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Environmental Health & Sanitation Chemicals

Technical Data

DESCRIPTION

CONTROL

CRAWLING INSECTICIDE
USES / BENEFITS
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DIRECTIONS FOR USE

* Residual insecticide spray
» Contains rapid acting and
super long lasting residual
components, natural pyrethrins
and synergist to provide flushing
action and knockdown.
* May be used for crack and
crevice treatment in food
handling facilities.

* Use indoors or outdoors.
» Special dual valve permits
either a spray or stream to be
discharged from the can.
* EPA Registered

» USDA Authorized F-2 (for use
in nonprocessing and inedible
areas only)

SPECIFICATIONS

For use in homes and non-food
areas such as:

» Kennels

» Warehouses

* Theatres

 Office Buildings

* Schools

» Motels/Hotels

* Restaurants

* Food processing facilities

* Industrial and institutional

facilities

» Garbage cans & dumpsters
 Building Interiors & Exteriors

PRECAUTIONS

Appearance ............ Clear Spray
Fragrance ............cc........ Vanilla
Flash Point ............... 100° T.O.C.
Shelf life ........ 2 year minimum
Freeze/thaw stability ... 3 cycles
PH o, none
Net weight ..........ccceeveeen 150z
EXCELLENCE
SINCE

1964

CAUTION: Harmful if absorbed
through skin or inhaled. Avoid contact
with skin, eyes or clothing. Avoid
breathing vapors or spray mist.
Causes eye irritation. Remove
contaminated clothing and wash before
reuse. Wash thoroughly with soap
and water after handling. Remove
pets, birds and cover fish aquariums
before spraying. Do not allow children
or pets to contact treated surfaces until
spray has dried.

Use this spray as a spot or crack and
crevice treatment to control
cockroaches, fleas, silverfish, ticks,
waterbugs, and other insects listed
below. Apply this product only as a
spray or crack and crevice treatment
to localized areas where pests are
found or my occur. Spray surface
until wet.

Do not use in food/feed
establishments, restaurants, or other
areas where food/feed is
commercially prepared or processed.
Do not use in serving areas while
food is exposed or facility is in
operation. Serving areas are areas
where prepared foods are served
such as dining rooms but excluding
areas where food may be prepared
or held.

In the home, cover all food handling
surfaces and cover or remove all food
and cooking utensils, or wash
thoroughly after treatment.

Non-food/feed areas of food/feed
areas are areas such as garbage
rooms, garbage cans and dumpsters,
lavatories, floor drains (to sewers,
entries and vestibules), offices, locker
rooms, machine rooms, boiler rooms,
garages, mop closets, and storage
(after canning or bottling). Avoid
contamination of food and feedstuffs.
For specific area directions, see
original container.
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