
Note: Within nine months of the publication of the mention of the grant of the European patent in the European Patent
Bulletin, any person may give notice to the European Patent Office of opposition to that patent, in accordance with the
Implementing Regulations. Notice of opposition shall not be deemed to have been filed until the opposition fee has been
paid. (Art. 99(1) European Patent Convention).

Printed by Jouve, 75001 PARIS (FR)

(19)
E

P
3 

09
0 

64
8

B
1

TEPZZ¥Z9Z648B_T
(11) EP 3 090 648 B1

(12) EUROPEAN PATENT SPECIFICATION

(45) Date of publication and mention 
of the grant of the patent: 
29.11.2017 Bulletin 2017/48

(21) Application number: 16175734.9

(22) Date of filing: 03.01.2013

(51) Int Cl.:
A45D 33/00 (2006.01)

(54) COMPACT CASE WITH CAKE RETENTION PAN

KOMPAKTER BEHÄLTER MIT EINER BLOCKHALTEVANNE

BOÎTIER COMPACT À BAC DE RÉTENTION DE BLOC

(84) Designated Contracting States: 
AL AT BE BG CH CY CZ DE DK EE ES FI FR GB 
GR HR HU IE IS IT LI LT LU LV MC MK MT NL NO 
PL PT RO RS SE SI SK SM TR

(30) Priority: 30.01.2012 US 201213361272

(43) Date of publication of application: 
09.11.2016 Bulletin 2016/45

(62) Document number(s) of the earlier application(s) in 
accordance with Art. 76 EPC: 
13743417.1 / 2 809 198

(73) Proprietor: ELC Management LLC
Melville, NY 11747 (US)

(72) Inventors:  
• BOUIX, Hervé F.

NEW YORK, NY 10022 (US)
• CORBELLINI, Francis

94320 THIAIS (FR)

(74) Representative: Hirsch & Associés
137, rue de l’Université
75007 Paris (FR)

(56) References cited:  
WO-A1-87/07483 JP-U- H02 119 104



EP 3 090 648 B1

2

5

10

15

20

25

30

35

40

45

50

55

Description

BACKGROUND OF THE INVENTION

1. Field of the Invention:

[0001] The field of the invention is cosmetic packaging
and in particular, cosmetic compacts with a pan for stor-
ing and dispensing pressed-powder, cake-type or solid
cosmetics.

2. Description of the Prior Art:

[0002] U.S. Pat. No. 1,735,482 to Wacker discloses a
compact case with a body, a frame and a pan shaped
base carrying cosmetic that is pressed into the frame.
The pan is not elastic. U.S. Pat. No. 4,337,859 to Murphy
et al. discloses a compact with a cover and a casing de-
fining a cavity. The cover is closed and the casing is in-
verted to fill the cavity through the bottom. There is no
elastic pan and the cake is formed in the cavity.
WO87/07483 discloses a compact for housing a cosmet-
ic preparation within a floating receptacle.

BRIEF SUMMARY OF THE INVENTION

[0003] The present invention refers to a pan for holding
a cake of cosmetic composition as defined in claim 1 and
its dependent claims. Furthermore, the present invention
refers to a method for securing a cake cosmetic in a com-
pact case according to claim 6 and its dependent claims.
Any plan view shape of the pan is possible. For example,
the pan with corresponding reservoir may be round,
square, rectangular or any other suitable shape in plan
view. The invention may be used as a compact pan as-
sociated with holding typical cake cosmetics or personal
care products in any form, including solids, pressed pow-
ders, etc., as well as for cup-like holders such as those
used in stick cosmetic, personal care product and lipstick
risers to retain a stick, bar, bullet or pomade.

BRIEF DESCRIPTION OF THE DRAWINGS

[0004]

FIG. 1 is a sectional side elevation view of a first
embodiment of a compact not according to the
present invention with the lid open, a cake in a po-
sition above the elastomeric pan prior to expansion
of the pan;
FIG. 2 is a sectional side elevation view of the com-
pact shown in FIG. 1 with vacuum applied from below
to expand the reservoir of the pan and the cake par-
tially inserted in the reservoir;
FIG. 3 is a sectional side elevation view of the com-
pact shown in FIGS. 1 and 2 with the cake fully inside
the reservoir, the vacuum released and the reservoir
contracted towards its smaller size to trap the cake;

FIGS. 4A - 4C are partial sectional detail views of a
second embodiment not according to the present in-
vention;
FIG. 5 is a partial sectional detail view of a third em-
bodiment not according to the present invention;
FIG. 6 is a partial sectional detail view of a fourth
embodiment not according to the present invention;
FIG. 7 is a sectional side elevation view of an em-
bodiment of the compact not according to the present
invention with a closed bottom;
FIG. 8 is a sectional side elevation view of another
embodiment of a compact not according to the
present invention with a cake in a position above the
elastomeric pan prior to expansion of the pan, the
compact supported on a vacuum table/conveyor;
FIG. 9 is a sectional side elevation view of the com-
pact shown in FIG. 8 with vacuum applied from below
to expand the reservoir of the pan and the cake still
in a position above the elastomeric pan prior to in-
sertion, the compact supported on the vacuum ta-
ble/conveyor;
FIG. 10 is a sectional side elevation view of the com-
pact shown in FIG. 8 with vacuum still applied from
below to expand the reservoir of the pan and the
cake partially inserted in the reservoir, the compact
supported on the vacuum table/conveyor;
FIG. 11 is a sectional side elevation view of the com-
pact shown in FIG. 8 with the cake fully inside the
reservoir, the vacuum released and the reservoir
contracted towards its smaller size to trap the cake,
the compact removed from the vacuum table/con-
veyor;
FIG. 12 is a perspective view of the embodiment of
the compact shown in FIG. 8;
FIG. 13 is a perspective, exploded view of the com-
pact shown in FIG. 8;
FIG. 14 is a perspective view of yet another embod-
iment of a compact not according to the present in-
vention illustrating a square shape; and
FIG. 15 is a perspective, exploded view of the com-
pact shown in FIG. 14.

