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Description

Technical field

[0001] The present invention relates to a package com-
prising a bottom part intended to receive food thereon,
and a container part where the said bottom part and the
container part are intended to enclose the said food.
[0002] There is an increasingly large demand for meals
that are simple to prepare and for which the preparation
time is short. Sales of convenience foods in particular
are increasing, which is sold in disposable packs and is
either eaten directly or requires only to be heated before
it is ready to be consumed.

Prior Art

[0003] Previously disclosed disposable packs for con-
venience food usually consist of a tray manufactured
from cardboard, metal or a plastic material with a thin,
transparent plastic film which serves as a lid. The majority
of packs are manufactured with the intention that the food
will be heated before it is consumed. A plurality of differ-
ent methods of heating is available, although the most
common is for the food to be heated in a microwave oven,
in a conventional oven or by placing the package in hot
water. The lid of the package is removed either before
or after heating. The meal can then be eaten directly from
the pack. The choice of materials can mean that the
packs become moist during heating and that the packs
are instable and limp and are accordingly not particularly
suitable to eat from. The presentation of the meal is also
not to a particularly high standard, because both paper
and plastic plates impart a cheap feeling that cannot be
compared to that of plates made of porcelain or other
solid materials.
[0004] An alternative to eating directly from the pack-
age is to transfer the prepared meal manually to a plate.
However, a method of this kind leads without exception
to the contents of the package becoming mixed together
in an undesired fashion, as a consequence of which the
presentation of the meal is not as intended.
[0005] A common solution for keeping the various com-
ponents of a meal apart is to subdivide the package into
different sections with dividing walls. The disadvantage
of this solution is, among other things, that the edges of
the sections make it difficult to eat directly from the tray.
The presentation of the meal is also impaired in this case
by the fact that the packs are manufactured from a dis-
posable material. Transferring the prepared meal to a
plate without mixing the constituent parts is easier than
in the case of an ordinary package that is not divided into
sections, although this still calls for time consuming work
input and an impaired result. The presentation of the meal
by this method depends entirely on the person who trans-
fers the meal to the plate.
[0006] Other previously disclosed packs include the
package described in WO-A1-2004/045970, which is

subdivided into sections and provided with valves in order
to ensure that the foods in the various sections are not
subjected to high heat at different levels.
[0007] Previously disclosed in US-A-3,708,086 is a
package subdivided into sections where the pack, after
heating, must be inverted, whereby the lid must act as a
plate.
[0008] Described in EP-A1-0,760,341 is a package in-
tended to hold the food until the time of its consumption,
which comprises a container and a closure. After the food
has been heated, the package is inverted and is posi-
tioned on a plate. The user then pulls out the sides of the
pack, whereby the seal breaks and the contents of the
container are transferred to the plate.
[0009] EP 0 361 893 A2 describes a food pack accord-
ing to the preamble of claim 1 having an open-bottomed
container containing edible constituents which are in dis-
tinct layers and which are both solid, whilst the pack is
chilled or frozen. When the container is heated, one of
the layers liquifies and the container can be removed.
[0010] None of the aforementioned documents relates
to a package from which food can be transferred in a
simple and smooth manner to a plate or some other stor-
age place for the food, without spoiling the presentation
of the food after it reaches the plate, or without spending
a lot of time and effort in order to achieve an aesthetically
pleasing arrangement.
[0011] The need accordingly exists for a package
which solves, among other things, the above-mentioned
problems in a simple and effective manner.

Description of the Invention

[0012] The aforementioned object is achieved by
means of a package according to claim 1.
[0013] The invention also relates to a method for trans-
ferring food from a pack according to claim 15.
[0014] Preferred or advantageous embodiments are
set forth in the characterizing parts of the associated sub-
ordinate Claims.

Brief Description of the Figures

[0015] The invention is described below in a non-re-
strictive fashion with reference to a number of preferred
illustrative embodiments, whereby reference is made to
the accompanying drawings, in which

Fig. 1 shows cross-sectional views of the packaging
of food and its transfer from the package to the plate,
Fig. 2 shows cross-sectional views of the heating of
food in a package and its transfer from the package
to the plate,
Fig. 3 shows cross-sectional views of the transfer
from the package to the plate followed by heating of
the food with the bottom part of the package re-
moved,
Fig. 4 shows how a container part is separated from

1 2 



EP 1 874 655 B1

3

5

10

15

20

25

30

35

40

45

50

55

a rigid bottom part according to a preferred embod-
iment,
Fig. 5 shows a possible embodiment of a flexible
bottom part,
Fig. 6 shows how a flexible bottom part according to
Fig. 5 can be removed from a container part,
Fig. 7 shows cross-sectional views of the transfer
from a package subdivided into compartments to a
plate,
Fig. 8 shows schematic representations of packages
subdivided into compartments,
Fig. 9 shows how a number of different subsidiary
packages according to the invention can be set up
next to one another and their contents are then trans-
ferred to a plate,
Fig. 10 shows different schematic alternative ar-
rangements of subsidiary packs,
Fig. 11 shows examples of how different subsidiary
packages can be arranged over and above the in-
tended combinations,
Fig. 12 shows a package of food situated at separate
levels and its transfer from the package to the plate,
Fig. 13 shows an exploded view of a package ac-
cording to Fig. 12,
Fig. 14 shows an exploded view of an alternative
package according to Fig. 12,
Fig. 15 shows different alternative polygonal embod-
iments of packages,
Fig. 16 shows an alternative embodiment of a pack-
age in which the bottom part remains attached to the
container part after the food has been transferred to
a serving surface,
Fig. 17 shows an alternative embodiment of a pack-
age subdivided into compartments with a bottom part
consisting of a number of flexible parts, one for each
compartment,
Fig. 18 shows an alternative embodiment of a pack-
age with a bottom part consisting of two flexible parts
for the same compartment,
Fig. 19 shows a package, in which the bottom part
and the container part of the package are rotatable
in relation to one another,
Fig. 20 shows a reusable package, and
Fig. 21, finally, shows a package not according to
the invention in which the bottom part of the package
is so arranged as to melt during heating.

