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-1 Multi-conpartnent container TECHN CAL FI ELD OF THE
I NVENTI ON  FI ELD OF I NVENTION Thi s invention rel ates
to a multi-conpartment food container for housing
materials separately. 5 Mre particularly, but not
exclusively the invention relates to a
mul ti-conpartnent container capable of housing sal ad
and sal ad dressing separately. BACKGROUND ART KNOAN TO
THE APPLI CANT If certain foodistuffs for exanple, a
salad is to be provided to consuners in an optimum
state it needs to be kept in a substantially airtight
contai ner to prevent noisture being |ost |eaving the
10 salad wilted. In addition, any dressing provided
with the salad should only be introduced to the salad
just before the salad is consuned to prevent it from
' nesireF dingly sal ads are typically sold .
hﬁﬁﬁggﬁﬁgseg c%ﬁtaingf wi t hout havi ng the dressing
mxed in. In nost cases the dressing is contained in
a sachet or tub .which can be |loose within the closed

i ner. . ' nsumer has no choi ce
T@ﬁﬁ@ﬁcwﬁi@ﬁm{“ﬁg% 15 Alternatively the
%@m” need to be carried separately. The

' g the dressing in the sone container
is that the dressing can | eak through the packagin
THis thvieition relhtes & sublt-tompagment ©ad comtapd HHRSHE r%a?%'fa% separately.
he dressing.ca | rs ' ra RaRAdent pgﬁm t container
feom%’?aﬁgtﬂ'grﬂog r%’?%%?‘f%{hgoﬁﬁfeglﬁ%ﬂ\eﬁ%ﬁ %V\% %g Mol Sture.
cab&l@&ﬂﬂﬂﬁngiaﬂhdﬂdisﬂhd)mpssmgsepargpbﬂ contai ners require
the individual packaging of the dressing to firstly be
GOWIC YR piieanee ad. This
SretreT ' g sposal of the
dressi ng packagi ng. M xing normally occurs by stirrin .
If ichutaiss food cttuffs fdr exabiple)@ saled i 1o hesprrvifed tg EaRSIIERin an opiniiin state it
LOOYCIng, - ] i p?éw ¢'Yging lost leaving the
n%fkl E’ﬁeﬂ‘&%c@% sg‘ésguedr%ﬁ%ngé%; Qé% %‘?tgen s%%&&gif' t he &
sabudl witleds [Th lalidition; tany firessing wrovided wigh the galagshould only be introduced to the

salad just before the salad is consumed to prevent it from becoming soggy.

. Accordingly salads arc typically sold in a closed container without having the dressing mixed

in. In most cases the dressing is contained in a sachet or tub which can be loose within‘ the
closed container in which case the consumer has no choice which dressing they will have.
Alternatively the sachet or tub will need fo be carried separately.

The risk with storing the dressing in the same container is that the dressing can leak through the

packaging and into the salad. In some cases the packagi_ng of the dressing can also interfere with
or break the closure mechanism of the container allowing moisture to escape.

In addition, prior art containers require the individual packaging of the dressing to firstly be
opened and then poured over the salad. This arrangement is messy and requires disposal of the
dressing packaging. Mixing normally occurs by stirring the salad with a fork, which is not ideal
for producing an even mixture of salad and dressing. Stirring can be very messy and often some
of the salad spills out of the container.



Finally, over recent years the growh in "drive

t hrough" fast food restaurants has seen a rise in

so-cal l ed "dashboard di ning" - eating whilst at the

wheel of a vehicle. Although not recomended, many

so-cal | ed dashboard di ni ng connoi sseurs w Il attenpt

to open a sachet of salad dressing with one hand

whi | st steering a vehicle @ith the other. There are

al ways going to be individuals prepared to attenpt

this task in spite of the risk that they pose ttgl een a
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mul ti-conpartnent . container for [ f ffixed

coptaipgr whichyalsq allgps dhe i?&dai"g,‘{’?sé‘élg }Q%éfeh%’?’f-?‘%‘?&?‘ﬁ?ﬂ*é or

wilkfbd ad¥Rlagib@sSsi ng (typically sal ad dressing, vinegar,
m nt sauce) separately or at least to provide the

public with a useful choige. -Altho ' el Qhad fnd
Ineadditigned cpptaings, whioh € QF% @Fe???”ﬁs?péé’g{bs?m.%’t’ésvr&g\e P;ébglh

drBBREIEBE itbeMnkbibte & Madcdaakgs otisdlersenfi thovsalaheancmetgh the
~ 0 hese aspects are so |ink 1%}%&% .R?%t part of the
salpd they ganewilh the deesying they waﬁe\@’ﬁf , als & S OF THE

I NVENTION I n one aspect the invention can broadly be

Oﬁﬁ@lrrto conprise of a multi conpartnent food stuff
=tontai ner suitable for housing a salad and a sal ad

It ?sf irsl Soib?e%t %(f) rtTh.per iprseisenn :in\%nzignogo %%o%c%gz?n %5%%& %m—éorﬁmcment
container for housing a food stuff (typically a salad {potato, leaf, waldorf} or chips or
meat} and dressing (typically salad dressing, vinegar, mint sauce) separately or at least to
provide the public with a useful choice. Although the invention is embodied in several
different aspects, it will be apparent from this broad background review that each of these |

aspects are so linked as to form part of the same general inventive concept.