DETAILED DESCRIPTION OF THE INVENTION

[0005] Referring to FIGS. 1-3, a compact 2 is shown
for receiving a cake 4 of cosmetic composition. The cake
4 is shown as a puck-shaped form, but may alternatively
be in the form of a bar, pomade, stick, block, bullet or
other typical cosmetic product form. In plan view, the cake
4 may be round, oval, square, rectangular, hexagonal,
triangular, octagonal or any other suitable shape. The
cosmetic comprising the cake 4 may be a color cosmetic
(e.g., an eye shadow, lip gloss, lipstick, rouge, founda-
tion, etc.), a treatment product (e.g., spot remover, self-
tanner, etc.), a moisturizing product (hydrating cream,
etc.), a fragrance, or any other cosmetic or personal care
product that can be suitably provided in cake form. The
cake 4 may be a solid, pressed powder, paste or semi-
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paste, crystalline, lattice, or other suitable form that is
wax based, wax-free, soap based, etc. The cake 4 has
a predetermined size, i.e., the size determined by the
manufacturing process used to make the cake. The cake
4 may be of the type that is formed by pressing loose
particles with a binder in a mold cavity, or they may be
slurry formed, or emulsions. The final form may also be
achieved by injection molding, caste molding, extruding
and cutting, die cutting, punching or other suitable man-
ufacturing means and combinations thereof.
[0006] The compact 2 comprises a rigid frame 6 with
an upright wall 8 having a top rim 10 and a bottom rim
12. A cover 14 is pivotally attached to the frame 6 by a
hinge 16 such that it can swing from an open position
(shown) allowing access to the contents of the compact
to a closed position (not shown) covering the contents of
the compact. Instead of a hinge, the cover can be at-
tached by snap fit or cooperating threads, etc. (not
shown). The upright wall 8 defines an upwardly opening
chamber 18 with a bottom end 42 defined by the bottom
rim 12.
[0007] A pan 20 is provided that is dimensioned to be
received in the chamber 18 with a clearance 34 between
the outside of the portion of the pan in the chamber 18
and the inside of the chamber 18 to allow for expansion
of that portion of the pan. The pan has a floor 22 and a
sidewall 24 extending upwardly from the floor 22 to a top
end 26. The floor 22 and the sidewall 24 define a reservoir
28 with an upwardly directed opening 30 at the top end
26. The reservoir 28 is adapted for receiving and holding
the cake 4. The pan 20 is made from an elastic material
and is elastically biased toward the reservoir 28 having
a first volume that is smaller than the predetermined size
of the cake 4. The pan 20 is further adapted to be ex-
panded by means for expansion such that the reservoir
28 expands from the first volume to a second volume that
is large enough to permit insertion of the predetermined
size of the cake into the reservoir. When the pan 20 is
released from the means for expansion, the reservoir 28
contracts toward the first volume, causing it capture and
securely hold or grasp the inserted cake 4.
[0008] A horizontal flange 32 integrally formed with and
extending outwardly from the top end 26 of the sidewall
24 is secured to the top rim 10 of the frame 6. In this way,
the pan 20 is secured in the chamber 18 of the frame 6
such that the clearance 34 is defined at least between
the upright wall 8 of the frame 6 and the sidewall 24 of
the pan 20. Preferably, the clearance 34 also extends
below the floor 22 of the pan 20. The clearance 34 is of
sufficient size to accommodate expansion at least of the
reservoir portion of the pan 20 to the second volume of
the reservoir 28.
[0009] The means for expansion may be mechanical
means, such as, for example, an expander or a spreader
with ’shoe-horn’ type blades (not shown) inserted tem-
porarily into the reservoir to mechanically expand the res-
ervoir. Alternatively, the mechanical means may com-
prise an external structure (not shown) of the pan 20 that

