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[0004] Moreover, and as has been detailed in U.S. Patent No. 5,416,304,
microwave ovens exhibit their own unique challenges when preparing food products.
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surrounded by the sealed inner wrapper, from the tray. A sealed outer film wrapper
surrounds the first food product, the second food product and the tray. The sealed
outer film wrapper may have an opening feature to facilitate opening and removal of
a sealed outer film wrapper prior to microwave cooking.
[0007] In one aspect, the tray may have a shield disposed thereon to at least
Partially shield portions of the second food product from direct microwave radiation

during heating in a microwave oven. The shield may be a susceptor, and may be in
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surrounds the first food product, the second food
product and the tray. The sealed outer filmwapper
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include sealing the first food product, surrounded by the inner film wrapper, the
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wr apper prior to m crowave cooking. The nethod may
al so include placing the first food product,
surrounded by the inner filmw apper, adjacent to a
second. food product having a Iom1no|sture content
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[00014] A method of using the food packaging systems described herein and
provided, including the steps of opening the outer film wrapper to gain access to the
first food product, surrounded by the sealed inner Wrapper and the second food
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portions. [00013] The nethod may include the step of
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[00020] FIGURE 5 is an exploded perspective view of the package system of
FIGURE 1;
[00021] FIGURE 5a is a sectional view of the paokag‘ing system of FIGURE 1
- -taken transverse to the longitudinal axis thereof; '
[00022] FIGURE 5b is a sectional view of the packaging system of FIGURE 1
showing the outer wrapper being removed:;

[00023] FIGURE 5c¢ is a sectional view of the paokaglng system of FIGURE 1
showing the inner wrapper being removed;



[00017] FIGURE 2 is a perspective view of the
packaging systemof FIGURE 1 wth a portion of the
out er wrapper renoved; [00018] FIGURE 3 is a :
per spective view of the packagi ng systemof FIGURE 1
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[00028] The tray 30 is open-ended, having a bottom wall 30 and three upstanding
walls 34, 36 and 38, as illustrated in FIGURES 3 and 4. More specifically, the tray
30 has a generally rectanguiar bottom wall 32 and a pair of opposing, generally
rectangular and upstanding sidewalls 34 and 36 attached to opposing edges of the
bottom wall 32, as illustrated in FIGURES 5a-5d. An upstanding end wall is attached
to an edge of the bottom wall 32, different from the edges having the sidewalls 34
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[00027] In order to use the packaging system 10 for
si mul taneous m crowave heating of the first and
second food products 12 and 14, the outer wapper 50
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shown) into its erected configuration. The blank may have the cut-outs 42 and 44
and rounded corners 46 cut therein. The blank may be folded about a plurality of
fold lines or scores to orientate the bottom wall 32, sidewalls 34 and 36, end wall 38
-and tabs 48. More specifically, the sidewalls 34 and 36 may be folded about fold

lines between them and the longitudinal edges of the bottom wall 32, the end wall 38
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such as during manufacturing, shipping, stocking and
handling, is reduced. Coners of the end wall 38 and
the bottomwall 32 nay al so be rounded to reduce the
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I . refer ,. 1 hough not
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at select portions of the food product 14. By graduating the amount of susceptor
material or coating, overheating of select portions of the food product 14 can be
avoided during cooking. -Virtually any pattern of susceptor 40 can be employed. For
example, the susceptor 40 can be coated or printed as a series of spaced-apart

diagonal stripes or can comprise an array of dots or other shapes.
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34 and 36 and bottomwall 32 of the tray 30 so that
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the first food product 12 may be a meat-based food product, such as a hot dog,
including a meat hot dog, a beef hot dog, a cheese hot dog and a light hot dog. The
second food product 14 may be a bread-based food product, such as a hot dog bun.
Other examples of first and second food product combinations include a sliced deli
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_contact sonme of the non-planar portions of the
adj acent portion of a food product. In addition, the
expanded susceptor 40 can have multiple channels or
groves fornmed therein that pern1t venting of noisture
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gnpplng ﬂanges 27 and 29 spaced from the seal therebetween to facilitate
separation and thus gripping of the gripping flanges 27 and 29. Graphics may be
printed on the inner and outer film wrappers 20 and 50 to indicate a preferential
location for initiating their opening. For example, one or more arrows or other indidia
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outwardly fromthe open end of the conpartnment 26, as
illustrated In FIGURE 5. Once the first food product
12 has been placed In the conpartnent 26 of the base
22 of the inner wapper 20, the cover 28 is sealed to
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and thus to facilitate ready separation of the cover 64 from the base 52. The
serrations may be provided on adjacent edges of the gripping flanges 66 and 68
spaced from the seal therebetween to facilitate separation and thus gripping of the
gripping flanges 66 and 68. The opening feature may include one or more raised

1



erected tray 30, including having a depth that is
about the sanme or greater than the height of each of
the pair of sidewalls 34 and 36 of the tray 30. The
conpartnment 59 has a bottom panel 56 and an

prUﬁBéraﬂgérsg% f@llsggét/é?gémn Bﬁ g} bé% &?tﬁ@ ‘?%B@% éé;aw %Ph The raised
r&x”éﬂjé@?e% B2 R ‘H’eﬁtﬁlpf‘%& arovide| alepalizt sspasatidn rogtween the

flangésvac
any CHrtﬂ 68 eonfailitRe SeParafidi of 'ﬂq@‘ﬂ@ﬁqeagbt%:g%% §§ such as by

h it I ,
refHiE e qelds aﬁz%csﬁé"ee%&%mm edges ebfheclangas anchtbus
oeningtof trecslitgr vaapsdr 502 Th&tﬂr&tgu&%ﬁéeé%z ﬁr@?r%fglréﬁfy WS i dm

d th duct d
thé ge?’ﬁg a&%%% ‘i?’? ‘ﬁ@ﬂg%& Het ipte , gfegegwléh the seal bme@uﬁ@?p%%phery
ﬂangamef thstbase B2 anwthecotet m%fﬂgﬁblﬂgr\?]ﬂ ﬁé}%opgg' phgr a't

t 2 t t the tra an ITS
TobORF Ty B ol SRS 101450 LU i bte 2ipnathof Bbals .5 inches, a
harmppabmsa 79 ihelﬁl%%nd& Widtiaof bagﬁthﬁs irAES; dhEiARP Rbt ddy may
i ncl.u openi n eature
helvB'S G e %E%%?ﬁg{cgﬁ%ﬁﬁé diamiater of sbot 1 (ﬁp@tpﬁ& baftpry wall 32

of@aﬁ tray-30croay have 4 leagthfof aisdut 5@idclngs sHdd wIdiFhff aBS&nl' é‘ﬁhches

bl th
THCRGUAE T ife, SMAIR 2 BEP Ry Seith b sbotic! 5 inghes.  The
compapment 89 of techasessDet the autérhéim wrapp@hm yhaly| rme %m'éaf’ar or

sl@IfxtlytIJa"'r‘rf‘g]eﬁﬁéﬁnQ&n?@c&nﬁﬁr&@%&éPgeo?ﬂLgg' 3@.359 Ff@gge
54.9f the é)pfﬁe &R @@@wldzm sufﬁdemtctptaomoimmoﬂhfe a peauhgtdr@ geabout
el o o, g Thhee 88’ EAGHEY oBy e idieS Bovony e

