PATENT SPECI FI CATI ON (11) 1393 427 (21) Application No. 51472/72 (22)
Filed 8 Nov. 1972 (31) Convention Application No. 196738 (32) Filed 8 Nov.
1971 in (19) (33) United States of AmericafbS—44)—Conplete

Speci fication published 7 May 1975 (51) INT [err] AOLN 17/ 14 (52) Index at
acceptance ASE 1A1G3; 1A2C 1A2J 1A3F 1A5B1 1C14 1Cl15B1 1C15B2 1C15B3
1C15F3 1C2J 106A2A 1C6A2B 1C6D 1€7G 1C7N 1C8B (54) RODENTI CI DES AND

PROCESS FOR THEI'R - CHEM “found lﬂat
a wat er-resi stant ﬁmwmm&. on of nr +893 427
rodenti ci- @Fg!enml;;mppmoﬁm sherzpeadi Yy Biegs NgRqeAXi sting under the laws of
the State © e B1p Conikdtioh Application K6 i Z agmj of ay »,/»\, i ted
States of - AT gs?mjmdsmg@{@ ;t) ?acarq%)er f‘ﬁ@Pi’é/l % g L
East Ohi o St@@ets4).§ %‘? Specific@fidh ' one enbodi i

_ LY % ghus,
present in-{S am diki Reind 1pAH1L, Uni (e%? States of - vent [
wat er - r esi staht (st ar fdedlfinEri.ca (assignee of STANLEY N. k .

corrp05|t|on ’C rr%)rTSIAHg T mzmchimﬁrmsh%m f&QsRer eby . -.\.\ «
invention, for “pacted agﬁ@ HCISBITACHIFS AlC2) 3Q6A2A FCGARS ©F wh ¥
that a patent nay be CTEoUIRNICEBel ow 14 percent by~ weig '
55 10 to us, and the rrethod by which it is to be. on the total corrp05|ti-0'n
in adm xture with- perforrred to be particularly described in and a '
rodenti ci dal concentreﬁ WQ’R@@S&)WKHHEI&'WGNateWent

The conposition (l: fe | nvent | on relates t

i npr oved rodentcggpo I%N' 1 @é: elﬁg% l@'&f‘“‘? |
particularly reand. emsﬂ' unqaartﬁe Livs a&f tes'
to wat er-resist! wwdeht\mn@eoflmmac tlons of the

present inveRti cago, Cook County, Thus, one’ etnbodment of the ght i ' :
critical and tl’ﬁ;ﬁﬁ?k” ﬁg‘gﬁ'ﬁ% ﬁ?o'%ﬁft hi “m‘dmﬁ%‘ﬁgf‘fs ptant rodey ons

used poisons al:QlWazmal hemaguécam&em paotgé hmykh@6us CdidriaD vluigga and.
mce are tyqbca:[, '%g"é“%mé?“ge lracppiant) gh zml@ls Emg?tubequnl‘t lpercent r'wewghf (basncul abed

into food bart £9 -
ftls e i

- hydroxy- 65 b?&he fbﬂ&m@f
- di - phenyl ac%:ly# uwenmqrﬁrelames wdmprovm&ndebﬁ cﬂﬂwﬁrpemmiryi ‘nand%gghan are ,
accept- diq i tigi ichs is %hﬁo
pellets are rracign Cfolt‘,? Eesieang mpg‘%*@?%r e };ﬂb“‘fg&qﬁ%@ |
grains in com RodEﬁ:ﬁfﬂBl aa&)paﬁhhﬁiylpoﬁaisaiseds s&xs%@ ah éan with
the toxicant S aronmﬂlem pocthd wigt tage Gpi toslcnetx usefdl, @ ﬂuslinéandl one .

70 25 as th % fmh% %{ a‘r“i"§’°r WY 014 séit
of 2 - di phenylcapsﬂ&hm&{tg etal oma,

i ndandi one. Exe tarrgdeasn $ieh gelichsS ardade Ih@nadmnfe samomtram agent's as we
preservatives aggpmerafing 'J@}mlne'alaaittcmf 2 Exegipls Welﬂ?lxametsylwaraﬂxesdlum .
i ncor.por at egs i GF AN s foxicant. ﬁfm?gs%dﬁgh&ﬁe;hdgfwl ’ra‘ﬁ“"ﬁ@n%aﬂo
of While the demedd SRepmBANT ¢ qigpﬁsduﬂqmal_hay o | ,,,rﬁyf; et 3 -
i ndandi one, t heiond} ﬂavoriﬁ amts &sSUﬁC&Eﬁfhﬂhmmi Q6\of Iza\mphbxryra&d@@- past
net hyl ani ne saf“i"wm :zorpo s'ﬂ#*h@mdﬂf twipthyl4ming enit| of
br eakdown UuBEN pR¥en to bd g‘g %&% _;h“‘d T (‘}‘é‘fi’;‘e £3)
high humdity suﬂeled(fﬁmsphyﬁcambteﬂdu&ﬁupon the p ,gamné Elﬂi%& Iﬁ@ and
the like. To agﬁ?"&t op¢xcdstine misiures t sphmymcetyb 13 - ihe aakhé filet | on of
rodentici de whi@Hy &mx ﬁ:le‘ﬁsaéd e‘?ut d &by aon ‘&gﬂﬂ’a@f rpenticidg Wish] canpe

