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This invention relates generally to plastic trays and, 
more particularly, relates to plastic foam trays especially 
suitable for the packaging of foods, such as meats and 
the like. 

In the packaging of fresh meats, poultry, ?sh or other 
commodities from which natural juices are likely to 
exude, it has been customary in the past to provide con 
tainers made of molded pulp which will readily absorb 
these juices. One such typical tray is that illustrated in 
Canadian Patent No. 647,556, issued August 28, 1962. 
However, when such trays are handled and viewed by 
customers they do not present an attractive appearance 
‘since they often become soggy and are easily torn. Fur 
thermore, the natural juices serve to prevent ready re 
moval of the meat product from the tray after the meat 
has been frozen therein, to the dismay of the average 
housewife when trying to separate the two, prior to de 
frosting of the meat product. 
The many advantages of making a meat tray out of 

a plastic foam, which would not be subject to the many 
disadvantages of a paper pulp tray, are readily apparent 
from the present invention. 

Accordingly, it is an object of the present invention 
to provide a new and improved packaging tray particu 
larly suitable ‘for packaging fresh poultry and other meats 
or juicy foods. 

Another object of the present invention is to provide 
a new and improved packaging tray having integral means 
for removal of excess ?uids without deterioration of the 
food packaged therein. 

Brie?y then, the present invention relates to a plastic 
tray, preferably of foam, for meat or other products hav 
ing excess quantities of ?uid, the tray ‘comprising a double 
layered bottom wherein the layers are separated to pro 
vide a space therebetween. The upper layer contains 
openings for the passage of ?uids into the space between 
the layers. The side walls can be m0no~ or multi-layered. 
as desired. Such a tray can be ‘formed from plastic sheets 
preferably of expanded materials such as polystyrene 
foam and polyethylene foam. Urethane foam can also 
‘be employed where the effect of the urethane residues 
are not important to the packaged commodity. 
Yet additional objects and advantages of the present 

invention, and its numerous cognate bene?ts and features 
are even more apparent and manifest in and by the en 
suing description and speci?cation taken in ‘conjunction 
with the accompanying drawing in which, wheresoever 
possible, like characters of reference designate corre 
sponding material and parts throughout the several views 
thereof, in which: 
FIGURE 1 is a top plan view of a tray constructed 

according to the principles of the present invention; 
FIGURE 2 is a bottom view thereof; 
FIGURE 3 is a side view thereof; 
FIGURE 4 is an end view thereof; and 
FIGURE 5 is a cross-sectional view thereof taken 

along reference line 5-5 of FIGURE 1. 
Referring now more particularly to the drawing, tray 

10, which preferably is formed of an expanded plastic, 
comprises a generally ?at container having a bottom 
comprising an upper layer or wall 12 and a lower layer 
or wall 14, these walls merging into an integral upstand 
ing and outwardly inclined side wall 16, the latter thus 
comprising two integrally united layers of foam. It is 
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to be understood however, that side wall 16 can be mono~ 
layered rather than multi-layered if so desired. An out 
wardly extending lip 17 is located about the periphery of 
the side wall 16, the purpose of which is described here 
inafter. 
The upper layer 12 of the tray bottom is located on the 

inside of the tray and is provided with a multiplicity of 
perforations or inlets 18 preferably uniformly distributed 
over a substantial area thereof. 

‘ Upper and lower walls 12 and 14 are generally spaced 
from one another so as to present void-like reservoir or 
internal space 22 into which excess fluids from a meat 
product can be drained. Space 22 can also serve as a 
reservoir of air to maintain the bloom of the meat for 
extended periods when the package is sealed over with 
a covering such as one made of a compatible plastic ?lm 
heat scalable to the foam body along lip 17, or one which 
can be wrapped therearound and heat sealed to itself 
about the bottom wall 14. The retaining of the meat 
?uids within the reservoir between walls 12 and 14 serves 
to prevent dehydration of the meat product contained 
therein. A meat package including tray 10 is illustrated 
in FIG. 5 wherein a meat product 24 sets upon layer 12 
and excess quantities of meat ?uid 26 are contained in 
reservoirs 22 for later recovery. If desired, a thin plastic 
?lm overwrap 28 can close the open top of the meat 
package. . 

