I. LABEL FORMAT SELECTION

All commodity label can be printed by “Default Label Format” unless you assign the
specific label format for each commodity(PLU) field.

There are 35 different preformatted label formats available as displayed on the
last page. Upon choosing the desirable label format, please follow the instructions
below to set it as default label format:

i INFORMATION 1
(For example, if you chose No.5 label format as default label
format.) | ]

Method 1: Use the shortcut, [ZERO] + [PLU #5]

Press L] key and PLU key #5, L > | simultaneously. The
screen will display as Photo 1. :

After the operation is completed, the product labels format change to No.5 label format.

(*** Note: If you want to use the label format which is in each commodity(PLU), then,
press [ZERO] + [P48]. Each commodity(PLU) label will be printed with the
commodity(PLU) label format in the commodity(PLU) file).

Press and hold b
photo 2.

Press “1” + “4” + [X] key. Or keep pressing [X] key, until see “SP014” on Weight display.

SAVE
Eer] key + key

Press “5” +

After the operation is completed, the product labels format change to No.5 label format.

(*** Note: If you want to use the label format which is in each commodity(PLU), then,
put “0” as label format #. Each commodity(PLU) label can be printed with the
commodity(PLU) label format in the commodity(PLU) file).



IIl. LABEL FEED ADJUSTMENT T — Photo 3 |

GAP Sensor VYal

1. Press and hold - and press “17 + “1” + “3”. See Photo 3.

2. Press [X] key 2 times. You can see “Start Position” on the

display and press l key. See Photo 4.

3. Usually, “80” on the unit price display. If so, press “72” for
moving label down. Or Press “88” for moving label up.
Increase or decrease # by 8 to find the best label position.

SAVE
4. Press l key and press key to save and exit.

lll. LABEL BARCODE : DEPARTMENT(“02”) CHANGE

The default department number is 02. See Photo 5. e —
w N NDI photo 5 |
If you want to change the department # from 02 to 99, AVERVSWEE 1 3“4
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- swestened condemns od milks volume. itis very sweet and |

sticky and adds & achness 1o the oo ds it is added w.Itis |
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DB USA Supermarketore
l (100 Temple HackensackN) )
SAVE , . :
Press key and press key to save and exit. NO:19 60%60

can see "BCD.FMT/F1/F2" on the display. Press l key.

Press “9” + “9”,




IV. LABEL BARCODE TYPE CHANGE: EANS8/13, EAN128, CODE128, UPCA,
UPCE. User sets SP140 to "Barcode Encoding Format”

INFORMATION PhOto 6

Press and hold E25 key and press “1” + “4” + “1”. You can R Prde Eron
see "BCD.FMT/F1/F2" on the display. Press [X] key until see

“SP140”. Or press “17 + “4” + “0” + [X] key. See Photo 6.
0: EAN8/13; 1: EAN128; 2: CODE128; 3: UPCA; 4: UPCE

NOTE :

1. If EAN128 or CODE128 is selected, the barcode length must be an even number;

2. If EAN8/13 is selected, EAN8 encoding is used when the barcode length is 8; and
EAN13 encoding is used when the barcode length is 13.

3. If UPCA is selected, the barcode length must be 12 digits;
4. If UPCE is selected, the barcode length must be 8 digits.

If the above conditions are not met, the barcode can not be printed.

kkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkhkkkkkkkkkkkkkhkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkk

Thank you for choosing the DLP-300 scale.

Please visit our website, www.VisionTechShop.com for useful
technical information.

You can find:

1. XDB Manager Software, Owner's manual, XDB Manager software
Manual, and Quick Reference.

2. Technical support and operational videos.

3. Answers to frequently asked questions from our customers.

If you have any questions, please visit our website, or feel free to
contact us.

