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packagi ngs destinated to contain products ready to
use, also by heating or baking, constituted by two or
nore than two conponents to be put in contact before
the usage and, in particular, field of packagi ngs
destinated to contain fddescppidetucts with said
characteristics. For exanple, the invention can be
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So, the invention is useful not only for the final user (consumer), but can be used also in
restaurants or house kitchens, in order to make cooking more rapid and easy before their
further treatment (for example, baking in a traditional or microwave oven).

State of the art

Nowadays, different types of packagings for products ready to use, also by baking or
heating, both Iin domestic or extra-domestic environment, are known.
As far as, in particular, the food products are concerned, these types of packagings are:

- packagings comprising a rigid container of plastic material, open in the upper
part; similar to a soup-plate of various form (circular, oval, ecc.), containing all
the food ingredients already mixed, closed by a film of plastic material and
provided or not with vent devices. The particular disadvantage of these
packagings is constituted by the fact that as the ingredients are mixed before, the
solid components (noodle, rice, ecc.) tend to absorb these liquids to detriment of

consistency, taste and presentation of meal;



packagi ngs is constituted by the fact that as the
ingredients are m xed before, the solid conponents
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detri nment of consistency, taste and presentati on of
meal ; packagi ngs conprising Rore than two containers of
pl astic material, each of which contains a food
conmponent to be nixed before the usage, in which at
|-eapickegings opmprising meyerthen dwardnizasrsalof platic ensptialppach of
function for the mxing and the thermal treatnent in a
conphizhaloyita@Renfopd ek@gbntgit FOBEmixdd Hekirs theastge, il ®hich at least
user, after having renoved the sealing filmof said

I eCEhe/ EdntaifRERSig?d Gnd Ba@{s@ al %@é&)&fg}‘i@ﬁ?ﬁ% 0F tHd Bibng and the

containers at its disposal an e content on

the,r .0l art of the food to conplete the heati

or BS |%gtreﬁprg%ar1%tai oRP 1‘%}%’ ?P&Ptﬁaglﬁzfgé?rg)’a’log%&{}gﬁisac&e’ 6ﬁequser,
t hes ackagings for foods is that it is very easy to

s he%f?‘tr Viggemayedq the; sqaling filin of said ze¢ri At ORSHS ORE oF more than
cl othes or other objects naking this operation not

ver twqibags ioc aigid nubniadnery ext yith yigipesul candBpeurdetbe astemich the
remai ning part of the food normally occupies (by

r eag@gning pa ¢ ehd fiddnozednhsle the el & daRingBrepdratid® The
container (that acts as a mxing receiver), the m xing

op . .

oF PR Slad(aEbaus (008 ROTRARELE P et ey o v
evi gt ;the, spill.of the food out of the. packagi ng.. :
peTHid S bR o5 et iRad Sglib ap L yBSepfed fhiects making
heating tine will be relatjvely |onger_and the product
wi | $is, @pefptiony Mok very)j ragicg! rfgdnaely VPInBygipris Besidesines said
produci ng a conpl exely worse result; - packagi ngs of
vegiemablies pabtof the fomtnemipdly csturreruyusassnd of space vtimization)
under the heat action rel eases vapour for the heating.
Thethpayidi€ wblamedd Siadvartiiage(tedt dchesea mixing receiver), the mixing

operation of various food components results difficult, if not impossible, where
it is desired to evict the spill of the food out of the packaging.

Besides, being the packaging completely open, the heating time will be relatively
longer and the product will result drier, dissolving many inner humidity and
producing a complexely worse result;

- packagings of vegetables containing a bag of aqueous solution which under the
heat action releases vapour for the heating. The particular disadvantage of these
packagings consists in the fact that they permit to realise only this application.

In no case mentioned above it is possible to mix different food components in a closed
packaging or by means of thermical treatment. Still, the general disadvantage of all the
packagings mentioned above is that eventual vent devices, they are provided with, when

activated, provoke a “permanent opening” of the packaging (more or less extended
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in a closed packagi ng or by nmeans of therm cal
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packagi ngs nenti oned above is that eventual vent

devi ces, they are provided with, when activated,
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t he packagi ngs nade of a materi aI whi ch can be used in
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The prevailing baking model for all the packaging types mentioned above is that of
microwave oven, but there can also be the packagings made of a material which can be
used in traditional oven.
The aim of the present invention is, hence, that to put at a disposal a packaging for
product ready to use, also upon heatiﬁg or baking, which permits:
- to keep separately the components of the product up to the moment of usage;
- to mix different components of the product in an efficient and/or hygienic mode
when necessary, both before and after the eventual thermical treatment, in base
of necessities and type of the product;

- to act a “calibrated” vent of the internal vapours, also to realize more rapid and

efficient baking or heating.



- to keep separately the conponents of the product up
to the nonent of usage; - to mx different conponents
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when necessary, both before and after the eventua
thermical treatment, in basé of necessities and type
of the product; to act a "calibrated" vent of the
i nternal vapours, also to realize nore rapid and
Brigf fleseriptiontofithefiguresheat i ng. Bri ef description of the
figures The present invention and its particul ar
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not limting way, making reference to sone preferred
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o b 305 SRRl Hind BORAES reliiofs HEHA] Sflbwing
ﬁg{lri é,m Fig. 2 vertical section of the container after
Re insertion of the pl ug coupled to the stem val ve,
.upon filling of, the second conpartment 3; Fig. 3
Figyerti carerdedt sectisnof thearoniaer $ivappisd aferthéeagmggﬁlm;
cl osure and the application of superior sealing film
Figupon f i Verticag sedtionhef the centainerrpliert the mseRjonFofithe plug coupled to
vertical section of the container after the plug
ej ect i othe btemiWal¥e; uebOENING df s deb@iil comhshrtnfeny 8y ti cal
section of the container wiwth the conpletely open
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contain with cl.os vent vices; Fig. 8 (I er
¥ ew ofPteEst et REon Bl O RipdioFhoptofment 5
. prospect\Wertical section A-A" of the plug with stem
Fig\4| ve: vertical section of the container after the plug €jection from its closure

position;

Fig. 5 vertical section of the container with the completely open plug;
Fig. 6 vertical section of the container with activated vent devices;
Fig. 7 vertical section of the container with closed vent devices;

Fig. 8 (I)  upper view of the plug with the stem valve;

Fig. 8 (I)  prospect\vertical section A-A’ of the plug with stem valve;

Fig. 9(I)  upper view of the stem valve;

Fig. 9 (I)  vertical section A-A’ of the stem valve;

Fig. 9 (Il) trasversal section B-B’ of the stem valve;

