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FLEXI BLE BAKEWARE 1. Field of the Invention This

invention relates generally to flexible bakeware and
wono@antizgul ar to an i nproved fl exi bl e bakewar @CT/US2004/017697

contai ner that is made froma novel conpound and

includes a carrier for assisting a user_in carrying

t he bakeware cont ai nerFLEQUBDESB%lKrEW&REJf Rel at ed Art

Fl exi bl e bakeware is typically nmade froma silicone

rubper . f lati on. The silicone conposition prevents
1. strbigdd @ SGHE"FY%?H‘B@ ng transferredmt)o t he fogd yet

pr Whl@eiﬁvénﬁd?ﬂ%atése?'éﬁér%‘IIYrt@ eSEHI6 koW RS dricRin bhatcular to an
due to its flexib ows food to be renpved nore

impraged yflem:we mnawareammtamalthatal@macte frome aidvaysl @emreund and

ol e ey G a arord LRl P BiRERelS cpRfner
2. hangkseripfieneiRuRLed pdtnot be easily carried with one
hand. Instead, it nust be fully supported under its

bot Flexiblebrieware i typieallyusads fears §Illﬁ@ra%éUBb%ioamulatlon The

mh%oj%éicxﬁ&g%?@%ﬁ‘n grrﬁgghfé %Eéﬁ@ aﬁ(ﬂlg\ﬁ%?rg %%H%S?r%ﬂsfel?l%ﬁ to the food, yet

proVieRe: a dligh, $&peiore resisiaitanaictial thatCdws to ltdéexibility, allows food
presence of a solid sheet of netal underneath t he

to be eamByed FREVeasdy daan MHWWBUCPWH HAKPWRENT Qengownside to using a

S L TS0 S AP THCYS, GRNR B ) e i

dlﬁhﬁl‘ﬁetmme&]dwpﬂfhemem@‘canhom baaﬂy cayried ottt bBe thaind. Instead, it
air within the oven. The bottom of the J)ake

mugk Ser Ui P PopRd RIS el BLLIPRY SUTTAcR 27 |r§°$/¥au%¢rﬁe%‘inply place a
met #@&%%@"sthté ot R SRkt 4 gﬁ?t n GRAKIHSS B§EthakBliate to. transfer the
IfTerence 1 n heating

ods can cause uneven cooki ng
bal@wﬁr’eetofamdfr@mddacdvenThﬁls solotivens Emgractical lsicagse the presence of

s SRR A AR LB BofBUBE S e oo
(arfd"@ine%8H| bk ScﬁdLHé‘ fSQE‘J b%%bprbo‘{"ﬂtélﬁ‘e@ by &kePb8keware. More
aki ng conta| er that woul'd pernit easy transport of

spedificaiisk they sitlestanidchéop oAthmbakewantehexpmer@escamAecave heating from
into the flexible

theoﬁ a%gt\ﬁlﬂ%g tﬁeg\?egr{)dﬂﬁlﬁ bp@@rrglto ﬁfr ﬁgk%@r e EXReIEnces onductive
heDFHECYRES 138 th 8ird& doradtatiftthe I, m§fa'| tboldngisheet. "egid difference

exi'sts for an apparatus that can be readily renoved
in fheamgheneiabdagca@ncaumrurmranoonooalﬂgy of other | fogMi mgoduct.  The

mcgpyeﬁnlgggq é}afkl?%éc% coo%ng gﬁéétepoc?rans&r% A tﬂéolg’él?e%are is also a
drawback.

A need therefore exists for an apparatus that could be used in conjunction
with a flexible baking container that would permit easy transport of the baking
container. A need further exists for an apparatus that could be incorporated into the
flexible baking container so that together the device and bakeware are a self-
contained unit. Still another need exists for an apparatus that can be readily
removed from the baking container periodically for cleaning.

Flexible bakeware also experiences release problems with certain foods.
Compared to conventional non-flexible bakeware, it is often easier to remove foods
from flexible bakeware because the basin containing the food product can be turned

inside out. However, with certain foods such as muffins, cakes, or breads, residue
-
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Conmpared to conventional non-flexible bakeware, it is

often easier to renove foods from fl exi bl e bakewar e
woecruse2g he basin containing the food product PCauSk®4/017697

turned inside out. However, wth certain foods such as

muf fi ns, cakes, or breads, residuefromthe foods may
frometig foedsidray gemtan ratesk &9 &h aaﬂ@s«lalfBebals%a@mﬁhému fgusing an

unegfe([}gg@%f %ﬁ%@ﬁ@% %ﬁ%&%@e ﬂi%%’cgcf %Fc?d _fg@ﬁ/gﬁﬁor‘emoval from

theYlketinaps. t 0 t he probl em of food release is to

pre-|lubricate a baking container with cooking sp
codRNAgsetion dp theoprobledr; P Efpﬁrisre&%aﬁepr%\r@rﬂrerla%cate a baking

corftér Q}th&&&g%i Bpag)(cpgkﬁ iRioR#lodr . VIS IQEEHLbré\?ent food from

eS|ra vesadltlona ste
stlokmgkltogbehmgf eodtajnere, thdaesslwapnofs mnelebm@blecaeca@e it involves

andre wresa itignal ki ng su
addjing). stgps moqoq?rnﬂm)e Fogib ko T SiRBaEl I ifiatingleand requires
it i
w5 B SR 10 S 0 Pl Sl o
usd bfemlsbdnefldwkmmealmrttlhmtasihaand rextoves df ﬂxewbkeel feaderoduct.

Db ISeE hRTSIBERIBRSH Tos esiie PakPifRIS, Fiah st apibed food release

iV ibl r f
quifiBs s EStAbplecA oA Aoub BAHARIB! 38 nbBl Turther exists for
a mWhm'““‘)wn ripeareasily aUd’”WPBaSWert mdradactured into flexible

roduct

ba o eddp BBIF@ bake ﬁpe@n%fhggwﬁnpart an odor or

tasfd @%eugorsab&wr@p%a lﬁ%é/sgkéwarehe present invention.
f1exi bl e bakewar e conﬁound is provided that includes

a nmethyl vinyl SRIEF0SY BP(E@FfTMEﬂNH&NTlﬁXNto 70

por B TORER mtsatiei et o xRy hRkeRalis g solved by the

pre@@rﬁtcmotenn@wdApﬂ)éM|@tHa¢<femﬁé eshivupags ifGted Mkt ifellidé® a methyl
i ght percent. In a (5)referred enbodi nent, the

vmudcsllyma Ry ner cﬁr@m?b@nm 0 E{De&elght parcgntndilen frgm about 5 to 50

bl S Mol o B! BRIl SR porcont, an

polpegtfinb foctifyléne A*rém Ribovt dBd By 1Hewpigasepdrceny entr cm preferred
Is a flexible bakeware conpound having a nethyl viny

embodimasiethsopgliriatrafioesdilers 1s prasght ipan @érmuntaofﬁbpubﬁ percent.

AP i T

plagipigihcid. wei ght percent. Preferably, the filler is

ground quart and the curing agent is chloro platanic
amﬂSOTﬁ@VﬂdQSLubM they present dnvention is a flexible bakeware compound

having a methyl vinyl silicone polymer of about 61 weight percent, a filler of about
28.5 weight percent, a curing agent of about 0.57 weight percent, and
polytetrafluoroethylene of about 6 weight percent. Preferably, the filler is ground
quartz, and the curing agent is chloro platanic acid. The flexible bakeware
compound may also include high vinyl silicone gum from about 1.1 weight percent, a
pigment from about 1.1 weight percent, zinc stearate from about 0.14 weight
percent, silicone hydride from about 1.7 weight percent, and ethynl cyclohexanol
from about 0.01 weight percent.

A method for baking a food product is also provided by the present invention.

The method includes the step of providing a flexible baking container formed from an
2.
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conpound may al so include high vinyl silicone gumfrom
about 1. 1 weight percent, a pignent fromabout 1. 1

woeb@htiiiper cent, zinc stearate from about 0. 14Pawiughio4/017697
percent, silicone hydride fromabout 1.7 wei ght

percent, and ethynl cycl ochexanaol from about O.
addtﬁ@@-ﬁt”%ﬁ&léﬂt\e mlm@mt}@vmarp%\&ﬁtrﬁ@uwf&m@ tr@m:ﬁbpgt 0.1t0 15

wefdhRpdtbgit. HER oo Biodlicf 5€ HeddER! oMo Bkl difithiner, and the

provi

corgtaimishiisplactdrinmed cf\rethrat&mbdldng ltenmperatada forla pt@ﬁl@termlned time until
pol ynmer havi ng | ene from about

pol ytetraflu roe
the fpotk Pislugtht 'S pelasht T f ok ThergBppavedarary the baking

coltdfmepaki ng container, and the cont ainer is placed in
an oven at a baking tenperature for a predeterm ned
ti nihelmtvelntmhefuftbeldpmvmtascan elmstaRkerdc bakiegfcomthipeokaving a basin

