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cl osed onShepidicaibpiora pAckeging desigrietl tp centainyfoad prodents thatarerahdy te be pr event  t he
mai n food conponent contained inside the main conpartnent (2)- from com ng
out. Mor eBAfd}Or realy fagmeppigtion andthpteonsishef two) nioge cdmpangnisyo he sl i dabl e

seal i ng aﬁ}éﬁm of the_cylinder-piston type. In the closure position of the
pi st on, togethes b WSP- a O plug (14), the food component contained in

t he addi ti onal con&ar.trrent (3),cannot mix wth the food component | ocated
in the f nstance, the invention may be used to mix vegetables with their dressings,

pasta with sauces or gravies, bfead-c‘rumbs with beaten eggs (for the preparation of
omelettes), meat or fish with their coverings of bread-crumbs (for fhe preparation of
fried dishes), and so on. -

Therefore, the invention is not only useful for the final user, that is, for the person
Who will actuallﬁf eat the food product, but could be employed in the kitchen of a
testaurant, or in the domestic environment, in order to facilifate or spéed up the
preparation of food products that precedes their successive treatment (e. g. frying,

cooking inside a microwave oven, etc.).

Backeround Art

At present, there are known various kinds of packaging for ready-made food
products, that are used both in the domestic and non-domestic environment.

These kinds of packaging include a plastic—madé container (receptacle) which is
opén upwardly-like a bowl-, and which is completely wrapped by a sealing film of
cellophane or the like.

The container has at least one compartment for a first food component to be

seasoned, and at least a second compartment for small bags (sachets) containing a

sauce or the like.



conpartment (2), whereas in the opening position of the plug (14), the
dressi ng/ seasoning may | eak fromthe additional conpartnment (3) through

|l ateral apertures of the plug (14), at the time the user turns overgapg 25
shakes the packaging. 1 Description Rgady-Made Di sh Di sposabl e Packagi ng
w th Several Conpartments Technical Field The present invention relates to

desi gned ¢ eais Bl St ve BECHAR i iy RRGHSIHT B wheirdefed  eaay t or
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t oget her betfore u I nstance, e 1rnventi orr nay be
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bread-crun%s V\fbtchl gegr{l n e%igt’s fﬂ(%erIP eggl\réﬁerﬁg?%ﬁﬁgﬁﬁeo&’m%@égf ﬁfgg), meat or
fish w th dohgids thONBH ARl o Ladnsg unbs (for the preparation of fried

di shes), and so on. Tﬁ%refore, the 1nvention is not only useful for the

final usera githdack 66 sukRb p’é&l@agﬁfﬁ'i%?fbod‘ﬁ'ﬁ Hla‘(‘i.r’% Li}énvegf Eéék?rlt!) ¥naﬁ%rtetn|ﬂ? Pt’gfd-

product, but could be enployed in the kitc restauran in the

donesti c eReédndiBhthe shidllYagebn bie'S @6ihks bRbiEothEr HRET abtPiteRGoreRRi§ PAT at i on
of food products that precedes their successive treatnent (e. g. frying,

cooki ng i npb@toRisAdE veR6avENEN an€ hfgibnic BAEH QMo er \tink 838684 there
are known various kinds of packagi ng for ready-nade food products, that

are used hebbséasonddarstaliyesicupied (e Bpado GBtiisati6)\th WHSRRblumdldfage Ki nds of
packagi ng include a plastic-nmade container (receptacle) which is open

upwar dl y- Iredpectiverontpartment foiming tHessreeq0 beit 61 the WoRpRest thy packagiag),ng fil m of
cel | ophane or the like. The contai ner has at | east one conpartnent for a
first foodhcopapaivantt stasohiag tixefosd pediuctiedg. anladprservadiffiadnit noonpar t ment f or
smal | bags (sachets) containing a sauce or the like. 2

impossible to carry out, if one wants to avoid to pour (spread) the food product out

of the already opened packaging.

Therefore, an object of the present invention is to provide a packaging for food, that

allows to mix the various components of the food in a hygienic and efficient way.

EP- 0 790 190 (closest prior art with respect to claim 1) discloses a vessel for

separately storing components of a future mixture, wherein these components must

be separately stored up to the moment they are mixed together, because in the mixed

condition their properties quickly change.

The mixtures are said to be formed of cosmetics, photographic or pharmaceutical

products.

The vessel includes a central compartment closed by a plug and containing the first

component of the mixtures, and a second (larger) compartment containing the

second component and located above the plug. The plug is detached from its seat

when the tiser pushes with his finger on a movable member from outside the vessel.

This solution differs from the present invention in that the plug has no lateral

apertures and is completely detached from its seat.

US 4,793,476 (closest prior art with respect to claim 11) discloses a device which

can dispense a composition such a pesticide, herbicide, fungicide or other toxic

composition into a liquid, such as a solvent, without exposing the composition to



The user that has renoved the external sealing film (or possibly an upper
cover of the container) opens one or nore sachets available to him after
taking themfrom the respective conpartnment, and then pours thei r- gyt BN
in the conpartnent that contains the food product to be seasoned. A
drawback of such a packaging for food3is that it is very easy to

i nadvertently pour the content of the snmall bags on one's clothes or on
ot her obj &b¢ %tmoéh@r% WaeRitds dilt eonsenteied and kence potamiallyedapeasowsy dhe ent  and
hygienic to carr¥ out. Mbreover, since the food to be seasoned usually
occupi es (Sﬁh’élofl %%Ef@bkﬁi iSrabEingddy) means ofipdilationyessel for the selvertespect i ve
conpart nent rt. of the volune of the, packagl ng),

f th te
the oper at3d r(ﬁ‘ Sgégggg%#?fg{tgg%f é‘lﬂ‘ﬁ?%mf &HQ parts) for the toxig epayPqsiioper y

difficult,.if not ible to carr i f one wants, void to pour
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are m xed ecause pertl es

qui ckly C%@&ﬁes ‘%ﬁ ed” kit H% eﬁt—&ﬁ‘hﬁosﬁt?on : m?l%t

1s|p
phot ographic or ar maceu 1 ca e vesse ncI u es a central

conpart nme zat[g qﬁ:g‘g nt of the
m Xt ures, rh?ﬁgéagﬁgg(f:gﬁ Qa( a gergﬁgconpar hp@tfé%g tai ﬁlﬁltlxmg %s?)gcond
~conponent Mok&ﬁﬁ&@ﬂe@@ﬂ%@ulﬁ%aE&H%taﬂSh@wmo%d' S detached fromits seat
when the user pushes with his finger on a novabl e member from outside the

vessel. This solution differs fromthe present invention in that the plug
has no |l ateral apertures and is conpletely detached fromits seat. US
4, 793, 476 Nictlosiesbf Piedionart Wi th respect to claim11l) discloses a device
whi ch can di spense a conposition such a pesticide, herbicide, fungicide or
ot her toxiThe a;bovea@lgedtsmmamedacddr&mgtb indesdhdat chimol, ¢ Meanybf H0ut  exposi ng
t he conposition to

disposable packaging for food products, comprising an upwardly open container (1),

an upper closure element (A) of the container (1), a compartment (2) of the
container (1) for a first component of the food product, and at least an additional
compartment (3) that is realised integrally with the container (1) or is rigidly fixed
thereto in a non-removable manner, and which is used for an additional component
of the food product to be mixed to said first component, said additional
compartment (3), which is initially sealed, having movable members (13, 14) that
may be actuated by the user from outside the container (1) and which realise a
communication path between the compartment (2) and said additional compartment
(3), thereby allowing to mix the first component of food product, located inside the
compartment (2), to the additional component of food product coming from the
additional compartment (3), said movable members being formed by a base (13) of
said additional compartment (3), that is connected by means of a hinge (15) to the
walls (9) of the compartment (3), and said base (13) being movable between a first-
or rest-position, and a second position, characterised in that during the displacement

to the second position the base acts on a movable plug (14) which slides along the



