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Description 

The  present  invention  relates  to  the  packaging 
of  pre-cooked  foods  intended  to  be  reheated  in  a 
microwave  oven. 

EP-A-0,200,220  discloses  the  features  of  the 
preamble  of  claim  1.  It  shows  a  container  packed 
with  instant  noodles  comprising  a  container  body,  a 
lid  for  covering  the  upper  opening  of  the  container 
body,  dehydrated  instant  noodles  and  a  second 
container,  the  noodles  and  the  second  container 
being  accommodated  in  the  container  and  suitable 
to  be  heated  in  a  microwave  oven. 

The  present  invention  is  characterised  by  the 
characterising  features  of  claim  1  . 

In  particular  the  present  invention  provides  a 
food  product  comprising  first  and  second  nested 
containers,  the  first  container  being  a  closed  con- 
tainer  formed  of  a  non-metallic  (e.g.  plastics)  ma- 
terial  capable  of  withstanding  retorting  conditions, 
the  said  first  container  being  in  the  form  of  a  dish 
and  containing  a  food  which  has  been  subjected  to 
cooking  by  retorting  in  the  container;  the  second 
container  being  a  closed  container  formed  of  a 
non-metallic  (e.g.  plastics)  material  capable  of  with- 
standing  temperatures  generated  in  a  microwave 
oven,  the  said  second  container  containing  a  pre- 
cooked  dehydrated  foodstuff. 

Suitably  the  first  and  second  containers  are  in 
the  form  of  a  pair  of  nested  bowls.  Thus,  for 
example,  the  innermost  of  the  two  nested  bowls 
may  rest  inside  the  outermost  bowl  such  that  the 
floor  of  the  inner  bowl  is  spaced  above  the  floor  of 
the  outer  bowl  to  define  a  chamber  therebetween  in 
which  is  located  the  pre-cooked  dehydrated  food- 
stuff.  In  order  to  support  the  inner  bowl  thus,  the 
outer  bowl  may  be  provided  with  recesses  or  pro- 
jections  which  engage  complementary  surfaces  on 
the  inner  bowl.  In  one  embodiment,  the  outer  bowl 
may  be  provided  with  a  rim  having  recesses  there- 
in  which  engage  complementary  projections  on  the 
rim  of  the  inner  container,  the  inner  bowl  suitably 
being  supported  such  that  the  upper  surface  of  its 
rim  is  substantially  flush  with  the  upper  surface  of 
the  rim  of  the  outer  bowl. 

The  pre-cooked  dehydrated  foodstuff  typically 
is  selected  from  instant  rice,  instant  pasta,  instant 
potato,  instant  pulses  and  instant  fruit  and  vegeta- 
bles.  The  term  "instant"  as  used  herein  means  that 
the  foodstuff  has  been  pre-cooked  and  then  dehy- 
drated  such  that  when  added  to  cold  water  and 
exposed  to  microwave  heating,  it  rapidly  rehydrates 
to  afford  a  fully  hydrated  cooked  product.  Prefer- 
ably,  when  exposed  to  microwave  heating,  the  de- 
hydrated  foodstuff  is  fully  rehydrated  in  less  than 
about  8  minutes,  for  example  less  than  6  minutes. 
Most  preferably  it  is  fully  rehydrated  within  about 
4.5  minutes.  A  suitable  grade  of  instant  pasta  may 

be  obtained  from,  for  example,  Soubry  of 
Roeselare,  Belgium,  and  a  suitable  grade  of  instant 
rice  may  be  obtained  from,  for  example,  Riviana  of 
Houston,  Texas. 

5  Herbs  and  spices  may  also  be  included  in  the 
foodstuff  contained  within  the  outer  bowl,  for  exam- 
ple  in  dehydrated  form  where  appropriate. 

The  inner  container  must  be  capable  of  with- 
standing  both  retorting  and  microwave  heating  con- 

io  ditions  and  must  be  configured  so  as  to  allow 
efficient  heating  of  the  food  contained  therein  in  the 
microwave  oven.  The  inner  container  should  have 
good  barrier  properties  to  both  air  and  water  vap- 
our.  It  may  be  made  from,  for  example,  a  single  or 

75  multilayer  food  grade  plastics  material.  Where  such 
plastics  material  is  gas-,  or  moisture-permeable,  a 
barrier  membrane  is  provided  which  may,  for  ex- 
ample,  be  sandwiched  between  inner  and  outer 
layers  of  the  plastics  material.  The  barrier  mem- 

20  brane  can  be  formed  from  plastics  such  as  poly- 
vinylidene  chloride  or  ethylene  vinyl  alcohol  poly- 
mer. 

The  inner  container  will  be  sealed  at  its  open 
end,  prior  to  the  food  therein  being  retorted,  by 

25  means  of  a  lid  which  can  be  formed,  for  example, 
from  a  metal/plastics  laminate  material  or  a  plastics 
material,  either  of  which  must  have  moisture-  and 
gas-barrier  properties.  Typically,  the  lid  is  sealed  to 
the  container  by  means  of  the  "TOR"  closing  pro- 

30  cess  described  in  GB-A-2067157.  Thus,  the  con- 
tainer  may  be  filled  such  that  a  small  headspace 
volume  is  left  and  may  then  be  introduced  into  a 
vacuum  chamber  along  with  a  lid  web,  a  vacuum 
being  applied  both  above  and  below  a  lid  web.  A 

35  profiled  heated  sealing  head  is  then  urged  against 
the  lid  web  and  towards  a  rim  or  flange  on  the 
container  thereby  to  seal  the  lid  web  against  the 
rim  or  flange.  Compressed  air  is  then  blown  against 
the  surface  of  the  lid  and  the  excess  webbing 

40  trimmed  from  the  periphery  of  the  rim.  The  integ- 
rity  of  the  resulting  seal  between  the  inner  con- 
tainer  and  its  lid  is  important  for  maintaining  the 
commercial  sterility  of  the  food  contained  within. 
The  gas-  and  moisture-barrier  properties  of  the 

45  inner  container  and  its  lid  are  important  for  main- 
taining  the  quality  of  the  food  contained  within. 

