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COLOR RIPE
NATURAL DEGREENING AND RIPENING
AGENT

For use In accelerating the natural ripening of fruits, melons,
tamatoes, avocados, walnuts and tobacco.

ACTIVE INGREDIENTS*

ETHYLENE . . . . . . v e s s a . 99 .9%w/w
INERT INGREDIENTS (Related Compounds) e e e e e O.1%w/w
TOTAL . . & & v ¢ v e v o o o o o o o o o o «» 100.0%W/W

{(*Thils product contains 13.8 ft3llb of ETHYLENE at 709F & 1atm)

KEEP OUT OF REACH OF CHILDREN .

DANGER
COMPRESSED GAS

STATEMENT OF PRACTICAL TREATMENT

IF INHALED - MWove to fresh air. [f the person is not breathing, give
mouth-to-south artificlal respiration. Calt! a physlician.

Manufactured by: PERMVIRO SYSTEMS, INC. % e
i 8736 EDGEWORTH DRIVE *°

rCCEPTED

ORLANDO, FLORIDA 32819
EPA Establ ishment No. 38719-NC-O1
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PRECAUT IONARY STATEMENTS
HAZARDS TO HUMANS
(and Domestic Animals)

CAUTION

Avold brotthlng gas. Inhalatlion may cause rapid suffocation
due to oxygen deficlency. |If person Is unconsclous, sove to
fresh alr and call a physician. If person Is not braathing,
glve mouth-to-mouth artiflcial respiration.

PHYSICAL OR CHEMICAL HAZARD

EXTREMELY FLAMMABLE
COMPRESSED GAS

Extremely flammable. Contents under pressure. Keep amay
from flre, sparks and heated surfaces. 0o not puncture 05
Incinerate contalner. Exposure to temperatures above 130°F

BAy cause burstlng. Gas wlll| explode If Ignited when alxed
with alr between 2.7% to 36X by volume.

DIRECTIONS FOR USE - General Classlificatlion

It |s a violatlon of Federal l|aw to use this product In a manner
Iinconsistent with Its labeling.

STORAGE AND DISPOSAL

STORAGE - Keep cylinder out of direct sunllght and away fron
heat. Close valve when not In use. I(f container Is damaged
and leaking, move to shaded area outside of bulldings.

PESTICIDE DISPOSAL - Do not contasinate water, food or feed
by storage or disposal. Excess gas that cannot be held in
proper storage for later use should be returned to supplier.

CONTAINER DISPOSAL - Return empty cylinder for reuse.

PRODUCT | NFORMAT ION e 0, T3S

. . [ XXX X L)
COLOR RIPE conta!ns ethylene, a natural ripening stimulant for frul-* ‘oo’
ts, vegetables, nuts and tobacco. Ethylens stimulates natural enzy- seses
aatic changes Ir the raw product, catalyzing the converslon g!.. sssve
starches to sugar and the degradation of chlorophy!l. These changgge ¢ .
2l low the norsal ripening and degreening processes to procesd at an, RS
sccelerated rate. COLOR RIPE Is used by the food and tobacco Indugs e
try to control the maturation of products for market for high qufse®s’ ::::::
Ity and good appearance at the proper tlas. s oo




QOLOR RIPE ethylene can

6.

APPLICATION RATES AND CROPS

be used to degreen

P g TR

s F

and ripen the fruits,

= 2 6 o

voqotahlu.‘{tobacco amd-xxinuts at the aspplication rates and under
the conditions shown below:
ETHYLENE TREATMENT

CROP TREATED USE PPM TEMP. OF | TIME
Banana Degreening/Ripening| 150-1000 65-75 3-4 days
Cltrus

Grapefrult Degreening 150-1000 70-90 2-5 days

Orange " * - *

Lemon N * - ¢

Tangsrine * " 70 °
Honeydew Melon . 150-1000 65 3-4 days
Pear

gartlatt Degreening/Ripening 150-1000 65 4-8 days

0se * * " *
Persimmon Degreening/Ripening | 150-1009 65 2 days
Pineapple Degreening 150-1000 65 3-4 days
Tomatoes ODegreening/Ripening 200 6 " 6 days
Mangos Degreening 150-1000 70 2 days
Avocados Dagrsanjnglnlpenlng 150-1000 10 4-6 days
Tobacco Degreening/Curing | Up to 300 70 24 hrs
METHOD OF APPLICATION

COLOR RIPE ethylene must be dispensed through a criticai orifice

regulfator supplied bdy PERWIRO SYSTEMS, INC., or an squivolent
reguiaiar with a saxisum application rate of no more than one (1)
pound (13.8 cublic feet) of ethyliens In 24 hours.

