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Process for making a container for solid or frozen food and container thereof
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Description

[0001] The present invention relates to a process for
making a food container, and, more precisely, to a proc-
ess for making a squeezable container for solid and/or
frozen food, and also to a container obtained according
to such process.

[0002] Squeezable containers for the containment of
solid foodstuffs such as pralines, sweets or the like,
which, once unsealed, are also apt to dispense individ-
ual product units contained therein are already known
in the art. Such containers have various shapes and are
made in different materials suitable to preserve the
product contained therein.

[0003] A known type of such containers has a frusto-
conical shape and is provided at the smaller base there-
of with a dispensing port, usually sealed by a removable
label. For the fastening of the bottom wall having the
dispensing port, a process providing a step of inserting
the former inside the container followed by a subse-
quent step of folding the edge area of the container wall
onto said bottom wall is provided.

[0004] Afirstdrawback of such a process for fastening
the bottom wall to the container wall is due to the fact
that the edge, once it is folded onto the bottom wall, gen-
erates radial wrinkles which tend to compromise the
seal of the container.

[0005] Moreover, a second drawback is due to the fact
that the folded edge of the container wall generates an
annular area onto which the sealing label may not be
applied, due to the presence of the radial wrinkles. This
entails that the latter may be applied onto the bottom
wall solely at the inside of the area delimited by the fold-
ed edge, therefore it should be of moderate dimensions
in order not to compromise the adhesion thereof to the
wall.

[0006] Moreover, a further drawback is due to the fact
that the label thus applied be circumscribed into the
edge area and in such a manner as not to protrude up-
perly to the edge itself, thereby rendering the grasping
thereof and tearing off of the label by a user complicated.
[0007] An object of the present invention is to over-
come the abovementioned drawbacks by providing a
process for making a squeezable foodstuff container
providing an eased and effective assembling thereof.
[0008] Another object of the present invention is to
provide a foodstuff container providing a bottom edge
structure free from wrinkles in order not to compromise
the seal thereof, yet concomitantly preserving the intrin-
sic sturdiness and flexibility thereof.

[0009] A further object of the present invention is to
provide a container providing the use of a sealing label
with an eased grasping and tearing thereof.

[0010] Hence, according to the present invention a
process for making a container for dispensing solid and/
or frozen food is provided, characterised in that it com-
prises the following steps:
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- feeding from a coil a strip of a material apt to form
a wall of said container;

- forming a dispensing port by dinking on said strip;

- fastening a removable tight-sealing member at the
area on said strip onto which said dispensing port
was formed;

- cutting a concave-shaped closing member by draw-
ing a portion of said strip and at said dinked and
sealed area; and

- fastening a frustoconical skirt about said drawn
member so as to make a frustoconical container
having the top end thereof closed off by said mem-
ber and the bottom end thereof opened.

[0011] Moreover, the present invention provides a
container for dispensing solid and/or frozen food, com-
prising a frustoconical-shaped main body having a top
wall and a bottom wall for closing said container, char-
acterised in that said closing member comprises a food
dispensing port, and means for sealing said dispensing
port.

[0012] The present invention has several advantag-
es.

[0013] A first advantage of the present invention is
given by the fact that the container thus assembled has
a working surface for arranging a sealing membrane
which is greater with respect to those of the likewise
state of the art containers, thereby improving the use
thereof since, container volume being equal, a sealing
membrane of greater dimensions may be made.
[0014] A second advantage is given by the fact that
the container thus assembled provides an upper bottom
wall free from folds or creasings onto the edge thereof.
Therefore, the sealing membrane is placed onto the top
wall so as not to interfere with the edge area of the con-
tainer, thereby allowing an eased grasping and tearing
off of the former.

[0015] A third advantage is given by the fact that the
container thus assembled may have the sealing mem-
brane of the top wall with a portion of the same protrud-
ing from the edge of the container, in order to further
ease the grasping and the tearing off thereof.

[0016] A fourth advantage is given by the fact that,
since a top wall working surface which is greater with
respect to that of the state of the art containers is being
provided, in order to ease the dispensing of the food a
dispensing port of greater dimensions may be formed.
[0017] Afifth advantage is given by the fact that, a top
wall working surface which is greater with respect to that
of the state of the art containers being provided, the po-
sition of the dispensing port may be off-centred, bringing
the same towards an edge area in order to ease an us-
er's mouthwise dispensing without compromising the
sturdiness of the container.