Text/Call : 1-201-679-7793
Email : GoUSApos@gmail.com
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T
' INFORMATION lM

IF1F2 for BYCOUNT

V. LABEL BARCODE FORMAT CHANGE

Press and hold the £ key while pressing “1” + “4” + “1”.
You will see "BCD.FMT/F1/F2" on the information display.
Press [X] 3 times and you will see “SP004” in the WEIGHT
section as in photo 7.

Press the [X] key again, which should change the WEIGHT display to “SP005” to set up
By Weight PLU. Select the desired # from the Barcode Format # List below and press

the key.
Press [X] 1 more time to set up Non Weight PLU. Select the desired # and press . .

Press [X] 1 more time to set up By Count PLU. Select the desired # and press .

SAVE
Press the key to save.

For example, if total price of the item exceeds $100.00, the barcode format must be
changed to reflect the increase in total price digits from 4 to 5.

1. Press and hold the "ZERO" key while pressing “1” + “4” + “1”.

2. Press [X] 3 times and you will see “SP004” in the WEIGHT section.

3. Press the [X] key again to set up By Weight PLU. The UNIT PRICE display will
read a number - usually 23 in this case. Press "21" or "0" depending on the
desired barcode format in the list below (“21” has the check sum digit between

the PLU # and total price). Then press the . key.
4. Press [X] 1 more time to set up Non Weight PLU. Press the desired # (21 or 0)

and press )
5. Press [X] 1 more time to set up By Count PLU. Press the desired # and press

SAVE
6. Press the key to save.




Barcode Format # List

(D : Department /P : PLU #/ $ : Total Price / W : Weight / C : Check sum)
. 2F5C5XS : DDPPPPP$3$$$$C (EAN13)

. 1F6C5XS : DPPPPPP$$$$$C (EAN13)

. 2F10CS : DDPPPPPPPPPPC (EAN13)

. 2F5C5X5PS : DDPPPPP$$$$SWWWWWC (ENA128 or CODE128)
. 2F5C5P5XS : DDPPPPPWWWWW$$$$$C (ENA128 or CODE128)
. 1IF6C5X5PS : DPPPPPP$$$$$WWWWWC (ENA128 or CODE128)
. 1IF6C5P5XS : DPPPPPPWWWWW$$$$$C (ENA128 or CODE128)
. 2FAC6XS : DDPPPP$$$$$$C (EAN13)

. 1IFAC7XS : DPPPP$$$3$$$$C (EAN13)

. 1IF5C6XS : DPPPPP$$$$$$C (EAN13)

. 2FAC6P5XS : DDPPPPWWWWW$$$$$$C

. 2FAC5X6PS : DDPPPPP3$$$$$$WWWWC

. 1IF5C6P5XS : DPPPPPWWWWW$$$$$$C

. 1IF5C5X6PS : DPPPPP$$$$$$WWWWWC

© 00 N oo o0 A W N L, O
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. None
. UDF1 (User Design Format #1)
. UDF2 (User Design Format #2)

e e =
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. UDF3 (User Design Format #3)
. UDF4 (User Design Format #4)
. UDF5 (User Design Format #5)
. UDF6 (User Design Format #6)
. 2FACS5XS : DDPPPPC$$$$$C
. 1IF5CS5XS : DPPPPPC3$$3$3$$C
. 2F5CS4XS : DDPPPPPC$3$$$C
. 1IF6CS4XS : DPPPPPPC$$$$C

N N N N N PP B
A W N B O O



! Pork Loin Fillet f
Xl 2 Jl

TAREOD); 0.02
0so0r 20 esoem 1.39 1888 26 24
VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601)
e

NO:1 60°30
LST 8000

Potkloinﬂllellﬂll 1

TAREQB)Y 0.04
as 0220 osoz20 1022 8.88

VisionTechShop.com 1.201,679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601
\ >