used i'n the35:0fﬂ)|ﬁ§b$1k@nﬁhe% SW gﬁ;us@ of
wax has i nprovehe moissiretandi wdtertiaﬁsn@&rbf Qﬁtarc;&,amyo@ ood%‘ 9al sture
and water resi F’El&h@g hag nop, goyen t alylsyﬂsan panmurby vafghtf b&d bh %Oﬁmt Gontd. 1

pel | ets but ha&eﬁﬁiﬂeﬂg@%% ‘@‘&% y. e ht based

on the totad0 CluebylradeimirSach r i arhic 56‘5‘| wrd | &
used. used whi e gisgred ofgﬂatdneesam}ﬂwhd I lhgé aﬁjvc' fnuted léﬂénleﬂh%ﬁjs

mat eri al" whi ch® Sk t gopditieny; t bylsmdecdosmarﬂuodi staphli Phsticulirly Wax - do
not in'the CQMﬁ'ﬁaitO&%p&inﬁ gg)n“i? srammﬂm OJO

wat er resi stSamester desiiafice ttan WW%W Iﬁﬁfb@ﬁx %@k réﬁt%oqi sg’on.

a product usedstireferaxnMorst speafivalivt itohes . beersi Ske, rsjar N9udhA RS kofn

Particul arl'y | iPiast3siow been found t hat conmpact ed “useful are ground cereal
grains such as cereal rodent bait conpositions having excellent flour,.
corn nmeal, oat neal, wheat flour, sor-- 90 45 water resistance can be
prepared w thout the gum waxy 'rrai ze, mxtures thereof and the use of wax.
More specifically it has been Ilike. Starch itself such as corn starch can



[Price 33p] 2 1, 393, 427
2 al so be used as the anyl aceous conponent of heating of the anyl aceous

mass are performed the pellets. A-preferred anylaceous material in the
presence of from 15 to 25 percent conprises a conbination of corn neal and
_noi'sture.” The simultaneous heati ng and appl I - comm nut ed .oat s.

cationyof nechanical shear forceslggg@nbe *The arryl acebus rat epi al is
pref erafffy— e c—throtot - € X 0=a finely
di vi ded {8 th g %ﬁ"éadl ng “or

: the ph&%a aé t.Ep S ce 1S % g aresencl m
ext r udi ng, faOEOmbé’ffma“? S it b D m&éi flent .which is
- provi dedch:ﬁlﬂibtdde@tsl ng particl e SI ze r@mgeoﬁ:a;aa:bﬁxel csﬁeap&&sdsn@n lherough &

means.d St e'@gﬁfna Weﬂi@?’ab ippPrEh 95111'% agcomplished tro@h thesise. ofdhishen 7 U. S.
19l

St andar dg 2SR DAl g §1 %’B mgteavﬁ?dmg f}e i 1%' S most
preferr egmcle size range capable of passm&i Stem ‘% i.ch 75
As previ 98&to) oomehhcsaéeedn S Bamhr@rhalzeo@stae‘dor’nedet harna)r afhdet b ughua . -
rest rikt @ bwumtcm'e er t be g@FS&t F\’ﬁe;%:e r rrdentruden WHSh - @& be
sui t abl y zeh%m@ TR nfy .@ ae‘?"f‘é"dtq’n‘@“ ‘The exact
-degree 0 a&am&uzg@g@np etocwposm euaa  BeldtRi¥AA io®Rhe THi S

gel atl n con@ psjtioasC ofothss inwbtiony Fhis iggativot  amylateoahate: fab\zsl ahe dtrifical pfozidddi on can be
ef f ect edlz n £ éateffﬁeé rfe Agat ‘raavg st Pﬁtaapaléfsglp% ﬁw chtsrpeulsst adeh
ha

granul es e, l‘ﬁi réafm T SR nyl aceous

mat eri al WillSJeaaG inﬂ’née escribe® inNgRea ko Bt | @dafer |ribistahl® @ ﬂﬁeﬂlﬁﬁ pQJE!‘udNat er as

degreg obp Icmp;lquprz af itdeen selatinization e arﬁeeﬂflbca ggatervidegiree [nf ghletindgationf t er -

deserTbefof e Wm’tﬂ%’%&ha 8 fiplapreductopf inpreased; waier pddduct .
oo

ﬁa‘gf"‘f? t b

~ Upon confyl BE1s0R @inpdeition G5 prodidok laZta emplgﬁ,ﬂeomlelgém@za%eﬁéper degr ee of
. gelatini ir&érl—:@d‘ktaﬂﬂpellepl‘oduct i s conpacd procksst bfethwgpiasdnt Gaitemithe provi des a
~final pr odihetromtwdchéaseﬁ ﬂzmvle'FnﬂOBS Eekﬂm @éﬁlst%blmﬂcﬂwa Phpy rcent by -~