Rty segling,prea 9f theresiphegy apr;m 5‘60Thé'beve0§éﬁ5 sized theovertie

coipdrtineal Su16f e BasdBh AAd Eéézl fis gﬁﬂdh%@i’ﬂ%gg e 37 o‘f oﬁa%%

04 a an o pos rlp spose
aswalla 539 'lﬂ?ﬁ’@r gm!idhe Yarpe gize Bp rtheggnpfplngrfgage

6868 tzenichs8&52a mepm@‘r wmhiev 20) may&ﬁ% @derign Sf”‘&;bupf E%héé‘ bnd
directions to fa

a Gidth 8F 8 uI ! e#i ﬁ,'gn
Separ at £24{iog 35ea hayingayyidth of about 0.25
ingheh @ndnﬂaegesbﬂ ank 29 bhe"‘ﬂﬂg’ aboftd. ﬂﬂﬁ:h@ﬁ@oﬁa 1 séd]ﬁ% area.

: n to t 30
Alﬁ)‘tH Is‘éiﬂ[: tent S ?rg%t %g’fg’ %ﬁ?ﬁfz‘ﬁgmggyﬂ?mﬂﬁ@%%%’"@d hemgia,
the dimenaigns tambe medifey, forinstante, s acammotatdaaBRIV-SAR 86d
prg@;cg.@‘ (g adj acent edges of the cover 64 and base
52 to_reduce tacking of the adjacent edges during .
[008411ir Ibe Undivigual faedi patkagingosysierns |1toaum|ud&@dme first food 12

rSAREALG Ly bR g M e i o0

haglpg dhe ﬁgschpgn;g@s apg theduts wrapper dndy benptdim:aeﬂl' individual
ang_t hus

avbnl&bﬂig?%&lg%@tiﬁ% feﬁ'@th&aﬁfe? l%gﬁ\geénzérfgg nséma %'Spéjlqtl;pé-sale use.

% ﬁ %ﬂ!g mgltipley lé‘dh‘ti‘yall R@F’u@&ckeglegosystﬁmsewanayscbe pdckaged

todéﬂﬁ&rhtb&bﬁﬂ&?%u&?aéji\nﬁpﬁﬁ@éj f&ﬂ' "o 0

D onos e o ROEREE, 18 éi? 8 peP&rdnC5ub packaging of
multiple ood packagmg systems 10 together can be suitable for distribution via a
grocery store where a consumer can purchase multiple food packaging systems and

store them in a refrigerator or freezer until consumption is desired.

12



pr ot uberances 62 are di nensioned to provide a

| ocal i zed separation between the flanges 66 and 68 to
facilitate separation of the flanges 66 and 68, such
as by reducing the effects.of tacking between
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thehg?ﬂ‘ﬂ e% A e base A2 andthe bagena2 aaﬁttofld:raa@@@ 187 inner
wraper 29 @ntbﬁldbmdéwoﬂﬁllo@irg reRtfch& o bﬁ&ﬁ&ﬁﬁ&oﬁfpg%@ﬂ 19 Grom
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mejoutenwranp?r ,dhen fi ]kcse favdchrod e 12fdéh U & jac{eﬁt to the sgcond
. r oduct s

fodp R0 fnfth it Siri et & FE5en & @aeezﬁ@v i 36,87 cap,be
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i
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i ng systens and
secon(c)iolfogtfl ro%%ct compnses a hot dog bun, the combined tray 30, second food
product 14 and first food product 12 can be heated in a microwave oven using the
high power setting of the microwave oven for a period of between 20 and 45
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store themin a refrigerator or freezer until
consunption is desired. 12 [00042] In one exanple of
usi ng the packagi ng system 10 for m crowave heati ng
of the first and second food products 12 and 14, the

secéndersobiftatothet st B4 Produc! 12 fé‘%]cﬂgg’%r te%ﬁhﬁ%ebéfi%bgg? 1605F.
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A . .Ch 1n turn either 1s
raB 0 S ol o ot S i e
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oSSR orkhh Sl 8 R g i
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course, such baker's perceniages do not normally add up to 100 percent.

Conventional percentages can be calculated from bakers percentages by
normalizing to 100 percent.
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[00043] By way of exanple, when first food product
conprises a hot dog and the second food product
conprises a hot dog bun, the conmbined tray 30, second
food product 14 and first food product 12 can be

h
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aswel{,3s rsé‘t'ﬁf?@miyfteldh@ Fuplestsowhether unhedted arrgateldyandaiiether
eateficoldlp wahnor bed by the adjacent surfaces of the

food product 14, such as during cooling
[0Gb37 %%yaw BF i b thecarercherodpetde amaskmed affer ibhaspdres out
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a&roductﬂlﬂgg eci fic dough fornulation that
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usmg &5[?8%% h{‘l’ t@gqbr ‘ﬁ@i{ becomni % nefﬁﬁme?tgt&ylﬁ& (e,
86 CHFY SitAcengncheligblg gnethod). (Benerliythe ragistire
comtbmtruf fislg baked bread praducos apbiit8d B e@oDRFEHE) dAd p‘ié/férfasm&@ue
b%%&ﬁﬁg gerel Nn, The dough formulations in
r%r esen 2) c??cf%g?PSﬁegtre general ly expressed I n
[0094%)er Sigce pyeastris dnasdednri the afoanmau@htof Paé Creb@ Odsugh, a
ferﬂ@ﬁt%ﬁiorpgr Miﬁg \Qﬁ'pqptincﬂhed i Vr{ goug% preparat:on The fermentation
step allows the yeast to produce carbon dioxide gas which stretches and mellows
the gluten contained in the flour, and aids in producing good flavor and texture.
However, the large commercial baking operations such as will be used to prepare

-u-)
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specific recipe (generally per 100 pounds of flour).
For exanple, for 100 pounds of flour in a recipe, 57
percent water and 1.5 percent salt would nmean the
addi tion of 57 pounds of water and 1.5 pounds of
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[ 00048] The water activity of the bread product Is
nmeasured after it has conme out of the oven and cool ed
to about 100F. Misture content of the baked bread
product nay be neasured with an aw neter, or by
wei ght difference between the bread
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product after cooling to about 100F and after further,
nore conplete drying (i.e., wusing a desiccator or
other suitable and reliable nmethod). Cenerally, the
noi sture content of fully baked bread product is
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and mixtures. The preferred vegetable oils are corn, canola, sunflower seed,
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described herein since it allows for the formation of
a flexible "hinge" which remains flexible (i.e., does
not break when the bun is opened) even after prol onged
storage at refrigerated conditions. 16 Ingredient

cofiensged Bne: Seybead dﬂa,ngemmés Eﬁb%‘oﬁ r@ﬁg%?%{%% b H%'"%ﬁé fost
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o g gt ol e 4 5 e ok i, s
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S 08 iyl ey e b i
may ge anaseased toDaesnunt for Tthe t water céntedt &5 they %ombressed yeast.
Thiferee it/ GRidl &St igsl.%&? irPth@: aﬁg\% &ep%fﬁ éeqp%lné)lﬁpezq dried yeast,