- 9 NOT2005 3 the atnosphere when it is still concentrated and hence
potentially dangerous. The solution of this problemis obtained by neans
of a dilution vessel for the solvent, and a separate seal ed contaf h&BV 2005
(formed of two parts) for the toxic conmposition. This device is difficult
to mani pul ate since the separate container is inserted into a |acket of

the dil utiamswessaladdios] cORpIgmeh 3?;%§id°}ﬁt§g g?{g%\g}% gergl;agﬁx\ﬁgés and -

successively - by rotating the container to t he

Cai LY . ner 1o . o vent
cont ai ner vHigiekive r8oto kt@éo&rﬂﬁn&mtﬁvgn&f}ggﬁor&ﬁxﬁﬁ?ﬁgz)gﬁh%é € solven

The renoved part of the seal becones _ ol 'vent - conposi tion
m xture, agditiohhicorpaMMBhE3),h8 saiﬁ@@c%drﬁgfo'si@i@n gfth%%vfaﬁﬁ%'s@ﬁw,fwﬁ s US
00

docunent to the case of mXxing two products, since the’seal could be

acci dent alshid plu@{ 149 necteaded GlseedHde fiRhl JodiiBAL Witbul R ARRVRRBoRE atd ar e
attai ned according to independent claimi1, by nmeans of a disposable

packagi ng walls (§psfth@eanipigingent €3)Pri si ng an upwardly open container (1), an
upper closure elenment (A) of the container (1), a conpartnent (2) of the

cont ai ner The)abbey olgedts srstalsoammimed decoddidgs ihdpehdehodsiet 11,y at | east an
additional conpartnent (3) that is realised integrally with the container

(1) or i s coimbimitign between a tiispoeibte packaging forradirsiwabipenemofiafoodand which is
used for an additional conponent of the food product to be mxed to said
first conpoodet, angd aisepapatel ind smaddd containea(24ydot a {e3dnd sdmednehtsofithé ti al |y
seal ed, havi ng novabl e nenbers (13, 14) that nmay be actuated by the user
f r om out sifeked predudtointvdiicler (1) and which realise a communication path
bet ween the compartnent (2) and said additional conpartnment (3), thereby
al | owi ng e pAckaging cemprises e sapleimen(1)o¥itlf mvepper ddsire clemsobarsih fomst de t he
corrpartrreni (2), to the additional conponent of food product com ng from
the addi ClasHEs cleraenbaa somnertogens (2)Jas the Fisst spmponaatbbihe foed prgdecsimed by a
base (13) saa('{d addi ti onal conpartnment (3), i s connected by neans

f, t hat
of a hi ngévq‘(l% 1 Bﬁl?ﬂ’f@enkﬁém@Regyl%dtqgﬁﬂleé@ﬁéaﬂphém hodg (113hfer &i d” base

(13) being novable befween a first- or rest-position, and a second
posi ti on, %ngﬂ@'ﬁaé‘tﬁaﬁa SERfERte GORRHGT (242 5 di spl acenent

the initially sealed container (24) has movable piston-like members (13', 14) that are
actuated by the user and realise a communication path between said compartment
(2), and an additional compartment (3) defined by the separate sealed container (24)
itself, after the removal of the lower closure element, after the mechanical coupling
of the separate sealed container (24) to the coupling hole (11"), and lastly, after the
actuation of said movable members (13, 14), characterised in that said movable
members are formed by a base (13') of said additional compartment (3), connected
by a hinge (15") to the walls (9') of the compartment (3), and wherein said base (13"
is movable between a first-or rest-position, and a second position, and during the
displacement to the second position the base acts on a movable plug (14) that slides
along the walls of said additional compartment (3); the said plug (14) having lateral
apertures which give rise to said communication path between the compartment (2)

and the additional compartment (3), in said second position of the movable base

(13",



to the second position the base acts on a novable plug (14) which s i}des
along the 4 walls of said additional conpartnent (3); said plug (14§0V 2005
having | ateral apertures which give rise to said comunication between the
conpartment (2) and the additional cggpartnent (3), in said second
position of the anabIe base (13), said plug (14) has reached a

d, f [ | f f id I 9) of
the_ compart pistied 4} IidBhentn it THERE e mighgre copiobe desiBrdong 1o
d d t bet Kk f
2t et s Bk Rabhe iinSor S ?@%‘ﬂﬁ‘?&'ﬂ%ﬁmgﬁgitga%f' A SR K ont al ner
24) f ; k
Compri ses TASE ARG RSBERa e dr\bighe BB %“c%ﬂgfl%%vnﬁ? Srioner o
closure eI zﬁ%@}al ﬁnﬁﬁﬁﬁﬁ%ﬁﬁf&tad&@onglocf {rgﬁgtnfeh{ st _conponent of the food

pr oduct sald conponents are xed together, and a coupling

hol e (11 ’J)hefﬁ?)'int&hﬁ)dcﬁ E!?ﬁ)td'lQB eg%)aﬁlg 1ﬁ‘te%%ﬂg? ARG }th@lc:& ner (24)

the initially sealed c talner e pIS on- e nenbers (13’

14) that af@ingdedpl aggqnaﬂd&g% and realise a comuni cation path bet ween
sai d conpartnent I'tional conpartment (3) defined by the

separate sglpeh ﬁﬁfﬁa@'lé}%lltuﬁgﬁ? chahh&@hf ordef ﬁo%cﬂlﬁ?e the I;fg&léﬁlg o?ihd fA8cd ower

cl osure el errent after e mechani cal coupling of parate séal ed

cont ai ner C(ré’séi)ngl&ﬂl@ﬁk@thﬁh'tHégadﬁﬁioﬁal(c%pa}ﬁneﬁf‘d lastly, after the
actuation of said novable nenbers (13, 14), characterised in that said

novabl e  riEheladvantages of dferﬁiékehyln&elhﬂ)ﬁamﬂ]@sﬂt Pém I gbtardi deb@ipaibn PTPAr t ment
(3), connected by a hinge (15') to the walls (9') of the conpartnment (3),

and wher eiits ppefededembodifishis. Degendentabdias Ret, 6enamdl - 1Sdefke sp&sfic posi ti on,
and a second position, and during the displacenent to the second position
t he base addiiooal featmws abthe ipvantiof.14) that slides along the walls of said
addi tional conpartnment (3); the said plug (14) having |l ateral apertures
which give rise to said conmuni cation path between the conpartnent (2) and
the additional conpartnent (3), in said second position of the novable base
(13'). Brief Description of Drawings

The present invention and its specific advantages will be described for purely
illustrative and non-limitative purposes, with reference to the accompanying

drawings, in which:

Fig. 1 is an axonometric view of the invention, corresponding to an embodiment of
claim 1, without the upper sealing film or cover, and with the plug in the opening

position;
Fig. 2 is a view similar to Fig. 1, the plug being in the closure position;

Fig. 3 is a vertical sectional view of the invention shown in Fig. 1 and Fig. 2,

without the plug ;

Figs. 4a and 4b are vertical sectional views of the invention, corresponding to an

embodiment of claim 11;



- 9 NOV 2005 5 As defined in independent claimb5, the novabl e nenbers
could al so be designed to break the sealing neans of the additiond NOV 2005
conpartnment, and form- for instance - a push rod or pointed rod having an
obl i que upper end, designed to break sealing plastic/alumniumfilm of
the additional conpartnment. The pointed rod or push rod is preferably