wei ghtd E%(}’% 2l ’6 % Upon
conpl et E%%%ﬁ weﬁcﬁ& OB &&en, erof &rﬂssxns %ﬁﬁ

~of the ppmﬂssvemfontrésxaespn espantss fonpent isep tgheralrhecmdent subjecting peﬂel ets of this
i nve | oppring %‘@W‘Fﬂ“ﬁfé‘ﬂ Frededg pelletp Jgé't’, plgndto Eaﬂ Pw'z'se 8£r epar ed

by a r oY 1 dbiali Sorolheratiod Qe S tpetttion. | i col senti al
to 90 th&d&ﬁaw 4rdl| aiigfladbls GiatefilTh ;:ioanmat ©f shmuﬁgi ﬂalblenurma:h&chmner
resi st anvide ¢ blendae r odenti ci de c preeccdwest in Tidigsof sitdbler dimensiomsntoodi nent . of

“th | [{Ph reslegpizipg fhe arp iﬁ ?ﬁ‘éﬁg d
i nea %(r)? 2' qx}dg:%ééensgsl:e aag weafeél ﬁ@ﬁﬁﬁgz 3:3%% er square in tl‘} Lgf: ngsa

wat er - resngt&eﬁlparc e dcgud.ﬁ,.zpeltlaid g:dssmtesmlﬂtexdalqirm df eaachaal cal
: pressureasdjffl- 30 V\/mch corrprlses -Tesistance. © cient to

form g sul§nsture mﬁenﬁe‘g %9 v§‘8 pr ;muﬁﬁi‘ifrﬁﬁf Wﬁﬁ%' 984

concent r atpQtecd MEGigh NGe SdeCR domPachiy

rodent i ciag trndd eaee@xuﬁaceaz Qatedd! tcomprtng rdit tipicallyulspremise ngvot he bl end to
mechani cate fiyjt drixed ityp eritéfmd to insure a sub- facing Steel Cylmdefs Vmg @SS’EI"E“I n a die of

sui t afyl e ¢ . ion pfethe, toxin %%ﬁ’g 31.3 T3 qfp Torma
pel et o zgg?g%gzgﬁdf ggbelﬁfé theE udfdde bitfe %ﬂfﬁ%nceo of

suffici emstnbhﬁt ﬁenderg amwmlg:ef r om 15 to dﬂ&ﬂ@@:@pdscb espbroﬂsquiam mmmhn 100 to

provi de ed to 8*;;‘3“‘23“‘;;”"“‘ b €. Typical |y,
the ot i e ot e st g o digtopm V0] 0% 1Y,
pr oduct b@éiﬁ&hﬁﬁy Wb me#hs. (One method the gelanmzed blend heretofore described is

resi st andegela(mj?mg die plemiyis s sutiestingaibe e dedpngdhectolly endgs therebyTiyameddntpact i ng st ep

of the p d %@Wo;nerﬁ‘enpv%g:ﬁ 3 ah B GWﬁE‘Ha‘t?é Pt By wei ght
Eﬁ e 6%“ o én ngﬁ‘:\

..'

presegqy Q&fdﬁ gefals €fnfaR6 be dobHezaRll 0‘22035 of the
present tdm,saﬁs heakify erm:eramfes com@ac&yhmgrsm rg%. corhigesd ortﬂu&ﬂ the
rodent i cradging frdm a2ty Itac3é@‘U§ wdtrepupert  swrfappdrc tap r?glal udmcn@ corrprl se
o ar e RIS YR D AR T e G o
havi ng@ cg\idcd aggﬁe T St TR sper sl on of theast oxi -

peri pher aIThSLgélﬁtaﬁm@on éﬁhelsccyé bifeded by r ot Gpos dompletibh of th)eaaﬁnpadung ep, pr oduct -
This m xhtngn ‘? # -tempera N‘eoPrPFblFt ﬁtdfgds‘ gﬂ*z@ﬁeﬂtat e such

110 ried "g ﬂgg,ﬁ fdLes on ‘the
sur f agze é%e ﬁtﬁé’lt g&;n%fglﬁen% caad %ﬁﬁ yf&nﬁﬂ d;pgtﬁgi}- 30. |

directly oppose each ot her during rotation. The bIend IS subjected to

gel atinization con- The distance between the two cylinders can ditions
capabl e of gel atinizing the anyl aceous be varied thereby providing
different conpact- 50 material contained therein.. The gelatinization ing
. pressures. \Wen using the conpacting rolls 115 can be effected by various
means. One nethod the gelatinized blend heretofore described is of
gelatinizing the blend is by subjecting the fed into the rolls and is




bl end to pressure cooking in the presence of pellets having the
configuration of the cavi- from 15 to 25 percent water based on the ties
in the cylinders. 55 weight of said blenrt—Sueh—pressue—sooki-hg The

conpacting rolls can also be corrugated 120 conprises heating the blend to
temperatures rolls gr cylinders having a corrugated or fluted ranging from
215 to 350[er§] Under’- super- sutface |n1§g4gx|al direction. SueHﬁcorru-s._,
at m)spherl c pr esSUEe o suf Tés}lj e 0 %HL ed-TOI 1S ,FL.”' -FH e -
formation of ro in&ge ‘gli: Em %% l)ullléh Qas %Ie?:?etgnto edt an:l mecha ch

