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Mul ti-conpartnent contai ner TECHNI CAL FI ELD OF THE
I NVENTI ON FI ELD OF I NVENTI ON This invention relates to
wa@2emliiizsronpart ment food contai ner for housi NBCT/NZ2005/000103

materi als separately. Mre particularly, but not

exclusively the invention relates to a

mul ti-conpartnent container Q?Qabl e of housing sal ad

and sal ad dressing separately. BACKGROUND ART KNOAN TO

THE APPLI CANT If certain-food stuffs for exanple, a

salad is to be provided to consuners in an optinmm

state it needs to be kept in a substantially airtight

contai ner to prevent noisture being |ost |eaving the

salad wilted hi addition, any dressing provided with

t he sal ad should only be introduced to the sal ad j ust
Mult-gampartmenigaifainerconsunmed to prevent it from

becom ng soggy. Accordingly salads are typically sold

in a closed contai ner without having the dressing

m xed in. In nost cases the dressing is contained in a

TECGERRICALATHIIY OFTHE DRVERTIONSe W thin the closed

contai ner in which case the consumer has no choice
FIEPD 6F INVESeTIeNt hey wi Il have. Alternatively the
— sSacnet or tub wll need to be carried separately. The

risk with storing the dressing in the sane contai ner
Thisiigventian relhiss do egsiltierommartisakidod reontpiner Her pauskeginagrials separately.

and_in the salad., Li,sonme cases th ackagi.ng of the .
Mord Beicheflve Bt S B st GRantatE T oo DA PRULLrBetaent container
capaBROTABLEAE Slad ARI LOIA BERBIg sBpArAlyIg NDI Ssture to

escape. hi addition, prior art containers require the

i ndi vi dua ackaging of the dressing to firstly be
BAGKGRQDNDAAﬁﬂ‘JﬂNI HOJLHE APBLL(%Aﬁﬂ" Thi s Y

arr angement is messy and requires disposal of the
iLr :
It coffREBLN Sy R haRple M Aol 0Tk el 28 Wil il dtlum soto
needp to e Gepiginansubsantiatiyx dirtight obntambath prederd mesisturgbeing lost leaving the

sela e TR AR BPRAARS EaTR ROV R WG SmRoR LY b Siguced to the
salad fuSt TRV dalhd 19 Ch¥Rnded tO PRent i PR MO Shaky.ant s

has seen a rise in

-Accordingly salads are typically sold in a closed container without having the dressing mixed

in. In most cases the dressing is contained in a sachet or tub which can be loose within the
closed container in which case the consumer has no choice which dressing they will have.

Alternatively the sachet or tub will need to be carried separately.

The risk with storing the dressing in the same container is that the dressing can leak through the
packaging and into the salad. In some cases the packaging of the dressing can also interfere with

or break the closure mechanism of the container allowing moisture to escape.

In addition, prior art containers require the individual packaging of the dressing to firstly be
opened and then poured over the salad. This arrangement is messy and requires disposal of the
dressing packaging. Mixing normally occurs by stirring the éalad with a fork, which is not ideal
for producing an even mixture of salad and dressing. Stirring can be very messy and often some

of the salad spills out of the container.
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so-cal | ed "dashboard dining" - eating whilst at the
wheel of a vehicle. Al though not recommended, many
w@ososalized dashboard di ni ng connoi sseurs w || BCT/SAPI05/000103
to open a sachet of salad dressing with one hand
whi | st steering a vehicle with the other. There are
al ways going to be indivi dualg_prepared to attenpt
this task in spite of the risk that they pose to other
F1nanja,a'dfe1:l BRESL yeafs tha ge@pthl iRg'diike shrough™nfayt Bed b@taﬁ;@z{n‘cé Bas seen a rise in
at_the entire current conce{n of for exanp