can be pulled outwardly, such as, for example, outwardly
directed tabs, rims, studs, hooks, loops or other devices.
[0010] As another alternative, the means for expansion
may comprise the cake itself, wherein force-fitting the
cake into the reservoir expands the reservoir sufficiently
to seat the cake in the reservoir.
[0011] In a preferred embodiment, the flange 32 is in-
tegrally formed with and extends outwardly from the top
end 26 of the sidewall 24 and is hermetically secured to
the top rim 10 of the frame 6. The means for expansion
is vacuum applied to the chamber 18 through the open
bottom 42 of the frame 6. The vacuum applied to the
chamber 18 causes the pan 20 to expand within the
chamber 18, and in particular into the clearance 34, to
the second volume that is large enough to permit insertion
of the predetermined size of the cake into the reservoir.
[0012] In an embodiment shown in FIG. 7, the flange
32 forms a hermetic seal with the top rim 10 of the frame
6, and a bottom wall 36 is hermetically secured to the
bottom rim 12 of the frame 6 such that chamber 18 is
closed at the bottom end by wall 36 and closed at the top
by the pan 20. Vacuum is applied (as indicated by direc-
tional arrow 40) to the chamber 18 through a port 38 in
the frame 6. The vacuum causes the reservoir portion of
the pan 20 to expand into and temporarily at least partially
occupy clearance 34 (as shown in FIG. 1) while the cake
4 is inserted in the reservoir 28.
[0013] In the preferred embodiment shown in FIGS.
1-3, the flange 32 forms a hermetic seal with the top rim
10 of the frame 6, and the frame 6 has the open bottom
42 (as best seen in FIG. 3) and the bottom rim 12 is
adapted to be temporarily sealed against a vacuum
source 44. The vacuum source 44 may include, for ex-
ample, a vacuum table or a vacuum conveyor belt 50
with one or more bores 48 providing fluid communication
between a vacuum source below the table or conveyor
(as indicated by directional arrows 46 in FIG. 2) and
chamber 18 in the frame 6. In FIG. 1, the bottom rim 12
of frame 6 is in sealing contact with the surface 52 of the
vacuum source 44, but the vacuum has not yet been
applied. The pan 20 is still in its fully contracted state
wherein the first volume of the reservoir 28 is smaller
than the predetermined size of the cake 4. Clearance 34
can clearly be seen below and to the sides of the pan 20.
FIG. 2 illustrates the pan 20 while vacuum is being ap-
plied to the chamber 18 through bores 48. The reservoir
portion of the pan 20 has expanded such that the reser-
voir 28 has enlarged from the first volume smaller than
the cake 4 to a second volume that is large enough to
permit insertion of the predetermined size of the cake 4
into the reservoir 28. The cake 4 is illustrated as partially
positioned in the enlarged reservoir 28 as it is being low-
ered to its final position. The bottom and sidewall of the
pan have been drawn downwardly and outwardly, re-
spectively, into the clearance 34 by the application of
vacuum to chamber 18. Finally, FIG. 3 illustrates the pan
20 in its final intended state with the cake 4 fully inserted
in the reservoir 28, the compact is released from the ap-
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plication of vacuum and the reservoir 28 has contracted
toward the first volume to securely grasp and hold the
cake 4 in the pan. The clearance 34 appears again to a
lesser extent than in FIG. 1 as the clearance is partially
occupied by the dimension of the cake which is slightly
larger than the first volume of the reservoir.
[0014] As the clearance 34 is at least partially restored
after release of the application of vacuum, the pan 20
containing the cake 4 ’floats’ or is suspended on flange
32, which is made of the same elastomeric material as
the rest of the pan. This arrangement provides a cush-
ioning or shock absorbing effect that protects the cake 4
from damage in the form of cracks or breakage.
[0015] While the cake 4 is illustrated as being inserted
in the reservoir 28 in ’naked’ form, i.e., free of a supporting
metal, paper or rigid plastic plate, dish, tray or pan such
as that typically found in compacts, it should be apparent
that a cake supported in or on a metal, paper or rigid
plastic plate, dish, tray or pan can similarly be inserted
in the reservoir of the elastomeric pan of the present in-
vention. In fact the invention can be adapted to an existing
compact to improve manufacturing, potentially minimize
parts (e.g., by eliminating the metal or rigid plastic pan),
minimize waste due to damage during manufacture and
improve durability in shipping and in use by improving
shock resistance. The invention further eliminates the
need for glue to secure to the compact case a naked
cake, or a metal, paper or rigid plastic plate, dish, tray or
pan containing a cake, because the pan 20 is secured
to the frame 6 by the flange 32, and because in a con-
tracted state the pan 20 firmly grasps the cake 4, either
naked or supported in a plate, dish, tray or pan. By elim-
inating the need for glue to retain the cake, the present
invention significantly streamlines and improves the as-
sembly process by eliminating the step of applying glue,
and eliminating the associated costly glue applying
equipment and processes (e.g., handling, clean-up and
maintenance of the glue and equipment).
[0016] The frame 6 is preferably made of a substan-
tially rigid and impermeable material, such as, for exam-
ple, a rigid plastic. One example of a suitable rigid plastic
is polypropylene, although other plastics may be suitable.
The pan 20 is preferably made from a suitable elasto-
meric material such as, for example, a thermoplastic
elastomer such as Santoprene (a registered trademark
of Exxon Mobil). The frame 6 and or pan 20 can be mold-
ed from their respective suitable materials by conven-
tional molding processes such as injection molding.
[0017] The pan 20 can be assembled to the frame 6
after each has been molded separately by hermetically
securing the flange 32 to the top rim 10 of the frame 6
by, for example, at least one of welding, cementing, stak-
ing, friction fit or snap fit. Alternatively, the pan 20 and
frame 6 can be molded together by, for example, bi-in-
jection molding or over-molding if the materials are se-
lected for compatibility for such molding. In the embodi-
ment shown in FIGS. 1-3, after assembly of the parts and
insertion of the cake, a bottom panel 36 can be added