The  inner  container  can  contain  a  wide  variety 
of  wet  retorted  foodstuffs  and  since  the  provision  of 
such  retorted  foodstuffs  is  known,  details  of  their 

50  precise  nature  and  identity  will  not  be  provided 
here.  However,  it  has  been  found  that  the  quality  of 
the  texture  of  substantially  carbohydrate-based 
foods  such  as  rice  and  pasta  is  impaired  by  sub- 
jecting  such  foods  to  cooking  by  the  retorting  pro- 

55  cess,  and  then  storing  prior  to  reheating  in  a  micro- 
wave  oven.  It  is  thus  preferred  that  the  inner  con- 
tainer  does  not  contain  such  substantially  carbohy- 
drate-based  foods. 
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Typically,  the  viscosity  of  the  wet  retorted 
foodstuff  in  is  the  range  100  -  10,000  centipoise 
(preferably  greater  than  1750  centipoise,  e.g.  up  to 
5000  centipoise)  at  20  °  C  as  measured  by  a  Brook- 
field  viscometer  (RVT)  fitted  with  a  spindle  number 
4  at  a  speed  of  20  r.p.m. 

In  general,  the  food  contained  within  the  first  or 
inner  container  has  a  water  content  equivalent  to 
less  than  one  hundred  percent  of  the  water  absorp- 
tion  capacity  of  the  dehydrated  food  in  the  second 
or  outer  container. 

The  outermost  bowl  can  be  constructed  from 
the  same  material  as  the  inner  bowl  but  need  not 
be,  since  it  is  not  required  to  withstand  such  rigor- 
ous  temperature  conditions  as  the  inner  bowl.  Typi- 
cally  it  is  formed  from  a  food  grade  plastics  ma- 
terial  such  as  polyethylene,  polypropylene  or  poly- 
styrene.  The  polypropylene  can  be  a  "filled"  poly- 
propylene,  ie.  it  can  contain  certain  fillers  such  as 
talc,  mica  and  pigments. 

The  outer  bowl  does  not  need  to  be  sealed  by 
a  closure  which  has  gas-and  moisture-barrier  prop- 
erties  and  hence  the  manner  in  which  the  open  end 
of  the  bowl  is  closed  is  not  especially  critical. 
However,  in  one  preferred  embodiment,  the  bowl  is 
closed  by  means  of  a  peelable  plastics  lid. 

In  general  the  amount  of  dehydrated  food  in 
the  outer  bowl  and  the  size  of  the  outer  bowl  are 
chosen  such  that  the  dehydrated  food  therein, 
when  fully  hydrated,  will  fill  at  least  half  of  the 
volume  of  the  container. 

Typically  the  ratio  of  the  internal  volume  of  the 
outer  bowl  to  the  internal  volume  of  the  inner  bowl 
is  in  the  range  2:1  to  4:1,  for  example  2:1  to  2.5:1. 

The  precise  volume  ratio  required  will  depend 
upon  the  nature  of  the  food  in  the  outer  bowl.  Thus, 
for  example,  when  the  food  is  a  more  compact 
substance  such  as  rice,  the  volume  ratio  typically 
is  approximately  2.2:1  whereas  if  the  food  is  a  less 
compact  substance  such  as  pasta,  the  volume  ratio 
is  usually  somewhat  larger,  for  example  approxi- 
mately  2.4:1.  Typical  internal  volumes  for  the  inner 
bowl  are  in  the  range  100cm3  to  500cm3  for  exam- 
ple  200cm3  to  300cm3,  eg.  approximately  250cm3, 
whereas  typical  volumes  for  the  outer  bowl  are  in 
the  range  400cm3  to  2000cm3,  for  example  500cm3 
to  700cm3,  eg.  approximately  550cm3  to  600cm3. 

The  thickness  of  the  walls  of  the  containers  will 
be  generally  of  the  order  of  0.3mm  to  1.2mm,  and 
may  be  reinforced  at  certain  points  by  means  of 
wall  portions  having  a  greater  thickness.  For  exam- 
ple,  the  outer  bowl  may  have  a  wall  thickness  of 
approximately  0.5mm  and  the  inner  bowl  may  have 
a  wall  thickness  of  approximately  0.75mm. 

The  walls  and  floor  of  the  inner  container  serve 
to  divide  the  interior  of  the  outer  container  into  two 
chambers,  a  first  chamber  which  is  bounded  by  the 
outer  surface  of  the  inner  container  and  the  inner 

surface  of  the  outer  container  and  a  second  cham- 
ber  which  is  bounded  by  the  inner  surface  of  the 
inner  container.  The  ratio  of  the  volume  of  the  first 
chamber  to  the  second  chamber  suitably  is  in  the 

5  range  from  2:1  to  1:2,  for  example  1:1.5  to  1.5:1, 
preferably  1  .5:1  to  1  :1  . 

In  one  prefered  embodiment,  the  nested  con- 
tainers  may  be  provided  with  conduit  means  to 
permit  liquid  to  be  poured  into  the  chamber  de- 

io  fined  by  the  respective  floors  of  the  inner  and  outer 
bowls  without  first  removing  the  inner  bowl.  Such 
an  arrangement  simplifies  the  preparation  of  the 
meal  by  the  consumer  and  provides  other  advan- 
tages  as  discussed  below. 

is  The  conduit  means  may  comprise  an  opening 
defined  by  a  portion  of  the  rim  of  the  outer  bowl 
and/or  a  portion  of  the  rim  of  the  inner  bowl.  For 
example,  the  rim  and  the  adjacent  portion  of  the 
side  wall  of  the  inner  bowl  may  be  recessed  in- 

20  wardly  such  that,  together  with  the  rim  and  adja- 
cent  side  wall  of  the  outer  bowl,  there  is  formed  a 
channel  leading  to  the  interior  of  the  lower  food 
chamber. 

