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Description 

The  present  invention  relates  to  a  container  for 
pre-cooked  and/or  ready-to-eat  food. 

In  the  technology  of  production  and  preservation 
of  pre-cooked  food  intended  to  be  eaten  directly,  after 
possible  warming,  it  is  fundamentally  important  that 
the  food  be  packaged  in  appropriate  containers 
adapted  to  allow  its  generic  thermal  treatment,  en- 
sure  its  correct  preservation  and  allow  to  eat  the  food 
without  requiring  its  transfer  into  individual  plates  or 
serving  dishes. 

Plate-shaped  or  tray-shaped  containers  made  of 
heat-resistant  polymeric  material  are  generally  used 
forthis  purpose  (DE-A-3  919  120),  their  content  being 
protected  with  a  thin  film  of  plastic  material  which  ad- 
heres  to  the  planar  edge  of  the  container  and  can  be 
removed  by  the  consumer  by  so-called  "peeling", 
which  consists  in  exerting,  on  said  film,  a  traction  di- 
rected  at  an  appropriate  angle  with  respect  to  the  ad- 
hesion  plane  defined  by  the  container  edge,  which  is 
briefly  termed  "suture  plane"  hereafter. 

The  film  generally  separates  by  initially  applying 
a  traction  force  having  a  certain  inclination  ~  equal  to 
approximately  45°  ~  with  respect  to  the  suture  plane 
and  this,  though  on  one  hand  it  constitutes  a  positive 
circumstance  in  terms  of  the  correct  and  easy  remov- 
al  of  the  film,  on  the  other  hand  it  constitutes  a  hardly 
negligible  disadvantage  in  terms  of  the  protection  of 
the  product. 

During  the  various  thermal  treatments,  such  as 
reviving,  pasteurization  and  the  like,  due  to  the  form- 
ing  of  steam,  the  protective  film  in  fact  inflates,  as- 
suming  a  substantially  lens-like  convex  shape,  so  that 
stresses  are  generated  at  the  regions  of  suture  to  the 
edge  of  the  container,  and  their  orientation  can  reach 
and  exceed  said  limit  inclination,  consequently  pro- 
ducing  the  progressive  and  spontaneous  separation 
of  said  film  and  therefore  compromising  the  correct 
seal  of  the  package. 

The  aim  of  the  present  invention  is  to  eliminate 
the  above  described  disadvantage  without  however 
compromising  ease  in  opening  the  package. 

An  object  of  the  present  invention  is  to  improve 
the  protection  of  the  packaged  food,  preventing  inci- 
dental  tearings  of  the  film,  by  means  of  a  lid  which  can 
be  easily  applied  by  machines  suitable  for  continuous 
production  processes  and  is  just  as  easily  removable 
by  the  consumer  without  compromising  the  integrity 
of  the  container. 

This  aim  and  these  objects,  and  others  which  will 
become  apparent  from  the  following  detailed  descrip- 
tion  are  achieved  by  a  container  for  pre-cooked  and/or 
ready-to-eat  food,  as  defined  in  the  appended  claims. 

The  features  and  advantages  of  the  present  in- 
vention  will  become  apparent  from  the  following  de- 
tailed  description  of  an  embodiment  of  the  container 
and  with  reference  to  the  accompanying  exemplifying 

drawings,  wherein: 
figure  1  is  a  top  plan  view  of  the  base  half-shell 
of  the  container, 
figure  2  is  a  transverse  sectional  view  taken  along 

5  the  line  ll-ll  of  figure  1, 
figure  3  is  an  enlarged-scale  detail  view  of  figure 
1, 
figure  4  is  a  bottom  plan  view  of  the  lid, 
figure  5  is  a  sectional  view  taken  along  the  line  V- 

10  V  of  figure  4, 
figure  6  is  an  enlarged-scale  detail  view  of  figure 
5, 
figure  7  is  a  transverse  sectional  view  of  the  con- 
tainer,  complete  with  base  shell  and  lid, 