Detailed Description of the Invention

[0016] A more detailed description of the respective
Figures follows below.
[0017] Fig. 1 shows, as the subsidiary steps 1a-1f, dif-
ferent stages through which the food 1 according to the
invention passes. The food 1 is packaged according to
Figs. 1a-1b in a container 2 joined together with a remov-
able bottom 4. A lid 3 according to Fig. 1c is then applied
so that these components 2-4 together form the package
5, which contains the said food. The package is then

transferred to a serving surface 8, which can be a plate
or some other suitable serving surface, for example, ac-
cording to 1d. The food can then be presented on this
serving surface before it is consumed by removing the
bottom 4 of the package 5. The bottom 4 is removed by
taking hold of a gripping device 6 attached to the bottom
4 and by then pulling the said bottom 4 away 7 sideways
according to Fig. 1e, so that the food is placed on the
serving surface 8. After removal of the bottom 4, the con-
tainer 2 with its lid 3 can be lifted vertically from the serving
surface 8 according to Fig. If without affecting the pres-
entation of the said food. When the food is transferred
from the package 5 to the separate serving surface 8,
the food is not moved vertically or horizontally to any
significant extent, which means that the food can be pre-
sented on a serving surface 8 precisely in the manner
intended for the packaged food.
[0018] The bottom part of the package is thus prefer-
ably intended to serve as a receptacle for the food situ-
ated on it at the time of packaging and until the time at
which the food will be heated or consumed. By removing
the bottom part fully or partially, the food will come into
contact with the serving surface without the container
part having to be removed. At the time of removal, the
bottom part of the package is in a position essentially
parallel to a serving surface. The bottom part is then pref-
erably in a horizontal position and is arranged against a
serving surface, which is preferably also arranged in a
horizontal position. The package preferably rests on the
serving surface throughout the entire procedure of re-
moving the bottom part. A force is applied with advantage
to the container part in a direction opposite to the direction
in which the bottom part is pulled away 7 in order to pre-
vent movements in the lateral sense or the vertical sense
of a kind which could detract from the aesthetically pleas-
ing arrangement of the food. Gripping devices 6 can also
be arranged on the container part 2 in order to facilitate
separation of the bottom part. The container part thus
does not essentially need to be moved from its position
in order to bring about the transfer of the food to the serv-
ing surface. A certain lateral movement can be per-
formed, however, and in particular if the serving surface
is fully or essentially plane and does not exhibit any edg-
es, it is also conceivable for the container part to be ca-
pable of being displaced in the lateral sense. The bottom
part and the container part must be displaced relative to
one another, however. The container part is preferably
manufactured from cardboard, metal or a plastic material.
[0019] Fig. 2 shows, as the subsidiary steps 2a-2d, a
method according to the invention for the purpose, after
heating food 1 in an oven 9 or the like, contained in the
package 5, of transferring the said food to a plate or some
other suitable serving surface 8. The food can then be
presented on this plate or other serving surface 8 before
it is consumed by placing the package with the food ac-
cording to Fig. 2b on top of the serving surface 8, after
which the bottom 4 of the package is removed according
to Fig. 2c, so that the said food is placed on the plate 8
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without the food being moved vertically or horizontally to
any significant extent, and so that the container 2 with its
lid 3 can be lifted vertically from the plate 8 according to
Fig. 2d without the presentation of the said food being
impaired. The advantages of this method are, among oth-
er things, that the bottom part 4 does not need to be
folded and can be of rigid execution as a result, and that
the food is hot after heating and accordingly exhibits low
friction at rest, and as such slides easily from its base 4
and the container 2. The package in this embodiment
may preferably be provided with one or more valves in
order to avoid overpressure inside the package during
heating. The container part 2 and the lid 3 are manufac-
tured as a single piece in this embodiment, although it is
naturally also possible to make these in two separate
pieces. The lid can also be manufactured from a different
material, for example a thin plastic film, which affords the
possibility of observing the presentation of the food be-
fore use. The lid can also be embodied so that the lid can
be removed.
[0020] Fig. 3 shows, as the subsidiary steps 3a-3d, a
method according to the invention for the purpose, before
heating food 1 contained in the package 5, of transferring
the said food to a plate or some other suitable serving
surface 8. The food can then be presented on this serving
surface before it is consumed by placing the package
with the food according to Fig. 3a on top of the serving
surface, after which the bottom 4 of the package is re-
moved according to Fig. 3b, so that the said food is placed
on the serving service without the food being moved ver-
tically or horizontally. The food is then heated in an ap-
propriate fashion, for example in an oven 9 according to
Fig. 3c and is removed from the said oven, after which
the container with its lid can be lifted vertically from the
plate 8 according to Fig. 3d without the presentation of
the said food being impaired in any way. The circum-
stance can naturally arise in which those parts of the food
that have been in contact with the inside of the container
2 will be distributed over the serving surface as the con-
tainer is removed. There is no need to provide the pack-
age with valves in this embodiment, because no over-
pressure is generated. The bottom part can be made
flexible, on the other hand, to facilitate its removal, or it
may have a surface with low friction, for example Teflon.
[0021] Fig. 4 shows an example of how a container
part 2 can be connected in a sealing fashion to a remov-
able bottom part 4. A strip-shaped or string-shaped de-
vice with an arbitrary cross section, for example a cord
11 that is laid in the form of a loop, provides an effective
closure, and a seal 10 for the cord 11 is also provided in
order to seal the cord 11. Pulling 13 on the cord 11 causes
the bottom 4 to be loosened from the container part 2,
whereby it is easy to remove 7 the bottom part 4 sideways
from the rest of the package. A loop 12 or some other
gripping device is preferably attached at one end of the
cord. The aforementioned strip-shaped device can have
a cross section that is circular, rectangular, oval, etc., or
can be a thin, flat strip or string. It need not be the cord

