3.6 Discount

This refers to temporary promotions.

1. Discount amount

Call up a PLU.
TOOL—DISCOUNT AMOUNT

DISCOUNT AMOUNT (%]

For weighing goods, you need to place the goods on the pan.

2. Discount %

Call up a PLU.
TOOL—DISCOUNT %
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DISCOUNT % [ X}

Discount (%) The value entered is the percentage that is subtracted.

3.7 Prepack Key

Prepack can automatically print items, and remove the weight of the item while still
keeping the tare and unit price.

This function is only available for by-weight PLU.
Prepack Key locks AUTO and SAVE. Call up a PLU to place the item on the scale to

automatically print the label.
Labels can be printed without a specific PLU.

3.8 X Key

The X key is available for all PLU. The X key can also be called the copy key.

Call up a PLU and place the product on the pan. Click the X key to enter the number of
copied labels.
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3.9 How to Change Sell By Date/Time

The Sell by Date can be printed on the label or cancelled manually.

1. Individual items are printed by date/time

Menu—PLU—PLU List—Choose a PLU—Edit—Extension

Click Save

Click "Basic" to change the sell by date value, which represents the number of days after
the sale date.

2. All items are printed on sell by date

Menu—Settings—Global Settings

Slide down to Specs 188 and 189.
188 is the Print SELL BY DATE.
189 is the Enable Global Print DATE, please refer to SPEC 187 and 189.

Click PLU List’s Basic to change the sell by date value, which represents the number of
days after the sale date.

3.10 How to Change Origin

Menu—PLU—PIlace of Origin

Project name Basic Information Description

code

1 Place of Origin Add a origin
content
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3.11 How to Change PLU Type

Menu—PLU—PLU List

Call up a PLU.
Click EDIT to go to Basic.

Change the PLU type. There are three options: By Weight, By Non-Weight, and By
Count.

3.12 How to set Network

3.12.1 WIRELESS NETWORK SETTINGS

[keva SHANGHAI DIGITAL BALANCE ELECTRONIC CO., LTD

ib] WEIGHT Ib (UNIT PRICE $/lb EBEEEIND  TOTAL PRICE

0.000 0.00¢"
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Step 5 Step 6

dbscale

4 44 a 49
b

4
&
3

Q w E R T Y u 1 o P Q w E R T Y u 1 o P
A s D G H J K L A s D G H K L
5318 Z X \ B N M & 538 z X c v N &
() 123 v X . P T & 123 L, . @ =
Step 9 Step 10

dbscale

dbscale

. T —

Advanced opticns Advanced options

Proxy

# swtings P
once oo
1S -] = U (S -] \) 0 H -
Q W E R ik Y U | o] P Q w E R T Y u | (o] P
A S D F G H K L A s D G J K L
518 z X c Y M 531a z X c v B N &
i 123 ' ot bz = 123 &, . G Tt
Step 11
dbscale
froz.188.1.18
192.168.3.1

Network prefix length

= ® . -
a w E R T Y U 1 o] P
A s D F G J K L
5318 z X c v N
i 123 ; X, . b
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3.12.2 WIRED NETWORK SETTINGS

Step 1 Step 2

Iﬂ c 0T Home page 'SHANGHAI DIGITAL BALANCE ELECTRONIC CO., LTD
TARE B WEIGHT Ib UNITPRICE $/lb EEEEEINE TOTAL PRICE Fm
o = = I

0000 0000 0 U[l$ 0.00™

Step 3 Step 4

SHANGHAI DIGITAL BALANCE ELECTRONIC CO., LTD Network & Internet

» »

= serTnG A voie nervon

Step 7 Step 8

Ethemet Ethemet

[isz168.1.16 hi9z.168.1.16

0.000 0.0.00

255.255.255.0 255.265.255.0

2 ] U p E> 2 ® = ¢
Q w E R T Y u [ 0 P Q w E R T Y U | o P
A s D F G J K I A s D G J K L
5318 z x: o v N M = $3i8 z X Y N M &
= 123 ¥, b T8 # 123 X P T8
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3.13 PLU Search

Home screen Search for products
1. Search by product name.

