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WD 2004/ 037053 PCT/ US2003/ 027863 1 DI SPOSABLE PLATE
HAVI NG | MPROVED ERGONOM CS DESCRI PTI ON  Techni cal

woized4h3Ti38 present invention relates to devi ceBCTms2a08827863

carrying or serving of food and nore particularly to
sturdy di sposabl e plates havinglintegral handl es,
meki ng the plate easier to carry and hold. 5
Background of the Invention D sposable plates are
usual |y designed with enough durability to be reused,
but they are intended to be used only once and then
di scarded. Disposable plates are usually inexpensive
to manufacture, sold in bulk quantities, and not
typically fragile. In contrast, reusable plates are 10
expensi ve BISPORABLATPUATE BAVING IMITROVEBERGONOMICY
4 or 8), and can be quite fragile. Because of these
features, disposable plates are often utilized at
buffets or picnics and theggsk@papg, for neals where
a | arge nunber of people nBke It undesirable to use
nondi sposabl e or reusable plates. Typically, the

di D saq] | at es are stacked, one on top of another,
f %‘ 052183 F:Jelg

uch events, so that a person may select a

pl ate and préteit isvhMen RiEab devidds b the efRMpLorREBIRSf food and more
have a_ | ong history of use and have been manufactured

f Rk Errdy dispesplle plates hivrnaspiearabhandies, supking th piategasier to carry
magQ 18fq material s such as glass or ceram c have

different structural concerns than nost disposable

pl ates. For exanple, reusable plates are generally

h%&%QGQHQPQﬁﬁé %qh%r than their disposable
coun%%?par%sT—%%%—n%y be susceptible to chipping or

br eaki MiispcdtblEplsposablalipliaispsd euptioagh dirsuigtss Bdretsed but they are
reusabl e Elat s made fron1§Fvariet of materials.

Pettteareia B Bire PRIY RBSS 2p0 Biin discaky- Drmasatloplaesiane uspally inexpensive to

ei @i @RNiB, soRIN Vi quatltiBo Usinot &Ly rﬁﬁ%i?er. ITAkSntWRE Reusable plates are
consi dered nore desirabl é. Decorated glazed porcélain

p| Spersivede mapiiaguresokiin amall sdrciuerally é ar Hhandwar be quits fragile. Because

2&%{%}6%? f%ﬂ:gésg{h?}%oggb?gﬁlgég gﬂféio#g% ?tﬁgg{% ?ﬁ b‘;hhle?él g)\%vé@éﬁs WtPthe like, and for

Si theads wb#mmédgt thh@lvaf peaphchaalanit aﬁdesilrafb;lﬂ)ﬂoelsa ﬁond’isposable or reusable

\%lhélgtrsg Fg]li;i\f:/ag}yntlhg\gitég]og%‘tg%ﬂg{fzg ?e)rg tstgcﬂ(gg,g)tng étiﬁ-’oa ﬁga%loyh%r, ?onr%se at such events,
so that a person may select a plate and then serve himself.

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.

Disposable plates evolved from durable or reusable plates made from a variety of
materials. Pewter tableware was popular and affordable in the eighteenth century, although
other materials were considered more desirable. Decorated glazed porcelain plates were also
popular, whereas earthenware was seen as a disfavored material. Solid silverware was out of
the price range of most people, however, silver-plated tableware made an affordable
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
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from stoneware to bone china. Pyrex or borosilicate
gl ass tableware with heat-resistant WO 2004/ 037053

WOCH49SABR3/ 027863 2 properties was i ntroducedCTwsking/ 027863

early 1900's. The perception of materials desirable

for plates has changed since the begi nning of the

| ast century. The materials used in nmanufacturing and
the selling price of a plate tend to hel p catagorize

the plate as disposable or reusable. 5 Service style

is the way that food is presented to guests or the

t yppepeiies @k twaudet ireihe darlyt 1900/ e Theperdeption efenAdrialsaksieabee for
as _nunerous as .cultures and_pations on earth.,The )
s thfAteshag phanged sjpqedhahermping OB e lashpeofusy a e mapferialsised i

t GnMREN kiRl REARE selfhS RS 3P4 latcatl VWAL cBdSoriz8 @RSIA¢ Addisposable
been best Suited to 1 nformal service situations.

Ploarasatdrd f ood contai ners heretofore devi sed and

utilized are known to consist 10 basically of

fami | i &ervicessie i dhearry thad foasis pissqntpdtio gagdsts or the type of service offered

C r :

oD bt 3eh ke AP Buths SIS anEEHLAS carth. The styls of
deeptlicpedrdnge froineldgalt hind lanshto wiy infoomal. [IRispsails eblewue has
and r%§,ire nts lhe structural. concerns of durable

arfd F@ :%eﬁfl est Syiied Junfgrmal SCOS SRy di fferent than

t hose di spasabl e pl ates, .Sone .of, t he .npst gener al ;
Foqut r ohisBUEToA FoltaBednfitorrg Arvisrand FulteR ae ERED gopsist
e QREieATlyCoT Ifamigiasakpbdied Ol @bAbGE Sakiyal cdiffigafdodshdhe biyeiad of plate
pl ates deter the s iIIin% of food. Disposable

| at es
haflP8iZas FPPasasstby e PV ERd RIS Bt ARt hegmdcveloped @_5519 fulfillment of
t ablenal onQdctiVlaé %%eqeﬁr@tﬂ%t& UPitd BRctBfa8 cSideh OB ukdbYe and reusable

econom cal'l y manufactured on a | arge production basis.

Li mddtessse sjinifipantladifferent then thoge ofdigposabie defes Gfomrof the most general

f ogds - - du ct a

vt bl bt R BERAL LR S ROPRYSConafiEl AT sfhaig and cam,
haind fileo de;pldtés deser theapillmgdf €asld. 20 resi stant; and, it is
econom cal and cost efficient for a | arge group.

Lam natDEsbokadeplatds mve sigaifieary nondrobdistinct ey dewedost tableware of light

cut -resj.stance and..is a durable alterpative. The . )
A Gh 1 EEEr P SRR T hpbb e PR g s
WiibewelpBt hparplaBeit deSuidFHmE fdvaatA bilppsfefheavy-duty product
Non-| am nat ed pl ates are | ess expensive yet practical

f greatgsgrictiereiality obpapst platet ihis| sonfh Fos sprying Bpfopds; it is heat and cut

al WRVESCIVEY ' - ' d

LSRR Wi YRk hd, APl PEL AN G L BRI

Wi deneveiare proyvidss a dedror of catactsistendsand ishedirabdaadtemnative. The lamination

resi st n% Ther.e are several obl ens associated with

pﬁ%?F%ss%P gggg_so lg%t ouﬁf %ﬁﬁ pgattﬁ %&e&ﬁ ?cgl{nelgsu?é%es agamst\i\feat transfer.
Non-laminated plates are less expensive yet practical for light menus. Plastic tableware is
another alternative available in several designs and levels of quality. Heavy-duty plastic

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 a lack of significant rigidity, buckling
or sagging from the weight of its contents, food sliding about the plate, food becoming co-

mingled with other incompatible food, and the plate being difficult to hold or carry.
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include a relatively high price, a need to clean them
after use, and the difficulty in carrying or

woORengpTIsBi Nng reusabl e plates that were not deBCgNS003/027863

for nobility. Even di sposable plates have [|ong had
structural problens. These probﬁens i nclude a | ack of
significant rigidity, buckling 30 or sagging fromthe
wei ght of its contents, food sliding about the plate,
food becom ng co- mingled with other inconpatible
food, and the plate being difficult to hold or carry.
VO 2004nd758E sEeTdissediep 8y Ba8 hada jendenep tqolaesless rfgmban similar
i t e e
¢ naAREAGR Byl ARG B PTACRRERENo] 8 BT el Fanfested

