PACKAG NG METHOD FOR STORAGE AND M CROMAVE HEATI NG CF
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When one of the food products is a farinaceous or bread-based food product, that
food product may heat from the frozen state comparatively faster than the other food
product. The result can be an overheated farinaceous or bread-based food product
that is dry and hard compared to its fresh state. Another disadvantage of providing
frozen food products is that the time required to heat the food products can in some

instances be longer than from a refrigerated state.
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i nstances be longer than froma refrigerated state.
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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 faciiitate opening and removal of

a sealed outer film wrapper prior to microwave cooking.



outer filmw apper may have an opening feature to
facilitate opening and renoval of a sealed outer film
wWr apper prior to mcrowave cooking. 2 [0007] In .one
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food product, surrounded by the inner film wrapper, adjacent to a second food
product having a low moisture content. The inner wrapper may restnct moisture
migration from a first food product to the second food product prior to microwave
heating. The method may also include placing a tray adjacent to the second food
product. The tray may have a shield, such as a susceptor, disposed thereon that is
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food product, surrounded by the inner filmw apper,
adj acent to a second food -product having a | ow

noi sture content. The inner wapper may restrict
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panel. “The Side panels may each be generally perpendicular to the bottom panel.
The method may also include folding an end panel of the paperboard blank relative
to the bottom panel and into a generally perpendicular arrangement with the bottom
panel. The method may also include attaching a pair of tabs of one of the end panel
and the pair of side panels to the other of the end panel and the pair of side panels
to connect the end panel relative to the pair of side panels.
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[00013] The nethod may include the step of folding a
paper board blank to forma bottom panel and a pair of
si de panels each attached to an edge of the bottom
panel . The side panels may each be generally
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[00019] FIGURE 4 is a perspective view of the packaging system of FIGURE 1
with the outer wrapper removed and the inner wrapper removed;
[00020] FIGURE 5 is an exploded perspective view of the package system of
FIGURE 1;
[00021] FIGURE 5a is a sectional view of the packaging system of FIGURE 1
taken transverse to the longitudinal axis thereof;




with a portion of the outer wapper renoved; [00018]
FIGURE 3 is a perspective view of the packagi ng system
of FIGURE1 wth a portion of the outer w apper
renoved and the inner wapper renoved; [00019] FIGURE

t.ive view of the packagi ng system of
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wr appers renoved and the first food product placed -
adj acent to the second food product in the tray; and
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%g @aifﬁ'gmﬁﬁ&om@ apeass 4o thel firstrandusecond foed@vdiucts 12 and
14. The first food product 12, sealed within the inner wrapper 20, is removed from
adjacent the second food product 14 and the inner wrapper 20 is opened and
removed. The first food product 12, no longer sealed within the inner wrapper 20, is
replaced adjacent the second food product 14. The first food product 12 and second
food product 14, contained within the tray 30, are then ready for simultaneous
microwave heating after both the inner and outer wrappers 20 and 50 have been
removed. '
[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
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heating of the first and second food products 12 and
14, the outer wapper 50 is first opened and renoved
to permit access to the first and second food products
12 and 14. The first food product 12, sealed within

in apper 20, is rempved from adjacent the
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the doRsm dall 3 APG' s Bbyiadt? at BSpdalrct'Sdded e N o

dfge‘lr]'e% ES 5a-5d. An Upstand, 74 3L RRPARINY edaes qf the wad wallo3s,

Elaed ?ﬁf’ g?e FPQesb*aﬁvgnmﬂm/ascaum, ard éﬁa;gemtto ftﬁéﬁﬂg&&}ﬁ wall 32.

ghe&ibs i ttac as
0 as_t on?a%h%g% é’?ﬂz Sl (315\?@ I@Q%ﬁ!’agﬂ %‘2‘?‘” 34 and 36 to

||
SPYTP Jf Baf el 38 apd qigawally 34, andha6 gre tresialipstaridaty SAGHGRRs
relbtitet ionthedbottom Avales?2, h I i S eat er. t han
- gehbSyidt h.o .(')I' e si demqugseﬁ%ﬁggécwg%&%?jgwgqst g%ﬁ@ %Pd“ay be
9 oppygpﬁﬂ)em'ﬁ@fa%cﬂ"ﬁﬁtﬁtedsﬁ!ﬁﬂvedge&leobottdre wallt 82MoMeddy be
ouBardipflarede end wall 38 is attached to one of the
S dges of the bottomwall 32. Scall ops or
:%U;;ﬁj;r E%é*i.gfgtﬁs q?%ﬁﬁﬂl?’?'efr'ﬁﬁ@eweﬂy tRstangular sidewaltsBisars 36
arPediourdigescothat the petetitialdbr the oMBROD dn%cé g\% &.ﬁ’&-ﬁ% 0
hoftomwall 32. A tab 48 1S pr IPRRE $O:
sug 593%” 0 irh%‘”ééa%g's"sb%h"?%@-é Kifg jand pigndling; isfredused. Cooers
of iﬂ?ﬁe: g*@éll Iﬁaanchghet bette ?dldllgwtnﬁgdalié tb_gc,ggd dePtd Fk]%uce the
f e tabs i s adhesively
poat t ellgﬁ‘etg@t o nt;%?a t%gfég%eﬁ'fa éﬂt?femppe% -an@r g%ample, theupper
COMRE 46af faFN oltheasidevwsilld cBdatrics 368 4naynbe AéurkiBd! Q@'Hl'ilstr?’(?d in
FIGWRIES 30ari#04 O Al ' Lve to the battom wa
ol i RO 83 we ifedhoutfs Shcbmirs thimgna wel 36
0%05'.11 19% ape thr-sidewalisa¥ gnchB6,em rauneidd roat-auti 428is fBmidiCinat
elirinates the\§erlerais.ri dly flared [ 00029]
= f”‘gjh O ot aRe ifert B8 8B orfg 3 Bt o hptiomver
B8 alowals' ¢ and go de redkigg the petential dot the coimats {oiRadvertently
piepettebitiat wiappet 5B SRHIBAY, Bt EQctP&f%&ﬁr#ﬂ? CaCtion V}”aE-F oo
u s during manufacturing, Shi peﬁ%b?nss?d@ enyof
th?g)%gorﬁ:\vﬁ Iﬁ‘ﬁﬁ"ddﬁlﬁg 5?%&@5%34 aug 36 egounded cut-out 44 is formed that
eliminates the generally right-angled corners of each of the bottom wall 32 and
sidewalls 34 and 36 to reduce the potential for the comers to inadvertentiy pierce the
outer wrapper 50.

[00030] The tray 30 may be formed from a single, unltéry paperboard blank (not
shown) into its erected configuration. The blank may have the cut-outs 42 and 44
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of the end wall 38 and the bottomwall 32 may al so be
rounded to reduce the potential for the coners to

pi erce the outer wapper 50. For exanple, the upper
conmers 46 of each of the sidewalls 34 and 36 may be

, L ated | FI GURES 3 and 4. At each
T RE, ocBfert 48 AL SRS Be Benlcray e oRed shaitphiray, o
folgdinew ai seares 1o rieatath th eottord avil 325 sidéwaRBAShd 5, ' F%ﬁ dg
' 4 hat, elim nates the genera
B GhY andfer Seell b Bonly S Bl o moe
lingg, ptweglzl anyd theerigitedifal ezigds Bﬁtgé ooﬁ@ﬂwlcaﬁ 3bP@e end waH 38
i . o i ertent ierce the
m?ﬁ%ﬁf&cﬁaﬁ%@{ a g‘g@ h@? k]gtlﬁ{aergp il/t’ anéi[rkﬁ% Xqﬂg‘tgﬁnql yﬁgg&,@f the bottom
Wallmi% pBe thei tahs 48 maymash Hedoided hboui g6t tinesBetved? taRCardd Re
ngivea\eal; . . t - 44 js fornmed
et pendat ot riebinils S¥ i b and plsened ieiro. sven
assig FnesiMe  Béiemghivaltabsacanabel provided wal the sdwamdaBand 86
for’ aghesRet ' ogers to inadvertentl
e ROl e ol wellGe " BE ol cvambly i vy Shpey

- CopRnse, Anaid rhieashed stifale aperboart havin arthicknets bfaibsul 0948
incheown) Into its erected configuration. The bl ank may

he. cut - 42 and 44 7 and ded 46

[mi@ﬁt AP suoh s i ﬁwifgﬁnyf D@Lsglm&o(g?msmfgﬁ {;’@uthtnbt

oéssafi rovi | t
:j{@g;as;?’ﬁgmidfes%'ﬁra%ﬁﬁéyé?"teﬁfd“&%ﬁ”"%ﬁ’%%% S0 Hay %0’ for

dur 95 Pagh ?ﬁ’%ﬂefsﬁ the, Secongofaad| proguct si4dwBen tteey seeond food
praductittis placad irf tak day BoN Pﬁef@t%bweﬁBué\rgﬁPngg&s%ﬁg th