hen renoved fromthe b ng .contai ner. The .
anct ﬁbewfi%ﬁu'tawﬂ Bg the &@ﬁwesﬁ éﬁC%Y'QQt L'Stﬂdﬁﬁ’%@d in the shoulder
of gt%nﬁéﬂlﬂgrcoﬂ?éth@rgaﬁd h’ﬁéél(?ef‘@ldca?rlgt“ Pk él%éﬁ’l%ﬂfjb f{ gsrrier within
oul der

recel ving channel is disposed in the s
theorfecehmgbahangelcpmvajaseadcaholnale“@dNiysm the shoukgler, Whieh makes the
carrl er wthin the receiving channel

n
ba"g?%ﬂ)ﬂ eio?ﬁsﬂ‘?rgﬂ Wigidity to the shoul der, which

MakRsSmEMIPSKbARING %?dﬁd“ﬁfod@l@ﬁ Isebrdv%é“cﬂbwhe @r@@érﬂ%ventlon and
of baking a food product provi d resent

mcludeenﬁtﬁoﬁteaadoﬁ prdvidlies a ttlex&l%i@@kwfg pootalrmrn@a\ang a basin and a

Sh%LH (%ereg%b %ﬁ:q?]nqt@ |scﬁg§ﬂlﬁ%\e/d i ttbq g@(&glaara Pq%dt g garrier is received

by ﬂt@%&wln%@h@nﬂepawﬂo@a prodhecis JgsbshEdtinehé %ﬁmg &6htainer, and
channel roduct is deposited in the baking

thecttﬁmlatertakmgm;@ntaﬂeerf Isesarsed than ﬁge@dim glipring ite carrier, or some

oo 45! B R, P S5 SR, 68 54 O g ok

corfaiicR @ prRizbaiinen oﬂ’é‘rﬁabé%dt@wg?mthpé@wrelf@r Bl @%@étermlr@éti amount
oven at a baking tenperature for a predeterm ned

of tigae uintil e fopawrodugtiis paked.ood product is baked. The
Carf‘t}%ﬁayﬁ' er cﬂethg ARl nlt \Htl%tn'c%rr]t ch%‘@ gﬁd@é ﬂﬁvbt%%g(edlﬁerent shapes

many a es an Sl zZes.

and 8izes eI Thd lsha}g@rfbéltlﬁ?é sirriertveil geheraly@metcﬂf tHéﬁﬁhape of the receiving
rece|V|ng channel . For .exanple, the carrier ca
chamed NSRBI, Whe (easren £aiber madssEorket H'Q%W'ﬂTfh% circular cross

sedt:%ﬁe' ']’Hé'g?&t\ﬂﬂaedhahﬂef i tfﬁlsc@ésee %Htodhg\?éf/ 8 &l e{rcc#bgé section. In

ross sec I'n "sone i nst ances I'on o
somermstemcea,y aepbmnd olutheofcatiier atayuéxtMndobut bé tbakc&tmrldier of the
as a handl e. dI resence of Fan | es i s not requi

ed
arﬁlﬁﬁ aAgas srugasRce gt nandles 1g Hot \yequwed but may make the

bakeware easier to carry.

Another carrier that may be used is one for a plurality of muffin cups (i.e.
bakeware, or baking containers). This carrier is preferably a flat, rigid plate with a
plurality of apertures. A flexible muffin cup is placed within each aperture so that a
receiving channel on a shoulder of the muffin cup receives a portion of the flat
carrier. The receiving channel may even have a depression for receiving a lip
formed on an edge of the carrier's aperture. When the depression engages the lip of
the carrier, the muffin cup is more securely attached to the carrier and less likely to

become inadvertently disengaged from the carrier.

-3-
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Anot her carrier that may be used is one for a

plurality of muffin cups (i.e. bakeware, or baking
woanmi4aiiness). This carrier is preferably a fl arcTmisgiodo17697

plate with a plurality of apertures. A flexible muffin

cup_is placed within each aperture so that a receivin

chaRHE" Riedssipaiuesr 288 adyaniages; of thapresernt inention will become
apﬁ’é}[eh’c h?fafetr%‘?cér é)gti\iegcﬁréwor s and'8ef=R58 'd\éFE%)tfcg%g OA@W

even ve a recei ving
an edge of theBR;lEFﬂESGRﬂ?)'EIQNJOF THEIDRWWINESr essi on

en s,the. lip of the, carrier ffin cup i s nor
sectite! | d5Plctt RapreRettive \e%quf& h%aqe WaTRGTIROr 3 plurality

ofﬂ%@&%ﬂ@ﬁn‘uﬁﬁﬂ&@ﬁé&&ﬁdr&mﬁ'té fodiaid fg{@ Pﬁﬁeﬁlaéfrthglpr&é?ﬁ invention;

objects, features resen
i nvield. |23Hiuairaﬂestaetopnmewmtﬂﬂn@ﬁexmet lbakea\ia&eemreertmf RIGe1;
tion th BRI EF

DE I BT RISES MBS DRAVIAIES eV 4t he fexBlE bakeware carrier of

FIGJeZ@R@ﬁtdt\!#-IWI ew of a flexible bakeware carrier for a
plurality of flexible muffin cups according to a
pr e l&r. rleidusinatediameenlargedt hentpriew efithe offtexiblerhbakBhvare 2arrier of

p view of the flexible bakeware
Fld §t%%éb%&fe@&\? FIG 3 depicts a cross-sectional
fr ofIG.\5 eupiels 4 Broskleetibha! o aNEN of ‘ééfferxilﬁé nﬁhffn’f'c@p a%cordmg to
taken at IIl1-11l; FIG 4 illustrates an enl arged

a pyeleredt emhedignent| efxihgl presarbinyeationy theemusiin ELG, de;sngned for use

W‘ﬂ# e Al | Lk %war‘%xgg{,%%é Fﬁ%f ?pl cts a cross-sectional

ront view O in cup accor di ng to a

pr eme; redivsrbd arEniaigetifeortr @ewnss inaviatibemufitecup of FIG. 5
fin cup designed for use wth the flexible bakeware

tak@aat D@Fa'b‘f/ FIG 1; FIG 6 illustrates an enl arged
fi : | £ t ak .

HG, ¥ fks g leb5% fofit Ty, bE A ERiERE oty ol dolding to an
alteanétiweMbedmméﬁtloT thepresestridvagtidm tae vidvi eelirf taken at an area of
rflg of the present invention, the view being

the?lgpg%ﬂe BRUTHH ClYR §@'“lﬁr t@ Heatrshexnoind-Ikut i n cup sinilar to
t t
CTOMABELS, ot SR8 AR e o o

plurbhtyxofh‘lea(lb‘mfrrﬁufhn cups agcowliny trgah altemative enmaddirent of the present
odi rent of the present invention; FIG 9 depicts a
'nVE{ I9"i ew of a rectangul ar, flexible bakeware according

t o AePrehigpitRda QHP%W?% P cthRguIBF, 8RS Hie 'HAKEWHr@ ¥ccording to a
preferred embodiment of the present invention;

FIG. 10 illustrates a cross-sectional front view of the rectangular, flexible
bakeware of FIG. 9 taken at X-X;

FIG. 11 depicts an enlarged front view of the rectangular, flexible bakeware of

FIG. 10 taken at Detail XI;

FIG. 12 illustrates a cross-sectional top view of the rectangular, fiexible
bakeware of FIG. 10 taken at XII-XIl;

FIG. 13 depicts a top view of a flexible bakeware carrier according to a
preferred embodiment of the preferred invention, the carrier designed for use with
the flexible bakeware of FIG. 9;

FIG. 14 illustrates a top view of a flexible bakeware carrier according to an

alternative embodiment of the present invention;
-4-
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FIG 10 illustrates a cross-sectional front view of

the rectangul ar, flexible bakeware of FIG 9 taken at
wo2M4/1F1138 11 depicts an enlarged front view oPCThg2004/017697

rectangul ar, flexible bakeware of FIG 10 taken at

Detail X ; FIG 12 illustrates a cross-sectional top

vi el 14 epietsca doryvient of @ restrpgeap dlexikle bakewarezacagding to an

s P Bt o AR, d BB Bloy for v i

theerdpoeli ofefiG. d#; t he preferred invention, the car ri er

des e%l use with the flexible bakevvare of
'%g4 @I'ﬁ‘d&tfﬁtﬁﬁe% 050%69%95\;’?}' dfon} Yipwx phite U@@@mw@r flexible

balé‘e%\ydré‘?ff F@GC@S%K& é_@g@pxgﬁter nati ve enbodi ment of the
present invention;Fl 15 depicts a top view of a
r ecltl&hdga cmplcttslearxerhﬂa@ddafmm:iewaxf thoe cBatanduwamfiexible bakeware of

at i nment of the present invention, the
Flcﬁa%eﬁg agg)ﬁ%ﬁﬁgghfor use with the carrier of FIG 14;
FI Gr1GL618 Inlué%fég AStoB. FiEQSBf %eﬁdun@naiex{pnéé%ta% ]{;\%(%ccordlng to a

the rectangul ar, flexible bakeware' of
preﬁavrecb@mboﬁln@nt]dfthl@pre*;'t@tan/wmbar ged front view of the

et R Bicte 51085 SaeR AT Homyia S e revih eible bakeware of

FIG. agndkeh bexnphgxbakewar e according to a preferred
embodi nent of the present invention; FIG 19 depicts a

cr J9E. ik iliustratest amenlarged fednttiewraiuihe, rouhdxflbkiele bakeware of
18 taken at XIX-XIX; FIG 20
F'Gbﬂﬁﬁm??ri?gb Eﬁﬁﬁé}éi arged front view of the round,
fl €P<1Gb|2€I Hafiewes ereds-sddBondP tdptieiy ot th@chﬁln'd H&xibld Fakeware of

