Pork Loin Fillet
e S X 2I]

-\

05-02-20 050820 1.39 18.88

TARE(LB): 0.02 000001

6.4

PACKED ON | SELL BY | WT/LBS. | PRICE PER LB. b (e MYAIF TG
VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:1  60*30
LST 8000

Pork Loin Fillet %4 912

.

TARE(LB): 0.04 000009

05-02-20 050220 10.22 8.88

PACKEDON | SELL BY | WT/LBS. | PRICE PERLB.

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

v

NO:3 60*30
LST 8000

California Roll
hno s 21 Bt

oy 1.3 PACKEDONT SELLBY T WTJLES,

05-02-20 05-09-20

L

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

1.15
8 79 ‘
0200004098014 PRICE PER LB, TO1 ALl’SJ PRICE

J

NO:5 60*40
LST 8010

Comed Beef £17] AR

TARE(LB): 0.05 PACKEJ(}NI SELL BY I WTILBS

05-03-20 05-03-20

I

A

VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601

187 89 ' |
0200008108986 pRicE PER LB, Ryt E

J

NO:7 60*40
LST 8010

( Salmon Fillets =& 10| )

050220 050220 10.16 11.99 |
PACKED ON | SELL BY

Cll'ed With lm To 35% ‘iolutlon Of Water. Sall Sodlum
TARE(!.B) n m

WT.LBS. | PRICE PER L8. My s

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

NO:2 60*30
LST 8000

22:43
050220 050820 0.60
CKED

Pork Loin Fillet )

TARE(LB): 0.02

18.88

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

NO:4 60*30
LST 8000

[ Corned Beef 21D0| B4R )

Cured With Up To 35% Solution Of Water Salt. Sodium

TARE(LB): 0.05 PhCKEDON SELLBY WT,/LBS.

5-03-20 05-03-20
”” |“|| | 931 ‘1
QZ0UISIS 18 | prcepeia TOTAL($3PRICE

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

J

NO:6 6040
LST 8010

8

e
0200008108986

TARE(LB): 0.05 ooms smB 0

05-03-20 05-03-20 .
PACKED ON _ SELL BY TOTAL PRICE

Comed Beef 27| REH

PRICE PER LB WT,/LBS,

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

>

NO:8 6040



Comed Beef 2101 AR

Keep refrigerated. (‘ookhg instructions: 1. Preheat oven to

375 degrees F. 2. P pork loin filet into a shallo
PRICE PER LB, WT JLBS,
187.89 0.58
0200008108986 000008

TARE(LB): 0.05
05-03-20 05-03-20
PACKED ON _ SELLBY 014l

VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601

A J

NO:9 6040

Pork Loin Fillet )
¥R Xl 00|

Keep refirigerated. Cooking instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasthg pan (Ihe pan with foil for easy creanup) 3. Roast

PACKEDON g
i =25 891
T 5 3

0200001031915 Weigh! (1B} Pice Y18 T0TAL PAICE

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

NO:11  60*40
BLANK

Pork Loin Fillet )
A A D00

TARE(LB): 0.02 000001 [}

050320 050920 12.49 18.88 || i
PACKEDON | SELLBY | NETWT.LBS. | PRICE PER LB, BETe)/AG:TW3

VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601

SAFE HANDLING INSTRUCTION
TH%S PROD‘UCT WAS FHEFARED FROM INSPECTED AND PASSED MEATANDIOR POULTRY.
PRODUCTS MAY CONTAIN BACTERIA THAT GOULD CAUSE ILLNESS IF THE
PRDDUEAFS MISHANDI ED Oﬂ COOKED IMPROPERLY. FOR YOUR PROTECTION, FOLLOW

KEEP REFH!GERATED OR FROZEN THAW IN REFRIGERATOR OR MICROWAVE.
KEEP RAW MEAT AND POULTRY SEPARAT E

FROM OTHER FOODS. THOHO GHL‘!'
% E{ASH WORKING SURFAEES NU.UD{NG r.

