WO 03/ 006323 PCT/1T02/ 00454 Description A disposable packaging for a
ready- - made food product Technical Field The present invention relates to
t he fi el awofosfesdd products' packagi ng, and specifically POCTATEADKRAYI ng
designed to contain food products that are ready to be eaten or ready for
preparation and that consist of two or nore conponents to be 5 m xed
toget her before use. For instance, the invention may be used to m x
vegetables with their dressings, pasta with sauces or gravies,

bread-crunbs with beaten eggs (for thecgpg@arati on of onelettes), neat or
mbs (f

fish with their coverings of bread-cru or the preparation of fried
di shes), and so on. 18 disposablerpackdgdivee fonvesddyvanadesfoodprodntty useful for the
final user, that is, for the person who will actually eat the food

product, but could be enployed in the kitchen of a restaurant, or in the
domestic environment, in order to facilitate or speed up the preparation
of food prodigekrical Figld pr ecedes their successive treatment (e.g. frying,
cooki ng insi m crowave egven %ééid{ﬁfw Background Art At present, there

are known v ’i%@g"sse‘ktilﬂ‘ffé“@’f“_ #Hek f?%ﬂfyd\’ﬁiﬁé?af’%lg #¥duct s, that

o *packagi ngPriLe A PR Reine RRERa a0 PrEBEls GRS iy BIFS < 20" open
dly - L] - - Whi i t db [ fil

of el opnshif of et tor e ARl Mof o 2ot RE BV bl AR s R et for

a first §oodgc g&ﬁ&tb SehSe seasoned, and at |east a second conpartnent
for small bags (sdchets) containing a sauce or the I|ike.

For instance, the invention may be used to mix vegetables with their dressings,
pasta with sauces or gravies, bread-crumbs with beaten eggs (for the preparation of
omelettes), meat or fish with their coverings of bread-crumbs (for the preparation of
fried dishes), and so on.

10 Therefore, the invention is not only useful for the final user, that is, for the person
who will actually eat the food product, but could be employed in the kitchen of a
restaurant, or in the domestic environment, in order to facilitate or speed up the
preparation of food products that precedes their successive treatment (e.g. frying,
cooking inside a microwave oven, etc.).

15

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-made container (receptacle) which is

20 open upwardly - like a bowl -, and which is completely wrapped by a sealing film of
cellopﬁane 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.



WO 03/ 006323 PCT/1T02/ 00454 2 The user that has renoved the external
sealing film (or possibly an upper cover of the container) opens one or
nore sachwosawaed able to him after taking them from t he PCTASE@a®EF4V e
conpartment, and then pours their content in the conpartnent that contains
the food product to be seasoned. 5 A drawback of such a packagi ng for food
Is that it is very easy to inadvertently pour the content of the smal

bags on one's clothes or on other objects, and therefore this operation is

not very CORyg %&ﬁpﬁaﬁa@rehy&b&yg%ﬁ&nﬂ%emgqn;n (oMBsRMIEn u?ﬁd%@vérféi? food to

be seasoned usually occupl es e to space optimsation) the whol e vol une

of its respRCddntindEPERAL bi® 6t mbfeathaidavalleble (ERibe Sttep@kingahierh frlomvibt une of
t he packaging), 10 the operation of seasoning the food product (e.qg.

sal ad) is vegspectiveicotiphitment abihen ppas shdd @ntent incthe yompartmerdt timte wants to
avoid to pour (spread) the food product out of the already opened

packagi ng. Thetamk dthecfoodiproviopidobeséasphal. present i nvention is to provide a
packaging for food, that allows to mx the various conponents of the food

in a hyg? eni’cdranbad of suplen packaging fosfopf dxthakitiiserenr easy i@ HapwwtentE raWov e
objects are attained according to independent claim.1l, b ans of. a
di sposabl e peecseadank gt the smal bazsRbencs %]Pﬁ\%ﬁb?ﬂ %4"?&3‘? Jf—"’t%iﬁx@l g%%é?r}aﬁe}{"ﬁpen
contai ner; 20 - .an, g&)er cl osure negper. of the con'z}\%i ner; -.a ﬁor%ga t ment
of the cont QPFaHOR sdot ¥ery cpayenicrg gn EHE H carry olh Mareoyer, Spce,fhg i tional
conmpartment ;that is integrally.fo | t ne. ¢ ' | oldly fixed
thereto in & H% Eqas?rgm% {yeoc\xg]g},es édglgq%ﬁagg 8‘5%3%%@{&@0%@8 gﬁ%lﬁ%%@ﬁe f ood
product to Q&p&%%oﬂpﬁﬁn%ﬂﬁféﬁiﬁé tHeQREARALE Vart of DR HHRE bB AR padiginy) !t hat :
10  the operation of seasoning the food product (e.g. salad) is very difficult, if not

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.

15

Disclosure of Invention

The above objects are attained according to independent claim 1, by means of a
disposable packaging for food products, comprising:

an upwardly open container;

20 an upper closure member of the container;

a compartment of the container, for a first food component;

and at least one additional compartment that is integrally formed with the

container or rigidly fixed thereto in a non- removable way, for an additional

component of the food product to be mixed with the first component, characterised
25 inthat:

- said additional compartment, which is initially sealed, has movable members that

may be actuated by the user from the container’s outside, and that realise a

communication path between the said compartment and the additional compartment,



- said additional conpartnent, which is initially seal ed, has novabl e
nmenbers that may be actuated by the user fromthe container's outside, and
t hat realweasmosdemmuni cati on path between the sai d conparPCrame2/mmnsd t he
addi ti onal conpartnment, WO 03/006323 PCT/|1T02/00454 3 thereby allowing to
m X the conmponent of the food produgt contained in said conpartnent, with
the additional conponent of the food product that conmes from the

addi tional conpartnment. In a second enbodi ment, according to i ndependent

claim 13, tﬁx%re% %gaﬂgét%%ﬁ 1R Somporht FFREFRYpriuePEiIALd ARafaet ween a

di sposabl e packagin r a first ‘conponent of ~ the food product, and a

separ at e angosgatRchiCRth flcRRAitbALl RnRRATGF ERMBEMpRiduethittemet Goth product
sai d conbi nation being characterised in that: the packagi ng conprises a