S ces/ Seasoni ng avors
5@8@!}“ IdHed tygast willthedinrthe rangecafrabout 03 lecabont $.7NBercdie;

tsted above. For exanpl e,
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odfef”

WRING How T Sigtgﬂseof the fimiseof ﬂ'lelmher and outer
wrapplerdozct A 50 0 hckoRfinkS #4th bRe B@fﬁe & the¥ood 58 n§ Systeny

@?&%gﬁgfg ras gh&gaggﬁ f -ﬂrﬂl;]ﬁemﬁhi fqmlﬁ ?hﬂs)éoierearﬁ%nrw& and
a fommag fimSwhigratores e Sased 20 4AE 534S A<roPileSovers 28 and 64
may be different, and specifically, thinner, than the bottom forming films. In addition,
the' bottom forming films may be selected to be thermoformable in order to make the
compartments 26 and 59 of the bases during the manufacturing process. Some or
all of the films may have anti-fog properties.
[00053] In one example of the food packaging system, the forming film for the base
- 52 of the outer wrapper 50 may be a coextruded film with an ethylene vinyl alcohol
("EVOH") barrier, polyethylene sealant and nylon structural layers. The fiim may
have anti-fog properties, oxygen barrier properties and may have a nominal
thickness of about 10 mils. An example of such a film is Curlon® Developmental
X235-1281-B, sold by Curwood®, Oshkosh, Wisconsin. The film for the cover 64 of
the outer wrapper 50 may be a coextruded film with a polyester layer, an adhesive
layer and an EVOH EZ Peel® ethylene vinyl acetate ("EVA") layer. The film may
have anti-fog properties, oxygen barrier properties and may have a nominal
thickness of about 2.6 mils. An example of such a film is Curlam® Developmental
X235-1280-L, also sold by Curwood®. The forming film for the base 22 of the inner
wrapper 20 may-' be a coextruded film with an EVOH barrier, polyethylene sealant
and nylon structural layers. The film may have oxygen barrier properties and a
nominal thickness of about 5 mils. An example of such a film is Curlon® Grade
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shortening, hydrogenated fats or oil, and the |iKke.
Preferably the oil is a solid, hydrogenated or.
partially hydrogenated vegetable oil; for exanple, a
hydrogenated = or partially hydrogenated cottonseed,

-emmsr ars‘cpsduew Cu&vtra‘cr@ovrﬁre filmABPIR é?;‘vler zz%f thQ‘.ﬁﬂe‘r‘ Wrapper 20

r eof rogenat ed or

iy Ve
maY ﬁ? 8&8?1’&%’8" 315@@{%%’9 vertﬁrs'ay%rnan ﬁdb@sryeéeyer an@ an EVOH EZ
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o} SO A5 A4 3  d rRU SO r Sns o,
angethg rwccrrw foedi proddctt e indieotray 30;fand (@h eumnerngqnélhﬁyltso othe
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compatEedt 26, 35da cover t25 ailrnmompamm @6 the basd 2P 4 Farmed
whditalborlooft #£1i r@pﬁih‘rtfor;'fg?ﬁﬁiﬁ\@t b*gns%g%i‘?%% thélgr?urﬁ\rﬂ’rgo a mold

re of the details
°a§g¥ Slch @5 By Msing avacyym. diext, rthaﬁfﬁt)rfmﬂrwedmt 1R implaced in the

camtpient 26 of he bhee g2, pmmq*%aév\%ﬁ%rﬁ or i Wg%ﬁu&qﬁ in

8 sBRRRert 6 47 the Host 22, A e4cPPA I ek Formeaibe cower B8 ibroaght

intoradigh@ent With the Iﬁl‘ﬁs filim Ihar‘nhf trfeoﬁfte’{] ?ﬁﬁ g:&ﬂtgthgzﬁlnttﬁ?ﬁ%rhﬁamnent

26, ght SEE8 1o g Res Se 23 RUCH 3Pt R s iepd groduetii? is

sumeyndss bycthe anned\t:vtappbrez(l Wel‘rgﬂfﬂ@d raﬁhb%hbréés egéiﬁés k@gl@ﬁom
n e bas

géshlﬁrspﬁg NRAERLS ?e%er?t %ﬁ% sseleé iriner &rangé%pl tp the

turing pro ess.
firgtafped preductii®y Am epey of the sepl@d(G3r wrappure 20 >8ABInthgOthe first

B i S R bl
predycts {4 tnrmrhme@wraém 20 myey be Sogwated (oRVBEaTBYrsUC BS by

ug&@g/ggayb,e{ﬁeeﬁﬁ&h?% and nylon structural | ayers. The
m ey ave an Eropertl es, oxygen barrier:

[Ob%ﬁ},eﬁymy BEH torfie m@b of othe riealy 30: aric: blcing ob theafirst.food

pr&&vdler E Eﬁgﬂﬁ?n%5 fer & I‘Séﬁeﬁzf) dér[l)i‘ th%ﬁ%nldgg&; broduct 14 in

e C9aving, therasaepton 40ctheiena canperassémbied into its
erected configuration as discussed above in greater detall. Once assembled, the

second food product 14 and first food product 12, surrounded by the inner wrapper
20, can be placed in the tray 30.
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the outer wapper 50 may be a coextruded filmwth a
pol yester | ayer, an adhesive |ayer and an EVOH EZ
Peel (r) ethylene vinyl acetate ("EVA) layer. The film
may have anti-fog properties, oxygen barrier.

[005Fpe Onice heaivdt fodY JheRt 32 THai Hagh plécBh Gi @?S@n&f wfa%B&rt 20

| f h f1l'm
anfitth Py s SRR nschaen aesembledi e ByteTuTaRDEIiE pan be
for'llﬁael dndithe tray 80 bira ft@éoﬂt&ﬁs lBasi8d a'%ré'hf\ tSh‘ﬁilai' Eﬂ‘?\é inntr Jiabper
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e ruge I mw a 0 ester
cofefB1Eh b8 biocdB heing' £pfiwing Hagememghtie ey shnc s contonts
in theyeampattment 59 of thnybdse;ﬁ?. gﬂa/saﬁmb A if & foﬁﬁlﬁ@ e bcﬁr%r 6?%
a exa 0
orERghE R Sopmen 178 Tk 8 edd e anign o Slbeibas o2
sueh, thao (rgy. 30rked ﬁeabmtagtstmpammg Hgghmgtérw per 50. A
mcdhiol ddosnefiis' ot Vitni HRCSoelis AM1er WEapPOS 3 preserys dye
se%ﬁ‘def?ﬁ‘irﬁr@uétf 14 Auiarmaplof thensedied outer wmp}pescmsontammg the

| trasi 30! e ?% tdggteiEn qﬁbg@ﬁfg dn the C?rggge@a%gpg% §%}:§S and Tividual

| [1u
%@2@9‘"9 Bysterss; 10 mayibe ginguiated; fram tieoaniay sochias b ising a

blaastohombecuﬁﬂgqbolwrapper 20; (2) assenbling the tray 30
oq%ﬁg]p CI n he first food Bﬁoduct 12, surrounded by
[

p@mogqj'\ere aray efo@mglobxi ghsdlﬂs!pmg)dmht caldon
dicxidetdne rtiﬁ'dyen3q=or %Réh'nﬁl@ ﬂ'\‘élﬁdsoéﬂ?l ih nﬁe Eéﬁde rglgter Svp%ger

d
50:sybe, bR 0. “"Lwﬁsasquaewntmumnoamemwe
pexwents xf rcafbon Cﬁ@mﬁéid ﬁl&o@brﬁ ww gRERLE mal HR bRy on e

