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@ Container for pre-cooked and/or ready-to-eat food.

@ This container for pre-cooked and/or ready-to- gent, at least in the region of connection of the edge
eat food comprises a tray-shaped base half-shell (15) to the tray (11), to the geometrical solid (SG)
(10) adapted to act as a plate for eating the food, along which the protective film arranges itself when
said half-shell having, in plan view, a pseudo-rectan- it is subjected o the steam pressure which is pro-
gular curvilinear profile with a concave protruding duced in the food thermal treatment steps.

edge (12) defining a curved suture surface (14) for a
protective film (15), said suture surface being tan-
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CONTAINER FOR PRE-COOKED AND/OR READY-TO-EAT FOOD

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

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

Plate-shaped or tray-shaped containers made
of heat-resistant polymeric material are generally
used for this purpose, their content being protected
with a thin film of plastic material which adheres to
the planar edge of the container and can be re-
moved by the consumer by so-called "peeling”,
which consists in exerting, on said film, a traction
directed at an appropriate angle with respect to the
adhesion plane defined by the container edge,
which is briefly termed "suture plane” hereafter.

The film generally separates by initially apply-
ing a fraction force having a certain inclination --
equal to approximately 45° -- with respect to the
suture plane and this, though on one hand it con-
stitutes a positive circumstance in ferms of the
correct and easy removal of the film, on the other
hand it constitutes a hardly negligible disadvantage
in terms of the protection of the product.

During the various thermal treatments, such as
reviving, pasteurization and the like, due to the
forming of steam, the protective film in fact inflates,
assuming a substantially lens-like convex shape, so
that stresses are generated at the regions of suture

to the edge of the container, and their orientation

can reach and exceed said limit inclination, con-
sequently producing the progressive and sponta-
neous separation of said film and therefore com-
promising the correct seal of the package.

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

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

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

The features and advantages of the present
invention will become apparent from the following
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detailed description of an embodiment of the con-
tainer and with reference to the accompanying ex-
emplifying drawings, wherein:
figure 1 is a top plan view of the base half-shell
of the container,
figure 2 is a transverse sectional view taken
along the line lI-1l of figure 1,
figure 3 is an enlarged-scale detail view of figure
1,
figure 4 is a bottom plan view of the lid,
figure 5 is a sectional view taken along the line
V-V of figure 4,
figure 6 is an enlarged-scale detail view of figure
5,
figure 7 is a transverse sectional view of the
container, complete with base sheil and lid,
figure 8 is an enlarged-scale detail view of figure
7,
figure 9 is a bottom view of the container with
the lid, taken in the direction of the arrows IX-IX
of figure 8,
figure 10 is a view, similar to figure 9, illustrating
the method for disengaging the lid from the
base shell.

With reference to figures 1 to 3, 10 generally
indicates the base half-shell, which comprises a
cup-like tray 11 surrounded by a protruding edge
12, said half-shell, which is preferably made of
heat-resistant polymeric material, being suitable to
act as a plate for eating the food packaged therein.

As is clearly shown in figure 1, the plan profile
of the shell 10 is curvilinear and pseudo-rectangu-
lar, and is defined by pairs of opposite homologous
sides L,L constituted by arcs of a circle which
have respective differentiated radii. The edge 12
substantially has the same profile as the half-shell,
from which it differs due to the presence of widen-
ed grip portions 12a which surround the larger
sides L'. The edge 12 is furthermore concave, at
least at the grip portions 12a, and ends with a
slightly undercut lip 12b.

The concavity of the edge 12 defines a curved
suture surface 14 for a protective film 15 made of
plastic material, of a per se known kind, which can
be removed by so-called "peeling".

The concavity of the surface 14 is chosen so
that it is, at least in the region of connection of the
edge 12 to the tray 11, tangent or approximately
tangent to the geometrical solid SG along which
the film 15 arranges itself when it is stressed by
the pressure of the steam produced by any thermal
treatment of the food packaged in the container.
Therefore, in the presence of steam, the film is
subjected to a fraction which is parallel to the
suture surface at the specified region, and this, in
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accordance with the aim and objects of the inven-
tion, prevents the progressive and spontaneous
separation of said film from the edge 12. Advanta-
geously, the curvature of the suture surface 14 is
such that the tangent to said surface, in said region
of connection to the tray 11, is approximately 30°
with respect to the plane P which is tangent to the
edges of the container.

A removable lid 20 (figure 4) co-operates, for
food protection, with the base half-shell 10, is like-
wise made of polymeric material and can be snap
connected to the underlying base half-shell. For
this purpose, the lid, which is also cup-shaped, has
an edge 21 the plan profile whereof coincides with
the plan profile of the edge 12 of the base half-
shell on which said lid can be superimposed.

Pairs of raised portions or opposite teeth 22
are formed on the edge 21 of the lid, are arranged
substantially at the regions of connection between
the curvilinear sides of the edge and are adapted
to engage in a snap fashion, by virtue of the elastic
deformability of the material of the container, the
undercut lip 12b provided on the edge 12 of the
base half-shell 10.

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

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

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

Where technical features mentioned in any
claim are followed by reference signs, those refer-
ence signs have been included for the sole pur-
pose of increasing the intelligibility of the claims
and accordingly such reference signs do not have
any limiting effect on the scope of each element
identified by way of example by such reference
signs.

Claims

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

2. A container according to claim 1, characterized
by a film protection lid (20) provided with pairs of
opposite raised portions (22) adapted tc co-operate
with an undercut lip (12b) of the edge (12) of the
base half-shell (10) to allow a snap-together cou-
pling of said lid and said base half-shell, the dis-
engagement of the lid being obtainable, by virtue
of the plan profile of the container, by means of a
reduced rotation thereof relative to the base half-
shell.

3. A container according to claim 1, characterized
in that the plan profile of the half-shell (10) is
defined by pairs of opposite homologous sides
(L,LI) constituted by arcs of circles which have
respective differentiated radii.

4. A container according to claim 1, characterized
in that the edge (12) of the base half-shell (10) has
widened grip (14) portions which surround the long-
er curvilinear sides (L') and in that the concave
suture surface (14) of the film (15) is provided at
least on said widened portions (14) of the edge
(12).

5. A container according to claim 1, characterized
in that the curvature of the concave suture surface
(14) provided on the edge of the base half-shell
(10) is directed with an angle of approximately 30°
with respect to the plane (P) which is tangent to the
edges (12) of the container.

8. A container according to claim 2, characterized
in that said pairs of opposite raised portions (22)
are provided on the edge (21) of the lid (20) and
are arranged substantially at the region of connec-
tion of the curvilinear sides (L,L') of the edge (12).
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