NO:3 60*30
LST 8000

f California Roll 1

TARL(ID): 1.23 050220 050920

8 79

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

- v,
NO:5 60%40
LST 8010
" Comed Beef SIU| iR
TARENS)Y 0.0

03-0) 2 0sexrxn

"II'I'IIII"" 187.89 |i"ﬁ ﬁ

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601
N J

NO:7 60*40
LST 8010

Salmon Fillets ES( E |

omwmupm:mmm Sak. Sodum

'mﬂll) 00 .
€302 20 030220 10 16 ll 99

VlsionTeCPShop com 1.201 679. 7793
100 TEMPLE AVE, HACKENSACK, NJ 07601 3

NO:2 6030
LST 8000

g Pork Loin Fillet i
bk
[l,

TARLOID)Y: 002 000001
aug-'g oses o 0.60 18.88
VisionTechShop.com 1.201,679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601 ]

NO:4 60730
LST 8000

( Corned Beef = )| MM |

mndmw To]ﬂmeW“ S‘ Sodum

TAREQD): 005

M

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

oson 050320

~ v

NO:6 60%40
LST 8010

Corned Bee! E117 KA

PRCEPERLE, m

L]
OMNOCE 1 0R3Ise

L N |
SEL BY 10W

VisionTechShop.com 1,.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

. J

NO:8 60%40




Comed Beef .77 %

K«vtdlwl.d Cooking rsfroctions: 1. ovent to
tegroes F. 7. Place pork Jol Biet ito o shallow

i ?§§9“§ ;

05.!)0 l!ﬂﬁ

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

-

-

NO:9 60%40

-

Pork Loin Fillet :
A i Xl 27

Kevp ref ey otnd . Cookiyg kstroctions: 1. Prehest oven 1o
S dogees ¥ 7 Place pork loin e o & shaliow
to-nunnmnmmuhmdwlo) 1 M

N 2% S5

0200001031915 Wegh Il

VisionTechShop.com 1.201,679.7793
30 TEMPLE AVE, HACKENSACK, NJ 07601 |

NO:11 60%40
BLANK

Pork Loin Fillet )
A S X 22

THIEAD): 002 000001
oso3m oseww 1249 18,88

VisionTechShop.com 1.201.679.7793

NO:13 60*50
LST 8030

Comed Besf S 4R

le7se 058
|-, {9

0503 20 o&:no

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

-

.

NO:10 6040

-

Pork Loin Fillet i
s: (I ]

Vel 08} hice $0
LT —r s

0200001031915 3] 91
0 nn 050920 ' { )
PAOED ON! 9HLL BY: 1A e
VisiorTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:12 6040

Salmon Fillets = o
Oxed Whh L To mmmam ﬂ.m
Plumpdite . Sodhan Nl Be Sodm Ly

TAIEQLD): 0.10
050120 osox20 1243 1199

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601
NDUING

NO:14 80*50
LST 8030



Salmon Fillets =X & A0}

TR (D) 0.0 VOO0

050320 0503 1243 11,99

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE HACKENSACK NJ 07601

NO:15 6050
LST 8030

[ Pork Loin Fillet k
A S X200

Kovp 1oft iger it Cookng ke iors: 1. Praboal oven to
IS dogom . 2. MMMMUmnm
roasting pon (e pan with ol for easy cleanp). 3. Roast

B
031915 1 nr
Wit (110 Pres 318 uﬁ'j’é

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, N 07601 |

NO:17 60*50

Pork Loin Fillet x
?‘N SHIl.T.lJI

Kevp 1o8 e ated. Cookinyg Protwat ovon o
I dogens b l&eptmmlt:cm
roeeting pews (e pems withs Toll for oy chernp) 1. Roust
for W0 mirnstes. uncoverod o o an Kol Seeperature of
150 dogees 4 Let lom et storsd e Bve mrutes
telor e ik g

PACKEDOM| SELL BY | WIASS. |
eSS o012 o009

2.82
IR . s
020000124204

VisionTechShop.com 1.201.679.7793
X 100 TEMPLE AVE, HACKENSACK, NJ 07601)

NO:19 60%60
LST 8020

TRy 002

Pork Loin Fillet
A SE XD

Keep refi igey slend . Cooking rstructionss: 1. Pyehoot oven o
35 dogees :Mummmmom
rousding pon (ne pan wilth Soll o eosy cloaap) 1. Roost

