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Foodservice/ Food Packaging
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www.pactiv.com Optimized Cube

Utilization Packs




Improved Conventional

Foam Hinged Lid Containers

These carry-out containers are ideal for a wide variety of F B q
foodservice applications while delivering greater performance catures enents

than ever before. From a smart, optional venting system and Optional Venting System Easy push-in vents keep products
dependable closures to increased structural strength and optimized fresh and crispy and allow operators
cube utilization, our foam hinged lid containers give you more to choose venting preference
reliability, customer convenience and unmatched value. Improved Container Geometry  Enhances container strength and

improves stacking performance
Stackability Helps multiple orders stack easily
Improved Closure Mechanism Closes securely yet opens easily

Durable Construction Perfect for multi-food and provides
more secure handling

Economical Perfect for most foodservice
applications

Optimized Cube Utilization Packs  Efficient case packs reduces shipping
and warehouse costs

All products fit together in

approximately 60 perfect unit loads

Before After

Product Dimensions Packing Cases/
Number Description (in inches) . Sleeve Unit Load
YTD18801 Two Tab Conventional Hinged Lid 8" 1 Compartment 84x82x3.0 2.77 5.60 1/150 150 18
YTD18803 Two Tab Conventional Hinged Lid 8" 3 Compartment 84x82x3.0 2.77 5.82 1/150 150 18
YTD19901 Two Tab Conventional Hinged Lid 9" 1 Compartment 9.0x9.1x3.2 2.60 6.77 1150 150 20
YTD19903 Two Tab Conventional Hinged Lid 9” 3 Compartment 9.0x9.1x3.2 2.60 6.80 1/150 150 20
YHD18SS0 Super Shallow Foam Hinged Cont. 1 Compartment 8.0x7.75x2.5 2.09 5.01 11150 150 30
YHD38SS0 Super Shallow Foam Hinged Cont. 3 Compartment 8.0x7.75x2.5 2.09 5.01 1/150 150 30
YHD108L10000 Super Shallow Foam Hinged Cont. 1 Compartment 8.0x7.75x2.5 2.09 5.01 11150 150 30
YHD308L10000 Super Shallow Foam Hinged Cont. 3 Compartment 8.0x7.75x2.5 2.09 5.01 1/150 150 30
WETATa —— These guidelines are supplied to as_sist you in d(_eterminir?g the proper useof_ Pactiv
‘ oot ‘ o " ‘ ‘ products. They are based upon testing and published guidelines and are reliable
i Freezer |pfricerated QSRR  Oven in most applications. However, because every food supplier’s recipes, ingredients,
processes and supply chain is unique, these guidelines are not a substitute for
0°F / 18°C oy Trese Products » 150°F / 66°C product testing. Confirmation of product acceptability under your specific conditions

of use must be done by you.
PS Foam (0°F/18°C - 150°F/66°C)




