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(54) IMPROVED DRAINING TRAY FOR CONTAINING FRESH FOOD

(67)  Theinventionis directed atthe packaging sector
of food products for human consumption. More in detail,
the invention relates to an improved draining tray (1) for
containing fresh food, comprising:

- a first bottom layer (2) and raised side walls (4);

- a second bottom layer (3) positioned in the inside part
of said tray (1) and creating a hollow space with said first
bottom layer (2), wherein said second bottom layer is

Fig. 1

provided with through holes (5);

- a layer of absorbent material (6) suitable for contact
with foods arranged in said hollow space;

- retaining means of said second bottom layer (3) on said
first bottom layer (2);

- vertical alignment means, adapted to guide the insertion
of said second bottom layer (3) in said tray (1).
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Description

[0001] The invention is directed at the packaging sec-
tor of food products for human consumption. More in de-
tail, the invention relates to an improved draining tray for
containing fresh food, and is particularly (but not exclu-
sively) directed at the packaging of meat, fish or cheese.
[0002] Accordingto the prior art, draining trays for con-
taining fresh food, such as meat, on sale on supermarket
shelves, are generally made of expanded polystyrene,
prevalently quadrangular in shape, and comprise a bot-
tom layer and raised side walls for containing the product.
[0003] Patent no. 0001406149 by the same applicant
discloses a draining tray comprising a first bottom layer
and side walls, and a second bottom layer, positioned in
the inside part of said tray and creating a hollow space
with said first bottom layer, where said second bottom
layer is provided with through holes for drainage of the
liquids released from food products and an absorbent
material is arranged in said hollow space for these liquids.
[0004] Thistray also comprises retaining means to join
said first bottom layer and said second bottom layer,
adapted to maintain the two parts coupled in a stable and
durable manner.

[0005] These retaining means are obtained by means
of discontinuous structures, protruding from said first bot-
tom layer towards the inside of the tray, and correspond-
ing discontinuities, or holes, obtained on said second bot-
tom layer, adapted to be engaged by said discontinuous
structures.

[0006] These trays have some disadvantages.
[0007] The retaining means do not guarantee stable
coupling and their structure does not facilitate the oper-
ations to assemble the tray.

[0008] To position the second bottom layer inside the
tray great care must be taken to align it with the first bot-
tom layer to allow the discontinuities to be centered with
the discontinuous protruding structure.

[0009] If alignment is not precise, the second bottom
layer might not be arranged perfectly parallel to the first,
and can remain slightly tilted and therefore incorrectly
positioned, compromising the stability of the couplingand
the effect of draining the liquids released by the foods.
[0010] Moreover, when the trays are moved from one
shelfto another or handled without holding them perfectly
horizontal, or transported loosely in a shopping bag, the
two bottom layers can become detached if they are not
correctly coupled.

[0011] Finally, the technical solution used does not fa-
cilitate picking up of the two components to couple them
in an automated packaging line.

[0012] The invention intends to overcome these limits
by providing a draining tray for containing fresh food that
is easily produced, simple and fast to assemble either
manually or automatically, and has a structural compo-
sition that is stable and therefore more durable and reli-
able.

[0013] These objects are achieved with an improved
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draining tray for containing fresh food, comprising:

- afirst bottom layer and raised side walls;

- a second bottom layer positioned in the inside part
of said tray and creating a hollow space with said
first bottom layer, wherein said second bottom layer
is provided with through holes;

- alayerof absorbent material suitable for contact with
foods arranged in said hollow space;

- retaining means of said second bottom layer on said
first bottom layer,

characterized by also comprising vertical alignment
means, adapted to guide the insertion of said second
bottom layer in said tray.

[0014] According to a first aspect of the invention, said
vertical alignment means comprise:

- discontinuous truncated cone shaped protruding
structures, obtained on said first bottom layer and
projecting towards the inside of said tray;

- discontinuous truncated cone shaped hollow struc-
tures, obtained on said second bottom layer, having
the cavity facing towards the inside of said tray,

wherein said discontinuous protruding structures and
said discontinuous hollow structures are substantially
complementary to each other and their progressive
shape coupling guides the insertion of said second bot-
tom layer in said tray.

[0015] In a possible variant of embodiment, said tray
is substantially rectangular in shape, said discontinuous
protruding structures are four arranged at the four cor-
ners of said first bottom layer, and said hollow discontin-
uous structures are four, arranged at the four corners of
said second bottom layer.

[0016] Advantageously, said discontinuous protruding
structures are offset from one another along a direction
of extension of said tray.

[0017] In particular, said discontinuous hollow struc-
tures have a lower conicity with respect to said discon-
tinuous protruding structures so that their coupling takes
place with friction interference fit.

