WD 2004/ 037053 PCT/ US2003/ 027863 1 DI SPCSABLE PLATE HAVI NG | MPROVED
ERGONOM CS DESCRI PTION Technical Field The present invention relates to
devices for the carrying or serving of food and nore particularly to
sturdy di spgsabl e pl.ates having integral handl es, making the plate easier
to carry aM® Y45 Background of the-Invention Di spé’ggﬂﬁs@" P2a8%8s are
usual |y designed with enough durability t@ be reused, but they are

intended to be used only once and then di.Scarded. Disposable plates are
usual |y i nexpensive to manufacture, sold in bulk quantities, and not
typically fragile. In contrast, reusable plates are 10 expensive to

manuf acture, sold in small sets (usually 4 or 8), and can be quite fragile.
Because of these features, disposable plates are often utilized at buffets
or picnics and the like, and for neals where a | arge nunber of people nake
it undesirable to use nondi sposable or reusable plates. Typically, the

di sposabl e plates ar epgdrsugsie SNETIPAAVIRGIMPROAVEIPERGONOMAS at such

events, so that a person may select a plate and then serve hinself. 15
Di sposabl e pl ates have a | onghi story of use andhave been manufactured fr.om
anunber of distinct materials. Reusabi®mpabRs nade of materials such as
glass or ceram c have different structural concerns than nost di sposable
pl ates. For exanple, reusable plates are generally heavier and sturdier

than their di speaaklejegounterparts, but nmaybe susceptible to chipping or
breaki ng. 20 D sposable plates evolved from durabl e or reusabl e plates nade

froma variety of ThuapwEwpHpentipaglies tordgireinte waEnpopaiving o4fdd aid merdabl e
in the ei ght eegidtnBePloWtudy dRpdshatihes HaviRd R TBL &L rﬁéﬁng\ﬁ?er&ﬁ‘at{éaﬁéw d nore
I I al so ™ popul a

desirabl e. Decorated gl azed porcelain plates were r, ef eas
eart henware wa'dbeldn as a disfavored material. Solid silverware was out of
the price range of nost people, however, silver-plated tabl eware nade an
affordable 25 alternative. In the nineteenth century, a blue and white

pattern was popAsk f tgnsi gns
Disposable plates are usually designed with enough durability to be reused, but they are

intended to be used only once and then discarded. Disposable plates are usually inexpensive io
manufacture, sold in bulk quantities, and not typically fragile. In contrast, reusable plates are

10 expensive to manufacture, sold in small sets (usually 4 or 8), and can be quite fragile. Because
of these features, disposable plates are often utilized at buffets or picnics and the like, and for
Iﬁeals where a large number of people make it undesirable to use nondisposable or reusable
plates. Typically, the disposable plates are stacked, one on fop of another, for use at such events,
so that a person may select a plate and then serve himself,

15 Disposable plates have a long history of use and have been manufactured from a number
of distinct materials. Reusable plates made of materials such as glass or ceramic have different
structural concerns than most disposable plates. For example, reusable plates are generally
heavier and sturdier than their disposable counterparts, but may be susceptible to chipping or
breaking.

20 Disposable plates evolved from durable or reusable plates made from a variety of
materials. Pewter tableware was popular and affordable in the eighteanth century, although
other materials were considered more desirable. Decorated glazed porcelain plates were also
popular, whereas earthenware was scen as a disfavored material. Solid silverware was out of
the price range of most people, however, silver-plated tableware made an affordable

25 alternative. In the nineteenth century, a blue and white pattern was popular on plate designs

from stoneware to bone china. Pyrex or borosilicate glass tableware with heat-resistant




from stoneware to bone china. Pyrex or borosilicate glass tableware with
heat -resi stant WO 2004/ 037053 PCT/ US2003/ 027863 2 properties was
introduced in the early 1900's. The perception of materials desirable for
pl ates has %an@ed si nce the beginning of the |ast centurlzq?aThe material s
used in maNHAYG g and the selling price of a pl at £GTERBEBE p
catagorize the plate as disposable or reysable. 5 Service style is the way
that food is presented to guests or the type of service offered to guests.
Service styles are as numerous as cultures and nations on earth. The styles
of service can range fromelegant and | avish to very infornmal. Disposable
tabl eware has generally been best suited to informal service situations.
Plates and foogd,cant ahishsmbaie ke tatfqostay gﬁsgeé@eggm%waeeﬁéﬁgdﬁ%lewm to
consist to basically of famliar expected an vious structural

confi gur at i onsPlatgHes phapgedgings thiphegivaing afdhs lgvisensimg oFhsawtsaiels bsgd ithe cr owded
prior art has g : f i Equy_lr; ohi.ectives
and requirement %ﬁﬁ%ﬁgﬂgﬁ%ﬁ%m%gﬁ%eﬁg%# ﬂgglglﬁ)g%%ggnan gétg%zitl)@gd aﬁ%l at es
are significantF§Ps®il§ferent than those of disposable plates. Some of the
nost general requirenments of disposable tableware are that they are
econoni cal, easy tgerFfHFﬁty];hifL%“&aryrt&t%mg!? PEieRidra guept er %%eégs‘ﬂ‘é‘?ee?f%ﬁ‘}e
spilling of fopguesti Sporaklies ¢ AneSerba\e oS hfd Gaft HBLAI T stfésaFi NCti ons.
Low cost tableware of |ight _construction are customarjly economcally
manuf act ur ed ot ’ﬁ’ége%f"ﬁbﬂigﬁté‘i‘ii Ipgdyta very lﬂfwlﬁﬂﬁablﬁg?%warﬁ P2t es are

wel | - sui ted fogenétslyy Hearotst subedpsinprpap@iichamysmegut y product creates a
better quality of paper plate: it is good for serving hot foods; it is heat
and out 20 resi st altates amtfpod donfamere baetafivieciavisendd aiiztd a4 frogh @ndondior a | ar ge
group. Lam nat f Lnner e.provides, a. degree. of Gqut-resi nce and
is a durable a 15%"&3’?}%\1}@@ 5&%5’1%‘1%‘??“3%“0%%& 8tltf’nf"rjg’ﬁ1n§'85cls<?f'rs?&%t hr ough
t he pl at e whi | @sitirenfomaassedigtthatresded gasmsithadiead ddveloged fethe fulimedt afri nat ed

pl ates are |es pensi ve ye ractic for |ight menus. .Plastic. tableware
is another al %‘élrﬂir%gﬁ egmée\s/él: =BrEs ?‘é‘?/seh'ruﬁﬁmah F%%?s"?ﬁ‘ﬁabl‘f é‘?ugﬁ%ef quality.
Heavy-duty pl gdatescre2benifdahtbwiiffoeeni tharstbbse of disimsablechdntas aBirext of tiefmemendenersl and i s

bot h heat and . r I r al robl ens_as iated wth.
et on oday. FlliekERt & Al NG BLE BPNEL &L (RS T BBIFLRRR 1
a need t & cl eandtiatie plpteedetarge spibingoffhel. di ffi culty in carrying or

Disposable plates have significant material distinctions. Low-cost tableware of light
construction are customarily economically manufactured on a large production basis.
Lightweight paper plates are well-suited for dry foods. A pulp paper heavy-duty product
creates a better quality of paper plate: it is good for serving hot foods; it is heat and cut

20 registant; and, it is economical and cost efficient for a large group. Laminated foam
dinnerware provides a degree of cut-resistance and is a durable alternative. The lamination
keeps food from soaking through the plate while the foam insulates against heat transfer.
Non-leminated plates are less expensive yet practical for light menus. Plastic tableware is
auother aliernative available in several designs and levels of quality. Heavy-duty plastic

25 tableware is sold in a wide variety of colors and is both heat and cut resistant.