conposi tigns iny Snaf Qg Ol quipinéiit SHct0 e&ul NGheip phlacinediith FCEO My S nitEal 65

t hi ckness¥ air heatlng ovens and the like. dadSeffeliad. g'Eﬂeagdlaﬁmzeﬂt product as al so

be effected by Ingod smﬂ F‘""r’% gfo lydzed tuglizingheomp e | end
(5 & 1 crper at Uy &P &'%oxmxre%aeﬁﬁrrk ] rrrgﬂ 1%%? £ 0
to 300[ err] eusw &CdesdfiBed] € oRERY desirabloe| 986t 118 doRére B YR \GJ:e t hg

conposi - és t Qrpnrgz pther mddithan incladingsbindr - fher (daen in i fored Eir afver aioli yihé he
vori gentsppr i
conposi t i on il -l gring JgentspprEFRAtYR 4pd+ h °1§§‘BI°P@§§’| B redes. yFl?e " desm;‘,

and noi sture CONjgY ;gg{&géa onl o 13, e P _

1,393, 427 - porysacri‘}ﬁnda sucl{:] gas iﬁ? hii@ffiae,cent “By T B Pf fs mvention. |
corrposrtron hemt! ydrated reegk ayrups, tdexmimr at.ur e of .abBeampl2 20[ err] and step
can be conver\ eﬁ'PT i’eﬁ“‘@y e :.HIB;%“(,EB‘HL Catrl';;vva§ ”@G’Bj’@(ﬁféﬁ“‘ tidant Redepricide

mechani cal shearhké/enfr ShAred dryrng-equi prrent  SHED (HSwin. 7In N m%& -l

gel atinizati on Of Prtdamarives/dadcpri® aifbEthe &dm- Gfaride sidd @ blagf paéaipSthidtgh 4 boe

l'i ke. . monppeservativepusedoin foodsne %!Pll—nr meshl Sptegduct was 5 - In- - 80

addition to fhe 3&s LI ‘f‘“"t hen pel l-etized utilizin '
conpacting rol | %%Z% Jﬁ%ﬁ% Eaéi OIag | 1 ONS feabelti S | nve%féq:‘}o%}zxght
provi de pill ow Saha l:}il@lakedtliydﬂbﬁytﬁudm gBHTHr own naely—t he t ox-caRt—and t

Q

anyl aceous @5 % %dllets had a noij stuwle’lecssmnémrnof mat er i alﬁgéherer n
descri bed, .i i :ﬁ@?’?a ?&;@'Aﬁ ei ght. The I 1 et '
were 70 [err] §ﬁﬁ,r,ena£0}rﬂ{ee dg& dﬁ ﬂl:g a mdall€N ried in a feggged: arssp
oven until the bﬂgsemfs Icmpmmong vageﬁnhsnealpreservat ives .and4.o. :

noi sture content 10
3155 per ool @m R %qro b o compy i se
saccharides or gage e@ dbﬁl irRRARIRE Stndal, Ot ntiron. polysacchari dés
such as. sucroseche&eﬂawroo%d tlmaliktoaebe weh drat’élrb mgmiiemssa rd:qnshlendleﬂxhnrmban

Exanpl e 2. thermore, flavor enfpameers, such agy serirmn orﬁ‘bl'rl n Tragei k),
ca(rigl-o ° Prepar aﬂlﬁl@dﬂ?@?‘“ﬁ ?%fanﬁgaengn ﬁ%ﬂ%ﬁm

p
sodi um al gl nat e ;Brﬂﬁratlon of the rodenticide Eihﬁkeﬁ:out 2 ﬁroent by werght is added to the g5
The foll owi ng | itionl ofnthis. laveetx igumvek secific- Pmiger Thetmnlmg gixture 5 then egediny

of the com  pai llpymated jin ghe Jol b‘Fé"”G‘fPlebassrm ‘:‘ggﬂ hcatedot;o‘;
preservati vegg used in foodgudp fetard spoil- mgsc?[é%ﬁmw nm:r he mixoure

80 20 age or - derosmmon bf WhtercResith m&d&u&t Baaﬁpecrmrbya;ass &ﬁ@&ecpl 196S
can be-effectivel used Pellets - rolls capablemmmngB( dlraro;/about o
proservat ves s ey pesm e o o e I BECES ke o
benzoate, busy! gk Itl df ?no siu content of about 14 percent

whol e ground copaits, by Welght . | b yield thicdesited foh er-ieﬂswnﬂfbaénﬁadeatles
the flavoring st eellngredienat s Ammmt f2Bes0 agent s into the
rodentici-de co &,hgn'_&l'_—;_mdgl% 's TIRE sugar 50 85
this inventi on%de,a

QugitUrpose of i nprgessng soya mealExample 3.
10.0 the acciptabpthiony of the corrposOQloonstamtion Wmafk