0 e avi n npart ne
lovef @pg{ﬁg o‘ée?f °¥"ﬁ1 @&Tﬁ? oulgr %ﬁ@ﬁ%s%agé‘e ?Z"Ql@t of
mwbgp gigyide wae he degreaseddithe abautiof cabohit baiufn@ﬁlgli ormng t he
Lnto.a caV| t suc
odkSep 86y 82556 (il o Bt s bcbepor
the fgog pa@@glng i$ystem 10owhepe therfoad pa&aghgfsbﬁednm%fn erated

I I d, pr oduct
pn&ctg hgo ar tg nngﬁt%{@gﬁ \&If IRS sé@% e § g’gc?&ﬁ'gn"l’ F&ﬁ?’?‘%ﬁ’em
heatgd for3§ sependsdn emicrawaye bvenukgﬁving a powerahtingroTen00 Wats set

'tl'ﬁHﬂh B, oduct
on |§h E’%g?r{ ééttmg Iﬁﬂbﬂﬂﬂhﬁ&(}%&é B?Jtﬂg Fﬁgﬂ%@[ @n%yvere
'effttﬂée%t Jaabost 30 eecaneiaprioho rﬁml’dhgfotbeervatlomdmthelébmd&!ons of

thesdisighitdaRniay ahd 8

Eaa_ér?{%%fger enﬁgach %%é%sb Bf"(ﬂépé)%arh%rpnecoél H%ﬁe tﬁ% 8 mngptes.
g ot ﬁlﬁgg%qqatqdn IpiRach o e‘ﬁtﬁn@ﬂ fipat dqnolepro@i:t fsoa hot
dog havirg ¥ aveidht of about 2.0 ounces and the second food product is a hot dog
bun having a weight of about 1.4 ounces and the formulation as set forth in detail
| herein. Prior to the tests, the food packaging systems 10, having a hot dog and a -
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first food product 12. An array of the seal ed inner
wr appers 20 containing the first food product 12 may
be formed in the first and second filnms, and
individual first food products 12 in their inner
hoM digPBUre wetd ,@ﬁ? Rfed i QU from the aryay, _such as
t% usi_ngI a bla g. or of %e{remc%ﬁnl"%g&]t %%qu_t a4[001?705 € Tollowing
CHIPRIPSY's Yesd toidentifepartsasithe yotdog bire tray 30 and
placing of the first food product 12, surrounded by
he inner wapper 20, and the second food product 14
Eésﬁ' oi’tﬁ'getsﬁ"éﬁpeég,thet%ﬁtﬂwh'mﬁ-havi ng the susceptor 40
t hereon can be assenbled into its erected

Jdguratjion_as discussed above in greater detail.
lnﬁ%@iﬂ%sg}? |SEface efdhe bunahtbe hivee product 14 and first

food product 12, surrounded by the inner wapper 20,

. laced i.n the tray 30. 19 [00057] Once the
B%E’S ?’ g?%ﬂ %ag 5 figchuny $he outside of, WBF&(',%@ qantach with arsidewall of
thevtrap jsed tiROinsie cbf whicht is & caitagWith the heP v
sy?éﬁme@%%getne outer w apper 50-can beaéi%rér% aﬁaﬁ?ﬁb}g

ray %antr?c& contents sealed therein. Simlar to
the i nner wapper 20, the outer wapper 50 is forned
e fletst, filmfor. form.ng. the base 52 and a
Top, 2t !, iR oui, S WO B Roetae Wik & Sdewall of the ray
angtbe Inside &f Whichtisie wmotaptwithethobBoPivhértite inFsysfem 10
is hg¥eifibd N the first filmby heating and drawing the
first filminto a mold cavity. After the conpart nent

59 of the base 52'is fornmed, the tray 30 and its

contents can be placed t-'tE%tre,i R Fol | owi ng pl acenent of
the tray 30 and its contemnmts—in the conmpartnment 59 of

[00440] haliethistest; fhe designated itdms Were 4 hondotint & AoCAEBUDH a
pérbokxrd ' b Al irst filmand
P g L e v, Rakfl EShuiaycl bieblds n. oMoty o e
ofipRWalland pain efssidewalisn Foliewing misrpwavediesting andaestingdor 30
sevy & hofld wak b t i i thin
e ey o S0 ST Ul
804 WBP Jhtrntact pith fhe shiscgptops There was-ancebsence of wetaspotsron
the51p and tbattorh rog tHe tsun. tFolbwin ' n
bbb bd @Fﬁl firsi 25 sgéﬁ'ﬁgf*ﬁ’n@fﬁ“‘gﬁaﬁ‘?é‘g? Yo iy was
o0a packegt Al OLsrsVith the, gspiness, malntainad atheibatioonet the hot
-dog bumas slightly isndry using a bl ade or other cutting
tool. [00058] The nodified atnmosphere may be forned by

gas flushing wth carbon dioxide and nitrogen. For
exanpl e, the gas contai T&STi1Rt he seal ed outer w apper

000811 R RBO . carbon dioxide and 20 =
. per:!:rgnt nitr 6gﬁeen.§g Iﬂei't%gﬁéw? Were g ot dpg dn ¢ hot dlog dwn in a
PaprrBQard suseapten rayobaving erQuiliNeve® sssteptor GRAYHE %A}&ﬂﬁ @f the
o Walld dafVesH i i of .carbonic acid in the
wn wall and tder W%ﬁ)ﬂgﬁﬁ%%ﬂﬂ%@g Mictowave heating and resting for 30
seconds, the hot dog bun was observed to be soft ali over, with slight crisping where
the bun was in contact with the susceptor. There was an absence of wet spots on -
the top and bottom of the bun. There was slight moisture observed on the inside of
the hot dog bun and are the susceptor. Following resting for 5 minutes, the hot dog

bun was observed to have maintained its cﬁspiness, the top and bottom of the hot
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car bon di oxi de can be decreased if the about of
carbonic acid is high. [00059] Several tests have been
performed which illustrate certain advantages of the
food packagi ng system 10 where the food packagi ng

dogyhunewert Csiightly firefer, gy teathgePh®soft & biRY il ki |
ob@h&é@%ﬁ‘}fﬁ S%Yfﬁgéa?#tﬁ ﬁath“ %f gthe tegts,natﬁﬁéb'g'esﬂi“%ﬂ%%was
Itens were e ©PBrd°§3U8econds in a nicrowave oven
having a power rating of 1100 Watts set on the high

power setting. Follow n ' wave heating, the
desi gnated itens were m rest for about 30