L ondi; | .ed t he bott ,  '0R §UstaPlor
T e M e

34|and 36 anti battonedglk 32aff tid1eaPaht
& Tol de bSEF"?%?* ﬁ%"egﬁgg‘%’&vﬁﬁf”‘e

s b
S 30 PTBHST 1 T ePiSd W o supespiar 401 ciea miciuave
heafinge el stisgeptentd is Belisvadas b?i@lﬁaﬁicfdw& ﬁ%m%ifsal %ﬁaacﬁrrlg
. ' t .,Lahs can be provided o
POlERS 8t B R ort, s ohd W Bidel 141 05 Gad authaepusiy weuco
the, AEOWH P RIFIOWaBe energy rabserbadbyethe tsbeorid fakd ProdiRY 14 during
h bi - er board having a
T AR i
RHEACRIST 4 maMethroyigihcandugtival beasingoform &, mbistups RisREP bimier
I . . | , . R f
ayehdn gthen atijacériC pofighnd | of tHa' Qs%b&% fﬁ%ohr %%%q%? Z{ﬁ IO réh omay

he I nner surfaces of the tray
ad‘%%"?aeg?%ﬁ)f the malsturecthatneart be dissipated dton shenbesont isod

pradectdﬁcﬂdriagmicrawmaﬁﬁé_ is placed in the tray 30.
the susceptor 40

abl y, though not necessarily,
loqaési) f{g‘v oa% aypgﬁ aaa formspf susceptass 4¢,can bepproyided for &se aith the
food palckaging Systany 302 Fd- Rgarfipid oia! §u§celpé%‘}'t42§ﬂa)$ ge %Sr}ﬁrinf 059188 &

f the tray 30 so that no one
lay%t?éfl rﬂglgl é)eposlrt]ed {here%n %hat is adhesively attached to the tray 30, such as

t
by adhesively attaching the susceptor 40 to the blank prior to folding the blank into
the tray 30. Alternatively, the susceptor 40 may be printed upon the blank, thereby
eliminating the need for separate attachment of the susceptor 40. in addition, the
susceptor 40 may have different thicknesses to assist in concentrating heat energy

at select pprtions of the food product 14. By graduating the amount of susceptor
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second food product 14 is in contact with the
susceptor 40 during mcrowave heating. The susceptor
40 is believed to shield mcrowaves fromdirectly
contacting portions of the adjacent second food

{ Thi { | d th t
mateAal & cobfing, 'SUemeail, A KRG TR 8 dopriprasit 14 can be
aVﬁN&ﬂéf@flﬂgqoqhng; ?@”"aﬂ? any Pﬂ}fdm gf W@ﬁofuolf iiﬁgllaé‘&ﬂployed. For

@ e._se od produc . I'n .
e, a};lhﬂc?ir t ?Igén tsﬂ&teﬁfgr 34 ?S%aép!?eg ?8'%58 rﬂﬁﬁ'“g’ﬂr B8 seses of spaced-apart
d'ﬁ?! zhjﬁ?‘?esr%ncﬁm aomp'isetamrmayeﬁbetsadﬂbtdrhféﬁdgég_ |OI ayter 1i4 n
0 a e, second. food produc
Lo L RLeffer k0 1 Srdforabl)e 10EF ot négesshiiye of Robe Ane
exgandy YRanasating 9 befertrontopu dadhd adidcert borivhtor Wiodd rpj,&?m
higic Vitdd LOL d f
e capt or o Ol A Henent BoiH by b by freoue haitace
;ﬁiﬁ@% L?@ ;%bfr&h@mcmty.edmd thus st e,nltiterEplsn@f eg@ gﬁc&ﬁnme
ieregulanit n eppsi ted t hereon
r%dw%'{aegg adh?Hidvglo?og t ac{]g@{?%{%ﬁ’emgr Cept partiem oh@ food
P )}' &h%sﬁ"\?@? TafQ A8 AYPANdcURars begtingr et typé st &dpahding
e stalihat M o g T Y oo
u"@%e %I%g?fik'cm'ﬁi@? é’:@“"faé’ﬁ m Nbpﬂﬁgulam&mssdemoucsmgrbatae%
gauge Qoittiave S it h .
coRHSSEROYf tlﬁlo U:gﬂﬂ ?1[23?: %?%%?%%tr 4tb hrélxe%&yessg gé]n ?{)legggagauy
dé 2 cottr;;ent °aF?'Hé'aP@aﬁ°"l9ﬁéP§§h° adjacgnl| petiond mtfoadprodiict. In
adgitien, fthe expanded susceptor By @hasivatrmhdghid RarERUG! o8

tar terial. ting, RIS ¢ ordyes formed
22%;3’1% f&%@'}‘i‘ ?Eg@gﬁéf' e S o e o enirdeat

Adjassol thgrota Suctavériting R B3VdRigRoGlly AURES Hordl

le, th {or “agedeha!

for et RELOIEL oft Blose, SBHFES &1t Sepance uségép%rdpct 14 adjacent
"“eoﬁtb'ﬁg?maﬂ;%t thtaéh@ seaoad fomhprotae 1as Zérfn_a&e&fs, ]gksens% L hot
d r cept or is preferably,

o?hoﬁ'gﬁqn%togﬁgegg e@g‘gréﬂ ?Pagff%ﬁ {YFeVEYR ea@g%@ imm%ved
MOFULE | YRIUPS 3rbieved wsing ennexpanding wﬁcameﬂtztlo?or(t%ﬂhgp veheird
metioartisnis GRkYC i nt ageous t he
s ao?. tacrg‘}lgﬂr, o?tei L(lnérél,ao'?@tt_e ﬁée”b]; gﬁdg%\r{t%am o §Xa0pies 4 gorrugated

uq bgbﬁ\a ‘Pt PRy alge funstiar tp yeet moistureanling anctowhvishaiing,

[00034]i r Althouph 80sdeptols 40 ¢ HE [rreqularities
14 Qr%dde%é&r?t e _nor %ﬁ?q%gt act wt Eﬁ%&%ﬁggéﬁFc%gré?%ﬁrWd
. 2 1500 2o I5RIR shields, whetherdn cantaator mat in soptactiviti®s second
oop queduny . 140neayt bp@ised iIRRANGH FoadditibiC r teri [
'ins%@&e oq‘gdors [ d hy, Graphics Packg?yl ng, Folo{r@ ?J%ﬁ?etf"é?b'a,ém
"Georgla, | Unde W%Ba&aﬁﬁh@c"ﬁaﬁ@aw oft the e=FNA0 tnay have a
shigiditherean. ar, t he susceptor 40 may be a 48 gauge
oobay| AV sceptar.  As the susceptor 40 expands, it
. gﬂ a#él @%M&pa?’?ﬁ%‘% 17 may Miayeta Sighemgisturesontent, ndnthe
secppd faodrmsodict 14 enaydiane endw Pistire koAb THRAGRY AFH Hloistlrd
content and low moisture content are used herein in a relative sense. That is, the
term high moisture content means a higher moisture content as compared to the
term low moisture content, and vice versa. The first food product 12 may be

proteinaceous and the second food product 14 may be farinaceous. For example
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addi tion, the expanded susceptor 40 can have multiple
channels or groves forned therein that permt venting
of noisture away fromthe surfaces of the second food
product 14 adjacent thereto. Such venting can

thaﬂmmcbcagmusétmr mﬂy% a he Reéﬁat 1’?6‘{1 ﬁr&ﬁf gsﬁgﬁ}ag:fd hot dog,

ose sur aces

incidit 8 {“efﬁ'%a}(ﬂ%% Reef hohdog; aschepsehotaiog antterlightieot deg OFe

semmbfopd prbdatt 1Wmapsbd abrdiadEs Ho%l#%drrl{?:?hs@?ﬁ Véle gop dog bun.

xaﬁl?lle%fé ﬁ%%ﬁﬁggqr}ggfggﬁ%?&%m eombinations irctUdecy siited deli
magt |ang samvampaméun@u 856 pRIILEN arfila sﬂeh&;bé%ﬁ{l’éét Bread or bagel,

e used instead or In 1 on

a"g‘)%a rg&%‘ %%4/? GY&RlRIOduShiscept or naterial may al so
[oqn@ﬁ];t Theninner weappen20 Rds/a BashiDd BRd & ol eVEa/ eﬂﬁbeéz% e%b has a

t 40 that are I n con
comffigh A oA hertl M Ghnarally somasnonds de e eige s st
foogmredm 12mh'ﬁtehmnéﬂartnmﬂmze¢lbs@gﬁﬁgge%&tioﬁgt@?‘écg Ghd ghltdlg; h g
enée‘g%%ngfégj ?P@8§ﬁ§e5é'ﬂ?@e% FHR peﬁ"ﬁ@?’ahﬁ@geo?'ﬂee);%zgmg
outwgrdly om: the apenvemdddfythé aompartmenf 2605 Mf; 5

0003 Th f| rst foo
O"S%:j{@??f g ,fga%auﬁl A ?%%'ﬁ%qumﬁé CPRRIEeNt 26ref o base
22 9&9@nm$mpw@ume cbverrayis istaaned 20 %Vedgiﬁ?&g%é?\ge 24 of the
sture con
ba%t;?% %S:tgat::rgﬁt \Zrﬁt{ ar Qi rgéhé“gq? id eWH'%e'X SugPHdegeby &hesisner
WrapRgt<4-s, the term high noisture content neans a

red to th term
RT3 ST e e e
DPW%H the jBneswraprer 29 totgsimacesss do dme fitsh &:oﬂetfredtﬂ:t f1%.0 drhe
opqn!ir(gjfeaturé-?mb(%l% E%@b e,%léﬁ thaﬂ)é' ﬂéase g*egaghe tcoveer 28
aan fPéz’éé‘? 99 Q{J@% ?rggr Wrapper %(gguch By betmen @eﬁpempheryhmﬁgeim@f
. thepabe@? ahd thecayer z8 SR eh\BHapiBopBnf dheldiBitbic il 8ne

aSe

soaf W, P X o 30Endh Tt b o bauren o sepermiphe atfout 2.5
PoungBlnch aTtle peclable séalo*da;pb@fb#ﬁbd Ee@ haéttdcﬁmnoh '8? LH g&m%we