There are several problems associated with plates today. Issues with durable plates
include a relatively high price, a need to clean them after use, and the difficulty in carrying or
transporting reusable plates that were not designed for mobility. Even disposable plates have
long had structural problems. These problems include  lack of significant rigidity, buckling

30 or sagging from the weight of its contents, food sliding about the plate, food becoming co-
mingled with other incompatibie food, and the plate being difficult to hold or carry.




transporting reusable plates that were not designed for nmobility. Even

di sposabl e plates have 1ong had structural problens. These probl ens
include a lack of significant rigidity, buckling 30 or sagging fromthe

wei ght of i food sliding about the plate, food becon ng co-
mngl ed wit %%ﬁ"zqﬁqg%corrpatl ble food, and the plate bei¥g’@PPTH% to hol d
or carry. WD 2004/037053 PCT/U82003/02786% 3 In the past, sone disposable
pl ates have had a tendency to be less rigid than simlar dinensioned
traditional reusable plates. The relative lack of structural rigidity is
mani fested by such plates bendi ng, sagging, or folding between the
portions of the plate being held, particularly when the plates are toting

a heavy | oad. The |Inmwnomhélspisail@mmha&eia&h%nﬂd%bﬂo%etebt&lgﬁﬂtﬂéﬂsﬁm&i- the
Thi.s, exacerbates the

Blr gLFe mrrgl; | tn ﬂetd‘s%ﬁa%‘:’“ﬁ% %?né%g’fi@%‘ggbq? Vk@esp alé? ¥ %V%ﬁgkt %%E‘&“F"’r 1 5igiditris mamitesiset er
down into the bgerh glates bandinp,sadging, & flainge:nsda iR pofioch T meRi@tkeinghelg,he itens

on the platel a und its center. Food itens
bei ng spread o aggwglfﬂhgﬂlt%ﬁﬂf’??gn%ﬁeéw 8%?‘3@" ¢ fymspn thy platemay sede Bic ont act
area woul d enhamcuedcﬁe dfotsecttae, paking 168 plate@hglirbilckldd tts éeﬁ@ﬂ TR kB Ss A
gravitates to te and this _has a tendency to bow it

rrogl LhegcenLer %ﬂ '}%a Laf b
down, further Guet HG 1888 P LT g &gt dood frrm e prineffadqymapta BeTher e has
al ways been a n@&d lﬁx@nmailys:arimgabjaﬁ opihatveighitoli & itaht QWWhE Plhte IshRm&ROL@@at | on of

itenms placed o pl ric |on sur.faces, such as the
f ood- cont act ag&g}gﬁ? a‘mung’tlr%cmﬁr B%Ngé’fqni‘? ﬂP%fpéeadPBtc?ﬂg PP On g Qutgesers @ # he
pl ate while t helaplsdbe- aosta&)e:ehgroﬂ&ﬁrﬂiaﬁﬂaldhﬁcdiwaﬁ AN v ol Serdigied bl urring

particul gf cuI ctl ncl ude ase mxing with

gr avy ang dest ‘?/il{%eagot el recen %'ﬂEfEiﬂen%‘ﬂﬁl%'ﬁfflteflg%&og’°w&d0‘f’ﬁ@”§‘§hce of
baked beans bmdwgdbmﬁbbmmtheﬁ:ﬁx@@wfmebamburger bun. There is a need to
hold the solid food itenms in the position that they were placed on the

pl ate. To sol ve t hilherehprsdways kieh e aebdifer dishasalsle platamthat allpw G itd eebrqahth@f

di viders to fofpd3RbaiAd. RIP f he. food-contact area
of 20 the plate. ‘Ip?ie divi dﬁrs g%%j) &tﬁ) glﬂfag%éém]?%ech%{ 4%°|meaﬁttm 86l el enents
separate, but &ethplstigplate; feflre S&dqﬁrwéﬁsmiayc Wmlleﬂterp@t&isqudmm plate to
fol d al ong theglhRgoeidk B fbiH Le,causes yet
anot her mconver?%en%eekgrr adi ti On%ﬁm&ﬁ’&éﬂ+ﬁ?d§u&h€ gg&d)nets Fl Fei%and rim
f or m concent r | BixEgvtheggavgnd Ci?étrcéfezlslth@g nsﬁwzdalal chtieary flavos] ortifveayst atthakcdl acks a
solid spot to %’aﬁ’s@eﬁa@%éﬁ@e&lm‘mé@ h%blﬁ&&' bifnS Uhere £ SR o nGi ﬂf:el“slcl)hadr fooci s

encircling the f
in the posmon that they were placed on the plate. To solve this, those skilled in the art have

prowded plate dividers to form isolated compartments on the face of the food-contact area of

20 the plate. The dividers could aid in keeping different food elements separate, but could also
induce a propensity for the disposable plate to fold along the line of the divider.

Carrying a disposable plate causes yet another inconvenience. Traditionally, a plate’s
food-contact area and rim form concentric circles of increasing size. The rim of the plate
lacks a solid spot to grab and hold onto the entirety. A small circular sim encircling the food

25 area of the plate leaves little room to grasp the plate while it is fuil. This drawhack is
especially relevant when one attempts to serve food onto the plate with one hand while
holding the plate with the other hand. There is typically no handle or convenient method of
holding a flimsy disposable plate, particularly when the plate is loaded with food.
Additionally, placing a hand underneath the plate and carrying the plate like a tray or platter

30 has the disadvantage of transferring the heat of potentially hot food to the fingers of those

holding the plate in this fashion. Trays, platters, and even some plates, however, do have