The  invention  will  now  be  illustrated  in  greater 
25  detail  by  reference  to  the  accompanying  drawings 

of  which  Figure  1  is  a  plan  view  of  one  embodi- 
ment  showing  the  inner  container  resting  inside  the 
outer  container,  Figure  2  is  a  sectional  side  view 
showing  the  inner  container  resting  inside  the  outer 

30  container,  and  Figure  3  is  a  plan  view  of  a  con- 
tainer  system  according  to  a  second  embodiment 
of  the  invention. 

As  illustrated  in  Figures  1  and  2,  the  outer 
container  is  a  thin-walled  bowl  1  formed  from  filled 

35  polypropylene  by  a  thermo-forming  moulding  pro- 
cess  in  conventional  fashion.  The  bowl  is  circular  in 
plan  and  is  provided  with  a  rim  2.  The  rim  2  has 
two  widened  portions  3  and  4  which  are  diamet- 
rically  opposed  and  function  as  handles.  The  inner 

40  edge  of  the  widened  portion  of  the  rim  has  reces- 
ses  5  and  6  for  engaging  complementary  widened 
rim  portions  10  and  11  on  the  inner  bowl  9.  The 
undersides  of  the  widened  portions  3  and  4  are 
provided  for  strengthing  purposes  with  arcuate  ribs 

45  which  appear  from  above  as  arcuate  grooves  7  and 
8. 

The  inner  container  is  also  provided  with  a 
peripheral  rim  12,  two  widened  portions  10  and  11 
of  which  function  both  as  handles  and  as  a  means 

50  of  supporting  the  inner  bowl  in  the  outer  bowl.  The 
widened  portions  10  and  11  are  configured  such 
that  they  rest  in,  and  are  a  close  fit  with,  the 
recesses  5  and  6  in  the  rim  of  the  outer  container. 
The  shallower  inner  bowl  is  thus  supported  in  the 

55  outer  bowl  such  that  its  floor  is  spaced  above  the 
floor  of  the  outer  bowl  to  define  a  chamber  there- 
between  in  which  a  pre-cooked  dehydrated  sub- 
stance  such  as  rice  or  pasta  is  located. 

3 
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The  inner  bowl  has  a  laminar  structure  consist- 
ing  of  inner  12  and  outer  13  layers  of  poly- 
propylene  sandwiched  between  which  is  a  barrier 
layer  14  formed  of  ethylene  vinyl  alcohol  polymer. 
The  inner  bowl  contains  a  retorted  food  (not 
shown)  and  is  sealed  at  its  upper  end  by  means  of 
a  peelable  barrier  membrane  (not  shown).  The  out- 
er  bowl  is  provided  with  a  peelable  plastics  lid  (not 
shown). 

During  manufacture,  the  food  to  be  retorted  is 
placed  into  the  inner  bowl  9  which  is  then  hermeti- 
cally  sealed  with  the  foil  membrane.  The  seal  is 
created  in  known  fashion  by  a  combination  of  heat 
and  pressure  applied  by  a  profiled  sealing  head. 
The  seal  is  made  sufficiently  strong  to  withstand 
the  manufacturing  conditions  to  which  it  is  subse- 
quently  exposed,  and  to  ensure  that  its  integrity  is 
maintained  throughout  any  subsequent  storage  pe- 
riod,  but  is  made  such  that  it  is  "peelable",  ie.  it  is 
made  sufficiently  weak  that  the  consumer  can  peel 
the  lid  away  from  the  container.  Following  sealing, 
the  container  is  subjected  to  retorting  ie.  the  ap- 
plication  of  heat  in  the  form  of  steam  or  hot  water, 
under  pressure,  in  known  fashion.  The  retorting 
process  serves  both  to  cook  and  to  sterilise  the 
food. 

In  a  separate  operation,  a  foodstuff  such  as 
rice,  pasta,  potato  etc.  is  cooked  and  is  then  dehy- 
drated  in  accordance  with  known  procedures.  An 
appropriate  amount  of  the  resulting  cooked  dehy- 
drated  food  is  then  placed  into  the  outer  bowl  1 
and  the  sealed  inner  bowl  9  containing  the  cooked 
sterilised  food  is  placed  into  the  outer  bowl  1  so 
that  the  widened  rim  portions  10  and  11  of  the 
inner  bowl  engage  and  are  supported  in  the  reces- 
ses  5  and  6  of  the  outer  bowl.  A  peelable  plastics 
lid  is  then  fitted  to  the  outer  bowl  to  complete  the 
process. 

In  use  by  the  consumer,  the  lid  is  removed  and 
the  inner  bowl  9  is  separated  from  the  outer  bowl 
1.  The  foil  membrane  is  removed  from  the  inner 
bowl.  A  predetermined  quantity  of  water  is  added 
to  the  contents  of  the  outer  bowl,  the  quantity  of 
water  conveniently  being  predetermined  by  means 
of  a  marker  line  formed  in  the  wall  of  the  outer 
container,  and  both  bowls  are  then  subjected  to 
heating  in  a  microwave  oven.  When  an  appropriate 
heating  period  has  elapsed,  such  that  the  contents 
of  the  inner  bowl  9  are  adequately  heated  and  the 
dehydrated  matter  in  the  outer  bowl  has  rehydrated 
fully,  the  contents  of  the  inner  bowl  can  be  poured 
into  the  outer  bowl  to  provide  a  ready-to-eat  cook- 
ed  meal.  Alternatively,  both  bowls  may  advanta- 
geously  be  removed  from  the  microwave  oven  be- 
fore  the  contents  of  the  outer  bowl  have  fully  hy- 
drated  (eg.  after  three  and  a  half  minutes)  and  then 
left  to  stand  for  approximately  one  minute.  During 
this  period,  the  food  in  the  inner  bowl  cools  to  a 

more  comfortable  temperature  for  eating,  whilst  the 
contents  of  the  outer  bowl  continue  to  re-hydrate 
until  full  re-hydration  is  achieved. 

