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Descri ption "READY MADE DI SH DI SPOSABLE PACKAG NG, EQUI PPED OF VENT
DEVI CE FOR ER VAPOURS' Technical field The present invention regards the
field of packagings destinated to contain products ready to use, also by
=m-oheatd g0k, baki ng, ¢gonstituted by two or nore than two conponents to be
S Eie oombagt beforé the usage FR@LAFGHEti cul avs F8PH of packagi ags>
s tet=t® contain food produstdwtA=8ai d characteristics. Forl 11050
- exanpl e, tﬂe i nvention can be used for m xing vegetables and rel ative
"seasoni ngs, noodles and sauces, scranbled eggs.and bread-crunbs (for
onelette cooking), ccc. So, the invenfion i s easeful not only for the final
user (consumer), but can be used also in restaurants or house kitchens, in
order to ke cooking nore rapid dmkegipiynbefore their further treatnent
(for exanple, baking in a traditional or mcrowave oven). State of the art
NowadayREADYT MADIE t HIgY Peskegi 9 ClSyh tQ..u | so by
baki ng or heating, bothgiEﬁgonestlkgoﬁygggpgﬁgggigiéﬁg?g%hﬁéﬁt?ﬁgyg known.
As far WGE‘meﬁka\fAPblﬂﬁ{émd products are concerned, these types of
packagi ngs are:- packcagings conprising a rigid container of plastic _
nateriq%thgﬂggggﬂ the upper. part, simlar to a soup-plate of various form
(circu ) ~—ccc), containing all the food ingredi énts already m xed,

cI'osedz,Bg a fildm of .EI astic material ‘and provided or not with vent
devi ced™ TSP IVCRHPA rorfrds dba dickd of qfackigings detinktadi togsoritan qepdidis ut ed by
the fact .that as the ingredients :are mxed before, the solid conponents

( nood| &2y fuse, glse by hoplngior bakihg.ardnstifunably fegibafolcthee wé BRRbRts
consistency, -taste and presentation of neal; DESCPA-M ~:1T050.037. 2
to be pgt in contact before the usage and, in particuler, ficld of packagings destin:tted to
contain food products with said Z:haractcdstics.. : |
For example, the invention can be used for mixj ng vegetables and relalive seasonings,
- noodles and sauces, scrambled cgas and bread-crumbs (for omelette caoking), ece.
So, the invention is wseful not only for the final user (consumer), but can be used also in
- restaurants or house kitchens, in order to make cooking mare rapid and casy bcforé their
further treatment (for example, baking in a taditional or midrwave oven),

State of the art

‘ Nowadayé, diffevent types of packagings for proéucts ready to use, also by baking or
heating, both in Qchﬁic; or extra-domestic cavironment, aro known, |
As far as, In particular, the food pro-duc‘:ts are concerned, these types of puckagings are:

- Packagings comprfsing a rigid container of plastic material, open in-lhc upper
part, similar to a soup«platg of various form (circular, oval, écc.), containing all
the food ingredients alrcady mixed, cloged by a film of plastic material and
pmvxdcd or not with vent devices. The particular disadvantage of these
packagings is constituted by the fact that as the ingredients arc mixed hefore, the
solid components (noodle, rice, cee.) tend to absarb these liguids to detriment of

consistency, taste and presentation of meal;




- packagi.ngs conprising nore than ttivw containers of plastic materic;l|,
each of which contains a food conponent to be m xed before the usage, in
whi ch at |east- one container is rigid and has also a reception function
2 ee-~thenmixingogand thg thermal treatnent in a co(ﬁ%,géglé open packagi ng
IE 1il/0s/a0secase, the user, af (EESATIE T em #87scal i ng Fipkemedte e
b “TECETVET: opens one.or nore Whanzetawdizbags or rigi.d containers éﬂoﬂﬂ@f’
- di sposal and pours the content on the remaining part of the food to
conpl ete the heating or baking preparation. The- particul ar di sadvant age of
t hese packagings for foods is that it 3 s very easy to shed the bags or
rigid containers content 'bn the clothes or other objects making this
oper at i on~ ndackagiges) romprisgamdra dhay ewy dorgiiems of pReSicomsterial &ehdf
remai ning part of the food normally occupies (by reasons ‘of space
-~ opti i zat | oryhick bantainsizefood|coRpchient LSbGAHA E8re tid diao AR iR at Radf) X1 N0

receiver), the mxing ,operation of various food conponents results
difficult, idncR@bidiig?dsild Smd e Qo inl rel ' t vict. the spill of
the food out of the packa&gi ng.V’%?s‘?ﬁ%é‘,mﬁ‘i?“‘égﬁt‘%@%f}a@ﬁzﬁ? H&xﬁ‘grﬁﬂdg‘}‘gl y
open, .tha heggt] | is] | relatively }F%n er and the. product will
result drier, di sgg%?crég‘hr?a%?f@%ﬁ%’ RGHinaF “%n%‘ %(rjlﬁdglﬁ g?ﬁcea ¢l exel y

wor se resul t; agi ngs_of .veget.abl es cgntai ning a_bag of aqueous sol ution
whi ch under E‘f‘ﬁ‘gﬁ‘%ﬁﬂg{e’g@ﬁ’ ﬂ“’r%"i‘&g airy g sid recsivor nepars Aicray. Meethan
particul ar g%salgaéant age_of thgs -packagings consists in the fact that they
pernmit to rE%PiRAssooN ot conipiperscat iisndispesah and apmirsrahe | st adzovbe i t i S
possible to-m x different food coenponents in a closed packaging or by
means of t hEWRAIRHE Rarkaf fienfoodSta bompldie tgelketial ofitakiiopicpgaiioh. The t he
pa-cka gi ngs nmentitoned above is.that eventual vent devices, they are
provi ded wi Paticuledisadeaitegn off theeqwakegingt RerfBaen (HaP eNisHeiry Ghsy BE
packagi ng (nore or |ess extended breakthrough or hole of the superior
seal i ng fi | shedrthebagooerigidesniainers cordént Wil 16 cRthed orfdithéd @fects HuifiRY2C-0
'n:-t 0967 'a 07 . :

- this operation not very practical and not very hygienic. Besides, as said

rcmainihg part of the food normally occupics (by reasons of space optimization)
the whole volume of its containcr (that acts as a mixing receiver), the mixing
opcration of varous food components results difficult, if'not irnf;ossiblc; where
it i desired to eviet the spill of the food out of the packaging.
Besides, being the packaging completely open, the heating time will be relatively
fonger and the product i.yill result drier, dissolving many imer humidit.y and
producing a éomplcxcly ;;rorsc result; |
- packggings of vegetables containing a bag of agueons solution which undar the
heét action releases vapour for the heating. The particular disadvantage of these
packagings consists in the fact that they permit to realise only this application,
In no case m.cntion?d above it is possible 10 mix different food components in a closed
packaging or by means of thermical treatment, Still, the general &sadvantagé of all the
packagings mentioned above is that eventual vent devices, they are provided with,'when
activated, provoke a “pormanent opening™ of the backaging (morc or less extended

breakthrough or hole of the superior sealing film or of some other part, on which said




500. 37; 1- devices are eventually applied). Said opening, -,vhioh, like in
case of containers not provided with said devices and which, hence, nust be
2ropeaedast. dmdsag by thd before heating or baking,Egﬁgor | nees: the
PrintpdEsT105/2006it o i x the food pr SEyTheat.i g or-Daki ng by "sha L
O the™conpiétel y cl osed packagi g t-Heident i nuous spill Qut of vapbilifee s
produced inside the packaging to detrinment of tine and efficiency of
product heating or baking. To be conplete, it Is.necessiary to add to the
packagi ng types nentioned above, the @ne disclosed in the international
pat ent application WD 03/006323', filed by the present invention authors,
_descri BieXECR apneKenfirlly whplidd)n Snich epaging avtiste dikyi fnhcaRardfl dmbaers &t
systens presents the di4advantagcs indicated in the last two points
ment i opedvidisbwith saithdevivevaid WhieH Hehps ﬁﬁﬂ%cfdycn% br kd1Ed bg%%&%ﬁﬂ%t ypes
mentioned above is that of m crowave oven, but there can also be the

packi ghogtiogerdkitis, dciBhiglesal Which can .be wused in traditional oven. The -
ainms of the present invention is, hence, that to put at a disposal a

packagi ng. f @ke j ﬁ%ﬂﬁ r .al so_upgn heating,or baking,, which

pernits: to kelelg sepaltrugttgﬁg}&tﬂ% @g’ﬁdﬁﬁ“eﬂw‘*@%%@ ﬁ??ﬁgﬁ%ﬁ'bﬁpsh@wﬂﬁé nonent

of usage; t 1L.x. di f.ferent co nents of the product in._an efficient and/or

hygi eni ¢ mggm%gwxﬁté’@e‘ggwg%gmgbef-ore_,and after the eventual therm cal
- treatment, in base oi'nessities and type of the product; to act a