The. puch 1ot TAE kol ¢ I ST SRR et it PndSineie SRR Mook ng

of the sa . | .or the |like, fromthe additional conpartnent. The
advantagegﬁg%mﬁﬂégggéggﬂ?8§%vention will result fromthe detailed

description of its preferred enbodi nents. Dependent clainms 2-4, 6-10 and
12-18 define specific additional features of the invention. Brief

Descri pti ; | nr i,vent. -] ts snecific advant ages
w il be dg:g%ﬁlge@f fo?ig[ghaggﬁ}%' ?ﬁﬁgé%dﬁgeﬁ@élhgﬁed&;r}ghr{glpﬁ) rsﬁ% ’fgg’[i Ve purposes,
with reference to the acconpanying drawings, in which: Fig. 1 is an
axononetric view of the invention, corresponding to an enbodi nent of claim
L, wi t houtFi 7eis uRRREnohRAiL Mlwldfi R Rk ANRof RS k%&ﬁ}glém pug in the
opening position; Fig. 2 is aviewsimlar t IC—'l .1, tﬁe’plug being in
the closure position; Fig. 3 is a vertical sectional view of the invention
shown in Fig. 1 and Fig. 2, wthout the plug ; Figs. 4a and 4b are
vertical dR€t8i9aakctioneVkoRbmERR idW 8PtHeQRAck4Rd, SRRANELABmbEdiaient enbodi nent
of claim11; - 9 NOV 2005 6 Fig. 5is a view of a detail of the central
portion ofactdrgingamtiaimér of Fig. 3, with the plug in the closing position;

Fig. 9 is a schematic view of a vertical section of the packaging shown in Fig. 8;
Fig. 10 is a schematic view in vertical section, analogous to Fig. 9, in which,
however, the additional compartment is located centrally in the packaging instead of

laterally;

Fig. 11 is a vertical sectional view - enlarged with respect to Figs. 9 and 10 - of the

additional compartment containing the dressing or the like;

Fig. 12 is a view analogous to Fig. 11, showing the use of the push rod for breaking

and tearing the sealing film.

Detailed Description of Preferred Embodiments

The invention will be described referring to Figs. 1-7.

Then, we will describe the embodiment according to independent claim 5, with
reference to Figs. 8-12.

In all figures the same reference number is used for an identical component of the
packaging, so that the invention may be more readily understood.

The packaging essentially comprises a container 1 which for instance is obtained



Fig. 6 is aviewsimlar to Fig. 5, the plug being in the opening position;

Fig. 7 is an axononetric view of the |ower side of the packagi ng off fjyozopst;

Fig. 8 is a sectional axononetric view of the packagi ng, showi ng an

enbodi ment according to claimb5; Fig.7 9 is a schematic view of a vertical

section of the packaging shown in Fig.”8; Fig. 10 is a schematic view in

vertical sectiaon (g.nal o%ous tI? tF'? 9, in which, however, the additional
idye AMIYrn ¢

conpart nmen Oth & Y HTTEN? he packagi ng instead of laterally;

ig. 11 i i cal i | vi - .ged wth Fi . 9 d
% b1 T SO AT BRI L
Fig. 12 i I ig. 11 i t .

b s B LEREEAR RoroRT ABlT Tah5 Co”
Enbodi t i tl i i i Fi . 157, T ,
e, ent e AWEN ARt Ly SRRCALIR RGBS H0Fl Gl "

reference th0cdinGstméit 32has! J‘su?gt%%tieahlggér‘fs&xartig Gnd Séﬁggérﬁaggﬂaﬁng\%h%%@?f |s used

for an identical conpohent o ckagi ng, e Invention nmay be

mor e 1 eadidieldaRana00yiols, HAEKAMAS raRSERLIAH TR AR R, cONt ai ner 1

whi ch for insStance i s obtal rroma noul di ng process pl'astics. The

conf i gur atan@Mhdanted 1 &OMRF BleREitidn lof tRUYSh ARt gihagtﬁcé%g#paﬁﬂmww separate

conpartnments, denoted by 2 and 3 respectively. nent 3 is

central |y unkfofadatiRRdntAshe oY bidaded &%{pofﬁ@a%maﬂ{éﬁ'i@tﬁe*&%n%%ﬁ%ﬁ{ 3

conpartment 2, that surrounds he conpartnent 3, has a substantially
prismati c tewardpdieyigsidabs theapmpuvthbntSL ¢6iitainingCiBl SiHeL I mAceRSof thdVi ousl y,

t hese shapes of the conpartnents are not |imtative, ‘and the sanme hol ds
for the pdsod produdf the ipecfeedpasitioaris the illastdete. for a nore uniform

di stribution of the food product conponent contained in the conpartnent 3
t owar ds t Aéeicosfatter dfis fommed byrpar t ment 2, contai ni ng the ot her conponent of
t he

- an upper flange 4, on which a sealing film is applied (not shown), e. g. by heat
sealing, ultrasonic welding, adhesives, or any other possible sealing method suited
to close the open upper part of the container 1;

- aside wall 5 with facets (or faces) having a polygonal horizontal section, the side
wall terminating at its lower end in an annular projection 6 - also visible in Fig. 7 - ;
- an annular lower planar surface 7 - formed on said projection 6 -, to which a
second sealing film is applied (not shown) by any known sealing method ;

- a base wall 8, extending from the internal upper end of the annular projection 6, to
. a cylindrical wall 11 (11"in Fig. 4a) ;

- amovable base 13 (13'in Fig. 4a) used to actuate a plug 14, this movable base

being connected by means of a hinge 15 (15'in Fig. 4a) (of reduced thickness), to

the cylindrical wall 11 (or 11°) of the compartment 3, in order' to reach a convex

form when the plug 14 is made to slide inside the "boring" formed by the cylindrical

wall 9 (or 9").

Moreover, some pieces of cutlery (e. g. of plastics) or other fittings (e. g. napkins),
or additives of the food product, may be received in the annular recess 10 and are
retained from below by said film (not shown) which is applied on the planar annular

surface of the annular projection 6 (Fig. 7).



food product, the preferred position is the illustrated one. The contai ner
1is formed by: - an upper flange 4, on which a sealing filmis applied
(not shown), e. g. by heat sealing, ultrasonic welding, adhesi ves,J NV bty
ot her possible sealing nethod suited to close the open upper part of the
container 1; - a side wall 5 with facéts (or faces) harlng a pglygonal
h ont al |on t.he si wall termnating at its |lower end in an
aﬁ:llulzar Wj‘s’g‘é }}e&ﬁ“@dmg&(’é‘?}g?}‘ Q?Ibql appyrfoogh the embodlmenagccgf]gh@g o | owsr
pl anar surface 7 -.for g on, s id, j.ection. 6 t ch a_ secon
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Fi 4a a ase In conne
rregns 012 gﬁﬁ}g%é%bgﬁh’(eﬁg&wﬁoﬁﬁaﬁgr jié%m%e@fa ]rYE %‘{j(eet #i T ddpqi‘sé‘cst heh
cylindric r of th in order to reach a
cgnvex fggon‘&%gﬁﬂ%l 14%&%54@[??3%30‘86{@0@& ?’EB %SH%%)de the " ]E)OH ng" fOE med
by the cyl %hel Mar eox SQ c ery (e. g.
o?‘/ pl astic i ?&1Ec')tjrb(lz:gslttrﬁSes\ré@:ﬂl H eﬁg{lg ?4)1% eeﬂgBRﬁ?f’sS"r ig“gﬁ léﬁ'égﬁ g‘é%‘“@]&‘ geffood
roduct, a re ai ne rom
Eel ow by rs{g?/?jlgﬁufgeg%n%tﬁqss vvn; \M@?E%eﬁé ﬂgpp 1%8 Vl%wﬁ(%f%ﬁ gr?g&%angul ar
surface ofaduhgl 8 i E i ng
con5|deraf?onsygggﬁgﬁ%gﬁﬁg¥%ﬁ%%%ﬂnﬁg&glﬁgh%aggg%}gﬂwﬁgg&qﬁgf 1 and the
embodi mentthéélosirébBifldn ilubtrB@in Figs. |20éi‘ﬁ Spethwﬁe ha fé]ﬁ rft‘ﬁ? ﬁéf)é?%l det ai |