as shown in FIG. 7 with respect to another embodiment.
[0018] A skirt 54 may depend from an outer edge of
the flange 32. The top end 26 of the sidewall 24 may thus
be secured to the top rim 10 of the frame 6 by at least
one of the flange 32 or the skirt 54 as illustrated in FIGS.
1-3. A bead 56 may project inwardly from a bottom end
of the skirt 54. The top end of the sidewall 24 may thus
be secured to the top rim 10 of the frame 6 by at least
one of the flange 32, the skirt 54 or the bead 56, or the
combination thereof. The skirt 54, or the skirt 54 and bead
56 combined, allow the pan 20 to be snap fit on a shoulder
58 on an outer perimeter of the top rim 10. To better effect
the vacuum expansion of the reservoir portion of the pan
20, preferably at least one of the flange 32, the skirt 54
or the bead 56 seals hermetically to the top rim 10 of the
frame 6 at least when the vacuum is applied to chamber
18.
[0019] Alternatively, as shown in FIGS. 4A-4C, the top
end 26 of the sidewall of the pan 20 can be attached to
the top rim 10 of the frame 6 by securing the flange 32
and/or the skirt 54 to a top or an inner surface of the
upright wall 8 of frame 6. The flange 32 and/or skirt 54
can be secured to the wall 8 by welding, cementing, stak-
ing or friction fit. FIGS. 5 and 6 illustrate how shoulder
58 on the outer perimeter of the top rim 10 provides co-
operative structure to receive flange 32, skirt 54 and bead
56 in snap-fit engagement. FIG. 6 illustrates a groove 59
for receiving bead 56.
[0020] The flange 32 and/or the skirt 54 may be adapt-
ed to form a seal between the pan 20 and the cover 14
when the cover 14 is in the closed position. A method for
securing a cake of cosmetic product in a compact case,
not according to the present invention, is also disclosed.
The case has a frame defining a chamber. The cake has
a predetermined size. The method comprises a first step
of providing an elastomeric pan in the chamber in the
case. The pan has a floor and a sidewall defining a cake
retention reservoir biased toward a first volume smaller
than the predetermined size of the cake. The pan is
adapted such that the reservoir is expandable to a second
volume that is large enough to permit insertion of the
cake into the reservoir. The method further comprises
the step of providing means for expanding the elastomer-
ic pan from the first volume to the second volume, and
subsequently using the means for expanding to expand
the elastomeric pan from the first volume to the second
volume. The next step is inserting the cake into the res-
ervoir. The final step is releasing the pan from the means
for expanding, wherein the reservoir contracts toward the
first volume to securely hold the inserted cake. A compact
for receiving a cake of cosmetic composition having a
predetermined size as described above with a rigid frame
and a pan wherein means for securing the pan to the
frame other than a flange, not according to the present
invention, are also disclosed. The compact comprises a
rigid frame with an upright wall having a top rim and a
bottom rim. The upright wall defines an upwardly opening
chamber. A pan is provided that is dimensioned to be
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received in the chamber. The pan has a floor and a side-
wall extending upwardly from the floor to a top end. The
floor and the sidewall define a reservoir with an upwardly
directed opening. The reservoir is adapted for receiving
and holding the cake. The pan is made of an elastic ma-
terial and is elastically biased toward the reservoir having
a first volume that is smaller than the predetermined size
of the cake. The pan is adapted to be expanded by means
for expansion such that the reservoir expands from the
first volume to a second volume that is large enough to
permit insertion of the cake into the reservoir. The pan
is subsequently released from the means for expansion
to allow the reservoir to contract toward the first volume
to securely trap and hold the inserted cake. Means are
provided for securing the pan to the frame in the chamber
such that a clearance is defined at least between the
frame and the sidewall sufficient to accommodate expan-
sion of the pan to the second volume of the reservoir.
The means for securing may comprise a flange extending
outwardly from the pan to the frame as described in more
detail above. The flange may extend from the sidewall
to the upright wall. The flange may extend from the top
end of the sidewall to the top rim of the upright wall. Al-
ternatively, the flange may extend from any point on the
sidewall of the pan between the top end and the bottom
to any point on the upright wall of the frame between the
top rim and the bottom rim. As an alternative to a flange
or in combination with a flange, the means for securing
may be at least one of a stud, a rib, a beam, an arm, a
web and a strut. A pan for receiving a cake of cosmetic
composition in a compact, not according to the present
invention, is also disclosed. The cake has a predeter-
mined size. The compact has a rigid frame with an upright
wall having a top rim and a bottom rim. The upright wall
defines an upwardly opening chamber. The pan is di-
mensioned to be received in the chamber. The pan com-
prises a floor and a sidewall extending upwardly from the
floor to a top end. The floor and the sidewall define a
reservoir with an upwardly directed opening. The reser-
voir is adapted for receiving and holding the cake. The
pan is made of an elastic material. The pan is elastically
biased toward the reservoir having a first volume that is
smaller than the predetermined size of the cake. The pan
is adapted to be expanded by means for expansion such
that the reservoir expands from the first volume to a sec-
ond volume that is large enough to permit insertion of the
cake into the reservoir. When the pan is released from
the means for expansion, the reservoir contracts toward
the first volume to securely trap, hold and retain the in-
serted cake.
[0021] The invention is directed to a pan for holding a
cake of cosmetic composition in a cosmetic compact.
The cake has a predetermined size. The pan comprises
a floor and a sidewall extending upwardly from the floor
defining a reservoir with an upwardly directed opening.
The reservoir is for receiving and holding the cake. Means
are provided for securing the pan in the cosmetic com-
pact. The pan is made from a shape memory polymer.