It  will  be  appreciated  that  by  using  the  pack- 
5  aging  system  as  defined  herein,  the  consumer  is 

presented  with  a  meal  which  has  an  authentic 
layered  appearance,  ie.  the  carbohydrate  and 
meat/vegetable  sauce  components  of  the  meal  are 
in  discrete  layers. 

io  Figure  3  illustrates  a  set  of  nested  containers 
generally  similar  to  the  containers  illustrated  in 
Figures  1  and  2  except  that  certain  modifications 
have  been  made  to  the  inner  container.  Thus  the 
outer  container,  as  before,  is  a  thin-walled  bowl  17 

is  formed  from  filled  polypropylene.  The  bowl  17  is 
generally  circular  or  elliptical  in  plan  and  is  pro- 
vided  with  a  rim  18  which  has  two  diametrically 
opposed  widened  portions  19  and  20.  The  inner 
edge  of  the  widened  portions  of  the  rim  have 

20  recesses  21  and  22  for  engaging  complementary 
widened  rim  portions  23  and  24  on  the  inner  bowl 
25.  In  Figure  3,  recess  21  and  complementary  rim 
portion  23  are  shown  as  being  narrower  than  re- 
cess  22  and  rim  portion  24  respectively,  although 

25  this  need  not  necessarily  be  the  case. 
As  with  the  embodiment  illustrated  in  Figures  1 

and  2,  the  inner  container  25  is  provided  with  a 
peripheral  rim  26,  two  widened  portions  23  and  24 
of  which  function  both  as  handles  and  as  a  means 

30  of  supporting  the  inner  bowl  25  in  the  outer  bowl 
17. 

The  shallower  inner  bowl  25  is  thus  supported 
in  outer  bowl  17  such  that  its  floor  is  spaced  above 
the  floor  of  the  outer  bowl  17  to  define  a  chamber 

35  therebetween  for  the  purposes  described  above. 
The  bowls  are  sealed  with  protective  foil  mem- 
branes  and/or  plastic  lids  (not  shown)  in  a  manner 
similar  to  that  described  above  in  respect  of  Fig- 
ures  1  and  2. 

40  The  inner  bowl  25  has  a  similar  laminar  struc- 
ture  to,  and  is  constructed  of  the  same  materials 
as,  the  inner  bowl  9  illustrated  in  Figures  1  and  2. 
However,  it  differs  from  inner  bowl  9  with  regard  to 
its  shape,  in  that  its  side  wall  and  rim  have  a 

45  recessed  portion  27  which  gives  the  inner  bowl  a 
kidney  shape  in  plan.  Thanks  to  the  recessed  por- 
tion  27,  there  is  provided  a  gap  bounded  by  inner 
bowl  rim  portion  28  and  outer  bowl  rim  portion  18a 
which  constitutes  an  opening  29  into  the  chamber 

50  between  the  floors  of  the  two  bowls.  The  provision 
of  the  opening  29  is  particularly  advantageous  as 
will  now  be  described. 

As  is  described  above,  the  consumer  using  the 
food  product  illustrated  in  Figures  1  and  2  must 

55  separate  outer  and  inner  bowls  in  order  to  add 
water  to  the  dehydrated  matter  in  the  outer  bowl. 
However,  by  providing  the  opening  29  in  the  prod- 
uct  illustrated  in  Figure  3,  the  requisite  amount  of 
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water  can  be  added  to  the  contents  of  the  outer 
bowl  without  separating  the  two  bowls.  A  further 
advantage  is  that  the  food  product  can  subse- 
quently  be  subjected  to  microwave  heating  without 
the  two  bowls  being  separated.  A  benefit  which 
follows  from  this  is  that  a  "steaming  chamber"  is 
created  between  inner  and  outer  bowls  which  has 
the  effect  of  rehydrating  the  dehydrated  foodstuff 
much  more  quickly.  For  example,  it  has  been  found 
that  when  using  the  arrangement  shown  in  Figures 
1  and  2,  a  particular  carbohydrate  such  as  rice  or 
pasta  requires  microwaving  for  three  and  a  half 
minutes  followed  by  one  minute  for  "rest"  during 
which  time  the  rehydration  process  is  completed. 
Using  the  same  carbohydrate  in  the  nested  bowl 
arrangement  of  Figure  3,  the  carbohydrate  is  fully 
hydrated  after  three  minutes  of  heating  in  the  mi- 
crowave  oven  and  requires  no  "resting"  time  fol- 
lowing  microwaving. 

A  further  benefit  is  that  the  contents  of  the 
inner  bowl  are  heated  both  by  the  microwave  radi- 
ation  and  by  heat  transfer  from  boiling  water  in  the 
outer  bowl  beneath  it.  This  means  that  the  contents 
of  the  inner  bowl  are  heated  more  uniformly,  and  a 
problem  often  encountered  in  microwave  cooking, 
ie  the  formation  of  cold  spots,  is  thereby  avoided. 

A  still  further  benefit  of  the  nested  bowl  ar- 
rangement  of  Figure  3  is  that  the  opening  29 
provides  a  means  for  straining  excess  water  with- 
out  losing  rehydrated  foodstuff  from  the  outer  bowl. 

Claims 

1.  A  food  product  comprising  first  and  second 
nested  containers,  the  first,  inner,  container  (9) 
being  a  closed  container  capable  of  withstand- 
ing  retorting  conditions  and  containing  a  food 
which  has  been  subjected  to  cooking  by  retort- 
ing  in  the  first  container  (9);  the  second,  outer, 
container  (1)  being  a  closed  container  formed 
of  a  non-metallic  (e.g.  plastics)  material  ca- 
pable  of  withstanding  temperatures  generated 
in  a  microwave  oven,  the  said  second  con- 
tainer  containing  a  dehydrated  foodstuff, 
characterised  in  that  the  first  container  (9)  is 
formed  of  a  non-metallic  (e.g.  plastics)  ma- 
terial,  the  said  first  container  (9)  being  in  the 
form  of  a  dish. 