t he enbodi nent according to claiml. coftainer 1 is

i nt egr alIyheftwme(u@peﬂmn@lfarH@ﬁéeﬁiﬁ@reb@ﬁ&yﬁémova!ﬂwmf hes Akdrg 14 forms

a separate piece (e. g. of plastics). It nust be stresse that the plug 14
has been @mlttécbﬁitﬁ@dramﬂg’s?lt%dltﬁe ﬁlng p3,,edroat§é 1Rlek bide, thiYSs B @ ng, since it

is shown in any case in the detalle views of Figs. 5 and 6. Actual l'y,
when t he pamKagplagrissripuertobxhe grdpetiohe. user, it includes the plug 14 (in
To better understand the structure and operation (use modalities) of the packaging
according to the present invention, reference will now be made in particular to the
Figs. 5 and 6.
The latter figures are representations in vertical section, limited to the central
portion of the container 1, and in particular they show the cylindrical wall 9 of the
compartment 3 which contains the sauce or dressing, the lower extension 11 of this
cylindrical wall, the circular hinge 15, and part of the base wall 8. Moreover, the
plug 14 is inserted (in the initial rest position of Fig. 5), inside the compartment 3,
and is in sliding engagement with the inner side of the vertical cylindrical wall 9 of
this compartment 3.
The movable base 13 for the actuation of the plug 14 includes centrally a cylindrical
1ib, or annular cylindrical portion 16, that is integrally formed on the movable base
13. Said circular rib 16 receives (e. g. by press-fitting) the lower portion of an axial
stem 17 of the plug 14. Moreover, the plug 14 has two circular peripheral grooves
19a and 19b, which are parallel to each other, and the upper end of the cylindrical

wall 9 has a (inwardly directed) circular bead or ridge 20 complementary to the

shape of the grooves 19a and 19b, adapted to engage with the upper groove 19a in



the closure position illustrated in Figs. 2 and 5), the filmapplied on the
upper side, that is on the upper annular flange 4 (or possibly a renovabl e
cover which is also omitted in the drawings), and the film applied KV 20
| ower side, that is on the annular planar surface 7 of the projection 6.
- To better understand the structure and operation (use nodalities) of the

packagi ng according to the resent invention, reference will now be made
in parti cubarlosipg phatiorphihe phigakf(Fég. STirndwitlt the 16weygreseddb in ther esent at i ons
in vertical section, limted to the central portion of the container 1,

and in par@peegeaesitine 9f fisalg He(FigGndrical wall 9 of the conpartment 3
whi ch contaﬁns t he sauce or dressing, the |lower extension 11 of this

cyl i ndri calhegxpet copfigurationof the phigridemanbe iferrqdartesides frovo Higss & andbl 8.

3y Tt e Moot b ol 17 St o Pl gl e |
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vertical wableovbr, i thaybRi0fddBat e PRRIUS VeRicAll snldifroB) $8ofithe biledra, 20 + the

plug 14 al so includes verti cal
arranged at equal angles along the periphery of the flanged disc 21 that forms the
upper part of the plug 14. Thus, the small rods 22 delimit "windows" of equal
dimensions, that are clearly visible in Fig. 1, and which allow the leaking of the
sauce or dressing from the compartment 3, when the plug 14 is in the opening
position (Figs. 1 and 6). In Fig. 1 the small rods 22 are at 90° with respect to each
other.
First of all, the user of the packaging shown in Figs. 1 to 3, and 5 to 7, removes the
lower film, and then, he/she pushes inwardly the movable base 13 towards the
inside of the packaging. The movable base lifts the plug 14 by means of the axial
stem 17, and at the same time it lifts the sauce or dressing contained in the
compartment 3 immediately above the movable base 13. During this operation, the
circular ridge 20 - that realised a seal in the rest position of the plug 14 (see Fig. 5)
thereby preventing the leaking of the sauce or dressing to the compartment 2 -
disengages from the upper circular groove 19a. In the upper position, or end-of-
stroke position, of the plug 14, the circular ridge 20 engages the second (lower)
circular groove 19b of the plug 14, thereby realising again a sealing, so that the

sauce etc. can flow only through the windows defined between the vertical small



el ements 22, shaped as small rods and extendi ng downwards in a direction
perpendi cular to the plane of the flanged disc 2 1, said vertical elenents
being integral with the latter. The vertical small rods 22 term naF’eN thU
their lower end in a cylindrical rin 23 The plug 14 is able to s 8 néy
means of the external surfaces of it portlons 22 and 23, along the inner
side of the cylindrical_ vertical wall 9. Moreover, it may be noted that
the vari ou8d %&tPMP%WISh?WH@ biz. éa‘Oftth@PlrﬂEdé the magieble @3& bhwdd at equal
angl es al gng the perlphery of the flanged disc 21 that forns the upper
part of tHEWﬁPHQPW@F YﬂﬂP§EXPﬂ@ﬁ%Wﬁﬁqn rods 22 delimit "w ndows" of equal

di mensmnzla }téehat egllrl learly visible in Fig. 1, and which aIIowthe | eaki ng
of the e pcedingdasAaPYeitis asenragshibat thersierds3 uppere and Newer'ugndia is in

th t d i 1th | ds 22 t
o ST i bl oo B a8

h in Fi th fil dth
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kagi ng. bl e b i th 14 b i.al t

D a5t VI FENBMDE A" et (o e dmner Blstouie e %@E{g%&am ﬁéhg in the
Cher i routst t ARG Ut i B3R B ﬁeas%lgg%?’? fesiife PSS on of the

| 14 " b t h
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19a. In thge H&P ak@?ﬁfegiegpa[gnug 1necﬂger§£ Fﬁé&l&%ﬁd%ﬁﬁ‘oﬁ?@;&reﬁfa s&lgg,lfg{')UQ 14, the

circul ar rldge enga secon crrcu groove of the
plug 14, thesgby realising again a seallng, so that the sauce etc. can
flow only through the wi ndows defined between the vertical small 10 rods

22. |I'n t heafRgithe)Br (AE VY prodiidt Y. Tg6a s8hd) R bR hﬁlﬁwaﬂatel& Qﬁemw&?égﬁ base 13

will have an upwardly convex configuration. he precedi ng description
it is assuimplytréiabvdshie W&%ea’liﬁ@ﬂﬁﬁf’or%ﬁ%p{)é&‘é%ér an&@éﬁ dirdeRyasdge Or

"downwards", refer to the orienfation of the packaging (and therefore of
t he cont almﬁfpaﬁmenﬂm@sta bewshown for exanple in Figs. 1 and 2.
On the other hand, in case of a food product that must be fried, the user (in this case
a cook) must tear the upper film and pour the content in a frying-pan or the like.
However, in case of a microwave oven, it will be possible to directly employ the
container 1 as a cooking container.
Therefore, it can be seen that the objects of the invention are fully attained.
Particularly, it will be impossible to pour the seasoning out of the container 1, since
the upper film will not be removed, except when the seasoning operation is
completed. Moreover, the sachets (small bags) of the prior art are totally
superfluous, and the space inside the compartment 2 may be better used.
Now, we will describe an embodiment of the packaging according to independent
claim 11, referring to Figs. 1, 2, 4a, 4b and 7.
In the embodiment, shown in Figs. 4a and 4b, the compartment 3 is formed by a
separate container 24 (or "cartridge"), that can be inserted, that is, press-fitted, in a
central hole of the container 1, having an inner diameter substantially equal to the

external diameter of the separate container 24. The separate container, indicated by

a denser hatching, has a cylindrical wall 9" with a downward extension 11', and may