SO-C%Jﬁﬁad%aSQb@r@ rdisEgngs iag whdstca F]éﬁntW}}ﬁehsﬁdal Vﬁhﬂ@gt Although not
h [
recoﬁ?%ﬁ%&ég%nxso%ﬁeén%?%h%gﬁ @Wﬂm% onHG g%g%r‘ggl ?tfgerﬁa;;}etﬁ %pen a sachet of
saladcdragsiignwith oap abhdwhflstsering layehicte wn@ tltehn&haalraskeami always going to
be ing i RS PRES <GP s Gk Gh SR, o7 Hoaie B Roge o other road users,
i t

S0, R e S orann Rl o O P E T atgilan Hras: bmple, salads
and drpssagpdithateng carantiytuaed ar fagifoot oeﬁabhmissetehehezﬂmqrahapmkagmg of these
it i\Aﬁrtrlg{trrents for the salad and dressing to be

itemy ¢ANAPTH W% so that consumers or sellers of the

sal ad can match the salad they want with the dressing

What ﬁ%qﬁ?@dﬁt is\W0ddnehiRdr @pdte B€ Sddupdd) StoritBIRTaldd adBdRbking separately to
ect of the present invention to provide an inproved

ensw{l@ Isaléfi) wparaﬂrﬁ@ﬁtnugbﬁﬁ@mﬁ@n it @rcon@amdn g}n@dﬂm@a asqomamer which also
R
aﬂo“(r?é&a‘% d(?%és@%?% e)%%)l ca y sgﬁg f g‘é g%oﬁgfb g@tgge,ous'
m nt sauce) separately or at |least to provide the
In additiin, @ cohtaimed wis@f eHabtdsahe eepaﬁdté bewpdrtrhdres forvie shlad ahé dressing to

enmbodi ed . i n several dlffer pec it will
be infesenangeabls s et FISUBETLT ssilek Q?Ql?rﬁi%dé\?ﬂéw@hﬁle sgledthey want with
$ ALELS ed as to formpart of the
the dgasﬁ%gg rfﬁqi%ﬁfvent‘g’ﬁee?:%fﬁg%pt STATEMENTS OF THE
I NVENTI ON I n one aspect the invention can broadly be

OBJE&ST to conprise of a nulti conpartnent food stuff
container suitable for housing a salad and a sal ad

Itisan el?jg’étno% 1S Elpesen i &ntion to provide an improved multi-compartment container for
housing a food stuff (typically a salad {potato, leaf, waldorf} or chips or meat} and dressing
(typically salad dressing, vinegar, mint sauce) separately or at least to provide the public with a
useful choice. Although the invention is embodied in several different aspects, it will be
apparent from this broad background review that each of these aspects are so linked as to form

part of the same general inventive concept.

STATEMENTS OF THE INVENTION

In one aspect the invention can broadly be said to comprise of a multi compartment food stuff -

container suitable for housing a salad and a salad dressing comprising:
a food storage compartment; and

a food dressing storage compartment;
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a food storage conpartnent; and a food dressing
st orage conpartnment;wherein, said conpartnents are
WO RevkR®B3DY a communi cati on nmeans adapted to al POMNZ2005/000103

m xing of a food dressing stored in the food dressing
conpartnment with a food stored in the food storage
conpartment if the contai ner_%§ shaken. Such an
arrangenent should tend to alTeviate the probl em of

wherRirg Bt Wompaittiefig a6 liikee by qeeitisat Rt ¥ink lad@ltsdtomiedy mixing of a
m xi ng of the conponents easier as only one hand is

fOOdrCEW}ngeﬂoreq}H@ thquq e eqrRRArtResh e foqsouipigd de the food storage
Comﬁaﬁl%x? th¥c§ S Qfgagsenbled with a renovable lid
and/ or ‘the 00

orage conpartment could be glued to
the food dressing storage conpartnent. In fact, those
Suchs ki | drehgementheharld tend |to agpavéte ahe prblbiemt bé r;eematerenmﬁxing of the

dlfferent s of rel ea t.he food storage )
StpSrtnantl A5 ke tE G e g e AN frAs D ieang s required.
way of exanple a threaded screw on arrangenent may be