11 that joins the container 2 and the bottom 4 together,
but this may be provided, for example, by an attachment
function on the container part or by some form of adhe-
sive, perforation or the like, which either accompanies
the cord or remains in place on the container part 2 after
the cord has been removed. Instead of a cord, it is pos-
sible to use sugar, a sugar solution or some other edible
substance, for example, which melts when it is heated,
to attach the bottom 4 and the container 2. This charac-
teristic is particularly applicable when the bottom part
must be removed after the food has been heated, for
example in an oven according to the embodiment de-
scribed in Fig. 2.
[0022] Fig. 5 shows a package in which the bottom part
4 is provided by a flexible material, for example a thin
plastic material. The bottom part in this embodiment is
folded double with a tab 14 which extends along the entire
bottom 4 of the package in order to enable the said bottom
part to be removed in a simple and smooth manner before
or after the package is heated. Accordingly, no additional
seal between the container part and the bottom part is
required in this embodiment, and these are preferably
held together with the help of an adhesive. Fig. 5b shows
the package with the bottom part 4 facing upwards.
[0023] Fig. 6 shows, as the subsidiary steps 6a-6c, a
package 5 in which the bottom part 4 is folded double in
the same way as in Fig. 5, and how the container part 2
with the associated tab 14 is removed sideways by pulling
on the gripping device 6.
[0024] Fig. 7 shows a package 105 with different com-
partments 105A-C. The different compartments are sep-
arated by walls 21,2. when pulling away 7 the bottom 4
according to Fig. 7c, the foods 101B and 101C in the
different compartments are retained in the desired posi-
tions thanks to the separating walls 21,2 of the container
part. By subdividing the package into containers in this
way, different parts of the food 1A-C can be placed in a
desired location on a serving surface 8, according to Figs.
7d-e. As illustrated in Fig. 17, each compartment can
also be attached to a separate part of the bottom part,
which only constitutes the bottom of the specific com-
partment. In this way, a user can choose only to transfer
selected parts of the content of a package onto a serving
surface.
[0025] Fig. 8 shows different schematic variants of the
subdivision of packages 205 into compartments. The
number of compartments 205A-C, separated by walls
21,2,3, is arbitrary and can vary from a single compartment
in the basic embodiment up to ten or more different com-
partments, if desired. Illustrated in Fig. 8d, for example,
is an embodiment with a cheese board, which requires
a large number of compartments in order to achieve a
desired presentation.
[0026] Fig. 9 shows how different subsidiary packages
305A-C can be handled and set up to form a common
package 305 containing different dishes 1A-C, which to-
gether form a complete meal, and which are received on
a common serving surface 8. The bottom parts 4A-C of
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the schematic example of subsidiary packages 305A-C
are pulled away sideways 7A-C according to Fig. 9b, for
example in an oven 9, before, after or without heating.
The upper parts 2A-C, 3A-C of the package 305 are then
removed, after which the meal can be presented with the
contents 1A-C of the different subsidiary packages 305A-
C in the desired location on the serving surface 8 accord-
ing to Fig. 9d.
[0027] Figs. 10a-10e show different schematic alter-
natives of the embodiment of subsidiary packs 305D-F
that have been placed adjacent to one another and there-
by form a common package 305 containing a complete
meal. In this way, the user can choose for himself/herself
the components of his meal by combining different sub-
sidiary packages with the desired content.
[0028] Fig. 11 shows that it is also possible for the user
to combine and, according to the method described in
Fig. 9, to use a number of subsidiary packages 305A-B,
which, when placed adjacent to one another, do not form
a package 305 with a circular, oval, superelliptical or po-
lygonal outer edge.
[0029] Figs. 12-14 show examples of foods 1A-B situ-
ated at separate levels. For example, a sauce 1B can be
contained in an upper package 405B, while other food
1A is contained in a lower package 405A. The different
subsidiary packages 405A-B can be manufactured from
different thermally insulating or heat-transmitting mate-
rials depending on the degree to which it is wished for
the contents of the various subsidiary packages to be
heated. A subsidiary package which contains a sauce
that must be cold, for example, may be manufactured
from a thermally insulating material, for example, where-
as a subsidiary package which contains food that must
be heated is manufactured from a heat-transmitting ma-
terial.
[0030] As can be appreciated from the various subor-
dinate stages 12a-12e, the entire package 405 consisting
of the subsidiary packages 405A-B is placed on a com-
mon serving surface 8. Before or after the package and
its contents are heated in an oven or similar 9, the lower
bottom 4A is appropriately pulled away 7A, whereupon
the contents of the lower package 405A end up on the
plate 8. Subsequently, the upper bottom part 4B is pulled
away so that hot or cold sauce 1B or some other form of
food runs down or flows down over or next to the subja-
cent hot food 1A located on the plate 8. The pile of con-
tainer parts 2A-B and their associated lids 3A-B is then
removed. More levels than the two levels illustrated here
are naturally possible. These can be situated directly
above one another or can be displaced laterally in relation
one another.
[0031] The packages 405A-B can be manufactured as
a single piece or can be formed with the help of two or
more separate packages that can be combined together.
If the package is manufactured in single piece, the sub-
sidiary packages are separated only by the bottom part
4B of the upper subsidiary package 405B. If it is formed
with the help of two separate packages that have been