25 area of the plate leaves little roomto grasp the plate while it is
fall. This drawback is especially relevant when one attenpts to serve food
onto the plate with one hand while holding the plate with the other hand.
There is ty 0 handl e or convenient nethod of halding a fli

di sposabl e gkﬁﬁgm&w Fticularly when the plate is | oadedCHUBH % %%§3
Additionally, placing a hand underneath the plate and carrying the plate
like a tray or platter 30 has the disadvantage of transferring the heat of
potentially hot food to the fingers of those holding the plate in this
fashion. Trays, platters, and even sone plates, however, do have ~ WO
2004/ 037053 PCT/ US2003/ 027863 4 handl es, but these handles tend to be

manuf act ur ed oﬁma1€gebﬁmm&tt&aw9§&ﬁaﬁ%@am@%@ smbtth iBGadd@indieke OF the
pl ate and may therefore be difficult to hold. The present invention is

provided to so‘FP\F@'{aﬁé‘éeé’fﬁﬁéla@taﬁ@m%ﬁéq@ﬁr%@f%twaﬁ prior art devices. 5
Summary of the 1nvention The present, |nve ti.on proyide ht,, .

i nexpensi ve, easi |y CHFFTEAGentonds provided tqyolv e&ewgﬁ%ﬁé“%ﬁp&?"é‘e IHEHPT for the
carrying and sarasving. of food. An aspect of the disclosed invention is a
bowl or plate having a substantially circular 10 food-contact area for
receivingg the food itens and a raised oval, elliptical, rounded end, or
obround plate rim The substantially ci rcul ar and oval conbination create a
stylish and f3ummangisie leation of features where the rimis narrow along the
m nor axis of its ogval erineter and wider along the nmgjor axis. The w der
portions of the ri %%?%&%WWOP@F‘}WIGW%T Bexnepsive. sy @Bisthrativeeldo havi ng
two hands hol chl@ggae],e@gﬁglo&so@lfmM@@d@&@hgoméd ptical, 15 rounded end,
or obround plate rim Another enbodi nent of the i nvention is a pl ate haV|ng
a doned food-cont aﬁhaﬁbﬁaftheﬂiyclhﬁdlmm@uanﬁﬂbmlamtﬂaﬁlhhﬁng}iSizBSIﬁn&ﬂlyfcﬁéldarCOﬂt act

area that,is s ther| d|t f rtions of
t he pl atEe i's eﬁﬁ%(g%éé’%t areétrtr& GEETERe f%{d X%‘\(})‘“%‘S@%ﬁx E"él&a? "“H%je‘g\aﬁrght of
t he support ed dbomad plate sipr Gaelsubgtaitialy genlipheé pyat mﬁnbﬁﬂaéomémtaasnﬂmmdnldy circul ar

f ood- cont act yal npart nment s, of conpartpent al i zed pl ate
can al o i ncorzépz%:r% a?blf:rﬁl Dquraugf;[s where?he 2 T along 13 miner axis mp% g

perimeter and wider along the major axis. The wider portions of the rim naturally form

handles that are conducive to having two hands holding opposite sides of the oval, elliptical,

15 rounded end, or obround plate rim.

Another embodiment of the invention is a plate having a domed food-contact area.
By having a substantially circular food-contact area that is slightly domed, the rigidity of the
food holding portions of the plate is enbanced. Structural integrity is increased as the weight
of the supported load is spread to the periphery of the substantially circular food-contact
20 arga. Individual compariments of a compartmentalized plate can also incorporate this feature
on a smaller scale by having compartments whose substantially circular food-contact area is

pitched toward the outside periphery.

Another embodiment of the disclosed invention has handles on the rim to grip the
plate. These handies can inchide finger and/or thumb grooves for ease of holding and
25 carrying the plate. The handles and especially their thumb grooves can be dimensionally
optimized to balance ease of use with plate rigidity. The finger grooves can be located on
the rim or on the underside of the food-contact area, so as to promoie the ability to carry the

plate and its contents with one hand.

In another embodiment of the invention, the plate has asymmetrical compartments
30 formed by a dividing wall. Dividing walls are preferably “S” shaped to create two or more




on a smaller scale by having conpartnents whose substantially circular
food-contact area is pitched toward the outside periphery. Another

enbodi ment of the disclosed invention has handles on the rimto grip the

pl ate. Thes | can include finger and/or thunmb grooves for ease of

hol di ng and&?g%}%?‘g’% ng the plate. The handl es and esp@g?’élls?oﬁs’?zﬂ@?r t hunb
grooves can be dinensionally optimzed te bal ance ease of use wth plate
rigidity. The finger grooves can be located on the rimor on the underside
of the food-contact area, so as to pronote the ability to carry the plate
and its contents with one hand. In another enbodi nent of the invention, the
pl ate has asymmetrical conpartnments { 30 formed by a dividing wall.

Di vi di ng wal | surequalipsizt esmagkiynetitSor stiivpe dht Gividivgatal cinte corvedid dicodfage

2004/ 037053 PCJ/ US2003/.027863 5 unequal i.zed npartments or sections.
The di vi di ng \Aq/gfﬁggaﬂmlgoeg’%%%%Slt%‘ggtl%ﬁ%}t]%a%‘gémgﬁégpl ate from fol ding al ong
a straight |ine of YNl . ; t of the
invention will be g})ﬂggfregejc%rt\% rd %fgnvay%gésfo (f)% %%ngé&@%lb%%ﬁga@ég?&g%@?oé@\gﬁéi n

conj unct i on wi $ppeifidatonfteleh ovdoniynatioawith ths follswBg defvit@escri pti on of the
Drawings In order to better describe the features of the present invention,
a nunber of drawing figures are appended hereto in which: FIGURE 1 is a

perspective vigw.of a pl aE ,Fshovvi ng the substantially circular food- 10
contact area vﬁ?sﬁﬁﬁﬁ%p—t i Y815t he plate; FIGURE 2 is a top view of the
| ate of FIGURE 1, | . and . .finger tactile areas;
E| GURE 3 is a si dehxs/‘?%%’g’? ﬁ%ﬁgsc% a efegﬁgg%f%ﬁgsimén it Eﬂﬂgfl’oannémtﬁ3 ﬁé’f rrﬁ‘jm(% axi s,
showi ng the ditgvesd 2t appgndsd hergiotin whigln, si dewal |, and the handle forming rim
15 FIGURE 4 is a side view of the plate of FIGJRE 1 cut al ong the m nor

axi s, showi ng theGSHEd i 8 sersresieaiaw oAp alate, shpwiasiicsubsiantiplly ieulaf fepd-F| GURE 5
is a cutpaway dh@WaRf withe StdeWdrineYatd he plate of FIGURE 1;

FIGURE 2 is a top view of the plate of FIGURE 1, showing the thumb handles and

finger tactile areas;

FIGURE 3 is a side visw of the plate of FIGURE 1 cut along the major axis, showing

the domed food-contact area, sidewall, and the handle forming rim;

I5 FIGURE 4 is a side view of the plate of FIGURE 1 cut along the minor axis, showing

the domed food-contact area, sidewall, and the rim;
FIGURE 5 is a cut away view of the sidewall of the plate of FIGURE 1;
FIGURE 6 is a cut away view of the plate thumb handle of the plate of FIGURE 1;
FIGURE 7 is a perspective view of a plate having a gusset in the thumb handles;
20 FIGURE 8 is a cut away view of the plate thumb handle with a gusset of FIGURE 7;
FIGURE 9 is a perspective view of a plate, showing a compartmental divider;

FIGURE 10 is a top view of the plate of FIGURE 9, showing the divided

substantially cireular food-contact area with the oval plate rim;
FIGURE 11 is a side view of the plate of FIGURE 9 cut along the major axis; and

25 . FIGURE 12 is a side view of the plate of FIGURE 9 cut along the minor axis.