The #$BHcopRirdRRbMaintPEol@ 86 b QLRP RorERAPE asseﬁlmed%% a removable lid
food dressing storage conpartmnent are provided w

and/@dhp If@deﬁ@ragsf cenpaeemrou u@thafha@@Udmsemgastatagommpamnem
In fa@tmtl%hs Eltlﬁf%t %s.rﬁtw?ll gﬁ}erregﬁatee 1ih¥5§ ct‘ér:gnto\?z?eyes of releasably

form
engagmgmhelfbad i seotagee atiap L atidrd tbetha foed Zifr@sﬁg @ﬁﬁj'al'tﬁ{eﬁt (e.g. by way of
form ng part of a base of the food storage
exaninp ng A screwron arggnggmentpabhwsdi cati on means coul d
be a nozzle or aperture formng part of a top or wall

prefegébl%,hee TRt o8 %b&gaﬁﬁl&{%a f§ ggfﬂersglﬂg @{oraege%grﬁ;%gﬁnteﬁeare provided

storage conpartnent coul ve a-bas
with aqnmglementényr egageakenmdanzosd iadapted as eDalddw dotlakotmbattments to be

d rev forman aperture) and the food dressing
relee i HARED T D o AP a0 SR e SR TR AR S oS RF

the latter being able to either insert through the
The aRBhucatiod nlchfs bage wfa hbeld ePdpstes adsik Bﬁf’l‘rotf rﬁeﬁ‘a{se of the food

or punch its way through the weakened portl on.
StOfaE%t@mptaﬁplem S,mn]aﬂ@; tlee commupisativm andans wrld hetEh@pzzle or aperture

formmg pa% Sf & p%r%? tI th ?oosc’ied?gsrs?ntgl st(graéehgorr%) ntc rﬁ%& ‘the food storage
compartment could have a base with an aperture (or a weakened portion or removable tab that
could reveal/form an aperture) and the food dressing compartment could have a top or wall with
a nozzle, the latter being able to either insert through the aperture of the base of the food storage
compartment or punch its way through the weakened portion.

The base, top or wall either in combination or on their own act as a partition separating the

compartments.

Preferably, the communication means comprises a partition (separating the compartments) that
incorporates a nozzle or aperture. The aperture in the nozzle can be any diameter and will

depend on how viscous the dressing is.

The nozzle may have a removable tear-away cap which would be removed before the food

storage and food dressing storage compartments are engaged.
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Preferably, the communi cation nmeans conprises a
partition (separating the conpartnents) that
WO p@onpsrat es a nozzle or aperture. The apert uPET/NA2005@00103

nozzl e can be any dianeter and will depend on how
viscous the dressing is. The nozzle may have a
renovabl e tear-away cap which,woul d be renoved before
the food storage and food dressing storage

Prefeablpatht nentsnearie eogideedvith ARiET e ahl yind ROn&@IRE el provided with
is provided with a lid, the lid and contai ner being

complemgnigay cAgasNg: BieRL Atanted Yo avlgasgblygenasge sIh%tdI@p'tOeﬂlet gpntainer in a

the lid to the container in a
Subsgagos?}zﬂ%%gﬁy&%gﬁrd ti ght manner. The base of the food
storage conpartnent could be integral with and thus
The badesofathe ifadd ytorei@i awm@attlrnehh eoulédke iofegtdhevito agbtiuswabstantially rigid
t erna |veI base .coul d b rese and i
withdbte) 38 e et Bnie A BRR R Y Fek b Sl o¢ Reesged simply a
ﬂex19fe rﬁf&?op%ﬁim @ﬂfn"@%md dp8n RS 8F e b %eé.rtl'%n‘cstg rp&@mde a floor of sorts.
Preferably the food storage conpart Is Sealed wth
am croIporous filmPreferably the food dressing
Preferably lepstoed wigspaerrempartmeniis seaded withlaymictapoeawsile with a
| ongi tudi nal axis of the container and | ocated bel ow
f e el . s
ey 0P8 5385 SOIRALHIE o1 BREHR A EBHACRR i

axis pf thkeomaingr irltElopated bélowhé oodataest @mpdiinepent re and
the nozzle is |ocated substantially in the centre of

the .parti Pr ef abI rtu t he no zIe
The pgtighs o be Agh ity ‘é?’fb 6 &5 S diveh Beptacably the partiion
is rms&féﬁi{s%ﬁ@e 5 £ ‘ﬁo,fzil@i’g 18Eaté be@éﬁﬁaﬂgf 15%?{:%ve Y Burtition.