00000 1
PAOD ON

(VAR T s
weht 10 P 38 '31'3‘1'..9&

™~

VisionTechShop.com 1.201.679.7793

L100 TEMPLE AVE, HACKENSACK, NJ 07601 |

NO:16 60*50

[ Pork Loin Fillet ]
e sH X 30
PACKTITD ON
LT AT -
Loy
0200001031915 0509 20
'-':l'ln n'h'ﬁl m‘gl&
VisionTechShop.com 1.201.679.7793
L100 TEMPLE AVE, HACKENSACK, NJ 07601J

NO:18 6050

Apples Honeycrisp AL ¥3

Cored WD L To 35% Sobdam OF Water . Salt. Sodium
Fhomphote . Sodium 8l e Sodiam Erpthorbute. Koep
vekiomaled. Cookig estro tions: 1. Prebheat owen to 375

dogroes 1. 2 Plae pork o et bto o shollow roastey
vt (o oy withs Toll lor easy g ). 7 Roest e 40
mirntes. trcovored or 10 an bteenad temperature of 150
degpees o4, Lot Tk ikl st for e miaes before

‘ KD ON] SELLBY | WiAEs.
i o el 050320 05032

0200010067165

VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601
Sy k7

NO:20 60760
LST 8020



7~

mwm

0200010067165

Apples Honeyerisp ALt ¥R

Cuned With Up To 35% Solution OF Wates . Salt. Sodium
Phosphote. Sodivm Niliite. Sodium Erytharbate, Keep
reliigerated. Cooking st tions: 1. Prebeat oven to 374
degrees .2 Place pork loin filet nto a shallow roastiog
poes (e pany with foil for easy cleanp). 1. Roast for 40
mibwstes wrxovered o 10 an blernad Lo abine of 150
degees B4, Let lokn et stand for ive minutes before

— 000010

VsaonTechShop com l 201, 679 7793
100 TEMPLE AVE, HACKENSACK, NJ 07601J

NO:21 60*60

Pork Loin Fillet

Koop roliges ated, Cooking st tons: 1. Preheat oven to
375 degrees F. 2. Place park loin fllet into a shallow
roasting pan (line pan with foll for easy clearup). 3. Roast
for 10 minvtes, uncovered of to an ktesnal temperahse of
150 degrees F, A4 Let loin fllel stand for ive miutes
bedore shickg

PACKEDON | SELLBY ]mmmlwmn
0503 20 0509 20

12.82

0200001242045
VisionTechShop.com 1.201.679.7793
Lloo TEMPLE AVE, HACKENSACK, NJ 0760L
NO:23 60*55

Pork Loin Fillet h
YA &) X 20|

Koep refigesatd. Cooking nstix tions: 1. Preheat oven to
375 degrees F. 2. Place pork loh fliet nto a shallow

roasting pan (line pan with foll for easy cleanup). 3. Roast
for 10 minutes., mwmrda to Nund mnpaame of

NO 25 56*37

Pork Loin Fillet

Keop rehigerated. Cooking Instioctions: 1. Prebeat oven to
375 degrees F. 2. Place pork loin et into a shallow
roasting pen (line pan with foll for easy cleanup). 3, Roast
for 40 mirmtes, uncovered o to an ternal tempes ature of
150 degrees . 4. Let loin filel stand foe live minutes
befoe siking

PACKEDON | SELLBY ]mmmmm
0503 20 0509 20

0200001242045

VisionTechShop.com 1.201.679.7793
| 100 TEMPLE AVE, HACKENSACK, NJ 07601

g
L T

NO:22 60%60

Pork Loin Fillet
&R S X 20|

Keep refiigerated, Cooking instructions: 1. Prebeat oven to
NSMmF 2. Phowkbhlmmam

TOTALIS) PRICE

VlsionTechShop com 1,.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:24 56*37

Pork Loin Fillet

Keep roliigerated, Cooking lrstruc tors: 1, Prebeat oven to

BT TOTAL S PRICE
as—we 16.88
0503 20 12.82

VisionTechShop.com 1.201.679.7793
gm TEMPLE AVE, HACKENSACK, NJ 07601
>

NO:26 56*37



-~

Pork Loin Fillet h

A XD
N T il
0200001031915 0509 20
el pi $31.91

.