[0018] According to a further aspect of the invention,
said retaining means comprise:

- at least one ridge projecting from said first bottom
layer towards the inside of the tray, arranged at least
along one section of the contour of said first bottom
layer;

- atleast one corresponding channel obtained on said
second bottom layer, with the cavity facing towards
the inside of said tray,

wherein said ridge and said channel are substantially
complementary to each other and their shape coupling
facilitates the stable coupling of said first bottom layer
and said second bottom layer.
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[0019] In a preferred variant, said at least one ridge
comprises of discontinuities.

[0020] Moreover, said at least one ridge comprises a
flat upper profile and said at least one a channel com-
prises a flat bottom layer.

[0021] The invention presents numerous advantages.
[0022] The coupling between said firstand second bot-
tom layer takes place only by means of press fitting and
with the aid of the retaining means obtained directly from
said first and second bottom layer, without undercuts,
facilitated by said vertical alignment means, which are
adapted to guide the insertion of said second bottom layer
in said tray: as the hollow structures are lowered gradu-
ally onto the projecting structures, said second bottom
layer is arranged centered in the tray and press fitting of
the retaining means is facilitated.

[0023] The lower conicity of the hollow structures with
respect to the structures protruding from first bottom layer
makes alignment more precise, as the shape coupling
between the two structures takes place with friction in-
terference fit. The friction also makes the coupling more
stable.

[0024] The misaligned arrangement of the discontinu-
ous protruding structures, and respectively of the hollow
structures, means that, during the production stages of
the tray, when the components are stored stacked in
piles, if they are placed one on top of the other rotated
through 180° they do not become packed together but
remain at the useful distance for the grippers of the ma-
chines to lift each single component part.

[0025] The advantages of the invention will be made
clearer below with the description of a preferred embod-
iment, provided by way of non-limiting example, and with
the aid of the drawings wherein:

Fig. 1 represents a generic exploded cross section
of an improved draining tray for containing fresh food
according to the invention;

Figs. 2 and 3 represent, in an axonometric top view,
two components of the tray of Fig. 1;

Fig. 4 represents, in a top plan view, the tray assem-
bled according to the invention;

Fig. 5 represents a detail of the section of Fig. 1,
wherein the proportions are changed for clarity of
representation;

[0026] With reference to the figures, there is shown a
draining tray 1 for containing fresh food with a rectangular
plan, comprising a first bottom layer 2, a second bottom
layer 3 and raised retaining side walls 4 projecting from
said first bottom layer 2.

[0027] Said first bottom layer 2 and second bottom lay-
er 3 are maintained at a distance from each other, defin-
ing a hollow space.

[0028] Said second bottom layer 3 is provided with
through holes 5, adapted to place the area of the tray 1
for containing the fresh food in communication with said
hollow space, and to allow the liquids produced by the
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foods to percolate.

[0029] On the inside of said hollow space there is ar-
ranged a sheet of absorbent material 6 for food usage,
for example made of cellulose, adapted to retain said
liquids permanently.

[0030] Said tray 1 comprises retaining means of said
first bottom layer 2 and said second bottom layer 3.
[0031] Said retaining means comprise:

- atleast one ridge 9 projecting from said first bottom
layer 2 towards the inside of the tray 1, arranged at
least along one section of the contour of said first
bottom layer 2;

- at least one corresponding channel 10 obtained on
said second bottom layer 3 with the cavity facing
towards the inside of said tray 1.

[0032] In the variant illustrated, said retaining means
comprise two ridges 9, arranged parallel to each other
along two side walls 4 of said tray 1, and two correspond-
ing channels 10, also parallel to each other, arranged
along two sides of said second bottom layer 3.

[0033] Each ridge 9 and the respective channel 10
have substantially complementary cross sections, so that
their shape coupling produces the stable coupling of said
first 2 and said second 3 bottom layer.

[0034] To ensure greater stability and to increase the
contact surface between ridge 9 and channel 10, both
comprise a flat portion: the ridge 9 comprises a flat upper
profile 9" and the channel 10 comprises a flat bottom 10’.
[0035] Ina variant notillustrated, said retaining means
comprise a single ridge and a single channel arranged
along a closed line.

[0036] In this case, said ridge comprises lowered
points, adapted to allow any liquids that have seeped out
along the edge of the second bottom layer to return into
the hollow space and be absorbed permanently by the
cellulose.

[0037] The coupling between said first 2 and second
3 bottom layer, and therefore the insertion of said ridges
9 in said channels 10, takes place by interference, by
press fitting thereof.