"cal i brated “\/“éﬂ‘i‘"&f’“ﬁ ARl et iepopeppraduced Bsidedhe patliagingntordetrispntd and

efi ei ent bakjng or beating, a 099723907 ptedl-11 Q12D06 : -;nN® ;
- oftime and efficiency of product heating or baking,

To be complets, it is necessary ta add to the packaging'types mentioned above, the one

disclosed in the interational patent application WO 03/006323, filed by the piesont

mvcntion authors, describing a packaging whi;:h not beirfg pravided with -particular vent

systems presents the disadvantages indicated in the last two points mentioned above., |
- The prevailing baking mode for all the' packaging types mentioned above is that of

microwave oven, but there can also be the packagings made of a.matcrial which ca;x be

used in traditional oven.

The aim. of the present invention is, hence, that to p-ut at a disposal a packaging for
product ready to usc, also upon heating or baking, which permiis:

- 1o keep separately the ;:ompc;ncnts of the product up to the moment of USHYC;

"~ 1o mix different components of the product in an efficient and/or hygienic mode
when necessary, both before and after the eventual thermical treatment, in base
of necessities and type of the product;

- 1o act a “calibrated™ vent of the internal vapours, also to realize more rapid and

efficient baking or heating,



_.N_'

“seal i ng"fl I'm Filg. 2 vertical sectionof-the container after the insertie

1° X0371 4 Brief description of the fignmlInc present invention and its

partlcul ar alvstages will be described in an illustrative and not limting

ﬁﬁﬁt—ﬁ’ ¢f erencePto some preferred realizatigyes;fbd-he following . 4
il vertical section &E (M)[a ainer with applied inf err”a@

"of the plug coupled to the stemvalve, upon filli ng -of the second

conpartment 3; Fig. 3 vertical section of the container after the plug

ckosure and- the application of supefti or sealing film upon filling of t he
after the

first ng. 2 4 vertical section-of the .container

pl ug e%é'@'%?‘gg?%?ﬁ Pfgh“cﬂﬁ‘ém‘e position; Fig.-5 vertical secti'on of the
container with the, conpletely open plug; Fig. 6 . vertical section of the
cont ai hBf PPt Howenijen ead isnpartioviac edvantEie. will bedéseribkd feat ilastetive he
container with closed vent devices; Fig. $ (1) upper viewof the plug with

the stz notlimiting-ivgy, ﬁakihg)rcﬁrm@eﬁ dot8¢ plcfdted BAABnAGh (R fdlilﬁvxﬂé ug with

stern valve; Fig. 9 (1) upper view of the stern valve; Fig. 9(11) Vvertical
secti ofipesA Of the stemvalve; Fig. 9 (111) inmsversal section 8-Wof the
stern valve; Fig. 10 the bottom view of the packagi ng. WI th additionals -

érgh\lﬁct? orks, Fﬁmver?l ca?al &ter A g‘l'}" enéﬁq‘ﬁml By & gcfg?ﬂ;g{ nte?evvi th the

appli fer| o | 2 veriical section of the container
af ter %ﬁ Qpl ug ch:]ré egﬂ%ﬂg" f&ﬁl’ t"ﬁ& éﬁ insertion of the plug coupled to .

the stem valve, upon fi Ilmg of the second compartment 3;

Fig.3 - vertical section of the container after the plug closure and- the application

. of superior sealing film, upon filling of the first compartment 2;

Fig. 4 ' vertical section of the cdntainer after the plug cjection from iis closure
pdsition; | |
Fig. 5 vertical s»;:ctiou of the contaiz;cr with the compietaly open plug;
- Fig.6 . vertical section of the containcr with activaied vent devices:
?’ig. 7 vertical section of the container with closed veut devices;

Fig. 8(D)  wpper view.of the plug with the stom valvc;.

Fig. 8 (IIy  prospect\vertical section A-A' of the plug with stem ;Ialve;

Fig. ()  upper view of the stem valve;

Fig. 9(Il)  vertical ssction A-A” of the stem valve;

Fig. 2 (D) trasversal section B-B' of the stem valve;

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

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

sealing filny
Fig. 12 vertical section of the container after the plug insertion, upon the filling of

the second compartment 3;

LR B B B TR ek ue 7 e S TS S A o VU o




the second conpartnent 3; 096723867 ~'"TT:F.-nNomM.. .v ..E ... _r ..
~~-J 4S. CPAM Et | T050: 03711, Pr pted : t105/2006; . Fig. 13 vertical
section of the container after the plug closure and the application of the
superior sealing ftirxx, upon the filling of th i wompartment 2;  «Fieg
REAFT T .,?:r;?~‘;,-?:§ct ion®Bf the vari a?’f’-‘,'-fi;f“j?/;‘m‘%@ﬁtioneovéétv{:%:soﬁai ner aft &N o
Pringedig BELEPn fromits closure \pesiffohs=Fi g. 15 vertical section of-tte
variant of invenfion with container with the conpletely open plug; Fig. 16
.vertical section of the variant of invention with container with activated
vent devices; Fig_ 17 vertical secti@n of the variant of invention with
container wth'closed vent devices; Fig. 18 (1) upper view of-the plug;
Fig. 1&iglIB) proxpidedsectiorcaf tireaintsineaior e ghipeclphudmnffitlgs agididatien bot t om
view of the. variant- of packaging. with additionals-(knives, forks,
napki ns and ot heyf (ROSRRRIRR ksl IR, IPoRLAS ARy dfitke REPEMEfimdrt®; 20
vertical section of a variant In which the second, compartnent 3 Is_
consti by ' : . R |.Is all: A 21
rrg 94 %(F)l;&ﬁ SeSEREbRikE vInQQrtE@hMI; frlx}éénﬁéﬁ gﬁ&%%ﬁ:ﬂ&!‘@& 1! [%Iﬂg

vertical®section t he container w I'n osed poSitron 'w cl osed

seal ; F.igi 22 vertical section of the container with. plug in closed

posi t | FIFHOR BPELEs GIoSmGROSIN, seq seal ; Fig. 23 vertical section of the

cont ai ner g/l th plug in closed position in presslon , . )
Fig. 1 vertical section of the variant of invention with contaimer with the

completely open plug; -
Fig. _16 vertical section of the variant of invention with .c‘:ontaincr with aclivated
vent devices; ‘
Fig. 17 vertical seation of the variant of invention with container with closed vent

devicos; °
Fig. 18 (1)  upper view of the plug;
Fig. 18 (I) prospect\vertical section A-A” of the plug;
Fig. 19 the bottom view of the variant of packaging with additionals (knives,”
forks, napkins and other co:npohcnts or integrators of thé product);
g, 20 vertical section of a varant in which the sccond compartment 3 s

constituted by a picce separated from the first compartment 2.

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

Fig. 22 vertlcal section of the cqntaincr with. plug in closed position in pression
with cloged seal;

Fig, 23 vertical section of the container with plug in closed position in pre‘ssion

with open seal,

Nietailed deseripfion of the figures




wi-th open seal. Detail ed description of the figures 099723907 Printed
1:11051200;6:1 :p: ESC PAMD} I[ T 5n03fl b Referring to figure I the
container (1)a c:onstitued by an external Iateralo@\é‘)@?lglq%f , Which ends
itdr-a28uddrifdr | ungeP (4), and by:abase-sur f ace , a first g
ot t/0BA0062) ,  internal Iy |i mtDESGHAMIE wal | (9) superiorly proUf

“With perinmettical rib (20), in the figure represented as a semnicircul ar
section. TO said wall (9) a nobile base (11) is jointed, to format |east a
second conpartnent (3)_ -The nobile base (11) is provided in its centre
with a vertical sliding guide-(13), gFooved- i'n the.variant here

or 05 on ReterHpe 1 S0t -+ 8 or e (@ eyl AR e ilton 00, 1

the spread pins ('1), able to create, in_pb=¢c qf the product usage a
p=age bedswih asperaclaessdovd b bR BRE (P Fore ﬁ%ﬁ%ﬂ?“{m’(}\‘iﬂ%g@"
function wil'l be explained further, and a plain surface (7) are drawed.