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

J

NO:27 50740

Pork Loin Fillet

00001031915

Weieh! (1) Pocs

PACKED ON:
050320

SPLL By
0509 20

$31.91
10 G

-

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

>

NO:29 50740

Keep refiigesated. Cooking Wstiuctions: 1, Preheat oven to
375 degrees F. 2. Place pork loin filet nto a shallow
1oasting pan (T pan with Toll for easy cleanup). 3. Roest
for 0 minutes. uncovered of o an dernal tempes sture of
150 degrees F. A Lot loin filel stand for live mireites

bedore shicig

Pork Loin Fillet

02(!)001242045
TARE(LIY): 0.02

12.82 18.88

AR

L.

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

PACKED ON
0503 20
SELL BY

0509 20

J

NO:31 50*55

~

P S X 2|

Keep refiigerated. Cooking kstructions: 1, Preheat oven to
IS5 degrees . )P&eputhhblhtoam
roasting pan (Ine pon with foll for easy clearup). 3. Roast

PACKED ON:
050320
S BY:

200001031915 G002

Weinh! (18} Pice $H8 '083 131
VisionTechShop.com 1.201.679.7793

Pork Loin Fillet ]

100 TEMPLE AVE, HACKENSACK, NJ 07601
NO:28 50%40

-

Pork Loin Fillet )
P < X300

Keop el iger sted, Cooking nslyuctions: 1. Prebeat oven o
375 dogroes F. 2. Place pork ol Tilet into a shallow
rovsting pan (line pan with foll for easy clearep). 3. Roast
for 10 miutes, trcoresod o to mn kitesnal lemperstire of
150 degrees F. 4, Let ol flet stand for ve minutes
before sicing.

II|I| |I|I| oso’ m
unm

0200001242045
TAREQLR): 0.02
Bor  wss S04
MIARS,

VisionTechShop.com 1,201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

S

-

NO:30 50*55

r~

Pork Loin Fillet
A X220

Keep refiigerated. Cooking iestrix tors: 1. Prebeat oven to
375 degrees F. 2. Place pork Join et Into a shallow
roasting pan (line pan with foll for easy cleamp). 3, Roast
for 40 mirutes. uncovered o to on iternal teimpesatie of
150 degrees F_4. Let lob et stand foe live minutes
befoe slking.

osm zo 0509 20 18.88  12.82

e ]

I SELL BY Immu.lwrm

~

VisionTechShop.com 1.201.679.7793

NO:32 60*55

. 100 TEMPLE AVE, HACKENSACK, NJ 07601




g California Roll |
o m EES é! g

TAREQIB):1.23 osoa n 05 'G%I 10.43

LA (i,

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:33 6060
LST 8040

Pork Loin Filet %A 910
TAREULR): 001 m?ﬂ ﬁ‘": %

I e

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:35 60%*60
LST 8040
Salmon Fillets = 2 @ &0 |
TAREQR) 010
02 33335 000005

osos20 050020 278 11.99

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:37 60*50
LST 8030

N

Salmon Fillets = . & 21 0f

Cuaed WHh Lp To 35% Solution Of Water . Salt. Sodham

pte Erythorbate. |
TARE(18)0.10 PCKED ON| SELL BY | WiALBS.

oann 050320 1157

UL ,m@;p

VlsnonTechShop com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

Salmon Fillets = 2 ® 204

TAREQL): 0.10

i
050320 oyo32 0.74 11.99

VisionTechShop.com 1.201.679.7793

;100 TEMPLE AVE, HACKENSACK, NJ 07601J

NO:36 60*30

LST 8000
[i mon Fillets = 2@ &0f |
'mﬂbl Wewgtnt (LD)
||||||| ||||| i "3
PRICE "B mla('

