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• MAX DESIGN AREA: 11 1/4" x 11 1/4"
• 3/4" LAP SEAL
• 3/4" EYEMARK PATH
• TYPICAL 3/4" SIDE PANELS CENTERED ON FOLD LINES

• CUT OFF MAY BE ADJUSTED TO FIT PRINT CYLINDER SIZE
• SUGGESTED EYE MARK PLACEMENT. PACKER TO SPEC                                     
  EYEMARK PLACEMENT AND COLOR.
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