4.0 rodents. Fo f ot ei naceo ter | Pellets.
3 w8 IR i e e o 10
acet onyl benzyl ) fish nfbal can be" _ef fi caci aiigby Lhﬁe@ld.scr&htah lagel al .
hydr oxy - coiﬁmasovanmeal 0.1 §%lﬁentl!.lrenr.!mroabl e of |rrpart| ng meat

flavors, cheesestd ‘é’\‘}g’r% and the |ike be:use Fur The-
avor e?x‘nﬁ%@ﬁs 'such S% L5 . Pﬁ s

eszst_ant Rodentzade

are then bl ende® 1 A8 Hobart: t her nore
(" Hobart " i S Heatingirdibindioh ErinedaixdviRive} cod5  sodibm kdldd 2ar@iphe®ROS odi um.

gl ut amat e ca&) atiryied andrpnffieient e was addefl ar mise \\at eacetyl 1o indapdione suf f 00005e
the total mmsture content of the mixture t

enpl oyed. Y about 18 ALl ovi de a total 33bisture
content of The %&r 3&;“&%@“‘5 o m;ecr tpéhm about . 25 pertlzmt byag -

wei ght - is added to the. 95 positions of this i nvention is nore speci fic-
m xture. The resulting mxture is then charged ally illustrated in the.
foll owing exanples. into a pressure vessel and is heated to a tenperature
of about 350[err] for a period of



40 Exanpl e 1. about 2 hours. After this
time the mxture Preparation of Water-Resistant Rodenticide I s conpact ed
by passing it through corrugat ed —186—+Petets- rolls
capabl e of exerting a pressure of about The follow ng ingredients were
s‘heatgﬂ.sand 1000 pounds per linear inch. The resulting charged into a
ribb bl ender and were mixed product is then dried.in & forced, air oven
45 i@to a unitform bl end. The quamBHtZes are in to a noi'sture cgntent of
about™ ltherc ntoparts b 10 yreld the-

des e by ey a"‘a.é‘i‘ﬁ; m&mtt&, edﬁiﬁ“ﬁmdﬁ rie,t"dgﬁna"?ns"g'ﬁi’; ~Arount.

fl akes. vﬂe dl fmhengdlsaﬁetgﬁlmmlpsabdn amdlgnﬁe carborief re;d Sodigmr 65 g
4.99 by weight of the Plrndnis| addgl. mnaml at hi on ' S
0. 01 sub,mﬂ%&oaﬁmmgﬁ W e P&g,svgnzoate .
0. 300  blender at a temperature of E{i% Tien ' - 0.100
The f ol kow. mgrzoungrﬂadntemhsmrmegrmm 1D Aacdniﬁs\m Iuoclmﬂ’@é 0
1. 000, tme ghetgelatinized producg cs as ozlegasmsmnneal C
. 4.00 -.A prantr B 5 “a;“ug; OB Zealre g
10. 000 Al RO is tﬁén ed Gblla sodmm glutamate, - amﬁc:al : Bavbr and L
Anount- ccmnent rofaabout 12 percent _to 1eld the artificial G8esd Aror. I ngredl emt -
Part§5 bﬂ?ﬂg’@‘% ‘f‘f& BfH‘%!s bl en F‘thG‘Pm Wﬁ%‘ﬂ/&y ewn-' sodi um
salt of . - Ya 3 , lehuee suf %ﬁﬁ FEGPEE rai se -
~acetyl . tonl canprising Oa ngdia 1s T A Gortpadisin aiBlhiibdnel@@Ng,ent of the

m xt ur eamxiacemmunalfhau%: water ;;nual: modwhlchbthe:zﬁﬁseﬁatarbmmmpleMnt 8®y wei ght .
bQSCd - sodmam oate or !
Thi Sy moﬁ m with a rodenti- 16. A composition asagmeg y echanged i nto

a dOUghmHﬂl)é@l{gaﬁBﬁdﬂ “of a HRRE of the preceding claims w ch one 120 4

1, 393,422. A tomposition as claxmed in claim 1, form. 4 The 1 ngr I ents are. -

m xed i gﬂhlﬂl %lfﬁg& ﬁnﬁ" slegtpdy frem 3rral tdt)eEeA L;O?e dthe (pegargion rof sher ugs bl end.
Wt egg i sl Pl‘i’“"j‘ﬁ‘ r oyat ""‘H’é il ide %&%I yzate,

gel at | NalkdiUindial, dndﬁ;zﬁ i@iﬁ ne ma{ﬁg da’metc ??ﬁf car boxynet hyl

~cell ul ogfe or .sodium 65 percent by i ghimgxfmﬂda&ahlamdnﬂrﬁoﬂdded
al gi nate l?gsﬁl‘?ﬂ ms the s am |and amilapeads iogterial to pre 90

conpgei oh of a él grra
bl ade grhind, enemyﬁﬁmdbiﬁ@r@&mmmss %ﬁ:&@ﬁé’ﬁﬁm
t enper a urdivhenylagetyb utl 32-1'9d3Fd1°n=at Ieastb pmrdefaldaxghy ; agent. for a peri od of

about 2 LAt R ” : o§?"tﬂa€ﬂ’1€§§ ZFPe endpand] 29%n . - 70
ti megst hg éé%fa&om %@éOSpEd)@leeréeﬁt B uﬁﬁco ﬁ at.’ig’é%‘éa“ one -

