9 NOV 2005 1 Description Ready-Mide Di sh Di sposabl e Packaging with
Several Conpartnents Technical Field The present invention relatGSQRﬁvﬁﬂﬁ
field of food products' packaging, and specifically to a packagi 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 m xed

t oget 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 the preparation of onelettes), neat or
fish with their coverings of breadleseriptios (for the preparation of fried

di shes), and so on. Therefore, the invention is not only useful for the
final user, thgkadysMall®@DidhBispeiabRPackdpinghivith Seedralaldrypatbertdie food
product, but could be enployed in the kitchen of a restaurant, or in the
donmestic environment, in order to facilitate or speed up the preparation
of food products that precedes their successive treatnment (e. g. frying,
cooki ng i ReghaicabFieldcr owave oven, etc.). Background Art At present, there
are known various_ kinds of packaging for ready-nmade food products, that
are used Bbog presant inventimrmebtdsdo dhrediald of fodgseductsepaekagimgyand.  These ki nds of
packagi ng i nclude a plastic-nmade container (receptacle) which is open
upwar dl y- $Reridicallibtovd packaging desigriedite comaiplfeedprpduatsthpente bgadg tebal i ng fi | m of
cel l ophane or the |ike. The container has at |east one conpartnment for a
first footRterbPrIeiyor prsparationandbatepnsighef two or swse campanenisdo bonpar t nent f or

smal | bags,(sachets)b containing a sauce or the like. - 9 NOV 2005
mixed together before use. _ : '

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

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

cooking inside a microwave oven, etc.).

Backeround Art

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

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

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

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

sauce or the like.



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

i nad he,. | b . ' I

ot ner - obj iedsBEMe ek R GARLRT byt S T Rl IR oRMGrd sMuBielon "

hygi eni A i . f . |1

otcup s (ohEitech oons WE BRUEEs sBhitSFydiRfje BBty R BRI MR 001 1 Ve
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di fficul t,cohfaiddQhe FOSRPESHR! © HeQesdnty Out, if one wants to avoid to pour
(spread) tcﬁea% oode pro uctu out g@tﬁe al ready opened packagi ng. Therefore,

an obj ect AfraWhaciPbLtBRE pati@id B8P fdodl i% ﬂgtaﬁft%’{/é;fel ﬁ/ggﬁﬁaﬁ%ﬂ&glﬂg%g%{j(md’ t hat

allows to m x the various comnponents o e tood ygl eni

efficient ti@yontereBf tHe sARf bhPPork 6hLSASthePb! &Y otBEl obickd) ah @ AREFbreliRis Cl @l M 1)
di scl oses a vessel for separately storing conponents of a future m xture,

wher ei n t psetien VI edlyScoRVstient BRd BpEiBhiB tE LRl BlrdéRed SintdBeTOSENt t hey
are m xed together, because in the mxed condition their properties

qui ckl'y chabgseasditd usidtyusceapies @lusad Spdcd opEmisafioBdhOWheIe SR ECSE its

phot ographi ¢ or pharmaceutical products. The vessel includes a central
conpar t meme¢spettveadnipartmepd (fornaing theqéacsipag of the vbiunsd of thepakaging), of t he

m xtures, and a second (larger) conpartnent containing the second
conponent thanebargmate deasbome thefoop prglucilleeg phiad) issetediffidudliffioom i t s seat
when the user pushes with his finger on a novable nmenber from outside the
vessel . Timpsessgu¢ toGaory cait,fif exeswintotn dvodd forpese (spréadythatfoahprodudtivat t he pl ug
has no lateral apertures and is conpletely detached fromits seat. US

4, 793, 476 of thecrdweady pipaned pagkagimgt h respect to claim11) discloses a device
whi ch

Therefore, an object of the present invention is to provide a packaging for food, that
allows to mix the various components of the food in a hygienic and efficient way.
EP- 0 790 190 (closest prior art with respect to claim 1) discloses a vessel for
separately storing components of a future mixture, wherein these components must
be separately stored up to the moment they are mixed together, because in the mixed
condition their properties quickly change.

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

The vessel includes a central compartment closed by a plug and containing the first
component of the mixtures, and a second (larger) compartment containing the
second component and located above the plug. The plug is detached from its seat
when the tiser pushes with his finger on a movable member from outside the vessel.
This solution differs from the present invention in that the plug has no lateral
apertures and is completely detached from its seat.

US 4,793,476 (closest prior art with respect to claim 11) discloses a device which
can dispense a composition such a pesticide, herbicide, fungicide or other toxic

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



can di spense a conposition such a pesticide, herbicide, fungicide or other
toxic conposition into a |liquid, such as a solvent, w thout exposing the
conmposition to - 9 NOT2005 3 the atnosphere when it is still concgnfgyagp
and hence potentially dangerous. The solution of this problemis obtained
by means of a dilution vessel for the3solvent, and a separate seal ed
container (formed of two _parts) for the toxic conposition. This device is
di fficult Hheatmasphsue when iiinsd] eonscrizaied andchesenpetertiallyjdengerees: B¢l i nto a

j acket of the dil ytion vessel by aligning protrusions with gui de grooves
and - succ88¥PYef {his pigbleppis obtaraed: hyemesiod pdeptien vessehdoithe ﬁ%"@éal of the
container itself, so 'g%J]at t.he conpasition is released into,the solvent.
The r enoved3separgle seal %‘?éléffmeft{g?ﬂ?ﬁéé’f't‘ﬁ? Raitp) 105 the (epECAMOsEIRN. conposi ti on

m xture, d this .prexvents the application of the teaching of this US
document td"{ eé’“i’?a‘g Qﬁﬁ?‘ﬂfﬁ")&?ﬁ@pw\ﬂ% SFIB’SZIEC PFIrcRoRtaIRgr AT RSERE 188 coul d be
acci dent al.| I d. Disclosure of |Invention The above objects are