PRICE $/lb 3 GELE! 0

-14.999 -15.000 123456$ 500

(oLl i i =)
2o [v [ n [ (ool s

e o I~ 2o [

il e



3.14 How to Backup Data

Step 1
Plug the USB into your computer and create a new folder called dbscale. Create a new
folder called backup inside it.

Step 2
Plug the USB into the scale. Next:

Menu— Settings—Backup and Restore

Step 3
Select the contents of a copy.

@ BACKUP AND RESTORE
- Select All

Backup/Restore Global Settings

‘ ‘ |

D Backup/Restore Department

D Backup/Restore Label Format

D Backup/Restore Logos

l:‘ Backup/Restore Speed Key Settings

Backup/Restore Global Settings

Prompt whether to back up files.



Are you sure to backup your
ststem?

Step 5

Click to back up the content.

If the backup is successful, the following information is displayed:

/N Info

The backup is complete.
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3.15 How to Restore Data

Step 1
Plug the USB into the scale. Next:

Menu— Settings—Backup and Restore

Step 2

Select all or part of the content. CIick .

Backup/Restore Global Settings

r

Are you sure to restore data
from usb stick? This will
overwrite your system and
NOT possbible to roll back.

You cannot roll back after the restore.

Step 3
. YES
Click and select the folder.
Please select a backup to restore °
L 202502251002699 2025-2-25 20:20:59
()
Step 4

Click to complete the restore.
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4. APPENDIX

4.1 Label Format

No.1 ( Pork Loin Fillet i
60730 M S X D))
LST 8000 TARE(LB): 0.02 000001

050220 050820 139 18.88

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

No.2 ( Salmon Fillets = x & ¢10{ |
60*30 Cured Wilhllp To 35% %llllm Of Water . Salt, Sodium
LST 8000 ' i s B
VlSlonTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601
S >
No.3 ( i
Nod Pork Loin Fllt ﬂﬁ Elll )
LST 8000 TARE(LB): 0.04
0502 20 050220 10.22 8.88
EDON | SE L
VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601
No.4 ( Pork Loin Fillet
6030 B EHII_UI
LST 8000 TARE(1B): 0.02
us-é‘??ﬁ 0308 0 0.60 18 33
VIsmnTechShop com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 076OIJ
No.5 > -
° ( California Roll )
6040 e | |
LST 8010 —L|—|-——u MBS E
TARC(Dy: 123 PACKEDONT SELLBY I Wr./LES,
050220 050920 11.15
“H H”“” | " 879 '
0200004098014 PRICE PER LB Tomus PRICE
VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

A s
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No.6
60*40
LST 8010

No.7
60*40
LST 8010

No.8
60*40

No.9
60*40

Corned Beef E 00| B4R )

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

] " Y
e PACKED ON| SELL BY T WT /LB,
2.42

05-03-20 05-03-20

‘H I"II“H‘ 931 a‘
0200008121848 PRICE PER LB, Ieiiy ] PRICE

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

. s

Comed Bee! 227 R4 A

TARE(LB): 0.05 PACKED ONT SELLBY | "g éms

0503-20 050320
137 89 I

0200008108986 pRicE PER L8, |gRpreixSiets
100 TEMPLE AVE, HACKENSACK, NJ 07601

VisionTechShop.com 1.201.679.7793

Comed Bee! 27| AR

PRICEPERLB,  WT,/LBS,

iy
0200008108986 000008

TARE(LB): 0.05

0503-20 050320 T0TAL PRICH

|_PACKEDON _ SELLBY

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

e ~

Comed Besf 22 4R

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

T

187.89 0.58
0200008108986 000008

TARE(LB): 0.05
05-03-20 050320
PACKEDON __SELLBY 1Al

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

A S
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No.10
60*40

No.11
60*40
BLANK

No.12
60*40

No.13
60*50
LST 8030

67

Comed Bee 2100 A
WL

0200008108986

TARE(LB): 0.05

050320 050320

PACKEDON _ SELL BY 1Al

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

M

PRICEPERLB.  WT./LBS,
| 187.89  0.58

7

-

Pork Loin Fillet
M S X D)

Keep refiigerated. Cooking instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (Ihe pan with foll fon emr tlemw} 3 Roast