2 1 depicts a cross-sectional top view of the round,
FIGE |18>¢ab$reabék<é~)@ﬂe of FIG 19 taken at XXI-XXI; FIG 22

il r p akevvare carri

acc%réijl%ﬂltagﬁg{e%r %ftgsv\’ggweﬁﬁo%df?%tﬂ?e%qq(e(%e pqaé'g%r pccor ding to a
prefenteenéinbodinidre ofahs ippssettShetidnf ee BaRienideBighle for use with the

round, flexible bakeware of FIG 18; FIG 23 depicts a

roupglaxikia/bgkewars eik 63.¢! Gakewar e carrier according to
an [t NALLIEE SRV At HERENr BAEY 8¢ording to an

alternative embodiment of the present invention;

FIG. 24 illustrates a perspective view of a round, flexible bakeware according
to an alternative embodiment of the present invention, the flexible bakeware
designed for use with the flexible bakeware carrier of FIG. 23;

FIG. 25 depicts a cross-sectional front view of the round, flexible bakeware of
FIG. 24; and

FIG. 26 illustrates an enlarged front view of the round, flexible bakeware of
FIG. 25 taken at Detail XVI.

FIG. 27 depicts a flow chart of a method of baking a food product according to
the present invention.

DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENT

In the following detailed description of the preferred embodiments, reference
is made to the accompanying drawings which form a part hereof, and in which is
shown by way of illustration specific preferred embodiments in which the invention

may be practiced. These embodiments are described in sufficient detail to enable
-5-
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FIG 24 illustrates a perspective view of a round,
fl exi bl e bakeware according to an alternative

wenbadinest of the present invention, the flexPboras2004/017697
bakewar e designed for use with the flexible bakeware

carrier of FIG 23; FIG 25 degl cts a cross-sectional
thoseosiilled diy the amdor piastice fthexinkertion kangh it iouinderstogds that other

o 28 (L 1 550 BRI S R SRR IR0 chomic

chaf\jes rﬁb(ﬁbe&ﬁademm‘tcmtaleblanwgdrmntthefspmtmesbopie of the invention. To
a food product accaq

aveIRSHel DAt RORRRPDER Brack BAPERKHRd e bRERERIREe the invention
th&ﬁ’%&@lﬂ?hﬁmb 6rHi? %ﬁ%lr%f&%éi%tnakh&ﬁn @8%ﬁ6ééﬁskm@d% the art. The

erred enbodi nents, reference i s made
follammﬁatwledgdatmmtmgss V\ﬂnecefofammamplae ttakm moa Ilnalhnlg isense, and

whi ch i, shown i 0 eci fi .

ther ke, S EnparT RV Hior s enitigd PR Shuiaiisdbg g
Pr aff HESSHbir wpﬁéﬂé‘h@hrmﬁh‘tlén afre t&mc‘féléb@&nbﬁ’ refers generally to a
sufficient detail to enabl ethose skilled in the art to

polymecici rostariaé thaihestrubberlise @remeﬂl§8ume§p@@dlcahxatmost elastomers

v L g BIRT T o8 4609 AR S gtence. oo

resiRReWot BOHiateeRafdférRotd amndteriald rabilitprio seepeeofrobhen elastic
i nvention. To avoid detail not necessary to enable

deforpetioski Fxamples afhelagiomars qouid inclede, Heutj areenati lated to, natural

o R o B e /B8 b outactene

nitglesaibbet, Batyl SubbBEr €thgleee pipylemebeuliBterttiylede propylene diene

limting sense, and the scope of the present |nvent| on
monemet i Hfeerashlfgnaipdt nelyémyé@reﬁad pelystilfide. Pubhars dvdl pirgghane, and
Slh&g]@espresent i nvention, the term"elastoner" refers

generally to a polynmeric material that has rubberlike

pr ophke tees . fldvible” sefers fo aabbject opstatetiaishanisrablé &y bent or flexed.

I t 0

Thgw\%gnq tb%?gﬁg@%ﬁ?i@?é@aéwer tc Sglvsgi 0%6 a flalaornlgql flaf{srgf the present
invéﬁﬁ&‘i eﬁ@r lg%fé‘?é & b%at‘%rlﬂ bl bél?év@é}errﬁé@é’%n”f éﬁ"éla%'ﬁomer or other

el a rmation. Exanpl es el astoners coul
maiterﬁziludat atbQWS dhe aootaihénporsidnt oy hasinyral themﬂi@w\@\re to be at least

ber ,...chl o rene

! di

paaibiRegans e eutihaReu st Frnanes o Ut PR thoer
et thF’é?ﬁnBH%DFIGSe ttaibBegarriet il aBEOMIRPYS &R dirRRliment of the
mononer, chlorosul fonated pol yet hyl ene,” pol ysul fi de

prasebbavenfioh ysileistiatesl. &hel carmeranpasatushll sewsad in conjunction with
fle)g%lpempg‘lrbngs qurlgg(égnlsog JS(EIB a%!ilam?ths of,af‘at &)ha% rlngde from either
metal or temperature-resistant plastic. Carrier 11 includes a plurality of apertures 13,
each adapted to receive a flexible muffin cup. Carrier 11 is preferably rectangular in
shape with a chamfer 21 at each corner of the carrier. Carrier 11 is preferably made
from brushed stainless steel, and all perimeter edges 23 of the carrier 11 have been
rolled to form a perimeter lip 25 (see FIG. 4). Similarly, the edges 29 of apertures 13
have also been rolled to form perimeter lips 31. By rolling the exposed edges 23, 25
of the carrier 11, the sharpness of the edges is eliminated. Carrier 11 also includes
a hanger hole 33 at one end of the carrier 11 for allowing the carrier to be hung on a

kitchen wall.
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The use of the termflexible in connection with a
materi al or bakeware of the present invention
wqgenarializy refers to a material or bakeware nma#eTfUSzIM/017697
an el astoner or other material that allows the
contai ner portion, or basin, of the bakeware to be a

I eaBlef?fﬂﬂgthI FiG8ubnaad s diexile %W%G’Pnl’sﬂ”&%{t i mittin cup 41,
acAhHyR ePérréJ‘% dinkAt of s Péééﬂﬁ’ |ﬁ\?erﬁLﬁSrncpud@s & basin 43

carri er ccording to one enbo I ment e prese
forimedelny laosubs'samtleillysctyhadmhl fﬁp@rmgrwaleapmraltyueorﬂmated to a floor

46 Tsper(?% Iegd gﬁ %}flgﬁ :t%nmlématfegdﬁ gaeﬁ?q%fer%ttbe ﬁ&g@ﬁﬁe{ g%vmg a receiving
ch%ﬁé] T U‘;R@Eeﬁfr]qg Rhét 14 EpfchSrad lygmcltmé’sga' eep%ﬂdgg 49 that is

|ty o apertures 13, each _ _
adaptedeteiaceive fheapebhmtaruﬁp i oﬁparr(ear‘r1| efn vrdésto obtain optimum

toE LD e 555 RSB SR B b S8 ShRpBlueen 0.020

an&@dﬁ)d RALEr peeRfasy aihel \ﬁélﬁtrﬁél@\%%s i0D58L0.0P8 findrRiser
edges 23 of the carrier 11 have been rolled to forma

per inmeperationp e26h (amuture A3 an. cagriai M1ariegeiveRe sugir cpp 41 such

thag ﬁ@tob fﬁﬁssc%ﬂéy Gf%j‘l@g\ft;% ge{eﬁ\ghg%% épe dgé’gh(i% installed, the

permetdr @1 6RiHd Edrridd 11 iderralacenas h 1k ddpressloed9id the receiving
elimnated. Carrier 11 also includes a hanser hol e 33

channele - ehhte engasement of e lip131 by daPressien 4P ROtk secures the
il 8850 4357 bS5 50 VRS EII A o Bb Ber? bhgagemen

of Bheonuifinngupsod Rand ¢hecaeireitbodi ment of the present
i nvention includes a basin 43 fo

subdharmarden Y1 eyovides rigility tpéb@rmﬂgmvﬁivns 4% in apyea qround each
shG8BF 45 éjr?c} %”6\2(&'69?1% S%O%Pg RBF bt ddy T5RGHESne hand.