att ai ned dé%‘&‘f@ﬁhagﬁﬁ“%@éﬁfgb?aéﬁsnle&mﬁuf}onﬁw PPo%s 4t sposabl e

packaging for f.ood products. conprising an war dl y. open .contajnher (1), an
upper cl ossﬁ?cées%yecei%eﬁ’ty rf’%ﬁn%FhethPa&%eﬁtt% Vetﬁg S,eagoec/t&ﬁg%ﬂq‘?l Sek?‘)o of the
cont ai ner RS 0 nent, of. the-food product . .and .at | east an
addi ti onaltﬁgt)é%éngénrl g&i&n 1% @eﬁqga{n?éhersggfptsgge feﬁ?oglaagﬁﬁffmetsﬁalt he cont ai ner
(1) or isybgldla fi . e N 100- l,e,.mann nd which is
used for a‘;ﬁh‘%{a% %ﬁlug,ﬁdgle‘gg%%osﬁgr\e tkg?s?%g&%%gﬁé’?&%gﬁ}é@f%% fgﬂ% xed to said
first co . i [ ! i iLSelnitially
seal ed, E%\?Pﬁ?lﬁ%éggﬁéé%e ecsr%gﬂl%%s‘,:&)lﬁ_ ; e%lﬁﬁﬁé ér%%bgﬁﬁgg ltj\!e\{(_?gd ra_by t he user
~from out sigeqdchesin@hdisef obitbedbidhth s ARea® @ communication path

bet ween the conpartnent (2) and said additional conmpartnent (3), thereby
allowing to mx the first conponent of food product, |ocated inside the
conpartment (2), to the additional conponent of food product com ng from
the addi thig¢ladur€ oMpaedtigant (3), said novabl e nenbers being forned by a
base (13) of

The above objects are attained according to independent claim 1, by means of a

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

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



said additional conmpartnent (3), that is connected by neans of a hinge (15)
to the walls (9) of the conpartnent (3), and said base (13) being povabl e
between a first- or rest-position, and a second position, charact er ¥ 48\ 2006
that during the displacement to the gecond position the base acts on a
novabl e plug (14) which slides along the - 9 NOV 2005 4 walls of said

addi ti onal ; ; ‘ i : [ : I ures which
give rise Y%Bg?%aggﬁ%ﬁﬁ'g@?ﬁgﬁg ’é%%%@&%%‘%ﬁrﬁ(??ﬂg‘rﬁ% t he

addi t1 onalwiGeBRE e solRomiliniéaéh BAGOAANPOSbARRR(2)(di diPvabl e base

(13), when sard plug (14) has reached a seco I nal” “position, wthout

rel easi ng Adiphl dofdparHRh((3) Wakhid stndHostilds onhgTﬁ?({vtaC Hasd @f) \%&% above

obj ects are also attained, according to independent aim y a
combi nat i eRidygegEan has dhchieaaabéehdp AEXABHn] Whihcht FdléaingGRAPENEi®f a food
product, and a separate and seal ed container (24) for a second conponent of

the food wailsd®icsf thé condftirehent (e packagi ng conprises a container (1) with
an upper closure elenment and a | ower closure elenent, a conpartnent (2)

for the fiThetabovngigeenire afsotanginkdtcpridiustindependsfit €1hins 81, byGonponent s are
to be m xed together, and a coupling hole (11 ") for the connection to

sai d seal edmbeptinabetweems dispesabl2ghckagihd oriarfirst @hippnaralf edocbnt ai ner (24)
has novabl e piston-like nenbers (13", 14) that are actuated by the user
and real i peoduct amimanemattc emd paldd doataves 249 doch coombedmponient {f2he and an
addi tional conpartnent (3) defined by the separate seal ed container (24)
itsel f, affoedprodectryiomdiell: of the | ower closure element, after the
mechani cal cougl ing of the separate sealed container (24) to the coupling
hol e (11 'the pagkegingsempriseafcentainge (1)avthuan inper dbswaelkdmenvatsd alowmenber s (13",
14), characterised in that said novable nenbers are forned by a base (13')
of said adlpsuseshementcheoamnagiarant (2)for the dine componany ofithhifeesbprodectint o t he
wall's (9') of the conpartnent (3), and wherein said base (13') is novable
bet ween a vfifissaidrompanents gt fo;ksmixgd iesthen @pf @ courlingihole (dnbfoathe ng t he

connection to said sealed separate container (24) ;

the initially sealed container (24) has movable piston-like members (13', 14) that are

actuated by the user and realise a communication path between said compartment

(2), and an additional compartment (3) defined by the separate sealed container (24)

itself, after the removal of the lower closure element, after the mechanical coupling

of the separate sealed container (24) to the coupling hole (11"), and lastly, after the

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

members are formed by a base (13') of said additional compartment (3), connected

by a hinge (15") to the walls (9') of the compartment (3), and wherein said base (13"

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

displacement to the second position the base acts on a movable plug (14) that slides

along the walls of said additional compartment (3); the said plug (14) having lateral

apertures which give rise to said communication path between the compartment (2)

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

(13",



di spl acenent to the second position the base acts on a novable pl ugpe§‘14%
that slides along the walls of said additional conpartnent (3); t @a2085
plug (14) having lateral apertures which give rise to said conmunication
pat h between the conpartment (2) and_ the additional conmpartnent (3), in

said second position of the novable base (13'). NOV 2005 5 As defined in
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order 10 Ti&klahhifivhl filch S MafonkBrRAHRye dressing, or the like from

t he additi'onal conpartnen he advant a t he present invention will

Popendent ‘o me i B o A H dapplel? SRR ACTIRINAT Feat ur es
of the i nvefhl R plBHcsho n of Draw ngs The present invention and

ol

its specific advantages w | %pge :Sisgscri bed for purely illustrative and

non- | i m t atieuRsP AR eEngitiind] ékfé.f]_ﬁél@W&d&ﬂotfﬁﬁliﬁ?@ﬁg%ﬁ%g'?ﬂthedé'aﬁw ngs, in
c

whi ch: Fig. is an axononetric view of the inventi on, rrespondi’ng to an

enbodi nentdrékingCbrathdlike, Mirh BRUddIRBalRRYareRat.i ng filmor cover, and with
the plug in the opening position; Fig. 2 is aviewsimlar to Fig. 1, the

pl ug bei ndhemndtiragds 08 tHepriwesi invetionRhill- reshli Ford theddidikdldes@ptibaoRl Vi ew of
the invention shown in Fig. 1 and Fig. 2, wthout the plug;
its preferred embodiments. Dependent claims 2-4, 6-10 and 12-18 define specific

additional features of the invention.