TARE(LB): -
PACKED ON:
U 2% $311
I e o
O1ALPICE

0200001031915 Weight (1B} Price
VisionTechShop.com 1.201.679.7793

-

Pork Loin Fillet b
¥R i X 2

Weight (LB} Price $/18
LT
0200001031915 *31 91
000001
0503-20 050920 '

PACKED ON: SELL BY: 0TAL PRICE

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

-

Pork Loin Fillet ]
&M X 00|

TARE(LB): 0.02 000001

050320 050920 1249 1888
[ PRICE PER LB. BT L/ INGIH3

VusmnTechShop com 1. 201 .679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601

SAFE HANDLING INSTRUCTIONS

FS"%QOE P“OUU:TS MAY CONT%&" TEEGRML"I'QNA? P&EEHH L&ﬁSPP?H
TSUBWOLED OF

ED IMPROPERLY. FOR YOUR

KEEP REFHiGERATED OR FRGZEH THAW N REFR IGERATDR OR MICROWAVE.
MEATANU POULTR SEPAHATE

'HDHOUGHL'I’

?TI BUAR U Fﬁ%?ﬂ%&ﬂ:ﬁﬁs KEFRKH?R#TE LEFT ERS
2 E}Q[ R TOLANG. J\
.

W MEAT DR POULTHY. IMMEDIATELY OH DI

100 TEMPLE AVE, HACKENSACK, NJ 07601 |

~




No.14
60*50
LST 8030

No.15
60*50
LST 8030

No.16
60*50

-

Salmon Fillets = & & 0f

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

P REF%K;E TFJM IN REFRIGERATOR OR MICROWAVE.
RA'N MEAT AND POU[TH'I’ SEPAR#TE
(] .ﬁ%’%wﬂ e &#&a@fﬁ@:ﬁ
r —

TARE(LB): 0.10 000005
050320 usono 1243 11.99 \

ICE PER LB. SR (o) (\RIE HN'E

V|S|onTechShop com 1201 79 7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

SAFE HANDLING INSTRUCTIONS

TWAS PREPM!ECONqW NSF’E B AND PASSED MEAT AND!
%&ﬁ“ gl

Salmon Fillts =& 9!0|

( Pork Loin Fillet

TARE(LB): 0.10
@383 3.2 12 43 11 99 |
RICE PER LB. I3} AR 3
VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

SAFE HANDLING INSTRUCTIONS
THIS P 2 TW&SPREPARE %p[ PASS| DMEATAND%

TR

nfer nsrnnﬁrw FRDZEN THAW IN REFRIGERATOR OR MICROWAVE.
mrnvsapmrs
umcssnmwmm "%m 08 @m
mm m&s OB POUTHY '\ AEDATELY OF DISCIR,
v

'

A T X 0|
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
LTIV i
0503 20
0200001031915 5%[-'&.(-20
1,69 18, $31.91

Weight (1) Pﬁu‘i?lﬂ "
s T0TAL PRICE

68
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VisionTechShop.com 1.201.679.7793




No.17
60*50

No.18
60*50

No.19
60"60
LST 8020

69

-~

Pork Loin Fillet
A i X DD

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

PACKED ON
SELL BY
050920

0200001031915
$31.91
Weigh! (18) Prce $1B TOTAL PRICY

~

VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 0760 11

7

A X200

PACKED ON
20

SELL BY

0200001031915 0509
$31.91
Weigh (18) Price /1B TOTAL PRICH

Pork Loin Fillet i

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

Ve

Pork Loin Fillet i
A 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 degrees F. 4. Let loin filet stand for live minutes
before slicing.

TARE(LR): 0.02 PACKED ON | SELL BY | WTALBS.
0200001242045 LN TOTAL(S) PRICE

050320 050920 {2 82
VisionTechShop.com 1.201.679.7793

“H 000001
wso (§00,04
L 100 TEMPLE AVE, HACKENSACK, NJ 07601




No.20
60"60
LST 8020

No.21
60"60

No.22
60"60

70

Aoples Honeycrisp A1l %

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
degrees F. 4. Let loin filet stand for live minutes before
Lslicing,

000010
70 | §1.16
0200010067165

TARE(D): 0.07  PACKEDON] SELLBY | WTALBS.
TOTAL: PRICE

a8 N

0503-20 05-03-20
VisionTechShop.com 1 .201 .679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601
\S

J

' )

M

0200010067165

Anpls Honeycrisp AR 8.