The pan has a programmed expanded configuration in
which the reservoir has a volume that is large enough to
allow insertion of the cake having the predetermined size.
The pan has a predetermined contracted configuration
in which the reservoir has a volume that is smaller than
the predetermined size of the cake. The pan changes
from the programmed expanded configuration to the pre-
determined contracted configuration in response to an
external stimulus applied to the pan subsequent to inser-
tion of the cake in the reservoir. When the pan changes
to the predetermined contracted configuration with a
cake positioned in the reservoir, the cake is securely
trapped and held by the contracted reservoir. The exter-
nal stimulus may be a change in temperature, as used,
for example, with shrink-wrap. The change in tempera-
ture may comprise one of heat or cold applied to the floor
and/or sidewall of the pan. The change in temperature
may be provided by at least one of a liquid bath or a
gaseous stream, or a combination thereof. Alternatively,
the external stimulus may be selected from at least one
or a combination of electricity, magnetism, light, radio
frequency, microwave or radiation. For example, micro-
wave energy may be applied to the pan to cause the pan
to shift from the programmed expanded configuration to
the predetermined contracted configuration after insert-
ing a cake in the reservoir. In this way, the cake is trapped
and held in the contracted configuration of the pan res-
ervoir.
[0022] FIGS. 8-13 show another embodiment not ac-
cording to the present invention wherein a compact 102
is round in plan view (see FIGS. 12-13). Compact 102
has a rigid frame 106 and pan 120 similar to frame 6 and
pan 20 described above. The frame 106 and pan 120 are
enclosed in an outer shell 60. A cover 114 (see FIGS.
12-13) is pivotally attached to the shell 60 rather than to
the frame 106. The cover 114 is attached to the shell 60
by a hinge 116 such that it can swing from an open po-
sition (shown) allowing access to the contents of the com-
pact to a closed position (not shown) covering the con-
tents of the compact. Instead of a hinge, the cover can
be attached by snap fit or cooperating threads, etc. (not
shown).
[0023] The shell 60 provides a protective and/or dec-
orative housing for the frame 106. As shown in FIGS.
8-11, an upper end 64 of the shell 60 may have an in-
wardly directed lip 66 that partially or entirely covers an
outwardly directed flange 132 of the pan 120. The frame
106 has an upright wall 108 with a top rim 110. The upright
wall 108 defines an upwardly opening chamber 118 with
a bottom end 119. A bottom wall 78 closes the bottom
end 119. The bottom wall 78 is adapted to be hermetically
sealed selectively against a vacuum source 44. A vacu-
um port 80 is provided in the bottom wall 78 (but it may
be provided in the side wall 108 as described above). In
this embodiment, the flange 132 on the pan 120 has a
depending skirt 154. The skirt 154 has an outwardly di-
rected bead 68. The flange 132 and skirt 154 contact the
top rim 110 of the frame 106. The shell may have an
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internal bearing structure 70 that is complementary in
shape and dimensions to the shape and dimensions of
the flange 132, skirt 154 and outwardly directed bead 68
such that the bearing structure forms a hermetic seal with
at least one of the flange 132, skirt 154 or bead 68 when
the shell 60 is secured to the frame 106. The frame 106
may be attached to the shell 60 by welding, adhering,
staking, friction fit, snap fit or any other suitable means
for attaching, including, if required, with fasteners such
as rivets, pins or screws. For example, as illustrated, an
outwardly directed circumferential upper rib 72 and an
outwardly directed circumferential lower rib 74 extend
from the upright wall 108 of the frame 106 to contact an
inner surface 76 of the shell 60. At least one or both of
the upper rib 72 and lower rib 74 may be secured to the
inner surface 76 of the shell 60 by, for example, welding,
adhering, staking, friction fit, press fit, snap fit or any other
suitable means for attaching, including if required with
fasteners such as rivets, pins or screws.
[0024] In the embodiment shown in FIGS. 8-13, the
flange 132 (and/or alternatively, the skirt 154 and/or the
bead 68) forms a hermetic seal with the top rim 110 of
the frame 106. As noted above, the vacuum source 44
may include, for example, a vacuum applied through a
vacuum bore 62 in a table or conveyor belt 150 in fluid
communication with the vacuum source 44 (e.g., illus-
trated as being below the table or conveyor as indicated
by directional arrows 146 in FIGS. 8-10). A clearance
134 is provided between the sidewall 124 of the pan 120
and the upright wall 108 of the frame 106, as well as
between the floor 122 of the pan 120 and the bottom wall
78 of the frame 106. The vacuum port 80 in the bottom
wall 78 provides fluid communication between the cham-
ber 118 in the frame 106 and the vacuum source 44 by
way of the bore 62 in the vacuum table or conveyor 150.
[0025] In FIG. 8, the bottom wall 78 of frame 106 is in
sealing contact with a surface 152 of the vacuum table
150, but the vacuum has not yet been applied. The pan
120 is still in its fully contracted state wherein the first
volume of the reservoir 128 is smaller than the predeter-
mined size of the cake 4. Clearance 134 can clearly be
seen below and to the sides of the pan 120. FIG. 9 illus-
trates the pan 120 while vacuum is being fully applied to
the chamber 118 through vacuum port 80 in bottom wall
78 and bore 62 in table 150. The reservoir portion of the
pan 120 has expanded such that the reservoir 128 has
enlarged from the first volume smaller than the cake 4 to
a second volume that is large enough to permit insertion
of the predetermined size of the cake 4 into the reservoir
128. The floor 122 and sidewall 124 of the pan have been
drawn outwardly by the vacuum to occupy the clearance
34. The cake 4 is positioned above the expanded reser-
voir 128, about to be inserted. FIG. 10 illustrates the pan
120 while vacuum is being fully applied to the chamber
118 through vacuum port 80 via bore 62, with the cake
4 illustrated as nearly fully inserted in the enlarged res-
ervoir 128 as the cake 4 is being lowered to its final po-
sition. Finally, FIG. 11 illustrates the pan 120 in its final