UTTING BOARDS), UTE} IANDS

HEFHIGERATE LEFTOVERS
AFTER TOUCHING RAW MGA!' DR POULTRY

IMMEDIATELY OR D\SCA\HD

NO:13  60*50
LST 8030

Comed Bea! E171 RAR
Wll

DZDDD

050320 0503-20
PACKEDON __ SELLBY

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

PRICEPERLB.  WT./LBS,
R 187.89 0.58
OTAL PRICE |

AL J

NO:10 60*40

Pork Loin Fillet

¥R X DO
i Weight (18] Price 10
LT R
0200001031915 ‘3] 91
050320 05-09-20 L '
PACKED ON:  SELL BY: (TAL PRICE

VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601 |

NO:12 60*40

Salmon Fillets = st o 0f
Cured With Up To 35% Solution Of Water. Salt. Sodium
Phosphate. Sodium Nitrite, Sodium Erythorbate.,

3

o e T

050320 050320 12.43 11.99
PACKED ON | SELLBY | NETWTLBS.] PRICE PER LB. I TKRELIH:

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

SAFE HANDLING INSTRUCTIONS _
THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED MEAT AND/OR POULTRY.
SOME FOOD PRODUCTS MAY CONTAIN BACTERIATHAT COULD CAUSE ILLNESS IF THE
PRODUCT IS MISHANDLED OR COOKED IMPROPERLY, FOR YOUR PROTECTION, FOLLOW
THESE SAFE HANDL \NSTR UGTIONS.
EP REFRIGERATED OR FROZEN, THAW IN REFRIGERATOR OR MICROWAVE,
Eaﬂ;\w MEAT AND POULTRY SEPARATE

Eﬁ%%a

M OTHER FO0DS = DO0CTHORHY
T NGEA) UTes! g TAps G FEFROLED LEH§VERS
RTER ToOCANG Ak MEAT GRPOULTRY. . EDUTELY OR DISCARD

NO:14 60*50

LST 8030




Saimon Fillts =X A0

TARE(LB): 0.10 000005

05-03-20 05-03-20 12. 43 11.99 |y
PACKEDON | _SELLBY

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

FE HANDLING INSTRUCTIONS

SOME PRODUCTS MAY CONTAIN BACTERIA THAT COULD CAUSE ILLNESS IF TH
UF@PD HANDLED OR COOKED IMPROPERLY. FOR YOUR PROTECTION, FOLL%N
THESE SAFE HANDLING INSTRUCTIONS,
KEEP REFRIGERATED OR FROZEN. THAW IN HEFHIGERATDROR MICROWAVE.
KEEP %lw MEAT AND POULTRY SEPARATI E
F ROM JTHER FOODS. THOROUGHLY

SEVORG SUices BTG ) EERIOTEOOOSHOT
NG BOARDS), UTEN
Egrrga ?oauocuxﬁas’m%m% i JMMEDBIETEL\'OH DiSCA
NO:15 60*50
LST 8030

Pork Loin Fillet )
MR S K D0

Keep refiigerated. Cooking instructions: 1. Preheat oven to
375 degrees F, 2. Place pork loin filet into a shallow
roasting pan (line pan with foll for easy cleanup). 3. Roast

s

PACKED ON
UTHETAO O
SELL BY
0200001031915 05-09-20
S $31.91
Weight {1B) Price $/18 TOTAL PRICE

VisionTechShop.com 1.201.679.7793
k100 TEMPLE AVE, HACKENSACK, NJ 07601J

NO:17 60*50

Pork Loin Fillet 1
A X D2

Keep refrigerated. Cooking instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foll for easy cleanup). 3. Roast
for 40 minutes uncoveted or to an internal temperature of
150 degrees F. 4. Let loin filet stand for live minutes
before slicing.

TARE(LB): 0.02

02000012

PACKEDON | SELLBY | WTALBS.