Cured With Up To 35% Solution Of Water . Salt. Sodium
Phosphate. Sodium Nitiite . Sodium Eiythotbale . Keep
1efriger ated. Cooking instructions: 1. Prebeat 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. incovered or to an internal temperatune of 150
degrees FL 4. Let lon filet stand for live minutes before
slicing.

000010

VISlonTechShop com 1. 201 679. 7793
100 TEMPLE AVE, HACKENSACK, NJ 07601)

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 I, 4. Let loin filet stand for live minutes
before slicing.

PACKEDON | SELLBY | PRICEPERLB. | WTABS.
0503 20 05-00-20 18.88

0200001242045 3242104

VisionTechShop.com 1.201.679.7793

L 100 TEMPLE AVE, HACKENSACK, NJ 07601J




No.23
60*50

No.24
56*37

No.25
56*37

No.26
56*37

71

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 10 minutes. uncovered or to an internal temperahure of
150 degrees F. 4. Let loin filet stand for live minutes
before slicing.

PACKEDON | SELLBY |PﬂICE PER LB. | WTABS.
050320 050920

s TOTAL(S) PRICE

0200001242045 3242 lM

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

Pork Loin Fillet
A X2

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

[ SECLBY | PRI‘.':lEI;SRLB- TOTAL(S) PRICE

05-09-20

) 0503 20 l 12.82 SM

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

~

Pork Loin Fillet
WA X 00|

Keep refrigerated. Cooking Instructions: 1. Preheat oven to
375 degrees . 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 nternal temperature of

x . 18.88
l 05-03 20 l W‘{.az'l_.gzs. 242.04
sioniechsnop.com 1.

.679.

{ B

Pork Loin Fillet

Keep refrigerated, Cooking Instructions: 1. Preheat oven to

[ SELLBY T PRICE PERL5.
e | Vip $242.04

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

A




No.27
50*40

No.28
50*40

No.29
50*40

No.30
50"55

72

-

Pork Loin Fillet
YA S X200

375 degrees F. 2. Place pork loin filet into a shallow
roasting pan (line pan with foil for easy cleanup). 3. Roast

VisionTechShop.com 1.201.679.7793

Keep refiigerated. Cooking instructions: 1. Preheat oven to

PACKED ON:
T
SELL BY:
0200001031915 05-09-20
1.69 13% 33191
Weight (LB) Price $/18 =L

\100 TEMPLE AVE, HACKENSACK, NJ 07601)

~

Pork Loin Fillet

PACKED ON:
SELL BY:

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

.

0200001031915 05-09-20
169 18 $31.91
Weigh! {15) mgﬂm 101AL PRICE

v

~

-

P S X 0|
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
for 10 minutes, uncovered or to an internal temperahure of
150 degrees F, 4. Let loin filel stand for live minutes

before slicing.
PACKED ON
050320
SELL BY

‘ ‘ 05-09-20
0200001242045

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

Pork Loin Fillet I

000001

TARE(LB): 0.02 !
12.82 18.88 242.04
WTABS. PRICE PER LB TOTAL(S) PRICE

Pork Loin Fillet )
¥R S Xl 20|
PACKED ON:
[WNVARI R
‘| SELL BY:
0200001031915 05-09-20
i $31.91
Weighl (16) Prce $19 T01AL PRICE
VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601
L J
' N

. v,




No.31
50"55

No.32
60*55

No.33
60"60
LST 8040

73

Pork Loin Fillet

Keep refrigerated. Cooking Instructions: 1. Preheat oven to
375 degrees F. 2. Place pork loin filel into a shallow
1o0asting pan (line pan with foil for easy cleanup). 3. Roast
for 10 minutes, uncoveled or to an intermnal temperature of
150 degrees F. 4. Let loin filet stand for live minutes

before slicing.
PACKED ON
0503 20
SELL BY
05-09-20
0200001242045 000001
TARE(LD): 0.02
12.82 18.88 Ly
WT/LBS. : B

VlSlonTechShop com 1.201.679. 7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