15  figure  8  is  an  enlarged-scale  detail  view  of  figure 
7, 
figure  9  is  a  bottom  view  of  the  container  with  the 
lid,  taken  in  the  direction  of  the  arrows  IX-IX  of 
figure  8, 

20  figure  10  is  a  view,  similar  to  figure  9,  illustrating 
the  method  for  disengaging  the  lid  from  the  base 
shell. 
With  reference  to  figures  1  to  3,  10  generally  in- 

dicates  the  base  half-shell,  which  comprises  a  cup-li- 
25  ke  tray  11  surrounded  by  a  protruding  edge  12,  said 

half-shell,  which  is  preferably  made  of  heat-resistant 
polymeric  material,  being  suitable  to  act  as  a  plate  for 
eating  the  food  packaged  therein. 

As  is  clearly  shown  in  figure  1  ,  the  plan  profile  of 
30  the  shell  10  is  curvilinear  and  pseudo-rectangular, 

and  is  defined  by  pairs  of  opposite  homologous  sides 
L,U  constituted  by  arcs  of  a  circle  which  have  respec- 
tive  differentiated  radii.  The  edge  12  substantially  has 
the  same  profile  as  the  half-shell,  from  which  it  differs 

35  due  to  the  presence  of  widened  grip  portions  12a 
which  surround  the  largersides  U.  The  edge  12  is  fur- 
thermore  concave,  at  least  at  the  grip  portions  12a, 
and  ends  with  a  slightly  undercut  lip  12b. 

The  concavity  of  the  edge  12  defines  a  curved 
40  suture  surface  14  for  a  protective  film  15  made  of 

plastic  material,  of  a  perse  known  kind,  which  can  be 
removed  by  so-called  "peeling". 

The  concavity  of  the  surface  14  is  chosen  so  that 
it  is,  at  least  in  the  region  of  connection  of  the  edge 

45  12  to  the  tray  11  ,  tangent  or  approximately  tangent  to 
the  geometrical  solid  SG  along  which  the  film  15  ar- 
ranges  itself  when  it  is  stressed  by  the  pressure  of  the 
steam  produced  by  any  thermal  treatment  of  the  food 
packaged  in  the  container.  Therefore,  in  the  presence 

so  of  steam,  the  film  is  subjected  to  a  traction  which  is 
parallel  to  the  suture  surface  at  the  specified  region, 
and  this,  in  accordance  with  the  aim  and  objects  of 
the  invention,  prevents  the  progressive  and  sponta- 
neous  separation  of  said  film  from  the  edge  12.  Ad- 

55  vantageously,  the  curvature  of  the  suture  surface  14 
is  such  that  the  tangent  to  said  surface,  in  said  region 
of  connection  to  the  tray  11  ,  is  approximately  30°  with 
respect  to  the  plane  P  which  is  tangent  to  the  edges 
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of  the  container. 
Aremovable  lid  20  (figure  4)  co-operates,  for  food 

protection,  with  the  base  half-shell  10,  is  likewise 
made  of  polymeric  material  and  can  be  snap  connect- 
ed  to  the  underlying  base  half-shell.  Forthis  purpose, 
the  lid,  which  is  also  cup-shaped,  has  an  edge  21  the 
plan  profile  whereof  coincides  with  the  plan  profile  of 
the  edge  12  of  the  base  half-shell  on  which  said  lid 
can  be  superimposed. 

Pairs  of  raised  portions  or  opposite  teeth  22  are 
formed  on  the  edge  21  of  the  lid,  are  arranged  sub- 
stantially  at  the  regions  of  connection  between  the 
curvilinear  sides  of  the  edge  and  are  adapted  to  en- 
gage  in  a  snap  fashion,  by  virtue  of  the  elastic  de- 
formability  of  the  material  of  the  container,  the  under- 
cut  lip  12b  provided  on  the  edge  12  of  the  base  half- 
shell  10. 