combined, the bottom part 4B of the upper subsidiary
package 405B must be adapted in respect of its size to
a hole 15 in the subjacent upper part 3AI according to
Fig. 13a, which is covered by a detachable upper part of
the lower subsidiary package 405A. In this embodiment,
both the upper part of the lower subsidiary package 405A
and the bottom part 4B of the upper subsidiary package
405B must be removed in order to cause the contents of
the various subsidiary packages to come into contact with
one another. Either the upper part of the lower subsidiary
package 405A is removed before the upper subsidiary
package 405B is connected to the lower subsidiary pack-
age 405A, or the upper part and the bottom part are re-
moved simultaneously.
[0032] In an alternative embodiment, one or more bot-
tom parts 4 of subsidiary packages can consist of an
edible layer which melts when it is heated up. The layer
preferably melts once a desired level of heat has been
achieved in the subsidiary package or in an adjacent sub-
sidiary package. For example, the layer may be con-
structed in such a way that it melts precisely when the
contents of a subjacent subsidiary package have been
heated to such an extent that the content is cooked and
ready to eat, and the contents of a superjacent package
then drop down over the contents of the subjacent sub-
sidiary package. This can be achieved by selecting layers
having a thickness and a material that are adapted for
the preparation time of the contents of the subjacent sub-
sidiary package. If the bottom part that is so arranged as
to rest on the serving surface 8 consists of a meltable
layer, see also Fig. 21, this should be protected from the
surroundings during the period of storage of the package
by some form of protective layer, for example a plastic
film or similar, in conjunction with the meltable layer,
which can then be removed from the package before
heating or transferring the food. This protective layer can
with advantage also consist of or can be supplemented
by a hard material, which also protects the meltable layer
from impacts and the like. The meltable layer is preferably
tasteless and edible, and is so arranged as to be dis-
solved in its entirety when the layer is heated. In this
embodiment, the bottom part is held together with the
container part by the fact that the constitution of the bot-
tom part causes the bottom part to be attached to the
container part, or alternatively thanks to the presence of
a removable device 11 or an adhesive.
[0033] Fig. 13 shows an exploded view of the stacked
package 405 described in Fig. 12. An upper part 3AI of
the subjacent container 405A exhibits an appropriate
hole or an opening 15 in order to permit superjacent food
1B to pass through the said hole 15 in conjunction with
the removal of the bottom 4B of a superjacent package
405B. Gripping devices 6A-B are so arranged as to
project for a short distance from the rest of the package
in order to be readily accessible. The gripping devices
preferably consist of a tab of a convenient size for grip-
ping. As an alternative, the gripping device can extend
around the entire package or parts thereof. The gripping
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device can be embodied as a ring or a ball or can be of
some other appropriate construction.
[0034] Fig. 14 shows an exploded view of a package
505 in two planes consisting of subsidiary packages
505A-B, in which smaller internal containers 2B2-3 in the
subsidiary package 505B are received and secured be-
tween an outer container 2B and an inner wall 2BI. The
function of this is similar to that described in Figs. 12-13.
If the food in the upper subsidiary package 505B consists
of a liquid substance, the mechanism or the means that
opens the bottom part 4B of the upper subsidiary package
can also be a zip fastener arrangement or similar.
[0035] Fig. 15 shows different alternative polygonal
embodiments of the package 605.
[0036] Fig. 16 shows, as the subsidiary steps 16a-16d,
a method according to the invention for the purpose, be-
fore, after, during or without heating of the food 1 con-
tained in the package 5, of transferring the said food to
a plate or some other appropriate serving surface 8, es-
sentially in the same way as in Figs. 1,2,3 and 6. The
only difference is that the bottom part 4 is not removed
in its entirety from its attachment to the periphery of the
under side of the container part 2. The bottom part thus
does not require to be separated in its entirety from the
container, but only to such an extent that a desired quan-
tity of the food comes into contact with the subjacent serv-
ing surface. In this way, the whole package can be dis-
posed of in its entirety after the food has been transferred
from the package to the serving surface. For example,
that part of the bottom part 4 that is intended to remain
on the container part 2, including after the package has
been used, can be provided with stronger adhesive or a
larger quantity of adhesive in order to prevent removal
of the whole of the bottom part. It is also possible to en-
visage that the said part is securely glued or welded to
the container part.
[0037] Fig. 17 shows a package in which the bottom
part 4 consists of two or more parts that are folded double.
The subsidiary steps 17a-17e show how a part 1B of the
food 1 in the package 705 is transferred to a serving
surface 8. The bottom part in this embodiment is folded
double in the same way as in Figures 5 and 6, for exam-
ple, with the difference that the bottom part 4 consists of
several different double-folded parts 4A-B. On the under
side of the package, the different parts can be attached
to one another along a line or at a given point. The dif-
ferent parts also need not be attached to one another on
the under side, but can instead be connected to, for ex-
ample, the under side of a wall 21 which divides the pack-
age into different compartments. However, the attach-
ment or the connection preferably takes the form of per-
forations along the one or more lines where the part that
is to be removed from the package is folded double, that
is to say where it is transformed from being a part on
which the food is stored into a tab 14 which never needs
to come into contact with the food. If necessary, the said
connection between the different parts of the bottom part,
or between the bottom part and the container part, can

