
Sublimation Instructions 

XP8263  20oz. Stainless Steel Thermal Tumbler 

Using a constant temperature mug press: 

1. Set the temperature on the press to 4000.  Set your time to approximately 4 1/2 - 5 minutes.  Adjust the pressure 
to medium but not heavy.

2. Size your image using our template and cut the transfer paper to size.  Tape the transfer to your item.

3. Cover the item with a second piece of plain paper to prevent bleed thru inks from getting onto your press.

4. Place the item in the mug press and start the cycle.

5. At the completion of the cycle, carefully remove the item and submerge in room temperature water.  The transfer 
paper can be removed before or after placing into water.

Using a varied temperature mug press: 

1. Set the “Idle” temperature, the” maximum” temperature and the print time for your mug press.  These can vary 
somewhat, but we recommend starting at 2200 Idle temperature, 3600 maximum temperature and approximately 50 
seconds print time.

2. Adjust the pressure to medium but not heavy.
3. Prepare your item using the instructions above for a constant temperature mug press.  See steps 2-5 above. 

Using a convection oven and our silicone rubber wrap: 

1. Set your oven temperature to 4000.

2. Size your image using our template and cut the transfer paper to size.  If you’re sublimating an image on both sides of

the item, cut out 2 separate transfer pieces in order to position each one correctly on your item.  Be sure that the

transfer paper is taped securely against the item to prevent a blurred image.

3. Cover the item with a second piece of plain paper to prevent bleed thru inks from getting onto your wrap.

4. Attach our silicone rubber wrap and place the item on its side, taped side down, in your oven.  Note; our bottle wrap

and adjustable mug wrap will both fit when adjusted correctly.

5. Heat for approximately 6 1/2 minutes.

6. Remove the wrap and submerge the item in room temperature water.  The transfer paper can be removed before or

after placing into water.

NOTE: An oven thermometer is highly recommended for a precise temperature reading and optimum results.