The  engagement  of  the  lid  20  onto  the  half-shell 
10  therefore  occurs  by  superimposing  the  former  on 
the  latter  (figure  7)  and  exerting  thereon  a  slight  pres- 
sure,  this  operation  being  easily  and  rapidly  executa- 
ble  by  means  of  machines  adapted  for  continuous 
packaging. 

The  removal  of  the  lid  is  performed  just  as  easily 
by  virtue  of  the  particular  plan  profile  of  the  container. 

Forthis  purpose  it  is  in  fact  sufficient  to  rotate  the 
lid  relative  to  the  base  half-shell  by  such  an  angle  as 
to  disengage  the  raised  portions  22  from  the  lip  12b, 
as  clearly  shown  in  figure  10  of  the  accompanying 
drawings,  the  angle  of  the  disengagement  rotation  R 
being  comprised  between  15  and  20°. 

Where  technical  features  mentioned  in  any  claim 
are  followed  by  reference  signs,  those  reference 
signs  have  been  included  for  the  sole  purpose  of  in- 
creasing  the  intelligibility  of  the  claims  and  according- 
ly  such  reference  signs  do  not  have  any  limiting  effect 
on  the  scope  of  each  element  identified  by  way  of  ex- 
ample  by  such  reference  signs. 

Claims 

1.  A  container  for  pre-cooked  and/or  ready-to-eat 
food,  comprising  a  tray-shaped  base  half-shell 
(10)  adapted  to  act  as  a  plate  for  eating  the  food 
and  a  protective  film  (15)  to  be  welded  thereto, 
characterized  in  that  said  half-shell  (10)  has,  in 
plan  view,  a  pseudo-rectangular  curvilinear  pro- 
file  and  a  concave  protruding  edge  (12)  which  de- 
fines  a  curved  suture  surface  (14)  for  the  protec- 
tive  film  (15),  said  suture  surface  being  at  least 
approximately  tangent,  at  least  in  the  region  of 
connection  of  the  edge  (12)  to  the  tray  (11),  to  the 
geometrical  solid  (SG)  along  which  the  protective 
film  arranges  itself  when  it  is  subjected  to  the 
steam  pressure  which  is  produced  in  the  food 
thermal  treatment  steps. 

2.  A  container  according  to  claim  1  ,  characterized  by 
a  film  protection  lid  (20)  provided  with  pairs  of  op- 
posite  raised  portions  (22)  adapted  to  co-operate 

5  with  an  undercut  lip  (12b)  of  the  edge  (12)  of  the 
base  half-shell  (10)  to  allow  a  snap-together  cou- 
pling  of  said  lid  and  said  base  half-shell,  the  dis- 
engagement  of  the  lid  being  obtainable,  by  virtue 
of  the  plan  profile  of  the  container,  by  means  of 

10  a  reduced  rotation  thereof  relative  to  the  base 
half-shell. 

3.  Acontainer  according  to  claim  1  ,  characterized  in 
that  the  plan  profile  of  the  half-shell  (10)  is  de- 

ls  fined  by  pairs  of  opposite  homologous  sides  (L,U) 
constituted  by  arcs  of  circles  which  have  respec- 
tive  differentiated  radii. 

4.  Acontainer  according  to  claim  1  ,  characterized  in 
20  thatthe  edge  (12)  of  the  base  half-shell  (10)  has 

widened  grip  (14)  portions  which  surround  the 
longer  curvilinear  sides  (U)  and  in  that  the  con- 
cave  suture  surface  (14)  of  the  film  (15)  is  provid- 
ed  at  least  on  said  widened  portions  (14)  of  the 

25  edge  (12). 

5.  Acontainer  according  to  claim  1  ,  characterized  in 
that  the  curvature  of  the  concave  suture  surface 
(14)  provided  on  the  edge  of  the  base  half-shell 

30  (10)  is  directed  with  an  angle  of  approximately 
30°  with  respect  to  the  plane  (P)  which  is  tangent 
to  the  edges  (12)  of  the  container. 