e dressing storing conpartnent. I ng system
coul d be used to indicate dl_ffer_ent types of food
Prefetalely shengpertorepeli themorzle Borf asstzenphich disbfreeddes soprebesingroled resistance

oul d.be u entify different foods such
to 1§ BoR15 FURL G i e R Yl b Ritmese o
the food dreSS|ng conpartnent can vary dependi ng on

A labdiEngh&fstihe cefld B eiselt fbsﬁlﬂﬁgtetcﬁfﬂé&%nﬁ@géﬁbmﬁ)@dtcﬂ@@ﬁ:grbom@artment For
dressi ng coul d be f|UId or fluid | a sa

example deffarent symbols etoenlentp eopldshy need(te. @ent%a%ﬁmen@f@d& [juch as salad
type@éndscﬁkﬂegent dressings. The size of the food dressing compartment can vary depending on

the nature of the dressing to be contained therein. A dressing could be fluid or fluid like (e.g. a

salad dressing) or it could be a solid (e.g. seasoning such as salt).

Preferably, the food storage compartment of the container contains any appropriate selection or

combination of food selected from the group comprising meat, salad, chips and a beverage.

Preferably, the food dressing compartment of the container contains any appropriate selection or
combination of dressings selected from the group comprising salad, seasoning, vinegar, tartar

sauce and vitamins.

The invention includes within its scope a food retail outlet incorporating a container as specified

herein.



10

15

20

25

Preferably, the food storage conpartnment of the
contai ner contains any appropriate selection or
waeeovbitmari on of food selected fromthe group CRPOPNEZZI0HG00103
neat, sal ad, chips and a beverage. Preferably, the
food dressing conpartnment of the container contains
any appropriate selection or_gonbination of dressings
sel ected fromthe group conprising salad, seasoning,
Accordingg@ar a deavddrasgat of o dpmdnarmv&tmilithtdw& Ridvdkd a food storage
I ncl udes wi its scope a food retail outlet
compartmeng g$ %R%HJ{} }e&%ﬁta&@ Et%gecgla@& fopg gressing storage compartment and a

lid al[g@g@fygc@ﬁg%fynpg to a second aspect of the present
invention there is provided a food storage conpartnent
as specified herein, adapted to receive a food
ACCO@dlég 40 nghizd @spage of dmpmesm mveation shere ds plosileds food dressing storage

comBRGal v e BT rBieit Fmes 128 arod et CoBOR taruds shrgted herein,

storage conpartnent as specified herein for use with a

Althduphtths fes R s PREdRBRdImMRNRAL Gd be torhRtekdin a%édif%ﬁﬂ&h could be

t he food dressi n& stora e conpartnent can be forned

then fillgd, vt degysing e acléfhl"\@ dﬁé artherpiisel Bdednia thedop ofithgy food dressing
t of the
storaff SqPpeBAl Ly EinBlord 6 SRR, b Bod 2P APt colartmen i
formq:ﬁ ed ersatple/ pietd ﬁeﬁojﬁ)@indhesaisatg I tids age, aenadsid®edduld Be fed into the
formed as a single piece itemfromthe outset. In this
food gegsing g ra@ﬁ@@%ﬁp%@neg fUGnisS e ar PHERInE Heorghen eneasng inghe top of the
cage conpartment by injection or punping through an
opening in the top of the conpartnment. Preferably, the
conpartnment contains a dressing. BRI EF DESCRI PTI ON OF
PrefeTghily, RanNGSnRmé tentains adndssidgnent s of the present
| nventl on will now be nmore particularly described by
‘ nce to the acconpanyi ng

COomy,

T —tH-awr trgS— A —Whi—€ gure 1 is a schematic
i sonetric V|em10f a contalner of the present

Prefetrad efibbdiments dfth€pisért idvetibe Wil how DedfordipBMicAfarlyMescribed by way

cont ai ner , shown in figure 1.
of example only with reference to the accompanying sheets of drawings in which:

Figure 1 is a schematic isometric view of a container of the present invention.
Figure 2 is a schematic side view of the container shown in figure 1.