Wt hout renoving the cover (or the upper film, the user turns over the
packaging in order to allow the conplete downflow of the sauce, otg ygy 200
dressing, or bread-crunmbs, etc. through the "w ndows" or apertures fNormaé
between the small rods 22. Then, the ilser shakes the packaging in order to
perfectly and uniformy dress a sal ad for instance. At that time, if the

f ood prod ad) be i nme teI eaten the user, _sinply

renoves t %Hgfl%?é%% 5ev]e|11rﬁaf8pe S\WWB 3 detgﬂaoggl,gs(ﬁara@éﬁby use the

corrpartrren as a On t he, ot her. d, 4n case f af product that

nust be fr' ?‘ﬁﬁlb g‘?gh ﬁOWﬁfdspré’%Eon Zﬂc‘égﬁ?geﬁlli’ﬁsf &r@ndpper fil m and
case of a

h f
ﬁlog;o;[/va\?eclg@ren Vet 1’&1{13\%%?' Q%H@f@g%ﬁ(?fé(rl%eh?ﬁt’éléﬁﬁw%tﬁﬂﬂ?%w qugr Ocont ai ner 1 as
vonti oo R REL e lBGLERH Saris, DbFRID p8 Ao 417 a5 4 Hord IhEEET B e {0 pour
h f , . b
S s el e e A
sachets ( 'ﬂl'#é;ﬁgﬁ)lo&fte(fn@g Ha' fn?i%l l%gtté)ogﬁlt%fl RER LY ig %%5‘21'4%& dend t_he

space |n5| conpart use ®descri be an

enbodi rrentthé)éar;r packRqk gﬁ@o «hd ef erring

to Figs. 1, 2, {}%e 4b andﬂgs.1 I &he&g‘r?ﬁbtgdhﬁéﬁﬁgﬂgﬁ%rmﬁ @%ﬁb]&f“{a and 4b,

the compardofi@httmdni $ formed by a separate container 24 (or "cartridge"),

that can be inserted, that is, press-fitted, in a central hole of the

cont ai ner The habRGa31 3 Tokethe HiARRSESF (BY Tﬁﬁl 530 HaabiiiaRg Y glﬂi&)ﬂéahﬁb ext er nal
e

di aneter of the separate container 24. separate contail ner, Indicated by

a denser hatcghidigal diglad petlonndr, ivdidh WaltbeRily mrhiad%n@lse/\fﬂwm% Bakension 117,
and may - 9 NOV 2005 11 be inserted inside a sleeve 11 "of the container

1. From t Hé' efghacdreridge. $did sirclar 961U6'4Eceives (e. @2By BRsSBathg) fiRtlovBe downwar d
projection 11' is flanged at its lower end, and noreover it has an annul ar

proj ect i ompoftidndefen aaid stem B ofithe @l l’fEMorb@ve@,ftH@plqulas two peripheral

circular grooves 19a' and 19b, that are parallel to each other, while the upper end of
the cylindrical wall 9' has a (inwardly directed) ridge 20', having a complementary
shape with respect to the shape of the grooves 19a' and 19b', and adapted to fit
inside the upper groove 192, in the closing position of the plug 14 (Figs. 4a and 4b),
and with the lower groove 19b' in the opening position of the plug 14 (shown in Fig.
2).

The exact configuration of the plug 14 may be inferred, besides from Figs. 4a and
4b, also from Fig. 1. The plug 14 comprises a portion having the shape of a flanged
disc 21', whose circular flange 18' abuts on the upper end of the vertical cylindrical
wall 9' of the cartridge or separate container 24, in the closure position of the plug
14 (see Figs. 4a and 4b) ; the plug 14 also has vertical elements 22!, in the form of
small rods, extending downwards in orthogonal direction to the plane of the flanged
disc 21', and being integral to the latter. The small vertical rods 22' terminate at
their lower ends in a cylindrical ring 23'. The plug 14 can slide, by means of the
external surfaces of its portions 22' and 23', along the inner side of the vertical
cylindrical wall 9' of the separate container 24. |

Moreover, it can be noted that the various vertical rods 22' of the plug 14 are



mutual ly lock the respective parts. Cbviously, the flange acts as a stop,
in order to stop the stroke of the separate container 24 towards the
inside of the container 1. The plug 14 is located (in the initial-gegf 2005
position shown in Figs. 4a and 4b) inside the cartridge 24, and is in
sliding contact with the cylindrical &rtical wall 9 of the conpartnent
3. The novabl e base 13" for the actuation of the plug 14 has centrally a
cyl i ndri calrrangdsl at equal epglesdlong #ie mniphérsrof fher flanged A6t 21\thatdbrnssthe nt egr al |y
formed on the novable base 13" of the cartridge. Said circular rib 16
recei ves (wperpartyf thy plag-1#i Thusnthe stdadl rbds2?' forpotwindowsfofaguaixi al stem 17

of the plug 14. Mreover, the plug has two peripheral circular grooves
19a' and IgDBI,ISIQHSaWh@h@r@dﬁalM whibteondag H , anchwhichwhpivehe leekinppftheend of t he
cylindrical wal]l 9" has a i’rl nwardly directed) ridge 20', having a

conpl ementsggspningflagssingj ¢th., frespibe compartentshwpen tfe plee14isdnthes 19a’ and
19b', and adapted _to fit inside the upper groove 19a, in the closing

posi tion OPCRIASPRsitier 4g(Pi gs. 4a and 4b), and with the | ower groove 19b'
in the opening, position of the plug 14 (shown in Fig. 2). The exact

conf i gur at/tSATHE tortlis splugonghedipalyiser eandraebichopessthg seaspripgidrasgsg 4a and

4b, al so fr Fig. 1. The plug 14 conprises a portjon_having the shape of a
fl anged dﬁe}é © prpiers, dE@ePGPﬁi?g]lyé’r‘“‘f agiAga sqppraty SoRaingh24 W@leé%gé ®end of the
vertical cylindrical wall 9  of the cartridge or separate coptainer 24, in
the cl osur%spﬁ%é‘ietﬁf%%fﬂn@ FentginiRg tﬁliﬁ@%&@ééynﬁ %§?a5@alrlgn§re%9g orthte plug 14

al so has \ﬁ%ti cal elenments 22', in the formof small rods, extending
downwar ds '} "orthogonal direction to the plane of the flanged disc 21",
and bei ng-hnte . h atter. The.small, vertical, rods 22' term nate at
thei r 1 oneehBer il hifed Sick B pel RERD B nd fiay Bl 8NG: Sane A 001 0
of the e I i i L.and 23 on e i nner side
of the vernd maphs B AERS BvalrkPpPBEbs?By tteyBoflvug 43 BRH I,

horcover . ol % Bl aLhils O LALOHR SEIL \ealnigdh, 22 it e 1 U9 1

are 12 arranged at equal angle e periphery of ed disc

21" that 98 fPpyushthe HORMDIe PRET3UWAEE, R HYinktlte oF i ScontdiferSMBAd sHaRES 22 form

"w ndows" of equal
the packaging.
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Also in this latter solution, the seasoning or the like cannot leak out of the
packaging, since the upper sealing film (or the cover) is removed in the last step,
that is at the end of the operation.

The invention has been described ohly for illustrative purposes with reference to its
preferred embodiments. It goes without saying that various modifications may be
conceived by a skilled person, within the same scope of protection.

For example, the number of compartments 3 is not limited to a single compartment,
and if desired, more compartments could be provided if for the preparation of the
food product it is necessary to mix together more than two components that must be
maintained in a separate state up to the preparation time.