6.  Acontainer  according  to  claim  2,  characterized  in 
35  that  said  pairs  of  opposite  raised  portions  (22)  are 

provided  on  the  edge  (21)  of  the  lid  (20)  and  are 
arranged  substantially  at  the  region  of  connec- 
tion  of  the  curvilinear  sides  (L,U)  of  the  edge  (12). 

40 
Patentanspruche 

1.  Behalter  fur  vorgekochte  und/oder  elifertige  Le- 
bensmittel,  umfassend  eine  schusselformige 

45  Halbschale  (10),  welcheals  Teller  zum  Essen  der 
Lebensmittel  ausgelegt  ist,  sowie  einen  daran  an- 
zuschweilienden  schutzenden  Film  (15),  da- 
durch  gekennzeichnet,  dali  die  Halbschale  (10) 
in  der  Draufsicht  ein  im  wesentlichen  rechtecki- 

50  ges,  jedoch  abgerundet-gekrummtes  Profil  und 
eine  konkave,  hervorstehende  Kante  (12)  auf- 
weist,  welche  eine  gekrummte  Verbindungsober- 
flache  (14)  fur  den  schutzenden  Film  (15)  bildet, 
und  diese  Verbindungsoberf  lache  mindestens  im 

55  Bereich  der  Verbindung  der  Kante  (12)  mit  der 
Schussel  (11)  etwa  tangential  zu  der  geometri- 
schen  Figur  (SG)  verlauft,  zu  welcher  sich  der 
schutzende  Film  anordnet,  wenn  erdem  bei  den 
thermischen  Behandlungsschritten  der  Lebens- 

3 
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mittel  erzeugten  Dampfdruck  ausgesetzt  wird. 

2.  Behalter  nach  Anspruch  1  ,  gekennzeichnet  durch 
einen  Filmschutzdeckel  (20),  welcher  Paare  ein- 
ander  gegenuberliegender  erhohter  Bereiche 
(22)  aufweist,  die  in  Eingriff  mit  einer  unterschnit- 
tenen  Lippe  (12b)  der  Kante  (12)  der  Halbschale 
(10)  bringbar  sind,  wodurch  Deckel  und  Halb- 
schale  nach  Art  einer  Schnappkupplung  mitein- 
ander  verbunden  werden  und  wobei  die  Losung 
des  Deckels  aufgrund  der  ebenen  Form  des  Be- 
halters  mithilfe  einer  reduzierten  Drehung  des 
Deckels  bezuglich  der  Halbschale  erreichbar  ist. 

3.  Behalter  nach  Anspruch  1,  dadurch  gekenn- 
zeichnet,  dali  die  ebene  Form  der  Halbschale 
(10)  durch  Paare  einander  gegenuberliegender 
homologer  Seiten  (L,  U)  definiert  ist,  welche 
durch  Kreisbogen  mit  entsprechend  verschiede- 
nen  Radien  gebildet  werden. 

4.  Behalter  nach  Anspruch  1,  dadurch  gekenn- 
zeichnet,  dali  die  Kante  (12)  der  Halbschale  (10) 
vergrolierte  Griffbereiche  (14)  aufweist,  welche 
die  langeren  abgerundet-gekrummten  Seiten  (U) 
umgeben  und  die  konkave  Verbindungsoberfla- 
che  (14)  des  Films  (15)  mindestens  auf  diesen 
vergrolierten  Bereichen  (14)  der  Kante  (12)  vor- 
handen  ist. 

5.  Behalter  nach  Anspruch  1,  dadurch  gekenn- 
zeichnet,  dali  die  Krummung  der  konkaven  Ver- 
bindungsoberflache  (14)  auf  der  Kante  der  Halb- 
schale  (10)  einen  Winkel  von  etwa  30°  bezuglich 
der  Ebene  (P)  aufweist,  welche  tangential  zu  den 
Kanten  (12)  des  Behalters  verlauft. 