Such binteoally dixdidedrby iton wabl (8 supstere ppovidehwithaqumiorigal ¢ib @), Bhe to
contain additionals, not shown here, as represénted in a sinplificatcd

nmanner fjghrd depiikented Bs alsemlicibynlarsetidder i or sealing film (22), applied, to
the plarn surface (7) by any known process. .-Referrirng to figure 2, in

th ; . o RN ) o :
compon b Bhse L e e Tt o by a

_ i ali di e . '
(177, Bttt (BT pRpied bhs LinkGuh dRchal siclhs sfi06 (R BRI
b (1S), i ng.saikd_el t. (17 h_int | Iy iG] i WAk f

he ot BRRAE tRerrg: Bl AT ehiPo el s D BH GO rbsl gk | avout
I nside the second conpartnment (3) and provided in the centre of the |ower-
part WAYRISPESESt i ng ’ .

The base surface (8)- presents on its end a nib (6), on whicﬁ both the sprcaﬁ pins (31),
able to create, in phase of the product'usage, a passage between he packaging bottom
and external environment, which function wil}’bc explained further, and a plain surface
(7) arc drawed, Such battom conformation forms a correspondent ;ecntrant (1Q), able ta
contain additionals, not shown here, as represented in o simplificated r_rxz;nncr on [igure
10, kept by an infecior scaling-ﬁlm (22), applied. to the plain surface (7) by any known
Process. -

Reforring to figure 2, in the second compartment (3), upon its filling with a specific

. product component, the plug (14) is insartéd. |

Said plug (14) is constituted by a coupling and sliding clement (16) inside the wall (%)
and by an element (17), jointed to the coupling and sliding element (16) by means of
linking bars (18), being said element (17) both internally inclined in order to favour the
Amoft towards the first compartment (2) of the component placed insida the sccond
compartmoent (3) and provided in the centre of the lqwer part with a c6upling

protuberance (15) which couples with the guide (13).




- Ehds W T h,

‘pr ot uberance (15) which couples with the guide (13). nG-7_-1 .r-,~1 ~~ _
006723907 -~ Printed °_~11~0512006 DESCPAt 71fl f 1T0'5:~.0.37:1: 7 The
plug (14) presents, besides, a pcxinmetric t.| jroove (19) W th
e Eubdsndecti ok n the figupeswhic corrﬁlsé‘:m'ﬁ/ to the peﬁﬂf& e
fi/Q 2006 with senicircul ar{DEé‘ﬂ the figure which the V\hT
“I'h said plug (14) a stem varve (23) Is inserted, which deAncs a
vent channel (30),. having a notion which will be explai ned further. Said
stem val ve (23) i s provided, in the upper pat, with a surface (24) and wth
a per nmetrica.t rib (26), with semcifcular section in the figure, :

I 25 I '
' The THORLE (1) pSenihes %‘s éﬁ%vﬁaﬁ"* SOy il regaiy s ahfs
provi deé{ t h._openi,n 27), to put into cor_rrrunl c: Al on the..vent channel
(30) Wi RV\%‘ %ﬁ?l?ngls 1 FIGHERY torbecpetimgirical 1ibg(70d with: stenisirawlar 14)

runs up tq c[ose t he second con]:)artment (3), adhering with the

per | rretﬁeP Hop Injihg disaire wiuch theownd! €D epemitit.ary perinetrical rib. (20) of t he
wai | d) During such operation the plug (14), by the strike effect between
pl

the colplsaid mig §14)g stomi whivd (23) iahderad)Rvhiel dBfiAtsUPRRBESCLED), iRugs down

the nobile base (11), which deforns elastlcallyln order to performa

f bnct i anfmbiiehwhidh wiEbexdiainBe fudhid her and holds it in this position
fromthe rmonment of closure with the sanme plug (14). ReaI|2|ng so, the

separ agagpgggiwgﬁ@ r hence
bepfl |1 ed I n such aj\:zyi W%?? eren lﬁgcgn%%rﬁe?fﬁgr% t&gég’}‘vxg

th f f 1h dyct Kk

ol oceqprfliloficst i81020R ith ClitRagE, Rerdicul I H B, SOt Ro RS ag{ e

adher e ofthe container, and to the surfe 24
of t he gf’gr, gf %oo% (E?j‘qwu{ sgtmcxrcu arscct}on in the figure, present on the supcrior )

part of the plug (14), and is provided with openings (27) 1o put into communication the

vent channel (30) with the exicrnal envixlonment.

Referring to figure 3, the plug (14) s up to closs the second compariment (3),
adhering wﬁh the perimetrical groove (19) to the complementary pcmnctncal rib (20) of'
“the wall .

) Durmg such opcration the plug (14), by the strike effect between the couplcd sliding
guide (13) and coupling protuberance (15), moves down the mobile base (11), which
deforms clastically in .orc.lmf to pcrform'a function which will be &plaiMd further and
holds it in this position from the moment of closure with the same plug (14).

Realizing so, the separation between the compartments, the first compartment (2) can,
hcnee, be filled in such a way that different components contact botween cuch other,
only in the moment of usage of the product.

8o, the packaging is closed in the upper part by means of the superior sealing Glm (21),
adhered both to the flange (4) of the container, and to the surface (24) of the stem valve
(23), preferably by thermowelding or some known process, which pemmils anyway to -

- maintain the perfect adberence of the superior sealing film (21) both with the flange (4)




- (23), preferably by thernmowel ding or sone known prrocess, which permts
anyway to nmaintain the pcribct adherence of the superior scaling film(21)
both with the flange (4) -7 r.. nG"c'1.? r~1 ap a86723007 S. Jh ed

R8I R0061Rt 1 DESE@R MD; 1 1 | TORQB.La. d wthogeezgsapvace (241, alseud

‘PrinedsdAdRe06] of thermal variati HPESE }/t he heating or baking b)hlif@
“"of the present i nventi-on. For using of the product in this confi guration It
i's necessary, first to remove the inferior scaling film(22), in order to

. put in comunication the vent channel (30) with the external environnent

and renove the adriitionals (ilg. 10) nét shown up to here. . Rthbuing to
figure e, of duct requircnents, either pushes onto
the botto#]mhﬁhglg 62‘2@ mdg *HB’F# ohtherpoal Varitions dusnetes B@@@g(n)

i n order éﬂcute by hand t he pI ug (14) opening, eventually mixes also
the two ‘E' Ba &yracans qlifbe ppessalistventfraki ng t he packagi ng and, finally,

I ntroduces it into an oven, for exanple mcrowave, or passes directly to

this | atfogusiogefdbe Dmduchmﬂassenﬁ)gldaﬁmﬁ,ls WER B Bl RMERioVY theoREiRgrg Of
the closure neasures of the conpartnent (3) is not expécted, a certain
enhanci sepling fille(d2)f Y evdler £ SESHcOritini&fiod ﬂu?ﬁa‘ﬂ? 2hadHent ?'01) %ka“tﬂc %SEJ%PCC ur,
for exanple, during the baking or heating of th pr oduc e plug

(14) spbhﬁzr&uﬁc&t&ﬁakéﬁx%vewwzﬁn&%@g@m)h ange#,btg”g%rﬁof_the pI ug (14)

fromits said closure p03|t|on-rerm tained by the

mobi | e Pasgihd Qﬂ%gt@& '&gs%n Iéx,s cHg{llcated |nf|%re 3.