fI avori wgg}ﬁgmbﬁ GDIthe Idtal ofrem an| mla maswa in000 prises
one or mpesltwft fISh so a nea whwpahmg@ dsuperfernieditn theThe resul ting
com ‘Eﬁ?ﬂ‘ﬁ i h?&ﬁ‘ﬂ " CWF"GﬂP“déf ?}5 Fatst eerdctl09 s t hen
dri eg t gredhs Mmpr@pdér&m i t'e1g, 3k 45 j_.l I fdi@Vver eand content
of aboummedl,2oqp eucale rwhedt Gloyr, @brgunt, veaxy aris) ini whidhl genheaﬁan |o&’1‘i&f out by -

75 desi P"é’éﬂ WaIPEFWPé’S"Feg ant. rodent i cihegsi tngspheri peesga at i on as

cl ai m?do# &ﬁ%’ﬁﬂgﬂl m E of. rgx;: 215 to 350°F. for a. 105 f the
precgdi mgte w@kis 0 conprl sesminedm?ﬂyh Woﬁent i'ci.de’

conposi - 7. 3 pwesitfoy 3¢ cl%leed mlaenonemb r2iAg maw%asl :mclampact ed, - 15.
hi
RE@t

‘A conpo ¥ pregifing ‘aE‘?SaH’ 8, in Waﬁﬁ'té wat er
cont ent prg & eﬁ:ﬁq"ﬁ‘gﬁoﬁﬁ,m bnraeserva Ve g’?’é‘éﬁ W @3" g\’\fl
per csant gy A/vemgmm&hasedam inheny on80 e or butylat d

hydr oxy bfoheipraedingd Gaims ¢ lager | on2li m@chwsxwplamdtnhaw peddnti- - 16. A
conposi PigrRTRel it ﬁ‘d %‘ecﬂli&‘?s Yochinr whishopmps ‘;f g%eg ci de.

of the prﬁ%%ﬁ}ﬂsxﬁdnaasr@améal mhadis §,n B géﬁl \é{’ 5BRH2S o i med in
cl aism hwh«ﬁxodmumylaa h@fmwentzs,omj uhdg efee J‘rom 3- 17. A

pr ocess cApahie Seﬁoé?ﬂ Pk mf(epdennaeeeqomwiuye yally 4 -
oo R S S e T A o g3 2
di pheny Legetpyteding Eai -whicﬁ Agh, épg gm@mf Qné”of the

pr ecdi agnndinmagmt al kal'i_ met aI anmo rbdany catipiosiGon tidllfi @¢ Bere- Whi Ch
conpr i sesllgfd composition as claimed in cfaun 10, inbefore described with reference t?&’Y oK% xi ng a-

rodent i 6‘15‘3?" e, Rinding 385 CPPTST ST OIS P ERIE ai ned i n cl ai m2, a

rodentici de and amyl aceous material to pro- 90 in - which the
rodenticide conprises the vide a blend; 30 sodium potassium :
“trimethylamne, triethyl- (b) gelatinizing the anyl aceous portion .




ar ni ne, di net Ryd am ne oir propyl am ne salt of of the blend in the presence

of sufficient water 2 - di phenyl acetyl ?§ i ndandi one. . to provi de a
doughy mass; 4= cI ;’3 4!%?/ one_.. (c) —conpacting 4
the gel atini zed Theehgrediamsl are Sixedfinw| Aiuniform 1 Qe mﬂmbmlacﬁthﬁd%dr&ﬁﬁaﬁﬁpgl de
(d) drying the ‘E! Yatep ip s"@isw%t B Pro- cdarpini gesiarfl bydrol@rag0gdatin g@r 1
percent. By nois .*:Eﬁﬁ& % dg‘ént“?}(ﬂ Wémﬂhﬂ/\e‘ie&mse b%¥s SPigm, 65
the total wei §htTeY rdsiing Blend is1fhen Qﬁzﬁh@@&ﬁ asygl ai &ﬁgosidenad ahifkdl f1 40§ one
conposi tion. subjecting it to. the action of a sigma blade\/\hofod!e pia Mizlahlsu)m.ﬂpﬁss .
performed in t heblderaaty 207%d trjeay lhgne ED P ence o N '
15 to 25 percentuﬂ@&,ém j?geclg ne ?gﬁ{" _‘7._"
anyl - on thGOWetoghtm@EanIche maghl;ﬁﬁ;s s@erm s

flour, corn 1ppunds per e@elssm@s'fbt emsutsm cqm-cl whemn smls,osugareadd;umdﬂondaam

wheat. fl our, sor@%l’% “§8pmen ‘%rﬁyml awﬁml@ﬁe‘gr%*m%y 75-

mai ze or m Xt UT Ees st rodenuadepellets o H@OQMS&?%&C
pressure to dS6. clainmed in énye plaRRding CIARE fick! also
215 to 350F. for, é AlWWWé:’W?"dFOCMP‘F vm;amhrvtam any| aceous

sufficient ti rre | es %‘SA °°‘H&’P‘§?‘L§’:§eld Fﬁgﬁl“co% |

starch. belowCDﬂTp&k:éihe y| Wei &GOU&dﬂE lﬁ}iﬂm :yﬁ

clai:med in ar¥ otnel yfpositiof ( adﬁuxpmwelss rglente| ai me.d Al dempdshioias ammar inf 9 one
pre ng cl ai ns™ Wm?‘ﬁ%‘s‘ ,0 s, 18, ofj the \fncedinggeldims whick & jimppelles
car out by nmfadahe Mgt @ﬂ“o;\ 8:%{& P8 prl}5ahi"G hbe

