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Environmental Health & Sanitation Chemicals

INSECT CONTROL

Technical Data

plants, wash with potable water all SINCE

equipment, benches, shelving, etc.

where exposed food will be handled.
In the home, all food processing
surfaces and utensils should be covered
during treatment or thoroughly washed

before reuse. Remove pets and birds
and cover fish aquariums before

spraying.
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8 DESCRIPTION USES / BENEFITS DIRECTIONS FOR USE
%’ *Dryfog ULV Pyrethrin Use in schools, hospitals, Itisa violation of Federal Law to use
== Insecticide. institutions, hotels, dairies, this productin a mannerinconsistent
« Non-Toxic supermarkets, restaurants, Withits labeling.
drive-ins, motels, drugstores,
6 ¢ Immediate knock down food plants, hgomes, SHAKE BEFORE USING AND AT
oc i tments, theatres, trucks INTERVALS DURING PROLONGED
* Safe in food areas apartm y LIS ’ ’  USE. Hold container upright with
E « USDA authorized F-1 and office buildings. nozzle away from you. Press valve
down and spray as directed. To avoid
8 * EPA registered PRECAUTIONS possible gta%/ning of fabrics or
g ° Cherry fragrance CAUTION: Harmiul If swallowed or oo 40 notspray atclose range.
8 « Patented valve system goes absorbed through skin. Avoid breathing  Flies, Mosquitoes, Gnats, Midges,
7] three times further. Var;]orﬁ or sgray ml?t. Avom?c contact }Naspsi IEI:ornets and Flying Moths
< B . with skin and eyes. In case of contact, (Millers): Close all doors and windows
ol Doesnotleave filmon glass immediately flush eyes or skin with and spray room at a range of 1
or mirrored surfaces. plenty of water. Obtain medical second per 1000 cubic feet. Direct
R «Kilscrawing&flyinginsects. attention if irritation persists. Vacate Spray to all parts of room, especially
®) premises after treatment and ventilate Windows and other light sources
o before reoccupving. Do not appl which attract these insects. Keep
- : pying. ' @PPY  hozzle in constant motion. Keep
= SPECIFICATIONS  directly to food. In commercial f00d 1o closed for 10 to 15 minutes atfter
e) : handling facilities, cover orremove any  reatment. Repeat treatment as
(W Appearance ............ Light Amber food and food processing equipment  pecessary.
™ Fragrance ........ Cherry Blossom during application. Do not apply while
(&0 Shelf life ........ 2 year minimum food processing is underway. After
g Netweight ... 11 0z. space spraying in food processing EXCELLENCE
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"Exclusive Distributors Of & “ﬂrm wOOdS Chemicals

800.242.7694 e www.northwoodstm.com
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