Brief Description of Drawings

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

drawings, in which:

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

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

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

without the plug ;

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

embodiment of claim 11;



Figs. 4a and 4b are vertical sectional views of the invention,
corresponding to an enbodinent of claim1l; - 9 NOV 2005 6 Fig. 5 Ng 205
view of a detail of the central portion of the container of Fig. 3, with
the plug in the closing position; Fi%. 6is aviewsimlar to Fig. 5, the
pl ug being in the opening position; 1g. 7 is an axononetric view of the

i ew of RIS RRReL € SxafoR b tarkmmontin e bnBpiiaigiee s F o o

is a sche i i . yertical section of the packaging shown in Fig. 8;
Fig. 10 ig’%aéglctﬁéerrﬁ]%p@?légvﬁ’i n vertical section, analogous to Fig. 9, in
whi ch, however, the additional conpartnent is |ocated centrally in the

packaging instead of laterally; Fig. 11 is a vertical sectional view -
enl arged Wit hy 8SR&ELintiRr | B85 oo of : i.Li gnal conpart nment
cont ai ni ng 1% helsﬁr ess}“ng1 ofEi fﬂ%és’lgtlhggglgé%&g lﬁfh%g%gln%q%\%}tugﬁhl ogous to Fig.
11, showing the use of the push rod for breaking and tearing the sealing

film Detail ed Description of Preferred Enbodi ments The invention will be

descri bed Figf72khh AorddindtidFiendofthe 1WA sid¥&r i Qfg@?é_ﬂq tpe enbodi ment
accordi ng t% i ndependent cllgi m 5,evvi th reffere nce [ g%’. ’8-12. In all
figures the sane reference nunber is used for an identical conponent of the

packagi ng, so that the invention nmay be nore readily understood. The

packagi ng Rg i hisadtlonallHBRbINSER view ON{RI paBKagindMIhWink @h emBSERRGE | S
obtained - 9 NOV 2005 7 from a noul ding process of plastics.
according to claim 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 additional compartment is located centrally in the packaging instead of

laterally;

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

additional compartment containing the dressing or the like;

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

and tearing the sealing film.

Detailed Description of Preferred Embodiments

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

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

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

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



The configuration of the container 1 is such as to give rise to two
separate conpartnents, denoted by 2 and 3 respectively. The conmpar® ygnis3
is centrally |located and has a cylindrical shape, while the greater
conpartment 2, that surrounds the co&partrrent 3, has a substantially
prismatic and pol ygonal shape vvith several congruent faces. Cbviously,

t hese shapt?s of t rroD are not limtative, and the sane hol ds
imoulfing REBRRE ts -

for the p05|r{1|a §1t 3, although for a nore uniform

distri butlﬁ{éc%fnf %tl?n??ﬁtg ﬁ% o en Oﬁgg%l%li ge}gvphgpa%Qe conpartment 3

towards the 1nsi h Fher corrpoRent of
he food T

E:oﬁ]t ai Egr o%h{f)q}’cﬁfents %Pgdegy%%ndﬁpggsé#ﬁvs gzﬁﬁﬁt I B Ir%%‘inihrlsgéeg‘gﬁﬁx ng L |h Fm i's

o any. of ReFSoRE iy sty iicll sMBE PR eRGer b RTRRN ?hﬁl’ehfo@”&as%er et

of the CO'}B@b(ﬂﬁﬁargm it 32h afjs%bm:blt all? pgi shidsik %ﬁc? E)glyéﬂgr{al% g a@kélg\?éra oner end

pol ygonal horizonta séction

in an a””%ﬁéru@ﬁtofa@éét OB 8@51?{' tﬁés%%h%ée%'ol? e do%;%l‘tgnenfs ar%ot l%ni@a'ﬁvgnnm ar | ower

pl anar surface 7 - forne sal oj ection second

seal i ng f idnAtheSsatRMdl@Iof RRIpoSHEONRY tHeo h@ﬁtﬂ.’;‘ ﬁﬁ&hghrfg , - a base

wal | 8, extending fromthe i nt er nal uppe e annu prol ection 6,

to a cylivatots distiBltionbt thelfbod produbihontdhent con@uﬂ’éﬁ‘fﬁﬁle%opﬁﬁﬁml‘gt {13"in

Fig. 4a) used to actuate a plug 14, this novabl e base g connected by

means of aowWardg ehelinsifid 6f h8 cangaﬂlﬁéﬂti ebnthieHiCBE oftiR} SdASSTRI oftRe T he
cylindrical wall 11 (or 11') of the conpartment 3, in order to reach a

convex f dood plodnctt the ppéfulgecﬂ.lélosltﬁ)nriad% illgstfdtddiénel Nsi de the "boring” formed
by the cylindrical wall 9 (or 9'). Mreover, sone pieces of cutlery (e. g.
of pl asti ddie contaotehéns farmtd bgs (e. g. napkins), or additives of the food
product, nay be received in the annul ar recess 10 and are retained from
bel ow by sahdppéd fiangads orsvbivh)a sehlingfilnsisappliédhobshomg, eppalnalicaannul ar
surface of the annular projection 6 (Fig. 7).

sealing, ultrasonic welding, adhesives, or any other possible sealing method suited

to close the open upper part of the container 1;

- aside wall 5 with facets (or faces) having a polygonal horizontal section, the side

wall terminating at its lower end in an annular projection 6 - also visible in Fig. 7 - ;

- an annular lower planar surface 7 - formed on said projection 6 -, to which a

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

- a base wall 8, extending from the internal upper end of the annular projection 6, to

. a cylindrical wall 11 (11"in Fig. 4a) ;

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

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

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

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

wall 9 (or 9").