Now, the embodiment according to claim 5 will be described.

The two embodiments according to claims 1 and 5 are similar in that the
compartment 3 does not form a separate element (in contrast with the cartridge 24
that can be inserted in the container 1), but is connected to the container in a non-

removable manner.



di mensi ons, which are clearly visible in Fig. 1, and which allow the

| eaki ng of the seasoning/dressing, etc., fromthe conpartnent 3, when the
plug 14 is in the opening position (Fig. 1). According to this SOH?VW%M
the final user can freely choose the seasoning/dressing he/she prefers, by
i ndependent |y purchasing a separate cbhtai ner 24 sealed by the respective
plug 14, and containing the desired type of seasoning, dressing or the

| i ke. ThenVithf¢ferenératoilngs. Suo dedthepackaping of thekaesenginvérgiontessentiaityes t he

| ower sealing film and inserts the separate container 24 (sealed by the
respect i veopipuigesimgingle sonfainehka, winick fafinttiree ¢comamifasured usidgfiphasticby t he
cylindrical sleeve 11". Then, the user sinply has to push the novabl e base
13" i nwar dimouldigg prrsessh $heleordfgurdioned thedoméainet Ja issucksaretk givetire tpaekagi ng.
Also in thjs latter solution, the seasoning or the |ike cannot |eak out of
the packabifergnt compaaments, indiseteddadhe wgnmﬂr%a(aod 3 spessively) Thefirsenoved in
the last step, that is at the end of the operation. The invention has been
descri bed “SMPHrment a, which/has pgecatis sizs dean the sepond pemnpartraent daj qogtaingy ef er r ed
enbodi nment s. Ié %Oﬁs vvitho(g%?a i ng.that various nodifications nmay be
concei ved Wyreadiafe fapdpaodush (schematically prdicaadbysa baiehing inpFigt ect i on. For
exanple, the n er of conpartnents 3 is not limted to a single

conpar t ner¥5=,wh1§ennfge PEcopd SPIBYIMERSS3 13 Biggde niwodpee thergmithe seasppiplded i f for
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connect ed bRk e i3 A8 drdsGing, 8l 3P¥abhg manner. 9 NOV 2005 13

It should be noted that the container la is formed by a thin wall of plastics, that has

been adequately shaped in the moulding process, said thin wall being horizontal at

the base 8a of the container la, and vertical at the cylindrical external wall 5a and at

the cylindrical wall 9a of the inner dressing's compartment 3a.

The thin cylindrical wall 9a extends upwards only for a reduced height as compared

with the external cylindrical wall 5a, and then it extends downwards so as to form a

kind of "well" ; the latter gives rise to the compartment 3a that contains the

dressing, or seasoning, or bread-crumbs, etc. Centrally, the compartment 3a has a

push rod or pointed rod 14a, which internally is hollow, and is formed again by said

thin wall of plastic moulding material. Thus, the container la is really formed of a

single moulded piece of plastics, consisting of a thin wall having the described

configuration.

The push rod 14a therefore forms an element having a shape like a frustum of a

cone, which is internally hollow (see blind hole 14b), and which is itself formed by

said continuous thin wall. Due to the presence of the push rod 14a, the seasoning

will occupy - inside the compartment 3a -, an annular substantially cylindrical

region, as may be clearly seen in Fig. 8. The base 13a of the seasoning compartment

3a, having a bulged shape, is located at a level higher than the base 8a of the



Wth reference to Figs. 8 to 10, the packagi ng of the present invention
essentially conprises a single container 1 a, which for instance is
-manuf actured using a plastics noulding process. The configuration_QNm}ﬂﬁ5
container la is such as to give rise to two different conpartnents,
indi cated by the numerals 2a and 3a r¥pectively. The first conpartnent
2a, which has a greater size than the second conpartnent 3a, contains the
r eady- mad€oppaamsrictaRiithy redemade dend grodwati asandierted buthsalogblesgon Fig. 8),
whil e the second conpartnent 3a is used to introduce therein the seasoning,
dressing,]%r the like (which is also schematically shown by a hatching in
Fig. 8). hus, the contginer Ja forns a small bow or snall basin, of
cyl i ndri caihedsasap hef thisyrt he explatned 4ytheg belogi-de it a second cylindrica
rise.tothe c art 3a for the Ssing, seasoning,

g?d%/hemﬂ ﬁ%’? Hlﬁ’zﬁﬂﬁ fliment ?éf‘@sofﬁ $°{?%Eéqi§8#ﬁ%?fﬁéﬁenaéatg1§%¥0& d by a thin
sai d ¢ ni b iea s S8 Restis ARG A sng HamEdS BRVed ehbe SRR RISAE [ and
S 1 o RSSO 7] 32
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formed agans Bty GIrRALTbAtcbt ek FandV) ditnd HACAR, skt 13 10U BouRRS £

cont ai Ner phiq icdnéad Jhaglt)lﬁﬁgﬁ g @k wgﬁrglggﬁteiarfgmhg %gas?%nglgfemqj%é; %%_:PIL_E' cs,

consisting of" a thin having ti scribed con rati e push rod
14a ther efoani cheipafman: B i U@dﬁkdhﬁt}éﬁaﬂg, @hlﬁ@ﬁ?ﬁe Vik®ndndi sl #® Afit& cone,

which is internally hollow (see blind hole 14b), and which i's i1tself forned

by said qesatddueatsily With rédpbét-to BebabO8d bethpLesgmee of the push rod 14a, the
seasoning w |l occupy - inside the conpartnent 3a -, an annul ar

subst ant i albyincitlsicast the abject @GhOmvedton @y Deemelcditdly rédeMisédbyihg. 8. The
base 13a of the seasoning conpartnent 3a, having a bul ged shape, is
| ocat ed atfollowing@dbschipgbeof ithage. t he base 8a of the

When the packaging is still sealed, that is before removing the sealing film A from
the upper part of the container la, the user presses with his/her hand on the bottom
13a of the seasoning's cbmpartment 3a, so as to deform the thin wall of the
container at the location of this inner compartment 3a, as shown in Fig. 12.
Consequently, the push rod 14a will be lifted and will eventually pierce the closing
film 14c of the inner compartment 3a. Without relieving this pressure, the user
slowly turns over the packaging, in order to allow the complete downflow of the
seasoning or dressing towards the inside of the compartment 2a that contains the
food products to be dressed (salad, other vegetables, etc. ). Then, the user will
simply have to shake the packaging to obtain a perfectly and uniformly dressed
salad. At the end of this operation, the external film A (shown clearly in Fig. 8) will
be detached.

