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Whether it's sweet or savory, individual  
or family size, Pactiv has a variety of colors 
and sizes for your ovenable applications. 
Customizable options available to cater  
to your processing needs.

Pressware® Dual Ovenable  
Paperboard Trays
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Pressware® Dual-Ovenable Paperboard Containers
Features Benefits
Dual  
Ovenable  
Paperboard

Can be used in microwave or conventional oven 
at temperatures up to 400°F for 60 minutes.

Rectangles and Squares

Pressware containers are available in a variety 
of shapes sizes and colors for most any  
application you can think of hot or cold.Versatile Pressware trays hold a variety of food  

applications either hot or cold. They can  
be stored in the freezer or refrigerator   
without cracking or denting.

Serving  
Tray  
Appeal

Upscale structural design along with  
color and graphic capabilities offer excellent 
merchandising opportunities for high visual 
impact.

Variety of  
Sizes

Pressware trays hold food products from family 
sized entrees to portion-controlled entrees, side 
dishes and desserts.

Two Closure 
Options

Clear OPS Dome lids or peel-able film.

Rounded  
Radius  
Corners

In the microwave oven, heating is enhanced 
because Pressware trays are transparent to 
microwave energy and cooking hot spot areas 
are reduced with Presswares rounded radius 
corners and bottoms (on some trays). 

Flanges Provides ease of handling and enhanced  
rigidity. A flat, even heat resealable surface.

Pressware® Material Types
	 Uncoated SBS (Solid Bleached Sulphate) -  
	 typically 90% or more of a Pressware item.
		  •	 Limited graphic capabilities 
		  •	 Limited grease resistance 
		  •	 100% compostable

	 Clay-coated SBS (plates)
		  •	 Excellent print surface for high end graphics 
		  •	 100% compostable*, per Cedar Grove composting tests

	 PET - Coated SBS (Dual ovanable) 
		  •	 Approx. 90% of total weight is from renewable  
			   fiber (SFI Certified) 
		  •	 PET layer does not biodegrade or compost

Round Bowls

From sweet to savory recipies, Pressware® 
Round Bowls are your dual-ovenable solution! 

CONTAINERS
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Pressware® Pizza Trays
Features Benefits

Pizza

Food preparation, cooking, baking and  
serving directly on the same tray.

Exceptional 
Temperature 
Endurance

Temperatures ranging from -40ºF up to 450ºF for 
30 minutes* in conventional oven or reheat 
in microwave oven.

Dual Ovenable 
Paperboard

Provides a cut resistant surface for food  
preparation, cooking, baking and serving  
directly on the same tray.

Versatile Can be stored in freezer or refrigerated without 
cracking or denting.

Variety of  
Sizes

Allows for a variety of food applications, from 
family-sized pizzas to individual personal pan.

Closure  
Options

Film sealable (before baking).

Rounded  
Radius  
Corners

Enhance heating and reduce hot-spot areas  
for more even cooking in a microwave oven.

•	 Dual-ovenable food containers

•	 Take-n-Bake Pizza Trays

•	 Quick Serve Restaurant

•	 Microwave active packaging (microwave browning)

•	 PET Coated paperboard Trays

•	 PET Color: Clear, Black, White

•	 Paperboard Calipers: 16 to 29 points

•	 Exterior: Almost any print desired (solid, random, registered)

Standard Temperature Guidelines
400° F up to 60 Minutes

425° F up to 30 Minutes

450° F up to 15 Minutes

530° F up to 3 Minutes  (Commercial Applications Only)

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 acceptability under your specific conditions of use must be done by you.

40˚F / -40˚C (40˚F/-40˚C -  400˚F/204˚C) 400˚F / 204˚C

Blast Freezer Freezer Refrigerated Room Temp. Heated Microwave Oven

◀ Temperature Range For These Products ▶

Temperature Range For These Products

CONTAINERS
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Product Specifications*

PIZZA
Base  

Number
Capacity  

(fl.oz.)
Top Out 

(in.)
Top In  

(in.)
Bottom Out 
Width (in.)

Bottom Out 
Length (in.)

Vertcal Depth 
(in.)

Case  
Pack

1305 38.0 13.156" 13.156" 11.938" 11.938" 0.594" 250

1505 52.0 15.468" 15.468" 14.188" 14.188" 0.594" 250

1705 57.7 16.5" 16.5" 14.750" 14.750" 0.625" 150

0806 18.0 8.25" 8.25" 7.00" 7.00" 0.812" 350

ROUND BOWLS**

Base  
Number

Capacity  
(fl.oz.)

Top Out 
(in.)

Top In  
(in.)

Bottom Out 
Width (in.)

Bottom Out 
Length (in.)

Vertcal Depth 
(in.)

Case  
Pack

0412 5.7 4.125 4.125 2.812 2.812 1.25 1000

0511 6.9 5.094 5.094 3 3 1.125 2000

0515 15.5 5.625 5.625 3.781 3.781 1.844 900

0615 16.6 6.344 6.344 4.156 4.156 1.625 500

SQUARE
Base  

Number
Capacity  

(fl.oz.)
Top Out 

(in.)
Top In  

(in.)
Bottom Out 
Width (in.)

Bottom Out 
Length (in.)

Vertcal Depth 
(in.)

Case  
Pack

4403 3.5 4.312" 4.312" 4.031" 4.031" 0.375" 300

4412 6.4 4.188" 4.188" 2.750" 2.750" 1.25" 1000

4413 9.5 4.625" 4.625" 3.094" 3.094" 1.375" 1000

RECTANGLE
Base  

Number
Capacity  

(fl.oz.)
Top Out 

(in.)
Top In  

(in.)
Bottom Out 
Width (in.)

Bottom Out 
Length (in.)

Vertcal Depth 
(in.)

Case  
Pack

4512 13.0 4.875 5.938 3.531 4.562 1.25 1000

5611R 13.8 4.906 6.531 3.781 5.281 1.125 900

5613 14.5 4.938 6.562 3.438 4.938 1.375 540

5613R 14.5 4.906 6.531 3.500 5.000 1.375 500

5615 16.8 4.875 6.094 3.188 4.312 1.688 500

5710 15.4 5.062 7.812 4.062 6.688 1.000 500

571321 20.8 5.062 7.750 3.625 6.312 1.375 500

5713R 21.3 5.438 7.469 4.094 6.000 1.375 500

5811R 20.5 5.938 8.281 4.781 7.000 1.125 500

6815 35.7 6.750 8.906 5.125 7.062 1.625 250

6816 32.0 6.000 7.875 4.250 6.125 1.750 500

7014 45.0 7.469 9.969 6.000 8.312 1.500 250

7106 23.0 7.250 11.312 6.375 10.375 0.719 500

8812 35.5 7.812 7.938 6.625 6.562 1.312 250

CONTAINERS

*Available in ebony,  
white, speckled and  

custom colors; Ask your  
sales representative

**Available as Made to  
order (MTO) Ask your sales  

rep. for minimum  
run information