[oggsgg] da this test, the designated nqnsugfeﬁ{ ot 86§ ggﬁ gfd&@d on a paper
n ; pnated.itens, and observation
toi" FAIbAR Mrousl SREHAHR Fitid 7140, Sconds, hnat dog bun

wer e agai
WastRoseried & heisoft epeverenth riorcrieping. TheidVeas Mblsure bt the, paper

Well . te | h dog, having a wei ght of
tolit ToIARG pHRG s b B 198 87 MSdiPt S QB wRabsemed to
becRgf. the hettamaftge Bumwiag itmesfandixiiet, shd%he BBRES RS bllfwas

stdrfig et drgmpRS set forth in detail herein. Prior to
thgltyggts, tﬁe food packagi ng systens 10, having a hot

dog and a 20 hot dog bun, were refrigerated at a

tenperature of about 40553?22f0| | ow ng term nol ogy
he hot dog bun: Edge:

ot sdtoidentif)( par T
| @?ﬁ. ﬁlethwﬁﬂa@?@ designatedyitemsawenetee hof dagebun plecet oran@ger
towelS | Fdbiowitis f . ' Bot t bot t
A e B et ] e, e
y i oReed %z’ﬁks‘? B 34t inpide, Wity {heabritarmh cedgesandehinge bising Hirm.
csbure wasabisened ohithe bibr el POIOIRY dsliy P S4AL
1 mbl ed. Top: t (et R RIRRNES, the, ot
do@?@é% ShelystoR Tave, I befii adoniand inge dercfitn, titthand
unpaiatgbie arvthet buttorn6f e Hot dYdbGH was dri ah8 i) %'rr%rﬂnnfgg%as
d . Kk tem10 |5 astenbl eq
et 98t R il 365 Al Sitag b W ot gnat e 11 e

were a hot dog in a hot dog bun in a paperboard

susceptor tray having ay t1V\ave(r) susceptor on the

majority of the botto =and pair of sidewalls.
[00084) ol estr Bwadesionaded itgmanwereeat hatgdd®buROplaced in a
papstSeHre $ray 1dt&kinaCd n : erved to ﬁe soft all
30 QUEr ., W ¥ slldiaghts g%grggl rﬁé@%@?ﬁ"@‘ﬁ%"%’ﬂﬁ? g @nd gesting for

SBFNds: thi ot dog bus was:phesrved Tt dvave vaasoftinsilies ETHERe Was no

oisfire BBSérfed ot f the bun. Follow n
" rest i ng for Bg tFrhbﬁ)SE)ggOé}tachirg? hogtgcgl 0g gb%ﬁg%g’r 50'B§‘é'fe\§eﬂa’%

SPQIY, WEEe Bbterved on digetop auid: ettommeofcthi ot deg bunpimd #ieeg.and
botitinewbetdrpan®éruiibgy. hot  dog bun was slightly firner.

TEST 3.2 -
[00065] In this test, the designated items were a hot dog bun piaced in a
paperboard tray lacking a susceptor. Foliowing microwave heating and resting for
30 seconds, the hot dog bun was observed to have a soft inside. There was no
moisture observed on the paperboard tray. The edge was slightly firm, and the
hinge was tough. Following resting for 5 minutes, the inside of the hot dog bun was
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TEST 1.2 [00061] In this test, the designated itens
were a hot dog in a hot dog bun in a paperboard
susceptor tray having a QuiltWave(r) susceptor on the
majority of the bottomwall and pair of sidewalls.

obMécP‘ﬂ'S 'bg §BfP rtﬁ@'%gigehﬁé’st i, %dhlhgétv{l gguﬁ% élgf {brittie; and

seconds bun Was obse

begpripg tcmqturm iThere Vtas|n§|cﬂahgg whéhesurface obtha hotdog bun.
contact with the susceptor. There was an absence of
wet spots on the top and bottom of the bun. There was
slight noisture observedE8R4he inside of the hot dog

[00068] amd trid Qeéth%es uﬁﬁﬁrﬁ%ﬁt@d itefrd! l:v%YL‘ g hgte§£é ri;‘!mf 8|'ane5d in a

bun was observe

ot
pam’ﬁwﬁ. %‘ﬂéﬁeﬂ?‘?fs@r h%'mgne Q“"Wﬁ@@ Susagnter I@Dtthea mnammy loé the
botiah wal Jand%lrhbﬂbld@faﬁs stbm\hﬁ% midrbWaVe hé@ﬁ%hﬂf déE R For 30

I Ng was rve

se n? 38 B adw h@llablofg
&P$- 40 hgkaagun 8efved ie. havegrsoft insige; gtsping where hesbun
wabéisbonthd?temﬁﬁmegﬁﬁée‘bfbrl 4 @6 toFhRd Bothuth, éi*ﬁga Ql{;ﬂtl?% i ?\g'nge

oW nq m crowave heat | ng

Fotfhufly RRRR for S ues, e notd08 TGk WarsehssE fehaveun saf inside,

soine haed spots orathe top and bbitdin @tdﬁbhfhﬁigegandmﬁéreﬂa% the top
sture on the paper towel . Fol I owi ng resti ng or éo

mnutes, the top of the hot dog bun was observed to
be soft, the bottom of the bun was firner and drier,

and the bottomof the b starting to get
crunbly. TEST 2.2 [00063% his test, the designated

[0005&hsInvhise testhéte desjghiated [temse denn aahﬁtaﬁ@g buhoﬁiﬁbed in a

paboddh bediicr] SUARIACE UMY EERGRGY ob the Fiart o the
bottom wall anq,. Pl qfrsgle[gyaﬂs o Fipllowinge microwénientgating ang résltlﬁ@]for 30
seo%&éng!ts Ittﬁé %o%‘?&;s%r}n?ﬁa%’ ggsﬂbﬁttﬁ%a{%@ R d.l)oftt g%@é V%gl‘ﬂ &Big%pg/ g@ere
the ‘B’%‘%%‘"l@gtﬂsbmﬂbme sé'égeé’t‘?fn@ameﬁw%m?qu"m eligs, ki e
snmyi firmh nihgé aFaitHvﬁng rEBﬁmeraF 5 Ahdtbs ttﬁk?h&gfog gﬂﬂ ng 3piElTed to

e hinge was fract
nays & L M, 8 e B anchiings nddhe e wasTel pidbi b
ledtt@®064] In this test, the designated itens were a hot
dog bun placed in a paperboard tray |acking a
susceptor. Follow ng m crowave heating and resting for
30 seconds, the hot dogTEST 5sMas observed to have a

088, 14 e LU Bt R ot & RS Betnin o
paperboard tray lacking a susceptor but with a plastic film liner between the majority
of the side and bottom walls of the tray and the hot dog bun. Following microwave
heating and resting for 30 seconds, the hot dog bun was observed to have a slightly
hard edge and a slightly tough hinge. A small amount of moisture was observed on
the film. Following resting for 5 minutes, the 'hot dog bun was observed to have a
firmer and drier bottom. The hinge fractured when the hot dog bun was opened.