cont ai ner Whehdaitionpi®inpakiagyr e menber and a lower closure nmenber, a
conpartment for a first conponent of the food product in which 10 said
conponent s &f &sdcond embbdiednt, ageirdieg to dependemtigdimnil, thelabot@ebjedigarsonnect i on
to said sealed container; and the initially seal ed container has npvable
pi st on- |5 keattaieerblay & corhbinatiomebesveansa digpasgble packaging fanaifirst apmpencat of
communi cati on path between said conpartnent, apnd an additi onal (c/ npart ment
defined by thqré‘logtépmdaﬁfea@%maratm sgplpd corntaiger for a5¢q0pf COMPORSILS of the
| ower cl osure nmenber, ter .the chani cal .15 ¢ l'ing of the separate
seal ed cont Eoddyo @t,t%@f%mquﬁa%E@géfﬂargﬁ@npegslpﬁ%. after the actuation of
sai d novabl ¢ nenper.s. The.first enbodijent of the inventi I ned in
claim1, cof5HeCkasingeOmpILSEs f EomiaSr Wﬁﬂeﬁg UPR ci%grefql?@?er\?ga Pé%?&( claim3),
t he novabl e iAWsie the
cont ai ner, ﬁg\g‘ggt%%nﬁs%’géb% oéad r%&%gggebélqierg%aﬁﬁ gﬁlg%t?ﬁ%rfgﬁgpie&dtgﬁ%g% constitute
movabl epi SLARcl @8be iR ko BRI SI 4 QABIAERYIE 6t the SAHRBLLRL | ON
pat h betlgee%]éq?ﬁéﬁlégnr%]ggr#?mnte%% t h% first f oodbco%ponent , and the
addi tional gaid sealed container; and the initially sealed container has movable piston-like
members that are actuated by the user and realise a communication path between
said compartment, and an additional compartment defined by the separate sealed
container itself, after the removal of the lower closure member, after the mechanical
15  coupling of the separate sealed container to the coupling hole, and lastly, after the
actuation of said movable members.
The first embodiment of the invention, defined in claim 1, comprises two distinct
variants.
In the first variant (claim 3), the movable members that are actuated (by the user)
20  from outside the container, have the shape of a movable plug and therefore they
constitute movable piston-like (plunger-like) members that realise a communication
path between the compartment of the first food component, and the additional
compartment of the second food component
In the second variant (claim 6), the movable members are designed to break the
25  sealing means of the additional compartment, and they form — for instance —a push
rod or pointed rod having an oblique upper end , designed to break a sealing

plastic/aluminium film of the additional compartment.



conpartment of the second food conmponent In the second variant (claim®6),

t he novabl e nenbers are designed to break the 25 sealing neans of the

addi ti onawowmempse: nrent, and they form- for instance - a POTATOZMES40r

poi nted rod having an oblique upper end , designed to break a sealing
plastic/alum niumfilmof the additigonal conpartnent. WO 03/006323
PCT/ 1 T02/ 00454 4 The pointed rod or push rod is preferably integrally
formed with the container during the plastic nmoul ding process. Preferably,

the push rogpwidolnfened airrgﬁﬂi fdads gr%k’er%lﬁﬁ_ﬁ%ﬁlﬂfr orRicd QFith Be EARAihét at e the

| eaki ng of the“sauce, ssing, or the like, Tromthe additional

conpart nent duﬁngﬁ@@gg@qﬁ@tg@@ggfo&@e present invention will result fromthe
detail ed description of its preferred enbodi nents. Brief Description of

Drawi ngs 10 Piéteraplye siepush b will kevedntkitutimab¢lannéls in adeniotfaghateshe | be
described for purely illustrative and non-limtative purposes, with

ref er ence t dedkineg efdhe speeydresyingdorthe his, franm therddditionl gpmprtnentan axononetri c
view of the invention, according to the first variant of the 15 first
enbodi neht , Thetdvantagesof theypsesegiaventignivill reslt e dire defgiled\desariptipe opl ug i n
the opening position; Fig. 2 is aviewsimlar to Fig. 1, the plug being
in the clostwergfeded ¢phediiigntsi g 3 s a vertical sectional view of the
invention shown in Fig. 1 and Fig. 2, wthout the plug; Figs. 4a and 4b
are vertical sectional views of the invention, according to the second

enbodi nment ; 55 E@'eg. i?’ IS @rvi enwsof a detail of the central portion of the
cont ai ner of% — i
10  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, according to the first variant of the
15  first embodiment, 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;

20 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, according to the second
embodiment;

25
Fig. 5 is a view of a detail of the central portion of the container of Fig. 3, with the

plug in the closing position,

Fig. 6 is a view similar to Fig. 5, the plug being in the opening position;



plug in the closing position; Fig. 6 is a viewsimlar to Fig. 5, the plug
being in the opening position; WO 03/006323 PCT/1T02/00454 5 Fig. 7 is an
axononet rwo osioess2df the | ower side of the packagi ng of Fi @CTATOHi0g4 8 is a
sectional axononetric view of the packagi ng, according to the second
variant of the first enbodi nent of the invention; 5 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; 1%#% Ad mbnré&moﬁérvr&me ofvet a6 RHe pRikaERlglof Fig 1t he packagi ng

i nst ead of laterally; Fig. 11 is a vertical sectional view - enlarged
wWth respect to Figs. 9 and 10 - of the additional conpartnent containing
the dressing or the like; 15 Fig. 12 is a view anal ogous to Fig. 11,

showi ng t heFis8 iok sédmenthaxbnmmetnbme\ﬂooﬁhk pagkagmgoaccertingiy thheecerdil i ng film
according to the second variant of the first enbodinment. Detailed

Descr i pt i onvafiaPpéfherfirsienthrdodentsf the ifyentibhy st vari ant of the first

enbodi ment and the second enbodi nent will be 20 described first, referring
to Figs.51-7. Then, we will describe the second variant of the first

enbodi nent , vvrth reference to .Figs. .8 -.12.. This ocC i ctated by
the sinilarifig? B%?ﬁﬁ\?ﬁ‘aﬁ'ﬁé“efwPE%V%Pﬁlémuonﬁg‘etW&k&i ﬁ}? féﬁ %Jem of the
invention. In all figures the sanme reference nunber is used for an

i denti cal corrponent of the 25 packaging, so that the invention nmay be nore

readily und St18 sgati schid B@ fn%rt?c%fgé&lbﬁlaInXIO Tﬁ%@ f fRfehai ner 1 which

for inst anc A hed roma nou proc SS 0O | astics.” WO 03/ 006323
PCT/ 1 T02/ Oolﬁg&fever, the additional compartment is located centrally in the packaging instead of

10 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;

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

and tearing the sealing film, according to the second variant of the first embodiment.

Detailed Description of Preferred Embodiments

The first variant of the first embodiment and the second embodiment will be
20  described first, referring to Figs. 1-7.
Then, we will describe the second variant of the first embodiment, with reference to
Figs. 8 — 12. This procedure is dictated by the similarity between the first variant
and the second embodiment of the invention.
In all figures the same reference number is used for an identical component of the
25  packaging, so that the invention may be more readily understood.
The packaging essentially comprises a container 1 which for instance is obtained

from a moulding process of plastics.