Fig. 10 the bottom view of the packaging with additionals (knives, forks, napkins
and other components or integrators of the product);

Fig. 11 vertical section of a variant of the container with the applied inferior

sealing film;



Fig. 9 (1) upper view of the stemvalve; Fig. 9 (I1)
vertical section A-A" of the stemvalve; Fig. 9 (I11l)
wo e@swergal section B-B of the stemval ve; FiBCT/IIR20031®0371
bottom vi ew of the packaging with additionals (knives,
forks, napkins and other colponents or integrators of
the product); Fig. 1 1 vertical section of a variant
of the container with the applied inferior sealing
Fig. 12 m Fi gertiddl svaticni efdhe sebinanaftd thenelug dmseetiongnpaf therfilling of
the plug insertion, upon the filling of the second
conpart tleRkcodd cbhparthdnv®rti cal section of the
contai ner after the plug closure and the application
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o ect 1 o 1 SRS Sl hi. 0% B fineiey sl Gufpaagut 2
.section of the variant of invention wth container
Flf-!mf h t heerieipeeion gf Hiserarisnt gf imjegtion avithepantaingr after the plug
section of the variant of invention with container
ejegtianhirers its ¢l positiondevi ces; Fig. 17 vertical section
of the variant of invention with container with cl osed
Figvefit dewrG@$; sebliGn dfBtHd hatiess hewmioh WhE ®nédnerTingth the
18 (I'l1) prospectWertical section A-A of the plug;

\I/:v: ?h igﬁlﬁg{n ltogjgﬁ}rﬂgg\évs?f the variant of packagi ng
Fig. 16 vertical section of the variant of invention with container with activated
vent devices;

Fig. 17 vertical section of the variant of invention with container with closed vent
devices;

Fig. 18 (I)  upper view of the plug;

Fig. 18 (II) prospect\vertical sectioﬁ A-A’ of the plug;

Fig. 19 the bottom view of the variant of packaging with additionals (knives,
forks, napkins and other components or integrators of the product);

Fig. 20 vertical section of a variant in which the second compartment 3 is

constituted by a piece separated from the first compartment 2.

Fig. 21 vertical section of the container with plug in closed position with closed
© seal;
Fig. 22 vertical section of the container with plug in closed position in pression

with closed seal;



forks, napkins and other conponents or integrators of

the product); Fig. 20 vertical section of a variant in
wokioshotohe second conpartnment 3 is constitut edP@HIER005/000371

pi ece separated fromthe first conpartnent 2. Fig. 2 1

vertical section of the con®ainer with plug in closed

position with closed seal; Fig. 22 vertical section of

the container with plug in closed position in pression
Figa3 h cl| oseitalseatioiriof the2Gmtaintr with phgcin dosedf pdsitivn in pression

container wwth plug in closed position in pression

Wi th opefihepéd seaDet ai | ed description of the figures

Referring to figure 1, the container (1), constitued

by an external lateral wall (5), which ends with a

superior flange (4), and by a base surface (8), forns

Iy r internally limted by the
De%&iefld? @%?ﬁg‘e?@{) %ovi ded wi t h perimetrical rib
20), in the figure represented as a semcircular '
Refgrring torflgure Lothe 6omam|er 519) comstiypd be apgsisrral latgral wall (5), which
jointed, to format |east a second conpartnent (3).
end§ivatinmhipesobfame (4l thd by apasviudtade (8), forss adnstroempattient (2),
vertical sliding guide (13), grooved in the variant

intM@d1E HBREESEMedalll I(91) éﬁbbﬁbrlﬁ %w&&wﬂe @eﬁm@triwi h@vmbn in the

the inferior face i s present base surface
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pI ns to create i n phase of the
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expl ai ned further, and a plain surface Sé are drawed.
Thegnebilabase §hh) doarostdedin a cewrarwita agerticak ide (13), grooved

reentrant (10), able to
in the variant here represented, in which corrispondence a hollow on the inferior face

(12) is present.

The base surface (8) presents on its end a nib (6), on which both the spread pins (31),
able to create, in phase of the product usage, a passage between the packaging bottom
and external environment, which function will be explained further, and a plain surface
(7) are dra\;ved. Such bottom conformation forms a correspondent reentrant (10), able to
contain additionals, not shown here, as represented in a simplificated manner on figure
10, kept by an inferior sealing film (22), applied to the plain surface (7) by any known
process.

Referring to figure 2, in the second compartment (3), upon its filling with a specific
product component, the plug (14) is inserted.

Said plug (14) is constituted by a coupling and sliding element (16) inside the wall (9)
and by an element (17), jointed to the coupling and sliding element (16) by means of

linking bars (18), being said element (17) both internally inclined in order to favour the



contain additionals, not shown here, as represented in
a sinplif cated manner on figure 10, kept by an
w0 ndoedons seal ing film (22), applied to the plBCHIT2005/000371
surface (7) by any known process. Referring to figure
2, in the second conpartnent’ (3), upon its filling
Wi th a specific product conponent, the plug (14) is
inserted. Said plug (14) is constituted by a coupling
runefititostardl thg @isevempar(@)t Chsf diee thrapowant plad¢d amidedtheasecond
element (17), jointed to the coupling and sliding
corf £t (336dnd YHréBaES i®fthé | dsird oD MeS 16w aﬂ@e\wﬁg # &oflpling

enent 7) both internally inclined in or er 0 f
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guide (13). The plug (14) presents, beS|des a
the pBgyrEe phiGha is g@r@nlﬁéleem) to \the pesimeirisat ¢ibl £20)s adthi smmicircular
the figure, which is conplenentary to the perinetrical
sectioipin( tAB Yiguwd which e walt (U leads wiikti on in the figure
which the wall (9) ends with. In said plug (14) a stem

In éé?ﬂ ;;ﬂ@g (BB)a dtém vaRR (2 Dds indbidd) wigdH NEBeda Yr@lﬁtchﬁﬁé'l‘ (), having

having a function which will be expl ai ned
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upper part a sur ace (24) and with a
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(25), with semicircular section in the fi gure pr esent
perpetiien Ty (20 ovithp sermicispulen seqsion gin( the) figuamdednsplpmenteetd the

with openings (27) to put into communication the vent
perininiced lgr¢B@)(2 5, twitht demicrchibr sadtioarin itheofipan} preddat e fHewiperior

to figure 3, the plug (14) runs up to close the second
parCOMBBHIUEENY), (234 is provided with openings (27) to put into communication the
vent channel (30) with the external environment.
Referring to figure 3, the plug (14) runs up to close the second compartment (3),
adhering with the perimetrical groove (19) to the complementary perimetrical rib (20) of
the wall (9).
During such operation the plug (14), by the strike effect between the coupled sliding
guide (13) and coupling protuberance (15), moves down the mobile base (11), which
deforms elastically in order to perform a function which will be explained further and
holds it in this position from the moment of closure with the same plug (14).
Realizing so, the separation between the compartments, the first compartment (2) can,

hence, be filled in such a way that different components contact between each other,

only in the moment of usage of the product.