STATEMENTS OF THE INVENTION

In one aspect the invention can broadly be said to comprise of a multi compartment food

stuff container suitable for housing a salad and a salad dressing comprising:
a food storage compartment; and

a food dressing storage compartment,



a food dressing storage conpartnent; O 3 wherein the
conpartnents are operatively |linked by a conmuni cati on
nmeans conprising a partition (separating the
conpartnents) that incorporates a nozzle or aperture
that is raised at its centre and | ocated
substantially in the centre of the partition, the
means being adapted to al 3ow mi xing of a food
dressing stored in the food dressing conpartnment with

a food stored in the food storage conpart [ i
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re?ﬁﬂ;@._ Preferably, the food storage conpartnent and
ood dressing storage conpartnent are provided with

conpl enentary_en 18dafined @sastamtdéd with 2
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be rel easably engaged wi t .
[AROKIE id bAV/sohefoduestorage ¢omrarparttGeRid: be ﬁgﬁﬁ tg}qheefc’_og ?iﬁeessmg
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food storage conpartnment could have a base with

an
PRASKHIIT e (8d Sloraga kenpatnpat tid food dressing storage compartment are
provided with complementary engagement means SO adapted as to allow both

compartments to be releasably engaged with one another to form the multi compartment

container.

The communication means could be a nozzle or aperture forming part of a base of the
food storage compartment. Similarly, the communication means could be a nozzle or
aperture forming part of a top or wall of the food dressing storage compartment. In f:act
the food storage compartment could have a base with an aperture (or a weakened portion
or removable tab that could reveal/form an aperture) and the food dressing compartment
could have a top or wall with a nozzle, the latter being able to either insert through the

aperture of the base of the food storage compartment or punch its way through the

weakened portion.



or renovable tab that could reveal /form an aperture)
and the food dressing conpartnent could have a top or
wall with a nozzle, the latter being able to either
insert through the aperture of the base of the food
storage conpartnent or punch its way through the
weakened portion. O 4 The bafe, top or wall either in
conbination or on their owd act as a partition
separating the conpartnents. The aperture in the

nozzl e can be any dianeter and wll depend e i
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renovabl e tear-away cap which woul d be renoved before
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resi stance to the flow of a dressing
| ocated within the dressing storing c r tantiall
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flogpof SPB¥-y dependi ng on the nature of the dressing to be
contained thercin. A

Preferably the food storage compartment is sealed with a microporous film

Préferably the aperture of the nozzle is of a size which also provides some controlled

resistance to the flow of a dressing located within the dressing storing compartment.

A labelling system could be used to indicate different types of food dressi‘ng
compartment. For example different symbols or colours could be used to idcm.ﬂy
different foods such as salad types and different dressings. The size of the food dressing
compartment can vary depending on the nature of the dressing to be contained therein. A
dressing could be fluid or fluid like (e.g. a salad dressing) or it could be a solid (e.g.

seasoning such as salt).

Preferably, the food dressing compartment is distinguishable from other food dressing
compartments depending on the nature of the contents to be added thereto.



dressing could be fluid or- fluid Iike (e.g. a sal ad
dressing) or it could be a solid (e.g. seasoning such
as salt). Preferably, the food dressing conpartnent is
di sti ngui shabl e from other food dressing conpartnents
dependi ng on the nature of the contents to be added
thereto. 0 5 Preferably, the®food storage conpartnent
of the container contains any appropriate selection
or conbination of food selected fromthe group
conprising nmeat, salad, chip and a bey €anv appropriate
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BRIEF DESCRIPTION OF THE DRAWINGS

Preferred embodiments of the present invention will now be more particularly described

by way of example only with reference to the accompanying sheets of drawings in which:
Figure 1 is a schematic isometric view of a container of the present invention.
Figure 2 is a schematic side view of the container shown in figure 1.

DESCRIPTION OF THE PREFERRED EMBODIMENTS

We refer to the drawings, wherein like numerals designate corresponding parts

throughout the two embodiments.