be in the form of a cord or similar, which must be removed
before the parts can be separated. It is also possible to
design a package consisting of a number of compart-
ments in such a way that the bottom parts of certain com-
partments are manufactured from a flexible material,
while the bottom parts of other compartments are man-
ufactured from a rigid material, a meltable material or a
rotatable and rigid material.
[0038] Fig. 18 shows a package 805 in which the bot-
tom part 4 consists of two or more flexible parts that are
folded double. The subsidiary steps 18a-18e show how
the food 1 in the package is transferred to a serving sur-
face 8. A tab 14A or similar belonging to a part 4A of the
bottom part 4 extends around the edges and the lid of
the package in order to converge on the upper side of
the package with other tabs 14B belonging to other parts
4B of the bottom part 4, forming gripping devices 6A-B.
The flaps 14A-B preferably meet at a centrally located
point on the upper side of the package. For example, the
tabs can sit securely in a loop in order to facilitate the
pulling away of the bottom part. The attachment between
the different parts of the bottom part can, precisely as in
Fig. 17, be in the form of sections of perforations, remov-
able string-shaped or strip-shaped devices, some uniting
edible substance which melts in conjunction with heating,
or else the different parts can be attached to the under
side of a wall that divides the package into different com-
partments. The method of removing a bottom part 4 is
performed by taking hold of the gripping devices 6A-B
that are present on the upper side of the package and
drawing these upwards in the vertical sense. The differ-
ent parts of the bottom part 4 will then be displaced lat-
erally 7A-B on the under side of the package, whereby
the food will be placed on a serving surface 8 under the
package 1. The package is raised in steps 18d and 18e
and is separated from the food and the serving surface.
The bottom parts 4A-B can either be left in place at this
point on a part of the container part 2 or can be removed
from it.
[0039] Fig. 19 shows, as the subsidiary steps 19a-19c,
an alternative method according to the invention for the
purpose of transferring food from a package 905 to a
serving surface 8. In this embodiment, the bottom part 4
and the container part 2 of the package are rotatable in
relation to one another. The bottom part 4 is rotatably
attached to a device 16 that is connected to the container
part 2. By taking hold of a gripping device 6 arranged on
the bottom part, this can be drawn sideways 7 according
to stage 19b, whereby the bottom part can rotate about
the attachment point of the device to the container part,
and the food that is present inside the package can, ac-
cording to stage 19c, be transferred to a serving surface
8. The device 16 is preferably arranged perpendicularly
in relation to the bottom part. The package can also be
subdivided into compartments and can consist of a plu-
rality of devices 16 attached to different parts of the bot-
tom part, so that only the food that is present in a particular
compartment, for example, is transferred to the serving
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surface when the bottom part 4 rotates about the device
16. This embodiment can be combined with advantage
with a string-shaped or strip-shaped device 11, which
facilitates the separation between the container and the
bottom as shown in Fig. 4.
[0040] Fig. 20 shows an alternative package 1005 ac-
cording to the present invention. The subsidiary steps
20a-20h shows an example of how the package can be
used for the transfer of food 1 to a serving surface 8. The
bottom part is fitted underneath in the package, as shown
in steps 20a-c. In order to facilitate fitting and removal of
the bottom part, it is preferably arranged in grooves 17
that are arranged internally in the sides of the container
part 2, and are preferably situated as low as possible.
The grooves can consist of rectangular depressions, for
example. The bottom part should be manufactured from
a rigid material so that it can be pulled along the groove
without any problem for the whole of its length. Some
form of sealing device should be present between the
bottom part and the container part to ensure that the
package is sealed tightly. Steps 20d-f show how the food
is arranged on the upper surface of the bottom part with
a positioning of the food which conforms to the desired
final appearance that the meal must possess on the serv-
ing surface before it is consumed. A lid 3 can be applied
on the edges of the container part, whereby the package
is ready to be transported to a serving surface for pres-
entation or heated for subsequent transport. Steps 20g-
h show how the bottom part is removed and the food is
transferred to the base before proceeding to remove the
container part and the lid, if it is still present. In order to
prevent overpressure and to facilitate the subsequent re-
moval of the bottom part, the lid should be removed if the
food is intended to be transferred to the serving surface
after heating. The parts of the package can possibly be
cleaned after use ready for subsequent reuse, or they
can be sent for recycling. The package in accordance
with this embodiment is particularly suitable for those oc-
casions on which a meal needs to be transported before
it is consumed and it is wished to retain the aesthetic
appearance of the meal.
[0041] The above-mentioned grooves can also be ar-
ranged on the outside of the container part. The bottom
part in this case must, on two opposing sides, extend
around the bottom edges of the container part in order
to engage in the external grooves, which may either be
in the form of protuberances or depressions on the edges.
In the event that the package will be reused, this embod-
iment is easier to keep clean than the embodiment with
the internal grooves. The grooves are longitudinal with
advantage, although they can also be in the form of sup-
porting points arranged at a distance from one another.
[0042] Fig. 21, finally, shows a package not according
to the present invention, in which the bottom part of the
package is so arranged as to melt during heating. Step
21a shows how the package 5 with a bottom part 4 made
from a meltable material have been placed in an oven 9
together with a serving surface 8. In step 21b, the pack-

age has been heated, whereby the bottom part 4 has
melted and the food 1 is in direct contact with the serving
surface. In step 21c, the container part 2 with the lid 3 is
removed vertically, whereby the food is ready to be con-
sumed.
[0043] The invention is naturally not restricted to the
embodiments described above and illustrated in the ac-
companying drawings. Modifications are possible, in par-
ticular with regard to the nature of the various parts, or
by the use of equivalent technology, but without departing
from the area of protection afforded to the invention, as
defined in the Patent Claims.

Claims

1. A package (5) consisting of a bottom part (4) intend-
ed to receive food (1) thereon, and a container part
(2) where the said bottom part (4) and the container
part (2) are intended to enclose the said food, where
the package (5) is provided with means to hold the
bottom part (4) and the container part (2) together in
a detachable fashion and means to separate the said
bottom part (4) from the container part (2) fully or
partially by removing a part of or the whole of the
said bottom part (4) with the bottom part (4) of the
package standing on a serving surface (8) so that
the food (1) comes into contact with the serving sur-
face (8), whereby the said container part (2) is es-
sentially retained in its position enclosing the said
food, characterized in that the said means for fully
or partially separating the said bottom part (4) from
the said container part (2) is in the form of one or
more gripping devices (6) attached to the bottom part
(4) to permit the lateral removal (7) of a part of or the
entirety of the bottom part (4).

2. A package according to Claim 1, characterized in
that the said bottom part (4) is rigid.

3. A package according to Patent Claim 2, character-
ized in that the bottom part (4) is detachably ar-
ranged in, or is detachably adapted to, grooves or
support points internally or externally in the sides of
the container part (2).

4. A package according to Patent Claim 1, character-
ized in that the said bottom part (4) is flexible and
folded double.

5. A package according to any of the foregoing Patent
Claims, characterized in that the said bottom part
(4) consists of two or more parts, where the different
parts are either rigid, flexible and folded double,
formed from a meltable material, or are rigid and ro-
tatable.