state after the cake 4 is fully inserted in the reservoir 128,
the pan 120 is released from the application of vacuum
and the reservoir 128 has contracted toward the relatively
smaller first volume to securely grasp and hold the cake
4 in the pan 120. The clearance 134 appears again to a
lesser extent than in FIG. 8 as the clearance 134 is par-
tially occupied by the dimension of the cake 4 which is
slightly larger than the first volume of the reservoir 128.
[0026] In the embodiments shown in FIGS. 8-13, vac-
uum channels 82 are provided on the inner surfaces of
the upright wall 108 of the frame 106 and the bottom wall
78 of the frame 106 (see also FIGS. 12-13). The vacuum
channels 82 improve the evacuation of air from the cham-
ber 118 when vacuum is applied through the vacuum
port 62, and improve the return of air when the vacuum
is released. This in turn ensures that the pan 120 will
expand more quickly and to a sufficiently enlarged state
when vacuum is applied, and also ensures quick and
efficient return of air when the vacuum is released to allow
contraction of the reservoir 128 around the cake 4. This
improves the manufacturing cycle time for insertion of
the cake into the pan.
[0027] As described above with reference to another
embodiment, the pan 120 can be assembled to the frame
106 after each has been molded separately by hermeti-
cally securing the flange 132 to the top rim 110 of the
frame 106 by, for example, at least one of welding, ce-
menting, staking, friction fit or snap fit. The shell 60 can
then be secured to the frame as described above. Alter-
natively, the pan 120 can be molded together with one
or both of the frame 106 and shell 60 by, for example, bi-
injection molding or over-molding if the materials are se-
lected for compatibility for such molding.
[0028] FIGS. 14-15 illustrate an embodiment that is
square in plan view but that is otherwise similar to the
round plan version shown in FIGS. 8-13. The square em-
bodiment in FIGS. 14-15 includes a compact 202 having
a rigid frame 206 and an elastic pan 220 similar to frame
6 and pan 20 described above. The frame 206 and pan
220 are enclosed in an outer shell 260. A cover 214 is
pivotally attached to the shell 260 rather than to the frame
206. The cover 214 is attached to the shell 260 by a hinge
216 such that it can swing from an open position (shown)
allowing access to the contents of the compact to a closed
position (not shown) covering the contents of the com-
pact. Instead of a hinge, the cover can be attached by
snap fit or cooperating threads, etc. (not shown). The
shell 260 provides a protective and/or decorative housing
for the frame 206. As shown in Fig. 15, the pan 220 has
an outwardly directed flange 232. The frame 206 has an
upright wall 208 with a top rim 210. The upright wall 208
defines an upwardly opening chamber 218. A bottom wall
278 closes the bottom end of the chamber 218. The bot-
tom wall 278 includes a vacuum port 280 adapted to be
connected to a vacuum source. Alternatively, a vacuum
port may be provided in the side wall as described above.
The flange 232 on the pan 220 has a depending skirt
254. The skirt 254 has an outwardly directed bead 268.
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When the frame 206 and pan 220 are assembled, the
flange 232 and skirt 254 contact the top rim 210 of the
frame 206. A hermetic seal is formed with at least one of
the flange 232, skirt 254 or bead 268 when the shell 260
is secured to the frame 206. The frame 206 may be at-
tached to the shell 260 by welding, adhering, staking,
friction fit, snap fit or any other suitable means for attach-
ing, including, if required, with fasteners such as rivets,
pins or screws. The frame 206 includes one or more vac-
uum channels 282 on inner surfaces of the frame to fa-
cilitate application and release of vacuum to the pan 220.
[0029] While the invention has been described and il-
lustrated as embodied in preferred forms of construction,
it will be understood that various modifications may be
made in the structure and arrangement of the parts with-
out departing from the the scope of the invention recited
in the following claims.

Claims

1. A pan (20) for holding a cake (4) of cosmetic com-
position in a cosmetic compact, the cake having a
predetermined size, the pan comprising:

a floor (22) and a sidewall (24) extending up-
wardly from the floor (22) defining a reservoir
(28) with an upwardly directed opening, the res-
ervoir (28) is configured for receiving and hold-
ing the cake (4); and
means for securing the pan in the cosmetic com-
pact;
wherein the pan (20) is made from a shape mem-
ory polymer, the pan has a programmed ex-
panded configuration in which the reservoir (28)
has a volume that is large enough to allow in-
sertion of the cake having the predetermined
size, the pan (20) has a predetermined contract-
ed configuration in which the reservoir (28) has
a volume that is smaller than the predetermined
size of the cake and the pan (20) is configured
to change from the programmed expanded con-
figuration to the predetermined contracted con-
figuration in response to an external stimulus
applied to the pan (20) subsequent to insertion
of the cake in the reservoir.

2. The pan of claim 1 wherein the external stimulus is
a change in temperature.

3. The pan of claim 2 wherein the change in tempera-
ture comprises one of heat or cold applied to the floor
and sidewall.

4. The pan of claim 2 wherein the change in tempera-
ture is provided by at least one of a liquid bath and
a gaseous stream.

5. The pan of claim 1 wherein the external stimulus is
selected from at least one of electricity, magnetism,
light, radio frequency, microwave or radiation.

6. A method for securing a cake (4) cosmetic in a com-
pact case having a frame (6) defining a chamber
(18), the cake having a predetermined size, the
method comprising the steps of:

providing a pan (20) made from a shape memory
polymer, the pan having a floor (22) and a side-
wall (24) defining an upwardly opening cake re-
tention reservoir (28), the pan having a prede-
termined contracted configuration in which the
reservoir has a volume that is smaller than the
predetermined size of the cake;
programming the pan (20) to have an expanded
configuration in which the reservoir (28) has a
volume that is large enough to allow insertion of
the cake having the predetermined size;
inserting the cake into the reservoir (28) when
the pan is in the expanded configuration;
applying an external stimulus to the expanded
configuration of the pan (20) to cause the pan
to revert toward the predetermined contracted
configuration wherein the inserted cake is se-
curely grasped and retained in the reservoir by
the contracted configuration of the pan;
providing means for securing the pan in the
chamber (18); and
securing the pan (20) in the chamber (18).

7. The method of claim 6 wherein the step of securing
the pan in the chamber precedes at least one of the
step of programming the pan to have an expanded
configuration, inserting the cake into the reservoir
and applying the external stimulus.

8. The method of claim 6 wherein the external stimulus
is a change in temperature.

9. The method of claim 8 wherein the change in tem-
perature comprises one of heat or cold applied to
the floor and sidewall.

10. The method of claim 8 wherein the change in tem-
perature is provided by at least one of a liquid bath
and a gaseous stream.

11. The method of claim 6 wherein the external stimulus
is selected from at least one of electricity, magnet-
ism, light, radio frequency, microwave or radiation.