From the above description, it follows that in order to prevent an accidental piercing
of the film 14c that seals the compartment 3a for the seasoning/dressing, during

packing, transport and selling operations, it is necessary to provide a safety space



14 conpartnent 2a of the ready-nmade food product, as indicated by the
double arrow F. The reason for this will be explained further bel ow. Even
in this enbodinent the seasoning or the like is stored separately -firkph 2bte
ready- made food product, since a sealing film1l4c is provided at the upper
side of the conpartment 3a and is applied laterally - on the circular step
20a-. Moreqver,  the container la is sealed at its ;%per end by a filmA,

or by a rdAeReiH by e dewbleramew s thet hastalreadsoheen mentipres witheut howayssr ari | y

her met i cal I%, c] oses the container la. The only difference between Figs. 8
and 9, on QHEYBR&SEENYONand Fig. 10 on the other hand, concerns the

position the conpartnent. 3a for, the seasoning; in Figs. 8 and 9 this
conpar t ne orggmp]étqggga e%‘-’é’é‘%% aga1y to Lijgs) W and 12 shadd pepoteddigh in Fig. 10
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or cssur e, e AP AEre e 48t S s 30 TR ent Rl 0Ll Vo t e

comp et o daugidop ir gt RR SO CACESELD APIHIS I T of (he

conpartnent 2a f contains t sSse sal ad, ot her

veget abl esusietdd. 14h; thieQ-is S8Rl SEHrddt 1 faciﬁ%@éigﬁcg%\’(ﬁ‘ tﬁ@ﬁﬁ%qgg the packagi ng

to obtain a perfectly and uniformy dresse At t end of this

oper ati on,inFie 12Xh6 bR F ddidrd tﬁ@?&&%f HeBAY dditedtBd folvhrdSthe Mside ofPe det ached.
From t he above description, it follows that in order to prevent an

acci dent alcopipeft@kfBa) ofterigiccingl THABIN RS (s8€RkS13)NRheRAPHE R Q3a for the
seasoni ng/ dressi ng, during
denotes the path of the seasoning/dressing or the like, that flows out of the
compartment 3a and reaches the adjacent compartment 2a.
The advantages of the present invention are obvious to the skilled person.
In fact, the packaging must be opened only shortly before the food product is eaten,
and the system guarantees a perfect dressing.
Although the invention has been extensively described with regard to only some
distinct - but specific - embodiments thereof, a skilled person may easily imagihe
several constructive modifications without thereby arriving at results out of the
scope of protection conferred by this document.
The structure of the packaging may also be more complex. The container could - for
instance - comprise a sealing and removable cover in lieu of the film A, and/or a
sliding push rod 14a which slides with respect to the base 13 of the compartment 3a.
All these modifications are obviously within the reach of the ordinary skilled person

that has taken cognisance of the solutions proposed herein, and for this reason they

are to be considered included in the present invention.



packi ng, transport and selling operations, it is necessary to provide a
safety space - 9 NOV 2005 15 (denoted by the double arrow F), that has

al ready been nentioned wthout however «clarifying its function. Fgﬁ 005
conpl eteness, and referring again to Figs. 11 and 12, it should be JWZJ
that according to practical tests itlfesults that the downfl ow of the
seasoni ng/dressing fromthe conpartnent 3 a is facilitated by the presence
of small channels on the lateral surface of the push rod 14a used for
piercing the closure film 14c. Thus, the lateral wall of the push rod 14a
is recessed ("mlled") on di anet Aleided claimssite sides of the push rod, in
such a way as to give rise to respective |ongitudinal channels, of

hal f-cylindrical shape, which extend each as far as the upper end of the
push rod 14a; ,this end .is.slanted in order tq facilitate piercing of the
fitm ldc, hi %*Fg‘?sa‘ilf,l)a‘flﬁé%fgbtf)og RISt SOMPRSIpG EMURSFardlYeoP&Rr (i r ect ed
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al so be nore conpl ex:” The contal ) instanc rise a

seal i ng angay BB ELEMY GEer' fforh bEKidRI thd E@é&sﬂéérlrﬂsﬁ%x}da\?ﬁ/gﬂ Feafise £/ | di ng_push

rod 14a which slides with respect to the b conpartnent 3 a.
Al t hese coRinidicatioh Path teEReediMé Botapirthért 1D hrliRGidr Rafidn cohlfrtedi nary

skilled person that has taken cogni sance of the solutions proposed herein,

and for thBy thceetgoalloiwifyto mix the first component of food product, located inside the
compartment (2), to the additional component of food product coming from the
additional compartment (3), said movable members being formed by a base (13) of
said additional compartment (3), that is connected by means of a hinge (15) to the
walls (9) of the compartment (3), and said base (13) being movable between a first-
or rest-position, and a second position, characterised in that during the displacement
to the second position the base acts on a movable plug (14) which slides along the
walls of said additional compartment (3); said plug (14) having lateral apertures
which give rise to said communication between the compartment (2) and the
additional compartment (3), in said second position of the movable base (13), when
said plug (14) has reached a second, final position, without releasing itself from said

walls (9) of the compartment (3).

2. A disposable packaging according to claim 1, wherein said upper closure member

(A) is a film, for instance of plastic material.

3. A disposable packaging according to claim 1, wherein said movable plug (14) is



are to be considered included in the present invention. 16 Arended cl ai ns
1. A disposabl e packaging for food products, conprising an upwardly9 §peaits
container (1), an upper closure elenent (A of the container (1), a
conpartment (2) of the container (1) for a first conponent of the food
product, and at |east an additional E%npartnent (3) that is realised
integrally with the contajner (1) or is rigidly fixed thereto in a
non-renovéﬁ@@mﬁﬁﬁﬂéw,n&H@LGﬁpﬁh&ﬁéﬂﬁgﬁﬂl%b?“%ﬁ“@ﬁﬂﬂ%ional component of the
food product to be mxed to said first conponent, said additional
conpartment (3), which is initially seal ed, having novabl e nenbers (13, 14)

t hat b t uat.ed th f tside. th t ai 1 d which
roal i so 4% GufRATRUE PP e DaaRBaTaCe AR d: VOGRS s o Bhi
dditi I t 3),. th b | J. owi ' he first t of
o o BRI BB s B0 BBl AR 35 eh et ©
t _of f t ' f th ditj | t (3), id
movabl o e B Bl A GAER b e s 3Rk e sp o LR 4R AR Beormar ¢ ment
(3), thatahﬁ%%?ﬁﬂ%%%@@g@%ﬁ%ﬁans of a hinge (15) to the walls (9) of the

conpart nent se (13) being novable between a first- or
rest-position, and a second position, characterised in that during the
di spl acenent to the second position the base acts on a novable plug (14)

whi ch sli C&?A&éﬁb@&ilég&ka u?g@ﬁ&g?%ﬂcé%rﬁﬂrﬁgfgag%gﬂlgo By (3); said plug

(14) having | ateral aper ch give ris ni cation

bet ween t Q@nﬁ&@?ﬁ%,rﬁﬁﬂfppé@los%?@el%ﬁ%nt((ﬁ%?E%%ﬁiailfé? Uﬁﬁ{j &Bifa, ¢ In said

second position of 'the nhovabl e base e sai ug (14) has reached

a second, (fd)RAkheRatdine?(1a)\ht Nk coBpORAT Mthé FRl Produc®Bnd al Bastva! | s (9) of
the conpartnent (3). 2. A disposabl e packagi ng according to claim1,

wher ei n s atiditiofl @omph@miits 3 SRHREE realifdd ih&gaan&iwim thk@bnfafief gy 6r 8 pl astic

material. 3. A disposable packaging according to claiml1, wherein said

novabl e plrigily figd thereld irconsirngslable riaindr, ABY bidh ibase foi @) additicnaph an
axial ste Tor(n%ZI)lént of the food product to be mixed to said first component, said additional
compartment (3a), which is initially sealed, having movable members (13a,14a) that
may be actuated by the user from outside the container (1a) and which realise a
communication path between the compartment (2a) and said additional
compartment (3a), thereby allowing to mix the first component of food product,
located inside the compartment (2a), to the additional component of food product
coming from the additional compartment (3a), without being forced to open first the
upper closure member (A) of the container (1a), the said additional compartment
(3a) being provided with a push rod or pointed rod (14a) that may be actuated by the

user from outside the packaging, and which is used to break sealing means (14c) of

the compartment (3a), characterised in that

the lateral surface of the push rod (14a) includes channels for the passage of air to
the inside of the additional compartment (3a), and channels for the passage of the
additional component of the food product towards the outside of said additional

compartment (3a).