6. A package according to any of the foregoing Patent

11 12 



EP 1 874 655 B1

8

5

10

15

20

25

30

35

40

45

50

55

Claims, characterized in that the said means for
holding the bottom part (4) and the container part (2)
together consists of a layer, for example of sugar,
which is intended to melt in conjunction with heating,
thereby facilitating the separation of the bottom part
(4) from the container part (2).

7. A package according to any of the foregoing Patent
Claims, characterized in that the said means for
holding the bottom part (4) and the container part (2)
together consists of an adhesive.

8. A package according to any of the foregoing Patent
Claims, characterized in that the package (105) is
subdivided into at least two compartments (105A-C).

9. A package according to any of the foregoing Patent
Claims, characterized in that the package is pro-
vided with a detachable and/or recloseable lid (3).

10. A package according to any of the foregoing Patent
Claims, characterized in that the package (305) is
formed by a number of subsidiary packages (305A-
C) capable of being placed adjacent to one another.

11. A package according to Patent Claim 10, charac-
terized in that the said subsidiary packages (305A-
C) are embodied in such a way that, when placed
adjacent to one another, they form a package (305)
with an essentially circular, oval, superelliptical or
polygonal periphery.

12. A package according to any of Patent Claims 8 to
11, characterized in that at least one compartment
or one subsidiary package consists of a thermally
insulating material.

13. A package according to any of Patent Claims 8 to
12, characterized in that at least one compartment
or one subsidiary package consists of a heat-trans-
mitting material.

14. A package according to any of the foregoing Patent
Claims, characterized in that the package is pro-
vided with one or more valves to prevent overpres-
sure in the package in conjunction with heating.

15. A method for transferring food (1) from a package
according to any of claims 1-14 (5 105, ..., 1005),
comprising a bottom part (4) and a container part
(2), to a serving surface (8), characterized in that
it includes the steps of:

- placing the package on top of the said storage
or serving surface (8), and
- fully or partially removing all or a part of the
said bottom part (4) from the said container part
(2), whereby the food (1) comes into contact with

the serving surface (8), in conjunction with which
the said container part (2) is essentially retained
in its position enclosing the said food,
- taking hold of one or more gripping devices (6)
attached to the said bottom part (4), and
- essentially laterally, fully or partially, pulling
away (7) all or part of the said bottom part (4)
from the said container part (2).

16. A method according to Patent Claim 15, character-
ized in that it also includes the step of:

- removing the container part (2) of the package
and, where appropriate, the lid (3) of the pack-
age in the vertical sense, simultaneously or in
different steps.

17. A method according to any of Patent Claims 15 or
16, characterized in that, before removal of the said
bottom part (4), it also includes the step of:

- heating the said package containing the said
food (1) in an oven, a microwave oven or the
like (9).

18. A method according to any of Patent Claims 15 to
17, characterized in that, after removal of the said
bottom part (4), it also includes the step of:

- heating the food (1), with or without the con-
tainer part (2) and the lid (3), in an oven, a mi-
crowave oven or the like (9).

Patentansprüche

1. Verpackung (5) bestehend aus einem Unterteil (4),
welcher Lebensmittel (1) darauf erhalten soll, und
einem Behälterteil (2), wobei der Unterteil (4) und
der Behälterteil (2) die Lebensmittel umschließen
sollen, wobei die Verpackung (5) mit einem Mittel
zum Zusammenhalten des Unterteils (4) und des Be-
hälterteils (2) auf eine lösbare Weise und mit einem
Mittel zum vollständigen oder teilweisen Trennen
des Unterteils (4) vom Behälterteil (2) durch Entfer-
nen eines Stücks des oder des ganzen Unterteils (4)
versehen ist, wobei der Unterteil (4) der Verpackung
auf einer Anlagefläche (8) steht, so dass die Lebens-
mittel (1) mit der Anlagefläche (8) in Berührung kom-
men, wobei der Behälterteil (2) im Wesentlichen in
seiner Position festgehalten ist und die Lebensmittel
umschließt, dadurch gekennzeichnet, dass das
Mittel zum vollständigen oder teilweisen Trennen
des Unterteils (4) vom Behälterteil (2) in Form von
einer oder mehreren Greifvorrichtungen (6) vorliegt,
die am Unterteil (4) befestigt ist bzw. sind, um das
seitliche Entfernen (7) eines Stücks des oder der Ge-
samtheit des Unterteils (4) zu ermöglichen.
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2. Verpackung nach Anspruch 1, dadurch gekenn-
zeichnet, dass der Unterteil (4) steif ist.

3. Verpackung nach Anspruch 2, dadurch gekenn-
zeichnet, dass der Unterteil (4) innen oder außen
in den Seiten des Behälterteils (2) in Rillen oder
Stützpunkten lösbar angeordnet ist oder an diese
lösbar angepasst ist.

4. Verpackung nach Anspruch 1, dadurch gekenn-
zeichnet, dass der Unterteil (4) flexibel und doppel-
gefaltet ist.

5. Verpackung nach einem der vorhergehenden An-
sprüche,
dadurch gekennzeichnet, dass der Unterteil (4)
aus zwei oder mehreren Stücken besteht, wobei die
verschiedenen Stücke entweder steif, flexibel und
doppelgefaltet, aus einem schmelzbaren Material
gebildet sind oder steif und drehbar sind.

6. Verpackung nach einem der vorhergehenden An-
sprüche,
dadurch gekennzeichnet, dass das Mittel zum Zu-
sammenhalten des Unterteils (4) und des Behälter-
teils (2) aus einer Schicht besteht, zum Beispiel aus
Zucker, die in Verbindung mit einem Erhitzen
schmelzen soll, wodurch das Trennen des Unterteils
(4) vom Behälterteil (2) erleichtert wird.