Example 1

Referring to Figures 1 and 2, it can be seen that the elongate columnar clear plastics

container generally referenced (5), when assembled, comprises (from top to bottom) a lid



W refer to the drawi ngs, wherein |Iike nunerals

desi gnate correspondi ng parts throughout the two
enbodi ments. Exanple | Referring to Figures | and 2,

it can be seen that the elongate col umar clear
plastics container generallyeferenced (5), when
assenbl ed, conprises (fromtop to bottom alid O 6
(10), a salad storing compdrtnent (6) and a tubul ar

sal ad dressing storing conpartnent (7) separated by a

titi 9) that f h f the .sal /
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conpartnent (7) is filled with dressinga. T ol |
by( 9) sriaprot mr@n&sz%mfﬂ which aipld é??'&”?‘-‘/i qut dfer gﬁf g‘%ﬁg'{% s@fing
Cogfg?éﬁl%‘g‘gﬁ@)is AROEwR ié&ghg Nature of the partition is

as It assists in collecting and funelling
the dressing into the sal ad conpartnent

wh h
Tieqrationd?) inghis eyample i rapehatdis&rFe iR S 2”‘? gyrved
is of.a di ter t L ONekid@ Sn sOFRBLRE Sid fuahélimg the drdseing
W‘F‘B\R}g}e Haﬁgggr'gggsﬁﬁggiagtlg%%ﬁg_ga ad g(éonpartman g@l 8)
intonthé Etadecoapartinksttwheh dheceomtaiien isrinyestpd ; Kherapprigg Hh‘é)F ozzle (
~acci dent al knocked vV . ' L.der beSsiMé {nto the salad
s o AT ) PR game TiicyBf ol b i e Biske nto he salo
cokrmeBEIA the easiephiabtie contieers(Gl isrfot grafrpkee dcaidsniay knocked
sal ad ,con‘gart,rrent, .6) ofl%F(he contai ner (5). The
ovgr e s side. d gl se(@By 'SR8F partition (9) is
connected to the container (5) by a snap-on
TRY ERRSRTRSS haORAR (1), Swhicle i sdaptell tachecenquisly fxrdety the salad

the contai ner. Wen H:n]e consuner is ready to consune
cantpartmgnt{®) ofiths @A {He cont ai ner (5), he/ she can mi x

a dressing stored in the container (5) throughout the
AR cohpiRinbhtNg) Hithgastition9) tseconnected to the container (5) by

snap-on arrangement. Once this occurs, salad can be added to the container. When the
consumer is ready to consume the salad stored in the container (5), he/she can mix a

dressing stored in the container (5) throughout the salad by inverting or shaking the

lidded container (5).

Such an action e.g. inversion will cause the dressing to leave the dressing storing
compartment (7) by gravity and allow it to be released into the salad storing compartment
(6) via the nozzle (8). Shaking the container (5) will assist the flow of the dressing into
the salad storing compartment (6) and thoroughly mix the salad and dressing together.
The lid (10) will ensure the salad and dressing do not escape from the container (5).

The colour of the salad dressing storing compartment (7) is different to the rest of the

container (5) as a visual aid to ensure that the correct dressing is supplied with the salad.

Example 2



| i dded container (5). Such an action e.g. inversion
W Il cause the dressing to | eave the dressing storing
conpartnent (7) by gravity and allowit to be rel eased

into the salad storing conpartnent (6) via the nozzle
(8). Shaking the container (5) will assist the flow of

the dressing into the salad storing conpartnent (6)
and thoroughly nix the sal ad and dressing toget her.

The Iid (10) will ensure the salad and dressing do not
escape fromthe container (5
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released into the salad storing compartment (6) via the nozzle (8). Shaking the ¢



Accordingly as the two conpartnents (6,7) are engaged,
the circul ar weakened portion is broken by the nozzle
(8) as it punctures the portion during separately gthe
stored before sale and be nore hygi enic when the
dressing conpartnent () is woyld also further m nimse
any unwant ed | eakage. This arrangenent is useful
particularly if the sal ad ghd dressing are likely to
be pre packaged in their conpartnents (6,7) before
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In either embodiment, it is most likely the container (5) will be a single use item.




of the present invention also allows for the dressing

storing conpartnment to be interchanged easily with

the salad storing conpartment allow ng the user to

match the salad they want with the dressing they want

gi ving them nore choice. Throughout the description

and clains of this specification the word "conprise"”

and variations of that word, such as "conprises" and

"conprising”, are not intended to exclude other

addi tives, conpartnents, integers or steps. In either
CbADMS ment, it is nost likely the container (5) will

be a single use item 0 9 CLAIMS 1 A nulti d
| CONDREANE Bmp @it fool ktuffonmineesuisble foriousing # sl d2la

a salad and a salad dressing conprising: a food

st ordrepsing SAMERMENt ; and a food dressing storage

conpartnent; wherein the conpartnents are operatively

LI nkedl B¥iofgf CoMpHMnteaat;iagd means conprising a

partition, Separating the conpartnments, that

i ncorporates a nozzle or aperture that is raised at

its ciond d@sﬁ?ﬁﬁt‘i"a%%‘?%’é?@%gfanti ally in the centre of
the partition, the neans being adapted to allow _