6. A disposable packaging according to claim 5, wherein said container (la) is



4. A disposabl e packagi ng according to claim3, wherein, in said two
positions of the novable base (13) and plug (14), a coupling of the kind
"“circular groove/circular ridge" (1 9a, 19b; 20) realises a seal FHQNUV 2005
between the plug (14) and the wall (9) of the additional conpartnent (3).
5. A di sposabl e packagi ng for food prod®lucts, conprising an upwardly open
container (la), an upper closure elenent (A of the container (la), a
conpar t mennteggally fornfedt he container (1 a) for a first conponent of the food
product, and at |east an additional conpartnment (3a) that is realised
integrally with the container (1 a) or is rigidly fixed thereto in a
non-renovabl e manner, and which is used for an additional conponent of the
f ood produe® dispdsablapsekdging asedrdingite stairo Gppbereint saidsainthizatdla) isonal
compartnment (3 a), which is initially sealed, having novable nenbers (13
a, 14a) t haealispdyithes meulding eeodsss efiasiicanaténial andistformied offrcthirowalhpher (1 a)
and which realise a communication path between the conpartnent (2a) and
sai d addi tpddaderidonpart ment (3 a), thereby allowing to mix the first
conponent of food product, |ocated inside the conpartnent (2a), to the
addi ti onal conponent of food product comng fromthe additional

conpartnent .(3a), wthout, being forced to open first the upper closure
menber (A;};'éf‘ﬁﬂ%i’éat\ﬁ%ﬁ? Aging agaording te glaim 3; wgarem idmsh redbidart basent  (3a)
bei ng pr ov'*dg%with push rod or pointed rod (14a) that nmay be actuated by
the user G BEEST™e the packaging, and which is used to break sealing
nmeans (14c) of the conpartnent (3a), characterised in that the |ateral
surface of the push rod (14a) includes channels for the passage of air to

he insidg qf ;. | b I ] , . ch IS, T .h
of the. adufs BRI isRReeGPTRRAS Fire b7 Bin r s RS orl B e o

id addi t4 [ bl ' di t
claim 5, porar (1 EPERE AR chhofoett 08 RsPREYAERRE TR For ned.
7. Adi Sp%&iﬁ@oﬁtaﬂi%?hﬁﬂi ng according to claim®6, wherein said container (la)
is

10. A disposable packaging according to claim 5, wherein the sealing means (14c)

of the compartment (3a), are formed by a film of aluminium and/or plastics.

11. A combination between a disposable packaging for a first component of a food
product, and a separate and sealed container (24) for a second component of the
food product, in which:

the packaging comprises a container (1) with an upper closure element and a lower
closure element, a compartment (2) for the first component of the food product in
which said components are to be mixed together, and a coupling hole (11") for the
connection to said sealed separate container (24) ;

the initially sealed container (24) has movable piston-like members (13', 14) that are
actuated by the user and realise a communication path between said compartment
(2), and an additional compartment (3) defined by the separate sealed container (24)
itself, after the removal of the lower closure element, after the mechanical coupling
of the separate sealed container (24) to the coupling hole (11"), and lastly, after the

actuation of said movable members (13', 14), characterised in that said movable



realised with a noulding process of plastic material and is forned of a
thin wall of said material. 8. A disposabl e packagi ng accordi ng to cl ai ng
5, wherein said push rod (14a) has a slanted upper end. 9. A dIS My &0
packagi ng according to anyone of the preceding clains 5-8, wherein the
base (13a) of the second conpartment (%a) is spaced apart formthe base
(8a) of said container (I aé 10. A disposabl e packagi ng according to claim
5, wher ei rimembers ax formgedisan aS(e;(hé) of s9id advitiomhpempartmnt (Pagonneeted f or med by
a filmof al um ni um and/ or astics. 11. A conbination between a di sposable
packagi ng Wt hinge (#&toéhﬁw@i[‘)ﬁe(ﬁt) ofthezzomperimept Gawpsd wherein seid bassr(33' and

seal ed container (24) for_a second conmponent of the food product in

whi ch: t heS BIYRRlgi ﬁ‘@‘@@#ﬁhﬁ%@ﬁ% POsiHOR andra S(egqnd/msﬁloanw@pb@mgé Qsur e

el enent ancg fil | ower Iosua‘g el ement, a conpartnent (2) for the fir
conponent ?P %Oﬁgleflb@d To?fi‘i@ POSIWH%BEW%@%W@@F\% (k)ghatsliges i xed

t oget her, ]El ? ai; for the connection taq sal d seal ed
separat e ‘?ﬂga ﬁ ?2 yaid a Téori P?ma%rﬂyerﬁé%)'él@semlagﬂéahwag Faal novabl e
pi ston-1like lgltlen‘oers (13',. 14) that are actuated by fhe user an reallse a

comuni catdP PHHqhed Ve Hse tQasf“& COBIRHNEAtioR pat bff“’eeé‘r‘f e aqm%?a@mt
t t th d t t | f,
e e LU LGS b 24

coupl i ng % t he separate seal ed container (24) to the coupling hole (11
"), and | as ?'y, after the actuation of said novable menbers (13", 14),
characterised in that said novable 19 nenbers are fornmed by a base (13')
of said additional conpartnment (3), connected by a hinge (15') to the

Bt ween o PP RS SRERAELARL 1 Shim I WHOBHSAN SR8 Se(ddue 15 VAPl ©

bet ween a t-or rest-position, secon uring the

di spl acemidmdis 48 FopRea \?ngdiﬁgﬂ?)ff&ﬂ ﬁlﬁgﬁ%ﬁ) o Ongrfatteﬁqa?%nﬂtﬁ@l\{)@% ﬁ&n?l ug (14)

that slides along the comnpar t ment the said

plug (14) isxes 88d baifma hol gntures whi ch give rise to said conmunication
pat h between the conpartnment (2)

13. A combination according to claim 11, wherein said movable plug (14) is

connected to said movable base (13') through an axial stem (17").

14. A combination according to claim 13, wherein, in said two positions of the
movable base (13') and of the plug (14), a coupling formed by a circular
groove/circular ridge (19a', 19b' ; 20") realises a sealing between the plug (14) and

the wall (9') of the additional compartment (3).

15. A combination according to anyone of the claims 11 to 14, wherein said

container (1) is integrally formed, preferably of plastic material.

16. A combination according to claim 11, wherein the separate container (24) is
retained in a coaxial position inside the hole (11") of the container (1), by the
friction force and the radial pressure which is exerted by its walls (11') on a sleeve

(11") which surrounds said hole (11") and is integrally formed with said container

).



and the additional conpartnent (3), in said second position of the novable
base (13"). 12. A conbination according to claim11l, wherein said upper
and |l ower closure elenments are formed by a film for instance of -l Koytijg
material, and the lower film closes said coupling hole (1 1"). 13. A
conbi nation according to claim 11, wh2dein said novable plug (14) is
connected to said novabl e base (13') through an axial stem (17'). 14. A
conbi nati on according to claim 13, wherein, in said two positions of the
movabl e base (13') and of the plug (14), a coupling formed by a circular
groove/ ci riduAsgontinggion(acgading tobnyone2@'the dlaaisildde 16, whatinike loseneen t he
plug (14) and _the wall 59) of the additional conmpartment (3). 15. A
conbi nat i dirtpféles epntrinerd L bprgsanes recessd1Q)liniorder toireceiva pieceshaficutlery oai d
container (1) is integrally forned, preferably of plastic material. 16. A
conbi nat i ShhAdEERES: g napkiis o feoriaddifyss.angd ig previsep af alaweas shaswierfdm, (24) i s
retained ih a coaxial position inside the hole (11") of the container (1),
by the friPES@Rcs FRlestigmatentll r adi al pressure which is exerted by its
walls (11') on a sleeve (11 ") which surrounds said hole (11 ") and is
integrally fornmed with said container (1). - 9 NOvV 2005 20 17. A
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