RECOMMENDATIONS FOR USE

Crops

Rate

Comments

Tree crops

Pome and stone
fruit, nut crops,
olives, grape
wines, small fruits.

Tropical and
subtropical crops
avocado, banana,
mango, Papaya,
Paw paw.

Season long

a) Apply 10 Lbs/100 gals water
every 15-21 days beginning at
petal fall (cap fall) if rainfall or
high temperatures occur,

re-apply.

Late season program

Nursery and
ornamental plants.

a) Initial application 20 Lbs/100
gals.

b) Subsequent applications at
15 day intervals at 5-10 Lbs/100
gals. (5 Ibs/gals in citrus)

Apply in a water volume according to the tree row

volume. Prior to the first heat event.

On hard wet foliage and grape wines add a
non-ionic surfactant. the same at low rate of
suncrops and at high water volume

to the tree row volume. Prior to the first heat

event.

Make applications 14 days apart beggining at
petal fall (cap fall).

Cherries, stone fruit; apply only early season,
up to 1/2 to 1 inch fruit diameter or post-harvest.

Is reconmended to apply with turbo sprayer and

Citrus “tower”. Use the sprayers available depending
on the size of the orchard and the size of the trees
Field cro psS Apply the first two applications 14 days apart and

Peppers, Tomatoes
potatoes, onions,
cucurbits such as
cucumber, squash,
pumpkin, melon
and watermelon.

Vegetable seedlings

Pineapple

Cotton

Peanuts

Season lon

a) 6 Lbs/acre beginning just
prior to flowering.

b) Re-apply at 15-21 day

intervals.

Sunburn and heat

a) Initial aplication 20-25

Ibs/acre.

b) Subsequent aplications 12
Ibs/acre at 15-21 day intervals.

prior to the first heat event and should be reduced

if crop growth is rapid .

Increase the volume of water used throughout the
season based upon plant size.

Re-apply at 10 day interval as requiered to maintain
and even coverage on the fruit and foliage.

For transplant shock reduction, apply at 10 Ibs/acre
to plant in trays.

Cucurbits apply to smooth-skinned cucurbits only

Ensure that fruit is well covered for greatest

sunburn reduction.

DO NOT TREAT TRANSPLANTS BY DIPPING