Thhby sueh atates éeﬂuh@g safgiry orfoldinpdetweeg tidipoytions oflmaplaesiemg held,
i ng, or folding between

h pl b di
R RO TGS BPIaBEROPRY 41 The G o Bapitia gay setl nt

thh@ ntif@e Bf @b ﬁﬁltea&ﬁkﬁxgﬁﬂeli)%t@s E%@H\Ycldeoﬁ@ts g, 'ﬂlfs‘ @ﬁac@ﬂ%ates the
t he Elate may settle into e mddle of the plate,

neRioRg™M: 35 hefagging glé@;ﬂwf ﬂmﬂktp drazs f¢<tdsfrfme ﬂteeqerlmmhr @Wn into the
eXBGeh DAL S S lggéarg : St t r%ref g gt tplla?e% i gat ered in the

pl ate drams per
c esmhadl aresrentdlitsl degtem Hoad gernsbmmapﬁadbh&md&e@bd oothe blt€r edges of a

LN R T T IATRTNE L —

s efaVieaesadwirt eheieh@Rf oftBgElste @hd fhis Hk 3t@dsncl @OBbve 8 ALWE Hurther
area woul d_enhance a loaded plate's rigidity, but food

SOHQP?W%@Oiﬁ’ﬁF%V?@SP@@ﬂ?@Mb?ﬂmﬁhe center of the plate
and t hi a tendency to urt her
i nduci n er%ea alvgys peegd negd ﬁorn élsmsalap glatgs thah@lom fr the segregation of

TheeRs flacadh WYstatbeen 1&y RRAGh fhifcd SRR SAML ol ?ac e%}n%& ara ofa

that allow for the segregation of "i1tens
pl geeoth phasticplate, fped mayslide pfoandhe pkttﬁC\hhlEsth«t Plete is being carried.

f O§%>gf‘a§?% g%gs %goablﬁlt”ﬂ]g pa; 15‘1}-‘1 T cuht?ar% ﬁlstl%ctlolgs? L@ﬁaﬁlapes mcin?ig grease
c ammn@wu% @aegmmdmr@mgmhmdamwbuhhﬁdy laVigs, @ tHoisgiéh AF baked
i.stinctions es i ncl ude grease
o bl Ao PR H Rt Ponk e it ed o hoIA ool food items
f | MR Sositldh tlﬁeft‘ €he§ %Feepbl&fed Qﬁ‘ﬁ‘%‘ii)lat@ eﬁd%m%i@ &h@é&%ﬁﬂ@a‘fﬁ the art have

to so%g a hanbur ger here is a need
s oPPHidehRiateidivadass toj farmg ﬁelaeé SPmpagimentizn thfh@ye vfethefood-contact area of

?Lg‘é ggteo Frpe I?i%/l@e!r@éo dde g&’ 11'1%%%13%&1@6? nt %oo? G %rlfts Iselp?lrd Plét d:ould also

have provi der s ormiso
c ompegetameopessityrfot the dfsamebleblatd'te fdlo albng dietlme of the dbvidaf.
20 the plate. The dividers could aid in keeping
di f f er rrrryingodlisiossianplatc seperyat @iothen incomichidnael Saditionally, a plate’s

o ARSRE St s RBSRD Ph 2. Tl e e

pl Atle aalS ot YefraR Bt KR oritd) (he RM§BIye @Pﬁnalfrdi@dlai HARAkitYing the food

a frea ofgche plate leaves little room to grasp the plate while it is full. This drawback 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
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
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food-contact area and rimform concentric circles of
increasing size. The rimof the plate |acks a solid

wepoei4/Bwsgr ab and hold onto the entirety. A snmrtCi/US2003/027863

circular rimencircling the food 25 area of the plate

| eaves little roomto grasp thetplate while it is

full. 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
typically no handl e or convenient nethod of holding a

f |Handiys, totsRes abddtespémi te be paﬁﬁfh@m’e@bf tHe ¥di@d sntidoeh gubsthiee that make
is |loaded with food. Addltlon y ﬁ)zla ing a hand
AR phfe piaiedad iy hessthrs OR giEE ”BI a like a

tray or_platter 30.has the

t r anst dRF PRSP e oHiag s B‘PVHS”? aﬁ’&%@ s g0t it prios
figgRkseOf those holding the plate in this fashion.

Trays, platters, and even sone plates, however, do

have WD 2004/ 037053 PCT/ US2003/ 027863 4 handl es, but

these handles tend to be manufactured of the sane

S a@irharg bbiht Bveatidnhat nmake up the bal ance of the

plate and may therefore be difficult to hold. The

pr esentThe piesdit invBntich [R6AYdsAQight, hesfinviee lchaFearird, abilyafeld,
such problens with prior _art devjices, 5 Summary of
h‘BSHOFRPErﬁl% A" havd fﬁvﬂég EHTYINGRRE ARV I8 051‘?0@91 des a light,

i nexpensi v e carried, easil i S

Dl at o O 25645 OF B ASHESTIPYEPlioi AEN S RHTH o GHE T SOUEm Ay ircular
asfagdbordct 5B8 ol r&elvaate f0d RBthi 214 d r8isd] BAMel1ich)] BtiRled end, or
having a substantially circular 10 f ood- contact ar ea

f ocrbrcrvé\é olajd 1y. Thesyhsatiallyesirgulasad av4 gpmbaatinpereate a stylish and
(thohgﬁ)ll o? H’BHE% v%{ége th@Fim if Pe[t%%ng %t Mk ﬁm{drq;us -gpﬁs oval

stanti a clrcular and ova I on Ccreate
s t gplrmmter axnblmdéwimtg the alajdp bxdsn T he fwidee potioesofitheria rtatmeally form

rim arrow t.he. m no Xjs,of its.oval .
s GRS P R oo Sig e S Pl gpicSieS e gt g oval etvtica,
Pofotihd@B endlor bhBudd praeaiir al |y form handles that are
conduci ve to having two hands hol di ng opposite sides

of the /gedtler crabddibnt@a the invkbtidnabl B @Rk 12RThg a@lonRl fabdRdntact area.
plate rim Another enbodinment of the inventi

pI By baving\A %asf@%aw@%é@dc@ma%ewaéas slighily g%mdnale sigidity of the

S uﬁé& ﬂ&ﬁl‘nglpbﬁﬁoﬁé $1GHE Bibteli OQHat RN RG] B Cgl‘lli‘;aits nic?eased as the weight
the rigidity of the foo

po¢ﬁthmspfa‘tedt1¢ﬁ@ iphraeasl tp sheepatiphieryoef. theStubstentiatls |01rcular food-contact

| nettrg &1¥1du:ﬁ cofﬁC gr?rﬁgn%s of A compgrtmenteglzed 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 handles can include finger and/or thumb grooves for ease of holding and
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 promote the ability to carry the

plate and its contents with one hand.