050320 050920 17 82
000001

18.88

il8: TOTAL(S) PRICE

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

NO:19 60%60
LST 8020

-

Pork Loin Fillet ki
R K D0

Keep refiigerated. Cooking instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foll for easy cleanup). 3. Roast

000001
0503-20
SELL BY
0200001031915 05-09-20
1.69  18.88 $31.091
Weigh! (1B} Price $/18 -
- TOTAL PRICE

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

NO:16 60*50

-~

Pork Loin Fillet A
¥R =i X320

PACKED ON
05 03-20
20

SELL BY
0200001031915 05-09-

$31.91
Weight (18) Prics 310 TOTAL FICE

VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07GOIJ

NO:18 60*50

Anples Honeyerisp A} %2

Cured With Up To 35% Solution Of Water , Salt. Sodium
Phosphate. Sodium Nitrite. Sodium Erythorbate. Keep
refrigerated, Cooking instructions: 1. Preheat oven to 375
degrees F. 2. Place pork loin filet into a shallow roasting
pan (line pan with foil for easy cleanup). 3. Roast for 40
minutes. uncovered or to an internal temperature of 150
degrees F. 4. Let loin filet stand for live minutes before
050320 050320 11,62

Lslicing
TARE(LB): 0.07
0200010067165 PR A TOTAL(S) PRICE

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

PACKEDON| SELL BY | WT/LBS,

000010
5.78

NO:20 60%60
LST 8020



TTTIY —
Aopes Honeyrsp ) 28

Cured With Up To 35% Solution Of Water, Salt. Sodium
Phosphate, Sodium Nitrite, Sodium Erythorbate, Keep
refrigerated. Cooking instructions: 1. Preheat oven to 375
degrees . 2, Place pork loin filet into a shallow roasting
pan (line pan with foil for easy cleanup). 3. Roast for 40
minutes. uncovered or to an internal temperature of 150
degiees F. 4. Let loin filet stand for live minutes before
slicing.

000010

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

NO:21 60%60

Pork Loin Fillet

Keep refrigerated. Cooking Instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foil for easy cleanup). 3. Roast
for 40 minutes. uncovered or to an internal temperature of
150 degrees F. 4. Let loin filet stand for live minutes
before slicing.

PACKEDON | SELLBY T—HICE PEH LB. | wriss.

050320 05-09-20
Bl TOTAL(S) PRICE |

L T

0200001242045
VisionTechShop.com 1.201.679.7793
L 100 TEMPLE AVE, HACKENSACK, NJ 07601 ]

NO:23 60755

Pork Loin Fillet ]
P G X 20|

Keep refrigerated. Cooking Instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow

roasting pan (line pan with foll for easy cleanup). 3. Roast
for 40 minutes. uncovered or to an internal temperature of
150 decreasF 4. Let loin filet stand for live minutes

PRICE PER L. TOTAL(S) PRICE

242.04

NO:25 56*37

Pork Loin Fillet

Keep refrigerated. Cooking instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foll for easy cleanup). 3. Roast
for 40 minutes. uncovered or to an internal temperature of
150 degrees F, 4. Let loin filet stand for live minutes
before slicing.

PACKEDON | SELLBY | PRICEPERLB. | WT/LBS.
05-03-20 05-09-20

0200001242045 3242

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

NO:22 60%60

Pork Loin Fillet
M Sl X 20|

Keep refrigerated. Cooking instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow

PACKED ON
05-03-20

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

NO:24 56*37

Pork Loin Fillet

Keep refrigerated. Cooking instructions: 1. Preheat oven to
[ SELLBY PRICEPERLE. [REAEBLLIE
kel | e TOTAL(S) PRICE

_lmm Vi SM

VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601

. J

NO:26 56*37




( Pork Loin Fillet )

¥R X DO
PACKED ON:
AN oo
SELL BY:
0200001031915 05-09-20
169  18.88 $31.91
Weight {1B) Price §/18 T0TAL PRICE

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

g Pork Loin Fillet )
JEA &4 X 2|

Keep refiigerated. Cooking instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foil for easy cleanup). 3. Roast

PACKED ON:
0503-20
0200001031915 050920
1.69 !8.8? 331 .9]
Weiaht {18) Price /18 10TAL PRICE

A J

NO:27 50%40

Pork Loin Fillet

PACKED ON:

SELL BY:

I

0200001031915 050920
169 1888 $31.91
Weight {1B) Price $/18 T0TAL PRICE

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

VisionTechShop.com 1.201.679.7793

LS J

NO:29 50*40

Pork Loin Fillet

Keep refrigerated. Cooking instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foil for easy cleanup). 3. Roast
for 40 minutes. uncovered or to an Internal temperature of
150 degrees F. 4. Let loin filet stand for live minutes
before slicing.