0 a terrpe(raatacutcmylﬁmyn 160hydﬂoiﬁmﬂiuﬂin,cza

rodenticide composition as -

err] zvﬁhlq@le tdct Lf "B‘g I ofs| and| the Sﬂauned uBmy,Oone@ﬁmsprécbdﬁg élsims
: |

cla in any Fraige salgthereyo ‘HP cl ai) | n whi ch Ehe'
anyligce- . 3P A0ERPSsicA o BidiRini éianﬁnZ’ OJ‘ Eﬁd “‘T’ﬁ

fi nelys di vi ded partwhthll ﬂ:t:erodainadﬂsooi@nses) corrp ctl ng com . 8t at e90
prises subj ecP - 115 9. Mnmmmdsl amybecass pardtien ned
inclaims, n'e h{f;ﬁ %gff Q;‘j‘; i%ggadqptheprﬁsmwfcﬁﬂiﬁmwm
anyl aceous nateri aL inl QQ @,@untﬂ pqgﬁﬁ@ﬁ geﬂﬁﬁ*zed%ﬁﬁha%@ Qs

passi ng through of, @@mt d) o () mm!ﬁch the 2entiide oded) Cdrgify @@ NGdfiPdctedl QPoduct to a
substantial | ¢ EJ'°B Og?fﬂam%ﬁ)a bY moisture content belowsl4fpereeit b @kighte
described with ran osi

Sh d ldﬁ‘ %
one of the foregs. mgcu&)pasmhaﬁ claimed in m&Z&co&ﬁ%ﬁ? %.mﬁiﬁmﬂﬁg 100
al so conprises of tx3precadipg oleing.sinf whicht the bparnaht eaglnfof dhefflend. a bi ndi ng

40 ial
agent . :f::;‘s og:at;lréal c°m§"t’5°f§°u°lﬁ"§5 1 €P e ]'ﬁb%upb 148 slaibisf( dmelpin 1 ‘?Yn
tﬁﬁs aAtin
4 hfos

here- 11. A conmpglet gred ¢l B

reference to any ana tdmpudiﬁonhstd!mdﬂl indanirgona g Sevhy,

f or egoi ng ex gp|q§5clauns 14to 4 in which the amylaceous sufficient txme to d1srupt the starchﬁlgxﬁﬁﬁ, 427
n

A\ (
4 The i ngredif?®nt@asgikc g TR TRy PR dgélfsei i “’LC?%E m 17 or
dehydrated corn tﬁé/ :u&dl leiﬂlé in WiBEthe layladdoud MOl kiR n out by
~dextrin, a star Oharerigbico vseaie’mb@eﬁcatofmguar wﬂgt&m@a&o afmﬂp‘éxfahhfeefr&@mnﬂo

ut 15 e ?ﬁ'ﬂ'&f ?ﬂ*?ehy |l ul ose op ‘z‘mtiFuwhlle @ﬁlepegcmdt blbsd o

of th&blg TR ST o M
zed by ous mhwrial/s ﬁommm divigsd [ﬁ&lcﬂh@l g Y s| yo A Fhicly contphd
e action cmt@ 5| gma_bl ade: . of the preq&shsngxbﬁ&mgMevgahﬁ:hzeal Blend to 115

“th
conpri ses bl ¢ denrlw%mnm%ﬁl?zg E&fj’g ls%ﬂ Zlug%%r e feope 15 to
flavoring agent cafm%e 2 30Qblt Urzgzz nn%égl posx subﬁanuauy
beS to

conposition as SJ Staﬁdaai mesh) 70 tine talgeheg&

pl aced in dies | homucemmamoq & 9] m@en £YaRPO I i an amm tcmfgmng.&:ampbs a 120

mechani cal pg@ss " d@' &gﬁ)f:}?‘mﬁg" 5 TPEEE on n prores for b prsper IOf Soya
“meal, pounds per $fiUatempodash asmnadaﬁuiaﬁﬂng G ore. p°§‘,§1:ﬁ

sodi um chl ori de, inwbith-the[}dreling Ghgqpr cwlapises isgrdsda e rpf g ,@ RaripMs St Ure soaneum

glutamate, artificial neat flavor and content of about 12 percent to yield

the artificial cheese flavor. 75 desired

wat er -resi stant rodenticide pellets. 14. A conposition as clained in any

one 15 VHATWECLAI M S: - _ of the preceding

cl ai ms. which al so cengm_sec 1. A water-resistant rodenticide conposi- a

content . in which the rlses mal at hion, 80 below 14

percent by weight based on t ~ Sodi um benzoate or butylated

hydr oxyt ol uene. 20 total conp05|t|on I n adm xture with a rodenti - : 16 HA
conposition as ctained in any one cidal concentration of a rodent|C|de :

of the preceding clains which is in pellet

preservat Ive. tion r| sin el atini zed, conpacted, 15. A .
cénposition as cl ai rre @mmgl yl aceous material having a water