FIGURE 6 is a cut away view of the plate thunb handl e of the plate of
FIGURE 1; FIGURE 7 is a perspective view of a plate having a gusset in the
thunmb handles; 20 FIGURE 8 is a cut away view of the plate thunb handl e

Wi th a guss :ﬂ&uﬁo RE 7;, FIGURE 9 is a perspective view of a Elate,

show ng a cﬁﬁﬁarf al divider; FIGJURE 10 is a top vﬁgwﬂﬁﬁmyﬁg‘ﬁlate of

FI GURE 9, showi ng the divided substantiallgy circular food-contact area with
the oval plate rim FIGURE 11 is a side view of the plate of FIGURE 9 cut
along the major axis; and 25 FIGURE 12 is a side view of the plate of
FIGURE 9 cut along the mnor axis. W) 2004/ 037053 PCTI US2003/ 027863 6
Detail ed Description of the Preferred Enbodi nent Wiile this invention is

suscepti bl e of Demnited @iesorintic df therPRsivrred Bfnbetiat fornms, there is shown in the

drawi ngs and will herein be described in detail a preferred enbodi nent of
the invention w t Whilsghivinuketrien insuibapible bxmbbdimens Bswny diffesed fogds that 8 t 0 be

id d : J t Dringi f the I ' d
R e T

enbodi ment i | | isgenkien with thiReddersiahding siepalsiny disdosuhds @ bp esgideteddsGWRES 1- 12,

t he enbodi ment QHBE LS.general |y reference t he numnber. 10 in the
foll ow ng di sc?’%fsnﬂlrﬁ{é; an félregvm A s.o‘%@f’ gg““"%%’ﬁ%%ﬂ%ﬁ%%n%é}t@hE:’iltRl?eIn;g‘?‘r‘fiy and
consi st ent | y nisptsbeidht invengangh dutenbidnapdloitfaiedat i on and 10 drawi ngs. Wil e

the features of the present invention are preferred for use with
t her nopl asti ¢ cont &FEiE generplly togBe appendedIGHBES 1- 180 enbogimeniend FIGUAREIL

cont ai ners, ang ¢¢deRIY felefonced f I P %%M Hi ghl and
Park, 1l1inois, got he‘* csu_(I:uFf3 r%%ngglgégllg%ntg%%?%%%s%ﬁ al nlﬁgg,&{%vm s and
pl ates may be CHBESTE A5Einit)p e donvstendy nunbagedl drenghent fhe speoificaties f eat ur es
as wel | . 1550me @hwihire WHAL @feifehiesto 8l plesdl iﬂ@enﬂtgféaq? %rgfe%r?d fpauagture

di sposabl e plates i1 nclude, but are not limt astics 1 ncluding

t her nopl ast i csMREPIEHE Pardtsts; sueh profor ataplvdiogsd pltdeb drod chuaings, palter like, |

cardboard, bi of2aadalbfie BBLEIUE SomPRI® bt BlehiaHPit TRkl 4 nat [on,
sho

fillers, or extenders and other plastic matérials. wn i'n FI GURE 1,
t he di sposabl e“i$H8Ple grtepnlafos cantpingsss beylsang slaten manbd sppabile of aflaptationdr r ecessed

surface o foofipRaBiafh ofheR kbl feil Softl oPinélfrakeflalf G5ShY e QA OF Ot her
Itens to be C

15 manufacture disposable plates include, but are not limited to, plastics including
thermoplastics and thermoset, fiber and molded fiber, foam, paper, cardhoard, biodegradable

materials, materials modified with lamination, fillers, or extenders and other plastic

materials,

As shown in FIGURE 1, the disposable bow! or plate 10 has a substantially circolar
20 recessed surface or food-contact area 12 with a top side to receive food or other items to be
put on the plate 10. The underside of the substantially circular food-contact area 12 is shown
as the surface where the plate 10 is set down, such as on a table or counter top. Both the top
and underside of the substantially circular food-contact area 12 of the plate 10 are relatively
smooth. The smooth top side of the substantially circular food-contact area 12 allows items
25 placed on the plate 10 to slide around it, whereas the smooth bottom side can allow the plate
10 to slide or be pushed easily across a surface. The substantially circular food-contact area
12 forms an ideal location for the placement of a lo go. A plate logo or brand indication may

be helpful in creating brand name recognition for marketing the plate 10.

Using one production method, a plate 10 having a sharp corner at the intersection of
30 the circular food-contact area 12 and sidewall is formed. Using well-known thermoforming

techniques, a radius, also known as a fillet, is imparted at this intersection to form a rounded




put on the plate 10. The underside of the substantially circular
food-contact area 12 is shown as the surface where the plate 10 is set
down, such as on a table or counter top. Both the top and underside of the
subst ant i alwg 20i4mswkar food-contact area 12 of the pl aberdosr@rssel atively
snooth. The snooth top side of the substantially circular food-contact area
12 allows itens 25 placed on the plate 107to slide around it, whereas the
snooth bottom side can allow the plate 10 to slide or be pushed easily
across a surface. The substantially circular food-contact area 12 forns an
i deal location for the placenent of a |logo. A plate |ogo or brand

i ndi cation may be elgful,in creat%g% brand nanme reco%gition for marketing
the plate 10. U8Ihg OB dupirayar s bes s iurreur gug i e peruln Podgonipcsseld cor ner

at the inter sQ@h&tqma?y*perfaﬁymﬁd.cmeqmb&ﬁs, AR50 BBducdk Bitke 18 ARG aSi deval |
is formed. Using well-known theranornln%% t echni ques, a radius, also known
I:p