6 The configuration of the container 1 is such as to give rise to two
separate conpartnents, denoted by 2 and 3 respectively. The conpartnent 3
i s centraWwby3od@eat ed and has a cylindrical shape, while POF/IHe2@8Br
conpartment 2, that surrounds the conpartnent 3, has a substantially
prismatic and pol ygonal shape with Several 5 congruent faces. Obviously,

t hese shapes of the conpartnents are not |imtative, and the sanme hol ds
for the position of the conpartnent 3, although for a nore uniform

di stri but i omrhefcohfigurtsitofithe ceitaine0NBGOENS 10 @ivearigead two séfagate onpar t ment 3
towards the inside of the conpartnment 2, containing the other conponent of
the food pradmphstmeiits, denefed by @canddsicspestivily. EHeeonipartstentd edeommaly 10 The
container 1 is formed by: - an upper flange 4, on which a sealing filmis
appl i ed ( notlocateshanyl haga gylinslyichkshape, sduleithegreater eersparineenidl Bpiyrosadiesi ves,
or any other possible sealing nethod suited to close the open upper part
of the cont dheeampertment3chage sibstpntiliyiprismpteardpqlygonabehaps Wi eyrgala

nd ' ah aRABERFRghcss GObYIBHG hevssbpes L e camPRRERS A Hol Initagits L1

| ower planar, surf ce 7. - .forned on_said proje i? 61-a 10 %iﬁ’l?n% second
g 111 g ST ege eRB ey Ry ot hat g e Rttt %0

vell 8. ex f&gﬁgq 1 'p&d%rpgj AN AT

to a cylindric ward lmlel ?ﬂ? i |mgé&§§§;n%ul- a novabl e base 13@? 13" in

Fig. 4a) us‘?ﬂeanid?@??l%tgﬁnﬁ)aﬂﬁéﬂtf;%ogxfa%x?gﬂﬁ@\f)ﬁﬂ'@oﬁ nt BihB%odgonnect ed by

means of a hinge 'n Fig. 4a reduced thickness), to the

cylindrical ppgdict, e frefersbd phsifibn id8e ARRAEEBRAt 3, in order to reach a
convex formwhen the plug 14 is nmade to slide inside the "boring"” forned
by the oyl i Mikicedlainey@hd fodmédby9' ). 25 Moreover, sone pieces of cutlery
(e.g. of plastics) or other fittings (e.g. napkins), or additives of the
f ood product-, amappérelange di smewhich at sealimpnfilnd @appliak®st stOvan.c. @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
15 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 whicha

second sealing film is applied (not shown) by any known sealing method,;

- abase wall 8, extending from the internal upper end of the annular projection 6,

to a cylindrical wall 11 (11” in Fig. 4a);

20 - 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°).

25  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).



retained frombelow by said film (not shown) which is applied on the planar
annul ar surface of the annular projection 6 (Fig. 7). WO 03/006323

PCT/ 1 TO2/W0434063Z3 Wi | e t he precedi ng consi derations appl PCTaTomos4t he
second enbodi nent and the first variant of the first enbodi nent of the

I nvention, in what follows we will first describe in detail the first
variant of the first enbodinment. In this first variant the container 1 is
integrally formed (e.g. of noulded plastics). 5 However, the plug 14 forns

a separate RyER h% regedliﬁ’é cdﬂsﬁﬁd’c@iﬁ%apﬂéﬁ t{%&ﬁl‘a ieQesdiRsaRMitbRtant e Pl ug 14

has been omtte r clarity in , to sinplify the drawing, since it

i's shown i nfadYahafef e firfientiRiiahéméf tedwtentibn,ih $ehat folma v wilkgistial 1y,
when the packaging is purchased by the user, it includes the plug 14 (in

t he cl osur edpgsibt indetail the Sirstandantiof thd fiyst e@balndet), the fil mapplied on the
upper side, 10 that is on the upper annular flange 4 (or possibly a
renovabl e chvthis fidst edriantthalcentainor it intbgially tfomedr(agl ofyupuldad dlasties).f i | m
applied on the lower side, that is on the annular planar surface 7 of the
proj ectin Blowegerhthetpdg Ihosms & seppreth Piose (g taf PlasHe®: oper ati on (use

nodal ities)_of the packagin ccording to th resent, j.nvention, .reference
will now beltiaud bp ﬁgiﬁé‘?qt?‘ém%ﬁpﬁ{gol“th?ébgi%om}tﬁg.fg%ﬁ%ma 1‘6% 1ZrRelOSHRPEY fi gures
are representations i.n vertical .section imted to the_central  portion of
the contain AWLIESTGP I&%Sk‘f)%ll'éf‘mf??é?hb%@eﬁaﬁ%d?ﬁmsﬁgﬁ%; a‘?lé?'l 9 of the
conpartnment ,3 I ch, cO i th | E ension 11
of this Cyﬁcﬂﬁlyt\gyer\lﬁ% s?crii%ﬁlél ggsl §%§ﬁa§F&)h¥ %ﬁﬁ% ﬁqgﬂg&%&iﬁ?ﬁ@% 1tg ﬁan base wal |

8. Moreover thetﬁgstuﬁ@p&hﬂﬁ ‘ﬁf‘“*né?ﬁd' 1\@)517“?@.9?jl % g.néi gﬂ Iﬂ#‘@fr} éc{]kbﬁli'ealonrtﬁéﬁpr%?ﬁh&j on of

Fig. 5), insi e" conpar _ _ I'ng engagerrent Wi th the
i nner sige @farid6h hELppet ahmAxd I 4GBt %(Y!z@ﬂbly Predfovableicov&ONmiak iswsy 3. The

novabl e base 13 for the actuation of the pl'ug 14 includes centrally a
cylindrical omitted in the drawings), and the film applied on the lower side, that is on the
annular planar surface 7 of the projection 6.
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
15 Figs. S5and6.
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
20  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
rib, or annular cylindrical portion 16, that is integrally formed on the movable base
25 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



rib, or annular cylindrical portion 16, that is integrally formed on the
novabl e base 25 13. Said circular rib 16 receives (e.g. by press-fitting)

t he | owerwpesoi@es of an axial stem 17 of the plug 14. Mor @6T8T02/(0ks pl ug 14
has two circul ar 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 conplenentary to the WO 03/ 006323
PCT/ 1 TO2/ 00454 8 shape of the grooves 19a and 19b, adapted to engage with
the upper g 28 SLartd O, BehpRBtoln8apeakith he u ddve(Bagn 5), and
with the | ogl\/\gﬂl Mgrfooveb(?élgﬁ)tli n the “opening pga'{sgl tion of pit)ﬁ?pl ug 14 (Fig. 6).
The exact copfdiciMapdsabnT thdyu® il 4 FigAs)myd Wwith ithnf leweegtoovd Bt iddgke f r om Fi gs.
5and 6 5 - also formFig. 1. The plug 14 includes a portion shaped |ike a
fl anged di sepéting posiseofahe plug a4 (Figaflge 18 abuts on the upper end of the
cylindrical vertical wall 9, in the closure position of the plug 14 (Fig.
5); the pl ufhddxat sonfigucdtiodef theeplug thmay be dnferred — besides{sgadiigssS ahdP1 rods
and extendi ng dowmnwards in a direction pe[pendic%lar o the. pl.ane of the
f1 anged i sc abso foun Fig. eFhe plag 14 inckdes 8 POEIgFhapsd H@@gﬁ&%‘?ﬁﬁﬁ 2?he latter.

fing 23, ThEhgR e Bngo| S G Traapbr el e Srngre Sesr it Qubt aces of
wa 1 7oL NoRadee postipnprai e 34 (ot - BTug 4 BBE AP YheR T e 22
{1 anged” i ogaienfi 2, SPbFFAAi AP BtPLaBith Fo hofds IEaRGIORT LY O Che
smal | rods égﬁgﬁ%b&i‘g{] tgty&]plgﬁé’\gﬁ tPQhaf?%‘éladisc B BASLARAL eléhdits BéifigCl ear |y

visible in ow the leaki'ng of the sauce or dressing

fromt hqocofﬂ%%rﬁf‘@ﬂﬁ > lated2 €Thd NetidHl Ylall fodsD2i tBrntiigte apBirngweradiih son (Fi gs.
1 and 6). In g. 1 the small rods 22 are at 90 with respect to each
other. 20 Fiyltdrithi ﬁh%]:z&tﬂhe plRer4 fablelte slide; bagieags sfthenxtemaFsigfacedof o 3,
and 5 to 7, renoves the

its portions 22 and 23, along the inner side of the cylindrical vertical wall 9.

