PROFESSIONAL FOOD & PRODUCT LABELS

HACCP CODING SYSTEMS | DEVELOPED BY CHEFS FOR CHEF

Tick food group

Blue - ish — | .

White - Dairy products

Red - Rare products

Green - Vegetables

Brown - Prepared / cooked products
Yellow - Poultry & chicken
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How to use

PRODUCTIONLABEL 4ALL
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How to use

WEEK / DAY fifo safety LABEL

All our labels are easy to handle and time saving. The adhesive will dissolve completely during the
program of your dish washer (at +60°C). Freezer temperature (at -40°C). After being in freezer of
refrigerator, you can still read the written text and even add additional text.

See more at: www.infofoodlabels.com


http://www.infofoodlabels.com/