Moreover, some pieces of cutlery (e. g. of plastics) or other fittings (e. g. napkins),

or additives of the food product, may be received in the annular recess 10 and are

retained from below by said film (not shown) which is applied on the planar annular

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



- 9 NOV 2005 8 Wile the preceding considerations apply to both the
enbodi ment according to claim1l and the enbodi ment of claim11l, in what
follows we will first describe in detail the enbodi ment accordi ng 3tNjVclies m
1. I'n this enbodinment the container 1 is integrally formed (e. g. of
noul ded pl astics). However, the plug 814 forms a separate piece (e. g. of
pl astics) . it {Bust be. stressed .that the 14 has been omtted for

15 e a

clarity in Preqeging; Gepst ?r?uo@sr?épb’rt&\)ﬂoﬂ'gt e §mbediment pecosdieg® i n any case
purchased B9t b BEEnreinllo et ndsprbiolive e viREsGSatidnpo ) o

on the upsrii 6 BpmeRR S king B Ly o ?Sm?CaLPZ Cover which i also.
on the- andns eEFUREAR b PRf T o5 nh%a?&’faiiﬁ%’q 208 B MBI Tunder st and
t he structl?g‘ge‘%pqlileo}gﬁé% fﬁls(#iezxa ﬁdﬁ%&lﬁt )é)fﬁl?aéh? packa_gl ng according to

t he presen I NVEN ere Yn particular to the

ic ti
i ted o The tealer i gt PR RhRRRAT RS faf?y”wr#dgﬁééhp?bufif they
show t he GtHé &I@Wiﬂ%c @%ncéfvﬁllé S}%V\Qlf 1ntag§ fa Hﬂ%lr&e?qul ?%V\éf\f_](}f?gg cqnt I nS the sauce

or dressing, the 1Tower extension cy the C|rfugar
hi nge 15, A?di*@!al 10 atﬁ?e‘ |nser e
(i ngt he initial ?Vgit{hﬁfa tiro }fﬁ@aa&d ,Bg{r?\és/e?dten{c eescg1 and is

lidin I ri cal wal |
I9nofS Itlhi ghég%lﬁ%g? n?méh&%%g&ﬁiop\ﬁ}gﬁlze %2 tﬁzigh?%ﬁl?%e ac%3 gg(lirg{r%gbf t he plug

14 i ncl udefat¢ent thahi Hy!eraanﬁmatﬂﬁjﬁgeaﬁ%rpﬁés?ol Ql’rexﬁ@%'lééov%ﬂvh&g f{ gl portion

16, that is integrally formed on e rmva | e base 13. Said circular rib 16
recei ves (omitte inlijle @faeﬁﬁ%]blamﬂltmﬁlni Asplic@ WRIthPRWek 8ide GhatBofieal stem 17 of

the plug 14. Mbreover e plug 14 has two circul ar peripheral grooves
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
Figs. 5 and 6.
The latter figures are representations in vertical section, limited to the central
portion of the container 1, and in particular they show the cylindrical wall 9 of the
compartment 3 which contains the sauce or dressing, the lower extension 11 of this
cylindrical wall, the circular hinge 15, and part of the base wall 8. Moreover, the
plug 14 is inserted (in the initial rest position of Fig. 5), inside the compartment 3,
and is in sliding engagement with the inner side of the vertical cylindrical wall 9 of
this compartment 3.
The movable base 13 for the actuation of the plug 14 includes centrally a cylindrical
1ib, or annular cylindrical portion 16, that is integrally formed on the movable base
13. Said circular rib 16 receives (e. g. by press-fitting) the lower portion of an axial
stem 17 of the plug 14. Moreover, the plug 14 has two circular peripheral grooves
19a and 19b, which are parallel to each other, and the upper end of the cylindrical

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

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



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
conpl enentary to the shape of the grooves 19a and 19b, adapted t o JeMiyaies
wi th the upper groove 19a in 9 NOV 2005 9 the closing position of the plug
- 14 (Fig. 5), and with the | ower groové® 19b in the opening position of the
plug 14 (Fig. 6). The exact configuration of the plug 14 may be inferred -
besi des f rtbertiopigg positiamaf e phigsist (g ih)ring. with thehewer| gngpved Sbmethedes a
portion shaped |ike a flanged disc 21, whose circular flange 18 abuts on
t he upper WsangposiHen efthemiis talFigtical wall 9, in the closure position
of the plug 14 (Fig.. 5) .; the plug 14 also includes vertical elenents 22,
ﬂmxractrcea‘ég 81

shaped as yadoned the glugd 4apenbrinderradn besides Gemifags. Spad pendi cul ar
to the plan gtr the flapnged disc 21, said vertical elenments being integral
with the I-dNsodemm Figs 1y &he plgl4dnepdesiecastioshasedikens Sanged diteil, | ower end | n
a cylindrical riri &3. T%e plug 14 is able to slide, by neans of the

ext er nal s‘thsae’égugﬁ ange d 8 3Bt jop flae wnpen apd ofthe gylindgicelertioshwall § e of t he
cylindric vertical..walL_.9. NMoreover, .it _my be noted that the various
vgrti cal 3*}%?1951{18853515% B#mPﬁglgﬂl4L@1gl%55ﬁW§1“%¥4 asqgludes watieal angl es al ong
t he peri pher f,4he fl.anged..disc 21 that forns the pper part of the plug
14. 'FI)'husl,O e?ﬂ%eng%%#’lﬁ?pﬁgfs al(hé‘?‘fs ' CXWP%HS\QQWHWPKEd%é:A“"W%nSi ons, that
are clearly Vvisi in Fiaq, d i,.ch,al |l ow the. | eaking of the sauce or
dressing fp\ré %ngﬁggia%g)nﬁgpla%ﬁﬁ% t@afpa%ﬁ‘\ég:dlﬁ%%?psﬁ yeitical Ele’inﬁmts%smgpeni ng
osition (K 0., .1 the,s | rods 22.are at 90 with

Pes pect t((%ﬂg chwgﬂét?ll&:ecejlra ﬁngFbé;ygrg? alasma?l P ‘Iilse%@é‘flmt?% aktﬁgugggﬁrae&}dda 4shown in