DESCRIPTION OF THE PREFERRED EMBODIMENTS

We refer to the drawings, wherein like numerals designate corresponding parts throughout the

two embodiments.

Example 1

Referring to Figures 1 and 2, it can be seen that the elongate columnar clear plastics container
generally referenced (5), when assembled, comprises (from top to bottom) a lid (10), a salad
storing compartment (6) and a tubular salad dressing storing compartment (7) separated by a
partition (9) that forms the top of the salad dressing storing compartment (7). The body of the
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DESCRI PTI ON OF THE PREFERRED EMBODI MENTS W refer to
the draw ngs, wherein |like nunerals designate
w@orosesondi ng parts throughout the two enbodi PERINE2005/000103
Exanple 1 Referring to Figures 1 and 2, it can be seen
that the el ongate columar clear plastics container
generally referenced (5), mhgg_assenbled, conpri ses
(fromtop to botton) a lid (10), a salad storing
salad GtRRAGT SEAarinfnt A6Y fAnkedd vhifardatdehred €8S kdp0 iB iRr Adtthal attitude of
conpartnent (7) separated by a partition (9) that )
opergiimyd be §BCyrpisTetial pasipharyaef the pargiting (Dtis penfigured to engage with the top

r S ' i

of tSSAREGERR olloeridfy B9, FhadbdE B R BER WBppong spically ocour
afteriths dmessingbtorihg corpetradnt OPes filled with thessiigr cunf er ent i al

peri phery of the partition (9) is configured to engage

W th t taop of the sal.ad dressing.conpartnent (7). by
The aa%rti%@ﬂn SREERIEAS -aéﬁtswsﬁﬁr%fqrvlgf&%.rwleo@éuhhe curved nature
of tRfdaRiftidne HEiBHH ROitSEQk MY cOINTRASL LHB Hinrelingl e fikdshifd into the salad
wi'th dressing. The partition (9) in this exanple Is
compaxfnsend vdien ithescandainerds froentedglhe apetutean {B) nozZlee(8) isr afedidiameter that

nature of the partition.i,s desirable,as.it assists in.
provit Hyfe Fissiclin ™F HieAoT PR iR ERinedSio g S eiRataGel in the even
that fRMIPATAIERE) WTENetang)]6 GokidbMENy kBodked @K &esh itd Bide. This will minimise

aperture in the nozzle (8) is of a dianeter that
any lgelepgedes some restriction to the flow of the dressing

into the salad conpartnent (6) in the event that the

. . 0 e

mho SORLALTST AP 210k RAATRAS o AL 80 ) 0 0KE G comparmen
(6) oTtie coatuimr (B (5) has a lid (10), which is adapted to

be securely fixed to the salad conpartnent (6) of the

ont.ai ner (5). The dressin ompartnent (7) with
The (5578 oD TS uhaRT e _@f BB ik O8Ny (3) by a snap-on
arranyeABnO Ondé ﬁﬁ@&&%ﬂ%ala&‘&l\%‘é aﬂld{%dh REGM Ontafit. a\ﬁh&?‘@lg Qs?sbumer is ready

added to the contai ner. en the consuner is ready ,
to cosnmenthe tdatadssibmd int te eadbntamerhg).closistel crr m(i%)a, divedispestored in the

can mix.a dressin ored in the . container (5) .
conegifit o e dietpiiat Sladbl il sFy ey b e fitiiaer o

| i dded container (5).
Such an action e.g. inversion will cause the dressing to leave the dressing storing compartment

(7) by gravity and allow it to be released into the salad storing compartment (6) via the nozzle
(8). Shaking the container (5) will assist the flow of the dressing into the salad storing
compartment (6) and thoroughly mix the salad and dressing together. The lid (10) will ensure

the salad and dressing do not escape from the container (5).