_ |aye°r ldf%ﬁg fjﬁl? efa d rea??q%%e ﬁr’g"ggaégpﬂ‘ rarrapplekzo

epqamu@tfe@mtp may inclade amnpdmgtﬂanéé)ﬁﬂ aﬁbos'ga%n' the %Bver 2§2and

28. The
an YRGS orping tendle 283isrhGed B Fn, 5585 42 cf lte Womewespyr 20.
ecgympg!grf@nggs 206 ant 9 sre prefdrabbiip aof seiaﬁéd toféé%g dﬂiég Qgﬁ tc:gl:'r éﬁ
Pl o BERG BBt o B TS 0 B i nente o
th?ﬂé’%ep Petwaen theseqyer 28 aps thasel |2@§pf thmtm'af etappbF 20Nahd €hus to

galromﬁsgfdih@fﬁrét PSoAGHERRE § TBIRbose inTe 'ctl)rwar%e{ﬁt %4 olf the base
22, FLI%éJ opemng feature may include semations between -one or more of the
adjacent edges of the cover 28 and base 22 to reduce tacking of the adjacent edges
during manufactunng and thus to facilitate ready separatlon of the cover 28 from the
‘base 22. For instance, the- serratnons may .be provided on adjacent edges of the
gripping flanges 27 and 29 spaced from the seal therebetween to facilitate
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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 the peripheral flange 24
of the base 22 so that the first food product 12 is

i S DA W ) e s v
p er igper; and pptpafiﬁh Yranpges 26 @nd 50t teeindicatera prefiapaﬁal
locafiort for gftidting Gefspehipg! PSr &lanipie, foﬂ?%[) A4S w%ﬁr c{th?rgndlcua
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naf 2 Bbud el 88 4rdf i yohERAGS szd%wml@%gﬁ%g%ﬂ%mﬁ&%ﬁe
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es
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botiemn paee! 56u#$ WustratedingfdSURE S, erﬂlﬂ)rlsnddlhé% B! @naining

h | a
B 5 4t 15 W RS 9 o o
prquﬁteiM Vﬁ@p‘iﬁﬂn plecethin thi wmpartmg:at B9 af ¢ies baseD52 Ivf thd bater

wré;g;{gg 50 ;tgg H@l_\;eéjag iéll rb}t?eﬂébs Ee@ﬁ%raq 9&%}‘? ‘%JJE fr}é% %ﬁﬁ $%§g that
theotgqy\,@eqnddﬁ@omen re cgmplemy slmmuadmrby thel gater wfappbeso.

h dj {
[00POST | SikillaP b URS Riferdrarbel 2018 BB WihoBl 2 ey eftE an
Op?rg&jfﬁa Egrggq iifatingropenipg ehtherouter wrapper 58do gblasecéss. to the
ﬁrstnodl medmunc &he topenif lféaﬁré‘?ﬁh%/ HEMdJrDs ry&%&%&;’&an@éw formed

ed
s pa ?‘}"8?7&‘? ﬁ'éé)&@aﬂ ase ﬁgHs &t N‘"@RPBF 86, such as between the

peripheny Betrigers4artithet base 52rdnaheGover 64 DR duRRIwiED ngéé 809fi7 one

be |nted on the |
exdrpi8Milo %?%a@rég,e ! fidy Baye & peet Blrengths ot ahout 2 3 pounds/ineh. The
pegjalie spalrmayate formememnhéab activatibn 6ft arngiHebivé fa P@FBrﬁgof the
faciTel siGee or. . other indicia
2 |n% o} cat gﬂthﬁa‘%aggg’gg%’hd;% n%ﬁ Y%ﬁ? PHier WiarRner 50 The amms
feagire may insludss a grieping)flange 66rdispmsed bA teecbver 64 bAd bR %f osing
f er 20. [00038] The
o 8 285 o W 2510 At Py
flanges G6,3Rd § are psefarablynmod rseaiedt toSach athercaridhedre bé pultéd in
o I AlrbotioR®" o€ S of t rected tray
pﬁ%!h@l ncl ug ﬁg{ohzﬁ%gé ée&e%ﬂﬁ éat | $° Eo‘ﬁ?g??{e Pegiakle o?r
othﬁ;vg%ﬁ betweenihe eqver 64 and base 52 of the outer wrapper 50 to gain access
to the tray 30 and its contents in the compartment 59 of the base 52. The opening
feature may include serrations between one or more of the adjacent edges of the
cover 64 and base 52 to reduce tacking of the-adjacent edges during manufacturing,

and thus to facilitate ready separation of the cover 64 from the base 52. The
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hei ght of each of the pair of sidewalls 34 and 36 of
the tray 30. The conpartnent 59 has a bottom panel 56
and an upstandi ng sidewal | panel 58 connected to the
periphery of bottom panel 56. The base 52 of the outer

h h [ fl 54 t endi :
see ey Ber 3Ry R B FolAoe it dae [onpaine Matges 66 and 68
spgperbrbmethe Iseal tbebbetWeP@ftﬁfacﬁiféte 8€pdrhfionSdHethGs igh@nnq Ri.the
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progucbppzagdoﬁ, the gripping flanges 66 and 68. The

feature_may Include one or nore raised
[°°92ﬁ é‘@' ak $00d; RPRKaGIRG Gystems 0, Ipdutingfthe Hiest food 12

proﬂuarsgeeurﬁﬁdaiydheﬁﬁner'r\b@ 29 the dk 2y ane
SLE 19 proau depb | ocal i zeg’{%ﬁg‘g g’tﬁﬁ%ﬁ te e 30
ptor 40,"and the outer wrapper, may be provided for individual
avallablllty, such as in a refrigerator of a convenience - store for point-of-sale use.
Alternatively, multipie individual food packaging systems 10 may be packaged

together in a carton, such as two, three, four or more per carton. Such packaging of
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flanges 66 and 68 to facilitate separation of the
flanges 66 and 68, such as by reducing the effects of
tacki ng between adj acent edges of the flanges, and
thus opening of the outer wapper 50. The

: nces. 62 are preferably spaced from the
"’QE'Q'H*EEJ §?§<§9@ga¥8&emp1q myth%%am%emtwe doredistribitidnh@a a
groeery stoee where d dohsobl f e. base, 52
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t PR 54 T 64 1
U rabor 0P ebioYos. i B6ved 64, gie Guler svmapar Sooean be

- digegrdedo After theneaver B ag Hedn removéeirdra e biter wisppee  the At
foddoprodiGdt el b '

B oOh Lot aar Bl b0 e \MABP frbbeP el Gop berisnauas dfom being
a mxp}gg #I'Peﬁc%%fo[qu@dycq Wrspt thatthe innetwrappér 206dhetse RRRdved
from abaolit fheofi ' res | N
o, st ke V18 o g s o

AR JoL st RiF by RIS th. AR Bangs ool ruoverc28 and the
grippieg flangll 2Goflib bape 2bfif ﬁpﬁds'iwg"&ii'égﬁﬂ'\s%. Bro @-.ﬁ"d |
he p g : Sea between
theg?{;@ﬁgﬁygﬁgé% 2% %gk\eanghegze%.’sdcéule ,cquqsa%;sér?ge the cover 28 of the
"NGE WOARREUIZN basibédrermernib-the Rl 10cRUodull P51 e fnad
T d | ., food K 61:0"'\
tot GombFRdht 2o et ke B4 B, LBl 4 it civer .01 e v
quaes?gpé rﬁ;gaa Pecdiscabded: H?mllswtrtdgfnénfoogldif Eﬁé)ﬁ#éf foo@!Apro&lJ?f 15 5%
, e outer W apper,
e ROt 20 e R OF e 0 anaca ool prodse v from
the, w}{g{ VeEppery eafirst foofl produch 2 war Ibeepladear Rijdcaht to the sgcor]d
f - f pvel y Ltiple 1ndivi
oo??rgafzdg gzktzg:n? ih:fj:g% g@ér%%‘?{%b&ﬁgéﬂﬁ%{ﬁ g&l tergslbggltq\él(gag ﬁn
plagecg gqjggw’t t%@gﬁradgso; widte cambined tfay 30, @bCo fBod SfodG@ 14 hd