Figs. 1t : . rofil n hen, -he/ she pushes
oy di'y. CharorRate 23 The ATPYRIHENS SHUE S modgy SE R B3l rhe
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arranged at equal angles along the periphery of the flanged disc 21 that forms the
upper part of the plug 14. Thus, the small rods 22 delimit "windows" of equal
dimensions, that are clearly visible in Fig. 1, and which allow the leaking of the
sauce or dressing from the compartment 3, when the plug 14 is in the opening
position (Figs. 1 and 6). In Fig. 1 the small rods 22 are at 90° with respect to each
other.
First of all, the user of the packaging shown in Figs. 1 to 3, and 5 to 7, removes the
lower film, and then, he/she pushes inwardly the movable base 13 towards the
inside of the packaging. The movable base lifts the plug 14 by means of the axial
stem 17, and at the same time it lifts the sauce or dressing contained in the
compartment 3 immediately above the movable base 13. During this operation, the
circular ridge 20 - that realised a seal in the rest position of the plug 14 (see Fig. 5)
thereby preventing the leaking of the sauce or dressing to the compartment 2 -
disengages from the upper circular groove 19a. In the upper position, or end-of-
stroke position, of the plug 14, the circular ridge 20 engages the second (lower)
circular groove 19b of the plug 14, thereby realising again a sealing, so that the

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



circular ridge 20 - that realised a seal in the rest position of the plug
14 (see Fig. 5) thereby preventing the |eaking of the sauce or dressing to
the conpartnment 2 - disengages fromthe upper circular groove 19a._gwﬂgpﬁ5
upper position, or end-of- stroke position, of the plug 14, the cir

ridge 20 engages the second (lower) @&Prcular groove 19b of the plug 14,
thereby realising again a sealing, so that the sauce etc. can flow only

t hrough t Hed%hdbils Resttionshowa dmEien 61 ¢fdhe phugildathe spayiable-bage Nowilboos 10
rods 22. In the position showm_ in Fig. 6, of the plug 14, the novabl e base
13 will HRYe BHPY ANy CE ARMEBUIINH | guration. In the preceding

descripti it is assuned that. . the words "upper” and "lower", and

"upwar ds" Qfgrtf‘e“ RIS drseriptiqry i js asgpmeskthat the wosds "wape! anddopstkamsi ng (and
therefore , of the container 1), that is shown _for exanple in Figs. 1 and 2.
W t hout r e BYPHg e?lhp ORERFIY ol%efftr ﬁ%&?p’ﬁ’@%ﬁaﬂmﬂ Ay theppekaging (and isefdger t he

kagi i t | I. th | et I f th ,
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a cooki ng jg@scai ner. Therefore, it can be seen that the objects of the
invention are fully attained. Particularly, it will be inpossible to pour

the seasomndfifiatQithe, o tht BEOLRBERITE . 4 saldd)NGR be ildreHRREY edtbh ThVdet nOt be

renoved, except when the seasoning operation is
simply removes the upper sealing film or an upper cover, and can directly use the

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.

Therefore, it can be seen that the objects of the invention are fully attained.
Particularly, it will be impossible to pour the seasoning out of the container 1, since
the upper film will not be removed, except when the seasoning operation is
completed. Moreover, the sachets (small bags) of the prior art are totally
superfluous, and the space inside the compartment 2 may be better used.

Now, we will describe an embodiment of the packaging according to independent
claim 11, referring to Figs. 1, 2, 4a, 4b and 7.

In the embodiment, shown in Figs. 4a and 4b, the compartment 3 is formed by a
separate container 24 (or "cartridge"), that can be inserted, that is, press-fitted, in a
central hole of the container 1, having an inner diameter substantially equal to the
external diameter of the separate container 24. The separate container, indicated by

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



conpl eted. Moreover, the sachets (snmall bags) of the prior art are totally

super fl uous, and the space inside the conpartnent 2 may be better ugq@vzmﬁ

Now, we wi || describe an enbodi nent of the packaging according to

i ndependent <claim1l, referring to FI? 1, 2, 4a, 4b and 7. In the

enbodi nent, shown in Flgs 4a and 4b he conpartnent 3 is forned by a
erted, that is,

separate ontaln t hat cnbeln

press-fi ttgdnseﬁfigéns%ee@rﬁ?eé'fﬁﬁ éh%gontt%f@erclo lfoéﬁ rdetf“ s Hgﬁﬁgﬂd‘%ﬂﬁ‘ di*Bner

di anet er S bst.ant i di arret r éﬂanﬂseparate
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cont ai ner oSN BFEe Igg‘ﬁgﬁhﬁgl &m%rﬁwtio?ﬁwﬁllé BEFARY V&*‘éﬁ& atching, has
i nd 9' { . d NOV 2005 11
be T nsert dioieRis? ithas an e broRee R it st R a e AR deta | o of
Fi 4 t t.he. dawn t
1 anged. acitdty Iock ineitbefyemef ORRoublind AR RAhSE 10 P8FER: i on
d tu k th t
bar b oo o5 idp STokh ey éeﬁgfea"ea% Rulthd %% P TieRepdial BF SogBet, £ he st 1 oke
of the seglq{ g)tla gégﬁ t/‘hetu([? {1%§t OQRIOH@E \gx?mof:" %W?anﬁq'ﬁg?glgl 1. ‘The

plug 14 i I ni St p05| on 4a and 4b)
i nsi de thge &Rkld: ng n%ﬂ rﬁﬁﬂiﬁ ndri cal
vertical wall 9 g e% S%:onpér%%dn?a& 1tﬂ_fj@¢9cﬁﬂﬁh§fl\ze é;rsagwﬁlgg ({%llrlé t he

act uati on gfy bﬂﬁeﬂdyg 14 has centrally a cylindrical rib, or cylindrical
annul ar port| on 16', which is integrally formed on the novabl e base 13" of

the cartriTgenovaBicthasé 1P \bithe hiatddh offtﬁ@ﬁrugqa Ha cerffrallP ¥ cghﬁ&ﬁcai }ﬁBt ing) the

| ower portion of an axial stem17' of e plug 14 ver e plug has
two peri phecglindrivhl fihRE pafdAMSES whdeh is r&ﬂpfomfeb@h t@éﬁop@dl@bésﬁl to each
other, while the upper end of the cylindrical wal has a (inwardly

di rect ed) 18! efghe 2fridgha¥id gireul@Oritpl € Fevdhak Ye. gsbilpfés%ﬁﬁlgﬁ afpestr to the
shape of the grooves 19a' and 19b', and adapted to fit Inside the upper
groove 19@prthmdﬂaaaoxiad)suemgl7poﬁlhblphrgm Mdreover,ulle pHig hbs 880 péipherd 4b), and
with the | ower groove 19b' in the opening position of the plug 14 (shown in
Fig. circular grooves 19a' and 19b, that are parallel to each other, while the upper end of

