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Cambro EPP180SW Insulated Food Pan Carrier User
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Model: EPP180SW
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1. ProbucT OVERVIEW

The Cambro EPP180SW Insulated Food Pan Carrier is designed for efficient and safe transport of both hot
and cold food items. Constructed from durable expanded polypropylene (EPP), this lightweight carrier
maintains food temperatures for up to 4 hours, making it suitable for catering, delivery services, and
events. Its stackable design allows for easy storage and transport.
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Figure 1.1: Cambro EPP180SW Insulated Food Pan Carrier with labeled dimensions (23.6"L x 15.7"W x 12.4"H).

2. Key FEATURES

o Temperature Retention: Holds hot food within 10 degrees of its starting temperature for up to 4
hours.

o Cold Food Preservation: Holds cold food within 20 degrees of its starting temperature for up to 4
hours.

o Versatile Capacity: Accommodates various full-size pans, including one 8-inch deep pan or four 2.5-
inch deep pans.

« Durable Construction: Resistant to most oils, greases, and chemicals.
o Lightweight Design: Each top loader weighs less than 3 Ibs when empty, facilitating easy handling.

o Stackable: Designed to stack securely with other Cambro GoBox models for efficient storage and
transport.



Figure 2.1: The lightweight design of the GoBox allows for easy handling and transport.

3. SETUP

Before first use, inspect the carrier for any damage. Clean the interior and exterior surfaces according to
the cleaning instructions in Section 5.1. Ensure the lid fits securely.

3.1 Initial Preparation

1. Unpack the Cambro EPP180SW carrier from its packaging.
2. Remove any protective materials or labels.
3. Wash the interior and exterior surfaces with warm, soapy water.

4. Rinse thoroughly and allow to air dry completely before use.

CAMBRO

HOTBOXES

Figure 3.1: An assortment of Cambro EPP hotboxes, demonstrating the range of available models.

4. OPERATING INSTRUCTIONS

The EPP180SW is designed for both hot and cold food transport. Proper loading and sealing are crucial for
optimal temperature retention.



4.1 Loading Hot Food

1. Ensure food pans are heated to the desired serving temperature.

2. Place food pans directly into the carrier. The carrier can hold various combinations, such as one 8-
inch deep full-size pan or four 2.5-inch deep full-size pans.

3. Close the lid securely to create a tight seal.

4. Transport the carrier promptly to maintain food temperature.

4.2 Loading Cold Food

1. Ensure food pans are chilled to the desired serving temperature.

2. For extended cold retention, consider placing frozen ice sheets or gel packs inside the carrier
alongside the food pans.

3. Place food pans into the carrier.
4. Close the lid securely to create a tight seal.

5. Transport the carrier promptly to maintain food temperature.

Figure 4.1: A user loading food pans into the insulated carrier for transport.



Figure 4.2: The GoBox effectively maintains cold temperatures, suitable for items like ice cream.

4.3 Stacking and Transport

The EPP180SW is designed to stack securely with other GoBox models. For larger loads or longer
distances, a Camdolly (sold separately) can be used for easier mobility.

Figure 4.3: Multiple GoBoxes can be stacked and transported efficiently using a Camdolly.

5. MAINTENANCE AND CARE

Proper care ensures the longevity and performance of your Cambro EPP180SW carrier.

5.1 Cleaning Instructions

o Hand Wash Only: The carrier is not dishwasher safe.



o Wash immediately after each use with warm water and a mild detergent.

Use a soft cloth or sponge to clean all surfaces. Avoid abrasive cleaners or scouring pads, which can
damage the material.

« Rinse thoroughly with clean water to remove all soap residue.

o Allow the carrier to air dry completely before storing to prevent odors and bacterial growth.

5.2 Storage

« Store the carrier in a clean, dry place away from direct sunlight and extreme temperatures.

« The stackable design allows for efficient storage of multiple units.

6. TROUBLESHOOTING

Refer to the table below for common issues and their solutions.

Issue Possible Cause Solution
Food not ' Lid not sealed properly; carrier not pre- Ensure lid is tightly closed. Pre-heat/pre-chill
staying conditioned; food not at correct starting carrier if possible. Verify food temperature
hot/cold temperature. before loading.
Odor ) . Clean thoroughly with mild detergent and rinse
o Improper cleaning or drying; food o
inside ) well. Ensure carrier is completely dry before

] residue.
carrier storage.

Do not overfill the carrier. Check for and remove
Overfilling; debris in seal. any food particles or debris from the lid and
carrier edges.

Difficulty
closing lid

7. SPECIFICATIONS

Attribute Detail

Model Number EPP180SW

Product Dimensions (L x W x H) 23.6"x15.7"x 12.4"

ltem Weight 2.64 Ibs

Capacity 48.6 Quarts

Material CFC-free Expanded Polypropylene (EPP)
Color Black

Recommended Use Hot and Cold Food Transport
Care Instructions Hand Wash Only
Dishwasher Safe No

Microwaveable No

Special Features Stackable



8. WARRANTY AND SUPPORT

For warranty information or technical support regarding your Cambro EPP180SW Insulated Food Pan
Carrier, please contact Cambro Manufacturing directly. Refer to the official Cambro website or your
purchase documentation for specific warranty terms and contact details.

Manufacturer: Cambro Manufacturing

Website: www.cambro.com


https://www.cambro.com
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