inhas der er having a rece|V|n
The Hrexikglity é?thé?aﬂfﬁwlcugs dhaaﬂwls 4 Uspr &f easilyl pmovel hhlderzum from the
depreSS| on 49 that ted to rdgej ve the. rf)er nmet

caries 13- 1The r@g}qvapr e ”I D CHRP PYDBIAR HSEht FﬁmPV'”g 'food from
the Hﬁ.ﬁrpbbbté(lt%k{ ﬁ'l@ﬁé?ne&&%a\f‘@% rérﬂb@éﬁ‘ﬁé%u@fto%ﬁ‘@&tuate release

n cup s be between 0. 100 i nches.
of Br ok atddpct.t hel vaalelse hivigh rvdysh |tbe omﬁm Qummnnt@m@moved also

ordhoRRTE 8 £ BRSNS Aol SRBks g e Sigeamvte. o
mufirt éu;‘z&"‘hbbinp 4 Séﬁhwmmaﬂﬁw shHdped iRty BGs&d teBakd héar’t shaped
perineter [ip of the carrier 11 is firmy seate

mufiing he \éaipn’@msss di?ay49 Qiher pessikleeshapeg ipalkdaevitput lmwéatlon stars,

o SRERPERE Sl st B c.0n, &7 e 1

pr eRRféFingad! FHIETS aV and Bnadmriffirealip &8 5 endag eamidr &f according to
the muffin cups 4 1 and the carrier 11. The carrier_ 11

altgingtive embodjmgints of dhe rsesritt inMerligs ake illusfraigd. o Muffin cup 51 is
sinfll a?lfg‘?nﬁﬁﬁ r&up 41 and includes a basin 53 formed by a substantially cylindrical,
tapering wall 54 connected to a floor (not shown) at one end and terminating in a
shoulder 55 at another end. Shoulder 55 includes a receiving channel 57, but unlike
muffin cup 41, does not include a depression 49.

Muffin cup 51 is designed for use with a carrier such as carrier 11, or
preferably carrier 61. Referring to FIG. 8, carrier 61 is a rectangular, flat plate made
from metal or temperature-resistant plastic. Carrier 61 includes a plurality of

apertures 63 for receiving muffin cups 51. The primary difference between carrier 61
-7-
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shoul der 45 and allows a user to carry the flexible

muffin cups 15 with one hand. The flexibility of the
woubdsimiiesps 4 1 allows a user to easily renovecrhus2004/017697

cups fromthe carrier 11. The renoval of the nuffin

cups .could aid a user in renoy food fromthe

and BTl { hOGIGHS: 1-4) & Mt GREGRR hAiper Gt iTRAHE (Wiechigs Foperimeter
edfd gﬁtgﬁgaﬁugf@ﬁaﬁr@ BefioRA. PTAAUGHS of BEIP 2R SdliebeT allows the

cups renmoved al so I‘OﬂD

caltme bf toubétter engte W&hl myiffth fduer 8t vdhtal'pescladds dmaqntdmressmn in
Eng a nuffin cup having a basin 17 that is
reqﬁé\gpgc A t6%'057may be used to bake heart-shaped nuffins

ShyN 8o SFR8Y. éiﬁerap%&b%lﬂaﬁhﬂ@ﬁlﬁlé NGAIAS container 111

vv|t out ITmtation stars, clover |eaves, squares;,
accordinggtees, prafeirati embodimeRettihei prgseot IRvastior irclddes, adasin 112

5 1 6.1 di
oL ShainrC L el SEEHT e i, vt 115, 114
beln'g' mﬁgrran;ﬁj%méwtfoféébwmeﬁ ahdia® oﬁb@rloaib 3 flod 15, nACéHbu‘f’der 117 is
and "I ncl'udes a basin 53 fornmed by a substanti al

Iy
formdd afirarcsnd ohpbei wallsal 13,5414 ovpnasitedfloer 4161 dbe shoulder 117

t shown d. t ' ' h d
exigBding” SHPIRIPY gD ek e b ey Paf@iarf. shouider
112h3E10684s Bk o e sl dek €2 MUA irhe® WRIrfdcd 128086 Uper surface 123, and
i nclude a degre33|on 49. Muffin cup 51 is desi gned

a lpwerLsyéfaget h2% Arrereivinguehanrelch3t ihavingla gigcular cross section is
IS% S%& éfi‘ s%%r o|e‘?r1‘f37 b hRgr]; Ze{nrtr’yn:gaf 9]35 %sﬂ%nq%abéf\/\f‘erene;the lower

tangu
sutféwel%t@iffﬂre” SISd)lﬂtjeﬂt'Her @$d itiee réiaivingrch@nhel I’IGHUdBSﬂ’&E preferred
plurality of apertures 63 for receiyvi n%t}nuffl n cups

emodvﬂ@ntprthﬁaergftm.sﬂqteﬂ%%dé Geporach adiacentthe lowea fiitate 125 (as
sh&%rlh ]'H()Fgﬁﬁt it éande?vatbr@'ih&t%g @ﬁtr}ﬁ bt 4SS HQk e disposed

nclu s at perinmeter edges or edges
ad}afcehhmeacp.&et smrw:e The thamkneﬁsmfalcem%l oedwsp;ﬁér 9]rfams123

h b,
uh B0 et SBeaERIBLt BICi f2r ersrsigng haRer! 431 and entry
sloRef 835 A9 fdt gdr%ff? 1§vouﬁ M e %ﬂﬂHi g)'erl‘;r[éa]térX g?ltﬁe flexible baking

baki ng contai ner accor |ng to a rre
coetaireti ent Insfeath theprezedring chamrme!ildd inolotes escenttaportion 141 that

112 f d.b 113 d f
ruy eoPTY i gty shofler o) i Adcant ity Maioegral (133, As the
redé?\hﬁ?@hfaﬁn@la?d‘l %@%bcﬁ@@ c@FnéP'ﬁ)%rl‘?cﬂ% 191 8f fh'eOéHOLﬂdé:{ ’I‘F? a turning

shoulfder 117 is fornmed at an end of the walls 113,
podiopod#8 eoff theoreceidng tahanspbdBdollaws thgtsmileer around the corner

oY 45 e B HRRuAT 5B 44 %, Rlopllng Bt B8ty pea direction
opé@éﬂe ndiRol Wl $44 f A%P ki€, thanouepesuriicel ag2¢ di2the %hdulder 117.
| ower surface 125. A receivi n%echannel 13 1 having

Be@au@@uﬁr ther shiscogtinyeusm naiure of the receiving channel 131, the baking
container 111 actually contains a pair of receiving channels 131 as illustrated in FIG.
12.

The preferred location of the central portion 141 of the receiving channel 131
is in the shoulder 117 adjacent each major wall 113. This configuration provides the
most support for the carrier that is received by the receiving channel 131 (explained
in more detail below). However, a person of ordinary skill in the art will recognize
that the central portion 141 of each receiving channel 131 could instead be located in

the shoulder adjacent each minor wall 114,
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di sposed in the shoulder 117 with an entry slot 135

posi ti oned between the | ower surface 125 of the
wehouldenrs 117 and the receiving channel 131 . PATAUIS2004/017697

preferred enbodi nent, the entry slot 135 is di sposed

adj acent  the | ower surface 125 (as. shown in FIG 11)
but Referriggdemdei 1aba satririt1Ghaceuging tq |8o@rei@596&©mb@d!f@ent of the

pre%&?\?%@e% @gj |§Rfs%%ih%h§ong®&@3r g@gﬁe @%@Eakpgh&)r{tglﬂgf 111. Carrier

16'$ eforfrietiaby ¥ dubstdrBiallyl Agidt el hadedy wmstmaramlclrwmr arm‘ss section
entry slot 135 are not conti nuous, around

andemader & Betalner f leBInAPRIrgARS RGN oesliter fﬂ’ﬁf%rab'y, the material
conlngﬁgﬁﬁﬂ of 18 rﬁ@qg'éﬁﬂﬁaﬁﬁ@é@@ﬂeei?’@drf@l £ e? rp”’élr of central

141 runs continuously in the s ou
staadj 1@Setat ase Bulbstpotiallyapdralldido ok amm:heeaad \alragalnmmhelach end to

an sua G5 0 B0 Rt ATauRle e 16 i ot one end of a
haﬂ@lé 161, pug eﬂhEe tﬁBq}Hnd@Fcéﬂtfibu%‘t’a;lsh%@‘?h@%urp&*ché@‘sté?é 167, and
exit ortl on 145 of the receivi \r;\% channel

thet pamsofl mardies 166t fosm ambessad oap. ndhe ap§ and I@mgih of the central

sta%ét%fﬁsiﬁ‘%@?“wéeﬁ i Ao ReBo s BRtend pedpgron 141 and
turﬁi’h@n@ﬁhoﬁha of the Relsivivy eRatmeINey1. 1plefardbihalth¥ central stays 165,

contains a pair of receiving channels 13 1 as
arduattes stayst €47 i and-haendies. 16fharepwelded tagatirratromnstainlessesteel rods,

oo BB BhrfL 6915844, B JORL TR M IRIBE bl rdtectunng

tecmnfue@u{rﬂmwrth@e@\df@e@néh/esmmh%@port for the
carrier that is recejved by the recejving channe

