-1- Multi-conpartnment container TECHNI CAL FI ELD OF THE
I NVENTI ON  FI ELD OF I NVENTION Thi s invention rel ates
to a multi-conpartment food container for housing
materials separately. Mre particularly, but not
exclusively the invention relates to a

mul ti-conpartnent container capable 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 noisturelbeing |lost |eaving the
salad wilted. In addition, any dressing provided with
the salad should only be introduced to the salad just
before the salad is consuned to prevent it from
becom ng soggy. Accordingly salads are typically sold
in a closed contai ner without having the dressing
mxed in. In nost cases the dressing is contained in
a MUli-RemPtmeRtFAMAIR® can be | oose within the cl osed
contai ner in which case the consunmer has no choice

whi ch dressing they will have. Alternatively the

I carried separately. The
r @%?#Wﬁgﬁ%@@e‘g in the sane container -
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salad wilted. In addition, any dressing prowded with the salad should only be introduced to the
salad just before the salad is consumed to prevent it from becoming soggy.

Accordingly salads are typically sold in a closed container without baving 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.
Alterpatively the sachet or tub will need to be carried separately.

Tke 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 frstly 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 salad 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. |



-2- Finally, over recent years the growmh in "drive

t hrough" fast food restaurants has seen a rise in
so-cal l ed "dashboard di ning" - eating whilst at the
wheel of a vehicle. Al though not recomended, many
so-cal | ed dashboard di ni ng connoi sseurs w Il attenpt
to open a sachet of salad dressing with one hand
whil st steering a vehicle with the other. There are

al ways going to be individuals prepared to attenpt
this task in spite of the rEsk that they pose to other
road users, accepting this, it nay be better to
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&RPRimpRMas for the salad and dressing to be
i nt erchangeabl e so that consuners or sellers of the
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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

The present invention is as set out in the appended claims.

Such an arrangement should tend to alleviate the problem of premature mixing of the

components and will also make mixing of the components easier as only one hand is required.

The multi compartment container could be integrally formed or assembled with a removable lid

and/or the food storage compartment could be glued to the food dressing storage compartment.



Such an arrangenent should tend to alleviate the
probl em of premature m xi ng of the conponents and
will also nmake mi xing of the conponents easier as only
one hand is required. The nulti conpartnent container
could be integrally fornmed or assenbled with a
renovable lid and/or the food storage conpart nent
could be glued to the food dressing storage
conpartnent. 3- In fact, those skilled in the art wl|
appreci ate that there are rfany different ways of

rel easably engaging the food storage conpartment to
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punch its way through the weakened portion. The
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The nozzle may have a removable tear-away cap which would be removed before the food

storage and food dressing storage compartments are engaged.



storage and food dressing storage conpartnents are
engaged. -4- Preferably the container is provided with
alid, the lid and contai ner being provided with

conpl ement ary engagi ng neans adapted to rel easably
engage the lid to the container in a substantially
fluid tight manner. The base of the food storage
conpar mment coul d be integral with and thus
substantially rigid wth the rest of the conpartnent.
Alternatively, no rigid base could be present and
sinply a flexible mcroporous filmcould span the
base of the conmpartnment to-4rovide a floor of sorts.
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essi ng coul d seasonlng such

as salt) Pref rably, the fo ora art
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the nature of the dressing to be contained therein. A dressing could be fluid or {luid 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.



sauce and vitamns. The invention includes withinits
scope a food retail outlet incorporating a container

as specified herein. -5- According to a second aspect

of the present invention there is provided a food

storage conpartnment as specified herein, adapted to
receive a food dressing storage conpartnent and a |id

al so as specified herein. According to a third aspect

of the present invention there is provided a food
dressing storage conpartnent as specified herein for

use with a food storage conpartnent as specified

herein. Al though the food dressing storage
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BRIEF DESCRIPTION OF THE DRAWINGS

Preferred embodiments of the present invention will now be more particularly described by way
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, wherzin like numerals designate corresponding parts throughout the
two embodiments.

Example |

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



Exanple | Referring to Figures 1 and 2, it can be seen
that the el ongate columar clear plastics container
generally referenced (5), when assenbl ed, conprises
(fromtop to botton) a lid (10), a salad storing
conpartnment (6) and a tubul ar salad dressing storing
conpartnent (7) separated by a partition (9) that
forms the top of the sal ad dressing storing
conpartnment (7). The body of the -6- salad storing
conpartnent (6) flanges outwards towards the top in
its normal attitude of operation. The circunferentia
periphery of the partition-®9) is configured to engage
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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



(8). Shaking the container (5) will assist the flow of
the dressing into the salad storing conpartnent (6)
and thoroughly m x the salad and dressing together.
The Iid (10) will ensure the salad and dressing do
not escape fromthe container (5). The col our of the
sal ad dressing storing conpartnment (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, Exanple 2 In this exanple (not illustrated) the
sal ad storing conpartnent (6) i ncludes an integrally

f or med conplenentary floor a¥-its base with a
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Th| s arrgpl%gsn‘g?ft@é%eusef#gepartl g larly Iehd‘ the sal adkagedin
T.hexr comparments (6,7) before sale. The consumer could separately choose the salad variety
that they wanted and the dressing they wanted. The tearaway cap on the dressing 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
1id (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

end 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.



their conpartnents (6,7) before sale. The consuner
coul d separately choose the salad variety that they
want ed and the dressing they wanted. The tearaway cap
on the dressing storing conpartnent (7) could be
removed just before the salad is to be consuned. The
dressing storing conpartnent and sal ad storing
conpartnents (6,7) would then need to be engaged. The
lid (10) should also be affixed to the sal ad storing
contai ner (5). The dressing fromthe dressing storing
conpartnent (7) can then be released to the sal ad
storing conpartnent (6) by8-inverting the container.
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cbRjaRBeRdintepdroortsteps. sal ad by sinply inverting the
cont ai ner. By subsequently shaki ng the contai ner the
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hilod y |str|buted t hroughout the salad. The
contalner of the present invention also allows for
the dressing storing conpartnent to be interchanged
easily with the salad storing conpartnent allow ng
the user to match the salad they want with the
dressing they want giving them nore choi ce.

Thr oughout the description and clains of this
specification the word "conprise" and variations of
that word, such as "conprises"” and "conprising", are
not intended to exclude other additives,
conpartnents, integers or steps. In either enbodi nent,
it is nost likely the container (5) will be a single
use item




-9- CLAIMS 1. A food containing pack conprising:- a
container a partition within the container dividing
the container to forman upper food storage
conpartnent and a | ower food dressing storage

conpart ment, alid closing the open top of said
container, food housed wthin the upper food storage
contai ner food dressing stored within the | ower food
dressi ng storage conpartnentg.wherein the | ower food
dressuﬁg storage conpartnent has a circul ar section,
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to the top of the food dressing storage compartment.

3. A food containing pack as claimed in Claim 1, in which the partition comprises a
nozzle to effect communication between the food storage compartment and the
food dressing storage compartment.

4. A food containing pack as claimed in Claim 3, in which the nozzle has a removable

tear-away cap.