Consequent |y, - sal d base rv § Ft ECGHITERES; ﬁ’“&’é‘sg‘l’?ﬁ}ﬁcl n

to tne fis bRl BdiRshbenp ﬂvs@és%eﬂgysﬁé of e wbele Yk arr o EHEe doxt

figure %é _B%f rraqraggto flaul{ once the comunication between different

conpair t G by FiPiug, )Wmﬁam%lvwcs plo thiy wyhepupmentanfdhe of t he

- _ cont ai ner ensat ed by the re| nf I ating of the superior scaling film .
T(21). Product shaking ihe Pﬁckﬂgmg and, , introduces it inlo an oven, for example

microwave, or passes directly to this Iattcr operation.
In the second case, when the preventive opcning of th§ closure mcasmeé of the
compariment (3) is not expected, a ccmiﬁ enhancing of the internal pressurc of said
'compartmcnt,' which could occur, for example, during the baking or heating of the
product makes the plug (14) spill out from its closure position. |
T‘ﬂe spill out of the plug (14) from its said closure position 'rcmuve's the barrier
- maintained by the mobile base (lf) deformed ¢lastically as in&icatcd in figure 3.
Consequently, sald base tetur:.xs to its original confonﬁation, as shown in figure 2,
pushing up the plug (14) up 1o the stop position comesponding to the complete opening
of the same, as it is better shown in the next figure 5.
Referring to figure 5, once the comunication hetween different compartments is
realized, the enhancement of the intemal pressure of the container is compensated by the
fcinﬂaﬁng of the superior scaling fifm (21).
Thanks to the barrier between the superior scaling filoa (213 and the surface (24), said
supctior sealing filt (21) maves with itself the stem valve (23) in a vertical sliding

movement.,




“banks to the barrier between the superior scaling film(21) and the
surface (24), said superior sealing film(21) noves with itself the stein
valve (2-1) in a vertical sliding novenent. .:- - 47 "Printed t~5/20Q 6'
= DESCPAM3n 1 951 Ref erwipng to figure 6, a.funther cogevassewent of inteeneat-12
B @%asg"l?&i/gbo@he contai ner (1) i slDEX@MVBated by a mgjor reinfi atilH§0be
sophe-supertor<scaling film (21), bntTrttée openings (27), rising over the
superior protuberance of the plug (14), through the vent.c hannel (30) and
t he spaces present between the spread pins (31).put into connuraication the
container (1) with the external envir8rnnent. In such away it is possible
both to contral. the internal pressure of the packaging, reducing .t
sui t ablRefeming rtd digure 5ag didbetrynhussyrhosti qfrinm@@mssmdafttge{ AERAOEr H)apt i nal
conditions for rapid and efficient heating or Referring to figure 7, (for
exanpl gopdpehsated ngatdn:?ot etipathigio e theatipeiibpstatifg Etmt(BE), vhdkiperevipgsr
- definite suspension of heat. or, m crowaves crogation from.the heating or"

ok} nd (A LMYk thé lubSiGDBRENRAIdeof ARHISE (1), RvaR0td e cheidal par !

of the‘ c¢bntainer of the superior sealing , Which noves down’
the st _ ! hg t S |- _
“envi r ohHENd B ke BHPHEOHNESR s BERR RIS bl i GoBHinRchih, the
f fo fj 5-7 t i I Lo the- f - ti
bak. ngeoriaiaer o Vil e e epvimueppt i ey B Bpistoath B ettt o

- the plug (14) with the stemvalve inserted in it i shgwn whi i in the
r epr esdm anteawl Eressvee P8 t RATKARING s dedycing itasuiably 8 ordeE, fQ iaé(ch BEpect of
said plug (14) and stemvalve (23) arc shown. Referring.to figure 9, in the
r epr es explasionrdapger, and toppntain epfiorl conliersfor sanid apd gflicient KeghRg oF i n t he
representation (11) its longitudinal section A Wis shown and in the
baking. ' . S

Referring to figure 7, (for example, following the fe.mpcratuic reduction éfter the
temporary or definite suspension of heat or microwaves cx;ogaﬁon from the heating or
baking instrument), it is observed the reentering towards the internal part of the |
containm; (1), of the superior sealing film (21), which moves down the stem valve (23),
up'.to closing the passage with the external environment realized by the opcﬂings .
Everything described in reference lo figures 5-7 can repeat in a cyelo up to the-end of
heating or baking. |

szf‘erring to figure &, in .thc rcprcscntaﬁoﬁ (D), the upper view of the plug (14) with the
stem valve inserted in it is shown, while in the xeprosentation (1) a longitudinal section
A-A'anda partial prospect of said plug (14) and stem valve (23) are shown.

Re:ferﬁné to figure 9, in the representation (I) the upper view of the stem valve (23) is
shown. in the representation (If) its longitudinal section A-A” is shown and in the
representation (111) its transversal scetion B-B* is shown.

Referring to figore 10, into the reentrant (10) between t-he base surface (B) and the
inferior sealing film (22) the knives and forks (40), the napkin (41) and ofher

components or additionals integrating the packaging can be inserted.




representation (II1) its transversal section B- B* -is shown. Rcfc-rring to
figure 10, into the reentrant (10) between the base surface (8,) and the
inferior sealing film(22) the knives and forks (40), the napkin (41) and
ot her corrponents or_additionals |nt egr at i ng t he g can F II’ISQLLQQ
"’@9" coni ve {27 9% 5120. D6’ [ISISSERAND- {
) L- -':6valm ch shows a dlff W RpE20f i nvent i on execut i‘on,
cont ai ner (1), constituted by an external | ateral wall (5), which ends W|th
a superior flahge (4), and by a base surlhec (8), forms a first

compartment (2), internally linited byo the wail (0) provided in the upper
part with the perinetrical rib (20), with semcircular section, in the

figure. R¥fehing 3b digat! 11, Swhiciehbwe DAWercht ModeSof MvehEsh ifequtiiey; the form

at least a second ~conpartnment (3). Said nobile, base (1I') presents on its .

o1 ovi aePHREE Q‘%sﬁﬁﬁ?%’?f Al Jed et CRORPA) Ot epEREL v
par o RS haph R By Chk e e ﬁ#@%ﬁé‘%ﬁa@?"e{? AP, e

figure. The base surface (8) has two nibs (6) with t fl ai n sur{rpces (7).
Bet weeribeelh@Dmsoyidpd inthe vppenpase with the meripsricd néetEP Avth gemapeliedlar o npd

. that insi-de can receive the additionals, not shown here, represented for
exanpl e»'cbtimiugthcéignw kept. by means of a'n inferior sealing film (22),

" ‘appl ied to the plain surfaces (7) by neans of any known process. 'Referring
to -fidis ealtl?walin(@he raebide baco (DR ferpaiitddSin orfeptoi fosmf af ldasiga victinda
specifi.c conponent of. the product, the plug (14)*i.s introduced. Said plug
(14) i seckmsindnt(®d by a sliding and coupling element (16) inside the wall
_(9), jointed, by means of linking bars (1 8), to the elenment (17)

i nt er naldy shaitd sk '(E‘IP pE&%nisOon jts centre a vertical sliding guide (13), in this

configuration internally provided with a scptum (28), inside of which a hollow (12) is
present which allows to realise an eventual manmz) pressure, w}nle in the upper part a
perimetrical nib (34) is present, with semicircular section in the ﬁgurc. .

The base stirface (8) has two nibs (6) with two plain surfaces (7). Between the hons (6)
and the base surface (8) a reentrant (10) is formed that inside can receive the addxhcnals
not shown here, represented for ex:amPle in figurc 19, kept by means of an mfcﬂor
gealing film (22), applied to the plain surfages (7) by means of any known process.
Referring to ~ﬁguxc 12, in the second compartment (3), upon its ﬁlling with a speeific
component 61’ the product, the plug ¢ 14) is ix;tioduccd.

Said plug (14) is constituted by a sliding and coupling clcmcxit (16) inside the wall (9),
jointed, by means of linking bars (18), to the élement (17) intémally inclined in order 1o
favour the runoff towards the first compartment (2) of the cor'npcmcn; placed inside the
second compartment (3) and provided in the contre of the lower part with a coupling
protubcrance {15) which couples with the sliding guide (13).