as a fillet, i%9cpagfardcaptaciaret i @dianelipdatim dnraé™ or m a rounded WO

2004/ 037053 PCT/ US2p03/ 02786 .corner. Sone fluctuyation has been found to
occur such that t higﬁc%pﬁ’ﬁg Pg"?eoléd@%{}ﬁ? gaé’fngéglgﬁwafg‘“ﬁ’ seOYer sraPeeBer fect | y
round. The i ntwintthé sibstpanBidelleIsed-dodta@ k@8 UL erta sinkadia 4 1 phavinA theantixgi r cul ar
food-contact area 12 and an elliptical rim 16 partjon, The di sposable plate
10 15 shown hatPTRED RGERERTL 3SR Lied FRshresid 1 eop fopd g otfer SO P ¢ ho
substanti al | y fillingeft @ fdodoshtOftA TaE Qdewh? 14 Ehr@ittessitibned 4t 4 aapIS car ound

the entire petineter of the substantially cjircular food-contact area 12 to
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si deval | 14 i sofplaeifefoadbythpsisi: 10 amademds ti ool Bnesliding SiitgHdiy1 09 mRakPEr t-han
perpencl gl a9, e aBR AL Sl S s LPRSH BT 25L AL Aghel  °0rS
pl ate 10. The 1appesn hFIGURE 0fhat henbstutRipdidculdrbeiter valichas jadt baggreObine rim
RS TN N LR R
di aneter of t hbtusedngle anliat Algteytectharcell dagredsomeferaliininatd ranpe @89 (lddgiet toEdoa: Up f or
R N L e
the rim 36 isaf ﬂbﬁhﬂsﬁxb@dntiylquailm irftbréor G&id&ﬁ*ﬁll}i@eﬁrﬁ&’ter%h@]ﬂﬁ&erﬂz& r@fy-inb& rim s
Feady made 1 iy it b®: Forls S0r R Rk ol ai ng the plate 10. As
shown in FI GURE 2, Al 86wiMdSEERPY thé AMRst BiridddBe tht AakE rrid et WuitResgNdl es 18
and preferably include an indentation or depression on each end for the placement of the '
thumbs of the user. This indentation preferably narrows and wraps around the entire plate
20 - creating a curve in the curled-down rim 16. The exfra curve of the down-turned rim 16 adds
rigidity to the plate 10. Another benefit of this feature is to give the user a better grip on the
thumb handles 18 of the plate 10. The substantially circular food-contact area 12 has finger
tactile areas. 20 on the portion of the substantially eircular food-contact area 12 nearest the
thumb handles 18. The finger tactile areas 20 are positioned so that the user can hold the
25 plate 10 and carry its contents with one hand. The finger tactile areas 20 are located on the
underside of the plate 10 for a user to feel where to optimally situate his or her fingers and to
provide an enhanced plate gripping surface. For example, the user can place his or her
thumb on top of either thumb handle 18 of the length of the oval im 16. The user’s fingers
naturally curl under-the plate 10 and come to rest on the tactile area 20 on the b.ottom surface
30 of the substantially circular food-contact area 12. The fingers and thumb of the hand that is
holding the plate 10 clench the plate 10 between the top of the thumb handles 18 of the rim




and preferably include an indentation or depression on each end for the

pl acenment of the thunbs of the user. This indentation preferably narrows
and wr aps e entire plate 20 creating a curve | ed- dovvn
rim16. Tr@g@?%asggurve of the down-turned rim 16 addgbﬂumﬁcﬁ%

plate 10. Anot her benefit of this featurge is to give the user a better grip
on the thunb handles 18 of the plate 10. The substantially circular
food-contact area 12 has finger tactile areas-20 on the portion of the
substantially circul ar food-contact area 12 nearest the thunb handl es 18.
The finger tactile areas 20 are positioned so that the user can hold the 25

plate 10 and 16 afdre dnt& sii0 bt t8Niusstiitially QRGN conthbRrkiIIDIR Mretaet | | € areas 20
are located on the wunderside of the plate 10 for a user to feel where to
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of either thunb handle 18 of the length of the oval rim16. The user's
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area 205 on thgrQ;@Fn%@;@d&HJsﬁlﬁ@ﬁaé% af ot Rggsubstantial Iy circular food-contact
area 12. The tingers and thunb of the hand that is holding the plate 10

clench the plate pJe@nhaegtn\A@e@mm:omQ&b&mem bbdifiRRMl§%aclBoRf ishhe rim WO
2004/ 037053 PCTI US2003/ 027863 and the under side of the substantially
circul ar foofweontiqe et e elyfe i@FIGHRﬁr’efTéF fagb handlss & erehit i dp aEth pIAGEY tactile

areas 20 W t BanGRRGEDE EdcE e f TeQfbst- E@tl&%%@fﬂtd B, ITye IGighCatlti@rsidefvD - iaoBdeact
area 12 near ;the thunb handles 18 of the rim 16. The finger tactlle area 20

can al so bemére@%e%{ﬂ?“bq‘m%%%‘t‘o%%ﬁﬂdéf?@iﬁ'ﬂ?“@as r ByilsEeas@rengei iy ke, whi ch
achi eves t heafikiRRSSall 12 pRfvidds @8 platd 0t 1 dipRQsaphe: R faddsod@cotihita @8 hand.

" Referring nowto FIGURE 3, the enbodi nent of the di sposabl e pI ate shown is

a  cross- sectiits Wsmotshdityplepidlingrhamopicpiotthe pitie | ¢ begie® Hacicesal 18 on the rim

t6 of the pl gLl E&RKBLY SRR QAR LM (9fie iﬁpmaﬁ&@ss section of the
plate 10. The height of the sidewall 14 has been increased relative to the

tradi ti onal standae ddofaliph atdorirsil 6leivhd plate |Mvec bk potentsd ph@nsgtolﬁ of the 10
angl ed side g acl or
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f ood- contact area Spl |ng he contents of
the plHte 10mbaet'ztal§|§3ed@mosaﬂmlg@wél‘lhabtdCWriﬂabghtlawanahdt aprgtvéibrpltly variequi r enent s

of di sposabl ?ha%luﬁfvg% gpdo‘%!ﬁ) h‘?%%%gﬂ%?f el Wurtd RGN g o098 of tFé"i!gdeoiﬁ’tE offie plate

LO have a conte maxi m zi ng structura ength and
rigidity whitidewalil4,betiiesnghe five temgdnotitsc Sailts welarvetveen the food-contact area

12 and the sidewall 14 can also be dynamic. Preferably, the angle o is about 90 degrees or
perpendicular at the midpoints of the sidewall 14. The angle a can incfease, toward, but Jess
20 than 180 degrees, as the of the sidewall 14 ﬁpproaches the thumb handles 18. The angle ¢ of
the sidewall 14 neighboring the thumb handles 18 preferably decreases again to
approximately 90 degrees along the line of the plate’s major axis to provide for a strong and

comfortable gripping location.