In another embodiment of the invention, the plate has asymmetrical compartments

formed by a dividing wall. Dividing walls are preferably “S” shaped to create two or more
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of the supported load is spread to the periphery of
the substantially circul ar food-contact 20 area.

wondiqosthsal conpartnments of a conpartnent al i zedCpiUaR®3/027863

can al so incorporate this feature on a smaller scale
by havi ng conpartnents whose substantially circul ar
food-contact area is pitched toward the outside
peri phery. Another enbodi nent of the disclosed
i nvention has handles on the rimto grip the plate.
These handl es can include finger and/or thunb grooves
f ornegupbly siged ¢Rangrtmgnis ot sedonsal hy diviglingigalbtaatbe curpéto discourage
h ' . hel. , s can be
o HERER SR FRAEEbAA Yl LSe ST SEORARS 00 "0 ¢
pl ate rd.gi gi ' - ] .
Pho. ri g Totes BOALARERE o APRYERO 38 BEapefE i B rollowing
s ospaifitatiop takeminecohjuactini with the followaigrdyavihgs. pl at e and
its contents with one hand. In another enbodi ment of
the invention, the plate has asymetrical conpartnents
30 fornmed by a dividing wall. Dividing walls are

BrfiefDebdriptivsof the Bmewingo create two or nore WO
2004/ 037053 PCT/ US2003/ 027863 5 unequal Iy sized
conpar thrertestodetteralgsdriba the fqgedifvhapragnivab¢ntionrs thenber of drawing
CUE V o_di rage the plate fromfolding along a
s?ﬁ%ﬁ%ﬁ%a%ﬁ%@gggmgﬁgn&@5ﬁding wal | . Other features and
advant ﬂﬂ@ﬁRﬁfl i Q?CIIS VAL i 0 ofh Hate?s%o%?r%ﬁtﬁ? Q&bsgafl@ mlﬁtcr}ﬁular food-
following specific t1on taken in conj unhction W TH the
f o¢dncred anep wlitlathe 0gsd rinboBhe plteDescri ption of the
Drawi ngs In order to better describe the features of
t he pr é36UREi2nv emdp Gewy ofitha phirasrt FEGFURE dywhogying the thued handles and
ar agpeqded hereto in which: FIGURE 1 is a
pel SRt G& % ew of a plate, showing the substantially

circul -. 10. cont act, area W val rimaf . :
Che' pi GRE X isanid SR G SR8 oGt e snedbpibr axs, showing
Fl GJBEmdd foshomiting ateh tideialriunt diedagdle aitthing diriger

tactile areas; FIGURE 3 is a side view of the plate of

FI GURE FIGURE 4k @Rigle tvivev dfthoplatast BIGURIOWeitGloniz e wdeskis, showing
food-confact area, sidewall, and the handle formng

ri E%F dqmge pentact prea,sidewall RpA G T8R the plate of FI GURE

1 cut aPllgj(}%EtJ] ig aryutna%ay%)i(évvs of tl?ehs?(ygwr;ﬁ 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;
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 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

FIGURE 12 is a side view of the plate of FIGURE 9 cut along the minor axis.
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the domed food-contact area, sidewall, and the rim
FIGURE 5 is a cut away view of the sidewall of the

woleds3ofs3FI GURE 1; FIGURE 6 is a cut away Vi eRCOUSRI18/027863

plate thunb handl e of the plate of FIGURE 1; FIGURE 7
is a perspective view of a platé havi ng a gusset in
the thunb handles; 20 FIGURE 8 is a cut away vi ew of
the plate thunb handle with a gusset of FIGURE 7;
FIGURE 9 is a perspective view of a plate, showing a
conpartnental d|V|der FIGURE 10 is a top view of the

ailg sCriptioR efipire eliméngi ded substantial l'y
C|rcular f ood- contact area with the oval plate rim
FI GURE Whil¢ thisdngintien isisaseepifbla dfempbdinentsfin Ma@UREe@nicfutms, there is
ot “fln DB BhesBhiuTiu G0 oF deiotig i daine Rasforiig byt ofhe
2 OIMéIﬂiBE 058 tRGIIeISRA0i3S QA7 B6 Bresént Bstladure t8BSEdnlsbe®8s an
of the Freferred Enmbodi nent . While this invention is
suZeaplifigntion gF the RHBEHP KBk the ingenvgn gdys ppeinereeditp ligit the broad

t hag &t bBthe SH@MEL tB tﬁefh%lﬁ%aﬁ\(&nmgsta% wi Il herein be
described in detail a preferred enbodi nent of the

| nvent iferhi Berdel@ly w8 %ﬁﬁeﬁ&w FIgURRRY - 1) @ae%ﬁ;%ﬁﬂent of FIGURE 1
disclosure is to be considered as an 5 éxenplification

of isgprerPlyirplereppaddydhe museber hiarthe foHowing disslosere anmdrewmgsj Other

t
orsibPhtost 18 s8R an  GASEep bl Ercl DGR} Speifotion ana
apgrewohesl WhtE:JmE%alur&s’zof thdyereenhiadinnemntre @irefﬁ’rﬂﬂaﬁlsk withs

geper a r ef renced b he nu 10.in the follown

o B Dbl GriRE Sihgs PESHEPe, i G bodpamaimets and the like,

s. il AE e BBYhE swms@xeptﬂmmmb%f Esbhl A0 P Altoid, Reer such
gplflcatlon and 10 drawi ngs. Wile the featurés of

sposEdeRpterify B CPHADES Sop) ?Seﬁﬂé ipkaRs mayrbeigarablg afladaptation for
: hw@.oén@a%h 6f GERUBIRE! S wal @aﬁé%p e%at%m{n%a? 9@&@3& 0

pl ates, food containers, and t , manu ur e
ym@m@CmQSm%lmwhdﬁ vt gria natloniRal th, plastics including

ot {l}gﬁrr § g; cs rzrlgtll ﬁ‘gee 058 pa r ano fnog(iggé)or %ﬁln%%fiﬁp S boar(? \Q)Alodcgradablc

i nmhteﬁﬂﬂtr@ltemts médifiliesih fagadati b€ Filles, WedtendO BR1 @herfphigtic
naterlgls that can be used to 15 manufacture
d|@ﬂ6§ ble plates |nclude but are not |inited to

]E) ! g:tr | ;%oslhnd ud] ﬂqn%%ﬂs %&%&d%?g@%g@%? ok substantially circular

bi ReesHdadFtc®r fdmt&ﬁtaéd a%ea 1@%&1&[ d 8p %dgﬁﬂ'eéél@éjfom erbther items to be
lam nation, fillers, or extenders and other plastic
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
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 logo. 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
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



10

15

20

25

30

materials. As shown in FIGURE 1, the disposable bow
or plate 10 has a substantially circular 20 recessed

weuod4as®ser food-contact area 12 with a top si BETS2003/027863

receive food or other itenms to be put on the plate
10. The undersi de of the substaﬁtlally circul ar
food-contact area 12 is showmn 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 circul ar food-contact area 12 of the
p| eprieer.] Sorag Buatustign h@eé?eyn foynd bt qs:curﬁndl Batgbe pircutsp fanddrentact area 12

o1 SRR LA S, S gl ARSHRST ARt Sl ey
[ t(;ll‘C‘ﬂthOﬁdl&OﬂtﬁI& a&mﬁlmahld hmélhptmalsnud% partioal | ow t he plate

10 to slide or be pushed easily across a surface. The
subst anihe dlspgsab]je iptatd HY is shodk Iovnigacideankk 44 whaseflowersend is integral

|de | ocat i for th | acenent f l.ogo.. A plate

o5 e SER LA feulat oo oA it LA T ifewa 145045 i he entic
b rmefba BEthe QERGAtidllyichiar foemmadt Bga 11 1Rk ERdbY other items from
Usi ng one production met hod, plate 10 having a sharp

cotafg offithe fred-rentet gwat Po ilih%fﬂde\@ﬁ 1¢iepreferably ppsitioned at an angle

f oﬁf%hﬁ:}pﬁ{eﬁ&ltha&rlﬁgaeﬁ&cﬁ‘ﬁﬁoﬁh%ﬂ@éﬂﬂaﬂ? cif QAR %d é&ﬁfa%rea 12 for ease
wel I"™-kKnown t hernof orm ng techniques, a radius, also

k n@iimacag food dr theplate 1§ andseepirgdhafood fiom sliding offsbe plate 10.0The upper

cohs? - SHRHER 1 R e A B g8 Fc B rd gt e pace

t hHI slﬁd%h ifi TF[@URBL’Z haadubanitaly citiRacehter WhSChI’inustadlﬁgﬁdl}Slarger than
perfectl nonet he| ess,

