APPLICATIONS IN RESIDENTIAL / COMMERCIAL SETTINGS,
INCLUDING NON-FOOD AREAS OF FOOD HANDLING
ESTABLISHMENTS (DILUTED SPRAY APPLICATION)

General Information
GENERAL

Shockwave Fogging Concentrate is designed for use undiluted in mechanical
sprayers, which gives particles of aerosol size. It can be diluted with refined
kerosenes, which meet Food Additive Regulation as defined by CFR Title 21,
172.884, and applied in fogging equipment that give larger than aerosol particle
size. It can also be diluted with the oil specified above and applied as a contact
spray to kill crawling insects shown on the label.

Do not apply directly to food. Do not allow spray to contact stored food or food
contact surfaces. Do not apply as a space spray while food processing is underway.
Cover or wash all food processing surfaces and equipment with an effective
cleaning compound followed by a potable water rinse. In the home, cover all food
processing surfaces, dishes and utensils before treatments or thoroughly wash
before use following treatment.

Limitations, Restrictions, and Exceptions

APPLICATIONS IN RESIDENTIAL / COMMERCIAL SETTINGS, INCLUDING NON-FOOD
AREAS OF FOOD HANDLING ESTABLISHMENTS

A food handling establishment is an area or place other than a private residence in
which food is held, processed, prepared, and/or served. Non-food areas of food
handling establishments include garbage rooms, lavatories, floor drains (to sewers),
entries and vestibules, offices, locker rooms, machine rooms, boiler rooms, garages,
mop closets, and storage (after canning or bottling).



