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Product code: CP4500L-D  Description:  Dome Clear lid for 4.5/7 Napoli tub 
 
Dimensions:  Lid Length  354.0mm +/-5%  
   Lid height 50.0mm +/-5%  
   Lid width 159.0 +/-5% 
   Lid weight  46.9g +/-5%   
       
Material:  600mic ePET suitable for food use. 
   Material contains a minimum of 30% recycled content. 
   Store in dry ambient conditions. 
    
Colours:  Clear 
    

Storage:  Suitable for freezing -18 and blast chilling to -22 (Following production trials) 
Care needs to be taken whilst handling frozen lids. 

  
Packing:  180 units per box    
   12 boxes per layer       
   3 layers per pallet      
         
Box dimensions  422 x 175 x 462mm    
 
Pallet Dimensions: Length: 1200mm   Width: 800mm  Height: 144mm  Weight: 12-21kgs 
 
Stacking: Maximum 1 pallet high. Customers should make internal trials to determine the viability of 

stacking and transportation once filled.  
  
Quality: Deviations in the product specifications of 0.025% (i.e. 25 items per 100,000) are 

considered acceptable in the industry and therefore cannot be construed as defect. 
 Works orders including full traceability information will be held for a minimum period of 

twelve months from the date of manufacture. 
 

Material complies with food contact legislation EU Regulation 10/2011 plastic materials and articles 
intended to come into contact with food. EU Regulation 282/2008 recycled plastic materials and articles 
intended to come into contact with foods. Directive 1935/2004 materials and articles intended to come into 
contact with food. Directive 94/62 Heavy Metal in accordance with 10/2011.  
Compliant to current migration standards of migration of plastic packaging materials into foodstuffs with 
overall migration using 3 standard simulants at less than 10mg/dm sq. and metals contamination at less 
than 100mg/kg as per EU Regulation No 10/2011. 
 
The user of the product is responsible for ensuring that the finished food packaging complies with the 
applicable migration limits in the food itself under actual conditions of use. 
 
 
 
 
 
 
 
 
 
 
 
 