7. Verpackung nach einem der vorhergehenden An-
sprüche,
dadurch gekennzeichnet, dass das Mittel zum Zu-
sammenhalten des Unterteils (4) und des Behälter-
teils (2) aus einem Klebemittel besteht.

8. Verpackung nach einem der vorhergehenden An-
sprüche,
dadurch gekennzeichnet, dass die Verpackung
(105) in zumindest zwei Kammern (105A-C) unter-
teilt ist.

9. Verpackung nach einem der vorhergehenden An-
sprüche,
dadurch gekennzeichnet, dass die Verpackung
mit einem lösbaren und/oder wiederverschließbaren
Deckel (3) versehen ist.

10. Verpackung nach einem der vorhergehenden An-
sprüche,
dadurch gekennzeichnet. dass die Verpackung
(305) von einer Anzahl von ergänzenden Verpa-
ckungen (305A-C) gebildet ist, die aneinandergren-
zend anbringbar sind.

11. Verpackung nach Anspruch 10, dadurch gekenn-
zeichnet, dass die ergänzenden Verpackungen
(305A-C) auf eine solche Weise ausgelegt sind, dass

sie, wenn sie aneinandergrenzend angebracht wer-
den, eine Verpackung (305) mit einem im Wesentli-
chen kreisförmigen, ovalen, superelliptischen oder
polygonalen Umfang bilden.

12. Verpackung nach einem der Ansprüche 8 bis 11,
dadurch gekennzeichnet, dass zumindest eine
Kammer oder eine ergänzende Verpackung aus ei-
nem wärmeisolierenden Material besteht.

13. Verpackung nach einem der Ansprüche 8 bis 12,
dadurch gekennzeichnet, dass zumindest eine
Kammer oder eine ergänzende Verpackung aus ei-
nem wärmeübertragenden Material besteht.

14. Verpackung nach einem der vorhergehenden An-
sprüche,
dadurch gekennzeichnet, dass die Verpackung
mit einem oder mehreren Ventilen versehen ist, um
einen Überdruck in der Verpackung in Verbindung
mit einem Erhitzen zu verhindern.

15. Verfahren zur Übertragung von Lebensmitteln (1)
von einer Verpackung nach einem der Ansprüche
1-14 (5, 105, ..., 1005), umfassend einen Unterteil
(4) und einen Behälterteil (2), an eine Anlagefläche
(8),
dadurch gekennzeichnet, dass es die Schritte um-
fasst:

- Anbringen der Verpackung im obersten Teil
der Aufbewahrungs- oder Anlagefläche (8) und
- vollständiges oder teilweises Entfernen des
ganzen oder eines Stücks des Unterteils (4) vom
Behälterteil (2), wodurch die Lebensmittel (1)
mit der Anlagefläche (8) in Berührung kommen,
wobei der Behälterteil (2) im Wesentlichen in
seiner Position festgehalten ist und die Lebens-
mittel umschließt,
- Ergreifen einer oder mehrerer Greifvorrichtun-
gen (6), die am Unterteil (4) befestigt ist bzw.
sind, und
- im Wesentlichen seitliches, vollständiges oder
teilweises Wegziehen (7) des ganzen oder ei-
nes Stücks des Unterteils (4) vom Behälterteil
(2).

16. Verfahren nach Anspruch 15, dadurch gekenn-
zeichnet, dass es ferner den Schritt umfasst:

- Entfernen des Behälterteils (2) der Verpackung
und gegebenenfalls des Deckels (3) der Verpa-
ckung im vertikalen Sinne gleichzeitig oder in
verschiedenen Schritten.

17. Verfahren nach einem der Ansprüche 15 oder 16,
dadurch gekennzeichnet , dass es vor dem Ent-
fernen des Unterteils (4) ferner den Schritt umfasst:
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- Erhitzen der die Lebensmittel (1) enthaltenden
Verpackung in einem Ofen, einem Mikrowellen-
ofen oder dergleichen (9).

18. Verfahren nach einem der Ansprüche 15 bis 17,
dadurch gekennzeichnet, dass es nach dem Ent-
fernen des Unterteils (4) ferner den Schritt umfasst:

- Erhitzen der Lebensmittel (1) mit oder ohne
den Behälterteil (2) und den Deckel (3) in einem
Ofen, einem Mikrowellenofen oder dergleichen
(9).

Revendications

1. Emballage (5) constitué d’une partie inférieure (4)
destinée à recevoir de la nourriture (1) sur celle-ci,
et une partie de récipient (2), ladite partie inférieure
(4) et la partie de récipient (2) étant destinées à con-
tenir ladite nourriture, l’emballage (5) étant muni d’un
moyen pour maintenir la partie inférieure (4) et la
partie de récipient (2) ensemble de façon détachable
et un moyen pour séparer ladite partie inférieure (4)
de la partie de récipient (2) entièrement ou partiel-
lement en enlevant une partie ou la totalité de ladite
partie inférieure (4) avec la partie inférieure (4) de
l’emballage s’élevant sur une surface de service (8)
si bien que la nourriture (1) vient en contact avec la
surface de service (8), ladite partie de récipient (2)
étant essentiellement retenue dans sa position en-
fermant ladite nourriture, caractérisé en ce que ledit
moyen pour séparer ladite partie inférieure (4) en-
tièrement ou partiellement de la partie de récipient
(2) est dans la forme d’un ou plusieurs dispositifs de
préhension (6) fixés à la partie inférieure (4) pour
permettre l’enlèvement latéral (7) d’une partie ou de
la totalité de la partie inférieure (4).

2. Emballage selon la revendication 1, caractérisé en
ce que ladite partie inférieure (4) est rigide.

3. Emballage selon la revendication 2, caractérisé en
ce que la partie inférieure (4) est disposée de ma-
nière amovible dans ou adaptée de manière amovi-
ble à des rainures ou des points d’appui à l’intérieur
ou à l’extérieur dans les côtés de la partie de récipient
(2).