(exp1 Apeeatian eFier délails rseqﬂa@si bydiRxipde | %k”tgar%’é‘ﬂﬁlaﬁr 111 by
insgﬁﬁH‘ﬁ'{eycé%‘t 41 Slté%’éf’l%a‘? geac bétefﬁsﬁ%?%&h h t&%eentry slot 135 of

por receiv chann
thecloalkidg lcoatam# el bndatutedherretdavnmngm;ﬂndler 13 adnerfteMerpropertles
m nor wall 11 arrier

of e BRAMAGrGIe 4 dliPRGhen R 1 ofo BABA steg i the entry siot
135 W R il ?ﬂé@ 68?&1 ”th@"c?'i‘rlérJ £34 RS & REEEInrough the

cont al ner I er 1 1i1s forne
enfsyistdtat®s ahdyintd thed rarammh@\uhagnal ﬁ;ﬁlbstﬁa‘t&rl thelgentral stays 165 are
S se tion net al

pos s Mt e citiat Posfas (121 of Hbrasynoy fhennels 131 and the
ardﬁ%ﬁ@rs't%}s 9B7PHR %b&ﬂoﬁ’éd t\/\ﬂﬁ‘mﬁ Qe I tBrmAg prBdAY @28 of the receiving

Carrier 161 includes a pair of central stays
cham’ﬁals H&1, dhe shmblktanﬂ?alellqstlpamalretelrns to dseorigioalhehapend With the
ned at

oSl TR et R P2 AT e van e
rec‘é’f\i‘ﬁg? ehaRfel TR sedlits féékrﬂeroﬁmc\ﬁmm ahe P&EEN @ﬁannel 131,

our arcuate stays 167, and the pair of hand

169WYithr thea calrtssetb 1 gsiallethie Higareeiding (chagne! 3)$1,tﬁ6100m0ﬂ of the
haﬁc‘ﬁgt’r@é is disposed within the exit portion 145 of the receiving channel, but the

majority of the handle 169 is located outside the walls of the flexible baking container
111. Handle 169 enables a user of the flexible baking container 111 to easily lift and
carry the baking container 111 by holding either or both handles on the that portion
of the handle 169 that protrudes from the baking container.

The carrier 161 provides rigidity to the flexible baking container 111 in an area
around each shoulder 117 and allows a user to more easily lift and carry the baking

container 111. The flexibility of the baking container 111 allows a user to easily
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stays and the arcuate stays cl osely approxi mate those

of central portion 141 and turning portion 143 of the
woeowinning channel 131 . Preferably, the centraCTAIS2008/017697

165, arcuate stays 167, and handl es 169 are wel ded

to e&zl’;%er fromstainless steel rods, but the carrier _
re%‘?e Fa”t?én?rfiﬂr fraen the iegee eharnel kit efbihe baking container 111.
ThEBBHRG! Wf i ' i

eV TR0 Cepei1 6 RRUKPAN A ser 1 3o Rioufi Lo Hom the bakng
contatnsir visd , mlthiolugki ibliss nbkecgssaon tairemova Ithe arfies 861 it Bffectuate
. It he cfen&ra s'asd[ ags 165 and arcuate stays 167 through
CIEHE AR FIQPLPROULSS of the baking container 111 and

| nt Refdifing e&Si wicy glanely 13 TSP Haki i

properti e% of the bgaiﬂg gont%{iaﬂgggi’lﬁegﬁl%wg?lﬂgg container 171
acegidingderamatiemative athbodohentrefithe cesantriyvesition iadGdes a basin 172

modate the carrjer 161 a

i | t
orb BN 8 el Vs P ST S iR el 175, 174
beingdisteyially jeinaanelcathlotheAbh@ht HRE ehlNb Aot B¥S A%ﬁﬁglder 177 is

are positioned wthin the central portions 141 of t
formgd el iy cEHanhdhe walls 4@, t et @ppestte fiaary $74.6 tharshoulder 177

BB A DRy Ae P DR e fheblE g, e

177 etcludes 4 outer surfagentd 1, sindipaer Yiliiicd he2 shwubger siffade 183 and
shape, the entry slot 135 is again

n _ d f n
a '@’pﬁgﬂ% act%lrnggg-t Kerqeasddng chgnielatfiehaving a regiangulareciesesection is
: ' iR ; el yd n h YA W.t h
o B e P8l N I B M 3 o Boniioarid hSqn e tower
surfaca i)%ﬁtdf_cthecﬁhféjlm?:rh{ﬁhﬁlaadltﬁ& ﬁe@eﬁﬁirﬁ@@ﬁéﬁnéﬁgi?ﬂ{‘ hlhftﬁe preferred
Xi.t portion 0 e.receiving channel, bu e
emﬁ%ﬁ“mﬁprgyh&ﬁ elf\]ﬁfé( AOhA19D iss6isnosed cadiageriuther bawemeurface 185 (as

shot |SFRE. uhe Lf)llJtei}"i?'cSnPcrﬁg%\(l{)‘lgltﬁggtﬂ‘?é %ﬂ{rgjs]t%raﬂ%%%ﬁdl%?gdisposed

enabl es a user of the e baki ng contai ner
adjacasittlye bufer sanfdce diSrly thehimnbakinface 082 adrithe ubbér BMrface 183.
he that portion of

tnd eaare o cFRATE o 81 b ENMRE HIS DAk ngreferably continuous

aroGRAttAé N&Htire TH&irRdter | & thEbleRPRY beRPgr EHtdinkY 1721t Nowever, it is
f1exible baking container 111 in an~area around each ’
conspiyablgeihal a7digeentiiucosregeivingr channebri@1emsl eytry isfdt 1@%dcould be

f [ ontainer 1 The_flexjbility of the

use‘é%%ﬁﬁﬂ“@?ﬂ?%ﬁgga%ﬂ Canltqmgr. i.l\T’LLQS@re lfl(sg"eégi | yrenmove the
oS I R 0 I, IR o Mg 1o o
altegiaive embodimesdrofi therpsesentnigventian s used fire chakinotion with flexible

nt al : 10U Lt i ot necessary .to renove
ek P, otGR0L 1 o) BoPBuBE SR R B3 SRS aperure

203pairadl isc nad@ebenstaldort @nipdrturd 4edidtant plRRIcAINE Fhape and size of
fl exible baking container 171 according to an

carrigry &P haglp§elye aBBIMRAte dhosenof pihessateivingeshamme! 191 of baking
contdifdru@es a basin 172

In operation, carrier 201 is received by flexible baking container 171 by
inserting the carrier 201 through the entry slot 195 of the baking container 171 and
into the receiving channel 191. The flexible properties of the baking container 171
allow the shoulder 177 to bend such that the entry slot 195 is temporarily enlarged or
deformed to accommodate the carrier 201 as it passes through the entry slot 195
and into the receiving channel 191. After the carrier 201 is positioned within the

receiving channel 191, the shoulder 177 elastically returns to its original shape. With
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formed by a pair of major walls 173 and a pair of

mnor walls 174, the walls 173, 174 being integrally
wabradine each other and at one end to a fl ooPCT/IS52004017697

shoul der 177 is forned at an end of the walls 173, 174

opposite floor 175, the shoul der 177 extendin

thesohaides] 47 i i nanideioead reee. Bie eME SISk 195 1s again smaller than
the ARG cbhhe! JAT7 MR 5ok T 20Ty Rk g3 ¥R channe
194 | ower surface 185. A receiving channel 191 having a

rect.anqul cross section. i s disposed |n the shoul der,
oA 20 drovides idR0t Tt ekBRoRakBOEEHaRE 171 in an area
1 o I 7 ; ;
A g S BUCA 7 BPACRWA 2 05eH W imcke 28l Iicand canry the baking
contatneentfly sSThe flaQibility oditbe dxakingndpaiaéngr { e dllowsra user to easily

surface 185 ( ho in FIG 17 it.Js . .
rordie 376 a3tk foRbhentegh s Ehanel dsu of 158 bakipg atainer 171.
ThedeAtal of Hife Rahtdr S04 fdeRl 4RLa. usdhen IrBRRVIHFRERom the baking

182, or the upper surface 183. The receiving channel
codfaineanalteougly itsisonoti 9&censanpeiremait the artiiendds to effectuate the

he entd'ur peri meter of the flexible baking

rel%%%@fjﬂigodﬁ&)_ “However, it is conceivable that a

di sRendrriny Qs F 103 e18.pNYa ¢hanielexdifId baRtheobhthirgr @1 1188 ording to
could be used simlar to those of baking container 111

a gretasred embpgjmemeebthg pepsedt Eveptien incudes atlasi &121fprmed by a

oy N UER 3 RS . 2 AR B BN e ne o
flobd 25 bAesHuukder® LoR fatred at déh endlaff theavalRR13 ioppasite floor 215, the

rectangul ar plate having a central aperture 203 and is )
shewlder ¢fl 'n@xtgnding cempiatalyureLngsinet Batmgieisef the Paking container

