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Description

[0001] The invention relates to a container for food,
particularly to a container for fish and raw meat such as
poultry.

[0002] Raw meat and fish releases fluid. It is known to
include an absorbent pad in containers for raw meat in
order to absorb this fluid. However, these absorbent pads
can become saturated, and do not keep the fluid away
from the raw meat.

[0003] Itisan objectof thisinvention to seek to mitigate
these disadvantages.

[0004] Accordingly, the present invention provides a
container for food comprising a base provided with a plu-
rality of recesses for receiving fluid from the food.
[0005] Recesses can hold as much fluid as an absorb-
ent pad, while keeping the fluid away from the food.
[0006] Preferably, the recesses are shaped to retain
the fluid received therein by means of surface tension.
This helps keep the fluid away from the food even when
the container is tilted.

[0007] The cross-sectional area of each recess is pref-
erably greatest at the open end of the recess. This max-
imises the surface area of any fluid in the recess, and so
helps retain the fluid therein. In particular, the recesses
may be provided with inclined walls such that the cross-
sectional area at the openings of the recesses (in-use,
the tops of the recesses) are greater than that at the (in-
use) bottoms of the recesses.

[0008] Preferably, at least the upper portion of each
recess is frusto-conical. This will give any fluid in the re-
cess a high surface area:volume ratio at the open end of
the recess, which will also help retain the fluid in the re-
cess.

[0009] The recesses may have any desired cross-sec-
tional shape, particularly in the plane of the opening of
the recess. Preferable shapes include circles, ovals,
closed curves, ellipses, ovoid and elongate shapes, par-
ticularly those having rounded ends. For example, a re-
cess may be have an oval cross-section in the plane of
the opening. Other suitable shapes will be readily appar-
ent to one skilled in the art, particularly shapes which will
retain fluid by means of surface tension.

[0010] Different shapes may be preferred according to
what the container is to hold. For example, it may be
preferred to provide containers for poultry having recess-
es with circular cross-sections and being frusto-conically
shaped, whereas containers for poultry may be provided
with oval or similarly shaped recesses (for example two
elongate sides joined by rounded end portions).

[0011] In addition, the recesses of the container need
not all be of the same shape, and if desired the container
may be provided with recesses of different shapes, e.g.
recesses having a circular cross-section in the plane of
the opening of the recesses, and recesses having an
oval or similarly shaped cross-section in the plane of the
opening of the recesses.

[0012] Preferably, each recess comprises two por-

10

15

20

25

30

35

40

45

50

55

tions, the upper portion being frusto-conical and the lower
portion being cylindrical. This will increase the amount
of fluid which can be held in the recess, whilst still giving
any fluid in the recess a high surface area: volume ratio
at the open end of the recess to help retain fluid in the
recess.

[0013] Each recess preferably comprises a planar
base. The planar bases will provide a stable surface to
support the container.

[0014] Therecesses are preferably located on a panel
in the base, the panel comprising at least two recesses
per square centimetre, preferably at least four recesses
per square centimetre. Having a high density of small
recesses increases the amount of fluid which can be re-
tained in the recesses, while allowing the recesses to
have a high surface area: volume ratio to retain the fluid
in the recesses.

[0015] The container preferably comprises a plurality
of ribs for supporting the food above the recesses. This
helps to keep the food away from any fluid in the recess-
es.

[0016] The container is preferably made by pressure
forming. In pressure forming, plastics material is pushed
into the mould as well as being sucked into the mould by
a vacuum. This results in more accurate moulding, es-
pecially in the recesses where the moulding process can
result in variations in thickness in the plastics material.
Accurate moulding is particularly important where the
container is made from a material such as polypropylene
which does not provide a high barrier to gas transmission.
For such materials, it is important that the container has
a constant thickness as this thickness is required in order
to achieve a barrier.

[0017] Also provided according to the present inven-
tion is a container according to the present invention con-
taining food. Preferably, it contains meat or fish, more
preferably raw meat or fish.

[0018] The invention will be further apparent from the
following description with reference to the accompanying
drawings which describes, by way of example only, forms
of containers. Of the Figures:

Figure 1  is a plan view of a container according to the
invention;

Figure 2 is a side view of the container of Figure 1;

Figure 3  is an end view of the container of Figure 1;

Figure 4  is a perspective view of a recess of the con-
tainer of Figure 1; and

Figure 5 s a plan view of a second container accord-
ing to the invention.

