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COLOR RIPE 
NATURAL DEGREEN I NG AN) RIPENING 

AGENT 

For use In accelerating the natural ripening of fruits, melons, 
tanIltoes, a'I/ICcados, _Iruts and tim q •. 

ACTIVE INGREDIENTS'" 
ETHYLENE • • . . . . . . . . . . . 

INERT INGREDIENTS (Related Compounds) 
TOTAL • • • • . . . . . . 

99.9"w/w 
O.l"w/w 

100.0"w/w 

(*Thls product contains 13.8 ft3 /1b of ETHYLENE at 700 F & 1atm) 

KEEP OUT OF REACH OF CHILDREN . 

DANGER 
COMPRESSED GAS 

STATEMENT OF PRACTICAL TREATMENT 

IF INHALED - Move to fresh air. If the person Is not breathing, give 
louth-to-Iouth artificial respiration. Call a physiCian. 

Manufactured by: 
~ 

PERMVIRO SYSTEMS, INC. 
8738 EDGEWORTH DRIVE 
ORLANDO. FLORIDA 32819 
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ACCEPTED 
MftR 10 tqAg 

EPA Establl8hnent fib. 38119-H:-01 
EPA Aeglatrat Ion fib. To II AIIlgned • •••• • • •• • 
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PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS 

(and Domestic Animals) 

CAUTION 
Avoid breathing gas. Inhal.tlon .ay c.~se r.pld suffoc.tlon 
due to oxygen deficiency. If person Is unconscious, love to 
fresh .Ir .nd e.11 • physlcl.n. If person Is not brtathlng, 
give .outh-to-.outh artificial resplr.tlon. 

PHYSICAL OR CHEMICAL HAZARD 

EXTREMELY FLAMMABLE 
COMPRESSED GAS 

Extr ••• ly fl •••• bl •• Cont.nts und.r pr,ssur.. K •• p ",y 
fro. fir., sp.rks and h •• t.d surf.ces. Do not punctur. o~ 
Incln,r.t, cont.lner. Exposur. to t •• p.r.tures above 130 f 
"y c.us, bursting. G.s will .xplode If Ignlt.d .hen Ilxed 
.Ith .Ir b,tw •• n 2.71 to 361 by volul'. 

DIRECTIONS FOR USE - General Classification 

It Is a violation of Federal law to use this prOduct In a manr~r 
InconSistent with Its labeling. 

STORAGE AND DISPOSAL 

SlORAGE - Keep cylinder out of direct sunlight and away fro. 
heat. Close valve when not In use. If container Is duaged 
and leaking, .ove to shaded Irea outside of buildings. 

PESTICIDE DISPOSAL - Do not conta.lnate water, food or feed 
by storage or disposal. Excess gas that cannot br. held In 
proper storage for later use should be returned to supplIer. 

CONTAINER DISPOSAL - Return elPty cylinder for reuse. 

..' ~. 

PRODUCT INFORMATION •• • •• • • •• 
COLOR RIPE contaIns ,thyl.ne, a natural rlp,nlng Itllulant for frul~ 
ts, vlgltlbles, nuts .nd tobacco. Ethyl,n, Itllulates nltural .nzy­
• atlc chang.s I~ the ra. product, catalYZing the converllon of 

•••• • tarch •• to lugar and thl dlgradatlon of chlorophyll. These chan.". : 
allow the nor.al rlp.nlng Ind d.gr •• nlng procl.I.1 to proc •• d at an. 
Icc.l.rat.d rat.. CXlJ)R RIPE II ul.d by the food Ind tobacco Indul •• 
try to control the laturatlon of productl for .ark.t for high QuI'.·.· 
Ity and good app.lranc. at the prop.r til'. • •• 
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APPLICATION RATES AND CROPS 

OCUOR RIPE .thyl.n. can b. u •• d to d.gr.ln and rlpln thl fruit •• 
veg.tabl ••• !tobacco .. ,tII"IXI*lt::I:a:t_t:a. at the application rat .. and under 
the conditions shown below: 

EllM.EN:: 
TEM". ~ 

TREA1t.£NT 
au> TREATED USE Pf'M Tlt.£ 

Banana Degreenlng/Rlpenlng 150-1000 65-75 3-4 days 

Citrus 
Grapefruit Degr!enlng 150-1000 70-90 2-5 days 
Orange · · • 
lnon · · · • 
Tanger I ne · · 70 • 

Honeydew lie Ion · 150-1000 65 3-4 days 

Pear 
Bart lett Degreenlng/Rlpenlng 150-1000 65 4-11 days 
Bose . . · · 

Persl •• on Degreenlng/Rlpenlng 150-100a 65 2 d.ys 
P In8lPP Ie Degreenlng 150-1000 65 3-4 d.y. 
To.atoes Degreenlng/Rlpenlng 200 6" -, 6 d.ys 
Mangos Degreen Ing 150-1000 70 2 d.ys 
Avocados Degreen~ng/RIP.nlng 150-1000 70 4-6 days 

Tob.cco Degreenlng/Curlng Up to 300 70 24 hr. 