2.  A  food  product  according  to  claim  1  wherein 
the  first  and  second  containers  (9,  1)  are  a  pair 
of  nested  bowls. 

3.  A  food  product  according  to  claim  2  wherein 
the  first  of  the  two  nested  bowls  (9)  rests 
inside  the  second  bowl  (1)  such  that  the  floor 
of  the  inner  bowl  (1)  is  spaced  above  the  floor 
of  the  outer  bowl  (1)  to  define  a  chamber 

therebetween  in  which  is  located  the  dehy- 
drated  foodstuff. 

4.  A  food  product  according  to  any  of  the  preced- 
5  ing  claims  wherein  the  dehydrated  foodstuff  is 

selected  from  instant  rice,  instant  pasta,  instant 
potato,  instant  pulses  and  instant  fruit  and 
vegetables. 

io  5.  A  food  product  according  to  any  of  the  preced- 
ing  claims  wherein  the  inner  bowl  (9)  is  pro- 
vided  with  a  rim  (12),  widened  portions  (10,  11) 
of  which  rest  on  recesses  (5,  6)  in  the  rim  (2) 
of  the  outer  bowls  (1)  thereby  to  support  the 

is  inner  bowl  (9)  such  that  the  floor  of  the  inner 
bowl  (9)  is  spaced  above  the  floor  of  the  outer 
bowl  (1)  to  define  a  chamber  therebetween. 

6.  A  food  product  as  claimed  in  any  preceding 
20  claim  in  which  the  first  container  (9)  is  sealed 

by  means  of  a  removable  membrane  (15)  or 
lid,  the  first  container  (9)  resting  inside  the 
second  container  (1)  such  that  the  floor  of  the 
first  container  (9)  is  spaced  above  the  floor  of 

25  the  second  container  (1)  to  define  a  chamber 
therebetween  in  which  is  contained  a  hydrata- 
ble  predominantly  carbohydrate-based  food, 
both  first  and  second  containers  (9,  1)  being 
resistant  to  conditions  generated  inside  a  mi- 

30  crowave  oven. 

7.  A  food  product  as  claimed  in  any  preceding 
claim  comprising  a  closed  container  consisting 
essentially  of  an  outer  container  (1)  formed  of 

35  a  food  grade  plastics  material,  and  an  inner 
sealed  container  (9)  removably  supported  in- 
side  the  outer  container  (1)  such  that  its  floor  is 
spaced  above  the  floor  of  the  outer  chamber 
(1)  to  define  a  first  food-containing  chamber 

40  therebetween,  the  inner  sealed  container  (9) 
being  formed  of  a  material  or  materials  ca- 
pable  of  withstanding  retorting  and  microwave 
heating  conditions  and  being  closed  by  a  re- 
movable  sealing  member  (15),  the  sealed  con- 

45  tainer  being  impermeable  to  gas  and  moisture 
and  defining  a  second  food-containing  cham- 
ber,  wherein  the  first  chamber  contains  a  pre- 
cooked  dehydrated  food  and  the  second 
chamber  contains  a  retorted  food,  and  the  ratio 

50  of  the  volume  of  the  first  chamber  to  the  sec- 
ond  chamber  is  in  the  range  from  2:1  to  1:2, 
for  example  1:1.5  to  1.5:1,  preferably  1.5:1  to 
1:1. 

55  8.  A  food  product  according  to  any  one  of  claims 
3  to  7  comprising  conduit  means  (29)  to  permit 
liquid  to  be  poured  into  the  chamber  defined 
by  the  respective  floors  of  the  inner  (9)  and 

5 
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outer  bowls  (1)  without  first  removing  the  inner 
bowl  (9). 

9.  A  food  product  according  to  claim  8  wherein 
the  conduit  means  (29)  comprises  an  opening  5 
defined  by  a  rim  portion  (18a)  of  the  outer 
bowl  and/or  a  rim  portion  of  the  inner  bowl 
(28). 

metallischen  (zum  Beispiel  Kunststoff)  Material 
ausgeformt  ist,  wobei  der  erste  Behalter  (9)  in 
der  Form  einer  Schale  ausgeformt  ist. 

2.  Ein  Nahrungsmittelprodukt  nach  Anspruch  1, 
bei  dem  der  erste  und  der  zweite  Behalter 
(9,1)  ein  Paar  ineinandergefugte  Schusseln 
sind. 

10.  A  food  product  according  to  claim  9  wherein 
the  rim  and  a  side  wall  of  the  inner  bowl  are 
recessed  inwardly  such  that,  together  with  the 
rim  and  a  portion  of  a  side  wall  of  the  outer 
bowl,  they  define  a  channel  (29)  constituting 
the  conduit  means  (29). 

11.  A  food  product  as  defined  in  any  one  of  the 
preceding  claims  wherein  the  food  contained 
within  the  first  or  inner  container  has  a  viscos- 
ity  in  the  range  100  -  10,000  centipoise  (prefer- 
ably  greater  than  1750  centipoise,  e.g.  up  to 
5000  centipoise),  at  20  °C  as  measured  by  a 
Brookfield  viscometer  (RVT)  fitted  with  a  spin- 
dle  member  number  4  at  a  speed  of  20  r.p.m. 

12.  A  food  product  as  defined  in  any  one  of  the 
preceding  claims  wherein  the  food  contained 
within  the  first,  inner,  container  (9)  has  a  water 
content  equivalent  to  less  than  one  hundred 
percent  of  the  water  absorption  capacity  of  the 
dehydrated  foodstuff  in  the  second,  outer,  con- 
tainer  (1). 

13.  A  food  product  as  defined  in  any  one  of  the 
preceding  claims  wherein  the  first,  inner,  con- 
tainer  (9)  is  formed  of  a  multilayer  plastics 
material  comprising  a  gas-  and  moisture-im- 
permeable  barrier  (14)  membrane  sandwiched 
between  inner  and  outer  layers  (12,  13). 