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

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

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



2). The exact configuration of the plug 14 may be inferred, besides from
Figs. 4a and 4b, also fromFig. 1. The plug 14 conprises a portion having
the shape of a flanged disc 21', whose circular flange 18" abuts ofpg
upper end of the vertical cylindrical wall 9 of the cartridge or separate
container 24, in the closure positionldf the plug 14 (see Figs. 4a and 4b)
; the plug 14 also has vertical elenents 22', in the formof small rods,
ext endi ng adengadeat dgudl angles hlogg tel pediphery tof thre flamgtddispRartkatdbrnisthe f | anged
disc 21', and being integral to the latter. The small vertical rods 22

t er m nat e upper panigifithd plwgrl4ehhiss, the smatlybds2l farad "windgw@3f eqiidie pl ug 14 can
slide, by neans of the external surfaces of its portions 22' and 23",

al ong t he dimpmsionsj whicbfare ¢learlpeyisibledn Fig |, ambiwhichlallomithe Bakiog of the separ at e
contai ner 24. Moreover, it can be noted that the various vertical rods 22
of the pl gaseningfdeessing, slow/frppnibe campartmentgewhen theqlag 14isghée al ong t he
peri phery of the flanged disc 21' that fornms the wupper part of the plug
14. Thus, OPeRNg pesition gis. 122 form"w ndows" of equal dinensions, which are
clearly visible in Fig and which allow the | eaking of the

seasoni ng/ eSS, th’étseluuofl:rtb?rﬁflﬂélséfo??ﬁafﬁemo$ thjseasoning/desissigg 14 is in
the openi %gOSItI gﬂg rd|n to this solution, the final user
can freel yChoBELers Y iR Bﬁ%‘?‘ﬁ]@[/fﬂlf gmgﬁsemgtgﬁ@ntﬁm@;gge edypyithiependent | y
pur chasin separ at e, cont ai ner, eal y the respective plug 14, and
cont ai ni ngestpﬁ‘ét“%é’%‘ﬂg g‘b ap ﬁ%ntﬁﬁ‘m%geﬂa‘% P tyRFr%fsggfilSt‘?Bm(gr Tepsing 95the  Then,
after hawln turned over the packagi ng, he/she renoves the | ower sealing
film and Tfserts the separate cont ai ner 24 (sealed by the respective plug

1D TrenrblsnclEhiag holDPoRREhate pHEN ARG ER GRE ,* To°
the insi declnﬁ) fnstREmE %Qﬁaﬂtg %Bntlune%ﬁ(s%gigg By tﬁer}gsﬁje%ﬁvea Iungl) inside the

hole of the container 1, defined by the cylindrical sleeve 11". 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,
that is at the end of the operation.

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

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

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

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

removable manner.



Also in this latter solution, the seasoning or the |like cannot |eak out of
the packaging, since the upper sealing film (or the cover) is renoved in
the last step, that is at the end of the operation. The inventiong 8% afpsen
described only for illustrative purposes with reference to its preferred
enbodi nents. It goes wi thout saying thht various nodifications may be
concei ved by a skilled person, within the sane scope of protection. For
exanpl e, tWehmfesace tofFign 8pail 0 thapackiging ofitte present inslertmnaessantigilye
conpartnment, and if desired, nore conpartnments could be provided if for

t he pr eparcgmipsisesof single coritaioer ha,ouhich fortinstanca éxmamfagtuted using atpbagticher nor e
than two components that nmust be maintained in a separate state up to the
pr epar at i dRoulding pragess; Théeondighortiomesd theaeominintir gistsoclcaseto i@ nisielth the

descri bed. The two enbodi nents according to clainse 1 and 5 are simlar in
that the differsataompartmenigoiadicatsd bydhemumerals2eand 3arespesitvelyi Mhefrstrast with
the cartridge 24 that can be inserted in the container 1), but is

connect ed “CBIPERBERR Whichrhap g greaies sizetandhe prcendreompartment RO\CORBIB 13 Wt h
reference o Figs. 8. tag 10, the packagi ng_of the present invention

essent i al Ithe e @%&aﬂggpddvrgqh}%@@h@aﬁgcg ¥ dixdicated byhatehingin Figst ance i s

manuf act ured usi a plastics moulding process. The configuration of the
cont ai ner PVl @gé?‘ﬁogé C?@P@}Tﬁfv@ltﬁaé%uﬁeg t {roduse thetetihe seaspaingnent s,

i ndi d h .2a. and 3 tively. The first.
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cylindri c%hmgélttﬁgﬁ{%!a foﬁgra?ﬁ%ﬁggsgﬁ%\ﬁﬂ%“%g&g it a second cylindrical

body, whic Ives rise a for the dressing, seasoning,
or the |'iKeshould be noted that the container la is formed by a thin wall of plastics, that has

been adequately shaped in the moulding process, said thin wall being horizontal at
the base 8a of the container la, and vertical at the cylindrical external wall 5a and at
the cylindrical wall 9a of the inner dressing's compartment 3a.

The thin cylindrical wall 9a extends upwards only for a reduced height as compared
with the external cylindrical wall 5a, and then it extends downwards so as to form a
kind of "well" ; the latter gives rise to the compartment 3a that contains the
dressing, or seasoning, or bread-crumbs, etc. Centrally, the compartment 3a has a
push rod or pointed rod 14a, which internally is hollow, and is formed again by said
thin wall of plastic moulding material. Thus, the container la is really formed of a
single moulded piece of plastics, consisting of a thin wall having the described
configuration.