Moreover, it may be noted that the various vertical small rods 22 of the plug 14, are
arranged at equal angles along the periphery of the flanged disc 21 that forms the

15 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. ,

20  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

25 - that realised a seal in the rest position of the plug 14 (see Fig. 5) thereby preventing
the leaking of the s‘auce 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



| ower film and then, he/she pushes inwardly the novabl e base 13 towards
the inside of the packaging. The novable base |ifts the plug 14 by neans
of the axwealo3®i@nas 17, and at the sane tine it lifts the PANAT20004% eSSi ng
contained in the conpartnent 3 immediately above the novabl e base 13.
During this operation, the circularoridge 20 25 - that realised a seal in
the rest position of the plug 14 (see Fig. 5) thereby preventing the

| eaki ng of the sauce or dressing to the conpartnment 2 - disengages fromthe

upper circu r }8Risinehghii® JARREY, sO Bt HieQRuceWic. @Al ol dilly oke
posi tion, o#’ﬁ‘?hlgﬁ%ﬁ)&/ ?%1,51 tghrhég lci rcul ar ridge 20uengages t he s}facond (1 ower)

circul ar gr gey@hil wihddvitedeiRedB4AREBRR VEfEal Sl fd4 33, Indhepasitidiv, t her eby
realising again a sealing, so that the sauce etc. can flow only through

t he wi ndowssigs#d imefiglocofvbe plughd, thermowvable trasall3 wikh dsve2h upwardlieopasi t i on
shown in Fig.6, of the plug 14, the novable base 13 will have an upwardly
convex contonfigustiomn. 5 In the preceding description it is assuned that
the words "upper” and "lower", and "upwards" or "‘dOV\nyvard‘a", refer to the
ori ent at3 onInthepresedingidasaringion iriglassHmed thst the words feppesrang fewerTyand; hat j s
shown for exanple in Figs. 1 and 2 \#’thout .rempyi ng .t he [c(ovdgq%r% r the
upper film . uBWrEdyseir dommpardsvaeer futhp QERAE O OF the Packasns LIPSO he
conpl ete downf |l ow of the sauce, or. dressing,..or .bread-crunbs, 10 etc.

t hr ough theo'meﬁaﬁﬁé“eré)ﬂiaﬁésr@ﬁ%go’fww %’e@ﬁ%éﬁmﬁ%e smal | rods 22. Then,
t he user shakes the packaqing in I ' : ess a
sal ad, for Wﬁé‘){“‘gﬁ%&w% ﬁg%rt(?rrr@,é Qﬂ) erﬁﬁgﬂﬁgégg%rt%lgsg?er@ g&kgél}s{%%d) can
be inunedia t i § e8r dR&intPBEbread@hint, f i1 m or
an upper cobg'{}e?[t(gn cghr?%?lrpzbgﬁl?/w%%&ewtbﬁe}k%%ééornpar t]ﬂrggnt r_f as a bow. On
the othgp h@ﬁdthr%&lﬁﬁ@‘awﬁ{doﬁfs’f 804heRORE Y ddRtwesSthe Ball Fdded2. T, user (in

this case a coo must tear the upper filmand pour the content in a
frying-pan gfe dsBesHakbethe packaging in order to perfectly and uniformly dress a salad, for
instance.
At that time, if the food product (e.g. a salad) can be immediately eaten, the user
simply removes the upper sealing film or an upper cover, and can directly use the

15 compartment 2 as a bowl.

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.

20  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.

25  Now, we will describe a second embodiment of the packaging, referring to Figs. 1,
2,4a ,4band 7.

In the second 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,



However, in case of a m crowave oven, it will be possible to directly
enploy the container 1 as a cooking container. 20 Therefore, it can be
seen t hatwolgoedspect s of the invention are fully attai nedPCTREIZG0¢34 ar | y,
it will be inpossible to pour the seasoning out of the container 1, since
the upper filmw |l not be renoved,ijoexcept when the seasoning operation is
conpl eted. Mreover, the sachets (snmall bags) of the prior art are totally
superfluous, and the space inside the conpartnent 2 may be better used. 25

Now, we wil fy eﬂé‘e%%l Ble %fﬁﬁe%qgir@ o QiR Hn ifherldMin@iackahmbilyleghalrtsi ng to

Figs. 1, 2, 4a , t he second enbodi nent, shown in Figs. 4a and
4b, the Conﬂér&@ﬁﬁl &mﬁ&eﬁ@tﬂ@ aldie onSRRALAL Eh@@pﬁﬁtd@lhta&ﬁr (indicated
"cartridge"), that can be mserF that is, press-fitted, WO 03/006323
PCT/ | TO2/ 00894 deddér hiching I.iﬁsraaiyhiithical ahll Shevithandeinverd éxtelhmn Hg, and i nner

di aneter substantially equal to the external dianeter of the separate

cont ai ner Zﬂlayﬁhmsee;pd[micbacxhﬂvallh’éofthendmtamﬁeliFrmtmMbéfﬂﬁt i ng, has
a cylindrical wall 9 wth a dowward extension 11 ' may be inserted
i nsi de & s| awd/4b,iticandfe S@ﬁeﬂ@bﬂwdDWéWaIIl rrrmmmbl doflanged a&ﬁs Iﬁivg“éendka 5 and
4b, it can be seen that the downward &qslon 11 |sflan%H§ |ts | ower
end, and n®EHEESOVET It hasath#nndieR GT%‘T'Ct‘ﬁP (§§‘ REHNE 35 ARy NEAP

1 ange. act st 32?%%the?%‘§p§$‘tiyg§>a%t§%hebi i s e 8?5%??3 eﬁfiﬁ' v
t 24 t de of th I ted
(in the i ni tieRits geieghfia PG Bntntf 2 ERRBUEEe ey eﬁiﬂ?% B e ©

Cf"‘” ridge Zélu am ic?ca e'aéﬁl q;ghxﬁﬁal%?ég?@ﬁgoﬂ"bﬁd%& ilﬁ%gé.’ hhaﬁ'& hsphsid€de! cal wal l

of the € nobva ase 13° e act'uation of the

p' ug 14pasg r%e%' ndPisGy Ehdﬂﬁg béhot ik the hrﬁh‘ﬂchl%"rﬁé&@bvaﬁ@nufﬂié portion