Patentanspruche 

1.  Ein  Nahrungsmittelprodukt,  umfassend  erste 
und  zweite  ineinandergefugte  Behalter,  von  de- 
nen  der  erste,  innere,  Behalter  (9)  ein  ge- 
schlossener  Behalter  ist,  der  in  der  Lage  ist, 
Erhitzungsbedingungen  auszuhalten  und  ein 
Nahrungsmittel  zu  enthalten,  das  dem  Kochen 
durch  Erhitzen  in  dem  ersten  Behalter  (9)  un- 
terworfen  worden  ist;  der  zweite,  auBere,  Be- 
halter  (1)  ein  geschlossener  Behalter  ist,  der 
aus  einem  nicht-metallischen  (zum  Beispiel 
Kunststoff)  Material  ausgeformt  ist  und  in  der 
Lage  ist,  Temperaturen  auszuhalten,  die  in  ei- 
nem  Mikrowellenofen  erzeugt  werden,  wobei 
dieser  zweite  Behalter  ein  dehydratisiertes  Le- 
bensmittel  enthalt,  dadurch  gekennzeichnet, 
daB  der  erste  Behalter  (9)  aus  einem  nicht- 

10  3.  Ein  Nahrungsmittelprodukt  nach  Anspruch  2, 
bei  dem  die  erste  der  zwei  ineinandergefugten 
Schusseln  (9)  innerhalb  der  zweiten  Schussel 
(1)  derart  liegt,  daB  der  Boden  der  inneren 
Schussel  (9)  uber  dem  Boden  der  auBeren 

is  Schussel  (1)  mit  Abstand  liegt,  urn  eine  Kam- 
mer  zwischen  ihnen  zu  bilden,  in  der  das  deh- 
ydratisierte  Nahrungsmittel  angeordnet  ist. 

4.  Ein  Nahrungsmittelprodukt  nach  einem  der 
20  vorhergehenden  Anspruche,  bei  dem  das  deh- 

ydratisierte  Lebensmittel  aus  Instant-Reis,  In- 
stant-Nudeln,  Instant-Kartoffeln,  Instant-Hulsen- 
fruchten  und  Instant-Fruchten  und  -Gemusen 
ausgewahlt  ist. 

25 
5.  Ein  Nahrungsmittelprodukt  nach  einem  der 

vorhergehenden  Anspruche,  bei  dem  die  inne- 
re  Schussel  (9)  mit  einem  Rand  (12)  versehen 
ist,  von  dem  verbreiterte  Abschnitte  (10,11)  auf 

30  Aussparungen  (5,6)  in  dem  Rand  (2)  der  auBe- 
ren  Schussel  (1)  ruhen,  urn  dadurch  die  innere 
Schussel  (9)  derart  zu  haltern,  daB  der  Boden 
der  inneren  Schussel  (9)  uber  dem  Boden  der 
auBeren  Schussel  (1)  beabstandet  ist,  urn  da- 

35  zwischen  eine  Kammer  auszubilden. 

6.  Ein  Nahrungsmittelprodukt  nach  einem  der 
vorhergehenden  Anspruche,  bei  dem  der  erste 
Behalter  (9)  mittels  einer  entfernbaren  Mem- 

40  bran  (15)  oder  eines  Deckelsabgedichtet  ist, 
wobei  der  erste  Behalter  (9)  innerhalb  des 
zweiten  Behalters  (1)  derart  ruht,  daB  der  Bo- 
den  des  ersten  Behalters  (9)  uber  dem  Boden 
des  zweiten  Behalters  (1)  so  beabstandet  ist, 

45  daB  eine  Kammer  dazwischen  gebildet  wird,  in 
der  ein  mit  Wasser  auflosbares  Nahrungsmittel 
vorwiegend  auf  Kohlehydratbasis  enthalten  ist, 
wobei  sowohl  der  erste  als  auch  der  zweite 
Behalter  (9,1)  bestandig  gegen  Bedingungen 

50  sind,  die  innerhalb  eines  Mikrowellenofens  er- 
zeugt  werden. 

7.  Ein  Nahrungsmittelprodukt  nach  einem  der 
vorhergehenden  Anspruche,  das  einen  ge- 

55  schlossenen  Behalter  umfaBt,  der  im  wesentli- 
chen  aus  einem  auBeren  Behalter  (1),  der  aus 
einem  Kunststoffmaterial  mit  Lebensmittelquali- 
tat  ausgeformt  ist,  und  einem  inneren  abge- 
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dichteten  Behalter  (9),  der  entfernbar  innerhalb 
des  auBeren  Behalters  (1)  derart  gehaltert  ist, 
daB  sein  Boden  uber  dem  Boden  der  auBeren 
Kammer  (1)  gelegen  ist,  urn  eine  erste  Lebens- 
mittel  enthaltende  Kammer  dazwischen  zu  bil- 
den,  besteht,  wobei  der  innere  abgedichtete 
Behalter  (9)  aus  einem  Material  oder  aus  Mate- 
rialien  ausgeformt  ist,  die  in  der  Lage  sind, 
Kochen  und  Mikrowellenheizbedingungen  aus- 
zuhalten,  und  durch  ein  entfernbares  Dich- 
tungsglied  (15)  verschlossen  ist,  der  abgedich- 
tete  Behalter  fur  Gas  und  Feuchtigkeit  un- 
durchlassig  ist  und  eine  zweite  Lebensmittel 
enthaltende  Kammer  bildet,  wobei  die  erste 
Kammer  ein  vorgekochtes  dehydratisiertes 
Nahrungsmittel  enthalt  und  die  zweite  Kammer 
ein  gekochtes  Lebensmittel  enthalt,  und  das 
Verhaltnis  des  Volumens  der  ersten  Kammer 
zu  dem  der  zweiten  Kammer  in  dem  Bereich 
von  2:1  bis  1:2,  zum  Beispiel  1:1,5  bis  1,5:1, 
vorzugsweise  1,5:1  bis  1:1,  liegt. 