METHOD OF APPLICATION 

00l0R RIPE .thyl.ne IUlt be dl.pln.ld through' crltlc.1 orifice 
r.gul.tor luppl lid by PEPMVIRO SYSTeMS, INC •• or .n .qulvollnt 
regul.~~r 11th ••• xllul .ppllc.tlon r.t. of no lore th.n onl (1) 
pound (13.' cubic f,et) of 'thyl.nl In 24 hours. 

OCUOR RIPE .thyllne I, d.slgnld to bl u •• d In ••• Ied degr,.nlng/rlp­
Inlng rool. and tobacco curing b.rn •. Alounts In 'XCI" of the 
upper rlco •• ended r.te. will not h •• tln the ripening proc, ••• nd •• y 
discolor the tria ted product. Alounts •• low IS 2 pp, "Y Inltl.te 
the rlp,nlng process In certain In,t.nc... The .Ir concentr.tlQQs 0 

rlqulr.d for dlgr •• nlng/rlplnlng .rl Will below tl •••• bl. or ,xpCo! •• • 
• Ivi 1IIIt •• U.lng an .xc •• s alount of Ithyllnl lay cr.atl an. 
• xPlo.lon hazard. 

Thl UI. of 1 cubic foot of ~ RIPE .thyl.n, plr 1.000 cubic f"t:-_ 
of air .paci II Iqulv.l.nt to a conelntr.tlon of 1.000 ppl. 0«' 0 

• pound of ~ RIPE contain. 13.' CUbic f .. t of Ithyllnl. A per-
f.ctly I.al.d rlP.nlng rool of 4,000 cubic flit would rlqulr.:f.:. 
hour. to rlach 1.000 pp. at thl I •• IIUI 'ppllcatlon rat •• • •• o. _ 
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OOUOA RIPE ,thyl,n, II noncorrollv, Ind IP,clal Ilt,rlall of con­
,tructlon ar, not r,qulr,d. Piping and conn,ctlonl ,xpo"d to pr,,­
,urlz.d ,thyl.n. gaa .hould b, capabl, of lith.tandlng a lorklng 
prlSlurl of 2.000 pounds plr 'Quarl Inch. 

Cyllndlrs lust b. flr.ly ,.cur.d In an upright pOlltlon during dis­
charge. Ground the cyllnd.r and all •• tal piping to avoid static 
sparks. Do not us •• round opln fl ••• h.at.rl, ,xpo.,d .I ••• nt ,llc­
trlcal h,.t,rs or sp.rk producing ,Iectrlcal eQulp.ent luch ., 
.otors and 1.ltchIS. U" ,xplo,lon proof IQulp'lnt. 

The cylinder valve connection on OOUOR RIPE has a left-handed 
thread. The regulator provided Is especIally lad~ for dispensing 
the ethylene gas. Do not substItute regulzttrs. The cylinder 
should be lelghed before and after dispensing to 'eterllne the exact 
lIount app I led. 

FruIts and Vegetables 

Ventilate degreenlng/rlpenlng rools lell before each applIcatIon of 
OOUOR RIPE. Rools should be aIred a Ilnllul of twice a day during 
treatlent to prevent oxygen depletIon and excess C02 buildup. Oxy­
gen depletion .ay retard the degreenlng/rlpenlng process. Relative 
hUlldlty should be .alntalned .bove 80S. Telperatures beiow 60-6Sof 
and above gOOf should be avoided. 

TrbacXo 

Use OOUOR RIPE only on lature tobacco. Use In curing barns Illedl­
ately following tilling. Close all vents and doors. MaIntain te3-
perature; If possible. around 700 C. Do not use on tobacco treated 
prior to harvest with rIPening agents. 

CYLINJER ~ NO REFILLltG 

Close the cylinder valul tightly when cyllnd,r I. I.pty. 
dIspose of cyllnd.r In any 'anner. 

Do not 

Cyllnd.rs lust be r.turned to thl point of purcha •• tor credit. ~'I 

cylinders. valv •• and caps r •• ,ln th. proPlrty of thl lanufactur,~ .• 
federll regulatIon, prohIbIt the rlfliling of cylInder, wlth~to.· 
wr (tUn con .. nt of the IInuhcturlr. • 
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WARRANTY AND LIMITATION OF D~~GES 

PERMWIRO SYSTEMS, INC .• arrants that this .aterlal confor.s to the 
che.lcal description and guaranteed 11.lt. of activi Ingrldlent. a. 
statld on thl. label. 

PERMWIRO SYSTEMS, INC •• skls no other expre •• Dr I.plled .arranty, 
Including Iny other Ixprlss Dr I.pll.d .arrantyof FITNESS or MER­
CHANTABILITY of any kind. 

PERMWIRO ~YSTEMS, INC.'s laxllu. liability for br.aCh of this 
warranty shall not .xc.ed thl purchase prlc. of this product. In no 
event shal I PERMVIRO SYSTEMS, INC. b. Ilabl. for Indlr.ct or cons.­
QUlntlal da.ages. This warranty shall not be ch.ng.d by or.1 or 
written .gr •••• nt unless signed by a dully .uthorlz.d offlc.r of 
PERMVIRO SYSTEMS, INC. 

Buy.r assu •• s III risk of us. or handling •• h.th.r In .ccord.nc. 
with directions Dr not. 
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