[0019] Referring to the drawings, there is shown a con-

tainer 1 for raw meat (particularly for raw fish) comprising
a base 2 provided with a plurality of recesses 3 for re-
ceiving fluid from the meat.

[0020] Eachrecess 3is shaped to retain the fluid within
the recess 3 by means of surface tension. Each recess
comprises two portions 4, 5, the upper portion 4 being
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frusto-conical, and the lower portion 5 being cylindrical.
The cylindrical portion 5 of the recess 3 includes a planar
base 6 to provide a stable support for the container 1.
[0021] The frusto-conical portion 4 of the recess 3 ta-
pers from a maximum diameter of 5 mm at the open end
of the recess 3 to a minimum diameter of 2.5 mm at the
point where the frusto-conical portion 4 adjoins the cy-
lindrical portion 5. The cylindrical portion 5 of the recess
3 has a constant diameter of 2.5 mm.

[0022] The recesses 3 are located on a panel 7 in the
centre of the base 2 of the container 1. The recesses 3
are arranged in a plurality of rows 8, each row 8 being
offset from the adjacent row 8 so that the recesses 3 form
an hexagonal array.

[0023] Each recess 3 is spaced from each of the six
surrounding recesses 3 by approximately 1 mm.

[0024] The container 1 has two short sides 9 and two
long sides 10. The two short sides 9 each include three
ribs 11, a short portion of each of which extends into the
base 2 of the container 1. The two long sides 10 also
each include three ribs 12 which extend across the base
2 of the container 1.

[0025] The container 1 is made from polypropylene,
but it may be made from any suitable material.

[0026] The container 1 is made by pressure forming,
but it may be made by any suitable method.

[0027] In use, a portion of raw meat such as poultry is
placed on the panel 7 of the container 1. Fluid which
seeps from the raw meat enters the recesses 3, and is
held therein by means of surface tension. The ribs 11,
12 support the raw meat, and raise it away from the re-
cesses 3, thereby ensuring that the meat does not come
into contact with the fluid retained in the recesses 3.
[0028] Inasecond embodiment, a container 1 formed
from polypropylene by pressure forming is provided for
raw meat (particularly for raw poultry) comprising a base
2 provided with a plurality of recesses 3’ for receiving
fluid from the meat.

[0029] Eachrecess 3’is shapedtoretainthe fluid within
the recess by means of surface tension. Each recess is
provided with an inner wall which is inwardly inclined
along the vertical axis so as to have a greater cross-
sectional area at the top (the open end) of the recess
than at the bottom of the recess.

[0030] Eachrecess 3’ has (as viewed from the top) an
oval shape with first and second generally parallel sides
joined by rounded ends, and is about 4 mm in length and
2 mm in width. Recess 3’ has a planar base 6 to provide
a stable support for the container 1.

[0031] Therecesses 3’ are arranged in the same man-
ner as the recesses 3 of the first embodiment.

[0032] Thegeneral shape and arrangement of contain-
er 1 of the second embodiment is as for the container 1
of the first embodiment.

[0033] It will be appreciated that it is not intended to
limit the present invention to the above specific embod-
iments, alternative embodiments falling within the scope
of the appended claims being readily apparent to a per-
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son skilled in the art.

Claims

10.

11.

A container for food, comprising a base provided with
a plurality of recesses for receiving fluid from the
food.

A container according to claim 1, wherein the recess-
es are shaped to retain the fluid received therein by
means of surface tension.

A container according to claim 1 or claim 2, wherein
the cross-sectional area of each recess is greatest
at the open end of the recess.

A container according to any preceding claim,
wherein at least the upper portion of each recess is
frusto-conical.

A container according to claim 4, wherein each re-
cess comprises two portions, the upper portion being
frusto-conical and the lower portion being cylindrical.

A container according to any preceding claim,
wherein each recess comprises a planar base.

A container according to any preceding claim,
wherein the recesses are provided on a panel in the
base, the panel comprising at least two recesses per
square centimetre.

A container according to claim 7, the panel compris-
ing at least four recesses per square centimetre.

A container according to any preceding claim, com-
prising a plurality of ribs for supporting the food above
the recesses.

A container according to any preceding claim, the
container being made by pressure forming.

A container according to any preceding claim, con-
taining food.
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