COLOR RIPE ethylene Is designed to be used In sealed degreening/rip-

ening rooms and tobacco curlng barns. Amounts In excess of the
upper recommended rates wil) not hasten the ripening process and may
discolor the treated product. Amounts as low as 2 pps say Initlate
the ripening process in certain instances. The alr concentratiggs , S
required for degreening/ripening are well bolow flaamable or expfol..’ * *
sive limits. Using an excess amount of ethylene may create ane et
exploslion hazard. ssese
L J *
asade
The use of 1 cudbic foot of CCLLOR RIPE ethylene per 1,000 cublc fe#el°, .
of alr space Is equivalent to a concentration of 1,000 ppm. O * sesees
pound of OQOLOR RIPE contalns 13.8 cublc feet of ethylens. A Dog-', oo
fectly sealed ripening room of 4,000 cublc fest would roqulrv.{‘,' bt St
hours to reach 1,000 ppm at the maxisum application rate. .« oo oo oo
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COLOR RIPE sthyifens Is noncorrosive and speclal saterlals of con-
struction are not required. Piping and connections exposed to pres-
surized ethylesne gas should be capable of withstanding a working
pressure of 2,000 pounds per square Iinch.

Cylinders must be firmly secured In an upright position during dis-
charge. Ground the cy!linder and all setal plping to avold static
sparks. Do not use around open flane heaters, exposed siesent elec-
trical hesaters or spark producing selectrical equipaent such as
aotors and switches. Use explosion proof equipsent,

The cylinder valve connection on OOLOR RIPE has a left-handed
thread. The regulator provided Is especlally mads for dispensing
the ethylene gas, Do not substitute regula2ters. The cyllnder
should be welghed before and after dispensing to cetersine the exact
amount applled.

Frults and Vegetables

Ventilate degreening/ripening rooms wel! before each application of
QOLOR RIPE. Roomss should be alred a salnlaum of twice a day during
treatment to prevent oxygen depletion and sxcess CO, bulldup. Oxy-
gan depietion may retard the degreening/ripening process. Relative
humidity should be maintained above 80X. Temperatures beiow 60-65°F
and above 90°F should be avolded.

Tobaceo
Uss QOLOR RIPE only on mature tobacco. Use in curing barns lamedl-
ately foliowing fitling. Close all vents and doors. Maintalin tea-

perature,; if possible, around 70°C. Do not use on tobacco treated
prlor to harvest with ripening agents.

CYLINDER RETUAN AND REF ILLING

Close the cylinder valiue tightty when cylinder is empty. Do not
dispose of cyllinder In any sanner.

Cylinders aust be returned to the point of purchase for credit. Al
¢ylinders, valves and caps remain the property of the manufacturgf,.

Federal reguifations prohlbit the refllling of cylilinders withgu?,,*

written consent of the sanufacturer.
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WARRANTY AND LIMITATION OF DAMAGES

PERMVIRO SYSTEMS, INC. warrants that this saterlal conforms to ths
chemlcal description and guaranteed llalts of active ingredients as
stated on this label.

PERMVIRO SYSTEMS, INC. mikes no other express or leplied warranty,
Including any other express or Ismpiied warranty of FITNESS or MER-
CHANTABILITY of any kind.

PERMWIRO SYSTEMS, INC.'s maxisum |jabllity for ©breach of this
narranty shatl not exceed the purchase price of thils product. In no
event shall PERMVIRD SYSTEMS, INC. be tlable for Indirect or canse-
quential dasmages. This warranty sha!l! not be changed by orail ar
written agreement wunless signed by a dully authorized officer of
PERMVIRO SYSTEMS, INC.

Buyer assumes all risk of uss or handiing, whether In accordance
with directions or not.