JEST 5.2
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spots were observed on the top and bottom of the hot
dog bun, and the top and bottomwere dry and crunbly.
TEST 32 [00065] In this test, the designated itens
were a hot dog bun placed in a paperboard tray

-[o0RaSY | My tﬁssuestC ahé Uesighatel OrYérﬁ‘Q erBr& raP &ra c@Hdra a

30 ds, t
Pty it » SEea8or bucn 2 asirdim mawm%ﬁm
of dive sitie apd jpettdm avalls bf y traW#thHéJ Aot/dsy B, grfﬁrio?o.rflg fitowave

he%ﬂﬂqj%*?resﬁg&%r %C!’a %qlf %genléoli%lglg \é\n@,gragggg v toze soft all over,
withbs soft gideo The edgbtandtﬂmgead@% Shightlyf 4 t'o[rgﬁ atnaethgr‘er\ﬂfs 43mall

tt and Innin fracture.
a5 mitbline o R F Gl e9UTH - Miftesn thes st g bun wes
obsenved TEST sugmry ﬁfmﬁﬁgver msdsfh}rsld‘e il firm biepIRBR &R 1 ﬁﬂ hinge,
ffaﬁﬁé n aced in a paperboar
no usc pp %édﬁ%gag &f‘ﬁlﬂfw r) susceptor on the
mej ority of the bottomwal | and pair of sidewalls.

Fol |l ow ng m crowave hea d resting for 30
seconds, the hot dog but‘nrl—waségbserved to have a soft

[00078] o dn thisytestpihe glesiprated tieras tyare a hetsiopiin & Aot @St boM ,sm,ed in
ok i A ok

firmh ntaﬁ restin
3°d§Rf°Bﬂﬁr obigleg rhyBWaS Ohsarvech ta b tsoftra deer, aRo o bxvass

d
"‘“ﬂg‘f?"ﬁﬂ*“ plBSnt tpuRISLIG 8 BorftiadOfay, BTG ribehg e 5
m'{"étgf the it 88 Pyhwee gbsanedstokave aaslmoﬂy ﬂlwrtmtoml acseft top
ant boflom P& BTt HRPYIRDRYHHRPHE hartdr%\‘)tsh é‘w&j ﬁ-%rg% of

busu%%e%ﬁé'or on the mapjority o omvva
- UBANSTERER Was coplact with 1 et debwave heatr ng and restr ng
for 30 seconds, the hot dog bun was observed to have

a soft inside, sllght- pi ng where the bun was in
contact with the suscep%ﬁ-‘i‘—gast ed brown marks on the

[0RATdE, Irothis test, the idgsighated itanms Weregehot ied irPhBIGddgasn dited in

a Eégi; rb%am P%; &/ﬁl& né P;%s:ﬂaﬁ d‘?‘%}lw&rﬂg ‘3@%8%3%3 aﬁq%ggaondgﬁgmegﬁgr
30rﬁeﬁ@'@3\/\k§l§ het dag bypi waﬁbdbseiyau to besdftall over, HrSRinge Was soft and
pnIatQQOﬁ&]mdr kWl pR3Ent & e ggéegg?arisrq'y;g \Sﬁégtu% o1 the

aced [ paper
mséqfs%me(gunmng N arisping.p Faliawing festing for Seninbiet e ot 86y bun

waBib8bivEY to be soft all over, the hinge was soft and pliable, slight moisture was

on the inside of the bun and no crisping or flaking was present on the surface of the
bun. |

TEST 7.1
[00072] In this test, the designated items were a hot dog in a hot dog bun placed
on a paper towel Following microwave heating and resting for 30 seconds, the hot
dog bun was observed to be soft all over. There was some moisture on the paper
towel, but less moisture than in Test 2.1. The hot dog bun was slightly firmer on the
edge where the bun was in contact with the paper towel. Following resting for 5
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of the side and bottomwalls of the tray and the hot
dog bun. Followi ng m crowave heating and resting for
- 30 seconds, the hot dog bun was observed to have a

. slightly hard edge and a slightly tough hinge. A

miieds| tr | bser v n the film
Sl ok g Bl W LGl S Bl meroRpro vt ans
PliRBledingeAnd slight recisturefdnrthe insidecf thei lrm. bot t om  The hi nge
fractured when the hot dog bun was opened. TEST 5.2
23 [00069] In this test, the designated itens were a

hot dog bun placed in a IESH&2board tray |acking a

0DOEIIE Bh Wi ' ; ' j | per. be n the
e Ly ot e G el it P i DI e
R A@2RY: PHely Fllawing Micrewayryheating @nc resting dart 3gscands, the hot
dogebin was bissenad obseryed
to;:é o cor b uerueal dioR, Vb ek, i WIS R HS B

g8 %@F"e“'@? F'@%f mpisiube R theainside pEthe bras Fallawiag resting for 5

mintesnthediot 604 blinwe drie o ; ' i ng for
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pli abl e edge and hinge, no flaking on the surface and

no fracture at the hi n'ggi TEST 6.1 [00070] In this
test, the designated it e a hot dog in a hot dog

[080i74] p I thésiteist thead gigratdeitings werdya Hbtt Jblgrm asmg?gtb% placed
OrFQLdaﬁgf'b'agrdnléng)’{ﬁve Qeatltalg atgd_ resting for.

seconds, the hdt" d8gSUsaRPRa BUowith: A Riasticofitmelings hetweaen the
malorty ,of dhriside apd dmttom wmlssm}dllr e itk dBy HAN FIbw Emidtihave
heaki g W.ng resting for

alind 2R RSB B30 ok, Ine Tt SOEBLE Mra eVt beseot alovr.
Thg ’;ﬁwlm g;a merh;prwascwetoand theswilas!sopne AORNAOLR psiOfi.
FoNBWing | rb: , s, an one wet spots -

on igsi debg? 5gﬁﬁmﬁﬁgpg%{dﬁ%§og%v\%gotc%q& é‘é‘l“ﬁ? serMed frobe
S0g8Yy;. l iﬂeéﬁs!’e'@'@ hayd eprats on the bt dog bam, but the inkide wasbRBrved to
have @@bspits.e a hot dog in a hot dog bun placed in a

paperboard tray with no susceptor. Follow ng m crowave

heating and resting for 30 seconds, the hot dog bun

was observed to be soft yegr @yer, the hinge was soft

a(p,%! .abl e, .no. npi sture was present on the
[opap r ErLQ}sdteﬁ, 1y designgied itepisswere @ bgt dogen aihet idde bom plabed
orbepapertioard teayl with nG. sUSGptENVbEROWIlE At diadic i PefbBiES
mﬁm{]%?%edﬁge %HQ ﬁ/as 0 lsder ve tlo beFs ésgg'?tfmgl IF]e_over : ‘é? ﬁ%e
I NYE Was SO SR4orp, wall aad 1Be jhghfogbus (Fliowing micowave
hegting andsiestingdbr 3msedfouus.amdt?o§ rbigﬁ WabbeErvbd &Bd deryBst al
ove, %n‘; wRf ahf Sighty/ Stay eoche,t Some molsture on the inside and some
moisture on the plastic film. Following resting for 5 minutes, the hot dog bun was

observed to have a soggy edge, moisture on the inside and a soft hinge. Moisture
was present on the film liner.