The nt ent
pr@ae}@@% ﬁ? gibgEn iymaular 50%4 -feRiAchired bolg- %ﬁ%ﬂlﬁé@r the sidewall 14

ar @&us%%n@@g 11805 dat R hm o (fegr@'éslﬁrefé%iy iq rt‘he r-£ of 90 degrees to about
di sposable plate 10 is shown having a sid 14

whb¥edepisose rTh@ wuiter perimatercpf die rBn tSHubSIt?élUElﬂ,bb@tah n’fheadissynﬂar shapes
ci Th

ar %fﬁtﬁé sggs%nﬁgfé; &?cﬂxla? anarlo% gﬁc* ovaﬁ%e%ng o évr?tt&e iep%gpe%dy-made

ci thamb aandiccsdﬁ fmogﬁppﬁig aad deldihg thepldetp f ood or ot her

itenms from falling off the food-contact area 12. The

sid evval As shdwn &n FIGETRE 2 bhy wigles ipbitionseof thd rian 6efougd aumb handles 18

in rea er th icular to

oftratly S B E EkBtonienet hg for p plagegpent of the
of thimBEbMBe s8R dl“lﬁ@mﬁélﬁatﬂinf}iréferl@%l_@ﬁlﬁjovks%ﬂ i gpstatduntl ‘ﬂibdantlre plate
fromsliding off th%dflate 10 he upper 10 end of th

si erestie e cywe insthg cadeddovaia dot She fﬁ‘@a PPWP o6thg dowprgurned Tim 16 adds
p! ﬁ%ﬁml&} the'f1%e 1D MAAE: &fbehém Fhﬁg featurbQs to%;\%\gﬁ o hiddr Etéﬁéﬁgnp on the

as a substantlal clrcul ar center I's Just
S| thgmb Ihyndlﬁrl@ef thetpdate 1@ hEhechubstattielly aifcutanood-contact area 12 has finger

F o AR gt P bR GRS ShofhEBod CrtBLARL o Mot e

t hanm9 Gialdﬁ@rlee The Pihgdr édctild ayeak DO hﬂéﬁpoﬁﬂb&ﬁ s6 thaOthe degc@elold the

to about
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 rim 16. The user’s fingers
naturally curl under the plate 10 and come to rest on the tactile area 20 on the bottom surface
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
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180 degrees. The outer perineter of the rim1l6 is
substantially oval. The dissimlar shapes 15 of the

woizod49333bst antial ly circular interior and ovaPCT/US2003/027863

perimeter give the server ready-made thunb handles 18
for gripping and hol ding the plate 10. As shown in
FIGURE 2, the wi dest portions of the rim16 formthunb
handl es 18 and preferably include an indentation or
depression on each end for the placenent of the
t hunbs of the user. This indentation preferably
n dlﬁra@déleamdennida o€ thersolatantipliyeciesntal foedﬂbm@ az@ 18r égurefaged
r the cur curve.. .
(% t&n%e r%c% are&%Z(g Wrﬁl &?%el%tg}c && él{{@le 51%g¥agt1§lgr circular
Arfebchedntd@e&teé 12 neaf the st Ratiles es of3hé ﬁmgiév &ht ﬁﬁgdﬁe&:ﬂle&uea 20 can
better grip gn the thunb handl es 18 of the plate 1
THEsoDgEroHRtOf ArRps. dayesu b Errslyasien of dedik &r‘fé‘adwhr?aes the puzpose

fi Gl 1n§ﬁﬁtdisb§saﬁfe%§"§te 20inhe bl portion of the
subst antl ally circular food-contact area 12 near est

the tRpBiQARA SFIGBRED) trelchib@itnchBstind cﬁs{%‘éﬁfl?e;}?@t@ sBdvh is a

positioned so that the user can hold the

arggosgaedtipn pf the plaint fé"r‘ﬂIGURthlh T éhumebrigndieh 3 ¢n thg &m 16 of the plate 10
t ac%t’l 'b«L, %(?E S@f‘ch%gd ar t% 3 % ‘1%9 V\lﬁfb g he%ﬁfjﬁ{tl’? ﬁ(?ev&fll 1t4q1§s been
plate for-a user ere tlna y situate
hiiacreasedhetatif/e tughe ﬁadmohal ﬂand@rd:nf pthee s-lcﬁemﬂh aTixcidciphsad Eength of the

gri ppi.ng s e user cg ace his
orarR B Seall L viatihe S Dietn A driers SepiE £ ol poRL area 12 0
| er@ioB tiRfpokdmaligrek 1ﬂin§‘tﬂeﬁeon‘£ﬁt§ o8 &RMlafe f0 BLIRIsS of the general
natural ly curl under the plate 10 and conme to rest on

t Heoriebikityi and mebiy rguissmentreofidisposghie plate aav@bcas@n%f t he
subst ant| ally circular food-contact area 12.

fi nger ShgsdevHl handrrin A @ ofthp glatenigihayga cw&r%nlﬁ@d P‘H’é"se of
p! |
hlﬁlr%)‘gmha llggﬁ%lsgtl:ob?g@ agg r?ilglr]% x%ﬁg%%%lhﬁé}ﬁlete%n%w A8 ornamental
PGﬁtenl:i;m 03/d)poBbB pl@es] Glhantlewhie | 4hight and afglod are ppesferably varied.
U’Pl%sete s?r w4 ﬁllllt ﬁ%ncbc? hﬁ%he?t o:’rﬁg G han&l? aEStGaI% iovgersé%’lc theeridpoints of the
vvi diflcwall e chetwden iy 109 thuimt hendkes h)st At dngleloybetwden Wheafood-contact area

d- cont near the hnbha dIe 18 of the
ﬁ% @éth&ﬁﬁ%“ﬁﬂﬁﬂgé?n% sSbS yé‘a‘QPe;f 631 a@& élgaut 90 degrees or
grﬁ&‘%&n@l@ulmmﬂmﬁé,ofﬁletsﬁ?éwuﬂ e4l Tmngre,a daﬁ 1ﬂcPe%sé kd9Rurd, but less

achi eves the purpose of grasping th

di Gpo t¥ksleereps, as @e vbthie sidgyvall h‘hmroapi@rs éherthwgb hw}lqsdi% The angle a of

e
t hamslmdnaﬁteibf 68 d&@efm raldnlgeher lllrm of Eheqnlatet Hmapl atie toﬁﬁowdafmr betrong and

seen on ?ach enq of, the cross-section 10. The hei ght
of “PHE @ﬁ%@“ﬂﬂﬁ 9#UP%s peen increased relative to the

|t reaglt LI na zé &&%ggignsogla altls%tbe Varug({3 wﬁxleln%fl S sklﬁ (l)rrl;%{u%gls(ﬁwnm

flange, can add rigidity to the plate 10. 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 providing the plate 10 a side
view alignment of the end of the rim’s skirt that appears parallel to both the perimeter of the
food-contact area 12 and parallel to the surface on which the plate 10 is 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 the
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10 angl ed sidewall 14 provides the plate 10 with a
deeper receptacle or food-contact area 12 to reduce

woOher4passabi lity of spilling the contents of theTpiSai08/027863

10 because of the general portability and nobility

requi renents of disposable plaé% appl i cations. The

sidewall 14 and rim 16 of the plate 10 have a

cont enpl at ed purpose of naxim zing structura

strength and rigidity while fulfilling the ergonomc

and ornanental 15 intentions for disposable plates.