Sty hOdIceg2 8 ten 2GS 1P SpbHAYE BT Ssa b er
Wrappgr. %Bya":f’t BHter \wraprer 50 bavaieen cemoyed: ¢ aseusal b i food
padkagitig PeyetenrDi100isS et e these particular steps in this particular
Sequence. For instance, the base 52 of the outer wrapper 50 may be removed
immediately prior to placing the combined tray 30, second food product 14 and the
adjacent first food product 12 in a microwave oven for heating.
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store themin a refrigerator or freezer until
consunption is desired. [00042] In one exanple of
usi ng the packagi ng system 10 for m crowave heating
of the first and second food products 12 and 14, the

e outer fil apper 50 is first
- veglha Pﬁ Baybe%bm&ﬂﬁg&ﬁ Eemprisemanietsiograng Ghe
semndsfogmroduet domupirises atml dod) ®Un £tk EhBined MrayU3d, 's8&hrd¥6od
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ab?‘ﬁ%?"*?*’f‘%*"%f nosth o ot RO bR B el ocuce 14,
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%8“’?&“’8?"%‘8 'B'&E?é'a!% heaitng; siichcas dring sefrigareted toh &ozen

stogagee such8molktutd1ean bg I?&tndtézoaﬁ@:ﬁ reg?é?in e d rf&@%fvﬁguct via
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thel fiabad medidly BHREAHE o Hesi3tenlt 40 rcihe aysseptor her by the
susceptor 4@8heﬂ‘tmg mucr rmmﬁacem?m'p ¢Hat ZQG)C are Ea%s Qhaf{\@l‘! 46 hbsorb
0 i rst roduct rom
e 8 e AL e g e
to e highar temrqmmre@@ute suscéptar®o ddlnag m(;&regaw h’i&iﬂﬁ? in E»Qr%eular
ace acent
as g:gr?g%reﬁ(?@?h B\QQ %11%@\% qpﬁ Fzﬁtréf % ¥ &nd tgus may not
be gbsqrbed by a?@mnttayrfams qfrtraeysmnm foodqmodiet 14} sa6ieds during

co@dgm@mn tnqc,tobygvé héing0. The conbined tray 30, second
ooﬂggfl B uct 14 and Tirst food product 12 can then be
! él

qng exampley theseeons fond praductoldt may bemprisear bread-based
productiHaeing 20sidkic el fd%ﬁl@f?cﬁ{ méphnﬂatx%n%S% %q) ﬁ%g@$§

acalngsste I'S Nno

ha\tjqi%g&%ﬁ I?ﬁ'?%? u§9%"|d'§ ﬂgeratlcm o fipgzing @nd aropedieg whithaesult
in the prddost beeemingtridhérase sSagy Nor HE)edrgP filg %&apﬁg %ﬁlb

e [ endVv i at el prior to aclin

overWhe "éd?egé%mwﬁ%wﬂ thstprckaging aystern He disgttsed: berein. The
dodghrfstmlﬂatmﬂ\s n Qlﬁtupteséﬁ! Spdcification "¥Y¥ReraNS Bxdr@dsel G blhkshs

'perég’ntages which are weight percentages based on the weight of flour used in a
specific recipe (generally per 100 pounds of flour). For exampie, for 100 pounds of
flour in a recipe, 57 percent water and 1.5 percent sait would mean the addition of 57
pounds of water and 1.5 pounds of salt, respectively, to 100 pounds of flour. Of
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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
gs?t ed hn ak£ crowave oven usi ng the high power
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Cl"@twﬁé?fzﬁbgufeo Sﬂ tQ laboyl .28, lmarall valo@f aBoutaneh BQH pdR¥ularly

17
i, SR S s LB e W Bt e o
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[00049] Since yeast is included in the formulation of the bread dough, a
fermentation or rising step is included in the dough preparation. The fermentation
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flour in a recipe, 57 percent water and 1.5 percent
salt would nean the addition of 57 pounds of water
and 1.5 pounds of salt, respectively, to 100 pounds of
flour. 14 course, such baker's percentages do not
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using a desiccator or other suitable and reliable
nmet hod). Generally, the noisture content of fully
baked bread product is about 89 to 99 percent, and
preferably in the range of about 91 to about 93
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flexible (i.e., does not break mhenfthe bu? gs opened)
even after prolonged storage at refrigerate
conditions. 16 Ingredient Range Preferred Range Mbst
Preferred (% flour basis) (% flour basis) (%flour

0.5 - 5.0
c&ﬁ%ﬁé%h 1arii:! %%%a‘lnglglfﬁ,lngopggyrgw rggff ;ftgtsgsl?;;n @l BRing B@Smest
preferred; qils 3uch aSAlestra™and. Benefal B+ dan@solbé%?%éﬂ Sfhe Dl HidyPifve
@ E‘?"?E faliig ageit de By o o, fieppativelyca hgten evcning agent
oriothey fiayering agent nGy.te &iied-t6Qnd r&ﬁpeom é@lﬁ‘lﬁ%lﬁgﬁﬁhgqg/those
skﬁ]b& ||rY Qﬁ;r érfj g %?aéo@agoeswﬁx é-nelﬂ%/ob n@%g@ggfgﬁpmmgmaﬁpa

@pdﬂq?ssmgy e Sﬂbﬁﬂth@d f@r. the cormipréssed yOast usld %ﬂ\@‘é’doxg basic
reap@ i dﬁe@%ébspls%é) béﬂefg sslAnXtagQ 8& E&lé qg rqgiugecbtoaccount
foD*,ha content efr the MP&SM yeast; dikewlbe,apge hﬁﬁﬁhldcﬁﬁwatt_ar addgd
m@ beoin&egsé’d ® @8%7@ g o?/ﬁé?a%’ﬁl% gqietﬁlgggo?rgrwpd yeast.
quf:pﬁq)rgdq gﬁecgyeﬁg,g, isgised i umtm above geheral nteb:psen piabfgﬁenbedhteast,
thelamotint &Odne%ry;&ggf g%l &-ﬁ‘ Ct'hg O'%ﬁ%egégé%ﬂiﬁ tt:¥ 8 Lm 17 @ercgpt
pr%ﬁﬁiﬁf %%8 FPfﬁQﬂUt bpercentul d be used in pI ace of or
,[oonmpl mating hdéw t6 Fére WNthE ngaﬁg%qhe nrgs t nﬁﬁr gnd outer

W’g‘éﬂ‘%’% Eﬁ‘b' X&B% g?‘:\,‘\’\hﬁﬂ%’t&? %g;n?&%g;lrplﬂ ¢fdhé fomidihiekaging system
10veaphtafthecwr@ppérs 20 and 50 has a film which forms the covers 28 and 64 and
a forming film which forms the bases 22 and 52. The films for the covers 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 vinyi alcohol
("EVOH") barrier, polyethylene sealant and nylon structural layers. The film 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 Curion® Developmental
X235-1281-B, sold by Curwood®, Oshkosh, Wisconsin. The film for the cover 64 of
the outer wrapper 50 may be a coextruded fi Im 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, alsq 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 fiim may have oxygen barrier properties and a
nominal thickness of about 5 mils. An example of such a film is Cudon® Grade
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shorteni ng, hydrogenated fats or oil, and the |ike.
Preferably the oil is a solid, hydrogenated or
partially hydrogenated vegetable oil; for exanple, a

hydrogenated or partially hydrogenated cottonseed,
nola oil, or mxture

It nf.Lower,. C
O P SR LB e R dReing souer 26hhalnngs wrapper 20
M3y ke ® gesxiuded Glaywitrad pelyestérdayetNah Sindsive ®ver 06 an EVOH EZ
0

Perles | e e.Qils are corn, canola, sun
‘seeoil-:,v Arl;%g’g%t ?@%?@%a’" §¥1gag%yg§g%ﬁp BRITier PEipefties tandes nominal -
thigkness ot abayit 26 mils:b Aarexsinlelfisngh &l Surari® 3hE 4834
150l dofd (g Benefat'"" can_al so be !
e &#%EWQEF@@@?%%@?%&W% A gorenirfima dot
AP5F $4RdR2rnstibe film foetha gbvers 2§ and 64 w?)aiy&feddg |a88ﬁf1i36g:.
00034t An [ nt nma e added to_the
f[ reCP gp %ﬁagﬁﬁ?ﬁo{%‘?ﬁgﬁoﬂ%‘%&wﬁ& CRHi PeRigted in FIGURE 6,
ordpe p ?‘58'66 SYHATEl Qillustrateridn FIGWRES MeBIitia6s thife Basic stages:

1)r SRErOUME | 8570 ' vy _be substituted for
’fh)t he .co lligrjgrsés_ed yg%?{d dggte‘}d/fﬁﬁﬁ tﬂjlilazmﬁﬁ'b\y@p%rs?% (2} assepwling
8ty 0 RiReRg thp §rstied produict 11 lsamrbunded by s iAG6r wihpper 2
andweosticohd fdod ; ton. f he water content of'
s B RRLES 2%*6‘2?33?;‘@ Fe20; =Rb ) Smbinding faznito, e

qpro 3 SUevRsedcly the ianerowrappeneo;t ired Wt Sscond food

producit idwithcthe blier eseed yeast. Therefore, if dried
reci pe in place of

t,is.used.in t b |
[oogrglﬁz dAgy égﬁfsed'tqrf?gv%ﬁag ﬁ‘égw?g]p%:; 30yiedsclesvé besd22 ihaving @
com nbf26adralia cOvet 280 FhOébmpa 8:3"? the %rsef ia\?f}oﬁ;
P 100052 R nBviPined
w15 el bl o o
cavwt sich asrbypysingsa 28cuant] Kt &em%g@mﬁfﬁ? A 45 Y
: N PenProfyt 12 1e pisged . e
o281 8, DS Mhceda 0 s ot
the SompRdmeat 26raf thexbdisers, ageédridmlmﬁfdrczfgmfiﬁ% ﬁ% XB{?& 2‘851% Brougtt
. | ' cavers n may be
intc2éigniént %??fﬁ ﬁé"f‘:ﬁﬁ"&‘gﬁ??g’f OF EPdUTt 2 thAsDmoerment

ferent,
26,1397 PAgd 19 thedianges 2dof the base 22 BechtRATtRETiFPFok Piodudd 1Bis

sunvaddEbyshkb t rnmable I n order to nake
o L@% . coﬁpa?ﬁgg&éﬁggﬁ%pg ég iIoiei(‘a %raﬁ'gs@?%@%ﬁ FRgulting: from
a5 H3hinge P Yy Mois fEesest indbensesled imrier wriippieh 20 to| giBsefiY the
firstfave peoduct 1 DYARRBEG OF | ] one.exanpl e of
foo%gr% f 801% rgact;a in ?s?z/gt%zsrﬁa[e?ﬁgﬁéovrvﬁpﬁedsgplcﬁp%"q the first
oguctsly rgay ﬁgof'agﬁathmﬁépad se@ndefijmy@nd indhadial HEefod
productstt 2unt theia ine# g i i AEVOH' ) barrier,
usi 04 IXIS%Q I ql e al gﬁf}gazr?d'ﬂ%%/?%ﬁlﬁ@?%gtﬁ&rrn?{ela ¥r8Ych g5 by
[ooﬁ%m éroﬁ%{\%‘%&ﬁtt?"-'-f og properties, oxygen barrier
p Siutnirgs nextdo MRY asbwdi i3l ' s.qf about
prodifit i lS?mow e&<§a Ig of s%%f;]mg]u%?l%% IL@ %&ﬁéﬁ’f ﬁ')e first"food
vg% ‘opnen! d8 %35'1"?28’1@@?" 36| andfhe secanddodd Product 14 in
the EBnRAsthe thiys3tonesing thhbesdepldNd0Ahereb 59 B8 asEdnBbd into its
erected configuration as discussed above in greater detail. Once assembled, the
second foqd 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 filmwith 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

j h inal thick f about
IGPOSPY T PS> R"io s BRificl s B Boen plapad o iedngerywrapper 20
apsé ety A9randl its CORRAISIRAR-teen ASHEIR), thePMutGUINBESHED) can be

j i or the base 22 of the inner vvrap‘baé’r
fo%}gécgrgf;& E?g”tgay{:%de%d; 'gsd‘éod‘?%tsf $AF4 Rerein. ESimilentarthe ner wrapper
2%.(}{119 Sttey wrappes &6 isormedrftbrm ! fipst m,hrf?,pio%m% &}@ggges 50 T $ a

riger_properties ahd a nontna
=cond MRS tor eing etKellen 4. Wefe, Saseliplve s cooumemiment 9 of the
b3se 22,181 fammaed) inche et filrs b9 SRatingSandlieNirOlhd i fﬁ?Hfér\gB Aoid
: A e of . the_l nner wrapper nay
ey el ComRarnEHCSe BF R ok 58 B ornagaine tmy 0 and s
°°<5f 'gﬁﬂ ? i carbe Bipesd thateinnFallv@ingiacehmeet ?f_f the E‘dﬁgb A its .cgﬁtﬁnts
infthe BLMABArtrAGHt [ ro ies_and a nom na
"\ R SRS Band o B SESRChBE ming.ion caver aus
'P%gfﬁin"? glanmentwith ¢he) Bstilp, andedeatad o kb Ringbd E1RPHeTDase 52
suthehatdied trag 30 e formng filmnms for
mé}ﬂﬁe asengZﬁHgﬁgfsg‘t’gﬁ%ﬁT&? ?'%e :F'iaFﬁ’Eedf%‘f{hFh%g%’o‘VéPBe"z@. A
dAMRERNASE is:Plaged within 3o sesled OBt whappex 30TIb Gréera the
sesond folot eraodutt!h2C taw 4 eted in EFl GURE. 6,
eyl o e A, &1 e o8tep 45 Yo s caaisg the
. fdo‘g’ kgc'%u%é‘gerﬁgp'@g hs:fempedsin Ahe rst apd secandrfirms,tinddndiligual
06d packagiog dysteme Uitk may bl ' per,. 205, (2
bIARSE Tt y tg)e trrgygso %rf}bgi p at:r{*ﬂgﬁ? #e’gf’isr%rgt' alsc%o“g'"g a
o Qrﬁ%ijugb E%,tm% Pk ounded by the inner wapper 20, and
s ébe mbdifEndatpiosphere mdy ibé foRfied b?y agoﬂuspﬁgg Vﬁ%
Sl ing the tray 30, the first fobd progddcyiysarbon
il b, "or S BiRlE; 1 e eRied e shelod outon drapper
50;;2%“ P Bt perdenticatboh ttoxidd &rid 26 BBREAt rﬁfongnQGHéng@e
ef nner w er 20 inclUdes a bas
il o S cafbol e NP nliQHSH, oY A Feseare mayebe baned wpon e
leve Hg%l-f"t’ﬂ@n?f @abastic atid i seeseded suttpwiEber $DEHR amount of
caybon dioide @hn %efdie{:ékséd.i#mefagfz { & ml;\?na. tagie Dgse 26 1S
Odz}ggltaeg and drawn | nto a nora gﬁ P_ g diz _glérs by usi ng
L crti¥fraiNests haymbeen perforined vhishoithustratel geriatn advafifided Br
thet foed packapiag isp&s ' Fol.l owi n .
et o pecang 5 At 0856 o Ok o rmgora
: ct gd rrpg? Mf MEowave pveny ds eacipof the testsothe dekignatbe tems were
edted fori3§ sebendsay @migdwl | Lan | th
on 135G Elher Lo tn]; Sule Dl ing 4 b Tl a0 Wl set
| |ﬁtt e gﬁ% &1 50D ?ﬁ‘?w' @ fnicrawpveiheating tbe dbsigupted Rsmoivere
eftito cedd doreatidBt 30166cdnbg iprib ' f 12 i
the HSIGAAL HmRY ol 1S intr?"_r%rrg%%'g?’?fg.gg’)&mr?gg?ﬂh&dmdﬁmns of
at mgs%%er MSy °%%ef¥a§9m VErRyagain racotged afteusatout § miadtes.
Eaghnefithentésts pae sapettedn 1hback 6AtHR%e4BNRE il ARG rod it t<a hot
dod)ﬁm | gleHﬂFof 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
wrappers 20 containing the first food product 12 nay
be formed in the first and second filns, and

i ndividual first food products 12 in their inner

S ) ingulated fromthe array, such as
ot Y488 i wiete [BdSish' QK oPmBRatye o (4boKT 4PBo03ep foloming
termingiogyds wsed totidentifypasts stmbsingt 66g bike tray 30 and

placing of the first food product 12, surrounded by
the inner wapper 20, and the second food product 14
Edgp: outside syrfage dbthetbiun at thayhird@. havi ng t he suscept or 40
t hereon can be assenbled into its erected
configuration as discussed above in greater detail.
Inngr, Hinggsinside suidacetafiithe bupctthe fiinged product 14 and first
food product 12, surrounded by the inner wapper 20,
can be placed in the tray 30. 19 [00057] Once the
Bofipms botiagy halp phie diun,1 the restsidee e wititha iseinl contathwith 8 2Rlewall of
th : : LLs,contents have been
Y AL e Insilg B Wien it W cotact Min b nEOR B e e
systery104g)asgembiads contents sealed therein. Similar to
the i nner wapper 20, the outer wapper 50 is forned
rst filmfor formng the base 52 and a

f f
T°§{etggl ﬁ"g'f ij hgbudy the Quisideefiwhichtis e corgact withrecsidewall of the tray
and trecingide af Which 118 c6ERAWHNRE ho@@og%hén%e 8?@%Swgzsy'ﬁt§m 10

. for inthe first filmby heating a
|s§§%9|g$%fji Iminto a nold cavity. After the conpartnent

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

contents can be placed iESEei n. Fol |l ow ng pl acenent of
the tray 30 and its con din the conpartnment 59 of

[0006@] basethis 2estt the delei{gﬁﬂédflti{am \{J&étd;] ﬁét;ﬂoag?tapﬁ?t%é%dm% a
al 1 gn e I rs Il man
pabetogadd YRl T8 S B evab puscemisn on dhe mrajary of e
botigre yall @nd rmairi of sidewalis n Feliowireg mitrowavedRaiRy ahd PestHg % 30
i fi e is aced within
sS850 1o P GBS Rl ke S ror
thes Ryowas hrmstact with e susceptonf Thdte wae ainetbsondecst WétIpeRon
thetBp GAE battdth ﬁ’démre%ﬁ b€ Mhe pAtdng s
For mﬁegbi n tﬁgth%itb?g't 'an rzgcon H’?’r@%ﬁy‘?ﬁaﬁ Qﬁggmwas
obgerysf 19:Reerlh #lyoveyswitvibe rspingssomaisiaingd| Athecbditomnoftthe hot

dogbtirdwas Slightly fifnddy USing a bl ade or other cutting
tool. [00058] The nodified at nosphere may be forned by

gas flushing wth carbon dioxide and nitrogen. For
exanpl e, the gas contaifggriqp t he seal ed outer w apper

e aboyt 80 percent carbon di oxi de and 20

1O0R11, ot R, Bt i SesidRgteciclems bers ot deg in aimot dobban In a
papéiroardl Susaeitoni talyagRIhg # QU EIRRRESor BRYhE ?naﬁcﬁﬁ;ﬁ df the
bottAP Wah 284 o evﬁs. of Eup d-up of carbonic acid inthe

