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Insulated Ultra Pan Carrier® S-Series
UPCS400
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Miller/Moreng
Wedding
Steamed Rice
11/28

Built-in seal eliminates need Menu clip makes content Molded-in handles Integrated pan-staging area
for removable gasket. labeling quick and easy. won't break off. ensures secure staging.

CAMBRO DURABILITY THAT MAKES A DIFFERENCE®

MANUFACTURING COMPANY
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Ultra Dependable, Ultra Durable!

The Ultra Pan Carrier S-Series UPCS400 combines Cambro durability, a sleek modern look and new time-saving
features that make food delivery easier. Its tough polyethylene shell will never rust, peel, chip or break.
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_—— —————— Integrated Pan-Staging Area to Ease Service.

Unbreakable, Ergonomic, Molded-in Handles
for Comfortable Two-Person Carrying.

Single, 9" (23 cm) Nylon Latch for Quick and
Secure Opening and Closing.

Built-in Seal and Vent.
No Gasket Required. Easy to Clean.
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4 Stacks with both
UPCS400 and UPC400.
Fits on CD400 Camdolly,
or optional casters may
be added for smooth
ground transport.

Door Removes for Easy Cleaning.

Thick polyurethane foam insulation retains temperatures and
keeps food fresh and safe for hours - no electricity required.

PRODUCT CODE  EXTERIOR DIMENSIONS  INTERIOR DIMENSIONS ~ CASE LB./CUBE CASE KG./M°
DxWxH DxWxH PROD. LB. PROD. KG.

UPCS400 26%" x 18" x 25" 21" x 13%" x 19%" 47 (7.38) 21,55(0,21)
(66,7 x45,7x63,5¢cm) (53,5x33,5x48,6 cm)  44Y% 20,07

Caster Kit

UPCS400CK — — 9% (0.21) 4,26 (0,008)

Dolly

CD400 27%" x 20%" x 9" 25" x 18%" 19.60 (3.35  8,9(0,095)
(70 x 53 x 23 cm) (63,5 x 46)

A400STP Strap 200" long — Y (—) 0,19 (—)

UPCS400 Colors: Speckled Gray (480), Slate Blue (401), Dark Brown (131). Case Pack: 1
Casters: 5" (12,7 cm) - 2 fixed, 2 swivel, 1 with brake.
CD400 Colors: Coffee Beige (157), Dark Brown (131), Black (110), Slate Blue (401), Gray (180). Case Pack: 1

Hot GN FOOD PAN HOLDING CAPACITY
190°F 186F 184°F 181°F 179°F Full-Sized and Fractional Equivalents
87.8°C 85,6°C 815C 82.8°C 81.7°C QMBI : s (ioion) :
5 | J
1hr. 2 hrs. 3 hrs. 4 hrs. [ ]
C J
Cold =5 | J
33.9°F 34.1°F 34.7°F 35.2°F 35.8°F 6" (15 cm) 8" (20 cm)
1,05°C 1,2°C 1,5C 1,8C 2.1
1hr 2 hrs. 3 hrs. 4 hrs.

For more information about
Cambro products, contact your
Distributor, Cambro Sales
Representative or the Cambro
Customer Service Department.

Camchiller® CP1220

Use to pre-chill insulated carriers and
hold cold food safely below 41°F (5°C).
Available in full and half-size.

Camwarmer®1210PW

Use to pre-warm insulated carriers and
boost hot food holding time by 2 hours.

ThermoBarrier®400DIV

Use to reduce empty space in partially
full cabinet to minimize food
temperature loss.

H-Pan®and GripLid® Covers

The ideal combination for food
transport: a pan that goes from prep to
cooler to oven to steam table, handling
temperatures from -40°F (-40°C) to
375°F (191°C), and a cover that
eliminates spills.
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