The push rod 14a therefore forms an element having a shape like a frustum of a
cone, which is internally hollow (see blind hole 14b), and which is itself formed by
said continuous thin wall. Due to the presence of the push rod 14a, the seasoning
will occupy - inside the compartment 3a -, an annular substantially cylindrical
region, as may be clearly seen in Fig. 8. The base 13a of the seasoning compartment

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



It should be noted that the container la is forned by a thin wall of

pl astics, that has been adequately shaped in the noul di ng process, said
-thin wall being horizontal at the base 8a of the container |la, and N
vertical at the cylindrical external wall 5a and at the cylindri caq Q/\\Hq
9a of the inner dressing's conpartment43a. The thin cylindrical wall 9a

extends upwards only for a reduced height as conpared wth the external
cyl i ndri c&rmpartmentaZa ofihe tqaéﬁmatdeémdeméu@mn@ﬁmd bptheslovblefagem a ki nd of
"well" ; the Iatter gives rise to the conmpartnent 3a that contains the

dr essi ng, r seasoni ng, or bread-crunbs, etc. Centrally, the conpartnent 3a
has a pu rod 14a, which internally is hollow, and is

f or med agzliq’r‘?rrg%ogrg‘?r&gm ﬁﬂ’e\ﬁépﬁam@fifW@tbF@“ﬁoul ding material. Thus, the
consi stin %ﬁ'ﬂiﬂﬁ?%'a g "Edﬁ%oﬁa%oaﬁgéﬁipg%%&%’@é’m%%e%?f;% 'a?thLCEush rod
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enbodi ment 't he “seasoni ng or ore rom
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side of the conpartnment 3a and is | at era on t circular step
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or by a renovabl é cover nade of plastics or the |i ke, that tenporarily
her met i calibsatdd Rafslly Wah ¢&pE&ith aic Yade 8a of the container.
Also in this case the object of the invention can be immediately recognised by the
following description of its use.
When the packaging is still sealed, that is before removing the sealing film A from
the upper part of the container la, the user presses with his/her hand on the bottom
13a of the seasoning's cbmpartment 3a, so as to deform the thin wall of the
container at the location of this inner compartment 3a, as shown in Fig. 12.
Consequently, the push rod 14a will be lifted and will eventually pierce the closing
film 14c of the inner compartment 3a. Without relieving this pressure, the user
slowly turns over the packaging, in order to allow the complete downflow of the
seasoning or dressing towards the inside of the compartment 2a that contains the
food products to be dressed (salad, other vegetables, etc. ). Then, the user will
simply have to shake the packaging to obtain a perfectly and uniformly dressed
salad. At the end of this operation, the external film A (shown clearly in Fig. 8) will
be detached.
From the above description, it follows that in order to prevent an accidental piercing

of the film 14c that seals the compartment 3a for the seasoning/dressing, during

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



The only difference between Figs. 8 and 9, on the one hand, and Fig. 10 on
the other hand, concerns the position of the conpartnent 3a for the
seasoning; in Figs. 8 and 9 this conpartnent 3a is |ocated | ateraldNQV 2005
while in the version shown in Fig. 10 it is located centrally with respect
to the base 8a of the container. Alsol?n this case the object of the
invention can be i medi ately recognised by the follow ng description of
its use. \WWenptedly thadrekle agowd)sthet hasqdgpdsbeen mentipredowithnus howeavsii ng t he
seal i ng filrnﬁ? from the upper part of the container |la, the user presses
with hi s/ H&AIFREAS SEnCtigB bott om 13a of the seasoning's conmpartnent 3a, So
as to defarmthe, thin | .of, the container at the |ocation of this inner
conpar t ne orgglpplggengzﬁog,ﬁ referiing agaip to Figsndewddai 1tyhould e potsd thasd 14a wil |
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For conpl éteness, and referring again to Figs. it should be

not ed t hatln Fagqor @t BRow® érdedsithé@path @8R dif ([dfr&?tbﬂ fowarddthe ilisdeipy | ow of
t he seasoning/dressing fromthe conpartnment 3 a I1s facilitated by the

presence @bmpaRinkbntARARE fereihgtdTehe 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.

The advantages of the present invention are obvious to the skilled person.

In fact, the packaging must be opened only shortly before the food product is eaten,
and the system guarantees a perfect dressing.

Although the invention has been extensively described with regard to only some
distinct - but specific - embodiments thereof, a skilled person may easily imagihe
several constructive modifications without thereby arriving at results out of the
scope of protection conferred by this document.

The structure of the packaging may also be more complex. The container could - for
instance - comprise a sealing and removable cover in lieu of the film A, and/or a
sliding push rod 14a which slides with respect to the base 13 of the compartment 3a.
All these modifications are obviously within the reach of the ordinary skilled person
that has taken cognisance of the solutions proposed herein, and for this reason they

are to be considered included in the present invention.



| ateral surface of the push rod 14a used for piercing the closure film 14c.
Thus, the Ilateral wall of the push rod 14a is recessed ("mlled") on
dianetrically opposite sides of the push rod, in such a way as to_g”mgﬂ
rise to respective longitudinal channels, of half-cylindrical shapég, p%h
extend each as far as the upper end ofléthe push rod 14a; this end is
slanted in order to facilitate piercing of the film1l4c. In Fig. 11, the
arrow P denotes the path of the air (directed towards the inside of the
conpartment 3a) after piercing of the filml4c (see Fig. 12), whereas the
arrow Q denotes the path of the/daeigdickdmsr essing or the like, that flows
out of the conpartnent 3a and reaches the adjacent conpartnent 2a. The
advant ages of the present invention are obvious to the skilled person. In
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packagi ng for food pfoducts, ri si ig an-upwar n tarner (1), an
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communication path between the compartment (2) and said additional compartment
(3), thereby allowing to mix the first component of food product, located inside the
compartment (2), to the additional component of food product coming from the
additional compartment (3), said movable members being formed by a base (13) of
said additional compartment (3), that is connected by means of a hinge (15) to the
walls (9) of the compartment (3), and said base (13) being movable between a first-
or rest-position, and a second position, characterised in that during the displacement
to the second position the base acts on a movable plug (14) which slides along the
walls of said additional compartment (3); said plug (14) having lateral apertures
which give rise to said communication between the compartment (2) and the
additional compartment (3), in said second position of the movable base (13), when
said plug (14) has reached a second, final position, without releasing itself from said

walls (9) of the compartment (3).