adhering with the perinetrical groove (19) to the
conpl enentary perinetrical rib (20) of the wall (9).
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ef fect between the coupled sliding guide (13) and
coupl i ng protuberance (15), 8oves down the nobile base
(11), which deforns elastically in order to performa
function which will be explained further and holds it
Soj the phikagingsis tlosed fnr thewppe partrgnheant of Hesuperiw dehlifidBlm (21),
same plug (14). Realizing so, the separation between

adiich® KRR THeRALS (4)tdTehd b(?rﬁémé'roﬁﬂlﬁtrottﬁ@ BlirfAc@) 294 the stem valve
hence, be filléd i'n such a way that different

R S TSR A bR g
oG DRSS (B BRI TR B o o

the container, and to the surface (24) of the stem
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process, which permts anyway to nmaintain the perfect

or lwdth@'lvrmmfoftﬁe@rs&qnehivemﬁcseal ing film(21) both with
the flange (4) and with the surface (24), also in the
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baklng by nmeans of the present invention. For using of
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der to nicati he vent channel (30)
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additionals (fig. 10) not shown up to here. Referring
Refeying tguitgre 4, thearsgs dp basenofithe erasfuct teguisements;t cither pushes onto
requi renents, either pushes onto the bottom in
the dottoins ponaeispendehcd b tHeohdliow (123 )of dlie trobilebhsd @ 1haiacorder to
11), in order to execute by hand the plug (14)
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t he product "shaki hg the packagi'ng and, finally,
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microwave, or passes directly to this latter operation.

In the second case, when the preventive opening of the closure measures of the
compartment (3) is not expected, a certain enhancing of the internal pressure of said
compartment, which could occur, for example, during the baking or heating of the
product makes the plug (14) spill out from its closure position.

The spill out of the plug (14) from its said closure position removes the barrier
maintained by the mobile base (11) deformed elastically as indicated in figure 3.
Consequently, said base returns to its original conformation, as shown in figure 2,
pushing up the plug (14) up to the stop position corresponding to the complete opening

of the same, as it is better shown in the next figure 5.



m crowave, or passes directly to this latter
operation. In the second case, when the preventive
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IS not expected, a certain enhancing of the interna
pressure of said conpartnen®, which could occur, for
exanpl e, during the baking or heating of the product
makes the plug (14) spill out fromits closure
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cl osure position renoves the barrier maintained by the
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figure 3. Consequently, said base returns to it

renﬁ{altlghlgil h{&gﬁ%ﬁ Hn%tq—gn}a(%efhom in figure 2, pushl ng
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t he conuni cati on between different conpartnents is
superien fopbing filme(2d himaves et itegll th%stcmt\@ﬂvﬁa(23b e $sygrécalfsliding
the container is conpensated by the reinflating of the
mosamati or sealing film (21). Thanks to the barrier
bet ween the superior sealing film(21) and the surface

Referhk, tosf?gn SURQIrtHRF esiRdlcbiiont! dfl iflefrdl proditE of Yﬂet c!bntamer (1) is
itself estemvalve(23) in a vertical slid

congé\ﬁga{{%g fra%g %@%&r fel rﬂﬂmhg ]g)? #}%ggu efor s%aﬁl};g {i@f 'E2 1§ nﬁrﬁﬂctﬁggﬂemngs

ressure al ne

BB R T B D SR o he

over the superior protuberance of the plug (14),

(30} Bnd thshsnares prssent dishversl thashreah ginsHa 1 s pulcisto pemyeiation the
bet ween the spread pins (31) put into conunication the
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way it is possible both to control the internal

the AHRERI ReRfire! BE RAGKAGNG, AU NIsilifabBMid RPdeF doNavoid any
order to avoid any

explosion danger, and to maintain optimal conditions for rapid and efficient heating or
baking.

Referring to figure 7, (for example, following the temperature reduction after the
temporary or definite suspension of heat or microwaves erogation from the heating or
baking instrument), it is observed the reentering towards the internal part of the
container (1), of the superior sealing film (21), which moves down the stem valve (23),
up to closing the passage with the external environment realized by the openings (27).
Everything described in reference to figures 5-7 can repeat in a cycle up to the end of
heating or baking.

Referring to figure 8, in the representation (I), the upper view of the plug (14) with the

stem valve inserted in it is shown, while in the representation (II) a longitudinal section

A-A’ and a partial prospect of said plug (14) and stem valve (23) are shown.



expl osi on danger, and to maintain optinmal conditions
for rapid and efficient heating or baking. Referring
wao eoobiogume 7, (for exanple, follow ng the tenpRPCERIT2E/000371
reduction after the tenporary or definite suspensi.on
of heat or mcrowaves erogat@on fromthe heating or
baki ng instrunent), it is observed the reentering
towards the internal part of the container (1), of the
Refoupeg toofigwed), imthefrepresdpRiion (Bhihe ippaveswddwbe stom el en(23) is
val ve (23), up to closing the passage with the
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Everythl ng described in reference to figures 5-7 can
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errin he ‘representation (I), the
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shown. Referring to figure 9, in the representation (1)
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representation (I1) its longitudinal section A-A" is

Refeﬁmgntcarﬂ%uw 1L hQhi@PsRvaNt adiferng Inldd)e bt ﬁwfeh%}?\éﬁé&ﬁbn the

section is shown. Referring to figure 10, |n

o AL ROhIR ng%wr?na” S AP LB e
nobt by B B %@&%ﬁgr@g&éb@mﬁ@mwd .

Referring to figure 11, which shows a different node
the yfall; (9) rrvidsid iaxthe uppes partywigh thernesimestical 1ip, (20)veth sentigieular
by an external lateral wall (5), which ends with a
sectsapimrthefighieange (4), and by a base surface (8), forns
a first conpartment (2), internally limted by the

To \8a&idl wh®)(op raoiﬁogﬂéj b|a§b U"lg 1'5! QiBfH'tecpﬁ{ torcYE’,rttB foR% at least a second
perinetrical rib (20), sem circul ar

compartment (3).