T e oyiaed wen o 2xia ireontypat (G LRI Band dapatipletevhalying a greater angle
var [

hg!n gang}gg %\é\@és o:!i%oﬁ ape% 12 S'g&]ﬁltééldg?a # J;')]1%fe&al,'i)llj}m%anges

S lat:tﬁma kHe pkﬁmetbﬁ(bﬁ/tb@piaﬂel’lé Wltmmtahgla‘a nhatydleggndiBulardtehe thumb

b tme he f.ood-contact area d the .
o Pl 17 A6l b e BPGRerdibr g orart Sepirons e
a nhlﬁoﬁ&i%UtIn AotHE P sTeSedUmbolREAE Atk 4tk Alrthef udddRtions forming waves
oints of the sidewall 14. The angl e a can

he e 16 and\pagading pdditienakrigidity feahe plge 18%egr ees, as the

of the _sidewall 14 approaches the thunb handl es, 18
The an§l@RE dpbovsrn exhodimant oftthe ﬁa?og%wlawg}()ﬂ%ns Adpped food-

h %Bgtla@c_%re]ﬁflfﬁ"ﬁé gérﬁ‘@téf PR BN RO@cMat Aod-contact area 12 can rest

appr oxi nat e degrees along t I'tne of the plate's
mejroty e tgble or pthwuxfecefwinleah@qemngf thmﬁodwomtﬁoztramkmes Shghtly

v é?‘?éédd %.Illﬁlés Mot é:l&e nldd (r)ol Vceorni n?a s%r ac rrszcan ngo miE the plate’s
f s @e spesHie applﬂ;aﬁtbrgl Cflhb yloﬁﬁilgtoh the bl @nthot arél'dﬂm dréeshboreater
preferably has the

miTBBeE & the PerARd g?l{gg g%}x/itag%matfgqgg glﬁgﬁq%%éghtd)g fstfapdor other items
NGRIES bn 1Bt MHTOrHIABALE %o@%ontﬂ’r %reaq 8 %ﬁfdb@ﬁ)Gd kd &Hf@-@)ward the

conflguratlon has structural benefits as wel
prossingienef itsreercls) pareculaglydiquidde fluid; items @lacgchmth@ pbite }0h d'he drifting

er]ﬁist&;utésqg &/élgi]xt?’of ?rﬁiei{e tggglge ng ?@ r%ulpc?tﬁg %/oof kBl?f:tsjllbstantially

the perineter area
p amahllaeﬂood-mrttetw arsal i 2, atlewng foda gkntdr ﬂl(mdp IAachneliG;ub @antially circular

ﬁletﬁ g‘ﬁ‘gdnéaﬁgafg%%kgs %qo‘é}’g{"&&flﬂ?%%lgg 7 4(513 %|fécilc{ri]t 9'5600mmingling
ohgigf. ViIRR ei¥npl& @RS, WALh hiRER cabsa butadiidmaf-anﬂéh et of meal

is a cutaway view of the gJate 10 bet ween t he
2 0ueapirp el dem 9shoetzes ot ibe sibstantiplly eircudas dood-prafachpa 12,

' hr&RRAAARE 1egtcbf ﬁleﬂﬁg‘%e&e@&‘ 2N tﬁ%}é RRT &dift ls’%wt@tra#léfn showi ng a

greater angle angle a tween t ood cont act

ar ea 1%1@UﬂEt6rl§? §fteﬁ/gﬂ‘%+el aptlzgetét}fﬁﬁl%fh ﬁcﬁ@h()’ ’Pﬁkaé}%tcng pfaﬁﬁm@lthe thumb

the perineter o an angle a nearly
pdrapdiadD mwldcst altong the majorraisis ahd prdesssiviedy nartoes antg ithe rgm further from

be onin @ rgachi.ng 90 degr aln
ne ? mtaw a)%s Psserﬁﬁ r?ﬁ%%b ?ﬁ% grlp egfpo[rtlgo %8\%6({3‘ s%ghtly to curve
e ndusdivaidnd ptdiﬁﬂeﬁa @b eerlidnk, icbfortabld wésaihg §os fdr diePadgof the user’s
waves .
thumbs on the top of the thumb handles 40. The arch narrows and forms the rim further
away from the major axis. The width and extended skirt vertical flange downturn are
preferably largest at the center of the thumb handles 40. The angle formed between the
thumb handles 40 and the sidewall B is slightly greater than perpendicular, between 90 and

180 degree, preferably about 100 degrees.

FIGURES 7 and 8 show a perspective view 50 of a plate having a gusset 52 in the
thumb handles and a cut out view 60 of the thumb handle, respectively. The thumb handles
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in the rim216 and providing additional rigidity to the
plate 10. FIGURE 4 shows an enbodi nent of the

wdizegsaisbe plate 10 having a doned food- cont RCT/US2@®3/027863

12. The perinmeter of the substantially circular
food-contact area 12 can rest 18irmy on a table or

ot her surface while the center of the food-contact

area 12 is slightly 10 raised. Various heights of the
doned food-contact area surface 12 can optim ze the
plate's use for specific applications. The dom ng of

t laee tb be dvideombught to anitmdiv2duelsedthdsrga tlgur@agth@wveverewids thamabehandles

to th | j tati I f t

wdrgite B8 PRt E bt M e AL B PERE e S BRTaS fpme
1QideWhe, tOMBHerit @ £bree) tHePeddudt oF &orle?mglﬂllpﬁaﬁb}f thegerbéndicular distance,
drift toward the perinmeter of its circl

pApquiresless fotpe fq %f-‘élleer A Ve digtance ¢ éﬁ%th?ﬂp&tbétan ifh thmilpagglgs are the
1@1‘111 -Q},%m@sr |"[fht3 'tk%b@n&ib@ﬁ@ét% s’f'&evsfah %nﬁl@ {(gﬂal’m Qghz{ gomer or a hinge
[ terrs on the plate 10 around the perTphery of
s wplostt.abhd lahgeypmrrt usraﬂuglastrdsmuda awmakes tha pmﬂuqtzveahl Iwahag) corner

r su stantially circ
¢ S/ bediigh By B8 p gOuT o B A dolpef ek MieRibotr, thercfor,
a\méjglfsﬁdﬁ g2 tdag sér@@ﬁvmdeﬁlgm Seaﬁ@éblmcﬁgédt g rlgct'dﬁyhxgt}ﬁﬁé following purposes.
exa rease ich can be a nece r ut an
urke tléﬂw%?ﬁrtwenw%%me °f|c§‘i’fé‘b§}da9€?%‘a %wgvasetd?@&m ag g truss or a
t R R AR 1k sohl3®f ﬁfé%cddaﬂtvs}e?éh't ﬁoﬁ'tﬁe%l&t@r Aﬁ&iﬁgna@@nthégﬁsset 52 serves

area 12, 20 preserving the rest of cént ered
i s @hbff?;lu@g fgatufer dhe gesselSdtsphiens R aIiElREt @e iﬂgx aoigt wherethe thumb

i t
t %@@Lﬁ%&@{%{&}@ﬁnﬁe %,grgtgm ﬁﬁgorpe BPind qngggggtx,‘lﬂgeagiﬁ 4 &1t of the
premgieessyi ade btyengthrand wicrdasd the bineunt ioﬁfo&wrtebmssarf toodwfletthiee thumb

j Or axl.sS, creati a tense-lik a The i ppi n
oolapiteh 1% opfinl Beatiy el 5o Ge bR ARP Sy e Sp corner
PTt6 YedRtt3m GO e @NEs8IE2. T hRE AN iR hathGyves R prb@ict §tRBgth in that
pads of the user's 25 thunbs on the top of the thunb

haatei ddie gossetids preferbhatentsins iaaaotign abthe Haumb hepdlg proped the major
awgy, fromthe nmajor axis. The width and extended skirt
vertical flange downturn are preferably |argest at

the cenf&howl 1ntﬁémn@m&ﬁen49f thIBFesé}R ﬂlv%ntfld?lrlg@ glate 110
between the thunb haridles 40 and the sid

s | sirgtiarity tkgt @é%I@UREHa\mﬂpélp pécmiqm:@ﬂ aagurveb émdmmwgld) 1%121 dT he curved

an dv@mg IZE [:rg%tgsr 51 IX.‘I ?008 Trece V\};’t % ra?%%g&sgi?% F{‘ t%U %o% contact area