PACKED ON
SELL BY
05-09-20
0200001242045 000001
TARE(LB): 0.02
12.82 18.88 242.04
WIABS. __ PRICEPERLB TOTAL(S) PRICE

VisionTechShop.com 1.201.679.7793

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

Pork Loin Fillet A

A i X 00|
Keep refrigerated. Cooking instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foil for easy cleanup). 3. Roast
for 40 minutes. uncovered or to an internal temperature of
150 degrees F. 4. Let loin filet stand for live minutes

before slicing.
PACKED ON
050320
SELL BY

05-09-20
0200001242045 p——

TARE(LB): 0.02
12.82  18.88 /
WT.

JLBS. PRICEPERLB. TOTAL(S) PRICE

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

o

NO:30 50*55

Pork Loin Fillet )
JEA G X DO

Keep refrigerated. Cooking instiuctions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foll for easy cleanup). 3. Roast
for 40 minutes, uncovered or to an internal temperature of
150 degrees F. 4. Let loin filet stand for live minutes
before slicing.

0503 20 05-09-20

| | I | | TOTAL($) PRICE

PACKEDON | SELLBY | PRICEPERLB. | WT/LBS.
1

100 TEMPLE AVE, HACKENSACK, NJ 07601

J

NO:31 50*55

VisionTechShop.com 1.201.679.7793

0200001242045 242-04
100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:32 60*55



g California Roll )
s 2 e

PACKEDON | SELL BY | WTABS.
05-03-20° 0510 200 10,43

I‘ME{l B):1.23

020000409 1668

VisionTechShop.com 1 201 6?9 7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:33 60"60
LST 8040

Pork Loin File IH )

I = rere

osu-u zo 0501 IJ 2.81
0200009024957

VisionTechShop.com 1. 201 .679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:35 60*60
LST 8040

~

Salmon Fillets = 3 & & 04

TARE(LB): 0.10

0200005033335 L
nsmnz'nusmliu 278 1199

VisionTechShop.com 1.201,679.7703
100 TEMPLE AVE, HACKENSACEK, NJ 07601

NO:37 60*50
LST 8030

Salmon Fillets =32 & &10]

Cured With Up To 35% Solution OF Watet . Salt. Sodium

Phosphate. Sodium Nitite. Sodium Erythorbate.
TARE(LE)0.10 PACKED ON| SELL BY T WTALBS.

050320 050320 {157
I IHHI" 1199

020000513872 ! 2
VlsnonTechShop.cmi 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

sarenmmna INSTRUCTIONS

NO:34 60%60
LST 8040

Salmon Fillets =3 € 0f ]

TARE(LB): 0.10

ki
050320 050320 0. 74 119?&

Vlsl-onTechShop com 1.201.679. 7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:36 60*30
LST 8000
Flllets —XR

1mc(Ls) wman}

MIIIHIIIIIII W s s

0200005032734 mnr sms
PACKED ON SELL BY

PAKEDON sELBY 11 OO $32 73

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

NO:38 60730
BLANK



.