21?2@30%@% %W?n&ﬂd&?rarni Sﬁe?gaﬁﬁﬁg%ﬁhyaﬁgﬁf&xwﬁé 222 an upper

e recelving cnanne of I ng contal ner

suddde 22Bnanges ddwensuface i225. 2B1receivirec ehaenkeld31 having a circular
fl exi bl e baki ng cont ai ner by i nsef;]ti ng the carrier

| 17 iy
croz81Sediiotush dispeseft iy thg éhoq'ésr ! 7t WEN 13lki YV Sl o e pOsitioned
oo 7 PacebEas 19 €R8ARS) 248 e bhamel 201
In $ihe Wrefarretl7 entmdimedt, sthehentratsloh238nisr gispbsed Ealadent the lower

il I f d ) h
suifas 928 (anshgen b Hitk 208 b Ggtoron 3Bk Rt dheo enlpgslot 235 could
begdggpégaaoaaj&%eh?@ﬁé \Huker shidate2t9he iMddresuride ?g%r lofthe upper

I'sS positioned wthin the receiving channel
sutféaee 8Rdul der 177 elastically returns to its original

shape. Wt hthe shoul.d 7L AN 2hon- def.ormed" s ,

tnoreftipa dhgfe Se8eHEly R fianal, L EMiRs FPossl opfind entry
slothamrebrd ot comtintlous eatoung il ehfe BBAMEtéhion théeflexible baking

recei ving channel 191 . ‘
container 211. Instead, the receiving channel 231 includes an arcuate portion 241
that is continuous in a portion of the shoulder 217 and subtends an angle that is
preferably greater than or equal to 90 degrees. An exit portion 245 is of the
receiving channel 231 is located at both ends of the arcuate portion 241. Exit portion
245 turns in a direction away from wall 213 and exits the outer surface 221 of the
shoulder 217. Because of the discontinuous nature of the receiving channel 231, the
baking container 211 actually contains a pair of receiving channels 231 diametrically

opposed on the shoulder 217 (see FIG. 21).
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Carrier 201 provides rigidity to the flexible baking
container 171 in an area around shoul der 177 and

wabkbanwgiasuser to nore easily lift and carry tReThakiongi7697
container 171 . The flexibility of the baking

container 171 allows a user to easily renov
car Reégrripg fofflem2R ha cagili 44 Tnaceardinade awff@red ﬁ@nbodlment of the

pr&%lﬁ't Qﬂ/ (f’lg%% d]% Jr'?&lorne\&g%zlle?(%% E?E@@S@%t%ﬁ?% 1. Carrier

nre

26¢dmf<ﬁmw by alstdbetwi‘maily rig&l Mthmn@asarbﬁtdrmaﬂgmmat leeoss section
ar]éarri er 201 to effectuate the rel ease

f 0od _
46, O REIRGA Phg TP 1SHSBET PIESiound oRTaRYbItge material
co@ﬁéé@i@ncﬁ%@' 88"is 304lsaffedsRg) ! @a"f‘rlé%’r ?é?'iﬁcﬁt‘,i’d%s a.pair of central

I ment the present invention includes a
sta%za‘ﬁoﬂmbardaymae@ abstahtdandl toya bghdled26S:; allpgeteer thegpair of central

StayRp65 37 51 Rat s iAno e d6d 14 B PO, Tk S8eS% gud length of
thé"’fi@e'rrrrall%’ceﬁ’yf!ao‘2%'5t @Io%b@tob gﬂ&thféetﬁ&é“d?%rcaé’?e portlon 241 of the

ext endi ng ‘conpl et el around the perineter of

recmt«hg]gcmmem%‘ér ?rﬂeraswwhaecrerﬂ@ $tays u’iﬁsa@d bandles 269 are

oSl R R SR8 e 48], A B e i

aniﬂ@‘méi%uﬂablef itahafaceurfptetnpigues kh@\/\ﬂb&ﬁ@éﬁ@@f bRIitdY§ skill in the art.
shoul der 217 with an entry slot 235 positioned between

t heln @mratmfgafélelzz%ﬂoﬁs traeci¥pd i diexiple baking eontainer 211 by

nsEREL e e PaP e 7o arioa Bl L FER RS AL Pbuon the enty

slos 2B af ehe Bakingscositainer 2Mm1 Bk inR0he rbuélviln diannel 231 The flexible
concei vabl e that the entry slot 235 cou be disp

propgrieent therkakdng epntainar2dd aliow theﬁ%@tﬂdﬁﬁé’ﬂ sf@rql%f@@n Sich that the
eng%%iotozv?»i‘f ﬁe’c E @%@Q@@ﬁgac%ﬁﬁﬂb@tkﬁgéﬁner 1 as it passes

ecl fica recei ving nnel
threngh érg eptrg Ismtt 22‘55&@ Btotte woetvimgosnrel @3rd After the central stays

ntire perineter the fl exible baki cont.aj ner
268§ Bre pastianad Witin s aftviate, PoHAS a1 1p feseieg channels 231, the
; f
e

deforekd! abape Otheatrgry $lobBA3Dis agrinlsnalled dhate threepceiviing channel 231,
exit rtion, 2 of . the receiv nel 231 is
whichSabaes st RBAMItToANg reseiiRane e lon 241 . Bt
Por i st eakridr 51 hefalffid RCIHeOR WY fchaRhaebs 1 2é§aor’uon of the
and exits the outer surface 221 of the shoul der .
harBdieaZﬁQelsodlspbeedj mgthomthenaxit porttnu2 45 of théeecaiviogvehagnel, but the

maécg ﬁlge E%Bg‘e 5@9} |sra188§ﬁa\g-c ﬁ@s@hg{ﬁr Zgﬂéfst%aﬁjea}!itl)lé baking container
21 11“ ﬂawd'lé 98b |e)ﬁa9lé@%$ 88e06f thBelexiie! baﬁuhg?eb?\ténﬁéﬁzﬂ ® easily lift and
21) . Referring to FIG 22, a carrier according to a

carnpy m@babdg@wtﬁjmw@a‘t1 by hoigting either or both handles on the portion of the
handle 269 that protrudes from the baking container.

The carrier 261 provides rigidity to the flexible baking container 211 in an area
around each shoulder 217 and allows a user to more easily lift and carry the baking
container 211. The flexibility of the baking container 211 allows a user to easily
remove the carrier 261 from the receiving channel 231 of the baking container 211.
The removal of the carrier 261 could aid a user in removing food from the baking
container 211, although it is not necessary to remove the carrier 261 to effectuate

the release of a food product.
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present invention is used in conjunction wth flexible
baki ng container 2 11. Carrier 261 is fornmed by a

weubstian2gal |y rigid rod having a substanti al | pCT/US2004/017697
ci rcular cross section and made of netal or

rature-resistant plastic. Preferably, the
et BefeTNgdagIGs. |2§’n26fatrﬂk§n¢ Sieitde Bolsing sompines 271 according to
on SHER Iy ELFUBGRTR 350 ARt R0 n 5084 BbeSihPY P2 formed by o

suﬂ'sigﬁtldﬂ&jr cyltrimlcaaltEpefln@evﬁllr 273 Sthalys Eﬁﬁégrah}d jbihedpti one end to a
of hango?s 269 forma cl osed CE e shape and .
flogretii-h Ueercait Isomaed Ps a@a@ Pl @Walbag% oRPRgiR floor 275, the
2 e
shigsr 227 BEIRIG BATIARNTARRY, ecrbaTelor SR L RARRy container
2726%mtddme12ﬂ§dn¢loge$ kerodtepsudaed 28ds ansineet suddss 2B@t an upper

Suig SBP A RAAIPHES SHTSGE £a8nA ErelMid uante! el Sieipo a rectangular

crodk ds&@ion ?sk'diépo‘s@dtlheth%r tshouIElefi’|@?‘76‘¥/\/'|ﬂ51”an CéHtff,‘ 8lot 2895 positioned
is received by flexible baking container by

betwasar thenlpwetesurtacer 28% oétiwshglﬂiaeaaWarmﬂla eenfing sbannel 291.

dl 6 h th t I f th [
in B30 BrERefeD SpBaHiR e RhEY Suopf SR Hsnhis 2Nt the lower
suﬁé@a QBSXQ@'sﬁoWhQHEFIG QS? Duttibe é@%bﬂ&b(@ﬂia@'tlﬁ@én %/]slot 295 could
| ow t he shoul der 217 to deform such that the en

be @@wo% adgpcesintioe auteryswhace g8d, the dveimswirase ZBBe or the upper
suri%%er?ﬁ% 261 as it passes through the entry slot 235
‘0 the receiving channel 231 . After the central

- St a¥Be 2(Ezeiity Reinned29d whtihentry hotapeBasre poefieralslg continuous
241 of the receiving channels 231 , the shoul der 217

arosingsthec gnfite pefinaiar ob the Slexihlgibaking wgptaingy 241t hElowever, it is
coﬁ&%ﬁgrthéfqa ?ﬁlsd%%ﬂ%t?% c%wrﬁ@%ﬂgnnélh F%ijei@i/og‘.logﬁ% could be

I'S agal n snal e recel ving cnanne

usadhsiphiles €6 thatsof bakirigecorRiheni2t hi(sed RESr2tei vi ng channel
231 . Wth the carnF 261 |niéalled in the TEfEIVI na
chaRgéarring morg BBE¢! iedllyoftot RES hadd @ oRiier 53¢ sPeRUEINg to an

altéé}ﬂattcih{tlﬁ itodificht B@?ﬁé %Pe%ﬁ dﬁ\‘;erg@gu lavingo Uﬁ&ﬂﬂ WIth flexible

e mpority o ocate out si d
bakihg csmttainef 27V he Camder 304 ibakiring- srhapedl piate 2aving _aHasmtrm aperture