\. S

Pork Loin Fillet i
P G 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 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 | PBICE PER LB. | WT/BS.
0503 20 05-09-20

12.82
‘ " “I |ﬂ |I\ TOTALS Price
0200001242045 242-04

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

~

California Roll A
oo e

PACKEDON | SELL BY | WTABS,
TARE(B):1.23 ¢5.03. 70' 0510 ml 10.43

R =
0200004091688

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

SAFE HA NDLING lNSTFI UCTIONS
THS T WAS PREPARED F ED lEAT
H "IWUCTS Ay m‘?
mﬁﬁ&%m
KEEP REFRIGERATED N TIMNIEFRBEHATUHCGWM
KEEP RAW MEAT AND POUL

v . E"?m THOROUGHLY
% W i uﬁ%m% U\ mma\fmﬁﬁ%




~

Salmon Fillets = & A

No.34 '
6060 Cured With Up To 35% Solution Of Water . Salt, Sodium
Pl 1ate. Sodium Nitrite. Sodium Erythorbate.
g mmoul SELL BY I WTABS.
TARE(B)0.10 550320 050320 11.57

LST 8040

0200005138726 CE PER LB
VisionTechShop.com 1.201. 679 7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

SAFE HANDLING INSTRUCTIONS
B e R O R e
MIS

SHA [
KEEP REFRIGERATED OR F 0 N. THAW IN REFRIGERATOR OR MICROWAVE.
E SEPAMTE

E&‘RW‘! AND POUL
(e %@ﬁ%&w o %?mﬁﬁ

Pork Loin Fillet &R 912

PACKED ON | SELL BY
2.81

us 0420 0504
0200009024957

11.99

No.35
60*60
LST 8040

oo | 400

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

T T BT
TSCHAYGENTAN BACTERIA THA USE %ﬂ

EEP REFRIGEM M THAW N REFRIGERATOR OR MICROWAVE,

2 T = B

Salmon Fillets = st @ ¢ 0§

No.36
60"30 I~ vareqs): 0.00
LST 8000 0200005008676

05- 03 20 05 ozzo 0 74 1i.99

VislonTechShop com 1.201.679. 7793
100 TEMPLE AVE, HACKENSACK, NJ 07601)
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No.37
60*50
LST 8030

No.38
60*30
BLANK

No.39
60*30
BLANK

No.40
60*40
BLANK

75

Salmon Fillets = 3z @ & 0§

TARE(LB): 0.10

0200005033335 000005
05 04-20 050420 2 78 11 99

11N {OTALIS) PRICE
V|5|onTechShop com L 201 .679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

SAFE HANDLING INSTHUCHDNS

I"HESEPﬂ UCT \gﬁlﬁcﬁgaﬂﬁ%mﬂﬂ iNSPEC‘EJ AN P%ED NS Nﬂ%&
aL:E HEHMIR%E D 59%59%5% RDPERL‘E FCLL

KEEP REFRIGERATED OR FHGIEN THAW IN REFRIGERATOR OR MICROWAVE.
B EE:EP RAW MEAT AND POULTRY SEPARATE _

M OTHEA F COOK THOROUGHLY
WASH WWHE%%FA&STEHCLM (= KEEP HOT FOODS HOT.

e SETING DS, UERSIS ANOIES O (EFRGERATE LEFTOVERS
.
on Fillets = 32 & & 0f

IMMEDIATELY OR [HSCAHD
TARE(LB):  Weight (LB)

III ||||I|h||||ll Ml 55 35
0200005032734  price ma
PAKEDON sELAY 1] OQ $32 73
VisionTechShop.com 1.201.679.7793
100 TEMPLE AVE, HACKENSACK, NJ 07601

Salmon Fillets = 3 & &0

Cured With Up To 35% Solution OF Water, Sall. Sodium
Phosphate . Sodium Nitrite . Sodiim Fiythotbate.