Said mobile base (11) presents on its centre a vertical sliding guide (13), in this
configuration internally provided with a septum (28), inside of which a hollow (12) is
present which allows to realise an eventual manual pressure, while in the upper part a
perimetrical nib (34) is present, with semicircular section in the figure.

The base surface (8) has two nibs (6) with two plain surfaces (7). Between the horns (6)
and the base surface (8) areentrant (10) is formed that inside can receive the additionals,
not shown here, represented for example in figure 19, kept by means of an inferior
sealing film (22), applied to the plain surfaces (7) by means of any known process.
Referring to figure 12, in the second compartment (3), upon its filling with a specific

component of the product, the plug (14) is introduced.



section in the figure. To said wall (9) a nobile base
(11) is jointed in order to format |east a second
waeompastonent (3). Said nobile base (11) presenPGI/TFR00Y®0371
centre a vertical sliding guide (13), in this
configuration internally prblided with a septum (28),
i nside of which a hollow (12) is present which all ows
to realise an eventual manual pressure, while in the
Said mbeg (Iaig canspivtedriet a isidihg ahd cqBAingickenpene § B)tinsivé the wall (9),
sem circul ar section in the figure. The base surface

joirt&d, byafednd@f MinRmg (tars WS}, Ro theeidtha@it 11 HUR{RGS! 1ﬁ071?ned in order to

Bet ween t he horns (6) and the base surface

favb&EME rr@tﬂ}ff {vMrad el MR é)?agﬁ{e o‘??h% @cﬁn#o%%g{ élgcedl 1§31de the

addi ti ona not shown esen or e

in,fi . ns_ of ferior seali )
secppq ﬁ?‘?@@?melgp@lﬁ "B P{f%"liﬁm mp‘iha.Cﬁg% P L W@l?}?a%wlﬁbaﬁgwhng
of any known process. Referring to figure 12, in the
Plog@@@ﬁae Eloopeheauples ayith tb@élﬂﬂmg guifl Kla%ng with a
speci fic conponent of the product, the plug (14) is
The element(d ExipiSsdnds, pbsides( 4 Ayrimstricalrpzodteut! 0 with @nsitiralildrGection
and coupling elenent (16) inside the wall (9),
in fhel fihes whish WeafapRnehiafkid thebpdrfindtd&l i 26N &vif %eltrcular

(17) internally inclined in order to favour 'the runof

t 2
sechi M8 el bl n AR R BT i %%?pée?%ﬁ?ﬁgm pided in
n the ent h a.co
the ﬁ?%f Oviéftf\m%ff ”iﬁm%%g chighrEie }na? Y5t hgnnel
l% The eI ement (17) presents, besides,
(36bé’i’ gl eRdc thgruppee Pt gyith e tsurfaean{32) raaduartha:, tyver garti with a
the figure which is conplenentary to the perinetrica
perimieiri¢a? 0 groonet [33)emindthr ul rartiad e Gemivircilar t bextibh g ethe  figure,
which the wall (9) ends with, and in the upper part it

niferiédlyd6thd Ab (1D T SR Hlld@ (9] WANBEmRILHEF sl
* V\I?]?Ch |M{r>1, this cw?| gurati gglg%efl (nez t he vent chanr‘T‘eOnlnthe

figure.

In the coupling protuberance (15) free spaces or openings (35), not visible here, which
function will be explained further, are present.

Referring to figure 13, the plug (14), slides until closes the second compartment (3),
adhering with the perimetrical groove (19) to the complementary perimetrical rib (20) of
the wall (9) and, besides, with the perimetrical groove (33) to the complementary
perimetrical rib (34) of the sliding guide (13).

During such operation the plug (14), by the strike effect between the coupled sliding
guide (13) and coupling protuberance (15), moves down the mobile base (11), which
deforms elastically in order to perform a function already described in figure 4 (further
raising of the plug), and keeps it in this position since the closure with the plug (14)

itself has been performed.



(36), which ends in the upper part with the surface
(32) and in the lower part with a perinetrical groove
w@ 3@p/oomitg h a partial semicircular section in PGBEIT2005/000371
figure, conplenentary to the rib (34) of the sliding
guide (13), with semcircul 8 section in the figure.
In the coupling protuberance (15) free spaces or
openi ngs (35), not visible here, which function wll
Retlézing pd, sthe egpatationtistwedr the poapeaninentRethe rtrkt@mnlgarfnicat (B can,
13, the plug (14), slides until closes the second

herft@MRafill SR tsuéBa wa?"t'l'ﬂﬁ JifRGeMchhp Bﬁ&tp&fﬂtmbéﬂx&@ egfﬁ%ﬁ& only
(19) to the conpl enentary perlrretrlcal rib

in fE o pP B e BRIl Do et 11 cal 11 E""'( 325 of the
A o gt 0% kB R B ech AT Eoflainfeg pgnd o

gui de %is) and coupl ing protuberance (15), noves down
thet Fyefack A2 eprstesably by )thermovelding po serse émawnumqrelsy Wiich permits
order to performa function already described in
anyfwayuto endintafru tehear fact hdhengnco foftthe syderigy seading Kiee 31)iwith both
in this position since the closure with the plug (14)

elemkftel(d) HASGLEARoAR RO &SR JRRJY Fdring] %mtl%ﬁ@d&%gaﬂl%tﬂegﬁhg or
between the conpartments, the first conpartment (2)

al&g%:‘p% RRAGEof tﬁg iés%nlltqﬂ érRlOﬁ uﬁ&l thfsl'k Eﬁfg{ufaﬁglﬁ ﬁ{% hole with a

nents COﬂ V\EGH eac er o

ciafR ey s et dsgrator ﬁagém@ﬁ gy Hov e further

container (1) and to the surface (32), preferably by
congypieationeit tioniginse (Lowith Kbrowrtepebesdronment tioyghr fietvent channel
anyway to maintain the perfect adherence of the
(363 ispradtioed fealriengpridehda to 28 sunfatd(320t h el enents (4) and
(32), also in the conditions of thermal variations
In tHRk4}8 phase, B9 aifeBOoLthe pressure generated inside, the welding between the
seal (52) and superior surface (32) of the plug (14) will be forced up to film breaking,
freeing the comunication passage of the channel (36) with the external environment of
the container.
Referring to figure 14, the user, in base of the product requirements, either pushes onto
the bottom, in corrispondence of the hollow (12) of the mobile base (11), in order to
execute by hand the plug (14) opening, eventually mixes also the two components of the
product shaking the packaging and, finally, introduces it into an oven, for example
microwave, or passes directly to this latter operation.
In the second case, when the preventive opening of the closure measures of the
compartment (3) is not expected, a certain enhancing of the internal pressure of said

compartment, which could occur, for example, during the baking or heating of the

product makes the plug (14) spill out from its closure position.