16', which |s Integrally formed on the novabl e base of the cartridge.
Sai d circul aémpallang&g receives (e.g. by press-fitti ng) the | ower

The movable base 13° for the actuation of the plug 14 has centrally a cylindrical rib,
or cylindrical annular portion 16°, which is integrally formed on the movable base
13° of the cartridge. Said circular rib 16’ receives (e.g. by press-fitting) the lower

15 portion of an axial stem 17 of the plug 14. Moreover, the plug has 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

20  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

25  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 orthogbnal direction to the plane of the flanged

disc 21°, and being integral to the latter. The small vertical rods 22 terminate at



15 portion of an axial stem 17" of the plug 14. Moreover, the plug has two
peripheral ~circular grooves 19a' and 19b', that are parallel to each

ot her, whwbeswbs2upper end of the cylindrical wall 9 ha®Cartozneas4dl y
directed) ridge 20", having a conplenentary shape with respect to the
shape of the grooves 19a' and 19b',j;and adapted to fit inside the upper
groove 19a, in the closing position of the plug 14 (Figs. 4a and 20 4b)
and with the | ower groove 19b" in the opening position of the plug 14

besi des 11 ol igte qiSin R arkai s Theagq L aRic by Aol | fes o
portion havbﬂi’t@n‘fahﬁir%g?&%ﬁg RtibdsPDIEA 234 ﬁ%né%elnﬂ@i‘gﬁﬁdf'tﬁecs#&@éal“ange 18'

abuts on the upper en e vertical cylindrical 25 wall 9 of the

cartridge o lmﬁﬁp‘tvglgo@ﬁﬁbg@ar%mtﬂnéﬂm cl osure position of the plug 14
(see Figs. 4a and 4b); the plug 14 also has vertical elenments 22, in the

formof snddreswdst carbensiedhatthuvmaioudseitivabrods 8gostihe plugddtaron to t he
pl ane of the flanged disc 21', and being integral to the latter. The snall
verticals rodsaBRd at equal angles aibng/ﬂe@éﬂmmhéﬁﬁngéﬁbm@bﬁﬁhat farmstthei r | ower
ends in a cylindrical ring 23' . The plug 14 can slide, by neans of the
ext er nal sunppﬂrexﬂ@fthqBlugé{’rt'ﬂnﬁsth@ﬂnﬂ]émﬂs?@? forg ‘Grigdows afsaeal si de of the

vertical «cylindrical wall 9 of the separate. c ai ner_24. MNor er,
can be not edlm%tonﬁhé"h\'ﬁ&quf%]@aﬂbwll kein Fig ds apdw %l?ﬁlalnﬁlé’tb? he@kq}gog%@

For m e SPRBAIBARESGE Tt aroriuet & Naet Mg TS e Spfips

"w ndows" of e uat{IF dir?nensmns , Which are clearly visible in Fig. 1, and
whi ch al | owPPHER EdRi Hy of the seasoni ng/ dressing, etc., fromthe

conpar t ggnt A%f:%mfgg E]? sBlIuH I?al luf‘;'e A ﬁ%gf;@hpgsg etP hélﬂﬁg/ ehﬁng 1). 10

According to ion, ’he I nal " user oose t

seaso I“ 'ngg/ 351@@@% ferE Eﬂy%ﬁ&’eﬂ%ﬁ&’énﬁ& PurdA¥sih s eRRRME e&ﬂtymwmaea BY tie Separ at e
respective plug 14 and containing the desired type of seasoning, dressing or the like.
Then, after having turned over the packaging, he/she removes the lower sealing film
and inserts the separate container 24 (sealed by the respective plug 14) inside the

15 hole of the container 1, defined by the cylindrical sleeve 117. Then, the user simply
has to push the movable base 13’ inwardly, to the inside of the container 1, and
shake the packaging.

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,

20 that is at the end of the operation.

The invention has been described only for iliustrative 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,

25  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
maintained in a separate state up to the preparation time.

Now, the second variant of the first embodiment will be described.



respective plug 14, and containing the desired type of seasoning, dressing
or the like. Then, after having turned over the packagi ng, he/she renoves
t he | owerwedalodgigd film and inserts the separate contai nePCIATEE®ad4ed by

t he respective plug 14) inside the 15 hole of the container 1, defined by
the cylindrical sleeve 11". Then, tip»e user sinply has to push the novable
base 13" inwardly, to the inside of the container 1, and shake the
packaging. Also in this latter solution, the seasoning or the |ike cannot

| eak out of TEQ?WO RAGAAIb e ggét?ﬁlg}?&iﬂﬁn’t‘ﬂ@%ﬁni%% itlﬁl?tlfei doMpaffeht®deRVer) is

renmoved in the |ast step, I's at the end of the Operation. The

i nvention hﬁ&tféﬁﬁ%%geﬁﬁfeié@@ﬂexﬁmln)eoﬁt%stwwhuﬁééaachidgezp%fﬂmeon& th reference
toits preferred enbodinents. It goes w thout saying that various

nodi f i cat i oembbaimdd€ thateas bé usdridyinahstontding Pemedncomnnedtbd o thhie same scope
of protection. For exanple, the nunber of conmpartnents 3 is not limted to
a si ngl e coopanineeinta nor2tenmivdblefmakesi. r ed, nore conpartnents coul d be
provided if for the preparation of the food product it i s necessary to mXx
t oget her5 moMéith referenceciodiesp 8 nteris the packaging of thepresent Hugntion epsedisly at e st ate
up to the preparation time. Now, the second variant  of t(ggs.fi rst enbodi nent
will be des&PmBEeRs asmgisrovsassapwhchfopingensyis maufcaredpsings PAHS of the
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rise to t erent ‘conpart I ndi cated” by the nunerals 2a and 3a
respectivel B) wikif the second compartment 3a is used to introduce therein the seasoning ,

dressing , or the like (which is also schematically shown by a hatching in Fig. 8).
Thus, the container 1a forms a small bowl or small basin, of cylindrical external
shape, and having inside it a second cylindrical body, which gives rise to the

15 compartment 3a for the dressing, seasoning, or the like.

It should be noted that the container 1a 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 1a, and vertical at the cylindrical external wall 5a and at
the cylindrical wall 9a of the inner dressing’s compartment 3a.