1onT wall and pair glﬁwg s. ol DigRYRvedeating and resting for 30
seconds, the hot dog bun was observed to be soft all 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 qog bun and are the susceptor. Following resting for 5 minutes, the hot dog
bun was observed to have maintained its crispiness, 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
f ood packagi ng system 10 where the food packaging
refrigerated prior to heating in a

ystem
d°§1 %"1“0‘0(&\%“ \éﬁt&]ﬁn’qeﬁ, dhe diingehwas ssft aind triiablele Jiay fiakirgl was

obserwes omttiecsurfae@btfie hétdogbuReconds in a m crowave oven
having a power rating of 1100 Watts set on the high

power setting. Follow ng m crowave heating, the

designated itens were ITEstr4.¢9 rest for a?outh 30
n rior to recordi observati ons of the

cong dlﬁdﬁ e é‘?ﬁ{gs'ﬂ’é@ﬁbﬁ%ﬂ%"% ariet deg Bun plased anisopaper
towelr e"cﬂgmng mierowave thegfirigeand Rsatig %r'@d“é&c%ﬁds tﬁé“ﬁﬁt 889 bun
%5 %_. %%3% Ee‘z}tred In each of the test's

iTs ou°p P aL pvarwith nofrispiggy ﬁﬁﬁf’l‘ﬁf moighie AR the paper
towglo dollowiog meatlogsforaﬁmlrmlus HeCiop &f trerbt RIog A twdsSoiie ﬁ/&& to

t

\ t of ounces an e
bef o RSB dr e B P P, aricier aric o Gpfiom i i burowes
S‘Qﬂﬂ@@@twﬂbm f ood packagi ng systens 10, having a hot
~dog and a 20 hot dog bun, were refrigerated at a

tenperature of about 40F. The follow ng term nol ogy
is used to identify par {TESFf2.2 he hot dog bun: Edge:

. h hi | Hi
oy, 1505 ok 1 8 05 o
towg); fFallewing anigipwave heatingt ariddrestifg Wmaﬂhsecendﬁ tive® ﬂbﬁ&igiq bun
la d f
v bt G0y e 4, P e s
%sfﬁgrteéﬂ’ﬁsl epseeved 0adhe perer tawa): Fptkpvmgare‘stmg for Beminutes, the®iot
_ R L h
copa s e 8y 538 bt o 5P el

e inside o
unﬁ%%ﬁ'&gnﬂ}? Eﬁ otto o, the el dRg) byp wyasidiry @nd icsurally, et | hine was
fra@E®E, and theGRAEgf tlheﬂtoﬁlhbﬁ of & bun WA s si gnated i tens
were a hot dog in a hot dog bun in a paperboard
susceptor tray having a QuiltWve(r) susceptor on the
majority of the bottonTegrls.end pair of si devval ls.

0 r .he andrestlngfo
loduBuf OWf e st g’i‘&aé’gﬂg%ﬁ?}é HBe0hetsr b gomcusopleced i
paw’gqaardmayﬁagqlnggatsusnepmpl lﬁgllw_ﬂrﬁg mlcrbhﬁlebhk!htﬁ\@%nh r]'es’afng for
t e su er e was sence o
0BR8P P Bt BT o e B Sy
quséagp,quewgq op ﬂapmgper@pamneayhoFoIhbm@domBhNgaﬁ:r wbﬁrﬁﬁé/se%ard

spdto wee oBEdrvéd bn QIY@ F]ag M Ho Al Erﬁof: Hesr%é Fﬁgaﬁnn?lag %FF‘EF"P and

The bottom of n was
bottom were dry and cmmbly

TEST 3.2
[00065] In this test, the designated items were a hot dog bun placed in a
paperboard tray lacking a susceptor. Following 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. Eollowing 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.

Fol | ﬁ\ggng m crowave heating and resting for 30
ORSRVEH S, b8 1Reftnie edap wen fivas thedingeedas dolish, St bthé ang

beginding toffrabtufe. | Hate Wad SPf Vﬁ[ﬁﬁ-. N was, 10
contact with the suscept{)k%g ersesu%%o?ﬁhea%@é’ﬁggu'&f
wet spots on the top and bottom of the bun. There was

slight noisture observedrelyt jhe i nside of the hot dog
and .are the susceptor. Fotlowing resting for 5

mﬁ#"fﬂt é%,“q‘t"hfss dhe fsgionaigd Kams overera dwt tapghbure placed in a .
papeiboti susdeptbs tray havihd @SCui om of .Ihe
o8l w5¢ 'goo&ﬂ.bup .é/er ajl %@%ﬁl%e?@%%g%ﬁ% %’Wemﬁloﬁé'em the
' Wasdsso? aly" B Fiogyals. PWIRg imigrowave heatingraneicresting foe 30
secondsathe hof daghburhwis elsgrved o ha, thsid8 098 6iha Wi el S
Wéselﬁtcon{ag{ewﬂqe i gnat egiqi t ens vve‘%?-g&h%'ts 'Eg'o(ggé'hﬂ W;S‘F%?c‘ba bun

on a pape SCeRiNy RowftieP end bottemeant:atsiighdlysfinet hinge.
rollewing nesting forSminateerile hot s B widBotutihd W38 35K Yithe,
soﬁx‘é_ﬂ%‘?d%’étg oﬁltrke%ver :ﬁlo&h no, crisping. ere was

moi St Ure on 't He CR&Rd Pottprg, @ toughdlingggndgmines flaking drothedop
SUFaGRut es, the top of the hot dog bun was observed to

be soft, the bottomof the bun was firmer and drier,

and the bottom of the bun was starting to get
crunbly. TEST 2.2 [0006JEST®.2his test, the designated

04 : h d t owel .
: "F‘gg ot B Bt Bhe SBGpHllls MR ert. o PG Gpobuso piaced in o
PARYIDORIH SuSeapiorHimy bryipgba rQuiltilave sescepthr top 18 \Raj6rity U the
bottd1s ivis, andi hi being fi

b :t ranwv\'fiadg *J?Z“:?’é‘e'%°§%"°?‘ﬁ’29eg'i%§va\'fe2&%tm§ Irﬁg |f6’|i)t§£1én dor 30
seqargi ‘ﬁa b oy Wa eservagiothave aisaft inside,veNghtadieginy Yhere
thet bunhaeaeini dontaetiy n j fir brittle
Sl 6 Flal ahﬂaf| E?m%hs?g%%pt@b%ao Hm‘yﬁ&%@g@%ﬁﬁd%@d a
) %'rg 'gﬁﬁng?-u QMing fzsting fage mipiges, thelbotidogdunaves doserved to
ayeng softinsitie t dnslightipfirhiat & TEST 3. 1
e 5] I Loy ey o gt Bk (i wer i oyt

(0]

‘bun placed in a paperboard tray |acking a
susceptor. Follow ng m crowave heating and resting for

30 seconds, the hot dog%ggp Bv;ilas observed. to have a

soft inside. There was t i sture observed on the
[00968je r Ipotived tast.ashe Bedigratéch geme SieRal A6t BogMbbH! Aced Bl &
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.

TJESTS5.2
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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 3.2 [00065] In this test, the designated itens
were a hot dog bun placed in a paperboard tray

Cc Fol | om ng m crowave heating and
[Odruggfl ng Stgﬁ é{egpagted lf?énsgmerqcﬁg het, flogaburo m&ed éd a
papqybg@méraa lankfng a suscdptor Butenm av\ﬁlﬁsti%q'lm ﬂ‘ﬁéﬁ%&t‘fv@erﬁﬁ%%é’gﬁy

Th
of ﬁfé M{aﬁf‘ﬁ%&ﬁg Wﬁ,ﬁ% {fgé Yy a%g%p b Wasg’;rtigmlt owmg reicrowave
eﬁqn‘glﬁr\ggestmgéon 3st&¢endn‘ thelteot ldog bd@ Wab BﬁséWe% to%% soft all ll over,
ge

d fi t |
WItﬁgﬁgde i g{;-/’o T&r‘él g&ﬂ‘%egvg%P SB théng raaettmé WaBhe small
ampyat q{@qmtg]emgh@ﬁlm hléollswmgaﬁshngffortﬁmldmfég fli'iéQhop g%ba}ﬁ%—s
obseried @At fifrfle ShdvH soft IISIHE. A I Butalishle ioe eag hings,

aced
“OHQ'WQ@" H'e@réemowammemngm the majority of the
bottomwal | and pair of sidewalls. Follow ng m crowave
heating and resting for 30 seconds, the hot dog bun
was observed to have a lﬁﬁ[ﬁ;‘hsi de, crisping where the
[000WOT  Myahis itdbt, GRS t top and
Hg oulgoon;] and a slaleéi ﬁéﬁ m%@og% MTE%%Q ‘huppiacagin
gard; Ay wih np I‘FHS Orddf'g"mng Risrowhes hetitl e tastigdor