6.  Behalter  nach  Anspruch  2,  dadurch  gekenn- 
zeichnet,  dali  die  Paare  einander  gegenuberlie- 
gender  erhohter  Bereiche  (22)  sich  auf  der  Kante 
(21)  des  Deckels  (20)  befinden  und  im  wesentli- 
chen  im  Bereich  der  Verbindung  der  abgerundet- 
gekrummten  Seiten  (L,  U)  der  Kante  (12)  ange- 
ordnet  sind. 

Revendications 

1.  Recipient  pour  aliment  precuit  et/ou  pret  a  etre 
consomme,  comprenant  une  demi-coquille  de 
base  (1  0)  en  forme  de  plateau,  adaptee  pour  ser- 
vir  comme  assiette  pour  manger  I'aliment,  et  un 
film  protecteur  (1  5)  destine  a  etre  soude  sur  celle- 
ci, 
caracterise  en  ce  que  ladite  demi-coquille  (10) 
presente,  vue  en  plan,  un  profil  curviligne  pseu- 
do-rectangulaire  et  un  bord  en  saillie  concave 
(12)  qui  definit  une  surface  de  suture  courbee 

(14)  pour  le  film  protecteur  (15),  ladite  surface  de 
suture  etant  au  moins  approximativement  tan- 
gente,  au  moins  dans  la  region  de  liaison  du  bord 

5  (12)  au  plateau  (11),  au  solide  geometrique  (SG) 
le  long  duquel  le  film  protecteur  se  place  quand 
il  est  soumis  a  la  pression  de  vapeur  qui  est  pro- 
duite  dans  les  etapes  de  traitement  thermique  de 
I'aliment. 

10 
2.  Recipient  selon  la  revendication  1  , 

caracterise  parun  couvercle  (20)  de  protection  du 
film,  muni  de  paires  de  parties  en  saillie  oppo- 
sees  (22),  adaptees  pourcoopereravec  une  levre 

15  en  contre-depouille  (1  2b)  du  bord  (12)  de  la  demi- 
coquille  de  base  (10)  pour  permettre  un  accou- 
plement  par  encliquetage  dudit  couvercle  et  de  la 
demi-coquille  de  base,  le  desengagement  du 
couvercle  etant  obtenu,  en  raison  du  profil  plan 

20  du  recipient,  au  moyen  d'une  rotation  limitee  de 
celui-ci  par  rapport  a  la  demi-coquille  de  base. 

3.  Recipient  selon  la  revendication  1  , 
caracterise  en  ce  que  le  profil  plan  de  la  demi- 

25  coquille  (10)  estdefini  par  des  paires  de  cotes  ho- 
mologues  opposes  (L,L')  constitues  par  des  arcs 
de  cercle  qui  ont  des  rayons  differences  respec- 
tifs. 

30  4.  Recipient  selon  la  revendication  1  , 
caracterise  en  ce  que  le  bord  (12)  de  la  demi- 
coquille  de  base  (1  0)  presente  des  parties  de  pre- 
hension  elargies  (12a)  qui  entourent  les  cotes  (U) 
curvilignes  plus  longs  et  en  ce  que  la  surface  de 

35  suture  concave  (1  4)  du  film  (1  5)  est  au  moins  pre- 
vue  sur  les  parties  elargies  (12a)  du  bord  (12). 

5.  Recipient  selon  la  revendication  1  , 
caracterise  en  ce  que  la  courbure  de  la  surface 

40  de  suture  concave  (14),  prevue  sur  le  bord  de  la 
demi-coquille  de  base  (10),  est  dirigee  selon  un 
angle  approximativement  de  30°  par  rapport  au 
plan  (P)  qui  est  tangent  aux  bords  (12)  du  reci- 
pient. 

45 
6.  Recipient  selon  la  revendication  2, 

caracterise  en  ce  que  lesdites  paires  de  parties 
en  saillie,  opposees  (22),  sont  prevues  sur  le  bord 
(21  )  du  couvercle  (20)  et  sont  agencees  sensible- 

50  ment  au  niveau  de  la  zone  de  liaison  des  cotes 
curvilignes  (L,U)  du  bord  (12). 

55 
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