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DESCRIPTION OP PICTURES

1. Common species of the stored products group, adult
{orms only.

2. Adult head with prolongated snout,

3. Adult maxilla,

4 Adult mandibles,

5. Adult antenna,

8. Adult, apical antennal segment.

7. Adult tibia,

8. Apex of tibia,

9. Third bilobed tarsal segment with minute forth in the

concavity,

10, Adult clytron

11, Elytral pattern or sculpture.

12, Sculpturc and setae.

13. Adult tarsus with last apical clawed segment-absent.
1, Cozxa,

18, 18, 17, 18, 19, and 2¢. Coxal fragments common.
21, Trochanter.

22. Mesonotum,

23, Metasternum.

24, Prothorax.

25. Mixcellaneous common weevil fragments.

28. Larval heap capsule,

-]

27, Larvalfrons.,

28, 29,and 30, Fragments of larval frons,
81, Labrum.

32. Gena,

33, Gena fragment,

34, Maxilla.



57.
5g.
59,
a0
61,
62,
03,
L TH
65,

W gh bl gzl

.-Maedible. © -

. Larval maxilla entarged.

. Elytron.

. Adult tibia,

. Prothoracic fragment.

. Antenna.

. Subapical antennal segment.

. Trochanter. o

. Labrum.

. Mesonotum.

. Clypeal-labral-epistomal complex of larva.

. Lateral cranial margin of larva.

. Larval clypeus-labrum.

. Larval clypeal-labral sclerome,

, Larva. Half of epistomal suture,

. Larval mandible.

. Larval gena.

. Larval gena. -
. Larval cpicranium with dorsal articulation and lateras

acelli,

Larval frons,

Larva.

Larva labrum.

Adult.

Larval mandible, Indian meal moth.
Adult head sapsule with appendages removed.
Adult elytron, herdened outer wing cover.
Adlt antenna.

Intermediate antennal sogment.

Adult mesonotum.

Larval head capsule.

Ventral surface of larval head.




U Sl oxy

68, Larval genal rod with mnute antenna and maxilla
attached,

87. Larval mandible.

68, Larval anal cerci,

69, Dorsal snrface of larval head.
70. Head capsule.

71. Lower surface of head capsule.
72. Mandible.
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