baki ng by nmeans of the present invention. Besides, in
this configuration the hole with a dianeter equal to

w0 ndoesomdls di amet er of surface (32) necessary tPCEIT2008/000371
the further comnunication of container (1) with the
external environment through3the vent channel (36) is
practiced in correspondence to the surface (32). In
t he usage phase, by effect of the pressure generated

Theé spilldeyt dftiee pleabdiAgfirbetiveeind theurs eakitich 23mans the parrledwhich
surface (32) of the plug (14) will be forced up to

kedpk i digrkllN@sfoficahbtild Bige CRTAMEAS] Oz RS §.f3@ﬁlmgcﬁueﬁ1ﬂ§, said

channel (36) with the external environnent o °
N e ' [ 4 Serl 4.1 e
bacg PO s G s gHE Rl nftmloh, 44 ﬁ%ﬁé‘%ﬁéﬁegu%mgﬁwﬁé Blug (14
otto i.n _corrispondence of the holl.ow (12) of the .
to g st oot copgrponding jaglhe cogip %88?%%;9% A B i petter
(14) opening, eventually mxes also the two conponents
shogn inile pexd dgere Dhaki ng t he packaging and, finally,
introduces it into an oven, for exanple m crowave, or
Refomsmgeto dignect §,yortce thhi @nimtuiestionpbstatérodiffdrentt d@npartments is
second case, when the preventive opening of the

reali}eds HeCelRACHIRS 0P thd fiferAAMRREUREHH the Dontatnd? 3§ compensated by
expected, a certain enhancing of the internal pressure

ifHatisg! i I d , for exanple,
re o IR et (L BT %01 4 e pr oduct makes ¢ he
| 4 il t f it [ itign. The | .
Reffigif b d{ghea . v ful syt Ghinfered s g g din eontainer (1) is

position rempves the barrier which keeps the

comensyted By p ynajer isinflatingrob thessuperies, sealéng g i) lth domsequence of
figure 13. Consequently, said base returns to its

the elregliyrizkcribed barrieabetoween dse sipenior sealifd flut €213 and Hesshifage (32),
up the plug (14) to the stop position corresponding to

said BgpeciofRERIG iﬂﬁ?mlpqgtﬁflest Weh SRR thaSehf chahnBRII6S in a vertical
shown in the next figure 15.

sliding movement, after having released the plug (14), where said vent channel (36), by

means of element (17) is an integrated part, from the coupling between the groove (33)
and the rib (34). Said vertical sliding movement goes on until the empty spaces or
openings (35), present in the coupling protuberance (15), put into communication the
container (1) with the external environment through said vent channel (36). In such a
way it is possible both to control the internal pressure of the packaging, reducing it
suitably in order to avoid any explosion danger, and to maintain optimal conditions for
rapid and efficient heating or baking.

In an alternative realization mode illustrated in the figures 21, 22 and 23, the plug (14)
can, besides, be provided with a groove (50) drawed on the superior surface (32), in
corrispondence to the zone to be coupled with the film (21) by means of thermowelding

or another known process. This groove (50) makes so that the coupling surface between



Referring to figure 15, once the conmmuni cati on between
different conpartnents is realized, the enhancenent of

W0 b@oiomtogs nal pressure of the container is conPENFEDEND00371
by reinflating of the superior sealing film(21).
Referring to figure 16, a fu#ther enhancenment of
inter nal pressure of the container (1) is conpensated

a major reinflating of the superior sealing film

the( .ﬁh)l (21 andrbequen¢b)ofs tdmepabd aadyvel @aailhd eendeatichle burfaces

bet ween the superior sealing film(21) and the surface

sepfadedgd b$ dhdl gDARE 5D itsSEFATHA ﬁt1f11y| 8P dafdl frdave I@?@ é@gglgts in the fact

itself the vent channel (36) in a vertical

4
e et | by %’é?uﬁlﬁé?ﬂéiﬁ%ﬁsw% tiehe %‘iﬂf)w‘} Sggpe) on
rat ed fromthe bet ween t he groove
the 5 L utineB e of 8 oa (100 Bt duprosice agagkenibenmetiteen the
goes on until the enpty spaces or openings (35),
mshiee%@n@utﬂﬁe ©hdheparkpging iprotemier aeid thelSiry pllfordign substances
_ conmuni cation the container (1) with the externa
inte thei paokaging itsdif. Glegbe, sk desvbdd wbanrtiey rdaBds.a difcuid @lbsare disc
way it is possible both to control the interna

(52p(REBELEaal}. Ne packaging, reducing it suitably in
order to avoid any expl osion danger, and to maintain

As @Hidvﬁfﬁ{ figie q'Gt Jg‘%rfﬁrﬂfie? renﬁﬁ%ex%g? (gf tﬁ{a %ﬁgxl Qéesr%%aef@ﬂﬁ%f%amer

ternative re

in 2 d 23,  the pl 14) can
is CB‘%’?F BF%’IJ‘% qﬁ“&ﬁ@%ﬁ?%ﬂ% %%1} 7 diesqnssauense of the
superlor surface (32), in corrispondence to the zone
alrepgy escathap (batriani berwaenathe isnper{or Spaling fimari@1)odnd the surface (32),
t her nowel di ng or anot her known process. This groove

said S@perivaksealingofith g2 1)t prishen upihi In@lSthel g chaineb €3¥)ha a vertical
film(21) and the plug (14) is conposed by two annul ar

shdﬁ@ﬁ%@ﬂérﬁérﬁaéﬂe?%f/lﬁg 9SleSBRMMAHIRE (PY), (WREIRROV ttélzagli}lﬁl (36), by

itself. The utility of said groove (50) consis

me%r{% %ff ?Eg‘ittentt Iaflth by 'nﬁeé}g%g t;)?ﬁeﬁ ot (}\Emer %l%opg@g d regeﬁl{he gro%ve (33)
and the rib (34). The continuation of said vertical sliding movement determines the
communication by means of empty spaces or openings (35) of the container (1) with the
vent channel (36), which will be submitted to the internal pressure of the container.

The welding between the seal (52) and the inferior surface (32) of the plug (14), realized
for acheiving the following objective, is stressed by the pressure action until the film
breaking and a consequent freeing of the comunication passage between the channel
(36) and the external environment of the container.