12. The method of claim 6 wherein the means for secur-
ing is a flange extending outwardly from the pan to
the frame.

13. The method of claim 12 wherein the flange extends
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from the sidewall to the upright wall.

14. The method of claim 12 wherein the flange extends
from the top end of the sidewall to the top rim of the
upright wall.

15. The method of claim 6 wherein the means for secur-
ing is at least one of a stud, a rib, a beam, an arm,
a web and a strut.

Patentansprüche

1. Wanne (20) zum Halten eines Kuchens (4) einer kos-
metischen Zusammensetzung in einem kosmeti-
schen kompakten Behälter, wobei der Kuchen eine
vorgegebene Größe aufweist, wobei die Wanne um-
fasst:

einen Boden (22) und eine Seitenwand (24), die
sich von dem Boden (22) nach oben erstreckt,
wobei sie, der Boden und die Seitenwand, ein
Reservoir (28) mit einer nach oben gerichteten
Öffnung definieren, wobei das Reservoir (28)
dafür konfiguriert ist, um den Kuchen (4) aufzu-
nehmen und zu halten; und
Mittel zum Befestigen der Wanne an dem kos-
metischen kompakten Behälter;
wobei die Wanne (20) aus einem Formgedächt-
nispolymer hergestellt ist, wobei die Wanne eine
programmierte ausgedehnte Konfiguration auf-
weist, in der das Reservoir (28) ein Volumen auf-
weist, das groß genug ist, um eine Einsetzung
des Kuchens, der die vorgegebene Größe auf-
weist, zu ermöglichen, wobei die Wanne (20)
eine vorgegebene zusammengezogene Konfi-
guration aufweist, in der das Reservoir (28) ein
Volumen aufweist, das kleiner als die vorgege-
bene Größe des Kuchens ist, und wobei die
Wanne (20) dafür konfiguriert ist, sich von der
programmierten ausgedehnten Konfiguration
zu der vorgegebenen zusammengezogene
Konfiguration als Reaktion auf einen äußeren
Reiz zu verändern, der im Anschluss an die Ein-
setzung des Kuchens in das Reservoir auf die
Wanne (20) ausgeübt wird.

2. Wanne nach Anspruch 1, wobei der äußere Reiz ei-
ne Temperaturänderung ist.

3. Wanne nach Anspruch 2, wobei die Temperaturän-
derung Wärme oder Kälte umfasst, die auf den Bo-
den und auf die Seitenwand ausgeübt wird.

4. Wanne nach Anspruch 2, wobei die Temperaturän-
derung von einem Flüssigkeitsbad und/oder einem
Gasstrom bereitgestellt wird.

5. Wanne nach Anspruch 1, wobei der äußere Reiz aus
Elektrizität und/oder Magnetismus und/oder Licht
und/oder Hochfrequenz und/oder aus einer Mikro-
welle und/oder einer Strahlung ausgewählt wird.

6. Verfahren zum Befestigen eines Kuchens (4) einer
Kosmetik in einem kompakten Behälter mit einem
Rahmen (6), der eine Kammer (18) definiert, wobei
der Kuchen eine vorgegebene Größe aufweist, wo-
bei das Verfahren die folgenden Schritte umfasst:

Bereitstellen einer Wanne (20), die aus einem
Formgedächtnispolymer hergestellt ist, wobei
die Wanne einen Boden (22) und eine Seiten-
wand (24) aufweist, die ein sich nach oben öff-
nendes Kuchenblockhaltereservoir (28) defi-
niert, wobei die Wanne eine vorgegebene zu-
sammengezogene Konfiguration aufweist, in
der das Reservoir ein Volumen aufweist, das
kleiner als die vorgegebene Größe des Kuchens
ist; Programmieren der Wanne (20), um eine
ausgedehnte Konfiguration zu erhalten, in der
das Reservoir (28) ein Volumen aufweist, das
groß genug ist, um eine Einsetzung des Ku-
chens, der die vorgegebene Größe aufweist, zu
ermöglichen;
Einsetzen des Kuchens in das Reservoir (28),
wenn die Wanne in der ausgedehnten Konfigu-
ration ist;
Ausüben eines äußeren Reizes auf die ausge-
dehnte Konfiguration der Wanne (20), um zu
veranlassen, dass die Wanne in die vorgegebe-
ne zusammengezogene Konfiguration zurück-
kehrt, wobei der eingesetzte Kuchen fest ergrif-
fen und in dem Reservoir durch die zusammen-
gezogene Konfiguration der Wanne zurückge-
halten wird;
Bereitstellen eines Mittels zum Befestigen der
Wanne in der Kammer (18); und
Befestigen der Wanne (20) in der Kammer (18).

7. Verfahren nach Anspruch 6, wobei dem Schritt zum
Befestigen der Wanne in der Kammer der Schritt des
Programmierens der Wanne, um eine ausgedehnte
Konfiguration zu erhalten, und/oder der Schritt des
Einsetzens des Kuchens in das Reservoir und/oder
der Schritt des Ausübens eines äußeren Reizes vo-
rausgehen.

8. Verfahren nach Anspruch 6, wobei der äußere Reiz
eine Temperaturänderung ist.

9. Verfahren nach Anspruch 8, wobei die Tempera-
turänderung Wärme oder Kälte umfasst, die auf den
Boden und auf die Seitenwand ausgeübt wird.

10. Verfahren nach Anspruch 8, wobei die Tempera-
turänderung von einem Flüssigkeitsbad und/oder ei-
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nem Gasstrom bereitgestellt wird.

11. Verfahren nach Anspruch 6, wobei der äußere Reiz
aus Elektrizität und/oder Magnetismus und/oder
Licht und/oder Hochfrequenz und/oder aus einer Mi-
krowelle und/oder einer Strahlung ausgewählt wird.