PACKED ON  WT.(ILB): PRICE $AB  TOTAL PRICE
0503-20

supy 0.75 11.99 $8 99

0%031-20 TARE(RY: 0.10 000005

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

Pork Lon Fillt %R 912

Cured With Up To 35% Solution Of Water . Salt. Sodium
Phosphate. Sodium Nilrite. Sodium Erythorbate. Keep
teﬁigelated Cookhg Imhmtiom 1 pwlmt tWPrl to 375

PACKED ON:
|H I" | 0503 20
[T e
IAI PRC[

0200000006030 Weight {18} Price $/19
VisionTechShop.com 1.201.679.7793

100 TEMPLE AVE, HACKENSACK, NJ 07601




No.41
60*40
BLANK

No.42
60"60
BLANK

No.43
60"60
BLANK

Pork Loin Fillt %K 472

Keep reftigerated. 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

TARE(LB): 0.04 SELL BY: 05-15-20 000009
PACKED ON:

IR 22 $10.80

|| 1.22 88
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Pork Loin Fillet
A G X2

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 cleamnup). 3. Roasl
for 40 minutes. uncovered or to an internal lemperahure of
150 degrees F. 4. Let loin filet stand for live minutes
before slicing. Keep refrigerated. Cooking instiuctions: 1,
Prehieat 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 of to an
hlﬂml I!‘nnmatltp of 150 (b(jmr 4 let Ioh ﬂvlel

I‘M K[D m

T

I 2.86 18.
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0200001054006 Weigh! (1B) Price lﬂ
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Pork Loin Fllt 4R 1A 1)

Keep refiigerated. Cooking instractions: 1, Preheat oven to
375 degrees F., 2. Place pork loin filel 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 B4, Let loin filet stand for live minutes
belore slicing. Keep refriger ated, Cooking instroctions: 1,
Preheat oven to 375 degrees I, 2, Place potk loin filet into
a shallow roasting pan (line pan with foil for easy
cleanup). 3. Roasl for 40 minutes, uncovered or to an
internal teuumalm- ol lh(l(k'gml 4. Lel bil fllol

TARE(LB): BY: 05 01

I’A(KED ON:
|| | 0504 20
l 2 84 8.8 Q
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No.44
60"60
BLANK

No.45
60*60
BLANK

Pork Loin Fillet
A i X 20|

Keep tefrigerated, Cooking instructions: 1. Preheat oven to
175 degrees F. 2. Place pork loin filet into a shallow

u:usmg pm (lhe pan with foll for easy cleanup). 3. Roast
SELL BY: 0509-20 000001
PACKED ON:

IIMIII\IIIIIIIIIIII
2 90 18.
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Pork Loin Fillt &4 902))

Cured With Up To 35% Solution Of Water , Salt. Sodium
Phosphate. Sodium Nitite. Sodium Ery*horbale. Keep
leﬁlgemtnd Co(.'lthg immun l P'rehoai omt to 375
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VLP-500 SERIES

Label Printing Scales

FCC Warning

This device complies with Part 15 of the FCC Rules. Operation is subject to the following two conditions:

(1) This device may not cause harmful interference, and (2) this device must accept any interference received, including interference that may cause undesired
operation. NOTE 1: This equipment has been tested and found to comply with the limits for a Class B digital device, pursuant to part 15 of the FCC Rules. These
limits are designed to provide reasonable protection against harmful interference in a residential installation. This equipment generates, uses and can radiate
radio frequency energy and, if not installed and used in accordance with the instructions, may cause harmful interference to radio communications, However,
there is no guarantee that interference will not occur in a particular installation. If this equipment does cause harmful interference to radio or television
reception, which can be determined by turning the equipment off and on, the user is encouraged to try to correct the interference by one or more of the
following measures:

- Reorient or relocate the receiving antenna.
- Increase the separation between the equipment and receiver,
- Connect the equipment into an outlet on a circuit different from that to which the receiver is connected.

- Consult the dealer or an experienced radio/TV technician for help.
NOTE 2: Any changes or modifications to this unit not expressly approved by the party responsible for compliance could void the user's authority to operate the

equipment. The device has been evaluated to meet general RF exposure requirement. The device can be used in portable exposure condition without
restriction.

SHANGHAI DIGITAL BALANCE ELECTRONIC CO., LTD.

Add: No. 788 Songxiu Road, Qingpu Industrial Park, Shanghai 201703 P.R. China
Tel: 0086-21-59757333

Fax: 0086-21-69758587

Http: www.dbbalance.com.cn
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