The rim. 16 dimensions may also be varied. The rim’s skitt, or vertical downtum flange
25 17, can add rigidity to the plate 10. In some embodiments, such as in FIGS. 1-§, the dbwntu_m flange
17 extends downward and outward from the entire periphery of the outer edge of the rim 16, and the ,

flange 17 has a terminal edge positioned below an upper end of the sidewall 14. The rim 16

preferably has the least downturn nearest the midpoints of the sidewalls 14 and the most downturn

nearest the thumb handles 18. The described rim 16 configuration has structural benefits as well as
20 providing the plate 10 a side view alignment of the end of the rim's skirt 17 that appears parallel to
both the perimeter of the food-contact area 12 and parallel to the surface on which the plate 10 1s
placed. An example of the sidewall 14 and rim 16 height and angle o fluctuations can be readily

observed by comparing FIGURES 3, 4, and 5. FIGURE 5 is a cutaway view of the plate 10 between




15 intentions for disposable plates. The sidewall t4 height and angle a are
preferably varied. The sidewall 14 can be hi ghest near the thunb handl es 18
and |l owest at the mdpoints of the sidewall 14, between the two thunb
handl es 18wolhes@nghe a bet ween the food-contact area pdifuandotfe si dewal |
14 can al so be dynamc. Preferably, the angle a is about 90 degrees or

per pendi cul ar at the mdpoints of the si dewal 1 14. The angl e a can

i ncrease, toward, but |ess 20 than 180 degrees, as the of the sidewall 14
appr oaches the thunb handl es 18. The angle a of the sidewall 14

nei ghbori ng the thunb handl es 18 preferably decreases again to

appr oxi mat el y 90 degrees al.ong the Iine of the plate!
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terninal edge positi oneg | ow an upper he sidewal'l 14. The rim 16
pref erabl y hagmpis| éemothdmﬁfmﬂﬁm’peém@ett therihere fddproindtlations forhias gpgewal | s 14
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configuration has structural benefits as well as 30 providing the plate 10
a side view al i gnHEMREA shpWearegmbodimentrd theidispasatddaplate 14 Favitigatdomphleed- s

parallel to ale e . arallel to
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contrast to PEEIREScife mhcmoﬂspéfhf fleminmed the fmtnq aggadp emtesra getsre a. The
angl & a bet weghy 108t IQIRE a4 O aarae@naitf%m@ﬁgmftmvégh@% %oo&éf oﬁfe@& fa{ abl'y

changes around the per 0O wth an an near
per pendi cul aPlaged ‘tﬂhteﬂ Ritte b Tﬁaﬁémefbfog%mﬂiﬂh@fe&ﬁé%d% fW@ﬁlﬁﬁ@W@er and then

approachi ng 9@ it 2as.iaga %a&xdﬁ%ﬂ& 11&1?1@015511@ i8s pl%%%d%n tﬂc’blzﬁé‘ﬁi ek d:@fﬁﬁ‘é erred
enbodi nent, there are furt undul'ations formng waves in the rim16 and

provi dilhg addistiuisafhe Wﬁlghfdﬂif thy ites phide plaigd @arpend t%ﬁﬂfﬁpfa‘%v tfilrovestaagdly (see

FIGS. 2, 4 ar@cldrfoodichithdRbed15RONELAR: £ BNE dohed hBsilivalPogahhe plate 10
havi ng a doned food- contact area 1 The perineter of the substantially

circular foodPWseRiaAwerea esrveptodsty # Bu fqoiislt‘i‘ﬁ yag ffog thesfgpdit rcoypipgings ur f ace
whil e the cerfir refcxitife, ROE; CRM @hthe L& s bilt Sn vl B bYproduct of meal

preparation, will drain to the edges of the substantially cireufar food-contact area 12,

20 preserving the rest of the food, centered in the plate, from saturation.

FIGURE 6 is a view of the plate’s thumb handle 18. The gripping portion 40

of the thumb handle 18 is widest along the major axis and progressively narrows into the rim

further from the major axis, creating a lense-like shape. The gripping portion 40 is bowed slightly

to curve downward and provide a convenient, comfortable resting spot for the pads of the user’s
25 thumbs on top of the thumb handles 18, The arch_ narrows and forms the rim further away

from the major axis. The width and extended skirt verﬁcal flange 17 downturn are preferably

largest at the center of the thumb handles 18. The angle B formed between the thumb handles

18 and the sidewall 14 is s]ightIy greater than perpendicular, between 90 and 180 degree, |

preferably about 100 degrees.

30 FIGURES 7 and 8 show a perspective view of a plate 50 havmg a gusset 52 in the

- thumb handles 18 and a cross section view of the thumb handle 18, respectively. The




10 raised. Various heights of the domed food-contact area surface 12 can
optimze the plate's use for specific appllcatlons The dom ng of the

f ood- cont ggt. ar 2 creates a greater resistance t di cul ar
gravi tatlgﬁ’azlogafog%éjé fromthe weight of the food or O%%ﬂ%z@%ﬁ?& | aced on
the plate 10. The domed food-contact arnga 12 guides food to dri ft t owar d
the perinmeter of its circle, particularly liquid or fluid itens placed on
the plate 10. The drifting 15 distributes the weight of the itens on the

pl ate 10 around the periphery of the substantially circular food-contact
area 12, allowng for a greater Load. A donmed substantially circular
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sidewal | 14 g@ forma sharp coner or a

As shown in FIGURE 9, one embodiment of the present invention is a plate 110

similar to that of FIGURE [ with the addition of a curved dividing wall 122. The curved

20 dividing wall 122 creates distinct food receptacle compartments 112a of the food-contact area 112
on the plate 110. The food receptacle compartments 112a serve to allow a diner to segregate
the items placed on the plate 110 into two subcategories. This aspect is particularly useful
when food or items are incompatible. The asymmetrical food receptacle compartments 112a
formed by the curved dividing wali 122 serve the purpose of adding strength and rigidity to the

25 plate 110. The curve of the dividing wall 122 inhibits the plate 110 from bending along a
straight line, rather the curved dividing wall 122 gives support to the.food-contact area
receptacle compartments | 12a:by strengthening the capacity of the food receptacle
qcmpartrhents 112a along the line of the curved dividing wall 122. Also, configuring or
positioning the curved dividing wall 122 along the general line of the major axis of the plate