[0038] Said tray 1 also comprises vertical alignment
means, adapted to guide the insertion of said second
bottom layer 3 in said tray 1, so as to facilitate centering
of the ridges 9 with the respective channels 10 during
press fitting of the two bottom layers 2, 3.

[0039] Said vertical alignment means comprise:

- discontinuous truncated cone shaped protruding
structures 7, obtained on said first bottom layer 2
and projecting towards the inside of said tray 1;

- discontinuous truncated cone shaped hollow struc-
tures 8, obtained on said second bottom layer 3, with
the cavity facing towards the inside of said tray 1,

[0040] Inthevariantillustrated, said discontinuous pro-
truding structures 7 are six and are arranged along the
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perimeter of said first bottom layer 2.

[0041] In the same way, said hollow discontinuous
structures 8 are also six, arranged along the perimeter
of said second bottom layer 3.

[0042] Said discontinuous protruding structures 7 and
said discontinuous hollow structures 8 are substantially
complementary to each other and their progressive
shape coupling guides the insertion of said second bot-
tom layer 3 in said tray 1.

[0043] As can be seen from Fig. 4, which represents
a variant of the tray 1 particularly suitable for automated
production lines, said discontinuous protruding struc-
tures 7, and consequently said hollow discontinuous
structures 8, are misaligned with each other by a distance
d along a direction of extension of said tray 1.

[0044] As can be seen from Fig. 5, said discontinuous
hollow structures 8 have a lower conicity with respect to
said discontinuous protruding structures 7 so that their
coupling takes place with friction interference fit.

[0045] Said discontinuous protruding structures 7, said
discontinuous hollow structures 8, said ridges 9 and said
channels 10 are obtained by relief molding of the two
bottom layers 2 and 3, ensuring continuity of the material
and facilitating production.

[0046] Finally, all the components that form the tray
according to the invention are made of natural materials,
biodegradable, and above all suitable for food usage.

Claims

1. Improved draining tray (1) for containing fresh food,
comprising:

- afirstbottom layer (2) and raised side walls (4);
- a second bottom layer (3) positioned in the in-
side part of said tray (1) and creating a hollow
space with said first bottom layer (2), wherein
said second bottom layer is provided with
through holes (5);

- a layer of absorbent material (6) suitable for
contact with foods arranged in said hollow
space;

- retaining means of said second bottom layer
(3) on said first bottom layer (2),

characterized by also comprising vertical alignment
means, adapted to guide the insertion of said second
bottom layer (3) in said tray (1).

2. Improveddrainingtray (1) accordingtoclaim1, char-
acterized in that said vertical alignment means
comprise:

- discontinuous truncated cone shaped protrud-
ing structures (7), obtained on said first bottom
layer (2) and projecting towards the inside of
said tray (1);
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- discontinuous truncated cone shaped hollow
structures (8), obtained on said second bottom
layer (3), having the cavity facing towards the
inside of said tray (1),

wherein said discontinuous protruding structures (7)
and said discontinuous hollow structures (8) are sub-
stantially complementary to each other and their pro-
gressive shape coupling guides the insertion of said
second bottom layer (3) in said tray (1).

Improveddraining tray (1) according to claim 2, char-
acterized in that said tray (1) has a substantially
rectangular shape, said discontinuous protruding
structures (7) are four, arranged at the four corners
of said first bottom layer (2), and said discontinuous
hollow structures (8) are four, arranged at the four
corners of said second bottom layer (3).

Improved draining tray (1) according to claim 3, char-
acterized in that said discontinuous protruding
structures (7) are offset from one another along a
direction of extension of said tray (1).

Improveddraining tray (1) according to claim 3, char-
acterized in that said discontinuous hollow struc-
tures (8) have a lower conicity with respect to said
discontinuous protruding structures (7) so that their
coupling takes place with friction interference fit.

Improveddraining tray (1) according to claim 1, char-
acterized in that said retaining means comprise:

- at least one ridge (9) projecting from said first
bottom layer (2) towards the inside of the tray
(1), arranged at least along one section of the
contour of said first bottom layer (2);

- at least one corresponding channel (10) ob-
tained on said second bottom layer (3), with the
cavity facing the inside of said tray (1),

wherein said ridge (9) and said channel (10) are sub-
stantially complementary to each other and their
shape coupling facilitates the stable coupling of said
first bottom layer (2) and said second bottom layer

3)

Improveddraining tray (1) according to claim 6, char-
acterized in that said atleast one ridge (9) compris-
es discontinuities.

Improveddraining tray (1) according to claim 6, char-
acterized in that said atleast one ridge (9) compris-
es aflat upper profile (9’) and said at least one chan-
nel (10) comprises a flat bottom (10’).
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