The colour of the salad dressing storing compartment (7) is different to the rest of the container

(5) as a visual aid to ensure that the correct dressing is supplied with the salad.

Example 2

In this example (not illustrated) the salad storing compartment (6) includes an integrally formed
complementary floor at its base with a circular weakened portion of plastics material that is

concentric and a mating fit with the nozzle of the dressing storing compartment (6). This means
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Such an action e.g. inversion will cause the dressing

to |l eave the dressing storing conpartnent (7) by
w@e@gil1dg7and allow it to be released into the Bei/a#2005/000103

storing conpartnment (6) via the nozzle (8). Shaking

the container (5) wll assist the flow of the dressing

into the salad storing conpar 4 ment (6) and thoroughly

m x the salad and dressing together. The lid (10) w |

that fRSd4lad daebesitdiaed fighodl ©8SieB@ felothe Qiress dak@iBnt (1B to be present

.container (5). The colour of the sal ad dressing
(Whiel fyrmed &@ofﬁmpf therfelad sjoring copirrEsat intxampde test  of

the container (5) as a visual aid to ensure that the

_ . . . 1 .
This FRERF et SR Sd PRt b R gl fartmonts (6) &
(7) inesppetitenefitvh¢tByr thachladesoring amt égssihg ytofiag nethpartments (6) & (7) are
copplenmentary floor at its base with a circul ar
engageL vy

at° pt' Y on of plastics material that is
concentric and a mating fit wth the nozzle of the

The Hb&SSH 1he s8la8 stddthoCOMAETERN6) (WLl bd BbSiFRANRE Bittagd BRth the top and

sal ad can be housed wi thout the need for the dressing .
nozzleo(#p drarmmihe dieyying stobiag poewenent (ihi Bie farziee@) thae afteareaway cap (not

. f_the .sal ad ' t t le 1). Thi
s BT e R TP B s b T brments © &
(7) atetohh&itéd. separ at e conpartnents (6) & (7) irrespective

of whether the salad storing and dressing storing

compartnments (6) & (7) are engaged with one anot her. o
Accorgbl) 85 e ETPANEENS ! 61 e CHgpERd i cliplpr wiepkengd portion s

. . - |
ok GPOF B4 EORBE L B 0RO e o
hygieni¢ eden diaayrassipg (contpaithients {(7)at edparndlycstoted beforowald and would also

bef or.e.the sal ad (ﬁo ing and dressing storing
forthgtRBERISHERY Snpayte E‘@Ifﬁgeare connect ed. Accordingly as

the two conpartnents (6,7) are engaged, the circul ar

This W&: t RAlsbh® PartiRuldfipkeihe Rilall BRI AR%EEHE al(esﬁkﬁtoi Be pre packaged in
punctures the portion during the engagenent. This

their wowpertipentyd 6 4) hpisire sile. Whee pontshmer cewldisappretelypehoosetite salad variety

7) is separately stored bhefor ale and would als . .
that ﬁ#’t W%I}telﬁ,i%ﬁfl gr,fq% ec%gs&gpgu 0 aéxgecf e"gl%agegaway cap on %e %ressmg storing
compartment (7) could be removed just before the salad is to be consumed. The dressing
storing compartment and salad storing compartments (6,7) would then need to be engaged. The
lid (10) should also be affixed to the salad storing container (5).