M Xi D8 fe (ORAPartth&RS aRgopsraively Tinketihy a foomnugicalien mygans

conpartnent with a food stored in the fo
Corpamtpreing s Artitioncsce gAY e FOFEAEREAGe g e ety  gossle o

and wher ein, the.faad ;dressd il pEAsRYDstanailyan tixeerntre of the
both”?ﬁ%?fgﬁfpgl%gqgéﬁcentric with. a IOQ%%%%dinal aXJ S e
of tetiticno theaneany beingiadapied teailoBaniyipg f@ S8 ige
conpar nt.. 2. A co janer; LA el fdod s€dradercompartment if
\Aheréf’&g?eﬁﬂng Boﬁa&g?gggﬂggﬁsrt?nent and k; (;ggd .

dr es@i Nebniifer dgeshakempar tnwerted @nd whaseip dbe igpq fressing. storage

gg?ﬁéwgﬁgﬁgﬁﬁ%gﬂgg&@g?%%ﬁé ofi ARAPS Goheftidihdl Blid QW the

ref easa engaged With one
anot fekaide? ahidloBattd1Bel oM el foadsinage commtartownt ai ner .
2. A container as claimed in claim 1, wherein the food storage compartment and
food dressing storage compartment are provided with complementary engagement
means so adapted as to allow both compartments to be releasably engaged with

one another to form the multi compartment container.

3. A container as claimed in claim 1 or claim 2, wherein the container is provided
with a lid, the lid and container being provided with complementary engaging

means adapted to releasably engage the lid to the container in a substantially

dressing tight manner.

4 A container as claimed in any preceding claim, wherein the food storage

compartment is sealed with a microporous film.

5. A container as claimed in any preceding claim, wherein the aperture of the nozzle
is of a size which also provides some controlled resistance to the flow of a

dressing located within the dressing storing compartment.



10.

3. Acontainer as clained in claim!l or claim2,
wherein the container is provided with alid, the lid
and cont ai ner being provided with conpl enentary
engagi ng neans adapted to rel easably engage the |id

to the container in a substaftially dressing tight
manner. 4. A container asiglained in any preceding
claim wherein the food storage conpartnent is seal ed
with a mcroporous film 5. A container as clainmed, in.
any piRaedi RO cBirédnin wingr pcedingeclaipar whereinothet fpgd dressing

nozzle 1is of a size which also proyij. di
v sl b A0 PR Ernscepenin

logaEhg%ai’\‘ﬁéMtRe Loiferild BRiaBEdth@Elong conmpartnent. 0 10
6. A"E0Atai ner as clai med in any preceding claim

" wherein the food dressing co azﬁament

i s .
di At congainghablciaimed rnoeMe PrECEURE FaTs; Frein b ogd Storaee
dependi ng . gpth IEntihs & Bt Seléctioh@r dohbdhation
t hERRAS Fog\thgocnf]%?ﬁnegrcsrgsl gszl.g}le?r@g ?n any_precedi ngg

cl 8f fod Whledted flomhiss grooplcarnprisingameatcalads (MRS AN gy HRee-
cont ai ner contains any appropriate selection or

conbi nation of .food sele ifd @itk hvhefedtithe food dressing
cofp FORRIRE ﬁ%afﬁa,‘mg I’gdjﬁycﬁllteg%"%d a beverage. 8. A . .
co @&?bzﬁﬁﬁen’t‘%f @headgeiner rtonmins pni appliopriate [SEFGHON G SPEbHation
the tood dressin conpartnent of t C [if\€ 'Vinegar, tartar
conf diessingsriglesis e the FORPURRTHIP %?adég ?Hr% Xion: of

dr essi Qc‘fvﬁa%iﬁ&t ed fromthe group conprising sal ad,

auceg . :
seasSoni ng, vinegar, tartar sauce and vitamns. 9. A

food dressing storage conpartnent a peci fi ' NYaim,
pr éc dooch gresbing ntorageh SPEPHUNFE ?Sowca}eés"s?ﬁ h%‘l ? oc:?ghgg am

conpart ment. | B Grofibe @ompii@héent i Gsrmed tae msirfgleopieeehiem
out’gife™ .fog&éﬁgﬁ%ﬁgcgﬁ%artngnt food stuff container
Sulfgnathkioatsktty as herein described with reference to
and as illustrated in figure 1 of the acconpanying

dr %Awqu%§ compartment food stuff container substantially as herein described with

reference to and as illustrated in figure 1 of the accompanying drawings.



