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(54)  PIZZA BOX

(57) A pizza box has a bottom (1), side walls (3, 4),
a front wall (5), a rear wall (6) and a lid (23), joined with
the rear wall (6) along a pre-cut line (24) and centrally
provided with partially circular cuts (26) with vent func-

tion. The lid (23) has at least one predetermined breaking
line (22) having the shape of a parabola in such a way
that a tear along each predetermined breaking line (22)
of the lid (23) provides a small tray (V).
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Description

[0001] The present invention relates to a pizza box.
[0002] The same Applicant is owner of the Italian Pat-
ent no. 1416327 which describes a pizza box having a
bottom, side walls, a front wall, a rear wall and a lid. The
pizza box is stackable and reducible in its size according
to the needs.

[0003] It would be convenient that this box was also
provided with another function, particularly useful when
a pizza is consumed on the street, without the availability
of fork and knife.

[0004] This function for the box is to provide a tool to
allow a consumer to lift a previously cut slice of pizza
from the box, and take it comfortably to the mouth.
[0005] The above object is achieved by a pizza box as
defined in the appended claims.

[0006] Features and advantages will become clearer
from the following detailed description relating to an em-
bodiment described with reference to the accompanying
drawings, in which:

- Figure 1 is a plan view of a die cut for a pizza box
according to the present invention;

- Figure 2 is a top perspective view showing the box
erected from the die cut in Figure 1; and

- Figure 3 shows a perspective view of a part of the
lid separated from the rest.

[0007] Reference is made to Figure 1, which is a plan
view of a die cut for the pizza box according to the present
invention. The parts of the die cut, which are seen from
the inner side of the box once erected, are hereinafter
identified with reference to their functionin the box. These
parts comprise a bottom 1 that is delimited by a contin-
uous creasing line having a rectangular shape and being
indicated generally as 2. Along the continuous creasing
line 2, the bottom 1 is adjacent to opposite side walls 3,
4, a front wall 5 and a rear wall 6.

[0008] In the bottom 1, internally to the continuous
creasing line 2, two parallel creasing lines 7, 8, which
delimit a central zone 9 of the bottom 1, are formed in
the central position during the die-cutting.

[0009] The opposite side walls 3, 4 are mirror-like iden-
tical, and thus for simplicity only one thereof, for example
the side wall 4, is described in detail. In this wall the par-
allel creasing lines 7, 8 continue in parallel terminal pre-
cut lines 10, 11, which are perpendicular to a discontin-
uous creasing 12 that is externally parallel to an adjacent
side of the continuous creasing line 2. The parallel ter-
minal pre-cut lines 10, 11, serve, as known, to reduce
the size of the box by their break and bending toward
inside the box. The discontinuous creasing 12 is inter-
rupted by crescent-shaped cuts generally indicated as
13, having the convexity facing towards the outside of
the die cut. At its front and rear ends, the side wall 4 as
well as the side wall 3, is joined to an end portion 14
carrying a tab 15.
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[0010] The front wall 5 comprises a rectangular part
16 being adjacent, on one side, to the bottom 1 and, on
the other side, to a trapezoid part 17. The rectangular
part 16 and the trapezoid part 17 are delimited from each
other by a creasing line 18 that is interrupted by a slot 19
that looks like a half-flying saucer. The rectangular part
16 of the front wall 5 has two anchor-shaped opposite
end cuts 20, 20, and a trident-shaped central cut 21.
[0011] The rear wall 6 being adjacent to the bottom 1
along the continuous creasing line 2 is joined with a lid
23, substantially identical to the bottom 1, along a pre-
cut line 24. The pre-cut line 24 is interrupted by a pair of
crescent-shaped cuts 13 between which a pinnacle-
shaped cut 25 is interposed with the tip pointing towards
the lid 23.

[0012] Practiced in the rear wall 6 are two opposite
anchor-shaped end cuts 20, 20, and an anchor-shaped
cut 20 facing the pinnacle-shaped cut 25.

[0013] Centrally formed in the lid 23 are partially circu-
lar cuts, with vent function, generically indicated as 26.
In the lid 23, four breaking lines 22 have the shape of a
parabola that delimits a zone of the lid 23 and terminates
in an edge of the lid 23. In the embodiment as shown,
the breaking line 22 is tangent to the partially circular cuts
26. A tear along each breaking line 22 of the lid 23 pro-
vides a lid zone acting as a small tray V. The breaking
lines 22 delimit a pair of creasing lines 33 parallel to each
other and to the edge of the lid 23. Their function will be
clear later.

[0014] Anelongated protrusion 27 on the side opposite
to the pinnacle-shaped cut 25 is delimited from the rest
of the lid 23 with a creasing 28 interrupted by a sickle-
shaped cut 29.

[0015] Reference is made now to Figure 2, which is a
top perspective view of the fully erected box that is ob-
tained from the die cut in Figure 1. For clarity sake all the
lines are shown with the continuous line, differently from
Figure 1.

[0016] In Figure 2, the lid 23 is rotated 90° forward so
as to rest on the side walls 3 and 4 and on the front wall
5, more precisely on their portions rotated by 90° towards
the inside of the box around the discontinuous creasing
12 and about the creasing line 18, respectively. The pro-
trusion 27 of the lid 23, after a complete rotation, is in-
serted in the slot 19 of the trapezoid part 17 of the front
wall 5. The crescent-shaped elements 30, on the side
walls 3, 4 and on the rear wall 5, form lateral, front and
rear retaining members, adapted to prevent a shift of an
overlying box.