The dressing from the dressing storing compartment (7) can then be released to the salad storing
compartment (6) by inverting the container. Gravity will cause the dressing to be released into
the salad storing compartment (6) via the nozzle (8). Shaking the container will assist the flow
of the dressing through the nozzle into the salad compartment and thoroughly mixes the salad

and dressing together. -

The present invention allows for a salad and dressing to be separately and safely stored before
the salad is consumed. The arrangement with the present invention tends to minimise or prevent
the dressing from leaking into the salad. This ensures that the salad remains fresh and will not
end up getting soggy due to unwanted leakage of the dressing.
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This arrangenent is useful particularly if the sal ad
and dressing are likely to be pre packaged in their
weowpatBments (6,7) before sale. The consuner POUNA2005/000103
~separately choose the sal ad variety that they wanted
and the dressing they wanted. The tearaway cap on the
dressing storing conpartnent_é?) coul d be renoved j ust
before the salad is to be consuned. The dressing
The pt@entnigveivpaaliovwenior ahel deakiag t6ther ¢’y GoleRRE iFRMLS salad by simply
. (6,7) would then need to be engaged. - The |lid (10) }
inved g theiceniaipey BY stbsequentlyshakiag by eoantaines the ases epsuassiibat the dressing
s vl ond NGRS ORIl S 08 Ll ThE bl ilfings gt present invention
also sllows foy tieodrpssirtgeating Gmpeytnieny & bd ngeréiagededsty Meth. the salad storing
C}av%%y W || cause the nﬁésin to be released into L
compariment pllvig Hpe Hepr 6%&15‘&3% ﬁ%la% gheyvyant pih the dsesging ghey want giving
thermanae dhgickhe container will assist the flow of .the
dressing through the nozzle into the sal ad conpart nment
and thoroughly m xes the salad and dressing together.
Througlou tlessdaseripipneand dainsl dfohis spesificativalthel vandl"arnesse'hand variations

o €, SR LA 200ttt o8 BT BEee L SELAC I e,

compeethiistd, ttBdend A S€psOor prevent the dressing from | eaking
into the sa!ad. his ensures that the sal ad remins

gdresh and wll not end up gettin SQﬂ y due to

In eithgmeippeHmerta Kdgmost liehethy cartgingg (S %ﬁ@ssmale IeviteRt.| on
allows for the dressing to be easily released into the
salad by sinply inverting the container. By
subsequent |y shaki ng the contai ner the user ensures
that the dressing is evenly and thoroughly distributed
t hroughout the sal ad. The contai ner of the present
invention also allows for the dressing storing
conpartnent to be interchanged easily with the sal ad
storing conpartnent allowi ng the user to match the
salad they want with the dressing they want giving
t hem nore choi ce. Throughout the description and
clainms of this specification the word "conprise"” and
variations of that word, such as "conprises" and
“conprising", are not intended to exclude other
addi tives, conpartnents, integers or steps.
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In either enbodinent, it is nost |ikely the container

(5 wll be asingle use itemCLAIMS 1. A nulti
weowpatBment food stuff contai ner suitabl e forP¢IDNE200§000103

a salad and a sal ad dressing conprising: a food

storage conpartnent; and a food dressing storage

conpartnent; wherein, said cogpartnents are

operatively Iinked by a comuni cati on neans adapted to
CLAM®OwW m xi ng of a food dressing stored in the food

dressing conpartnment with a food stored in the food

storage conpartnent if the container jis_ shaken.

1. coft Btk compatmentnaed; siuld] congainer sipablei f@rth@@smsoajsalad and a salad

st ﬁﬁﬂ?sr nt and food dressing storage
cogn%gﬁ? 4 ar eéTEr ovi ded with conpl enentary engagenent
nmeans so adapted as to allow both conpartnents to be
r eh éasladrggecyagpenani;tdndone anot her to formthe nul ti
conmpart ment cont ai ner. 3. A container as clained in
clai.mad, or. cl t he cormunl cati on neans conpri ses
a ?)gqc{d]c{r?sgﬂmg(? ﬁ%er%ﬁnil %L conpartments) that

i ncorporates a nozzle or aperture. 4..A container as

cl ahe®h, lsﬁdaiﬁmpﬁﬂﬁféﬁﬁleﬂ@ oﬁé@tﬁ?@ly WRAREE b atdden@iitAiongheans adapted
is rowded w th lid, e lid and contai ner being

pr twalhwmm& oEd ﬁ?ﬂdecﬂrﬁﬁﬁl%& vO@dgagheh@OMmmammp@ﬂmm with a food

e i S o R S

claimed in any preceding claim vvher ein the food

6. /A container as clained in ecedi n claim
V\h@‘ieéi”i’% PIREASP SOPATIRSHS #§ Pé?ﬂa%%&?