The element (37) presents, besides, a perimetrical groove (19), with semicircular section
in the figure which is complementary to the perimectrical rib (20), with semicireular

section in the figure which the wall (9) ends with, and in the ppper part it is provided in




favour the runoff towards the first conmpartnent (2) of the conponent placed

inside the second conpartnent (3) and provided in the centre of the |ower

part with a coupling protuberance (15) which couples with the sliding

guide (13). The elenent (17) presents, besides, c?seoﬁ’réé?’“i cal grooye. L0k
- "

0SSRl ar SRBtion I n t NErTEEEIEESMNI ch 1S conpl enentary t 6,j¥680037
edi IHORQ0G] rib (2a), with semZERrLrlil®tss section in the figure whieh- e
(9) ends 'with, and in the upper part it is provided in DESCPA,, M ,~

1 "t_1TO5QR371 inted:.1'1 05200;6. - D: 11 the centre with a hollowed
structure which in this configurationjgefines.the vent channel (36), which
ends in the upper part with the surface (32) and in the lower part with a

per i metghi: ¢ahirvRE Mshdl RRod sdciu wisEh hRthis emfphetivhalclingsthcvent chanhel
figure, conplenentary to the ri.b (34) of the sliding guide (13), with

semcir . | i tﬂaﬁi‘ﬂ‘ | q;;igr Dehdtgn | Bt rpggognﬁ;_S) free
spaces (g’?}’g‘g%“ﬁ'?%gg@?é@? ot&\{}?m gl“hgl?e, %g?jéﬁw%nct i g}r%?vm' I be
expl ai.ned feather, arc sent, Referring ta fiqure 1 th |.u ),

sl i des W%“ﬂqoggmf%e&r to co‘?TpB?IPap eﬁ"im‘f%‘}‘,gar a é‘?’f ngIia V\ﬁF hg&ié%é’
perinetrical groove (19) to. the compl ementary perinmetricgl rih (20) of the
wal | ( @pnﬁfamsem feég,e rfla & pEéhvpélﬁ?%tgmd@am% Mﬁb@@@éﬁ‘ﬁ%ﬁ%ﬂ%’(’ e

conpl enentary perinctrical rib (34) -of the sliding guide (13).- During such
oper at iftggure.he plug (14), by the strike effect between the coupled sliding
guide (13) and coupling protuberance (15), noves down the nobile base (11),
whi ch fndehocomplivgaatiuterincei (15p fice sphaesperdpeninga (3)n0ot visibld haradwhitbscri bed.
in figure 4 (further raising of the plug), and keeps it in this position

si nce " tigctiinGolr ie: stpldintd Suthaigatc Mdsent.t sel f has been perforned. Realizing

so, the -separation between the conpartnents, the first conpar'tnctot (2)
can,  Referring to figure 13, the plug (14), slides until closes the second compartment (3),
adhering with the perimetrical groove (19) to the complementary perimetrical rib (20)'0f
;lle wall (9 and, besides, with the p;:rimctdcal groove (33) to the complementary
perimetrical rib (34) of the sliding guide (13). ' .

- During such operation the plug (14), by the strike cifect betwecn the coupled sliding
guide (13) and coupling prétubcréncc -'(15), x.novcs do@ the mobile base (11), which
deforms clastically in order to perform a function already described in figure 4 (further
raising of the plog), and keeps it in this position since the closure with the plug (14)
ftself has heon performed. | '

Rcalizing so, thc; separation beiween the compartments, the first compartmeot (2) can,
hence, be filled in such a way that different components contact between each other only
in the mornent of vsage of the product.

A superior sealing film (21) adheres to the superior flange (4) of the container (1) and to
the surface (32), preferably by ﬁwrmoweiding or some known process, which petmits
anyway 1o maintain the perfect adherence of the superior sealing film (21) with both
elements (4) and (32), also in the conditions of thermal variations during the heating or
baking by means of the present invention. Besides, in this configuration the hole with a

diameter equal to internal diameter of swface (32) nceessaty to allow the further




hence, be filled in such a way that different conponents contact between
each other only in the nonent of usage of the product. A superior sealing
film(21) adheres to the superior flange (4) of the container (1) and to
the sur{é = £, 4£32), pref ferably by thennovvelﬂdl Nng OrgSOPE3¥OPWN process .- Wat-g
e SIS AT R By N SESestAMMier ence of the superior slglémﬁﬁg
S LEASEWAh both el enents (45=an 32Y, also in the conditions of "
thermal variations duri ng the heating or baking by neans of the present
“invention. Elesides, in this configuration the hoe with a dianeter equal
to internal diameter of surface (32) n@cessary to allow the further P'r
rated 11/0512006 i 'bESCPAMDL 12 cormuni cati.on of container (1) with the
ext er natorswnvicatiomef conthinan ¢h) wﬁthethee:mtemhhéﬂvaiom(cﬁﬁbhw&gwma%nt eHartna!
correspondence to the serfs (32), In the usage phase, by et'cxt of the

pressur@ﬁgﬁmgﬁaﬂﬁmﬂ@mﬁd&mg@ﬂb&&%yﬁgn the seal (52) and superior
surface (32) of the plug (14) will be forced”up to fimbreaking, freeing

of . TR Ut G pRES R BRSO B URRAR: sl tud e %@?@%ﬂ?ﬁw?,ﬁﬁﬁ |
hol I ow’ ﬁ@ﬁﬁzeﬁ?ﬁﬁﬁ?ﬁ%ﬁ%ﬁﬁfﬁi@ 18 00l Be S6eret SRS dm Ervabiome ol g

(24) op event yal 'y m xes also the two conponents. of the product
shaki ng'g‘fei?ﬁg g‘ﬁﬁ@%{he%%ma fhe chagpel,(hgs agth theicxtesral rnyivammenrtod! ex=pl c
. mcrowayve, or passes directly to this latter operation, In the second case.

when- tthiéc?# igeht i ve opening of the closure neasures of the conpart nent
(3) is not expected, a certain enhancing of the internal pressure of said
conpar Referring thifigure dd) theowsenrin bese of #mnprioduct duguingndots chihé meghos omdoeat i ng
of the 'product nekes the plug (14) spill out fromits closure position,
Ehe sprllwvmbou?]moin t:ohmpphdgm(a]dl’)ﬂx&rhuﬂdv& elmitthe I;mﬂroeb:aeqm 1), @n axéerorses t he
arrier ic

exccute by hand the pleg (14) opening, cvcntuauy mixes also thc two components of the

product shgkmg tho packagmg and, ﬁnally, introduces it into an oven, for examplc

microwave, or passes directly 1o this latter operation,

In the second case, when the prcvcndvc opening of the closure Mms of the
: cox;npartmcnt (3) is not expected, a certain enhancing of ﬁ::e’ inumxgl pressure of said -

compartment, which could ocour, for example, during the baking or heating of the
* product makcs tilc plag (14) spill out from its closure position,

The spill out of the plug (14) from its said ciosure' position removes the barrler which

iceeps' the elastically deformed mobile base, as indicated in figure 13, Consequently, said

base returns to its original conformation, as shown in figure 12, pushing up thé: plug (14)

to the sto;; pésition corrosponding to the complete opening of the's:ﬂne,' as it is better

shown in the next figure 18.

Referting to figure 15, once the communication between different compartments is

realized, the enhaticement of the internal pressurc of the containér is compcms.'z‘;cd by

reinfiating of the superior scaling film (21).

Referring to figure 16, a further eohancement of internal pressure of the container ¢1) is

compensated by a major reinflating of the superior sealing film (21). In consequence of




keeps the el astically defornmed nobile base, as indicated in LlIgure 13.
Consequently, said base returns to its original conformation, as shown in
figure 12, pushing up the plug (14) to the stop position corresponding to

the congpl gt e_gpening or the sanme, as it is bette j n the next
Fer hh.~$?$ﬁiéﬁ‘;ferri E-to figure ﬁgw“??' e conhﬁﬁﬁ%%%ﬂ%% bet ween p&35 S
19189 sk P AtEBpart nents i s realiz-éi" thancenent of the internal
pressure of the container |Is conpensated by reiniiating of the superior
sealing Iflm(21). Referring to figure 16, a further erzhancerent of
i nternal pressure of the container (1}3is conpensated by a major
réiniiating of the superior sealing film(21). In corxsegwnte of ngat: 2 ap
OOG7 230b¥ already-deprilrerdebhirricr beth@En2i0 sepDlot G it (P05 08 the sivakb$29) r eady
descri bed barrier betweenn the superior sealing film (21) and the surface
(32), sanl supedpesbaling 6o (0 )f prhshied 2ith Eﬁéﬁ'?ﬁc VeAtchdnpel Q'fg h& &/ ¢Bkicahannel