4. Emballage selon la revendication 1, caractérisé en
ce que ladite partie inférieure (4) est flexible et re-
pliée doublement.

5. Emballage selon l’une quelconque des revendica-
tions précédentes, caractérisé en ce que ladite par-
tie inférieure (4) est constituée de deux ou plusieurs
parties, les différentes parties sont soit rigides, flexi-
bles et pliées doublement, formées à partir d’un ma-

tériau fusible, soit rigides et rotatives.

6. Emballage selon l’une quelconque des revendica-
tions précédentes, caractérisé en ce que ledit
moyen pour maintenir la partie inférieure (4) et la
partie de récipient (2) ensemble est constitué d’une
couche, par exemple de sucre, qui est destinée à
fondre en même temps qu’un chauffage, ce qui fa-
cilite la séparation de la partie inférieure (4) de la
partie de récipient (2).

7. Emballage selon l’une quelconque des revendica-
tions précédentes, caractérisé en ce que ledit
moyen pour maintenir la partie inférieure (4) et la
partie de récipient (2) ensemble est constitué d’un
adhésif.

8. Emballage selon l’une quelconque des revendica-
tions précédentes, caractérisé en ce que l’embal-
lage (105) est subdivisé en au moins deux compar-
timents (105A-C).

9. Emballage selon l’une quelconque des revendica-
tions précédentes, caractérisé en ce que l’embal-
lage est pourvu d’un couvercle détachable et/ou re-
fermable (3).

10. Emballage selon l’une quelconque des revendica-
tions précédentes, caractérisé en ce que l’embal-
lage (305) est formé par un certain nombre d’embal-
lages subsidiaires (305A-C) pouvant être placés l’un
adjacente à l’autre.

11. Emballage selon la revendication 10, caractérisé
en ce que les emballages subsidiaires (305A-C)
sont réalisés de telle manière que, lorsqu’ils sont pla-
cés l’un adjacente à l’autre, ils forment un emballage
(305) avec une périphérie essentiellement circulaire,
ovale, superellipsoïdale ou polygonale.

12. Emballage selon l’une quelconque des revendica-
tions 8 à 11, caractérisé en ce qu’au moins un com-
partiment ou un emballage subsidiaire est constitué
d’un matériau thermiquement isolant.

13. Emballage selon l’une quelconque des revendica-
tions 8 à 12, caractérisé en ce qu’au moins un com-
partiment ou un emballage subsidiaire est constitué
d’un matériau émettant de la chaleur.

14. Emballage selon l’une quelconque des revendica-
tions précédentes, caractérisé en ce que l’embal-
lage est muni d’une ou plusieurs soupapes pour évi-
ter la surpression dans l’emballage en même temps
que le chauffage.

15. Procédé de transfert de nourriture (1) à partir d’un
emballage selon l’une quelconque des revendica-
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tions 1 à 14 (5, 105, ..., 1005), comprenant une partie
inférieure (4) et une partie de récipient (2), à une
surface de service (8), caractérisé en ce qu’il com-
prend les étapes consistant à:

- placer l’emballage au-dessus de ladite surface
de stockage ou de service (8), et
- enlever entièrement ou partiellement la totalité
ou une partie de ladite partie inférieure (4) à par-
tir de ladite partie de récipient (2), la nourriture
(1) entrant en contact avec la surface de service
(8), en même temps que ladite partie de réci-
pient (2) est essentiellement retenue dans sa
position enfermant ladite nourriture,
- saisir un ou plusieurs dispositifs de préhension
(6) attachés à ladite partie inférieure (4), et
- écarter essentiellement latéralement, entière-
ment ou partiellement (7) toute ou une portion
de ladite partie inférieure (4) de ladite partie de
récipient (2).

16. Procédé selon la revendication 15, caractérisé en
ce qu’il comprend en outre l’étape consistant à:

- enlever la partie de récipient (2) de l’emballage
et, le cas échéant, le couvercle (3) de l’embal-
lage dans le sens vertical, simultanément ou en
plusieurs étapes.

17. Procédé selon l’une quelconque des revendications
15 ou 16, caractérisé en ce qu’avant l’enlèvement
de ladite partie inférieure (4), il comprend en outre
l’étape consistant à:

- chauffer ledit emballage contenant ladite nour-
riture (1) dans un four, un four à micro-ondes ou
analogue (9).

18. Procédé selon l’une quelconque des revendications
15 à 17, caractérisé en ce qu’après l’enlèvement
de ladite partie inférieure (4), il comprend en outre
l’étape consistant à:

- chauffer la nourriture (1), avec ou sans la partie
de récipient (2) et le couvercle (3), dans un four,
un four à micro-ondes ou analogue (9).

19 20 



EP 1 874 655 B1

12



EP 1 874 655 B1

13



EP 1 874 655 B1

14



EP 1 874 655 B1

15



EP 1 874 655 B1

16



EP 1 874 655 B1

17



EP 1 874 655 B1

18



EP 1 874 655 B1

19



EP 1 874 655 B1

20



EP 1 874 655 B1

21



EP 1 874 655 B1

22



EP 1 874 655 B1

23



EP 1 874 655 B1

24



EP 1 874 655 B1

25



EP 1 874 655 B1

26



EP 1 874 655 B1

27



EP 1 874 655 B1

28



EP 1 874 655 B1

29



EP 1 874 655 B1

30



EP 1 874 655 B1

31



EP 1 874 655 B1

32



EP 1 874 655 B1

33

REFERENCES CITED IN THE DESCRIPTION

This list of references cited by the applicant is for the reader’s convenience only. It does not form part of the European
patent document. Even though great care has been taken in compiling the references, errors or omissions cannot be
excluded and the EPO disclaims all liability in this regard.

Patent documents cited in the description

• WO 2004045970 A1 [0006]
• US 3708086 A [0007]

• EP 0760341 A1 [0008]
• EP 0361893 A2 [0009]


	bibliography
	description
	claims
	drawings
	cited references