8.  Ein  Nahrungsmittelprodukt  nach  einem  der  An- 
spruche  3  bis  7,  das  eine  Leitungseinrichtung 
(29)  umfaBt,  urn  zu  gestatten,  daB  Flussigkeit 
in  die  Kammer  gegossen  wird,  die  durch  die 
entsprechenden  Boden  der  inneren  (9)  und  der 
auBeren  Schusseln  (1)  gebildet  wird,  ohne  zu- 
erst  die  innere  Schussel  (9)  zu  entfernen. 

9.  Ein  Nahrungsmittelprodukt  nach  Anspruch  8, 
bei  dem  die  Leitungseinrichtung  (29)  eine  Off- 
nung  umfaBt,  die  von  einem  Randabschnitt 
(18a)  der  auBeren  Schussel  und/oder  einem 
Randabschnitt  der  inneren  Schussel  (28)  gebil- 
det  wird. 

10.  Ein  Nahrungsmittelprodukt  nach  Anspruch  9, 
bei  dem  der  Rand  und  eine  Seitenwand  der 
inneren  Schussel  nach  innen  derart  ausgenom- 
men  sind,  daB  sie  zusammen  mit  dem  Rand 
und  einem  Abschnitt  einer  Seitenwand  der  au- 
Beren  Schussel  einen  Kanal  (29)  begrenzen, 
der  die  Leitungseinrichtung  (29)  bildet. 

11.  Ein  Nahrungsmittelprodukt  nach  einem  der 
vorhergehenden  Anspruche,  bei  dem  das  in- 
nerhalb  des  ersten  oder  inneren  Behalters  ent- 
haltene  Nahrungsmittel  eine  Viskositat  in  dem 
Bereich  von  100  bis  10000  Centipoise  (vor- 
zugsweise  groBer  als  1750  Centipoise,  zum 
Beispiel  bis  zu  5000  Centipoise)  bei  20  °C, 
gemessen  durch  ein  Brookfield-Viskosimeter 
(RVT),  das  mit  einem  Spindelglied  Nr.  4  bei 
einer  Geschwindigkeit  von  20  Upm  ausgestat- 
tet  ist,  hat. 

12.  Ein  Nahrungsmittelprodukt  nach  einem  der 
vorhergehenden  Anspruche,  bei  dem  das  in- 
nerhalb  des  ersten,  inneren,  Behalters  (9)  ent- 
haltene  Nahrungsmittel  einen  Wassergehalt 

5  hat,  der  equivalent  zu  weniger  als  100%  der 
Wasserabsorptionskapazitat  des  dehydratisier- 
ten  Nahrungsmittels  in  dem  zweiten,  auBeren 
Behalter  (1)  ist. 

io  13.  Ein  Nahrungsmittelprodukt  nach  einem  der 
vorhergehenden  Anspruche,  bei  dem  der  erste, 
innere  Behalter  (9)  aus  einem  mehrschichtigen 
Kunststoffmaterial  ausgeformt  ist,  das  eine 
gas-  und  feuchtigkeitsundurchlassige  Sperr- 

15  membran  (14)  umfaBt,  die  sandwich-artig  zwi- 
schen  der  inneren  und  der  auBeren  Schicht 
(12,13)  liegt. 

Revendicatlons 
20 

1.  Produit  pour  aliments  comportant  un  premier 
et  un  second  conteneurs  emboltes,  Ie  premier 
conteneur  (9)  interieur  etant  un  conteneur  fer- 
me  capable  de  resister  a  des  conditions  de 

25  cuisson  en  cornue  et  contenant  un  aliment  qui 
a  ete  soumis  a  une  cuisson  en  cornue  dans  Ie 
premier  conteneur  (9),  Ie  second  conteneur  (1) 
exterieur  etant  un  conteneur  ferme  forme  d'un 
materiau  non  metallique,  par  exemple  une  ma- 

30  tiere  plastique,  capable  de  resister  aux  tempe- 
ratures  engendrees  dans  un  four  a  micro-on- 
des,  ledit  second  conteneur  contenant  un  pro- 
duit  alimentaire  deshydrate,  caracterise  en  ce 
que  Ie  premier  conteneur  (9)  est  forme  de 

35  materiau  non  metallique,  par  exemple  une  ma- 
tiere  plastique,  ledit  premier  conteneur  (9) 
ayant  la  forme  d'un  plat. 

2.  Produit  pour  aliments  selon  la  revendication  1 
40  dans  lequel  Ie  premier  et  Ie  second  conteneurs 

(9,  1)  sont  deux  bols  emboltes. 

3.  Produit  pour  aliments  selon  la  revendication  2, 
dans  lequel  Ie  premier  (9)  des  deux  bois  em- 

45  boltes  et  en  appui  a  I'interieur  du  second  bol 
(9)  de  telle  sorte  que  Ie  fond  du  bol  interieur 
(1)  est  espace  au-dessus  du  fond  du  bol  exte- 
rieur  (1)  pour  definir  entre  eux  une  chambre 
dans  laquelle  est  situee  Ie  produit  alimentaire 

50  deshydrate. 

4.  Produit  pour  aliments  selon  I'une  quelconque 
des  revendications  precedentes,  dans  lequel  Ie 
produit  alimentaire  deshydrate  est  choisi  parmi 

55  Ie  riz  instantane,  les  pates  instantanees,  les 
pommes  de  terre  instantanees,  les  legemineu- 
ses  instantanees  et  les  fruits  instantanes  et  les 
legumes. 
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5.  Produit  pour  aliments  selon  I'une  quelconque 
des  revendications  precedentes,  dans  lequel  Ie 
bol  interieur  (9)  est  muni  d'un  bord  (12),  des 
parties  elargies  (10,  11)  de  celui-ci  etant  en 
appui  sur  des  creux  (5,  6)  situes  dans  Ie  re- 
bord  (2)  du  bol  exterieur  (1)  pour  supporter 
ainsi  Ie  bol  interieur  (9)  de  telle  sorte  que  Ie 
fond  du  bol  (9)  interieur  soit  espace  au-dessus 
du  fond  du  bol  exterieur  (1)  pour  definir  entre 
eux  une  chambre. 

