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Product  			   Capacity		  Case			   Packing	 Cases/
Number		  Description	 (fl. oz.)	 Lid Size	 Cube 	  	 Approx Wt	 Sleeve		  Case	 Unit Load

Clear Cups
YP9C		  9 oz. Clear PET Squat Cup	 9	 A	 2.05		  24.50	 15/65		  975	 24
YP1412C		  14 - 12 oz. Clear PET Cup	 14 - 12	 B	 2.23		  24.25	 10/70		  700	 24
YP160C		  16 - 18 oz. Clear PET Cup	 16 - 18	 B	 2.99		  27.25	 10/70		  700	 18

Clear Sundae Cups
YPS45C		  4.5 oz. Clear PET Sundae Dish	 4.5	 A	 1.97		  16.25	 18/50		  900	 28
YPS5C		  5 oz. Clear PET Sundae Dish	 5	 A	 1.97		  18.25	 18/50		  900	 28
YPS8C		  8 oz. Clear PET Sundae Dish	 8	 A	 1.96		  18.75	 15/60		  900	 27
YPS12C		  12 oz. Clear PET Sundae Dish	 12	 B	 2.95		  30.00	 20/50		  1,000	 18

Clear Cup Lids
YPDL20CNH		  Clear Dome Lid w/No Hole	 --	 A	 1.73		  8.50	 12/75		  900	 30
YPDL20CLH		  Clear Dome Lid w/Lg. Hole	 --	 A	 1.73		  8.35	 12/75		  900	 30
YLP20CNH		  Clear Flat Lid w/No Hole	 --	 A	 1.76		  8.25	 12/85		  1,020	 30
YPDL24CLH		  Clear Dome Lid w/Lg. Hole	 --	 B	 2.01		  9.25	 12/75		  900	 24
YLP24CNH		  Clear Flat Lid w/No Straw Slot	 --	 B	 1.98		  9.00	 12/85		  1,020	 24
YPDL24CNH		  Clear Dome Lid w/No Hole	 --	 B	 2.01		  9.25	 12/75		  900	 24

Clear Portion Cup & LId
YS200		  2.0 oz. Translucent Portion Cup	 2	 	 H	 1.50			   12.90		  12/200		  2,400
YLS2FR		  Clear Portion Cup Lid (fits 1.5, 2.0 & 2.5 oz.)	 --		  H	 1.44			   8.20		  24/100		  2,400

YS200

YLS2FR

H Lid

Product Specifications

Foodservice / Food Packaging

120ºF / 49ºC  -20ºF / -29ºC  

PET (-20ºF/-29ºC - 120ºF/49ºC)

Blast 
Fr eezer 

 400˚F / 204˚C   40˚F / -40˚C  

Blast
Freezer

180ºF / 82ºC 0ºF / 18ºC 

HIPS (0ºF/18ºC - 180ºF/82ºC)

 400˚F / 204˚C  40˚F / -40˚C 

These guidelines are supplied to assist you in determining the proper use of Pactiv 
products. They are based upon testing and published guidelines and are reliable in 
most applications. However, because every food supplier’s recipes, ingredients, pro-
cesses and supply chain is unique, these guidelines are not a substitute for product 
testing. Confirmation of product acceptability under your specific conditions of use 
must be done by you.   
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