30 110-increases the rigidity of the most likely location that such a plate 110 would coliapse and




hi nge point. The hinge point is a high stress area and nakes the product
weak. The sharp corner nay be broken down with a generous radius, but the
sharp corner may | ook better, therefore, the gusset 52 may serve as design
feature towgonoigwtosthe rigidity with the foll ow ng purpgaassiesofisast, it
shortens the perpendicular |ine of force and second, the gusset 52 acts as
atruss or a to brace that takes sone df the |oad of wei ght fromthe
plate. Additionally, the gusset 52 serves as a stiffening feature. The
gusset 52 softens the angle at the flex point where the thunb handles I8
nmeet the sidewall. The nore gradual slope of the angles provided as a
result of the gussets 52 add strength and increase the amunt . of force

necessary t o ‘eléfindse ¢ heamplopds thesenten ipalens thoplateisraingrapis. Aty PRsieRed gt er i al

changes di r eGld;pn @ik Waturva)\gglngtJlgmgtg@gcn%ﬁ@rp corner 15 to the bottom of
t he gusset 52. This interruption in the path gives the product strength in

that area. The guERBLE P3si6p Peebehabhy CEMRBEERE bNFRnRptiepttof0f he t hunb
handl e 18 around the major axis. As shown in FIGURE 9, one enbodi nent of
the present ithyerindnhdps ofthpfoad eceptgle camprrimgnts { ashest thajfonEFUBIRETPNL IS t h t he
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creates distin receptacle compartnents 112a of the food- con act area
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al 'ow a di nernd aisedhpoaie the itens placed on the plate 110 into two
subcat egories. This aspect is particularly useful when food or itens are
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t he curved d| Vi 122 serv the e of a gth and
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t he pl abe llﬁplf)rbﬂmabﬁ/ﬂldifﬂg haktmnghasm@xtatlaﬂcgﬁhabreprd cr@nohmentt the anglps v d
dividing wall, 122 gi ve Q.the f co tarea ' | e
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configuring c3ll;¥zld11[1);_:;Wal zQ”':Q:?%ié?)ml urur%c&s: % Vlféjoldrlgntmngea%rﬁ%orﬂlkﬁl@ dghe general
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most |ikely Ireneﬁ:aml@mrrtplamhem&he :awpingtwll 12capbentebtivady lbapselaamovl@

2004/ 031 053 chlT/ H??quo:r)’{noa%c?tgg‘grckngd Iargtf ng ?alilerQhaQ%l?e é’ielvgl?‘fil’di h{}% %)S{ﬁ er l'ine
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110 of FI GJRI}:!.tcgma)Ji:IM%gﬁ b%'th%:fngt ﬁ%la@vleglsﬁor}&igiding wall 122, having angles nearly

perpendicular to the food-contact area.

In FIGURE 12, the angles and height of the curved dividing wall 122 relative to the
20 food receptacle compartments 112 can be substantiaﬂy different than the height and the
~ angle of the sidewall 114 of the plate 110. The height and angle of the curved dividing wall
122 can be greater or less than the sidewall 114 depending on the segregation requiretnents
of the items to be stored in the food receptacle compartments 112. The angles and height of
the curved dividing wall 122 also determine the size of the food receptacle compartments
25 112, where a large angle (about 120 degrees to 170 degrees) of a relatively high curved
dividing wall 122 can minimize the size of the bottom area of the food receptacle
compartments 112. The absolute height of the curved dividing wall 122 is preferably similar
to0 the height of the sidewall 114, with a steep, nearly vertical angle, optimizing the
segregation capacity of the food receptacle compartments 112 while retaining the food items
30 on the plate 110. .




the size and shape of the food receptacle conpartnments 112a show t hat one
conpartnent is 5 larger than the other. The food receptacle conpartnents
112a formtwo nearly kidney shaped dissimlarly sized hem spheres with the
di vi di ng curving generally near the line of the plate s major
axis. FI &J@oééﬁ)gmas cross section view of the conpart ﬁgﬁpg?qoi’%“ﬁl ate 110
of FIGURES 9 and 10 cut along the major gxis. This enbodi nent has a curved
dividing wall 122 10 approxi mately half the height of the sidewall 114. In
a preferred enbodi ment, the angles of the dividing wall 122, relative to
the integrated portion of the food-contact area receptacle conpartnents
112, and the sidewall 114 angles, are substantially simlar. The curved

di vi di ng wal | 122 icshatech‘mﬂﬁhemsommﬁla compdrmeat [dte 1 10@ad RGEreael @At thy €a and
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of the curved tgl reater or. |es an t he sidewal |
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can be fabricated un
pitch of each food rcceptacle compartments 112 can be steep or gradual, depending again on

the desired application.

While the specific embodiment has been illustrated and described, numerous
modifications come to mind without significantly departing from the spirit of the invention,

20 and the scope of protection is only limited by the scope of the accompanying Claims.




sanme design concept, the food receptacle conpartnents 112 bei ng separated
by a curvy shaped dividing wall 122. The nunber of conpartnents can be
determ ned by the anpbunt of separate food itens the plate is designed to
hol d. The curved dividing wall 122 is positioned 5 to strengthen the
hol di ng cagagidiwiffsst he food receptacl e conmpartnents pddusihe/ ekt i on of
the curved dividing wall 122 supports the structure of the plate 110 al ong
its center line or mnor axis. Holding a plate that is |oaded with heavy
items by the two thunmb handl es 118 at the ends of the major axis naturally
puts the nost anmounts of strain directly on the mnor axis, encouraging
the plate 110 to fold along the center line. The curved dividing wall 122
10 increases the plate's tol erance GLABMS$eavi er | oad. Each of the food
receptacle conmpartnents 112 divided and partitioned by the curved dividing
wal | 122 can be separately pitched. The sl ope of any and every food

recept acl eyhANNARARAt 112 can be of a varied and uni que angl e or
direction to drain fluids to the edges of the food receptacle conpartnent
112. The dewnwdy dspssane faed sorseingr Hdwvay a swbstimsialyplenar bcddiodtonténg pl at e

110, or for other i catl.on:s : ] | f 1. .e 110. The

pitch of each ngéégﬁﬁgﬁﬁg%%gﬁg%%%ﬁ?%ﬂ%%?@xgh%ggg%g%%&ggggkﬂ%r gr adual

dependi ng agai n on clidnetaized ingtatalxpdideadl @irhas Whowee pbhiensyatci f i ¢ enmbodi ment

has been illustrate nd descri bed, nunerqus.. nodifications cone to m nd

wi t hout si gni fF‘&béf?P%)%’dé‘ﬁa f%f?_&?ﬂ eﬁeén@ﬁisﬂefva‘g#4?ﬁsn4sﬁ‘?@’ﬁ¥q%ﬁl} 20 and

the scope of paRie&binARe sifoulh b¥ridte 5@1%fa&sdh&ﬁa&ﬁ'\/%%\z/ﬁh%&ihéwﬂppmpanyl ng
a

Cl ai ms. W2004/ 037053 PCTI US2003/ 027863 13 CLAI is claimed is: 1.

A di sposabl e f b&dnzaheEchesrtiqmintegval pathanyplgirad e, the pyal pmalfehavaigrasul ar  f ood

{ act . o ) : '
o deval | 1; - SrAPUEPeBio MRS LaRLI Bdote LR ARG RIS HERRELY, 2,
wi t h a subst anthealvhlyoutdrredgd, dre dvelwin 16 dgehenhreheling 4 dvevnsird élangd 1714 ext ends

upward at an angle fromthe cjrcul ar. periphery of the.food contact area
12, the si dewaPtendine SERAMET ! Qe B theGRIe RedRie Oe RUSFIEG 8l i m 16,
the oval rim léhehayiagvighein édlanSdit Bhas@dehiad dd@ pRition& bdip as Bshedepr essed

handl es 18 positioned inward of
end of the sidewall 14.