Referring to figure 7, (for example, following the temperature reduction after the
temporary or definite suspension of heat or microwaves erogation from the heating or
baking instrument), it is observed the reentering towards the internal part of the

container (1), of the superior sealing film (21), which moves down the vent channel (36)



the filmin corrispondence of the groove (50) itself,
guar ant eei ng a keepi ng between the inside and outside
wo@boosloelopackagi ng, in order to avoid the entryP@I/1T2005/000371
foreign substances into the packaging itself. Hence,
the described precutting rdalises a circular closure
disc (52) (acting as a seal). As shown in figure 16,
the further enhancenent of the internal pressure of
up torrdosiumihgi pasvage of denqatreer 1) With theeextenalf dnairoymedt redlized by
superior sealing film(21). In consequence of the
the apergagdy3siescri bed barrier between the superior sealing
film(21) and the surface (32), said superior sealing
Evebythify Qi%&)rlb’é& %@f‘e?er\%éﬁo S %\Ire§ @17‘3 QQQH gle &1@ é t ﬂme end
a verti cal di ng novenen ng F el dase e
mhere sai d vent channel (36) by neans of
thg%ﬂ%gg% is an |ntegrated part, fromthe coupling

bet ween the rQove and t rib (34). The
RefRIEHE | 14876 1 So i 455 aem%%ema%zarv %34 thei H@’%@%‘Vréﬁtthe plug (14) is
determ nes the conmmuni cati on nmeans of enpty spaces

shown, whighinrihe rqmeSseniation & adonglal s¢ctionvht4 antle pagial prospect
channel (36), which will be submtted to the interna

of spidehsuilg) afe shbencont ai ner. The wel di ng between the
seal (52) and the inferior surface (32) of the plug

Reférdify 1o Bé Z0d 11f1t8 fthé%%kr\éh{‘@ g%h{'éélnl fui e gﬁ#ﬁﬁgs‘j &mnd the

is Stressed by the pressure action unti|

5E 409, 20, 8RR TSR s CSI0 . \BE SR L" 0 o

envi ron t . of the cantainer Referrlngtoflgure7
COmPPRENISHY faﬁﬁ%ﬂé’na’fsdp‘ie%“ﬁ% Eil“ﬂ@d@&%‘iaé‘th?rlésqf@éuct i on

after the tenporary or definite suspension of heat or
Reforting ¢avdigers 20,0ybich oepréscotn & frtheeatiiang ofrthd alventjon, the second

instrunent), it is observed the reentering towards the

comphit@ena3) pacdstinfied bea piege stpaetted fpm BE i€ osipagenl ﬁZ) Said
seal i ng f|In1(21) whi ch noves down the vent channe

seco&@?ﬁﬁﬁ%&gﬁ{ aﬁg\?%ﬁﬁeﬁﬂ@d :ag% o Zeécg ng)mgqﬁﬁ) (i dnserted by
spring means into the container (1), using the coupling hole (46), before the application
of the sealing films (21) and (22), not shown here, offering, for example, the further
advantage of being able to pack separately the second compartment (5) also in another
industrial site or by thirds. The most internal nib (6) of the first compartment (2) has a
wall (38) which presents a nib (39) with terminal board (45), with semicircular section
in the figure. The second compartment (3) presents on the base of the wall (9) a nib (40)
and a wall (41).

On the wall (9) and on the wall (38) two perimetrical grooves (42) and (44) are realised,
with semicircular section in the figure, in which by spring means the bord (45) of the nib

(39) as well as the rib (43), with semicircular section in the figure, present on the wall

(41) and complementary to the mentioned grooves, key respectively, when the second



the openings (35). Everything described in reference

to the figures 15-17 can repeat in a cycle up to the
wepeoobiokeat i ng or baking. Referring to figurePdBIT2006/000371

the representation (1), the upper view of the plug

(14) is shown, while in thelgepresentation (I1) a

| ongi tudi nal section A-A" and a partial prospect of

said plug (14) are shown. Referring to figure 19, into

co%lpﬁhﬁ&ﬁntﬂ)a AackekOknd ginie eﬂb(u%tg QefRAfiRed UbY AR §t§¥(e aBl;la‘?elvveen the

e inferior sealing film ) the knives and forks

. ' and ot her conponents or
Corga%%ﬁefl{gﬁg?lggﬁr? gﬁ‘?ﬁ@hg t he packagi ng can be inserted.
Referring to figure 20, which represents a further
An noziaet pcional PRARAETAS OF fhe TEREBhE CUIBa PR HOD (b fact that
Is costituted by apiece separated fromthe first i
thecopmpairieasion of the cogigingr § Bowiill thesrsanal sayironmeant, whick isptained
partially filled and closed by plug (14), is inserted
thrbyglstbe iopepinga(ds, 3 Hitaf thdreent charmieh@0, §4)) is inftially abbmmt and can be
coupling hole (46), before the application of the

disa€@Plate@briis UMBctivaddd ARénktidlly ol Ghe SRPVNHE A Eizat®ir Fakd tbalized
for exanple, the further advantage of being able to

. : tel he Q Q 3 '

will A EPARCR, £ bR S I ERANRTh e dndlehfe b phase he
internal ni.b (6) of the first_co t t (2) has .

copBpTen gy BRI (BF CSBREEIA (B CRop i KRt Sy akate fhe spil of
board (45), with semcircular section in the figure,.

thevedust ewr teopaskrgingivit gyvipnsdyehergemarkehls adyanagss. t he
wall (9) a nib (40) and a wall (41). On the wall (9)

Thannvention,he:rtaidly, is3R) lintivedyas itherepresehtation @feahe (BRjesabat can
(44) are realised, with semcircular section inn the

rec%iivg Wefectios WA SlbddicafiBhe BEmREN SkillBe iP@etirl, 4itho8f ¢dilg out of

the patent frame.
The present invention permits numerous advantages and, particularly, allows to
overcome the difficulties that could not be superated using the systems that are actually

in commerce.



