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U.S.D.A. Universal
Safe Handling Labels

for Meat Packages and Poultry Packages

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 1S MISHANDLED OR
COOKED IMPROPERLY. FOR YOUR PROTECTION, FOL-
LOW THESE SAFE HANDLING INSTRUCTIONS.

HEEP AEFRIGERATED OR FOZEN
THAW IN REFRIGERATOR O MICRO-
' WAVE. KEEP R MEAT AND POUL == T ThoRousHY
TRY SEPARATE FROM OTHER FOODS
WASH WORKING SURFACES KEEP HOT FOODS HOT,
(WCLUDING CUTTING BOARDS) l{}\\ REFRIGERATE LEFT
UTENSILS, AND HANDS AFTER OVERS MMEDIATELY
TOUCHMNG RAW MEAT OR POULTRY. QR DISCARD.

LSi ID# MPO001
Label Description:  Universal U.S.D.A. Safe Handling Instruction label
for Meat and Poultry products

Compatible with: Hand labeling of Meat packages & Poultry packages
Label Size (W x L): 1.25” x 2”

Packaging: 1,000/roll; 12 rolls -
Approx. Wt (lbs.): 8 Wind Direction: [ Y\ =

Minimum Orders: 1 case

Our stock meat safe handling instruction labels (SHI) and stock poultry safe handling labels comply with FDA & U.S.D.A. labeling
regulations and are pre-printed in RED, the #1 color choice for meat department labels worldwide. The cold-temp supermarket adhesive

designed to adhere to quality films and papers found in the retail meat industry.

LSi is a leading, nationally recognized label manufacturer specializing in scale labels and other food
industry labels for three decades.

Label Specialties, Inc.
Email: sales@labelspec.com
704 Dunn Way * Placentia, CA 92870 USA

(800) 635-2386 * (714) 961-8074 * Fax (714) 961-8276

All brand names and products are trademarks of their respective companies. All rights reserved.
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