I ve vi e
gusSié p15£% 1|10I, Tlil:ﬁ foouhmbtahla ndmpmmamd 1d26etve tmillow aﬁ%&@o segregate

Wesho B D en delsit sHO0R b A e b peps Ry seful

sm rkglg&tffﬁ%ﬁ%ﬁéﬁgh aieriﬁ’éo\ﬁhﬁﬁﬁ‘lles THE AshmbREAS] fobyRBS tadlOMRMRFtments 112
formed by the curved d1v1d1ng wall 122 serve the purpose of adding strength and rigidity to
the plate 110. The curve of the dividing wall 122 inhibits the plate 110 from bending along a
straigﬁt line, rather the curved dividing wall 122 gives support to the food-contact area
receptacle compartments 112 by strengthening the capacity of the food receptacle
compartments 112 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

110 increases the rigidity of the most likely location that such a plate 110 would collapse and



10

15

20

25

30

provide |less plate structure rigidity. As the thunb
handl e grips nove away fromthe sidewall, the nonent

wohodssos3 t he product of force nultiplied by PO®US2003/027863

per pendi cul ar distance, requires less force to

defl ect a given distance. Anothker problemwith thunb

handl es are the 5 hinge points. The thunb handl es neet

the sidewall angle to forma sharp corner or a hinge

poi nt. The hinge point is a high stress area and nakes

the product weak. The sharp corner may be broken down
wilalfh uvadeg e heavy sndy thel censer libe along the pitde’omimor axas: Am}mladb Rositioned

52 d
¢ S b Bl ge?ldflﬂﬂmp?ié R the 1ol | ow ﬁé' o

pur pos it sh fb’?-ﬁﬁﬁﬁﬁl Iar

of for gle%ﬂ‘%]gllégc%%we‘f’ﬁe 2"‘3%@ é %s%g g ﬂ%gplate 19,

athkGsierade ehdpb af thé aioe$eosptﬁﬁe ebmpdigndnad2 elﬁow\&mghfe chmpartment is

the plate, Additionally, the gusset 52 ves

SATE RPre 1Bt ShBIoOY RS RiERle eRmERmeDR{ A i E° ARG IdRey shaped

t 'ﬂi’ssﬁﬂﬁﬁy Qﬁ&d‘lﬁenﬁ@bﬁ&%s e tﬁerﬂll‘ﬂ@mg RANAbL SurbRE et diBly near the line of
he nore gradual slopé of the angles

prthiwl@ted naasoraxwesul t of the gussets 52 add strength

and increase the amount of force necessary to defl ect
the t hEHIURBAh#Iacsoss Wesiopaiel othedomppitmenializad plajea10 of FIGURES

CRANETH ol AGE AN AL R R Er R A LR 22

tom the gusset . is interruption
i raplbtbmnp:ml%hagf thebeighief the oolawnll $14. dngmtﬁfmedtehﬂvbdlmne ¢he angles of

{1 PR T e B bR 5P i of o FoPlon P oceptace

FlosdpitRentONE, SaBdidenll 108 ahél@s Me@ﬁl@%umv@mmo IThe Surded
plate 110 simlar to that of FIGJRE 1 wt

adenidipsivabifl 2a1s cuipegdtpoyth isprfacg O\R@Mfmﬁzoz)n’fa%ea@@fi\f@als S food
d 'rgdegﬂaglg cg\ﬁéirtrr]e%% GHE ARvRBndHy Sl 1 7¥Cdanb0 %ilatfv@ﬁz%k ﬁP}eﬁmon to the

112 of the food-contact area
plsaiewalilm orTth endtloay oretfmﬁdwnﬂvoﬂlmeob tadlar therethe suimall 151élr \le et another

| ne gat e t ens e t
plpg?atjsrrﬁ%ﬁi ﬂ \}\K()equ%cgc o eg%rre? éegep € comgsp aGs ?1? Ok a (P vided plate
paifd inindcld by UBEhdH relatkieln shaandividingiviatie2 Aaeing angles nearly
i nconpati bl e. The asynmetrical food receptacle
c&?ﬁ’&?i“ﬁ%ﬁ&t@thff?d'?%%’%? ‘H%y the curved dividing wall

3- gzzgetrh}ég Cﬁﬁ@% Ezu ; %gl?gén ddi ngg{i‘é ! en&%&%ﬂﬁ%ﬁ%ﬂl\%&? |reIXt1ve to the

12304 fébé}@dcﬁescohﬁﬁrttﬁkrﬁi £121ch8 bb sERRENT difieralt ARG tide he1ght and the
straight line, rather the curved dividing wall

gianels oiummewam bl4 ofahs platg 1@ nThecheight ey anglsoh ﬁteé%m’éd dividing wall
f glg)fg%r | pe Seror %es?m tﬂe%{&wﬁmaﬁgepg.{;bg I%@}f@g g%,@lveﬁg 1%4 Ruirements

tacle artnents
t h&“tlm,ltemsdo teé stbeid ltrgthw&iold r&sﬁ:ﬁtaclAlcsmpartmmfsi Igar ifhgatlgles and height of

posi ti onj t he g|V|d|n
e paped dfighgafieY R Bt 1B hhS ool aaq fompartmens
I NOPERRGS alhe: arnggl(ﬁhowmfdegues 130T dedrkes) of 4 reRETdIPRigh curved
that such a plate 110 would col | apse and
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
to 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

on the plate 110.
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heavy | oad, the center line along the plate's m nor

weaxie032s53i m |l arly positioned straight dividi rgTwak:03/027863

woul d not provide this benefit. FIGURE 10 is a top

view of the plate 110 of FI GURF_1 9. Fromatop the plate

110, the size and shape of the food receptacle

conmpartnents 112 show that one conpartnent is 5 |arger

than the other. The food receptacle conpartnents 112
formtwo nearly kidney shaped dissimlarly sized

hemi spHahereniodiments of almpitieomgpanerient plae 1&Qeapibedabricated under the
Fﬁ%‘@@ %n E‘o‘?@é;t Cdr?eg%g& geg C@{i%% Ldgﬁpa&h%%ﬁ% 122 BB Pep@Kled by a curvy

C oehpperdt dieiting fwiaid eﬂz pTltetrmrrib]:ﬂoﬁIfoniﬁhl&lEiE&angne dadrnlidedbst the amount of

al ong t he | or This nt ha a.cu
diS\?P%Ftﬁg Ry el i f5piERed o e @dwg.‘*@ﬁtdlzafs positioned
t he sebcbenialthe Holdlng dapadityldf ﬁfe%&@ﬂc@?ﬂé&dﬂofﬁ%%merﬁd“ﬁZ The addition of
ap{gles of the dividing wall 122, relative to t

he
e giredvidnertadrl 28 sunpRes the suqtera L the kel Oraésme s gexter line or
t
COBRBL Bl Ml DRI ARG B By 115

i sthe endsed tlferrwmrtahm ngurdily petsdlfie mbst ahoads c’r‘mttamahreeﬂ}ecm the minor

and.forrrsthefo | e co artme

ity Pt e 11 I Bfong OB b S P e pigiginggratt 122
t hi@icrbses thd @Vitd’d toledzhc®Ofor b hed@tbrar pref erred

enbodi nent, taller than the sidewall 114. In yet

anot herEach bethe fdod decepesiel bormpurtmentyel 12 aptlicd@nd patiticie@®y the curved
re(ilept acl e corrpart ments 112 of a divided plate are