a e

(36) in a vertical sliding novenent, after ving relea the plug (14),

bar ??Q%Igﬁﬁé“?%'ﬁ%%{‘?ﬁ%‘ S I@%ﬂ%@&%‘%@%ﬁéﬁpﬁé PGS T Z
or esentis oh LR PG ORiRRan a8 fop Sisaropling Seotm Mo aeion (Ol

cont ai ner, tg%)’With he external, environment through said vent channel
(:36). apd the b Q‘%&;& tvmrtscagé&gm Eyspagnt gogsone rugitil tthe ampte spagesressur e
of the -pqckagi ng, reducing it suitably in order to avoid any explosion
danger oP&Riags G apresenininodici eaupliogrpfiotubormnce ¢15), papinto anduwreddicgienthcheat i ng
or baking. In an alternative realization node illustrated in the figures -
21, 22comdines (1)t withpghagxtadyl emdronmde shitegh shid wim\ohdes:I &) Ia sgcloave (50)
drawed an the superior surface (32), in correspondence to'the zone to be
coupl evayiit lts phesithlis| otk 2d) cdtrolabe InRfn-l W&ﬂﬂﬁgpmgﬁ@pi-@ﬁm@ﬁvm
process. This groove ($0) makes so that the coupling surface between

suitably in order to avoid any explosion danger, and to maintain optimal conditions for

rapid and efficient heating or baking,
In an alternative fcaliiaﬁon mode illustrated in the figurcs 21, 22 and 23, the 1:;1'ug (14)
«can, besides, be pravided with a groove (50) drawed on the superior surface (32), in
corrispondence to the zone 1o be coupled with the film (21) by means of thermowelding
or another known process. This groove (50) makes so that the coupling surfacs between
 the film (21) and the plug (14) is composed by two amoular concentrical surfices
separated by the gﬁoovc (50) itgclf. The utiiitj of said groove (50) consists in the fact
that it is possible to perform a precutting (51) (by 2 cutter or another kaown process) on
the film in corrispondence of the graove (50) itself, guaranteeing a keoping between the
inside and outside of the packaging, in order to avoid the entry of forzign substances
into the packaging itself. Henee, the deseribed precutting realises = cireuler closure disc
(52) (acting as a seal).
As shown in figure 16, the firther enhancement of the intemal pressure of the container
is compﬁnsaied. by the reinfiating of the superior sealing ﬁlr;': (21}. In consequence of the
already described barrier between the superior sesfing film (21) and the sucface (32),

said superior sealing film (21} pushes with jtself the vent channel (36) in « vertical




the film(21) and the plug (14) is conposed by two annul ar coucentri cal
surf separated by the groove (50) itself. The utility of said groove (50)
consists in the fact that it is possible to performa precutting (51) (by

_acutter or-another known process) on the filmi %Sc?%rsrslos?pondence of the .
-: 'Z::QL{-- . i. ‘\ L RS t e ﬂb":"“‘

~@"§€sel f, Yuarant eei ng (B EESHRR fhibet ve I'nsi de and p¥§s

e . Km@i ng, in order to avnid:-theedtry of forei gn subst ances==kptss
e packaging itself. |-lence, the-described precutting realises a circular

closure disc (52) (acting as a seal). As shown in figure 16, the tzrther
exat-anccnmerrt of the internal pressurggqof the container is conpensated by
the reinflating of the sup; xior sealing flrn (21). In consequence of the

al r ead ysl@tﬁﬁ§ fic¥BhchA et hGVinBakIRen {Heslay ??}i Wheegald ot khdoie( &), Bpd the

sErface (32 sai d superior sealing film ) pt:shes wth itself the vent
. g I3 H R 1 "o, N _ _ 1 I 1 H

(1:4+a2 Inirélileng ﬁ%ev%ﬂ%ﬁtt Cﬁz?% gfrfilldﬁa@; rtfl;g;;&é ei’tja%%xgc]h %ﬁ‘éﬁ‘gﬁﬁd [ E%ﬂfﬁ%ﬁ%ﬂﬁﬁ%{&?@ &
: .36 7) IS, Xz

'he colB By BEuBLntes EoaRBeHen S6Fk-yertedl SR mosson AEBRErh g | on of

said vertical, sliding novenent determines the communication by nmeans of
enpty SYREREUNiGatiILby fges pf empty,spacks o epeningsd35) of thaicontaines (IVHE ththannel
(36), which will be submtted to the internal pressure of the container.
The weldinhghineelde), whishswll be Sbmikind te the intefrel prosswra of descopBiyerof t he. pl ug
. (14), realized for acheiving the -followi ng objective, is stressed by the
pr essur'Bxaetidong huttvedn theasehi {S2) abd elakinferioamsidface 323 efithcipleg (149, whlitdde
coinuni catl on passage between the channel (.36)- and the external
envi-r orfoe athadbing Nhe FONGWINRCOLieLE, 15 isREsded Hy Wb Reshire adtionl udt ahp fEm
followi ng the tenpcratzzre reductlon after the ‘tenporary or definite

SUSPeNyredkify ah@ A cOisefhSit UNEIRS 188 %h%iéaﬁBH‘ﬁggﬁth RbWRG B clamking

instrument), it is observed the“reentcring towa he internal part of the
(36) and the external cnvironment of the contalter. )

. Boferring to figure 17,'(1'01‘ example, following the temperature vedoction after the
iemporary or definite suspension of heat or microwaves cx_ogaﬁon from the heating or
baking instrument), it is‘ observed the recntering towards the intcrnal part of the

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

"up to closing the passage of the container (1) with the extemal environtnent realized by
the opmﬁx;gs (35).

Everything described in reference to the figures .l 5-17 can repeat in a2 cycle up to the end
of heating or bakmg

Referring to figure 18, in the rcpresentation (I), the upper view of the plug (14) is
shown, while in the representation (1) a lbngitudinal sectionn A~A' and a partizal prospect
of said plug (14) are shown. |

Referring to figure 12, into the reentrant (10) between the base surface (8) and the
inferior sealing film (22) the knives and forks (40), the ﬁapkin (41) and other
components or additionals integrating the: packaging can be inserted.

Eeferring to figure 20, which represents a further variant of* the invention, the sccond

compartment (3) is costituted by a piece separated from the first compariment (2). Said




container (1), of the superior sealing film(21), which noves down the vent
channel (36) up to closing the passage of the container (1) with the
external environnent realized by the openings (35). Everything described
in reference to the figures 15-17 can repeat In p to the end..
P BAY "‘5:-:?’::_": king. REferring to f”‘g‘g’@ oin th[zsg?é%{?gggnt ation (,Jl)r(;?j; OBhB37
Pnfsgs ?@ i the plug (14) Is s@l@W» e in the representation (fFy—&d—
| ongi t udi nal section AWand a partial prospect of said plug (14) are
shown. Referring to figure 19, into the reentrant.(10) between the base
surface (8) and the inferior seating 31 m (22) the knives and forks (40),
t he napkin (41) and other conponents or additionals integrating the
packagi seromd tobepaitnrnt (B alisade parthdlyt filldd gidr o, bybliug (14X By Rsentéd by
fin-ter variant of the invention, tho second conpartnent (3) is costituted
by a pieg RBadinediHe @ntdiner (1)l 84 ' icati
o, SRR el & Yo, (1] Bhing WPEGINRR holcdic, akdho Tha edplication

o Prsett oo sl Sty 13 SR by i oS Tof e it 10
chown. iV B ety 2R gedksRRaref teSyceiiet coimeR d0) Bko BB RRTRb ¢ o

pack sep rat,elgi t he second _conpart nent (3% also in another” industrial site
or by tH’%Pﬁ%"‘ al Sigreonbys thipds digamost igtaegl b (Ehel e fiyst cospnsaimamb 62) 1993 has a
wal | (38) which presents a nib (39) with termnal board (45), with -

seni ci roall438)swhichamesants a néb (3Puwish Eindnasldmont] (4)npithtsemicirgtBie soetddent s on
the base of .the wall (9) a nib (40) and a-wail (41). On the wall (9) and
an t he inahé fig88) Theseqerd cratpirtabniy3) puoasnts 62 thabee of e walk (Feahibgdd) with
semcircular section in the figure, in which by spring neans the bord (45)
of the.aml bwall (41). | : '

On the wall (9) and on the wall (38} two petimetrical grooves (42) and (44) are realised,
with semicireular section in the f’{gum,.in which by spring me:.ms the bord (45) of the nib
(39) as well as the rib (43), with semicireular section in the figure, present on the wall
.(41) and complementary to the mentioned grooves, key respectively, when the sceond
'cammﬁment (3) reachcs the final point determined 'by the sirike between the
“complementary nibs (39) and (40).
An important functional characteristics of the pr::;scnt invention co-nsists in the fact ﬁut
- the communication of the container (1) with the extemal environment, which is obtained
through the ope;:ings (27, 35) of the vent channel (30, 36), is initially absent and can be
disactivated or is disactivated automatically om tho end of the utilization phase realized
© with said invention. It permits to mix at the bepinning or in the end of the sald phase the
components cottained in the compartments (2) and (3), without provoking the spill of
the produst oﬁt of the packaging, with obvious ﬁxrtl'xcr remarkabde advantages.
The invention, certainly, is not limited, to the represantation of the figures, but can
receive perfections and modifications from men skilled in the art, without golag out of

the scope of the invention es defined by the claims.