[0018] A sixth advantage is given by the fact that a top
closing wall of the container which is fixedly arranged
onto the top edge area of the latter, in the complete ab-
sence of folds or creasings, folded so as to provide an
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outwardly tight seal improved with respect to the state
of the art containers, is provided.

[0019] A detailed description of a preferred embodi-
ment of the present invention, given by way of example
and not for limitative purposes, will be provided herein-
after with reference to the annexed drawings, wherein:

figure 1 is a perspective view of a state of the art
container;

figure 2 is a partial cross section view of the state
of the art container of figure 1;

figure 3 is a partial cross section view of the con-
tainer of the present invention;

figure 4 is a perspective view of the container ac-
cording to the present invention; and

figure 5 is a schematic view of the process of the
present invention.

[0020] With reference to figure 1, a container of the
state of the art is shown. The container has a frustocon-
ical-shaped main body 1 which has a top wall 2 onto
which a sealing member 3 for a food product dispensing
port 4 (not in figure and better illustrated hereinafter) is
arranged. The arrangement is such as to provide that
during the assembly process the top wall 2 be previously
inserted through the bottom port into the container body
1 until reaching the top edge area of the latter, where it
locks by interference and is heat sealed. Moreover, it is
provided that the top edge area of the body 1 be folded
and heat sealed onto the surface of the wall 2. This en-
tails that the edge folded onto the wall 2 generate a se-
ries of radial wrinkles which might compromise the tight
seal of the container itself.

[0021] Moreover, asitis apparentin figure 2, the pres-
ence of an annular edge folded onto the wall 2 prevents
an extension of the sealing member 3 over the entire
wall 2, making it overly difficult for an user to grasp the
free portion for lifting and tear off the member 3 at the
moment of consumption of the food product. In fact, in
the condition in which the sealing member 3 is arranged
onto the wall 2, the former does not protrude from the
annular edge area of the container, instead lying circum-
scribed therein. This makes a grasping thereof for the
tearing particularly difficult.

[0022] Furthermore, this arrangement allows the dis-
pensing port 4 to be of moderate dimensions and man-
datorily arranged at the centre of the wall 2, in order not
to compromise the sturdiness thereof.

[0023] With reference now to figures 3 and 4, the con-
tainer of the present invention is shown. For the sake of
simplicity, some parts will be indicated by the same ref-
erence numbers.

[0024] As it is apparent in the figures, it is provided
that the top wall 2 be fixed to the top end edge of the
container 1 in such a manner that the same edge ends
with no portion thereof inserted onto the surface of the
wall 2, and therefore free from possible wrinkles. More-
over, this arrangement provides the latter with a working
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surface for the sealing which is greater with respect to
the state of the art containers of same sizes.

[0025] According to the presentinvention, the top wall
2 provides the dispensing port to be suitably off-centred
and of greater size with respect to the state of the art
ones, in order to ease the user's mouthwise dispensing,
concomitantly without compromising the overall sturdi-
ness of the container 1.

[0026] Furthermore, the wall 2 is apt to be totally or
almost totally covered by the sealing member 3, which
has a grip area 5 of greater dimensions with respect to
ones of the state of the art. Moreover, the absence of a
folded edge thickness at the annular edge area of the
container makes the user's grasping of the grip area 5
extremely easy, the user merely needing to bring the fin-
gertip into contact with said grip area 5 to lift the latter
off the wall 2.

[0027] It has to be pointed out that, according to an
alternative embodiment, the grip portion 5 of the sealing
member 3 may protrude from the top edge of the con-
tainer 1 in order to further ease the user's grasping
thereof.

[0028] With reference now to figure 5, a process for
making the container of the present invention is provid-
ed which comprises a first step wherein from a coil 6 a
strip 7 of a suitable material is fed.