05-03-20 05032 11 ” $32 73

PAOLIO oN SE] RY
VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07GOIJ

NO:38 60*30
BLANK




Salmon Fillets = 2. & 0]

Cured With L To 35% Sohdion OF Wates . Salt. Sodkem
Phospdwte . Sodium Nit ite . Sodhm Fi ythorbate.
PACKED OM  WT.(1B): IRICE $AB  TOTAL IRICE

Wive 0.75 1199 $8.99

Stil BY
050120 TARE(EY 0.10

VisionTechShop.com 1.201 .679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601

~

NO:39 60*30
BLANK

~

Pork Loin Filet %K 3.

Keep refiigerated. Cooking structions: 1. Preheat oven to
175 dogrees F. 2. Place pork loln filet into o shallow
mutuupm(npmwlhblbm:bau:) 3 Roast

i 55 0

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

.

o

Pork Loin Fillet %A 3.1

Cured With Up To 35% Solution Of Water . Salt. Sodham
Phosphate. Sodbum Nitx ite. Sodium Erythorbate . Keep
veﬁbaabd.mmmuhn 1. ndmimtoﬂs

TARE -0 BY: 0503
PA(XEDGJ
L e 693
IIIIﬁlg 578 3
02 6030 Weight ilH

VisionTechShop.com 1.201.679.7793

>

NO:41 6040
BLANK

Pork Loin Fillt % 902

Koop refiigerated . Cookig kstro thioers: 1, Preheat oven to
375 degroes F_ 2. Ploce pork loln Mot into o shallow
toasting puan (e pan with foll for vy Cloaup). 1. Roast
Tor 40 minutes. tncovered o to an nternad teaper st e of
150 degroes P4 Let ol filet stoand for live mbutes
belore slicng. Keop redriges ated. Cookdng kstroctions: |
Prehwat oven to 3175 degrees 1. 2, Place pork ok Blet nto
a shallow roasting pon (lne pan with foll for casy
ceanp). 3. Roast for 0 mibkntes, incovered o to an
andmdmnllmdnwml 4 lrl luhflrl

i =35 57

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, N1 07601

100 TEMPLE AVE, HACKENSACK, NJ 07GOIJ

NO:40 60740
BLANK

i Pork Loin Fillet
A i X220

Keep redrigerated. Cooking structins: 1. Prebeat oven o
375 dogrees F . 2. Ploce park loin filet into a shallow
1oasting pan (e pan with ol for easy clearp). 7. Roest
for 40 mikewites. uncovered on 1o an internel lomper aline of
150 degrees Fo4. Let loin filel stand for lhve mirsites
befue slicing. Keep refrigerated. Cooking Instroctions: 1.
Preboat ovon o 375 degrees £, 2, Place pork o filet nto
o shallow roastiong pan (e pan with foll for easy
cleanup). 3. Roast ko 40 miwotes, areovered o to an
Hnmﬂmwahndlwmmr 4 lelhhllel

N 2% 8070

0200001054006

N

VisionTechShop.com 1.201.679.7793

NO:43 60760
BLANK

| 100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:42 60760
BLANK

Pork Loin Fillet
i1 EIIIBJI

Kewp ol igerated. Cooking nstrxctions: 1. Prebwat oven to
378 dogroes F_ 2, mmu-mmam

1oasting pan (lne pan with folf for easy cleanup). 1. Roost
SELL BY: 0509 20 000001

il ||¢||m|| .

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:44 60760
BLANK



Pork Loin Filet %A 9010

Cured With Up To 35% Soltion OF Water . Sall. Sodium
Phosphate. Sodium Nitrite, Sodkim By *felete, Keep
religerated, Cooking kstroctions: 1, Preheat oven to 375
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