
SATO’s ‘DateRight™ Labeling’ solution makes it easy for food service 
operators to manage their food storage and supplies rotation system. 
It features a set of 7 color indicators on each label that identifies the 
different days of the week and will help support FIFO rotation and 
storage management of your prepared foods and ingredients.

Intelligent and durable are among the many features of the 
HT200e portable printer as it offers automated time and date 
computation capabilities for marking pull, thaw and use 
by dates and times which help to enhance food safety 
standards and reduce waste.

Your management will appreciate the simplicity of operation 
and the minimal training required for its daily use.
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• Convenient & Accurate 
Food Freshness Indication

• Supports FIFO Storage 
Management

• Helps Reduce Waste

• Compact Design -  
Simple to Use 

• Many Application Label 
Adhesives Available CURRENT PROBLEMS

• Handwritten
• Manual & time 

consuming
• Unsafe



DateRight™ Labeling
HT200e

DateRight™-DISSOLVE
DateRight™-Dissolve labels are made of a biodegradable adhesive and face material 
that dissolve completely within seconds when immersed in regular tap water of any 
temperature: a resource-saving eco-friendly solution.

DateRight™-FREEZE
For adequate food storage, restaurant chefs can use DateRight™-Freeze labels; 
these semi-permanent labels can withstand cold temperature and meet all required 
application requirements, including corrugated surfaces and materials such as plastic 
and paper.

DateRight™-PEEL
The DateRight™-Peel labels are cold-temperature-resistant and offer clean 
removability. The acrylic-based adhesives are designed to adhere firmly, but peel off 
easily while leaving the substrate unstained and intact.
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