6.  Produit  pour  aliments  selon  I'une  quelconque 
des  revendications  precedentes  dans  lequel  Ie 
premier  conteneur  (9)  est  rendu  etanche  par 
I'intermediaire  d'une  membrane  ou  couvercle 
(15)  amovible,  Ie  premier  conteneur  (9)  etant 
en  appui  a  I'interieur  du  second  conteneur  (1) 
de  telle  sorte  que  Ie  fond  du  premier  conte- 
neur  (9)  soit  espace  au-dessus  du  fond  du 
second  conteneur  (1)  pour  definir  entre  eux 
une  chambre  dans  laquelle  est  contenue  un 
produit  pouvant  etre  hydrate  ayant  pour  base 
predominate  des  carbohydrates,  a  la  fois  Ie 
premier  et  Ie  second  conteneurs  (9,  1)  resis- 
tant  aux  conditions  engendrees  a  I'interieur 
d'un  four  a  micro-ondes. 

7.  Produit  pour  aliments  selon  I'une  quelconque 
des  revendications  precedentes,  comportant 
un  conteneur  ferme  constitue  essentiellement 
d'un  conteneur  exterieur  (1)  en  matiere  plasti- 
que  de  qualite  alimentaire,  et  d'un  conteneur 
interieur  rendu  etanche  (9)  supporte  de  manie- 
re  amovible  a  I'interieur  du  conteneur  exterieur 
(1)  de  telle  sorte  que  son  fond  soit  ecarte  au- 
dessus  du  fond  du  conteneur  exterieur  (1)  pour 
definir  entre  eux  une  premiere  chambre  conte- 
nant  un  aliment,  Ie  conteneur  interieur  rendu 
etanche  (9)  etant  forme  d'une  matiere  ou  de 
plusieurs  matieres  capables  de  resister  a  une 
cuisson  en  cornue  et  au  chauffage  par  micro- 
ondes  et  etant  ferme  par  un  element  d'etan- 
cheite  amovible  (15),  Ie  conteneur  rendu  etan- 
che  etant  impermeable  aux  gaz  et  a  I'humidite 
et  definissant  une  seconde  chambre  contenant 
un  aliment,  dans  lequel  la  premiere  chambre 
contient  un  aliment  deshydrate  precuit  et  la 
seconde  chambre  contient  un  aliment  cuit  en 
cornue,  et  Ie  rapport  du  volume  de  la  premiere 
chambre  sur  celui  de  la  seconde  chambre  est 
situe  dans  la  plage  allant  de  2/1  a  1/2,  par 
exemple  de  1/1,5  a  1,5/1,  de  preference  1,5/1 
a  1/1. 

bre  definie  par  les  fonds  respectifs  du  bol 
interieur  (9)  et  du  bol  exterieur  (1)  sans  tout 
d'abord  enlever  Ie  bol  interieur  (9). 

5  9.  Produit  pour  aliments  selon  la  revendication  8, 
dans  lequel  les  moyens  (29)  formant  conduit 
comportent  une  ouverture  definie  par  une  par- 
tie  (18a)  formant  rebord  du  bol  exterieur  et/ou 
une  partie  formant  rebord  du  bol  interieur  (28). 

10 
10.  Produit  pour  aliments  selon  la  revendication  9, 

dans  lequel  Ie  rebord  et  une  paroi  laterale  du 
bol  interieur  sont  en  creux  en  direction  de 
I'interieur  de  telle  sorte  que  lorsqu'ils  sont  as- 

15  socies  au  rebord  et  a  une  partie  de  paroi 
laterale  du  bol  exterieur,  ils  definissent  un  ca- 
nal  (29)  constituant  les  moyens  (29)  formant 
conduit. 

20  11.  Produit  pour  aliments  selon  I'une  quelconque 
des  revendications  precedentes  dans  lequel 
I'aliment  contenu  a  I'interieur  du  premier 
conteneur  ou  conteneur  interieur  a  une  viscosi- 
te  situee  dans  la  plage  allant  de  100  a  10000 

25  centipoises,  de  preference  plus  grande  que 
1750  centipoises,  allant  par  exemple  jusqu'a 
5000  centipoises,  a  20  °C,  telle  que  mesuree 
par  un  viscometre  Brookfield  (RVT)  muni  d'un 
element  formant  tornillon  portant  Ie  numero  4, 

30  a  une  vitesse  de  20  tours  par  minute. 

12.  Produit  pour  aliments  selon  I'une  quelconque 
des  revendications  precedentes,  dans  lequel 
I'aliment  contenu  a  I'interieur  du  premier 

35  conteneur  (9)  interieur,  a  une  teneur  en  eau 
equivalente  a  moins  de  100%  de  la  capacite 
d'absorption  d'eau  du  produit  alimentaire  des- 
hydrate  du  second  conteneur  (1)  exterieur. 

40  13.  Produit  pour  aliments  selon  I'une  quelconque 
des  revendications  precedentes,  dans  lequel  Ie 
premier  conteneur  (9)  interieur  est  forme  de 
plusieurs  couches  de  matieres  plastiques  com- 
portant  une  membrane  formant  barriere  (14) 

45  impermeable  aux  gaz  et  a  I'humidite  enserree 
entre  des  couches  interieure  et  exterieure  (12, 
13). 

50 

8.  Produit  pour  aliments 
des  revendications  3 
moyens  (29)  formant 
de  deverser  un  liquide 

selon  I'une  quelconque  55 
a  7,  comportant  des 

conduit  pour  permettre 
a  I'interieur  de  la  cham- 

8 
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