Salmon Fillets =& ™0

Cured With Up To 35% Solution OF Water . Salt. Sodium
Phosphate. Sodium Nitrite . Sodium Fi ythorbate.,
PACKED ON WT.(LB): PRICE $AB  TOTAL PRICE

auoe 075 11.99 $8.99

SELL BY
0503-20 TARE(LB): 0.10 00000%
VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601
v,

NO:39 60*30
BLANK

N

Pork Loin Filet & 9A2)

Keep refrigerated. Cooking instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foil for easy cleantp 3 Roast

i 25

PACKED ON

05-15-20 09:26

1.22 8.88 §] 83
0200009010837  Weigh! (LB} Pice $/LB "TOTAL PRICE
VisionTechShop.com 1.201.679.7793

Pork Loin Fillst %4 412

Cured With Up To 35% Solution Of Water . Salt. Sodium
Phosphate. Sodium Nitrite. Sodium Erythorbate. Keep
refrigetahed Cuokhg m‘structims 1 Pfoheal nven tn 375

PACKEDON
=, 6
0.78 888

0200009006039 Weiaht (1B} Price §18  TDTAL PRICE
VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601
J

NO:41 60*40
BLANK

Pork Loin Filet K 912

Keep refrigerated, Cooking instructions: 1. Preheat oven to
375 degrees F, 2. Place pork loin filet into a shallow
roasting pan (line pan with foil for easy cleanup). 3. Roast
for 40 minutes. uncovered or to an interal temperature of
150 degrees F. 4. Let loin filet stand for live minutes
before slicing. Keep refriger ated. Cooking instiuctions: 1.
Preheat oven to 375 degrees . 2. Place pork loin filet into
a shallow roasting pan (line pan with foil for casy
cleanup). 3. Roast for 40 minutes. uncovered or to an
Iniamal temperature of 150 dogees f 4 Let Inln filet

i £2<.: b5
050410
5 b

0200009025220  Weight {18} Price § !FB 01H PRIE

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

100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:40 60*40
BLANK

Pork Loin Fillet
P K| DO

Keep refrigerated. Cooking Instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foil for easy cleanup). 3. Roasl
for 40 minutes. uncovered or to an internal temperahwe of
150 degrees F. 4, Let bin filet stand for live minutes
before slicing. Keep refrigerated. Cooking instructions: 1.
Preheat oven to 375 degrees F. 2. Place pork loin filet into
a shallow roasting pan (line pan with foil for easy
cleanup). 3. Roast for 40 minutes. uncovered or to an
Intemal IEmpratulP of 150 degees F 4 Lel loln filet

i 255 e

0200001054006 Weight (10) Price 4118 "101AL PR

VisionTechShop.com 1.201.679.7793

NO:43 60*60
BLANK

100 TEMPLE AVE, HACKENSACK, NJ 07601

NO:42 60*60
BLANK

Pork Loin Fillet
A T X D0

Keep refrigerated. Cooking instructions: 1. Preheat oven to

375 degrees F. 2. Place pork loin filet into a shallow

wastm |1m (Ihe pan with foil for easy cleanup) 3 Ronst
SELL BY:

PALKEDDN
T 5% . 8947

290 18 8
0200001054754 Weight (Lb)

IIRS PRODUCT WAS WWM #%&&TH%RD R mum SOHI

PR(!WISHMLOIITMIMCIMMM COULD CAUSE ILINESS IF THE
{I 1) INPROPERLY. FOR YOUR PROTECTION, FOLLOW IPHF WE

l" iyl %%TWNWWW hy one
mcmém&j “;W”}ga N%%smfmmm

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

NO:44 60*60
BLANK



Pork Loin Fillst %A 4122

Cured With Up To 35% Solution OF Water . Salt. Sodium

Phosphate. Sodium Nitrite. Sodium Ery“horbate. Keep

1ol ﬁigw al{-{l (oukiu] inlnvlbn« t 1’|l2‘|l"d| nml I(: 375
TARE(]

H\(KHJ nrl
Il IIHIHIHHI l! ﬁ
“ 2. 89 8 8
0200009025664 Weight (10}

.\gﬁuc IONS

S UAim'wlunwl

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

NO:45 60*60
BLANK

11. Barcode format selection

User sets SP140 to "Barcode Encoding Format"

0: EAN8/13; 1: EAN128; 2: CODE128; 3: UPCA; 4: UPCE

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

2. If EANB8/13 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 will not be printed.