(39) as well as the rib (43), with semcircular section in the figure,
present on the wall (41) and conplenentary to the nentioned grooves,
key-respectively, when the second conpartment (3) reaches the fna.1 pgigf
deLgrnhng J the sgpike betmeen"Lhe—?e@ﬁplenenﬂﬂﬁVaQQQS (39) and (HEESHARY
/9872@0' grnct i arxal charact éDEIGEE MI)! the resent invention congksts:
Hat the conmmuni cation™~6Ff the container (1) with the externa
cnvironnonp which is obtained through the openings (27, 35). of the vent
channel (30, 36), is initially absens and can be disaetivatcd or is

di sacti vated autorr artically on the!®nd of the utlllzatlon phase realized

"with said invention. permts to mx e b VAL desead of the
sai d phs gredgat mﬁmﬂﬂ%WE‘“Eﬁn{‘Wi ﬁgY‘”ﬁ@“@é?% %n"gﬁt‘g 2*)a%ndk(3) .

wi t hout provoking the spill of the product, oyt th
obvi ousgvekenrhd the dififatiicsibat %ﬂdm%@@§“l’mlat‘idﬁl$€'r$t‘g g‘é‘@??@%&y i swnot

limted, to the representation of the figures, but can receive perfections

_.L i

and iJ' iens from nen skilled in the art, wi thout going out of. the
scope of the invention as defined by the clains. -~ ~..., nq_ 096723907
y...553-y 0512 ; 1" 1TO50031 006 j -DESCP? J' D 1G The pre,t invention

permute 'nunmerous advantages and, particularly, allows to overcone the
difficulties that could not be supemed using the yystcs that are actually
i. comerce. 17 CLAIMS 1. Ready nmde di sh di sposabl e packagi ng;. provi ded
with conpartments to maintai.n-separately the.conponents of the product up

‘to_the nonent of usage




and with pressure vent devices of inner vapours conprising a container (1)
whi ch defines a first conpartnment (2) for a first conponent, fornmed by an
external lateral wall (5) and by a base surface (8) and at |east a second
conpartment (3) for a second conmponent;sto be put in contact with the first
conponent, fornmed by a wall (9) and by a nobile base (11) that can be noved
bet ween gmPE)&i on in which said nobile base (11) is elastically deforned
and a stop position, a plug (14) which closes said second conpartnment (3)

d i ling £ilm(21) which cl the cont ai 1
Char act or | 210 08 o0 {iEh {to-4ulF APbaEHa. GURATE HENE SORPHESTE VRrt i cal

sliding guide (13) on the axis; that said plug (14) is provided with a
coupl i ng pr ot tBEREHCEepamatly dkicorsponshisdifrihe produseumds the(:opmenti efhasage
uncoupling fromthe second conpartnment (3), by mnmeans of a coupling and
sliding el enenhd (i) ;présvate sait dieniobs lof ih@gevdpdilys efm@ming a seatndr (1)
conpartnent (3) is noved down and is deforned elastically under the plug

(14) action, raALH deHndYa Sk t kN t ance
(15) and the sliding 1(Ejui %e r%ﬂlgfl?ﬁiv\%ng%tt(gz fgfﬁgﬁlt(sg?i?ﬁ@?‘?é#f H)ggg?ﬁ e second

conpartment ( i g #ohi | e (11 en sai d effect ceases,
returns to if%)s{te(r)éz{l]g%tﬁg ‘g’%lrl]f(§> naglfiib@i,a %ﬁ%%??{gg‘leh%ﬁp? gat( i%ft @lpsetc8n(?he st op
position, corresponding to the copplete opening of the plug_ itself thus
permtting thé?omeg‘ﬁ’i"r‘ﬁﬁ'i &atﬁgbﬁ RSP HE SAMPARENE dprPsr Pybeint ontasy valgthesiest { hat a
gas or vapour vent channel (30, 36) passes inside the plug (14); that said
vent channel €8@poRdY, fosmed by wall(9)iandtttyea mope bawmr(l]) thiat tanabsmmobate (24,
32) and is provided with openings (27, 35) on its sides, that said vent
channel (30, B6jwdes a pwishioddntwhittheaid Srobilepasd @N) sedastiogly déomieilind 0
corrispondence of the surface (24, 32); that said superior sealing film

o e SRS R LS QU Bt 9
superior sealing film (21) which closes the container (1), characterized by the
fact that said second compartment (3) has a vertical sliding guide (13) on the
axis; that said plug (14) is provided with a coupling protuberance (15) and is
sliding on the wall (9), without uncoupling from the second compartment (3), by
means of a coupling and sliding element (16); that said mobile base (11) of said
second compartment (3) is moved down and is deformed elastically under the
plug (14) action, realized by strike effect between the coupling protuberance
(15) and the sliding guide (13), when the plug (14) itself seals the second
compartment (3), that said mobile base (11), when said effect ceases, returns to
its original conformation, pushing the plug (14) up to the stop position,
corresponding to the complete opening of the plug itself thus permitting the
communication between the compartments (2) and (3); that a gas or vapour vent
channel (30, 36) passes inside the plug (14); that said vent channel (30, 36) is

provided, in the upper part, with a surface (24, 32) and is provided with

openings (27, 35) on its sides, that said vent channel (30, 36) is jointed to the




sealing film (21) pushes the vent channel (30, 36) with itself; that the
vent channel (30, 36), through the openings (27, 35), can put in

comuni cation the container (1) with the external environnent. 2. Ready
made di sh di sposabl e paokagin , nc x Hg ng to claim11, in which the plug
(14) is provided tiwtb a groove (50) ‘drawcd on the sups iot scarf ce (2),

in corrispondcnce of the.zo to be coupled with the film_(21) by metes of
the n xowel di ﬁﬁp%}orﬁﬁ?}f%ﬁﬁﬂRg%lr’pﬂf@é@gﬁgﬁ‘f%’ 'ﬁ’ﬁos\‘/‘ét%%%é%“’ l}%il gisSad t hat
the coupling surface betwce u t)ic film(21) and the plug (14) is conposed
by two , anr x §FeerioE seeléng fikm (3L ycrressupsaeffiechdcapympye rgnidasing quioYle ot sel f
that in corrispondonce of the groove (50) Wl f, a precutting is perforned

whi ch  Soar nt eemtdcmgpinsgiebheveraiminets(lge thaarddring tsatld en®fentche tipekRgong, in
ordet to .avoid the entry of foreign substances into the paaoka }g itseelf

id the spid jegl - RRAKfhe! V50
or avoi e SBilllg fikh (ANApEHeS th@l(iztg%t?éhatnﬂa (305 !3@%@@@%@,9@& fhe! VO

realises a oirotlar closure- disc or s e pressure

ffect i ' t h nt all | , {56 d _k [ i, t act
ho- cont ai her T b th 2PhatskeB 45 Brerdhes Rarrinet A GG RIS A BF go.
(35). 3, Ready mamde di sh _disposabl e packagi ng, according to ruin s | or Z
in which the CQRAMREE)D vafh te sytemnal gevifang)enbr esents inside a s iwn (19). 4,

Ready made di sh di sposabl e packagi ng, according to claiml1, in r vhich the
vertical sliding guide (13) is grooved. 086723307 F?t intedalll(%2006:

CLM S: PA 1i 2 DReadp I{Dd Bh dlspokBblepackegdy, Aodndiosdlaigh $pswhick thapygng,

raccording to claim4; in which a stem valve (2 whi ch defines a vent

channel (50 o0 Lty G Gosaih bl ubhasblatehl o un e

according to ghdisMhnddite WHEE Jdie B W& coupled with the film (21) by means of
thermowelding or another known process sald groove (50) makes so that the
coupling surfage between the film (21) and the plug (14) is composed by two
;éx}nular conceptrical surfaces soparated by the groove (50) itsclfy that ju
corrispondence of the groove (50) itself, a preculting is performed which
suarantees keeping between inside and outside of the packaging, in order to |
.avold the enixy of foreigu substances intd the packaging itself or avold the spill
of material out of the.inside ofihe packaging, realises a clreular closure diso (52)
or seal, which by the pressure cffect 1s pushed up opening the vemt chzqnél (36),
and keeping in contact the container (1) with the external eavironment through

the openlngs (35).