30 setdnds) $red Bot d?’ H8n RAdsdo Ne?i Q)nb% prTy aglpm?eg S?@q’;tgtg oexcegas

mofF h hin mnorfl Ing on thet
AT WS PregR o T, Puporcthe peperbos s i Boluing oSO for 5
minutase the htdog bt ShAARA thhade SPARRHPARI b3 ﬁgﬁg{;’ top

and #%ﬁg X ﬁ?ﬂ"@ﬁ%ﬂ? Y“\g\ée ‘b%ﬁ'; gggtggﬁftﬂ@mld wet spotsl oovingide of

bumwhere fizere was abhtagt withdhé Rstidogg for 30 seconds, the hot
dog bun was observed to have a soft inside, slight
crisping where the bun was in contact with the
susceptor, toasted browlESEBIs on the edge, and a

[0051'1]9“5 ltﬁfs fe'sf @P@H%@te@%sb& r? grh%ﬁt | ) ‘,;f rgc{;pgg g}qg gltgge?d in
a pgpqr@q;ﬂrp)}ram itheno suspeptand Fbllawieg mivneWwavachdati H? for
30 é‘éggt\bs ﬂéelﬁggg kgBEg tweag %B%%@rés&’% bk e 8 gaﬂg& { 815(%'%4@ vlrﬁnsa%p@@nd
pllaﬁlﬁ 5Ho 'BYIBtUFS, a8 Presen) onalbki papesboards trayt shighto thoistiré Mbrethe
insige as thecbidn &iA hb BASPIME! W@Iﬁﬁlntgr}@stméj B n}fnutes the hot dog bun
was observed 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. Follow 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

m]sgn?ll a Lflnt of noisture was observed on the film
%w% [deg PuR vas Abservad inuhas a slightip ditmetosbtibai aVedk ang
plnwleeﬁngechﬁdcshbm\tﬁonﬁurefdﬁtﬁgrns beid . POt tom The hinge
fractured when the hot un was opened TEST 5.2

23 [00069] In this test, the designated itens were a
hot dog bun placed in a Tmgpeprboard tray |acking a

with a plastic Tilmliner between the
mﬁ‘ﬁ’g i @3"5 g’ﬁi-t‘h% designatedh ey wetsna hal deg iofa hotalogrbam mavad

on aeapm-ttovdeig Hulmlnﬁﬂilé@%@héﬁtﬁ?%g@‘f@%inﬁ? ésd‘%@géjs\,g@ hot

t he

30
?c{gel:@e‘ngso;’? Lyqd B 3’@0 r}’% 3l 9v8ra Qerptwasfmmemom erdie paskr
owelged thereewas slight inyistupsl 8 theARslds BP?\F BURS F nomﬂ lﬁ f
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no fracture at the hinge. TEST [00070] In this test,
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Thel boatbin I 0 an, ottom a soft
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pap er%D d tray wwth no susceptor. Fol I OW ng m crowave

heating and resting for 30 seconds, the hot dog bun

was observed to be soft gll over, the hinge was soft
and pliable, no noistu present on the

[otggbr Irothisctest; tap, deslgwgigﬂlltlﬁmssﬁété @ 12 cb dB&fi‘n a 'hBF&éheb@rF Bl%@ed
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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.

TEST 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

FOI er. There was some noisture on the paper towel, but
P@@%ﬁl@?\m\@ berfingi andTeesting far. 30tsecdnals, densUMOYMBEN was

i . , €120 !
e dobel SaTB o, L1t oG WHEE nd B S of el witsthe
SUsFeRtPh @Dd SOme imoisture oadhe BuRseplas Bdlivwingadsting fbred/ minuites, the
hetl dogliul j : ; [ hi

oatumues ¢LSefved 4 hald & Sidtf mdil dgl] ARt Bledisd Mhere
tB ity Migs TP, POpIRCE WL the Sushepiere shaisiureekas present wertse audvebior,
slghifiakingavaisain tr bphiift B AGASpoR e RS OVl
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slightly, ¥renep with wiesfiaking, anth thairitained it srispiriess. Mdidture Svad prbbight
orthasbsdeplor! M Following 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 nside was observed to TBg8yqoyet spots. TEST 8.2
[0 m??inl L n tpi s test, the designated items were a hot
0g-i i et iy deRignatad-iems were aiheladegrin @dvat dog byn plackd
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edgeampistiurd ion the IFsidepwitin glight flaking ah@ finfndds pessht oh e B8ge
WHERSHHRWUN RS 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. Folldwing
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. Foliowing 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. Mdiisture was present on the film
liner. TEST 9.1 [00076] In this test, the designated
Itenrs were a hot dog in a hot dog bun placed on a

' aper sg‘érrdtray with a susceptor on the majority of
S49%Fe MAYTHYC Authe JpsidmWitl slight flakingrarid frwiness plesenvery the edge

wherathetsuraish iheshtaBiGnvifndhe 3tkcepopnds. the hot dog bun
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where the bun was in contact with the susceptor, and
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tovmme anﬁdimgnwl ng m crowave heating and resting for 30
seconds, the hot dog bun was observed to have a soft

and pliable hinge, slight crisping where the bun was
in contact with the su3ESPtd2 and a very snmall anount
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hot, d hot d
sufs@iior gikg ngqg(?]l&gﬁtﬁgs Ffbegglft dﬂ?fp%y&: o O%Jﬁ P‘ t\?\%qgggun was
mgﬁr ﬂ%ﬂt'BrTeém ?,1 (ﬁﬁ!dt & wisre thergwaas. lntFleddoa\/lhogdog Followmg
resting rfa\/\awmm@@tth@ Botadg Huﬁ%ds”&bs%ﬂfedq{; hﬁ\?&g'ﬂ%ﬁggcipoggn edge

ang un was observed to be over
I%?'&ﬁt Iy noi st edge and no crisping. Follow ng resting

for 5 mnutes, the hot dog bun was observed to be

| have a htly noi st edge, npisture
[o&ﬁzi hge%/enrgl é’lcll.wopﬁ cgn awn T"n'@e Bhave-tdeseribed; tests. One
copelusiomis that some crﬁd'!;anomﬂufe"iﬁam % Wt oy Rotrdrateri @0 o ik bby

buhggﬁj%t gﬁr%[ ens vverpépozxv‘ﬁ‘f%oowg]ap %éwgbégteg‘;b AN reduce
exggsgrygodrymg of the hot dog bun dunng 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 reducing the
amount of moisture that is dissipated from the hot dog bun during microwave
heating. Yet another conclusuon is that venting adjacent the bottom and sides of the
hot dog bun dunng 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,
browni ng on the edge, a soft hinge, no flaking and

tha} oygrkealing Soov 2 frozen statesantresutt ih huaammegvh&fdogs and hot dog

] { b
L e oS, ik e s
s@@ dee habidegupun during heatmgl ithe thewmidrowdvied B¥en§ bak inliBimize

maigdjébﬁ Sotto where the bun was in
g:{;ac{ m\%\/l th ﬂgsgéctge Bnﬁ s?%@%s ‘.‘L"rP 5‘5@80] In this
mﬁg he<drawiops aad the fptesmag Weseriptionsodre thotintsnded i@f‘e‘éﬁbsent

h
t;f”’"f’ hfé?ﬁ‘?ﬁ’(e‘hgﬁ%&’ bacRUiNe Slism I REERL B 08 Yelails of Bbrstructo
RPN © HBP"FE%W i Glipnges in foan apd imitle pradoetionasf peAg) d@uwbu as

theasbstitida rof @duivale r nmar ks on th
reﬁ?% Wit h ?t ou ﬁ@ P%géeim I+‘?ovv| ng 1 eégmf?a PRI sulggest or
upxRedient; -ang, altheught specitiss tasis chavedbean Iempm 8ddtey are
intended tir0 @0hemshigcast de U [n this
hngr%? thebdesn gnat ed&%ﬁtberrss\%gsr% e OEIH}hqu ggp e phuposes of
paperboard tray with a susceptor on the majority
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 mnutes,
the hot dog bun was observed to have a dry and tough
edge and hinge. [00082] Several conclusions can be
drawn fromthe above-described tests. One concl usion
is that some of the noisture fromthe hot dog is
transferred to the hot dog bun during heating in the
m crowave oven and advant ageously can reduce
excessive 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 mcrowave oven can

advant ageously reduce noisture condensation on the

outside of the tray, mnimze a scaly texture on the
Clagims: dog bun, and in particular on the top side of the

hot . dog bun, and mnim ze noisture on the bottom of
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ex L wand. al t hough specific terns have been

errpp‘??g@%,& Weifijacflegpt"i tﬂ? R ford proglugte the: trayi Having a shield
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t hod of packagi ng food

[ ng | @0 ainms: 1. A
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the e e el o Mt goBking nner 111 m wr apper

having an opening feature permtting opening of the

segl ed t il or,. to .mcrowave cooking;

pl aci ngn-?ﬁg{eﬁdrdsc%pp%og] %rfggub&dugtﬁl"f 8'3%2'0‘"99"'{‘%8‘9 steps

o nner fil m wr apper, adjacent to a second food product

havgas flushihg Wn istkSdrigs W gpper
filrd & trict |ng nm)i strur ghfnggégﬁnowgaﬁgﬂnéﬁéo F?%'E‘B“f&?qomer
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g