12. Verfahren nach Anspruch 6, wobei das Mittel zum
Befestigen ein Flansch ist, der sich von der Wanne
zu dem Rahmen erstreckt.

13. Verfahren nach Anspruch 12, wobei sich der Flansch
von der Seitenwand zu der aufrechten Wand er-
streckt.

14. Verfahren nach Anspruch 12, wobei sich der Flansch
von dem oberen Ende der Seitenwand zu der oberen
Kante der aufrechten Wand erstreckt.

15. Verfahren nach Anspruch 6, wobei das Mittel zum
Befestigen eine Stiftschraube und/oder eine Verstär-
kungsrippe und/oder Stab und/oder ein Arm
und/oder ein Verbindungssteg und/oder ein Holm ist.

Revendications

1. Boîtier (20) pour contenir un bloc compact (4) de
composition cosmétique dans un poudrier de produit
cosmétique, le bloc compact ayant une taille prédé-
terminée, le boîtier comprenant :

un plancher (22) et une paroi latérale (24) s’éten-
dant vers le haut à partir du plancher (22) défi-
nissant un réservoir (28) avec une ouverture di-
rigée vers le haut, le réservoir (28) est configuré
pour recevoir et contenir le bloc compact (4) ; et
des moyens pour fixer le boîtier dans le poudrier
de produit cosmétique ;
dans lequel le boîtier (20) est réalisé à partir d’un
polymère à mémoire de forme, le boîtier a une
configuration expansée programmée dans la-
quelle le réservoir (28) a un volume qui est assez
grand pour permettre l’insertion du bloc compact
ayant la taille prédéterminée, le boîtier (20) a
une configuration contractée prédéterminée
dans laquelle le réservoir (28) a un volume qui
est plus petit que la taille prédéterminée du bloc
compact et le boîtier (20) est configuré pour pas-
ser de la configuration expansée programmée
à la configuration contractée prédéterminée en
réponse à un stimulus externe appliqué sur le
boîtier (20) suite à l’insertion du bloc compact
dans le réservoir.

2. Boîtier selon la revendication 1, dans lequel le sti-
mulus externe est un changement de température.

3. Boîtier selon la revendication 2, dans lequel le chan-
gement de température comprend l’un parmi la cha-
leur ou le froid appliqué(e) sur le plancher et la paroi
latérale.

4. Boîtier selon la revendication 2, dans lequel le chan-
gement de température est fourni par au moins l’un
parmi un bain liquide et un flux gazeux.

5. Boîtier selon la revendication 1, dans lequel le sti-
mulus externe est sélectionné à partir d’au moins
l’un parmi l’électricité, le magnétisme, la lumière, la
radiofréquence, les micro-ondes ou le rayonnement.

6. Procédé pour fixer un bloc compact (4) de produit
cosmétique dans un boîtier de poudrier ayant un bâti
(6) définissant une chambre (18), le bloc compact
ayant une taille prédéterminée, le procédé compre-
nant les étapes suivantes :

prévoir un boîtier (20) réalisé à partir d’un poly-
mère à mémoire de forme, le boîtier ayant un
plancher (22) et une paroi latérale (24) définis-
sant un réservoir de retenue de bloc compact
(28) s’ouvrant vers le haut, le boîtier ayant une
configuration contractée prédéterminée dans
laquelle le réservoir a un volume qui est plus
petit que la taille prédéterminée du bloc
compact ;
programmer le boîtier (20) pour avoir une con-
figuration expansée dans laquelle le réservoir
(28) a un volume qui est assez grand pour per-
mettre l’insertion du bloc compact ayant la taille
prédéterminée ;
insérer le bloc compact dans le réservoir (28)
lorsque le boîtier est dans la configuration
expansée ;
appliquer un stimulus externe à la configuration
expansée du boîtier (20) pour amener le boîtier
à revenir vers la configuration contractée pré-
déterminée, dans lequel le bloc compact inséré
est saisi en toute sécurité et retenu dans le ré-
servoir par la configuration contractée du
boîtier ;
prévoir des moyens pour fixer le boîtier dans la
chambre (18) ; et
fixer le boîtier (20) dans la chambre (18).

7. Procédé selon la revendication 6, dans lequel l’étape
de fixation du boîtier dans la chambre précède au
moins l’une des étapes pour programmer le boîtier
afin d’avoir une configuration expansée, insérer le
bloc compact dans le réservoir et appliquer le stimu-
lus externe.

8. Procédé selon la revendication 6, dans lequel le sti-
mulus externe est un changement de température.

15 16 



EP 3 090 648 B1

10

5

10

15

20

25

30

35

40

45

50

55

9. Procédé selon la revendication 8, dans lequel le
changement de température comprend l’un parmi la
chaleur ou le froid appliqué(e) sur le plancher et la
paroi latérale.

10. Procédé selon la revendication 8, dans lequel le
changement de température est fourni par au moins
l’un parmi un bain liquide et un flux gazeux.

11. Procédé selon la revendication 6, dans lequel le sti-
mulus externe est sélectionné à partir d’au moins
l’un parmi l’électricité, le magnétisme, la lumière, la
radiofréquence, les micro-ondes ou le rayonnement.

12. Procédé selon la revendication 6, dans lequel le
moyen de fixation est une bride s’étendant vers l’ex-
térieur du boîtier au bâti.

13. Procédé selon la revendication 12, dans lequel la
bride s’étend de la paroi latérale à la paroi droite.

14. Procédé selon la revendication 12, dans lequel la
bride s’étend de l’extrémité supérieure de la paroi
latérale au rebord supérieur de la paroi droite.

15. Procédé selon la revendication 6, dans lequel le
moyen de fixation est au moins l’un parmi un goujon,
une nervure, une poutre, un bras, une âme et une
entretoise.
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