[0017] To ensure the maintenance of this arrange-
ment, a pinnacle-shaped element 32 obtained in a box
by a pinnacle-shaped cut 25 in a border area between
the rear wall 6 and the lid 23, is introduced into the central
cut 20 facing towards the pinnacle-shaped cut 25 of the
overlying box. The anchor-shaped cuts 20 and the tri-
dent-shaped cut 21 have the possibility, once received
the tab 15 and the pinnacle-shaped element 32, respec-
tively, to be folded outwardly. This ensures a great grip
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between the parts and allows to close input and output
passages if any for both the content inside the box and
foreign substances during transport, such as dust and
insects. The closure also allows to maintain the internal
temperature.

[0018] Briefly, a stacking of more boxes is thus as-
sured, thanks to the crescent-shaped elements 30 of the
side walls 3, 4 and the rear wall 6, and to the vertical
projections of the front wall 5. The stacking is improved
also by the pinnacle-shaped element 32 of an underlying
box inserted in the central cut 20 of the overlying box.
[0019] As described in the above mentioned Italian
Patent n. 1416327, the box according to the present in-
vention can be modified in a reduced size.

[0020] This reduced size is convenient when, for ex-
ample, only a slice of pizza instead of a whole pizza, or
a limited number of roasted goods is transported.
[0021] Suitably, the material with which the box is
made can be corrugated cardboard on the inner side of
which a metallized polyester sheet is laminated, partic-
ularly suitable to avoid the leakage of oil or other liquids.
Alternatively, the polyester sheet can be transparent for
allowing the insertion of the box in a microwave oven.
The polyester avoids the formation of harmful fumes that
are emitted due to the heat of the food from the cardboard
in a closed environment. Furthermore, the polyester
sheet keeps food warm longer, regardless of the fact that
the corrugated cardboard used has the wave covered by
sheet of cardboard or that the cardboard wave is uncov-
ered and protected solely and directly by the polyester
protective sheet which forms the surface in contact with
the food. The removal of the lid serves both to reduce
the size of the box and to exploit the base as a plate to
consume the pizza, and still to use the reduced size clos-
able box for storing pizza leftovers or other delicatessen
items. According to the present invention the lid 23 may
be split by a consumer according to the breaking lines
22 to obtain respective small trays V. Each small tray V,
represented in Figure 3 as a separate part of the lid from
the rest and turned upside down, can be used by placing
it under a slice of pizza to bring it close to his/her mouth.
For consumer convenience, the creasing lines 33 make
the smalltray V lessrigid so that the consumer can handle
it comfortably while retaining the pizza to eat it.

[0022] Itshould be evidentthatinthe lid 23, the number
of breaking lines 22 may be less than four because each
small tray V can be used repeatedly for more slices of
pizza to be eaten by the same consumer. The form of
the parabola tangent to the partially circular cuts 26 has
been chosen to use the maximum available surface of
the lid, while maintaining the partially circular cuts 26 use-
ful to allow steam to escape from the pizza.

[0023] Alternatively, a different shape for the small
trays V can be chosen or the circular partially cuts 26 can
be not present.
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Claims

1. A pizza box comprising a bottom (1), side walls (3,
4), a front wall (5), a rear wall (6) and a lid (23), the
box being characterized in that the lid (23) has edg-
es and at least one breaking line (22) delimiting a
zone of the lid (23), said breaking line (22) beginning
and ending in a lid edge in such a way that a tear
along each breaking line (22) in the lid (23) provides
a small tray (V).

2. The pizza box according to claim 1, wherein the at
least one breaking line (22) is parabola-shaped.

3. Thepizzaboxaccordingto claim 1, wherein the zone
delimited by the at least one breaking line (22) in the
lid (23) has at least a pair of parallel creasing lines
(33) that are made parallel to the corresponding edge
of the lid (23).

4. The pizza box according to claim 1, wherein the lid
(23) is joined with the wall rear (6) along a pre-cut
line (24).

5. The pizza box according to claim 1, wherein

- the side walls (3, 4) have a discontinuous
creasing line (12) interrupted by cuts (13),

- the rear wall (6) has cuts (13) which interrupt
the pre-cut line (24), said cuts (13) generating
side and rear elements (30), and

- the front wall (5) is formed by a rectangular part
(16) and by a trapezoid part (17), both being
separated by a creasing line (18).

6. The pizza box according to claim 5, wherein the cuts
(13) on the side walls (3, 4) and on the rear wall (6)
are crescent shaped.

7. The pizza box according to claim 1, in which a pin-
nacle-shaped cut (25) being formed in the rear wall
(6)inan area adjacenttothe lid (23) forms a pinnacle-
shaped element (32) to be inserted in an anchor-
shaped cut (20), being formed centrally in the rear
wall (6) of an overlying box in a stacked condition.

8. The pizza box according to claim 1, wherein the side
walls (3, 4) have end portions (14) individually sup-
porting a tab (15) to be inserted into a corresponding
anchor-shaped cut (20) being made in the front and
rear walls (5, 6).

9. The pizzabox according to claim 1, wherein centrally
formed in the bottom (1) of the box are two parallel
creasing lines (7, 8) which continue on the side walls
(3, 4) with terminal pre-cut lines (10, 11).

10. The pizza box according to claim 1, wherein the lid
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(23) is provided centrally with partially circular cuts
(26) with vent function.
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Fig. 3
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