3. Ready made dish disposable packaging, according to clafns I or 2, in which the

vertical sliding guide (13) preseats inside a septum 25).

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

vertical sliding gulde (13) is grooved.




(14) presents on its superior part a persrrietxical groove (25)
conplenentary to the perinnetrical rib (26) present on the superior part
of the stemvalve (23). 7. Ready made di sh di sposabl e packagi ng, according
0L..2, in which openings (3%) for co ' jon between the
O Eggaand t i ext er nal SRS § ar e%ggg%%b?n t he couql-;’f}i“g}'f};’“
ﬁﬂﬁ@;,ffkgﬁtuﬁgS. Ready "made di sh @i¥spbddnlepackagi ng, according to &Q&L%&
~or 2, in which said vertical sliding guide (13) presents n peringtrical
rib (34), conplenentary to a perinetrical groove (33) present in the
coupling protuberance .(15) of the plugg (14). 9. Ready nade dish di sposable
packagi ng, according to one of the previous chinas, In Wich the second

e
(1), usi %g hﬁ% Q%‘& Wgz\% dh%p%”:fﬁ%{c%glféo} ?’Fg‘ the oprrings @) Bring i8al i ng

film(21), id, s nd coppartoent (3) and farmng .in hernetical keepi'ng
with the coﬁ'ﬁ%Pﬂ*@rﬁﬁsi’j‘dﬂ t"@&*’%ﬂ,lfi,lémgomume)-; i i Cl. MB; P11MaD q . ;
1TQ®ON371 20 10. Ready nade di sh di sposabl e packagi ng, according to one of
the previous clains, in which sand base surface (8) has at |east one nib
(6) with at |east -one plain surface (7), 11. Ready nade -dish disposable
packagi ng- Fewody madg dish disposabl® packmeidy, elcsiRg (BREIm )58 WIAh Heplg) of the
surface (8) has a wall (38) which presents a nib (39) "and that the second
conpar t ment (149) presase ohsitosugcior Pastes Gbihiei MR todk ) | g§,{é a
mall. (41) on whichanib (43) is pl acgg,- t hat glr'?({v_%e@%aﬁ&?l g‘#é?gﬁ t he
wal | (38) . t i iivasteial(A2126) MeseAfon BepRbl 58flor il 4] Gllve fyPor d (45) of

el -7t 9‘ 99‘1. -94

Y

t he

7. Ready made dish disposable packaging, according to claims 1 or 2, in which
openings (35)‘ for communication between the container (1) and the external

enviropment are present in the coupling protuberance.

~ - 8. Ready made dish disposable packaging, according to claims | or 2, in which said
vertical sliding guide (iﬁ) presents a perimetrical rib (34), complementary to a
perimetrical groove ‘(33) present in the coupiing protuberance (15) of the plug
(14),

9. Ready made dish disposable packaging, according to onc of the previous ;:laims, .
-in which the second compartment ¢3) is constimwd by a piees separated from the
{irst compartment (2) and that sald second compartment (3), already filled and
closed by the plug (14), 1s fpserted by spring means into the container (1), using
the conpling hole (46), before the application of the sealing film (21), said
second compartment (3} and forming an hermetical keeping with the container
(1).




nib (39) and the -nib (43) of the wall (41) conplenentary to the gorges.
ment i oned above key in a spring node. 12. Ready nade di sh di sposabl e
packaging, according to one of the previous clains, in whieh said base

(11) in corrispondence to the vertical sliding guide (13) presents, on the

| o6 fheB3 a holdpw (12) whi gh-phsrnti-t, evenDE&N2ES00 perform a-aahuaf -
o] "QS&BO@ eza. the plug (14) |{GEMI -Mﬁbond conpart nent (3). 13Jmﬁfﬂlg*;h
“fade di SH “diSposabl e packagi ng, accordlng To one of the previous clains,
.in which a couple perinetrical groove (19) - perixnetrical rib (20)
realizes a | rmetic | keeping betmeggbthe plug (14) and the wall (9) of
th:e second conpartnent (3~). 14 y made di sh di sposabl e packagi ng,

accordi ng; e of.,t eV| “in,which sai cou I|n and

S iding lOHEHE % &F’gﬁﬁpﬁﬁa %aafr}gf%ﬁcwdmsﬁwﬁgﬂf ) calfgs o
eut (17) of the p cél4) | G60037: CL tvi S P ..

/ 0592006 : { it |W1§e i basqs}!rﬁnea@ has @b wsénn@mﬂpéé)amtb a@é@qsﬁgm@lam
accordlng to claim14, in which the elenent (17) presents inclined

i nt er nal faé@dhmﬁGUF@ady made di sh di sposabl e packagi ng, according to one
of th +t viou_s clains, in whichinto a reentrant (10) between the base
surlta.cc (8) and the nibs (6), closed by a cover or an Inferior sealing
fitmy (22), knives and forks (40),' napkin (41) and other conponents or :
addi t i onaj i RieB3P Ihad Bht 88p m%i&a D 1%@0 %ﬂn 1307-in%ﬁ€u gigde dish

dlsposable pacKagi ng, accordlng t
most mtcmnl nib (6) of the surf'icc (8) has a wall (38) which prcscms a nib (39)

and that thc sccond compartment (3) presents on the base of the wall (9) a nib
(40) and a wall (41) on which a-nib (43) is placed, that on the wall (9) and on thc
wall (38) two grooves (42) and (44) are roalised, in wl.zicl'i the bord (45) of the
nib (3¢) and the wib (43) of the wall (41) complomentary to the gorges.

mentioned above key in 4 spring mode.

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

amanual pressure ta open the plug (14) of the second compartment (3).

'13. Ready made dish disposable packaging, ;according to ome of the previous claims,
in which & couple perimetrical groove (19) - perimetr'ical rib (20) realizes a
hermetical keeping between the plug (14) and the wall (9) of the second

compartment (3).

14, Ready made dish disposable packaging, according ta one of the previous claints,
in which said coupling and sliding element (16} Is linked by means of linking

bars (18), io an elfxnent (17) of the plug (14).




cover or the inferior sealing fitm(22) are realized in plastic. 18. Ready
made di sh di sposabl e packagi ng, according to one of the previous clains,
in which on said plain surfacels (7) spread pins (31) are drawed. 19. Ready
made di sh di sposabl e packagi ng, accordlng_to ong g@f; sl Pr evi ous clab-B35ex
;}%h?fhégsupenﬁﬁ seal i ng fifEikf@FXNI5| adhered to a 1lannge (4&" G091
'QA9_§1) 20. 'heady made dLSﬁ* shesabl e packagi ng, accordlng*Fo “6ne

LE‘()"‘I"t’he prévious claims, in which the packaging itsélf is realized in
pl astic. '

%

21

15. Ready miade dish disposable packaging, according fo claim 14, in which the

element (17) presents inclined intemal face,

16. Ready made dish disposable pack_a_g}fx_g, according to one of the previous . 61MS
in which into a reentrant (10) between the base surface (8) and the nibs (6),
closed by a cover or an infex.'ior sealmg 1ilm (22), knives and forks (40),'.napkin
41) and other components or additionals integrating the packaging can be

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

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

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

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

" 19. Ready made dish disposable packaging, according to oue of the previous claims,

in which the superior sealing film (21) is adhered to a flange (4) of the container

(1.

20. Ready made dish disposable packaging, according 1o one of the previous claims,

In which the packaging itself is tealized in plastic.