Bottom wall 14 can include indented ribs 20 which 
preferably engage the under-surface of upper wall 12 to 
provide added rigidity for the bottom structure when 
such may be needed. These ribs can be ?xedly or non 
?xedly engaged with upper wall 12. 
Although the invention has been particularly described 

with reference to the protection of the food contents, it 
is to be understood that the principles thereof may be 
applied to containers and other products wherein a drain 
off of excess ?uids may be desired. For example, such 
a tray may be particularly adapted for a drying rack where 
glass tubes and the like are taken from a washing bath 
and placed thereon until dry. While certain representa 
tive embodiments and details have been shown for the 
purpose of illustrating the invention, it will thus be ap~ 
parent to those skilled in the art that various changes 
and modi?cations in such a tray can be made without 
departing from the spirit and scope of the invention. 

Accordingly, what is claimed as new is: 
1. A meat package comprising a piece of meat which 

exudes excess quantities of ?uid, a plastic tray contain 
ing said meat and permitting recovery of said ?uid, said 
tray having a bottom wall, a side wall extending up 
wardly about the periphery of said bottom wall, said bot 
tom wall comprising substantially non-liquid absorbing 
upper and lower layers, said upper and lower layers being 
spaced from one another, non-?uid absorbing indenta~ 
tion means extending from said lower layer towards and 
supporting said upper layer and of a height su?icient to 
form in said bottom wall a void-like reservoir means con 
taining the entire amount of said excess quantities of 
?uid, perforations extending through said upper layer, a 
plurality of said perforations communicating with the 
aforementioned reservoir means whereby said ?uid can 
?ow into said reservoir means and air in said reservoir 
means can be utilized. 

2. A meat package comprising a piece of meat which 
exudes excess quantities of ?uid, a plastic tray contain 
ing said meat and permitting recovery of said ?uid, said 
tray having a bottom wall, a side wall extending up 
wardly about the periphery of said bottom wall, said bot 
tom wall comprising substantially non-liquid absorbing 
upper and lower layers, said upper and lower layers being 
spaced from one another, a plurality of non~fluid absorb 
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ing indentations extending from said lower layer towards 
and supporting said upper layer and of su?icient height 
to divide said bottom wall into a plurality of intercon 
nected void-like reservoir means containing the entire 
amount of said excess quantities of ?uid, perforations 
extending through said upper layer, a plurality of said 
perforations communicating with the aforementioned 
reservoir means whereby said ?uid can ?ow into said 
reservoir means and air in said reservoir means can be 
utilized. , 

3. A meat package comprising a piece of meat which 
exudes excess quantities of ?uid, a plastic tray containing 
said meat and permitting recovery of said ?uid, said tray 
having a bottom wall, a side wall extending upwardly 
about the periphery of said bottom wall, said bottom wall 
comprising substantially non-liquid absorbing upper and 
lower layers, said upper and lower layers being spaced 
from one another, a plurality of substantially parallel 
non-?uid absorbing indentations integral with and ex 
tending from said lower layer towards and supporting 
said upper layer and of su?icient height to divide said bot 
tom wall into a plurality of interconnected void-like res 
ervoir means containing the entire amount of said excess 

I quantities of ?uid, perforations extending through said 
upper layer, a plurality of said perforations communi 
cating with the aforementioned reservoir means whereby 
said ?uid can flow into said reservoir means and air in 
said reservoir means can be utilized. 

4. The meat package of claim 3 wherein said upper 
and lower layers each comprise a plastic material heat 
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scalable to the plastic material of the other layer, said 
layers heat sealed with one another about their peripheries 
to form said side wall. 

5. The tray of claim 4 wherein said plastic material is 
foam sheet. 
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