JEST 9.1 _
[00076] In this test, the designated items were a hot dog in a hot dog bun placed
on a paperboard tray with a susceptor on the majority of the side and bottom walls,
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TEST 7.1 [00072] In this test, the designated itens
were a hot dog in a hot dog bun placed on a paper
towel . Follow ng nmicrowave heating and resting for 30
seconds, the hot dog bun was observed to be soft all

Pt HRH AR S Yo oo 9B hEBRBEPER e G, a as
ob§?w§41{q 9e spft allroven slight crisping whieee thet i Wwas invesntad? with the
sueﬁbto?Cénd/!drﬁ‘e ﬁﬁ%td?é‘@ﬁ F(het S&dptor: QJJDQ\)EO‘PQ geashﬁi%%gaglng{es the
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s test, the designaf tens
S"éfgaa\“ﬂg’ ﬁ’aﬁBP Igb%'é’pbﬁmrtﬂ hard gpots weee mam t ovel .
Foll owi ng m crowave heating and resting for 30
seconds, the hot dog bun was observed to be soft all
over. There was sone nmol&ES®2on the paper towel, and
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f | | Th tt
SIGHAG TR WA o8 Jehy.“thd el s GlooipRes  Moishi e presver
ondesusceptor i |m  Fol lowing resting for 5 mnutes, the
~edge of the hot dog bun was observed to be soggy.

"There were no hard spots on the hot dog bun, but the
i nsi de was observed to TESLA#04et spots. TEST 8.2

[0([008]3751] mi'srteithtrﬁ: déi%@nateﬁ t?t@mg Sdrg 2 %ogtlrg%o}’\ﬁ rqe ga E{h%{’?f’

|n a aced on a paperboard t
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I Cro eating a restin
sof? 4-ouEe afit e AP TP S o DA ML Bapg. { Bollswingerogting far 5
minytes, ttwept dog }i]:hn a/vasebbyonddltbgﬂ Soft 81090, BRI s‘ﬁﬁﬁﬂ? moist
I 1.ns noi sture on t
ed%qa "i%'.**éf%f&F"‘e @Sﬁdf*bw%h §"q%gg?'f'% ang fimness Afesest on e pdge
whgr@gh@ bwn was in contact with the susceptor. '

TEST 10.2
[00079] In this test, the designated items were a hot dog in a hot dog bun placed
on a paperboard tray with a Quiltwave susceptor only on the bottom wall. Following
microwave heating and resting for 30 seconds the hot dog bun was observed to be
soft all over, have a slightly moist inside, browning on the edge, a soft hinge, no
flaking and slight moisture was present on the susceptor. Following resting for 5
minutes, the hot dog bun was observed to be soft all over, have a slightly moist
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observed to have a soggy edge, noisture on the inside
“and a soft hinge. Misture was present on the film
liner. TEST 9.1 [00076] In this test, the designated
itenms were a hot dog in a hot dog bun placed on a

t ' - ceptor _on.the majority of

OB oA S B st Vo, LR B o ity Plecrovan, e edge

whera thebpnawzs in sontaeiyvithdhe 8@scepibonds, the hot dog bun
was observed to be soft all over, slight crisping
where the bun was in contact with the susceptor, and

sone noi sture on the sudESHEI1 Following resting for
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to s%:cggoto?‘gon t he rm?oriet;/) g?&tbﬁg%g#dﬁeﬂsgér({gwéég?\z%a dry and
@éh © and iNg8ni ng ni crowave heating and resting for 30

seconds, the hot dog bun was observed to have a soft

and pliable hinge, slig crisping where the bun was

in contact with the su&g&l‘d‘é)and a very small anount
[0008 1) viirs tthis etest) thé1iesiRAIEE - itentsd WeRN 2 fof aa%imuﬂ élgfzed'slop a

ave a sna

] he. hot dog. bun was observed to
pégbrr@é%'?fs g?)'; P@Ihs? &P%cegf?rt% nSeipsty of ther sideygad hattam walls.
- Faliwigg. mitrawavet heaiting !auddmstmg for i W Eéconéd, rtHNEThoYViJo BUh was
, ned_.its crispjness. i sturé was

ook 4900308, SO S i S i by e it e
sru;@e‘gtqri“an@ ngduoistueet was ptesemt orethe wsbéﬁgordo'l}\é: RoteddiPburf@gds
firE r Wi t i]twave _

susggptqg re'%gtnslog“ aaar?ﬂtaﬁg vﬁ’%?{ g}%tréva _'"‘ﬁ%‘ﬁ%&%ﬁﬂ{;d"g- Following
resing e inyies the otleg hupswasnebsieored36 haesanidsand fgh@lige
and®ghgeun was observed to be soft all over, have a

slightly noist edge and no crisping. Follow ng resting
for 5 mnutes, the hot dog bun was observed to be

[06082] Seleral &nciUBRME can Db ki Yrofﬁoﬁmétaba cribed sk Cone

.he. Insi de ith slight flaking an I'rnmmess :
cofiflusaltls (B3 offe o themolahhfom e bl opéesransieperaitt ha tég
bunh durings heptiry .in TR Tmikfowavk 08RH0 lank na&\}&hﬁgfé&ﬁ daf®reduce
oEERMAYRY HATHISES B Sl d S 1101, 008 bUN

Rt ing of the hot dog bun during heating. In particular, the moisture
transfer can reduce excessive drying at the hinge of the hot dog bun. Another
conclusion is that the susceptor may advantageously block microwave energy from
heating portions of the sides and bottom of the hot dog bun, thereby réducing the
amount of moisture that is dissipated from the hot dog bun during microwave
heating. Yet another conciusion is that venting adjacent the bottom and sides of the
hot.dqg bun during heating in the microwave oven can advantageously reduce
moisture condensation on the outside of the tray, minimize a scaly texture on the hot
dog bun, and in particular on the top side of the hot dog bun, and minimize moisture
on the bottom of the hot dog bun, such as during resting. Yet another conclusion is
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on a paperboard tray with a Quiltwave susceptor only
on the bottomwall. Following mcrowave heating and
resting for 30 seconds, the hot dog bun was observed
to be soft all over, have a slightly noist inside,

thBl Sueelin® o ErEANState caf fri-r,-suwiri1 Erzapgggi@gmog 5L8§ar?dnrqot dog

sliqpt nol sture was present on
byast " GhARYhereaNciigion pmathe testeiisdbat vehtinghajacsatth Wotis@Snd

sigds of e hbod f | ' Lghtly moist . . -
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araif mérireer of oiserativh. [GHahgées Wath ' ' %e
thggggsl ntg. aﬂ? resting for 30,1,-,2 g?:%ﬁggé _Bﬁg&ﬁglogé%égsa pell as