69 bl f the fl bl.e bak t 2 .
305’1@951’33@@\5?@ TR R deCRRrtUra YR ol alfisoshba 2nd size of
carﬁlér'"%{b Q@dro%meﬁ@t thdsanef @tﬁeoféde%i%ﬂdn‘?ﬁl 91 of baking

9 that protrudes tromthe baking
corttamteauZﬁér The carrier 261 prow des rigidity to the

flexible bakln cont.gi,ner an area,around e

sholil @EPREn. asaar 1 Gl & réeived VDB Y etaer 271 by
lnséﬁfrfgythfeht?arﬁékBOQ tﬁ%ﬂgﬁ' ﬂh@relﬂrﬂélot boe dfl taxidiKing Moﬁﬁalner 271 and

baki ng cont ai ner 11 all'ows a user to easi|

mta mmveceumgcxzhanunef 2261 TFhebﬁeXIh@ propertigongl theabaleng Zentainer 271
allo% tﬁebghgﬁélepgﬁ%%g'ng%bc%thg’t the entry slot 295 is temporarily enlarged or
deformed to accommodate the carrier 301 as it passes through the entry slot 295
and into the receiving channel 291. After the carrier 301 is positioned within the
receiving channel 291, the shoulder 277 elastically returns to its original shape. With
the shoulder 277 in a “non-deformed” shape, the entry slot 295 is again smaller than
the receiving channel 291, which secures carrier 301 within the receiving channel

201.
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The renoval of the carrier 261 could aid a user in

renmovi ng food fromthe baking container 2 11, although
wORoMsI1NIA8 necessary to renove the carrier 261PCD/US2004/017697

effectuate the rel ease of a food product.Referring to

FIGS. 23-26, a round, flexible baking container 271

acc&adrl¢rg3% rrovidesgigidity (@ therfeuibie Mk cortaesst in an area

ard e BhRTRe 1%7 7 HFR IR vt PRRLaRYISYS gt capy the baking

cohtairegr2i1.y Tiee fiesibiiy Qﬂ&heﬁ@kirtg gohtahear 27. alléws a user to easily
-shoul der 277 is forned at an end of the wall

rergpy iie eafriasor0 hirgm th%re@ﬁwmgdema@w St @hthien@akmg container 271.
I
ThE QR o 155 VRl AP EPATEE Renl TR food, frpm the baking
coﬂt&iner alihougtert sundianeceB2ry tnremppee thardzaader 263, toaaftectuate the
V\ﬁ su fac 85. A receiving channel 291 having a
re'?’%?ﬁ ghg fe - section is disposed in the shoul der
277T%tﬁb>@5‘leeﬁélﬁé/vv§rle°§ ezgtﬁeﬂﬁﬁffi‘h' efigsl Aetyeemet ftangular baking

| ower surface 285 of the shoulder 277 and the
contadreryitld, divdn@ad thelround haking goribinare@1dn2@d) semposition of the

pretss&%F igvtgr%lg% 'gé%r%%@b& %h&&?@%g@f ég@ﬁ{;ﬁ cbpgecg s(?lcone material. The
fO“%Wté@@lﬂﬂJSttI%QéS the pRIFEFr¥d %'n%ur@@%n@%tén% r‘éh§8§$&dthe flexible

acent t he outer surface 281 , the inner surface
bamﬂareocromh@smpp@ift@pmeet Ppggntionie recei vi ng channel

a ound the entire perineter of the erX|bIe baki ng

cqntai ner 271 . However, it i$ conceivable that a

digjscont i nuous receivi ng channel a%% ARf entryg Lot B95
im o? ﬁlng

o] contalrner 2§11
( ee FIG 2 1Competadri ng nof e Axpecintti cal (Weightfho
{ grnative
e od| ment of the present I@Fed )used in
C( x LA th f:CI\I UIC uar\ 1Y O et ret 471 "

grri d?olﬁ@@ethyl&myllsnlgxalhl@lﬁanta pl atGd).8&vi ng a 4ema al
aflerture 303 and is nmade of netal or

te nperﬂl’bW\ﬁh?%i‘hééﬁé‘GLﬂ\ asticy The ghapg ando_gL'me_ J
drrier 301 closely approxi mate those of| the recelv ng

c

cflann contai ner 2 . I n ope

cqrri 3%@%1%1 @g Engél ed by fl exi bgé'sba iing 0053
2T by_i nsertlng the carrier B0 through the eniry

sffot ’E)@Ytﬁtratﬂh'@ RYﬁ@econt ai fher 54 and i nt®Tt

Tha -l e A

ey o] AN a
r geetvi-ng—chammet—291t—FThe—fexibleprgperties—of he

bdki ngBlackimin@xida{pigatérdw t he shdul der {277 ©Ool-bend

sgch-that the entry slot-295.-|s-t-enporarily.-enlargep

of defZiheSleca@ta¢ammadabe t he capriger 301 a9.1-6

pgsses through the entry slot| 295
release)

Silicon Hydride

Chloro Platanic Acid (cross-

linking agent)

Ethynl Cyclohexanol (inhibitor)
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and into the receiving channel 291 . After the carrier
301 is positioned wthin the receiving channel 291 ,

woOhevsgthoug der 277 el astically returns to its oPCOiUSa004/017697
shape. Wth the shoul der 277 in a "non-deformed"

sha entry slot 295 is again smaller than the
r ecg%l %%ﬁ%@yvaz@fomnﬂh'ﬂéwr Sfesaklesoptaing r1 3015 Welght percent

of %M@t%ﬂd&@oéﬁﬁ%nﬁ @ﬁr Iﬁ%} nﬁ'nﬁg&c%ln anlgn@ K 1re vw ese amounts

idity tot
of &’r'lg:cE dasuredealsol boperict 7kl cavd pfdpemesicdﬁ@faréé@?@ UL IR:one bakeware
cont ai ner

I ft_.and [ t he bakin .

wilfiBG PG S8rereh SerhgompRb afinavers ssiad Susbakiogdeods in the
i i r r |

kb P SR 8T A 858, v i

bakgwaiesfodawingethe3emaval btithei tmiamdlgmrdst rCleeﬂpvlleﬁg féstebsidue in the

K
Dalk e I R85 B enace i PperiRso) Silscser Bataues prinout PTFE
requiredag® 0be aoff é’%rpéﬁ@@‘ébray-r&e fibLEXb t?Jllf"n 9%3 i@cfoe rddidGe following

the muffin cups4 , 1, the rectangu
balgigat aAHb@Lsgmﬁucomelbake/vajet fhﬁs\/lmg)ﬁﬂ:‘EE)ahng@gcﬁntraomelt@ 15 weight

ST N T
flourattleeIdﬁtlmuTrhecdrﬂbngibﬁgNés’i@Le%erhé@ttb %Sl‘éldehﬁx (6) weight percent

?Eeferred anounts and potential ranges f
PTFEexi bl e bakewar e conposition of the present

'Cg‘rﬁt?lg% nﬁr'egerr?&l géﬁbl\%le?b ?%Eﬂlﬁ%f&%ﬁo Wh AR’ SFeasen¥ invention is

approkiynatelyab |pmr(net mitene), (ATHS) mafﬁﬁlﬁm%lﬂleeselke%?% um. While
re wwth these anounts of PTFE has reveal ed

bake
'argﬁﬁp‘é@m‘@@ke pigee fePpF Epé?'ﬂlaé%o wﬁﬁﬁrlétpft)be@lrlslaaeaepropertles to the

T, ra t co ound
ralARURLS, YN, (T (OHE o ThEL RIS SPRRHE e o an
extelrat ﬁrra’rnemtrmgldrhendnmmtim@foffthedcdrﬁﬁcbtﬂwlsr eFfpEdt 9 ipossible. An

of the baked goods.