(39) as well as the rib (43), wth semcircular

section in the figure, present on the wall (41) and
wa@eosploeremit ary to the nmentioned grooves, key PCT/IT2005/000371

respectively, when the secondconpartnent (3) reaches

the final point determned By the strike between the

conpl enmentary nibs (39) and (40). An inportant

functional characteristics of the present invention
CLABYiSi sts in the fact that the communication of the

container (1) with the external environnment, which is

Qbt Kédﬂl?dnetd@ IdhGisgoksbl® Qﬁcﬂda@iﬂF irdvided %th%nipﬁﬁnﬂéﬁﬁtto maintain

channel (30, 36), is initially absent and can

i SABLLIR B Bmdofeflh 32¢hd ¥AKEY oagetrh&ﬂéﬂtyofgﬁaéé“&d with

utilrzation p e rea
i nvention. to mx at the begi nni n
t nePgitotent HeREeT et ebits SomhBTRE ACoR RO &3 rtih fefines
t he compartnents ék%)and (3), wthout provokln t he
spid ﬁrSé)Pomﬁ'fé%%& rétﬁrsmomm@e@aéqza@ﬂ 9, anmqmal lateral wall
obvi ous further remarkabl e advantages. The invention,
cer@anmd Yy aibgsersurfabé (f)taad at teasttahsecompemspantnadnt ¢3) fof a second
the figures, but can receive perfections and

D ol foabhtad bef Fud ih IBMtastkivith @k firkt th@paddnt, foth&DBY a wall (9)
goi ng out of the patent frane. The present invention

Per Aty Q‘H&?é’ %}ﬁ?g“é%?%@ﬁ‘glos&a%ﬁl gé’éo%'%)mﬁhh{%\% 3), a

to overcone t ies that cou not

iﬂfﬁ%é‘i%dsemg@%?ﬁ&% @%gﬁﬁ%@ﬁ%@a%%mc&med by the

packagllgg prow ded vvlth cong)artrrents to maintai
sefastthat paids Xx bes prerdioe sliding gmfi%él?’) on the

noment of usage and with pressure vent devices of

i nreesis; \thg cardsplog r(p4) si prgvided ovithaa meupli{nk) prohibetande {1 NHemd is
a first conpartnment (2) for a first conponent, forned

by stifingxdnethe &lalll(ay, &fitouvaddouping £o8 tH&s@oB@ﬁ&nﬁMrﬁé}ﬁQ? by

(8) and at |east a second conpartnent (3) for a secon
means of a coupling and sliding element (16); that said base (11) of said second
compartment (3) is a mobile base between the tension position which it assumes
under the plug (14) action, realized by strike effect between the coupling
protuberance (15) and the sliding guide (13), when the plug (14) itself seals the
second compartment (3), and its rest position, achieved when said action ceases,
which during the shifting of the base (11) between the two tension and rest
pqsitions said base (11) acts on its turn against the plug (14), provoking its
opening and permitting in such a way the communication between the
compartments (2) and (3); that a gas or vapour vent channél (30, 36) passes
inside the plug (14); that said vent channel (30, 36) is jointed to the superior

sealing film (21) in corrispondence of the surface (24, 32); that said superior

sealing film (21), by pressure effect, can move reinflating outside or reentering



conponent to be put in contact with the first

conponent, forned by a wall (9) and by a base (11), a
w@bkag/oom4y whi ch cl oses sai d second comnpart nenpC1/Bj200000371

superior sealing film (21) which closes the container

(1), characterized by the fggt that said second

conpartnent (3) has a vertical sliding guide (13) on

the axis; that said plug (14) is provided with a

COURlsidRgthBY hidnes AN ehdt Irir@dhch SmédntHnd ghedBugefiBr ¥edling film

(9), without uncoupling fromthe second conpart nent

(3) j )

{2 5o E R Y L Se TR e B ?fﬁe%“%héﬁ?s@% 3,
e bet.wee tensi on it. .

oo e R aPeRHES g b4y Bt BREmaiggticBahe Bomiios (13 with

ef fect between the coupling protuberance (15) and the

sl i therrytegpalgavipamyentyhen the plug (14) itself seals

the second conpartnent (3), and its rest position,

achi eved when said action ceases, which during the

shifting of the base (11) between the two tension and

122 S RefBSinhdOish IashpbsaBRSFackdgihg, AebSrdMp totcaitalr, in A@adhGE plug
the plug (14), provoking its opem ng and permtting in

I
(2 O] X g ey ST ?5@’8}89 ) SERVES Bn B8 RERTRP MR B2, in
36 th 1 h
hARTERDQBReEsES T 2o i 0 EeHe: "alpl B 5@24 pigneas of
film(21) in corrlspondence of the surface 32);
t hathesapWeldingepn eotiasdimong Piopess(s2id graeye §p s@@k@ 50 that the
effect, can nove reinflating outside or

r eemlmliinggsim'factedbemhm thenfilan () #nd)the tphet (1ddiis ngmposel by two
novenment the superior sealing film(21) pushes the

Veninruadn B&icehididal 3@faceh t fephiatedl by thBagrobbe (sentitself, that in
channel (30, 36) t hr ough the openi ngs (27, 35 can

PUt o4 R a{? dece. SHIH GALHO %r&ﬂ% Eﬂﬂt ﬁée‘ﬂe r (p}écu‘fﬁr}ghlsl Bgrformed which

extern onmnmen

guarantees keeping between inside and outside of the packaging, in order to
avoid the entry of fo?eign substances into the packaging itself or avoid the spill
of material out of the inside of the packaging, realises a circular closure disc (52)
or seal, which by the pressure effect is pushed up opening the vent channel (36),
and keeping in contact the container (1) with the external environment through

the openings (35).

3. Ready made dish disposable packaging, according to claims 1 or 2, in which the

vertical sliding guide (13) presents inside a septum (28).

4. Ready made dish disposable packaging, according to claim 1, in which the

vertical sliding guide (13) is grooved.



2. Ready made di sh di sposabl e packagi ng, according to

claiml1, in which the plug (14) is provided with a
w@ewowe104H60) drawed on the superior surface (3RQT/IT2005/000371

corrispondence of the zone to be coupled with the film

(21) by means of thermowel dihg or another known

process said groove (50) nmakes so that the coupling

surface between the film (21) and the plug (14) is

conposed by two annul ar concentrical surfaces

separated by the groove (50) itself, that in

Gor Reslyonadneish ispbiudlgpafuging, Sabotdisetd clain B @€ WhichnPstem

is perfornmed which guarantees keepi ng between inside

an ' j [ ISt :
e R R
or avoid spill of .material out. of the inside of
t he Sé’l%g%iﬁ@}‘ﬁ}‘é‘g‘?Y%gﬁgﬁ@f‘ggﬂﬁgﬁ f osure disc (52)
or seal, which by the pressure effect is pushed up
openi ng the vent channel (36), and keeping in contact
the container (1) with the external environnent
OhrBeegly mards dgledispepable3Bykaghg, Recrdgingda elattin i in which the plug
di sposabl e packagi ng, according to clains 1 or 2, in
whi @H) phgente ohi iGadupstibdpare a Petigrtr(chB prdofe 25 Sonhplst&@ary to
a septum (28). 4. Ready nmade di sh di sposabl e

pa g . . r .  cal
Ol o R acrREiRt (56 st Sudhihberpd b e LR, Wit 257
di sposabl e packagi ng, according to claim4, in which a
stem val ve (23) which defines a vent channel (30) and
%he openig(%s ,(2% is_inserted in the plug (14) and in _.

heRepdy tmadg dish idispreable, parkagipg) accgrding fejylamsd ef 3hin which
di sposabl e packagi ng, according to claim5, in which
t heopshings ((34) fqur eesemumcaioni begwesemérel contgaert (13 and the external
perimetrical groove (25) conplenentary to

environment are present in the coupling protuberance.