15108 ) eauivelens. arg contemplaied as cirumstanceamay suggedier

‘repdegeexpsidieht; aaridd Bifoudh Nfcific FRIThe M t -
int'é.hﬁd]éﬂ &5 tehe hot dal? bun was obs\g'ra\?gdﬁet%g h@glgfrgd:dt??y are

and - 10GgHeeRG e, HESATRENe sanssToRly and oo [the rpurtisss of
limitation. t he designated itens were a hot dog bun pl aced

on a paperboard tray with a susceptor on the mgjority

of the side and bottomwalls. Follow ng m crowave

heating and resting for 30 seconds, the hot dog bun

was observed to be. soft all over, have crisping

where the bun was In contact with the susceptor, and

no noi sture was present on the susceptor. The hot dog

bun was firmer than in Tests 9.1 and 9.2 where there

was i ncluded a hot dog. Following resting for 5

m nutes, the hot dog bun was observed to have a dry

and tough edge and hinge. [00082] Several concl usions

can be drawn from the above-described tests. One

conclusion is that some of the noisture fromthe hot

dog is transferred to the hot dog bun during heating

in the mcrowave oven and advant ageously can reduce

excessi ve drying of the hot dog bun during heating. In

particular, the noisture transfer can reduce

excessive drying at the hinge of the hot dog bun.

Anot her conclusion is that the susceptor may

advant ageousl y bl ock m crowave energy from heating

portions of the sides and bottom of the hot dog bun,

t hereby reducing the anount of noisture that is

di ssi pated fromthe hot dog bun during m crowave
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heati ng. Yet another conclusion is that venting

adj acent the bottom and sides of the - hot dog bun

during heating In the m crowave oven can

advant ageously reduce - noi sture condensati on on t he
cithsi de of the tray, mnimze a scaly texture on the
—hot - dog bun, and In particular on the top side of the
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pche?ﬁ oilmgtg uzéﬁ etfofur 6:0 bak%ad br ead pr oduct

F i%e 9 s grercent water, about 0.5 to about 1.5 percent
monoglycerides and diglycerides, 0 to about 1 percent soy flour, 0 to about 1 percent
whey, about 0.4 to about 0.6 percent lecithin, about 0.25 to about 0.45 percent
xanthan, about 0.4 to about 0.6 percent guar, about 0.3 to about 0.35 percent alpha
amylase enzyme, about 0.3 to about 0.6 percent methyloéllulose, about 0.3 to about
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of at |east about 75 days when sealed in a package and
wherein the bread product is suitable for heating In
a mcrowave oven before consunption by a consuner. 2.
The fully baked bread product of claim1, wherein the

ked bre duct is a hot dog bun havi ng a
04 hetpba® BEEEDD 1R AL PRE™ 55 mvohsencbsantd Gukeebou 05
perdent spicegeseasonings, randflatdte hot dog bun renmins flexible

during its shelf life and after mcrowave heating. 3.
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dough - clwepfillye bakddn bgeude prorduaerdfe alta?gez whofgir? %& €88ugh
0 a ce coO resse
o, R bbb st ot et poroon
wmm%asaoy|yeastcabomtcbazs wbahout ©.425 péroahcwnuhh fé’éaﬁﬁr feRfYiate,
[ ruct ose
=20 75 80880 37 o O bt B 5501 B sorl oo
COFt 8YiUR ratbout 0.4i40 @bog Q.5 pertsenit calbum mwmmﬁte Gibbut S EBoUR 33

péB%P gkeairi:;J éb&n@r?ge{ cerl gesp%l}cn 3‘? a¥+y@8??td@§ai %PUtl é%’oﬁ?mi"t
mg@g&@md%@pdﬂlgbxqend@, pio ammmn pbreent sayflour,\hivyaboaiDpércent

0..25 b
s R ks O 5y GO e i
xagthap. aboyhoid to apopb. ﬁmmpnmtw ghaut 8.3tto abeuit®.35wertert @ipha
arﬂ‘la'@érﬁ?tzyrﬁ@ Catouto 3 t& Qbé\R% péhebhtlHi étﬁﬁ%lglo&e 2094} 0.3 4p about

thlcellulose about 3to ab

iRereent, diacaivt farfasic acid) egtarse pE msmoglyeesifles.c end dety about @5

pet_ma,nabmws, Sedsonings, @Rl avds.CeS, seasonings, and flavors.
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- prior to microwave cooking,
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a proteinaceous food product having a first noisture
content; a sealed inner filmwapper surrounding the
protei naceous food product, the sealed inner film
wr apper having an opening feature to facilitate
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6. The packaged m crowavabl e food product of claimb5,
wherein the proteinaceous food product is a hot dog
and the fully baked bread product is a hot dog bun
havi ng a hi nged section connecting two bun parts and
wherein the hinged section of the hot dog bun remains
flee |bIe during its shelf life and after m crowave
heabi ng.The, pankegqstaakqgwavabta;mamuum 6fo oldinp 6y dwtarein fthe
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seasonings, and flavors. 31 8. The packaged
m c9-owavhBIpackaged microwauable food| product of wﬁf el Whg,—a,ﬂ the tray
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- 12, The packaged microwavable food product of claim 11, wherein the
susceptor expands during microwave heating to form the vent passages.

13.  The packaged microwavable food product of claim 8, wherein the tray
has a bottom panel, a pair of upstanding side panels each connected via a fold to
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opposi ng sides of the bottom panel, and an end pane
connected to and extending between opposing sides of
the pair of upstanding side panels and a side of the
bottom panel; and the shield is disposed on at |east a
Ay of .each of the bottom panel and pair of side
° §%‘é¢ Sldeg of fie Rattom panel. apd an end. pajiel cornectsddo #pd extending
beﬁmﬁd!uomposfngcé-ie_ﬁsfmﬂthgw?ﬂ mpéttémﬁngs Bihﬁ I_rstéﬁsnt@,rglhtrdi & SRieof the
on e tr uc a IS In
ooBRERBR ond H HISETE 85bsbd ot Hasha Porion st each of the Retiom
Papalandgeit ofiside paneiabf theftrapd product of cl ai m 10,
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fullyhakeg bread geaductt 3. The packaged ni crowavabl e f ood

product of claim8, wherein the tray has a bottom
panel, a pair of upstandi ng side panels each connected
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dj bet
PIGERy 3R VB e3aBes, S8 AHORES bRl In HFTEkEH moeipiopuct to

0
Veﬁ%mﬁtuﬁ Guringimicrowave beatisgn panel ; and the shield Is
di sposed on at |east a portion of each of the bottom
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pack&gedRi Ra%ABRMA PligowaKshlenfogd urredust of |ciginm 153, wherein the
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baked bread product. 15. The packaged m crowavabl e
food. product mof claim14, wherein a plurality of
vent passages are di sposed adjacent the fully baked
bread product to vent noisture during mcrowave
heati ng. 16. The packaged m crowavabl e food product of
claim 15, wherein the susceptor expands during
m crowave heating to formthe vent passages. 33