20 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

25  plastic moulding material. Thus, the container 1a is really formed of a single
moulded piece of plastics, consisting of a thin wall having the described

configuration.



first conpartnent 2a, which has a greater size than the second conpart nent
3a, 10 contains the ready-nmade food product (schematically indicated by a
hat chi ng WO 0B/0gp323 8), while the second conpartnent 3a is REEITO20043¥t r oduce
therein the seasoning, dressing, or the like (which is also schematically
shown by a hatching in Fig. 8). Thiss, the container la fornms a snall bow
or small basin, of cylindrical external shape, and having inside it a

second cylindrical body, which gives rise to the 15 conpartnent 3a for the

dressing, - segs Rl 1qlaltﬁé§fsfo§ fftns b oS fh@H byl S 8O IO Erll gFnt ai ner | a

Is formed by a“'thin wa astics, that has been adequately shaped in

the noul di ngoRy, MREtSis istahlly RbNowdet blied hale1ab), aBdhlchal itsdih@rBadby 8a of
the container 1 a, and vertical at the cylindrical external wall 5a and at

t he cyl i ndr sgidlcoutihdou® ehinfwallh@rieno dre meseasd ofths poghnod ridaghe scsoni@d The t hin
cylindrical wall 9a extends upwards only for a reduced hei ght as conpared
with the exweloatupyy inside itheatommktmest3a -aad atmdar substatiablydyhodrigahvar ds so as
to forma kind of "well"; the latter gives rise to the conpartnent 3a that
cont ai nsS t heegios 98 My be clgarlysgeninifig 8. ghe basealdaof thepssasoning ComaEtAwnt y, t he

conpartment 3a has a push_rod o poi nted rqod 14a, jch internally is
hol | ow, and3pshavigalplaghshapes i‘&i‘“ﬂg?‘iﬂ leveldn eﬁfhanztggia@sg@io%ﬁmm di ng

Of ol at | co CORBRLMER St dhe oy Tipe od Brodch b et B s eusie BRPMAET aff o
WO 03/ 006323&15?%3&%'9%/@&4&2@&&%%?&%%m@rE%WMa therefore forns an el enent

havi ng a sh cone, I'th is internally holl ow (see
blind hole in G Wbi S 4 : : ' 'E,l{pdiﬁ in wall.
Due to the %‘&g%lennce Swﬁ%r%§§@%§§dégT&§E’Ftﬁﬁéﬁ‘ééﬁ%ﬁﬁﬁgﬁﬂéﬁe I pcct:%egy -

i nsi de tipe ¢ORPhAJERBL BAdduct, ﬁﬂc@&%&hﬁ%ﬁﬁﬁh% AVroRdbd acihb upshr skilof 5  egi on,
as may be clearly seen in Fig. 8. The base 13a of the seasoni ng conpart nent

?ﬁ’e havi ng ghdxdngeenintRLand B dppliatle@ally -on tR\ilcular glep 204 havlortebeerpthse 8a of
container la is sealed at its upper end by a film A, or by a removable cover made of
plastics or the like, that temporarily hermetically closes the container la.

The only difference between Figs. 8 and 9, on the one hand, and Fig. 10 on the other

15 hand, concerns the position of the compartment 3a for the seasoning; in Figs. 8 and
9 this compartment 3a is located laterally, while in the version shown in Fig. 10 it is
located centrally with respect to the base 8a of the container.

Also in this case the object of the invention can be immediately recognised by the
following description of its use.

20  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 compartment 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

25 film 14c¢ of the inner compartment 3a. Without relieving this pressure, the user
slowly turns over the packaging, in order to allow the complefe 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



conpartment 2a of the ready-made food product, as indicated by the double
arrow F. The reason for this will be explained further below. Even in this
second vawpanwodske seasoning or the like is stored separ aP€ltgTév®us4t he 10
ready- made food product, since a sealing film14c is provided at the upper
side of the conpartnment 3a and is mpplied laterally -on the circular step
20a -. Moreover, the container 1 ais sealed at its upper end by a filmA,
or by a renovable cover made of plastics or the like, that tenporarily
hermeti cal | ﬁawfe' 8385k tAE paAkRE btk a gdMecA hid Ghifdriilaresddehmecat thegs. 8
and 9, on the one hand, "and"Fi'g. 10 on the other 15 hand, concerns the
posi tion of chd6f iy GpREAITANMhe 3tchl filh @ Skaseticady id Fighe)owill & detached. t hi s
conpartnment 3a is |located laterally, while in the version shown in Fig. 10
it is | ocaFam denboat Hyscyiption, iefollews thavirt drdeitta peeveat aif acchientabpierginger . Al so
in this case the object of the invention can be i medi ately recogni sed by
the fol | owofitheddsct4cpbatonale the compagmentin fonthe seasoningddeesginggdyringst j | |

seal ed, that is before renpving the sealing filmA from the upper part of
the cont®i neacking, trapspogtand ssHingopsralipas, 1tis BPEETTHIIIOBHS IS SPRSM  13a of

the seasoning's conmpartnent 3a, so as to deformthe.thin wall, of the

cont ai ner at(g%ﬁ@dlhyég? ﬁ%‘#’q%ﬁ‘ﬁ?‘f‘fi > q‘ﬂﬁ@? akmg)p@mpﬂ%ﬁd Oé‘L‘&%e"ieﬁ Fig.
12. Consequi%gig{iﬁ .tggx Push rod 14a will be lifted and will eventually
pierce the & §USBHCHPR Y 14c of the inner conpartnent 3a. Wt hout
relieving this pressure, : . OMe Lwg, 1n order
to allow th OE%WS% esgb%\%(ﬁ%g#ﬁ% aghkrg% glgzsi'gl(r)l%ng égts ?@gg)? (ri]lgéta (%%r ds the

i nsi de of t : ' S8 1eldBeskidgbe dressed
(sal ad, ot h'ea?“"%‘gigg?‘% {%@éméﬁé@%ﬁ%ﬁ&ﬁ?ﬁ? userw\e)\nplﬁflé SE?%%‘ 7 WO 03/ 006323

PCT/ | T02/)004¢h thb4ohpufimieat SigkgilidiRd B?ﬂ@bi&cé of @hilbékanacipen ftect | y and
uniformy dressed salad. At the end of this operation, the external filmA

(shown cl eandtyral §urfeicd of fie pish fodoBladrédfoln @itrcing thenoloduee Ao Véc. dhes thept i on, it
follows that in order to prevent an accidental piercing .
lateral wall of the push rod 14a is recessed (“milled”) on diametrically opposite

sides of the push rod, in such a way as to give rise to respective longitudinal
channels, of half-cylindrical shape, which extend each as far as the upper end of the
15 pushrod 14a; this end is slanted in order to facilitate piercing of the film 14c.
In Fig. 11, the arrow P denotes the path of the air (directed towards the inside of the
compartment 3a) after piercing of the film 14c (see Fig. 12), whereas the arrow Q
denotes the path of the seasoning/dressing or the like, that flows out of the
compartment 3a and reaches the adjacent compartment 2a.
20 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 two distinct -
but specific - embodiments thereof, a skilled person may easily imagine several
25  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



of the film 14c that seals the conpartnent 3a for the seasoning/dressing,
during 5 packing, transport and selling operations, it is necessary to
provi de aweaBmosg2space (denoted by the double arrow F), PoAUTéA®4H r eady
been nentioned w thout however clarifying its function. For conpleteness,
and referring again to Figs. 11 andisl2, it should be noted that according
to practical tests it results that the downfl ow of the seasoni ng/dressing
10 fromthe conpartnment 3a is facilitated by the presence of snmall channel s

on the |at eﬁﬁ’dm@%sfh%ﬁ 194 vsﬂ’n'ft% s?lﬁépwftﬁ?esﬂaéé ¢8R BabO ™ 3 RIf BeCdoRtpakthent | Osur e

film 1l4c. ateral wall of the push rod 14a is recessed
("mlled") on Q!ﬁﬁ%hbﬂﬁicbﬁoxﬁ%@ﬁb%@u d}SWﬁﬁﬁl thé rdable opthe lordishy skilleuch a way
as to give rise to respective longitudinal channels, of half-cylindrica
shape, whi cpersuit hathsaskenapghiin@ofitieesolipioas propdscdfherdin, abd fputhis rod 14a;
this end is slanted in order to facilitate piercing of the film 1l4c. In
Fig. 11, t hecason they Bredebetcensitdred pmivdedin thh present ifdintiont ed t owar ds t he
inside of the conpartnent 3a) after piercing of the film 14c (see Fig.