Vidingavplio\t2 Kan begpasately piehase (e slops of 4y Wb‘?‘ﬁ@/ f3ad yeceptacle
12%mpaaeRidl 12REH BSofRSAfiLY. and%fcgl@ Beh &bl (ﬁfecﬁ(ﬂl th Ia?am ﬂulds to the edges
food-contact area. In FIGURE 1 the angl es and hel ght

fOﬁth%foedl Fepertacl sondiarigentdllp. Thodovwiverd slantican beh@rec@d to the outer
C . st-ant |
%%g Pgérii]? { anl%’t (%%gﬁoglilieté %?ﬁgcﬁ%&%s 2to$1§1Qi tgﬁ rg?‘cfé? f?he plé?}e l1Y0 The
SI pﬂwhlaﬂf bachfdodfecepfaele pbapatmchds 1 1'Eh>en bes;tgdptor gfadua&mb&ldﬁﬂg again on
qQur vg Egj viding wall 122 can be greater or |ess
t ht B ?Sﬁrg §1? @Y 114 depending on the segr egat i on
requir of . the.itens to. be foo
recepta @8 fRs&ife rmhpdimegthas been IQWS‘I 8 a‘é(ﬂ e&’rﬂ“nl?f“’“s

t hﬁodiﬂéa\t@ds ebinvd 16 infigy Wathdut digRifieh 819 RLEAdkdIe tHelRPir® bZMe invention,
of the food receptacle conpartnents 25 112, where a

| aftgdhesrgpeoipayetion s Hdgety tb%SOPV@OHB@%C@@@parwmg&lmms
relatively high curved dividing wall 122 can m nim ze
the size of the bottom area of the food receptacle
conpartments 112. The absol ute height of the curved
dividing wall 122 is preferably simlar
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to the height of the sidewall 114, with a steep,
nearly vertical angle, optim zing the segregation

woapaaistoszof the food receptacl e conpartnments RO2/US0BH27863

retaining the food itens 30 oq‘the plate 110. WD
2004/ 037053 PCT/ US2003/ 027863 $2 Other enmbodi ments of
a nulti-conpartnent plate 110 can be fabricated under
the sanme design concept, the food receptacle
conpartnents 112 being separated by a curvy shaped
dividing wall 122. The nunber_of conpartnents can be
determined by the anount of C3&MSate food itens the
plate is designed to hold. The curved dividing wall
122 is positioned 5 to strengthen the hol di ng capacity
of . the food receptacle conpartnents 112. The addition
of“%FH%d@§F9é8 dividing wall 122 supports the

structure of the plate 110 along its center line or
niﬁor é&&@@”ﬁﬂ?ﬂ?ﬁ@ogpﬂﬂﬁﬁe that is |loaded with heavy
items by the. t t hunb handles 118 at the ends of the
maj or é?')?PéStW]l\i}fD@?“WC ‘ﬂ’{fasf?‘fcﬁigc%'iar%ount s of strain

directly.pon e.m nor axj.s,. encouragi he plate 110
Cor for el MR LBheuiti bR S AT et SRt and  top
wadortich?2ndLO i ncreases the plate's tolerance for a
heavi er | oad. Each of the food receptacle conpartnents

112 di vh dedl rianhviigrat ichit@ne kel Yor rAAeliteitg \LeMping ¥ ihe ipEe and an inner
wal | 122 can,b&_separatelﬁlthched. The s?ope of “any
P

an89ssRipgrak Bidythe ipayertiom) of thecsiey:

allt nent 112 can be of a
varied and uni que angle or direction to drain fluids
to the edges of the food receptacle conpartnment 112.

The do rd sJant can be directed to the outer 15 )

edge o:‘%ﬁh\t’!\ﬁgpﬁﬁﬂa Sfa’iei clagp Livgjereap ﬁ‘@ﬁldﬁﬁﬁl is sulistagHally perpendicular to
t anefsddichmadragidl e of the plate 110. The pitch of each

food receptacl e conpartnments 112 can be steep or

gradual , depending again on the desired application.

Wil e the specific enbodi nent has been illustrated and

delscri Jda dispestile glate of whsém 1l vherain ersh ersadortferilitating grasping comprises

W & RQutons hamd i cantly departing fromthe spirit of the
i nvention, 20 and the scope of protection is only

limted by the scope of the acconpanying Cains. WO
2004/ 037053 PCT/ US2003/ 027863 13 CLAIMS What is

clai medmk isposable plate of claim 3 wherein each handle is positioned on the major axis

of the oval rim.

5. The disposable plate of claim 3 wherein the area for facilitating gripping further
comprises a gusset at the transition of the sidewall to the handles to increase structural

rigidity of the area.

6. The disposable plate of claim 1 wherein an angle between the sidewall and the food-

contact area is in the range of from 90 degrees to less than 180 degrees.

7. The disposable plate of claim 1 wherein the rim comprises a vertical downturn

flange.
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1. A disposable plate conprising: 5 a substantially
pl anar circul ar food-contact area; a sidewall having a

woOauaro3psst i on integral with the food-contact aceaS20d/027863

a top portion; and an oval riqlhaving at | east one
area for facilitating grasping 3f the plate and an

inner edge integral with the top portion of the

sidewal | . 10 2. The di sposable plate of claim1

wherein the sidewall is substantially perpendicular to

the food-contact area, 3. The di sposable plate of )

cl&i m Thgrlspesable pltnotlan igithe seruprising 3 Yrgticet g%vm% at distal end
CORAd %0 intRadlridi @/ tRubandl e. 4. The disposable

plate of claim 3 wWhérein each handle is positioned on

the major axis of the oval rim 20 5. The di sposable

plate of claim3 wherein the area for facilitating

9ré ppi NehefdipbdABle plAOSII diBESfuAh G BlisiR a bdh@ With@ @b Ll increase
of the sidewall to the handles to Increase structura

r i dgidits of th plethe area. 6. The di sposable plate of claim

1 wherein an angl e between the sidewall and the food-

25 contact area is in the range of from 90 degrees to

| ess than 180 degrees, 7. The di sposable plate of .
cl ¥l m 1Thriespasapletinde of shipdnfyrthe cemprisiag atileast ong samplgieryndulation
fl ; R 03/027863 14 8. The
digggggg¥§hé?%ééggzggﬁgfﬁg%gﬁﬁgther conprising a

vertical downturn at distal end of therimto

increase rigidity of the plate. 9. The disposable

pl ot € OfneldiPbodibil pldis &Mimcloﬂﬁhé&bﬁgﬁﬁn%?end Wi thin the

rimto increase 5 rigidity of the plate. 10. The

di spos abdigidbd il iRfing tfd pRckr foebicbRthct GRATS fothRDI@hlity of

| east one conplete undulation wthin the rimto

i nesymEnsErical glpte ceypastnepise pl ate. 10 11. The di sposabl e

plate of claim 1l further conprising:

12.  The disposable plate of claim 11 wherein the asymmetrical plate compartments are

unequally sized.
13.  The disposable plate of claim 11 wherein the divider wall has at least one curve.
14.  The disposable plate of claim 13 wherein the divider wall is substantially S shaped.

15.  The disposable plate of claim 11 wherein the divider wall forms more than two

compartments.

16.  The disposable plate of claim 11 wherein the divider wall extends between two areas

for facilitating grasping of the plate.

