Digi DP-120/SM-70/SM-25 55mm 1.5" Core

LABELS/ROLL ROLLS/CASE SIZE WEIGHT
1100 15 60mm x 55mm 224

1513

Stock Labels

1513 Red/Blue
Blank Labels
1513-B  Blank
Custom Labels PACK
1513-1  1-Color DATE
1513-2 2-Color
1513-3  3-Color

SELL
BY

PRICE PER LB. NET WT. LBS.

TOTAL
PRICE
$

Digi DP-120/SM-70/SM-25 80mm 1.5" Core
LABELS/ROLL ROLLS/CASE SIZE WEIGHT
810 15 60mm x 80mm 224
Stock Labels
1521 Red/Blue

1521

1521-S/H Red/Blue
Blank Labels 1521-5/H
1521-B  Blank e N
Custom Labels PACK
1521-1 1-Color

1521-2  2-Color ook -
1521-3  3-Color DATE BY

PRICEPERLB. NETWT.LBS.

SELL
BY

PRICE PERLB. NETWT. LBS.

TOTAL
PRICE
$

TOTAL
PRICE

$

SAFE HANDLING INSTRUCTIONS
THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED
MEATAND/OR POULTRY. SOME FOOD PRODUCTS MAY CONTAIN

TERIA THAT cou D cA ILLNESS IF. THE PROD:!
M!SHANDLED OR COOI PERLY. FOR YOUR PROTECTION,
FOLLOW THESE SAFE HANDL/NG INSTRUCT/ONS

= KEEP REFRIGERATED OR FROZEN.

[ THAW IN REFRIGERATOR OR MICROWAVE.
KEEP RAW MEAT AND POULTRY SEPARATE
SURFACES (INCLUDING CUTTING BOAHDS)

B2 ND HAN FTER TOUCHING
= RAW MEAT OF POULTHY.

S COOK THOROUGHLY.
9\ KEEP HOT FOODS HOT. REFRIGERATE
LEFTOVERS IMMEDIATELY OR DISCARD.




Digi DP-120/121 SM-70/SM-25 95mm 1.5" Core

LABELS/ROLL  ROLLS/CAS

665 15

Stock Labels

1525 Red/Blue
1525-S/H Red/Blue

Blank Labels

1525-BO Blank Wound Out
1525-Bl  Blank Wound In
Custom Labels

1525-1 1-Color
1525-2  2-Color
1525-3  3-Color

Perforated Blank Labels
1525-BPO Blank Wound Out
1525-BPI Blank Wound In
1525-BTP Blank

Custom Labels

E SIZE WEIGHT
60mm x 95mm 22#

1525-S/H

1525-1P  1-Color
1525-1TP 1-Color
1525-2P  2-Color
1525-2TP 2-Color
1525-3P  3-Color
1525-3TP 3-Color

SAFE HANDLING INSTRUCTIONS
THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED
MEAT AND/OR POULTRY. SOME FOOD PRODUCTS MAY CONTAIN
BACTERIA THAT COULD CAUSE ILLNESS IF THE PRODUCT IS
MISHANDLED OR COOKED IMPROPERLY. FOR YOUR PROTECTION,
FOLLOW THESE SAFE HANDLING INSTRUCTIONS.

] KEEP REFRIGERATED OR FROZEN.
THAW IN REFRIGERATOR OR MICROWAVE.
D‘ KEEP RAW MEAT AND POULTRY SEPARATE
FROM OTHER FOODS. WASH WORKING
ﬁ SURFACES (INCLUDING CUTTING BOARDS),
P2 UTENSILS, AND HANDS AFTER TOUCHING
%z0~  RAW MEAT OR POULTRY.
cemmpas’ COOK THOROUGHLY.
@\ KEEP HOT FOODS HOT. REFRIGERATE
LEFTOVERS IMMEDIATELY OR DISCARD.

.

TOTAL
PRICE

N\

1525

SELL
BY

PRICE PER LB. NET WT. LBS.

TOTAL
PRICE
$