12), whéreas the arrow Q denotes the path of the seasoning/dressing or the
li ke, that flows out of the conpartnent 3a and reaches the adjacent
conpartnent 2a. 20 The advant ages of the present invention are obvious to
the skilled person. In fact, the packagi ng nust 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 two distinct - but specific - enbodi nents thereof, a skilled person may
easily imgi ne several 25 constructive nodifications w thout thereby
arriving at results out of the scope of protection conferred by this
docunent. The structure of the packaging may al so be nore conpl ex. The
container could - for instance - conprise a sealing and renovabl e cover in
lieu of the filmA, and/or a WO 03/006323 PCT/|T02/ 00454 15



sliding push rod 14a which slides with respect to the base 13 of the
conpartnment 3a. All these nodifications are obviously within the reach of
t he ordi maioyw3®kdsks ed person that has taken cogni sance of PCRAT&HI04 ons
proposed herein, and for this reason they are to be considered included in
the present invention. 5 WO 03/0063@3 PCT/|1T02/00454 16 Clains 1. A

di sposabl e packagi ng for food products, conprising an upwardly open
container (1; la), an upper closure element (A of the container (1; 1 a),
a conpartnent (2; 2a) of the qapfgi ner (1; | a) for a first conponent of
the food product, and at |east an additional conpartnment (3; 3a) that is
realised integrally 5 with the container (1; la) or is rigidly fixed
thereto in a non-renovabl e manner, and which is used for an additional
conmponent of, whdisgoesisle packepi fbﬂfd@dpmdaeté domading arf i r st conponent,
characterised in that said additional conpartnment (3; 3a), which is
initially sepvadly éa contaiter €1;rimjiaengpéridosutilenss, (A1¢ﬁ)hetc|oatam¢a91 be
actuated by the user fromoutside the container (1; la) and which realise
a comuni caflalpa cpmpirtientt{d; 2 @i thermentadnes o tiekfor a(é!St cpmpoast of Hicfoadidi t i onal

conpartment (3; 3a), thereby _allowing to mx the fj onent of food
product, | oddast, méaﬁéa%ma%WP%mﬂmWG @&)thafﬁrﬁﬂgegg:g?grﬂ&hm

2:5”2‘)”2”%. ‘rs:; fodbr ebtiaewad F ond %%@éﬁ%eﬁih%?tgllﬁla%@%kmp AP e
. A
di sposabl e 5@& e’ i abacignloo AR T g 2580 R TR TR ol

r2noan’i0§r ioﬁﬁlgc &H@@o&éﬁt %h Q%_?%n@#x)n Rt gii?)aqgﬁl‘AHﬂtdo\i}g)%Lurﬁ?f?ag%)”@E}chﬁé) , that

conpart ment xgﬁAH .&Qﬂd ﬂom&%é&ﬁérs'(ﬁa TRVER! e1d)ehyEasy Be ddthdbd by OF rest -

posi ti on, YSecont OSI ion ,
the user from outside the container (1; 1a) and which realise a communication path

10 between the compartment (2; 2a) and said additional compartment (3; 3a), thereby
allowing to mix the first component of food product, located inside the compartment
(2, 2a), to the additional component of food product coming from the additional

compartment (3; 3a).

15 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 or 2, wherein said
movable members are formed by a base (13) of said additional compartment (3), that
20 is connected by means of a hinge (15) to the walls (9) of the compartment (3), and
said base (13) is movable between a first - or rest — position, and a second position ,
and during the displacement to the second position it 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
25  compartment (2) and the additional compartment (3), in said second position of the
movable base (13).



and during the displacement to the second position it acts on a novable
plug (14) which slides along the walls of said additional conpartnent (3);
sai d pl ugwObapoe3bnvi ng | ateral apertures which give rise PETIR2D0454

comuni cati on between the 25 conmpartnent (2) and the additional conpartnent
(3), in said second position of thel7 novabl e base (13). WD 03/006323

PCT/ 1 TO2/ 00454 17 4. A di sposabl e packagi ng according to claim3, wherein
said novable plug (14) is connected to said novabl e base (13) through an
axial stem 4( L8P AR Kia03 Rehea6ifi@aidi ng to claim 4,

wher ei n, in%%@:fp?%%p%a?ik?glggg of 1tﬁ%1feb%r3rt)vab’l e base (13) and plug (14), a
coupling of wohgblk bR (14 Fis cohheRteddd ead eddvable bass (18) thyetigh(alOeial 3@h1  20)

reali ses a sealing between the plug (14) and the wall (9) of the

addi tional ¢ompartnment (3). 10 6. A disposabl e packaging for food products,
according to claim1 or 2, including a container (1 a) and an upper closure
menber (A) of the container (la), said container (la) having a conpartnent
(2a) for a first cor’rPonent of the food_ product, and at |east an additional
conpar t rfent 5(Adjsppenble prskaging aceprding torpendivhesein, ipwaid ood product, and

id additi I t t bei ided wth. h, 1 d
hol n o 'rohﬁgaﬁt?q”nﬁ%tﬁrgoﬁ%%eiié%nﬁ&f’l{gki&e%u@;%ﬁfﬁﬁ? Eﬁ“?er the
ackagi ng, an ich is.used to, a [ i NQ. Neans;. C.
?(r)]rrpa?t mgnz g% ; ar 817‘?95{3/358}\13539(%? @ga,hgﬁf.gdalr?ag:gesai%e f ﬁf%vg% Bhr?rbg% h ]EO\tAﬁr ds
e conpar a e e first conponent o e
f ood p?gducm,%ﬁtaB&%W%@Hgﬁl%acﬁ%%%gn%g?ﬂ{%%@ od product, rr\;l)m t hout bei ng

forced to open first the upper closure 20 elenent (A) of the container
(la). 7. A disposabl e packaging according to claim®6, wherein said

contai nqp (ka) dispotdbiepdckhiing o)X 888 products, according to claim 1

or 2, including a container (1a) and an upper closure member (A) of the container

(1a), said container (1a) having a compartment (2a) for a first component of the food
product, and at least an additional compartment (3a) for the additional component of
the food product, and said additional compartment (3a) being provided with a push
15  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),
in such a way as to realise a communication path towards the compartment (2a),
thereby allowing to mix the first cotﬁponent of the food product, to the second
component of the food product, without being forced to open first the upper closure

20 element (A) of the container (1a).

7. A disposable packaging according to claim 6, wherein said

container (1a) is integrally formed.