17.  The disposable plate of claim 1, wherein the food-contact area is domed.
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a divider wall dividing the planar food-contact area
to forma plurality of asymetrical plate

woanpastosents. 12. The di sposabl e plate of cl aPar/a%2003/027863

wherein the asymetrical plate gonpartnents are 15
unequal |y sized. 13. The disposable plate of claim1l
wherein the divider wall has at |east one curve. 14.
The di sposable plate of claim 13 wherein the divider
wal |l is substantially S shaped. 20 15. The di sposabl e

| at e [ai m. 11 wherein e divider.wall fornms nore
Phg% t%&ﬁ%ﬁﬁh%@Fpkgﬂﬁgihfé% }éﬁgﬁﬁggble pl ate of
o, gt Ju i HisRined g T St © forpys plucaliy of

Thﬁyﬂhﬁﬁ@&%ﬂh@aﬁhﬁhﬁmﬁ&.C|ain11, wherein the
f ood-contact area is doned. WO 2004/ 037053

PCT/ US2003/ 027863 15 18. The di sposabl e pl ate of
claim17 further conprising: a divider wall that

di 1bdesTHeldgpokane @latd ¢foldimr SfvaRetichs datder ¥ axtb@isibefwBeR two areas
phéraljty,of asymmetrical plate conpartnents. 5 19.

ThieT Heditieg Bragpipg ok tae platec| ai m 18 wherein the di vi der

wal | extends between two areas for facilitating

grasping of the plate. 20. The di sposabl e pl ate of

PV Lo BB R OLEhrio S HRErEhBE 0B PpRER itjadividualy

cl &nBdl8 wherein each conpartnent is sloped toward an
outer periphery of the food-contact area. 22. The

di sposabl e plate of claim 18 wherein each conpartnent
is sloped toward the 15 divider wall. 23. A

di 9pos atHe@ispo3ableRAPHH SdifA'8 vhesdibdcR BbrhFdrinyenPlsaMPEd toward an outer
circul ar food-contact area; a sidewall having a [ ower
poRIPBEY Phibe &rodreopiaetidhe f ood- cont act area and a top

22.  The disposable plate of claim 18 wherein each compartment is sloped toward the

divider wall.

23. A disposable bowl comprising:
a substantially planar circular food-contact area;

a sidewall having a lower portion integral with the food-contact area and a top
portion, wherein a ratio of a diameter of the food-contact area to a height of the sidewall is

in the range from about 1:1 to about 1:10; and

an oval rim having at least one area for facilitating grasping of the bowl and an inner

edge integral with the top portion of the sidewall.

24.  The disposable bowl of claim 23 wherein the sidewall is substantially perpendicular

to the food-contact area.
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20 portion, wherein a ratio of a dianmeter of the
food-contact area to a height of the sidewall is in

woheosriamga from about 1:1 to about 1:10; and aRCOW&R003/027863

rimhaving at | east one area fo#;facilitating graspi ng
of the bow and an inner edge I'ntegral with the top
portion of the sidewall. 25 24. The di sposable bow of
claim 23 wherein the sidewall is substantially

perpendi cular to the food-contact area. WO

20Q4/ 037053 PCT/ US2003/.027863 16 25. The di spasabl e

bo%' of h@l%’ﬂﬁ"‘?@%ﬂﬂ’ P ?1ﬂme%§c‘ﬁheé?ﬂéaa°}?6¥eaff%rcfﬁ¢lh Hpg gfgsping

gr asRipg@s aCleiPbhcifndR! | east one handle. 26. The

di sposabl e bow of claim25 wherein each of the

handl es is positioned on the 5 major axis of the oval

rim 27. The di sposable bow of claim25 further

corpgl i Sihe@ispo@YRIRivl af clhife2 3 widkish bicBdf B hhles i§ b6kekkd on the
to the handles to increase rigidity of the bow. 10

28 WYX fEL¥Bl Ehowl of clai m 25 wherein the

handl es are integral with the sidewall through a

gusset. 29. The di sposabl e bowl of claim 23 wherein an

angl_e t ween sidewal | and the food- contact area
s A ﬁﬁﬁaﬂﬁﬁﬂﬁaw PO duthes samprsineA gussei ahtha apsition of the
degiReal tolhe Rihdlct RSintledRABARN ST HRWowPf Cl ai m 23

wherein the rimconprises a vertical downturn flange.
31. The disposable bow of claim23 further conprising
a vertical downturn at the distal 20 circunference of

t hegr i MHhedispabRdS1 bf Qhith 15ywikkeih e HBW s ardttegldl /it the sidewall
d|5ﬁ§sable bow of claim23 further conprising a bend

wi theBe - @istetm t o i ncrease rigidity of the bow . 25

33. The di sposabl e bow of claim23 further conprising

undul ations within the rimto increase rigidity of
gsabl e bowl of claim?23 furth

the b . 34, T di
NI L e SR NN L AL A

contact area is in the range to from 90 degrees to less than 180 degrees.

30.  The disposable bowl of claim 23 wherein the rim comprises a vertical downturn

flange.

31.  The disposable bowl of claim 23 further comprising a vertical downturn at the distal

circumference of the rim to increase rigidity of the bowl.

32, The disposable bowl of claim 23 further comprising a bend within the rim to increase

'rigidity of the bowl.

33.  The disposable bowl of claim 23 further comprising undulations within the rim to

increase rigidity of the bowl.

34.  The disposable bowl of claim 23 further comprising:
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17 a divider wall that divides the planar food-contact
area to forma plurality of asymetrical bow

woaopastosent s. 35. The di sposabl e bow of cl ai FCBAIS2003/027863

wherein the divider wall has atr)east one curve. 5
36. The di sposable bow of claim 34 wherein the

di vider wall substantially follows a |ine between two
handl es of the bow . 37. The di sposable bowl of claim
34 wherein each area for facilitating grasping 10

o o1 i iy, AT B ERAES B s oo e wBEaorm ity of

gr aswemeéttical bawhcaiidhrtgfentshe oval rim major axis. 15 39.
The di sposable plate of claim1, wherein the
food-contact area conprises an upper and | ower
surface, the Iower surface conprising a plurality of

fi dger ThadispbsablethiohebBcldion34 wiredih bk Alvidd wallhAP NG sQne curve.
the plate, and wherein the at | east one area for

facilitating grasping of the plate conprises a handle
positioned on the major axis of the oval rim 20 40.

Thébdi sihe d&bdsablslbatvtotdlain ﬂiﬁt’hs&ﬂ% fhe dtvidy l\nfe‘lﬂ @@Jslta%i:ilﬂgﬁ foRows a line
di vider wall that.divides the substantially circular

do“r(r)gt ,%erf%”’@c}j-agélﬁ? %%t?‘eg? to form a plurality of

asymmetrical plate conpartnents. 41. The di sposabl e

plate of claim 39 wherein each handle is integral with

t h@,si hr ough sset. 42. The dj sposabl e
o1 57 AeBbosaBsblf B RIRRR sk i R e rmeoie
dowmrhiprises a fHuagiepression.

38.  The disposable bowl of claim 34 wherein the oval rim comprises a thumb groove at

each end of the oval rim major axis.

39.  The disposable plate of claim 1, wherein the food-contact area comprises an upper
and lower surface, the lower surface comprising a plurality of finger tactile members for
facilitating gripping of the plate, and wherein the at least one area for facilitating grasping of

the plate comprises a handle positioned on the major axis of the oval rim.

40.  The disposable plate of claim 39 further comprising:

a divider wall that divides the substantially circular, domed, food-contact area to form

a plurality of asymmetrical plate compartments.

41.  The disposable plate of claim 39 wherein each handle is integral with the sidewall
through a gusset.

42.  The disposable plate of claim 39 wherein the rim comprises a vertical downturn

flange.