8. Ready made dish disposable packaging, according to claims 1 or 2, in which said
vertical sliding guide (13) presents a perimetrical rib (34), complementary to a
perimetrical groove (33) present in the coupling protuberance (15) of the plug

(14).

9. Ready made dish disposable packaging, according to one of the previous claims,
in which the second compartment (3) is constituted by a piece separated from the
first compartment (2) and that said second compartment (3), already filled and
closed by the plug (14), is inserted by spring means into the container (1), using

the coupling hole (46), before the application of the sealing film (21), said



the perinetrical rib (26) present on the superior part

of the stemvalve (23). 7. Ready nmade di sh di sposabl e
w@aokagiongy, according to clains 1 or 2, in whiBOI/IT2005/000371

openi ngs (35) for conmuni cati on between the container

(1) and the external envirofrent are present in the

coupling protuberance. 8. Ready nmade di sh di sposabl e

packagi ng, according to clains 1 or 2, in which said

ver tseevald ®hipdithgng (8)d@d(fdninpraasennstical esping twiihcilk container

rib (34), conplenentary to a perinetrical groove (33)

pregent in the coupling protuberance (15) of the plug

(14).” 9. Ready nmde di sh dlsposable packaglng,

N
S o0 g M e e por s <%Aﬁ?52§31§a$iqnﬁé§§ Gt L Jepshné plain

t he pl ug 914) is inserted by spring nmeans into the
conswifaser(7}. 1), using the coupling hole (46), before
the application of the sealing film(21), saidsecond
conmpartnent (3) and form ng an hernetical keeping with
the container (1). 10. Ready nmade di sh di sposabl e

PAC mgaw&ad@aféﬁ rd%pegam@pmsglﬁg dcB&rdRIAY Pt & |11"i“vsﬂ‘§eh #hB most
whi sal d base surface (8) has at | east one nib

W t hnt 1%%3(% gf‘gnac%(u%ge Eﬂjrhaé‘%‘%wgf {13-8) m}f@%&’éﬁgf@% (39) and

di si° sposa agrn accor
whi ch the nost internal e surface
a wallat thesteronh FRRPHBSH | Shpg ‘?ﬁ‘?ﬁbo? &) bagr ¢ il 2@ aib (40)
second conpartnent (3) presents on the base of th
wal g @yvadl (Al ooy whicharmdb &304 plagests jhapan e wall &) nmb on the wall
(43) is placed, that on the wall (9) and on the wal

(38) two grooves (42) and (44) are realised, in which the bord (45) of the nib

(39) and the nib (43) of the wall (41) complementary to the gorges mentioned

above key in a spring mode.

12. Ready made dish disposable packaging, according to one of the previous claims,
in which said base (11) in corrispondence to the vertical sliding guide (13)
presents, on the inferior face, a hollow (12) which permits eventually to perform

a manual pressure to open the plug (14) of the second compartment (3).

13. Ready made dish disposable packaging, according to one of the previous claims,
in which a couple perimetrical groove (19) ~ perimetrical rib (20) realizes a
hermetical keeping between the plug (14) and the wall (9) of the second

compartment (3).



(38) two grooves (42) and (44) are realised, in which

the bord (45) of the nib (39) and the nib (43) of the
wolok/00Wwly conpl enentary to the gorges nenti onedr/zk2o852000371

key in a spring node. 12. Ready made di sh di sposabl e

packagi ng, according to one2bf the previous clainms, in

whi ch said base (11) in corrispondence to the vertica

sliding guide (13) presents, on the inferior face, a

hbt. Ready hajle dish alispperbie pkeyiantacedidingtto opebf éerprévious claims,

manual pressure to open the plug (14) of the second

COMpRkHIRNSaid 3dupli3: addeddihgBe8ett §B) & BRI Bieans of linking

packagi ng, according to one of the previous clains, in

ri b 030 3P Rl BB bR AL ! g bet hoen the

plug (14) and the wall (9) of the second conpartnent
(3).14. Ready made di sh di sposabl e packagi ng,

according to one of the previous clains, in which said
clou plepdsyy medel dish dispgsableepaskegipg.eycconling ik sthinpyl Jrdanshich the
of linking bars (18), to an elenent (17) of the plug

( 14}plembht (1R® pebgentmiivlidéGintethed fagabl e packagi ng,

according to claim 13, in which the elenent (17)

presents inclined internal face. 16. Ready nade dish

di sposabl e packagi ng, according to one of the previous

Clléagrggcli}lr . Qdél\@feggalslgﬁ%a%%eﬁ%a%%%géé, %g§qrgiégéo ggcta \é\?ﬁmge ptégv(?o?s claims,

bas ace S y ove

or an inferior sealing film (22), knives and fork .
(40¥2 WREHK IO A4tERIEY %&@héfrtW%%%an@% SUEfRCe 8] Aol 14bs (6),
integrating the packaging can be inserted. 17. Ready .
madelogidsby dicopersatangnfeaiok sepling filmo@d), dinivgs and &orks (40)snapkin
in which the

(41) and other components or additionals integrating the packaging can be

inserted.

17. Ready made dish disposable packaging, according to claim 16, in which the

cover or the inferior sealing film (22) are realized in plastic.

18. Ready made dish disposable packaging, according to one of the previous claims,

in which on said plain surface/s (7) spread pins are drawed (31).

19. Ready made dish disposable packaging, according to one of the previous claims,
in which the superior sealing film (21) is adhered to a flange (4) of the container

(D).



cover or the inferior sealing film(22) are realized

in plastic. 18. Ready made di sh di sposabl e packagi ng,
waewo/aiongy t o one of the previous clainms, in wqCTIT2006/000371

said plain surface/s (7) spread pins are drawed (31).

19. Ready nmde di sh di sposab! e packagi ng, according to

one of the previous clains, in which the superior

sealing film(21) is adhered to a flange (4) of the

cinRaadyemadd JisR disp&abitypankaping) iastording pe 9abbLthe previous claims,

packagi ng, according to one of the previous clains, in

whi GhwhidR tIRASACREIRY it IS8 kdaliz&d nGRhdieed i n plastic.