25 8. A disposable packaging according to claim 7, wherein said
container (1a) is realised with a moulding process of plastic material and is formed

of a thin wall of said material.



25 8. A disposabl e packagi ng according to claim7, wherein said container
(la) is realised with a nmoul ding process of plastic material and is forned
of a thi waaBloo@ts said material. WO 03/ 006323 PCT/ | TO2/ 002821TMRR0954 A

di sposabl e packagi ng according to claim®6, wherein said push rod (14a) has
a slanted upper end. 10. A di sposablse packagi ng according to claim?9,
wherein the 5 lateral surface of the push rod (14a) includes channels for

t he passage of air to the inside of the additional conpartnent (3a), and

channel s foy A RRpPASRAMRKASing A ordiflslid é19P6, wiRmaRsdt of the food product
towards the outside of said additional conpartnent (3a). 10 11. A

di sposabl e papkad(14d) BELHslghte@ upgerangone of the preceding clainms 6-10,
wherein the base ElSa) of the second conpartnent (3a) is spaced apart form
t he base (8a) of said container (la). 12. A disposabl e packagi ng according
to claim6, wherein the 15 sealing neans (14c) of the conpartnent (3a), are
fornmed by al6.iA dispésableypackigimg aceautieg topilaisx 9, sdhereigtheA conbi nati on bet ween a
di sposabl e packaging for a first conponent of a food prod

t., d
separ at & antpteralguefaceefithe pudirod £ 1a) irstudes shawgls forthe pazsage ‘gffcal’i Wgﬂe 28 f ood

roduct, said.conbi nat.i i h i.sed i hat: th kagi
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hole (11") for nection to said seal ed separate container (24); 25
the initial F?fngéé'gﬁ%né%%ght ai ner (24) has novabl e piston-1ike nenbers (13",
14) that are actuated by the user and realise a comrunication path between
sai d conpart nent

10  11. A disposable packaging according to anyone of the preceding
claims 6-10, wherein the base (13a) of the second compartment (3a) is spaced apart

form the base (8a) of said container (1a).

12. A disposable packaging according to claim 6, wherein the
15  sealing means (14c) of the compartment (3a), are formed by a film of aluminium

and/or plastics.

13. 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

20  food product, said combination being characterised in that:
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);

25  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



(2), and an additional conpartnent (3) defined by the separate seal ed
container (24) itself, after the renoval of the | ower closure el enent,
after thewowshedssexal coupling WO 03/006323 PCT/ 1 TO2/ 00454 PCTAT@f 00833
separate seal ed container (24) to the coupling hole (11"), and lastly,
after the actuation of said novabl @ nmenbers (13", 14). 14. A conbination
according to claim 13, wherein said upper and 5 | ower closure elenents are
formed by a film for instance of plastic material, and the |ower film

cl oses sai d gFamepirateliehied cddainks (24Pto the 6ATINERbIQN 1'ACERT RERY aftér k ai m 13
or 14, wherein saFd novabl e nenbe$s§are forngd gﬁnagbase 8%% of said
addi t i onal cotiadon ofvaid mayable aratetsgd3hy4p hinge 10 (15') to the wall's (9')
of the compartnent (3), and wherein said base (13') is novable between a
first - or rest - position, and a second position, and during the
dlsplacenent to the second position the base acts on a novable plug (14)
that slides l4afsogbitationat¢osdiog te glaim dddvhdareinanidoppprandment (3); the said
plug (14) having lateral 15 apertures which give rise to said conmunication
pat h bet \eedoverel wfﬁp%lﬁmﬁ@ﬁﬁre(fzym%ma filys, faamsw%aﬁ plagiegasteraandths
sai d second 805| |oq of t, vabkg E@ se (13'). 16. A conbination
according t oW ilm dlses g F@P 1 efldvabl e plug (14) is 20 connected to
sai d novabl e base (13') through an axial stem (17'). 17. A conbination
according to claim 16, wherein, in said two positions of the nopvable base

(13') and ofy tﬁec rﬂttl%)%é)x;or&fg%@fa%%& oP {5 Cheldin @alﬁ'nji(fd%ﬁr embers are

gr oove/ ci rcuI ar redli'ses a sea vveen t he pl ug

(14) and 25 fﬁqu?ed’lgr:e{baﬁsg 3?5f§ali@ac fore C(?lﬁ-,;)arﬁx%ﬂt)@)t&ﬁﬁﬂécﬁbya%ﬁl ge

conbi nati on acco ng t anhyone ot m 13 t0 17 einsaid

cont ai nepy ( ¥15% %o hebads &%) wf fher rtiicaf (81,38 WiefeipbAg bhse (MEH ey i al . VO
03/ 006323 P /PTOZ/ 0045?b oBBipa ©) s (%D

movable between a first — or rest — position, and a second position, and during the

"'C

displacement sto 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
15 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°).

16. A combination according to claim 15, wherein said movable plug (14) is

20  connected to said movable base (13”) through an axial stem (17°).

17. A combination according to claim 16, wherein, in said two positions of the

movable base (13”) and of the plug (14), a coupling formed by a circular

groove/circular ridge (192°, 19b°; 20°) realises a sealing between the plug (14) and
25  the wall (9°) of the additional compartment (3).

18. A combination according to anyone of the claims 13 to 17,

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



20 19. A conbination according to claim 13, wherein the separate container
(24) is retained in a coaxial position inside the hole (11") of the

cont ai nerwo(03)pg63Ry the fiction force and the radial presskCe/IW®HS4 S
exerted by its walls (11') on a sleeve (11 ") which surrounds said hole
(11 ") and is integrally forned withosaid 5 container (1). 20. A

conbi nation according to anyone of the clains 13 to 19, wherein the | ower
part of the container (1) presents a recess (10) in order to receive

pi eces of cutd &rdonbindioRecdrtlinitd 9kimd3gwhéraipkthdseparatd ood additives, and is
provided of a 10 lower closure film for instance of plastic material . 21.

A conbi nat i aontaieo () dgretaingd iaiarcodLial pdséioniinsiddihe holegl 1 Exdfelescammindr t he

wal I's (11') of the separate container (24) conprises a flange acting as a
stop, in ord@), byshskishon feceandibe r&ialtm@SmMﬂdIEe@@mdaﬂb}nﬂs*wa{tmolldmi ng its
insertion 15 inside the container (1), d wherein the sealing between the

contai ner ( Bsleave (1 W whighasuanoundsoist Cﬂ@f“( yand is gntegrelly farmegywithhaid oupl i ng

bet ween an annul ar 1r| dge and an circul ar groove.
5 container (1).

20. A combination according to anyone of the claims 13 to 19,
wherein the lower part of the container (1) presents a recess (10) in order to receive
pieces of cutlery or other fittings, e.g. napkins or food additives, and is provided of a

10 lower closure film, for instance of plastic material.

21. A combination according to claim 19, wherein the lower

extension of the walls (11”) of the separate container (24) comprises a flange acting

as a stop, in order to stop the stroke of the separate container (24) during its insertion
15 inside the container (1), and wherein the sealing between the container (1) and the

separate container (24) is obtained by the coupling between ah annular ridge and an

circular groove.