[0029] Then, the strip 7 undergoes a dinking step in
which the dispensing port 4 is formed onto a strip por-
tion. Subsequently, a sealing step of said dispensing
port 4 is provided, by applying the sealing member 3 at
the area wherein the dispensing port 4 was formed.
[0030] In this condition, the strip is conveyed to a sub-
sequent shearing and drawing step so as to form a con-
cave-shaped closing member 2, having at the centre ar-
ea thereof the sealing member 3 of the dispensing port
4,

[0031] Then, the closing member 2 thus obtained may
be conveyed to the subsequent step, in which the appli-
cation of a skirt 1 at the edge area of the drawn member
2 is provided, so as to make a container having a frus-
toconical-shaped body, closed at the top thereof by the
previously sealed closing member 2. Then, the contain-
er 1 thus obtained may be conveyed to the subsequent
steps of foodstuff filling and final closing thereof.
[0032] It has to be pointed out that, according to an
alternative embodiment of the process of the present in-
vention, the dispensing port 4 may be formed by dinking
the drawn closing member 2, and the relevant sealing
thereof subsequently to the step of fixing the skirt 1 onto
the edge of the drawn member 2. More precisely, the
container body 1, already closed topwise by the drawn
member 2, is arranged in a dinking station in which the
dispensing port 4 is formed onto the member 2 and, sub-
sequently, conveyed to a sealing station of the dispens-
ing port 4 as abovedescribed.

[0033] Then, the container thus assembled may pro-
ceed to the subsequent steps of foodstuff filling, of
course in an upturned condition, and of closing the bot-
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tom end thereof.

[0034] For the foodstuff consumption, firstly the por-
tion 5 of the sealing member 3 is grasped, to be then
manually torn off the top wall 2, thereby opening the dis-
pensing port 4. Then, in this condition, the product may
be dispensed by a partial upturning and optionally
squeezing of the container 1 towards the user's hand or
mouth.

Claims

1. A process for making a container (1) for dispensing
solid and/or frozen food, characterised in that it
comprises the following steps:

- feeding from a coil (6) a strip (7) of a material
apt to form a wall of said container (1);

- forming a dispensing port (4) by a dinking step
on said strip (7) ;

- fastening aremovable tight-sealing member (3)
at the area on said strip (7) onto which said dis-
pensing port (4) was formed;

- forming a concave-shaped top closing member
(2) by drawing a portion of said strip (7) and at
said dinked and sealed area; and

- fixing a frustoconical skirt (1) about said drawn
member (2) so as to make a frustoconical con-
tainer having the top end thereof closed by said
concave member (2) and the bottom end there-
of opened.

2. Aprocess for making a container (1) for dispensing
solid food, characterised in that it comprises the
following steps:

- feeding from a coil (6) a strip (7) of a material
apt to form a wall of said container (1);

- forming a concave-shaped member (2) by
drawing a portion of said strip (7) at said drawn
and sealed area; and

- fixing a frustoconical skirt (1) about said con-
cave member (2) so as to make a frustoconical
container having the top end thereof closed by
said concave member (2) and the bottom end
thereof opened;

- forming a dispensing port (4) by a dinking step
on said concave top closing member (2); and

- fastening aremovable tight-sealing member (3)
atthe area wherein said dispensing port (4) was
cut onto said concave top closing member (2).

3. A container (1) for dispensing solid and/or frozen
food obtained with the process of claims 1 or 2,
comprising a frustoconical main body (1) having a
top wall member(2) and a bottom wall for closing
said container (1),

characterised in that said top closing mem-
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ber (2) forms an annular edge area which is at an
angle with said frustoconical body, and comprises
a port (4) for dispensing the food, and means (3) for
sealing said dispensing port (4).

A container (1) for dispensing solid and/or frozen
food according to claim 3, wherein said sealing
means (3) are removably arranged on said dispens-
ing port (4).

A container (1) for dispensing solid and/or frozen
food according to the preceding claim, wherein said
sealing means is an adhesive membrane (3) made
in a material apt to be heat sealed onto the outer
surface of the top closing member (2).

A container (1) for dispensing solid and/or frozen
food according to the preceding claim, wherein said
adhesive membrane (3) has a free grip portion (5)
apt to protrude outwards from the edge area of said
main body (1).

A container (1) for dispensing solid and/or frozen
food according to claims 3-6, wherein said dispens-
ing port (4) is cut on said top closing member (2) in
an area which is off-set with respect to the centre
of said member (2).
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