Seal i'ng"t#e first food product, the second food
product and the tray in an outer

f 3. The method of packaging food products of claim 2, including the steps
of: )

thermoforming a base portion of the outer film wrapper, the base portion
having a generally rectangular bottom wall, an upstanding sidewall attached to the
periphery of the bottom wall, and an outwardly extending flange attached to the
upstanding sidewall on an end opposite the bottom wall; and

sealing a generally planar cover portion of the outer film wrapper to the flange

of the base portion to seal the outer film wrapper with the first food product, the
second food product and the tray therein.
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filmwapper, the outer filmw apper having an opening
feature permtting opening of the sealed outer film
wWr apper prior to microwave cooking. 2. The nethod of
packagi ng food products of claim1, including the
steps of: gas flushing an interior of the outer film
wrapper prior to sealing of the outer filmwapper;

andg4vac i . f fhe ipner film
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of3 The nethod of packagi ng food products of claim 2,
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portion to seal the outer filmwapper with the first

f 008, pr oTHéOhethbd 81 pAREGRE 1SRBTOBLALHCLaife g&l%f%ta e shield

co herein. 29 Ai The od of ‘packagi ng
MRPSA PniUSCeRtpr: PRRiiaRgd tanethe: temis sudlt that fiteis ninfaontach with. the
sebarxbfopd ptodagt. of the inner film w apper, the base
portion having a pocket sized to contain the first
food product and an outwardly extending flange; and

seabi ng Thegeethodibf packhging FoodPHEAUdBPH didi 2 fwHeRSin bgﬁﬁélity
offvbhtlnbé(%%’é&eéreté? the flan hof the base portion td

sea &9 nAer o RY \ﬂﬂlﬁﬁ%&f &\EeFPndHaod proguctite ygnt moisture
dugpg healingima mi¢mwave ovehe net hod of packagi ng f ood

products of claim4, wherein the shield conprises a

susceptor positioned on the tray such that It is in

confact Thet metfied ofs paekaging ofodd pprodunts .of Eclaifihe, Weiehas! the
suStepi &asHd3 YpbA A Lm5  wherein a

pl SFZI i ??{ of vent%%%?%gg&%r@hﬁh%vggwsﬁ?ﬁe&ent t he

second food product to vent noisture during heating

I'n 8 m aheWméthodV 6N packagihl SrobR! aging.food
gr.odL%cts of claim 6,p vvﬁglrgi rﬁ"gtﬁh‘ge}ggucqg AR 7" Whereln the
Opening tfeatures comprise peelable seals between the base portion and cover

portion of the inner film wrapper and between the base portion and cover portion of
the outer film wrapper.

9. The method of packaging food products of claim 8, wherein the
peelable seals of the inner and outer film wrappers are substantially hermetic.

10.  The method of packaging food products of claim 9, wherein: |
the qover portion of the outer film wrapper has a polyester layer, an adhesive
layer and an ethylene vinyl acetate layer; |

. the base portion of the outer film wrapper has an ethylene vinyl alcohol
barier, poiyethylene sealant and nylon structural iayers;

30



suscept or expands upon m crowave heating to formthe
vent passages. 8. The nethod of packagi ng food
products of claim7, wherein the opening features
conpri se peel abl e seal s between the base portion and
cover portion of the inner filmw apper and between
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h ' . the b . f
+_Chertor o ol o o ek puedRoAcin b, whktona: sea
stiength; b.uq.tvyeqmcﬂw &0Yarland dbase abdiohs af gwert_)dtérrﬁlrﬁlgmsﬂéﬁ li#between
1.5 aleny Ib§ﬁnéth§n%§%e]apgatr}ebgﬁo€gm%%{f ﬁegqg’\%rp%ﬁ !rér%s\éyrwap eg of

has an ethylene viny
the IneLbim wiagpenjs baiween 1,6and 310 bsumohs: and t he cover
portion of the Inner filmwapper has a pol yester

Iayﬁé, an adhesive |ayer and an ethyl ene vinyl
acet4t e hgyagthod of pagkaging forstiprotiugis ok algim g1 wistein at least

df thictsveps ' ' t h bet
e Cover. and bacs Bortrons CPRPAERY 8 pRRP b T
wrﬁgpeﬂglﬁégtﬁwfr@%- 3.0 I bs/inch and the seal strength

bet ween the cover and base portions of the inner film
wrapper .is between 1.5 and 3.0 | bs./inch. 12. The
& e

id of"® JARRePiRAckaging ford @mrdustsif claimisnintiudingfies steps
offat | east one of the cover and base of the outer film
wr nd the e f the inner film wapper has
g‘?Wo"gg BF%‘HE??’E 3»%.4‘?% ?0"1% bR panelfang & Rait diejdd panmbls

eaph gtiarhed t@én etige of the bbitath paheél Othe (R ' | di
Pﬁ)eﬂ@iﬁ?ﬁpﬁa}ﬁgi)&{oﬂ‘é%{?ﬂ for g‘r a bottorfﬂ pagﬁgleagﬁge ﬁa'gp?ghé}g"y
of side panels e

C attached to an edge of the bottom
panflding aneens prnepofitaé papesuart blang rgstiverta the/bottom panel and

int® AlgRAGEI : el. folding an end
par?(;e I of)c'tsghrgé_np%%cleatrr %@gﬁﬁﬁwﬁl?@ %%°U‘e°ﬁ"8€?n% bot t om
pan@faching a Rait & tabsyefitks end paned ipemeiofthie and parda kg RRbair
of widé [pahéls, Wit R BfRAL &b E@&P | roof, Labs of
g al?ﬁelpeg]d papel _to gﬁgébgfb@ F‘ ﬁeﬁfgn p%%eaba{ﬁ@e Pﬂ'é"fp%ﬁ?q panels
nd the other of the tabs being attached to the other of the pair of side panels to
secure the end panel to the pair of side panels.

14.  The method of packaging food products of claim 13, wherein:

the susceptor is in contact with three sides of the second food product and the
second food product spaces the first food product from the susceptor; and

the opening feature of at least one of the inner film wrapper and the outer film
wrapper includes a peelable seal between the base and cover portions.
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of side panels, with one of the tabs being attached to
one of the pair of side panels and the other of the
tabs being attached to the other of the pair of side
panels to secure the end panel to the pair of side
panels. 14. The nethod of packagi ng food products of
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a mcrowave oven before consu
The net hod of packagi ng food products of claim 16,

whet&i n 'lhb@nébﬂirlcéd:ltg a?%gffbfﬁib’r‘b&#t% gc@ﬂwé’ %gfaﬂ?%@%g%ugh

cofrblitet, HEEr RS 10, parsertsar, phouts. biocabaot 2 di percent
compresied geabt, sasiut omzeftotat&uh_@hzs Potbelt Bodi GH b0 Jactytate,

abédgi({f‘%‘éﬁ%?ab%ﬁ{ llt}g plegcsc’entS Qa tI ];bcl'ultffs to-about 12.5 percent high fructose
com syrup, about 0.4 to about 0.5 percent calcium propionate, about 9 to about 13
percent oil, about 53 to about 60 percent 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
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18. The nmethod of packagi ng food products of claim16,

" wherein the dough conprises, in baker's percentages,

100 percent flour, about 1.1 to about 2.1 percent
conpressed yeast, about 0.325 to about 0.425 percent
sodi um stearoyl lactylate, about 0.75 to about 1.75
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.1 percent soy flour, O to
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about 0.45 percent xanthan, about 0.4 to about 0.6

per gent out, 0.3 to about 0.35 percent al pha

any?da?ise Ag#gglhr?g?ok?gﬁgfﬁg'"@.fg"q Brodyets suitatde fasmiemvave cooking,
thmﬁyﬂ@empmlwe, about 0.3 to about 0.6 percent

di agsHiiNg at | Anesters of nonoglycerides, and 0

o Sy a e 6l bralcF n ST i metTR sk a dvor i
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ag]gﬁ‘ée([ehﬁa ng, wherein the second food product is a fully baked hot dog bun;

placing a tray adjacent to the second food product, the tray having a shield

thereon; and

sealing the first food product, the second food product and the tray in an outer
film wrapper, the outer film wrapper having an opening feature pemmitting opening of
the sealed outer film wrapper prior to microwave cooking; '
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to a second food product having a | ow noi sture

content, the inner wapper restricting npisture
mgration fromthe first food product to the second
food product prior to mcrowave heating, wherein the
ecoFd food product is a fully baked hot dog bun;
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m%rg?/ggﬁ? di ae(f:orH%fJ tart %zl?\Jr‘ Pkgam dﬁgegrt ers of
nonogl yceri des, and O to about 1 percent spices,
seasoni ngs, and flavors; wherein the fully baked hot
dog bun has an Aw of about 0.90 to about 0.98, wherein
the fully baked hot dog bun has a refrigerated shelf
life of at | east about 75 days when sealed in a
package and wherein the baked hot dog bun- is suitable
for heating in a mcrowave oven before consunption by
a consuner. 34