t 48! a8 SiQf ,
ot Ao el s —
¢ ofmparthersmiti conpaktnoont caitamer.as ¢l ai med in any

preceding claim wherein a partition is present that

is . . . . . . .
3. A container as claimed in claim 1 or claim 2, the communication means comprises a

partition (separating the compartments) that incorporates a nozzle or aperture.

lid, the 1id and container being provided with complementary engaging means adapted to

releasably engage the lid to the container in a substantially dressing tight manner.

5. A container as claimed in any preceding claim, wherein the food storage compartment is

sealed with a microporous film.

6. A container as claimed in any preceding claim, wherein the food dressing storage

compartment is substantially concentric with a longitudinal axis of the container and

located below the food storage compartment.

7. A container as claimed in any preceding claim, wherein a partition is present that is

raised at its centre and the nozzle is located substantially in the centre of the partition.

st Ar egeainangEaclimestlt in slaiedl, edher¢ih ltha food stopayeottanarinment and food

@ryl eglgagement means so

A container as claimed in any preceding claim, wherein the container is provided with a
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raised at its centre and the nozzle is | ocated
substantially in the centre of the partition.8. A

w@oovsalyzer as clainmed in any preceding claim PENEZ2G05/000103

10.

12.

13.

14.

15.

the aperture of the nozzle is of a size which also

provi des sone controlled resistance to the flow of a

dressing located w thin the dpessing storing

conpartnent. 9. A container as clainmed in any

pr Acediaivier @b alaimedvnedngi predeimgfobaith, hefs theg aperiaaIof My ozzle is of a
i s .distinguishable from other food dressing )

c oHFR PHeh 180 PEpEsRS TR Fontrndled Jesistancst ot the flogn o€ atdyessing located
t : : : ntai ner as clained in any

prece ﬁﬁg%ﬁ%ﬁ%ﬁ&géféﬂgﬁa@ﬁg&f ood storage conpart nment

of the container contains any appropriate sel ection or

c oAbdontainep s cfaithed th agt pretating clemm,t wisereinabe fadngressiignepmpartment

neat,. .sala chi ps and. a,.heverage. 11. A contaj ner as

cl Bt Raps oRieBh nge Rahe Yttt St dug on (S navwre of the
dr @sSéitoadded Rpdto Of t he contai ner contai ns any
appropriate selection or conbination of dressings

sel ected fromthe group conprising salad, seasoning,

vi fiegateiner ay elaimeshineay perpeding glaims whargin the fonsisterege eqyepartment of
co ' ' aj : pt.ed. ecel vy

PSR IR0 cBAaf ook LA IR o U8 e o

f othe geiupsiniigisiiocan e csatanpitips amid bagrageai med in claim
1 adapted to receive a food storage conpartnent. 14. A

food dressing, conpartrment as clajned in cJaim13, .
. WO @S FRRCd e Prgecsing %lalémc%hﬁaaptt#efﬂodi c§e531ng compartment

fo5MBd cBStafhes LoMRLRs BhES rbglgﬁ% Fél_@éﬂogﬂ?nc%g‘fbﬁ%iogéo? ggé%sings selected

food dressing conpartme al me alm
c| &omthelgronh epmprisinp ealedrspasoningnvinegens aitassaacdamsdtangns.

A food storage compartment as claimed in claim 1 adapted to receive a food dressing

storage compartment and a lid.

A food dressing storage compartment as claimed in claim 1 adapted to receive a food

storage compartment.

A food dressing compartment as claimed in claim 13, wherein the food dressing storage

compartment is formed as a single piece item from the outset.

A food dressing compartment as claimed in claim 13 or claim 14, wherein the

compartment contains a dressing.