2. The disposable plastic food container 10 of Claim 1, wherein each depressed
handle 18 has an interior edge adjacent an upper edge of the sidewall 14, the
interior edge having a continuous convex configuration when viewed from a

vantage point located within the food contact area 12,

3. The disposable food container 10 of Claim 1 or Claim 2, wherein the oval rim 16
has a major axis and wherein each depressed handle 18 is positioned on the major

axis.

4, The disposable food container 10 of Claim 1, wherein each handle 18 has an

angled gusset 52 at the junction between the handle 18 and the sidewall 14.

5. The disposable food container 10 of Claim 1, wherein an interior angle o defined

between the sidewall 14 and the food contact area 12 is approximately 90 degrees.




t he oval outer edge, the oval rim 16 further including a downturn flange 17
ext endi ng dowmward and outward fromthe entire periphery of the outer edge
of the rim16, wherein the flange 17 has a term nal edge positioned bel ow
an upper end of the sidewall 14. 2. The di sposable plastic food container
10 of d ai in each depressed handle 18 has l i dge

adj acent éﬁh%g%ﬂggggge of the sidewall 14, the inter?g?hg%ggmﬁggﬁng a
conti nuous convex configuration when vjewed froma vantage point |ocated
within the food contact area 12. 3. The di sposabl e food container 10 of

Caiml or.dai wh in, the.ov ml as. a nmgj or axjis d erein
each depré¥sed Tﬁ?ﬁﬁwgsaﬁg%%d %)ggqqurghggbglﬁnghgﬂmn@p n ‘?rsf‘:“gl e d%ﬁge‘im

di sposabl e footherarh dictalewh 12hndimRifddoonwber&l 1? Bacdhtdpaadbs ddgehias an

angl ed gusset 52 at the junction between the handle 18 and the sidewall 14.

5. The di sposabl e food container 10 of Claim1, wherein an interior angle a

defined betweegn g Si R - £ 00 . LS.
approxi mat el y QOGEeg?%’ggﬁ%J?%%egégf}Egﬁ%? @g%@@rf%%@é@%ﬁs E?naglgﬁe

di sposabl e foodxisend aimeor axB3, eher@ndhamntriondetei at agrsitioh detiween thieghagora
defined between.the sidewall 14 a he faod contact area 12 i reater
than 90 degr eedd FNOFRECS ] %S@B%P%Q%B lﬁﬁﬂ?raﬁqgg?a ?itéﬁ%?’aJ@ %l?ﬁr@,sﬂlgherei n
the oval rim 1611t_&@@‘aﬁglﬁﬁde@fherﬁﬁ)§bﬁax@d]d a n nor axi S, vvher_ei n the interior
angle a at a position between the ngjor and m nor axes is greater than
both the interior angle a at the major axis and the interior angle a at

the i nor gaxi s-18qisfepliisROsAbbR: 1 00caRRY AhaRk1A BBl flber LAIE! uding a

curvilinear divider wa 122 extending across t food contact area 12 to

form a plurali t1§2 eftepling @ross drgfaed eercsared 22 toXonThehotalgposplbice f ood

container 10 of Claim \Qher ein the divider wall 122 has two opposed ends
Bt 1f

and the oval rithya a“aj or axis, and wherein each end of the divider

wal | 122 mates with a sidewall 14 portion on the major axis. 10. The
di sposabl eg fooq_ C(()int aiper, 10 of Caim8 or Caim9, wherein the divider
wal | . he disposable food container 10 of Claim 8, wherein the divider wall 122 has

two opposed ends and the oval rim 16 has a major axis, and wherein cach end of

the divider wall 122 mates with a sidewall 14 portion on the major axis.

10.  The disposable food container 10 of Claim 8 or Claim 9, wherein the divider wall
122 has a height that is less than a height of the sidewall 14.

11.  The disposable food container 10 of Claim 1, wherein the food contact area 12
has a Jower surface with at least one finger tactile area 20 positioned radially

inward of the sidewall 14.

12. The disposable food container 10 of Claim 11, wherein the finger tactile arca 20

comprises a plurality of arcs.

13.  The disposable food container 10 of Claim 11, wherein the finger tactile area 20

comprises bumps.




122 has a height that is |less than a height of the sidewall 14. 11. The

di sposabl e food container 10 of Claiml, wherein the food contact area 12
has a | ower surface with at | east one finger tactile area 20 positioned
radially inward of the sidewall 14. 12. The di sposabl e food container 10
of C ai m MO2eamsmisy the finger tactile area 20 conpprsas2003a298al 1ty of
arcs. 13. The di sposable food container 10 of Claim1ll, wherein the finger
tactile area 20 conprises bunps. W?20@34/ 037053 PCT/ US2003/ 027863 15 14.
The di sposabl e food container 10 of Claim1, wherein the oval rim16 has a
maj or axiyg an i | I I f ed

et veen t He' “oi BEaRpTHoRls B Eron Rty SOEF Elshy RhHhEih Aty PG 1 ERLION

si dewal | appr oambasd 8 hénormrispandantieseid mohmdrhmamg'lmmﬂeﬁ)ed%meﬁn thEhe di sposabl e

2 minor ai o, AREVANLE B fod PRt Poptearis 0t BOri SRGROA 0 (h the

food cont act ah@,@raﬁ.ﬁcﬁdﬁhﬂ;&@dﬂoﬂaﬁg interior angl e aat the mgjor axis is
| ess than the interior angle a at the mnor axis. 16. The di sposabl e food

container 10 of Caim1l1l, wherein the oval rim 16 has an undul ati on that

forms an ggnul %eafsg&me%&?daoﬂtargmbftlgaﬁ% ORGSR 11 AANYAL a2 plfpove 162

is positioned between an | nner ti m ova edge
of the rim 16. ati¥ md‘hmimﬁrspis,saﬂlv@efmﬂheemimﬁvaﬂ fcem:s]aﬂnnéncﬂaaglanlmt}mher ein the
food contai ner foo%i contagt a?gat Iancd v%erem ’cheI interior angle o at the major axis is less than

the interior angle ¢ at the minor axis.

16.  The disposable food container 10 of Claim 1, wherein the oval rim 16 has an
undulation that forms an annular groove 16a in the rim 16, wherein the annular
groove 16a is positioned between an inner edge of the rim 16 and the oval outer

edge of the rim 16.

17.  The disposable food container 10 of Claim 1, wherein the food container is a

plastic plate.