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

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

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



addi tional conpartnment (3) that is realised integrally with the container
(1) or is rigidly fixed thereto in a non-renovabl e manner, and whi £NOV 8005
used for an additional conmponent of the food product to be mxed to said
first conponent, said additional conﬁartrrent (3), whichis initially

seal ed, havi ng novabl e nenbers (13, 175 that may be actuated by the user
fromoutside the container, (1) whi ch realise a__communi cation path

bet ween t 8RS éPlS?féﬁ‘EOV@E5" b&ﬁ?jaggﬂao%kﬁqq%é'fenbﬂ%artnent (3), thereby
allowing to mx the first conponent of food product, |ocated inside the
conpartment (2), to the additional conponent of food product com ng from
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addi tional conpartnent (3), in said second position of the novabl e base
(13), when said plug (14) has reached a second, final position, wthout
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A di sposabl e packagi ng according to claim3, wherein, in said two positions
of the nadéitibgallkasParihant (3athi ib eealildl) inte@rAQUkH g cohtainRe(lla) Belis” ci r cul ar

groove/circular ridge" (1 9a, 19b; 20) realises a sealing between the plug

(14) and tigadiyvdilked (H8)et@in 4 hen-reastdiableadines; and whiclE s tisedd¥br an additional
component of the food product to be mixed to said first component, said additional
compartment (3a), which is initially sealed, having movable members (13a,14a) that
may be actuated by the user from outside the container (1a) and which realise a
communication path between the compartment (2a) and said additional
compartment (3a), thereby allowing to mix the first component of food product,
located inside the compartment (2a), to the additional component of food product
coming from the additional compartment (3a), without being forced to open first the
upper closure member (A) of the container (1a), the said additional compartment
(3a) being provided with a push rod or pointed rod (14a) that may be actuated by the

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

the compartment (3a), characterised in that

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

compartment (3a).

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



5. A di sposabl e packagi ng for food products, conprising an upwardly open
container (la), an upper closure elenent (A of the container (la), a
conpartnment (2a) of the container (1 a) for a first conmponent of ~BHEV 2854
product, and at |east an additional conpartment (3a) that is realised
integrally with the container (1 a) ot8is rigidly fixed thereto in a
non-renovabl e manner, and which is used for an additional conponent of the
f ood produstegtally fermidxed to said first conponent, said additional
conpartment (3 a), which is initially seal ed, having novabl e nmenbers (13

a, 14a) that nmay be actuated by the user fromoutside the container (la)
and which realise a comunication path between the conpartnent (2a) and
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conpartnent (3a), wthout being forced to open first the upper closure
menber (Apaigimatedaleont ai ner (1 a), the said additional conpartment (3a)
bei ng provided with a push rod or pointed rod (14a) that may be actuated by
the wuser fromoutside the packaging, and which is used to break sealing

nmeans (14&)% thtﬁ conpartnent (3a),, characterised in that the |ateral
surface of £rusEATANe pakaging arcqrding fo slaim pawheen ik pushaodhdahlas of air to

t he insidekgidthe addi ti onal conpartment (3a), and channels for the passage
of the adfi™IPRF* @nponent of the food product towards the outside of
said additional conpartnent (3 a). 6. A disposable packagi ng according to
claim5, wherein said container (la) is - 9 NOV 2005 18 integrally formned.
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said container (la).

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

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

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

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

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

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



sl anted upper end. 9. A disposabl e packagi ng according to anyone of the
preceding clainms 5-8, wherein the base (13a) of the second conpartnent
(3a) is spaced apart formthe base (8a) of said container (la). 108 NOy 2005
di sposabl e packagi ng according to claim5, wherein the sealing nmeans (14c)
of the conpartnment (3a), are formed by9a filmof al uminium and/or plastics.
11. A conbi nation between a di sposabl e packaging for a first conponent of a
food produembersgee farmepby abesedhdl) ebssidaddidontahoraparfnzety (Hosonaceed ond
conponent of the food product, in which: the packaging conprises a

cont ai ner {13 hifge (5o thspurllsdOH ofithe compariment3d aad| n said besgr(#3'kl enent, a
conpartnent (2) for the first conponent of the food product in which said
conponent &S Bloyablg beveen adustresgestpopitionrand seeensl pastionoand duting'the f or t he
connection.tg said seal ed separate _container (24) ; the initially seal ed
cont ai ner 4 iﬁcefﬁgt WS%WCQHSPQIW@FP@SW%HPI@I? plug(14rbat shdes  act uat ed
by the user and realise, nmuni cati on path between said conmpartnent (2),
and an ad(ﬁl?rﬁ)tgﬁlwagﬁHg%ﬁ“?ﬁ%ﬁ?or(agj’o%m% () thersaidsplpe (14) Bagpg lakgalc ont ai ner
(24) itself, after the renmpoval, of the |ower closure elenent, after the

mechani cal2PESHSE MR gYe HisfatoSaid soqrannication pathdhrtpandhe eomparimeent (3 coupl i ng
hole (11 " nd, J. ast after e. actuatipon of said novabl e nmenbers (13",
14), char a%lflé% 4 a‘l‘?“ﬁ‘l %{Wa@‘?"a%‘ﬂﬁpasﬁf cco W@Vlofdglfghe T@Vfﬁ’gﬁ%’é% are formed
by a base(ﬁ1 )%') of said additional conpartnment (3), connected by a hinge
(15') to the'walls (9') of the conmpartnent (3), and wherein said base (13")
is nmovabl e between a first-or rest-position, and a second position, and
during the displacenment to the second position the base acts on a novable
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conpartment (3), in sald’second position-o e nova ase
closes said coupling hole (1 1").

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

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

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

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

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

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

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

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

).



(13"). 12. A conbination according to claim 11, wherein said upper and

| ower closure elenents are forned by a film for instance of plastic
material, and the lower film closes said coupling hole (1 I"). 13.9 M3V 2005
conbi nation according to claim11l, wherein said novable plug (14) is
connected to said novabl e base (13') Blrough an axial stem (17'). 14. A
conbi nation according to claim 13, wherein, in said two positions of the
novabl e base (13') and of the plug (14), a coupling forned by a circular
groove/circular ridge (19a', 19b' ; 20') realises a sealing between the
plug (14) Hnd comhinatign|ac¢@ilingfto ameongdditte daials 1d dop b wharein tiglowet 5. A
conbi nation according to anyone of the clains 11 to 14, wherein said
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