-




2. A conposition as clainmed in claim 1, form in which the rodenticide is

sel ected from 3- 17. A process for the preparation of the 85 (a -

acet onyl benzyl) - 4 - hydroXycounaLi D2 wat er -resi stant rodenti ci de

conposi ti on.as—2e—rpfrenyr acetyl - 1,3 - indandione and the cl ai ned
—Th any one of the preceding cIalns aIkaI| met al , annDnla and am.ne saIts

there- which conprises of. - ' (a)

©m Xing e r.odent i ci dal concentratlon of 3. A conpOS|t|on as’ clalne in claim

2,.. .a rodentici-de and . .anyl.aceous nate,. al " to- pro- . .90.in. . -the
‘rodent i ci.de conprlses the vi-de 18% 30— sodlun1 pot ssrun1 -
tiri'met Byl ani-ne—t++etty=— (ﬁ))fﬁ(j;&fsnﬂﬁrl@ﬁ’ng t he “anyl acedds portion.

of of the bIend |n t he presence
*-'-'rndandrone - to provide
A..an: ' ' (c) conpacting

a. doughy mass; 4. A COﬁpOSItIL::—_H;_ -
LGB gk ighe rodenti ci.de
T918.-0005 t0-0.'1

t he gelatlnlzed bl end; _anek _ w:;;fnpr
(d) dr he conpa 4 Office:

per cen byg&i ,ggﬁﬁ %%§Q§ 7 el Qﬁ&up wei ght "based on
s process as cIalned |n claim17 in

t he-total merg[t of the _ _
conposition. -~ - ' ' . “which the. gelatlnlzatlon is.
performed in‘the- 5. A ceﬁposrrron as clalned in.any oné presence of . from
15 to 25 percent .water Iw“nrecedlng clalns ‘i-n which the .~
anyl = - on the wei-ght of . t ﬁ““l“n eous material conpri ses. cer eal
flour, ‘corn .»19. A proce as ctaimed iA claim17 or. neal, oat neal ‘wheat
flour; sorgum waxy 18 |n mhlch gel atini'zation .i-s carrled out by maize
or mxtures thereof - ~~ . _heating under. superatnpspherlc
pressure to a 6. A conposrtlon -as. cIalned in any one ‘tenperature of from
215 to 3500 F, ‘for. a 105 of €l ains 1-to. 4-in mhlch the anylaceous
suff|C|ent tlne to d|srupt the starch. granul es 45  material ‘conpri ses-:corn
starch. B . contai ned . |n t he anyl aceous material. 7. A conposition
as: cIalned in any one aof - 20.- A process as clained in claim 17-.or. the
precedi ng. clai'ms in which the anyl aceous 18, in: ‘whi ch’ gelatlnlzatlon (S
carried. out by material conpfises-a conbi nation of corn neal heatlng the
blend to a tenperature from 160 110 and commi nut ed oat s

'antﬁe dlnethylanlne 0|r propyrghq

to 300[-err] -while subj ecting’ sai'd bl end- to 50 © 8. A. conposltlon as
claimed: in any one mechani cal _shear. of the. precedlng clains in which the
anylace- 21 A process as claimed in any:one of ous material is in a

finely di vi ded partlculate .cl.aims 17 to 20 in: which conpacting:com state.
prises: subj ecting the gel.atinized blend to.~ 115-9. A. conposi tion as cIalned'
in clai'm.8, - mechanical pressure rangi ng from- 15 t0.55 - in which the .
anyl aceous naterlal is.of -asize: - 25,000 pounds per-: square i nch. capable of
passi ng through a'50 to 100 nesh - ~.22. A rodentrcrde conposrtlon T
substantially screen (U.S.. Standard nesh) : . as herelnbefore
descrrbed wi'th reference to:10. A conpOS|t|on as cl.ained in any one. :any-.
one’of “the foreg0|ng exanples S 120 of the precedi ng clarns mhlch
al so conprlses 23, A process for the preparation.of a 60 --a-binding :
agent.. . . .. rodenticide composition substantlaIIy ‘as
here- 11. A conpOS|t|on as ‘claimed in clai'm 10, ‘inbefore described with:
ref erence to ‘any one |n mhlch t he blndlng agent conpri ses -sucrose, = of : the
f oregoi ng. exanples 5.1;392, 427 W P. "“THOMPSON &.CO, ‘12 Church Street, -
Li ver pool - L1 3AB. Chartered Patent ‘Agents. -Printéd for Her- Nhjestry 'S yf
Stationery Office- by ‘the Courier Press Leantngton Spa 1975.  Published by -
the Patent- Office , 25: Southanpton BU|Id|ngs London WCZA 1AY frontmhlch
coples nay be obtalned ' _ i

ot
25



