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Stay Fresh, Waste Less 
with the Cambro FreshPro 
Series System
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Preserve Freshness. Prevent Loss. 
Power Up Profits.

Freshness Extension:  
Engineered for Excellence

Seal Cover: Seal Cover: 2x2x

Drain Shelf: Drain Shelf: 2 Days2 DaysDrain Shelf: 2 Days
Lifts ingredients out of their juices

Prevents oxygen exposure

Seal Cover: 2x

The Cambro FreshPro Series storage system delivers scientifically proven, superior 
freshness that consistently exceeds expectations. Independently tested by the Johnson 
& Wales Ecolab Center for Culinary Science, FreshPro Series containers paired with their 
respective FreshPro Seal Covers and Drain Shelves dramatically outperform other storage 
methods, revolutionizing food freshness and operational efficiency.

And the results are in… FreshPro Storage Containers paired with their respective FreshPro 
Seal Covers double the shelf life of stored ingredients compared to other storage methods, 
while increasing freshness extension and overall food quality. Added FreshPro Series Drain 
Shelves keep highly perishable ingredients fresher for 2 days longer.



FreshPro Seal Covers
Operators can expect up to 50% cost savings by reducing spoilage 
frequency through doubling shelf life from 5 to 10 days.

FreshPro Drain Shelves
Operators can expect up to 29% cost savings by extending shelf life from 
5 to 7 days for high-moisture produce like sliced tomatoes.

Cost Savings Over A 5-Day Period

The FreshPro Series System

  By doubling fre  By doubling freshnessshness,,  
                operatoperators prep lessors prep less,,    
        waste lwaste lessess,,  and and save MOREsave MORE    
                without compromising on quality. without compromising on quality. 



Scan or click the QR code to visit 
cambro.com/freshpro

Contact Us For Your Cambro Freshness 
Extension Solution Today:

Using FreshPro Series containers with the Seal Cover 
keeps ingredients fresher longer, cuts down on food 
waste, and saves real money – because food cost 
is one of the only places you can actually control 
expenses in the kitchen.

 – Johnson & Wales University Culinary Science Team

INGREDIENT CAMBRO FRESHPRO SERIES SYSTEM COMPETITORS

Raspberries 3 10 Days Fresh 7 5 Days

Chopped Asparagus 3 10 Days Fresh 7 5 Days

White Button  
Mushrooms

3 10 Days Fresh 7 5 Days

Chopped Romaine 
Lettuce

3 10 Days Fresh 7 5 Days

Sliced Tomatoes 3 7 Days Fresh  
      (Drain Shelf)

7 3-5 Days

• Cost Savings: Drastically reduce waste and  
	 ordering frequency.

• Improved Food Quality: Consistent freshness  
	 enhances meal satisfaction and customer loyalty.

• Environmental Responsibility: Substantially cut food  
	 waste, enhancing sustainability.

The FreshPro Series 
Advantage:

The Science is Clear: You Win with Cambro
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Choose Freshness.  
Choose Success. 
Choose Cambro.  

https://www.cambro.com/freshpro

