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MealMastere Rib Containers

Display your ribs proudly in Pactiv’s MealMaster®
Rib containers. The MealMaster® Rib Containers
are designed to show case your ribs & entrees
by providing outstanding anti-fog technology
coupled with a high clarity dome. ZipSeal™
feature has been added to improve lid to base

fit and seal performance.

ZipSeal™ for improved base and dome seal.

EarthChoice® mineral filled base.

High clarity dome with Fog Gard™ coating.

High dome option available on full slab combo.

1/2 rib can be used for multiple applications.

Excellent for hot case and refrigerated applications.

0CNC10700DZY YCNC1167000DZ YCNC11670HDDZ

Product Case Case Cases/
Number Description Dimension (in inches) Cube Approx Wt. Pack Unit Load
0CNC10700DZY Half Slab Rib Combo with Zip Seal™ and Fog Guard 10x7x2 2.49 10.68 2 112
YCNC167000DZ  Full Slab Rib Combo with Zip Seal™ and Fog Guard 16555 x75%6x2 s 3.06 14.05 80 6/3
YCNC1670HDDZ  Full Slab Rib High Dome Combo with Zip Seal™ and Fog Guard 16555 x 756 x 3 3.10 12.53 70 6/3
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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,
processes and supply chain is unique, these guidelines are not
a substitute for product testing. Confirmation of product
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Freezer Microwave Oven
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