Fg a)fbg_\o%e foll oY\n g%he r enoval
exa@l‘ &rd LOMHOAY: B¢ Ak Preparing thakitsdble hatdiveaie espmpound of
tne LS. LARIPIPOORRILE £, LA PBE RLKEHTE HhEBH ot Usa
PolgmistimaAeohtsids peﬁlodhseoffa)rélmemmlaldlsm tﬁmb@lw@‘or below 6 um.
Si |.|L cone bakemrwkgg ng |ng from0.1 to
Kt ComPeHHding n “ﬁ% JUudAtQ] ehihe praseat fiestion resutts
in tM‘e tnh'@kﬁtldd"@f PYFEEofo ﬁwé“@ﬁ\‘fe?ée BFRPE é’)Y bl%r befll%éf/gée S“Fﬁe gyesence of

ti mum conposition was determ A
the [ fhtatper aear tiwr FGElrfa‘CBea’QOIeaSErpaemallgaxresuﬁk ensﬂhees@denor release

the i nvention .i s pr oxi_mat el
profetfiks ¢F o Bakew i) AnGFER g aiaBhwipise BT IRE & that it does
not Rﬁpﬁman\/&‘ddr%ﬂté‘ét@% 66d bt RtShAR Iﬂfthg -B%Eeﬁ/%?e al so
i npa i nproved rel ease properties to
The flexible bakeware compound is preferably oomblned with a cross-linking
agent to insure that the bonds of the compound properly form. The cross finking
agent may be a catalyst, such as platinum, or a curing agent such as peroxide. A
platinum catalyst (i.e. chloro platanic acid) is preferably used in conjunction with
silicon hydride to insure that the proper bonds form between the platinum and the
silicone compound. If a curing agent, such as peroxide, were used, silicone hydride
would not be required. However, peroxide is not preferred because it generally
imparts an unpleasant odor and smell to foods baked in the bakeware. Other

catalysts, including but not limited to cesium, palladlum rhodium, iron, cobalt, nickel,
-15-
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bakeware, the plasticity of the resulting conpound is
sonetinmes increased to an extent that extrusion and
woubdimgi2ef the conmpound is difficult or i npossCbius2004017697
exanpl e of PTFE commonly used in preparing the

fl exi bl e bakeware conpound of the present invention is
rukpliyiy QIMIEINS 201 ifiiLen, eewd e HBRA M ERge ShPIRISHFbNHOWever, these

sué@épf;g 'aYé”g%b}gEellI@Qf@&g{é@egfb%gu%\l?ftég%% _Fﬁtgéﬁln%rbv&dénswe (e.g.

Size
pattaxirpm)mxdlhagecpfrolﬂéﬁﬁ agsdciated oitmdomtaminatibnt(bey. roa.ent

sur T ReTBreriab iker ot AR comber S_ﬁ@?%@fg%tqggﬁman amount
of BbEE LQB PivdiGR p érﬁ?n§q{dcv@é%/%raﬁllér‘?ﬁsé %"Niédr‘g c%( r5®S\W/EFg?1t percent

in the super or release properties o ewar e
collddichesechdidatragee fiflens |deldde3sntclaecmmﬁq i@ artyathiet ez,

not art an odor or taste ? g@ duct s baéed in
[ he ThAREErETe Falnctbd BRI Tab crafainE bskian PGS n ah amount of
1. 1P\V/v@fg¢ﬁf}‘}é|rdelﬂ m'idl‘ﬁ@véé e ﬂn%h@é%ékb%‘ré‘% @Q@l@tco*d? Depending on

i nsure t he bonds of the compound properly form
therd@smeebg@lor ‘f@kihﬁgjoa@e\rarenmanyedlﬁer@m aigrsentsseneid &e used, and the

Qr.a c r|n ent suc pe
”&uﬁ'oﬁﬁb%ﬁn&ﬂ? 5 3?”99 gaB?(iStgnrfllf:er {peds:olAg Preferably, the
weimﬂfrsrﬁgé)bvm@@gméﬁt csowdatwa@w cpm andthvneidht pefcdpedri de to
insure that the proper bonds form between the platinum

andHigevigyl sijeere gupisupreferablyaaddad egthegenmpognd in as amount of

a0 1SS bt S8 o B a3 i g svone

guinting@feamblpt beasensatssut 0P la@d S veRhe bepdttht S MBd vih@ component
foods baked in the bakeware. O her catalysts,

of higkr vigvingjlierne gem isi ﬂﬁeﬂ‘%r@b{yow@sp@r@pnbaend@nhmwl with a preferred

cobal t, nickel,rubidium osmum or
aw{ouﬂgbﬂﬁr% pgg&{hé be used in pl ace of plati num However,

t heFhe sninad] acerapositien g:EfnﬂTealpkesemhnf/@MdUre@r@f@camyehas a specific
they are either npre expensive (e.g. palladium or
QTQYJiV@fﬁP@Ht brie tasl@ti ated with contanination (e.g.

< EPen e B B Bkl freferol ARG AP ERRIN or ransfer

moidsd: eiib; futbeeeahands tHeereléaaiBeaprc@laéthH obfthebb&warieg bt molding tool
tive fillers include

percent. coul d be used Alterng
ha‘§P9 PC{J]\“'SE%‘?&W%'? ra%{?zo'ﬁﬁ@ﬁ ntPerFrBIthe ﬁ‘éeWQR%vWﬂbthe preferred
flﬂl%ﬁ%ﬂ@ﬂ?prl\%lefr@gw%t RN Bh RSt IyBé%ng khB\‘Rfﬂ s‘?é‘hdjfdbr\‘/w% the molding

anmount percen gives t
indtistnyshed bakeware a bl ack col or. Dependi ng on the

o GRETTUG O 1027 R G 01 RAKIER B IRP S SHE A0 acrosding to the
pre%@H’t thvahf6n BecIi@ed, ‘?ﬁ’ siéb ahy ebrotvhﬁng Al RxiblE rtﬁ‘kﬁ@@bﬂtﬁlner formed

the wei ght range of the pignent is between O.
fromediy laddpj@rne@rred stﬂloghevpoiymes haw@gn@olgiuh'aﬂeormemmmnry amount of

abonﬂd(?q to 1é weid nﬁjorggr% tepatg'%'a carrler adapted to be received by a
receiving channel in the flexible baking container is provided. A user deposits a food
product in the baking container at step 315, and the baking container is placed in an
oven at a baking temperature for a predetermined time until the food product is
baked at step 317. The baked food product is removed from the baking container at
step 319.

Several variations of the method illustrated in FIG. 27 are possible. First, the

use of the carrier is not required if the baking container is made from the novel
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about 1. 1 weight percent; however, the conpound could

i ncl ude high vinyl silicone gumin any anount between
wahot110128 and 10 wei ght percent. The vinyl coRpouSmi04/017697

of high vinyl silicone gumis preferably 8-20 percent

pendant vinyl with a Preferred anmount of 14 percent.

flexible briawareeqropoundar Bie pIesept Bwention. n\/*étﬁrn@wely, the carrier may
oo QB PR aRa PETLL G ShbluRs PO L0 hporporating the

flexiblecisdkewarecaumpessd. o eithert sitwsiver aliolf diesl feéﬂoréwamdhexdvantages
enhance the rel ease proper,

f th akevvare
eXBINGCriy SV IsIs v or st 'PPHY'&hﬁﬁe fW.fﬂﬁ@ cgnpayind and carrier

aregéﬁﬂlcfa%é R{}'ﬁeﬁe&{%ﬁ &wqu fhi rﬁ@fﬁoﬂr eferred finish

nls es of this type are known
st ahdainmi.ﬂdv\be happarelet tftﬁltdaltfg)ugh\dtfm rﬂyemblReﬂmhewayetmf the present

t,hod t 30
invEhtn B e CRSCRL i oY i atun. dhrectapguiar baking
coﬂﬂtélne?r AKHdh NBuAd ftﬁék’ihg?'c%n%‘férn %rﬁﬁﬁ&é' Seshhse R HINE bakeware

dition-cured silicone polyner having
coqddl lgﬁt mcrlacﬂdaduwltbm iy soepe erathﬁLmBS@Iﬂ’t wveuntion. 1Simdlanlg, the carrier

i ght perc | n st 313 carrijer._adapt edtob
Cdﬁ@c 5"'&9 E@éﬁyv?ﬁgeéﬁ CSi R Flﬁ?sﬂ i &Y B‘&ﬁi%s'”g'e or
muﬁﬁﬂ\é ﬁ‘id?f@'lesl &d@réidélft!?@utvﬁarblsﬁcﬁmdmléoﬁéﬂeﬁvé‘ref OAFieWaﬂG’élyt the carrier
he baking container at step 315, and the baking

maddmva mehandleglaiedd The repeivinenchanne! Bhapesyane sizesabat are formed

in 53k PiBEE TR Bkl BoR B8 VT AP 18QY s e pakeware s
sedurel attgcHeakiothec eatriar Mesmber ahepwiB Hf. beveves dlsengaged from the
variations of the nethod illustrated in FIG 27 are

carpgs s1asmker whils the bakeware ipPeingetraninaried erscatbed.
reqyi %Iéc{)l ﬁﬂk't@gn&émtﬁéfqg&hllks @?%{ngﬁé%are has been

novel exi eware conpou esen

desdaribedt eenhavihy eamadntiveblpt domemcaicable withy thee reseiding! thannel for
a traditional flexible baki ng cont ai ner instead of one
allqwibgriper eATiR te e plasgAundhpaleshiing eBapoeindhe entry slot could be

omﬁ{éc{‘e{/vlﬁi %'é}ﬁ[}/sflb 1R chhferi et R sre ﬁ%x%"lﬂf@ﬁ%ﬁf‘molded into

expl al ned previo in connection wt e fl
theb@hmvlaeteotmmbakmm ‘The caaieraweuldppdti imabéreovablehbut the carrier

b re used ththe et had houl d a .
WOyl B PEnBaBIFCk B 3 IESEING GRken tRAolap B pRBSaRENd the carrer
duﬁﬁﬁ@hﬁ%ﬁlﬁ@?&%‘%@ described in terns of a round

cup, rectangul ar baking container, and a
r oufide bariknary adwasiager proaiagds by eher cahiapés dhat itealidye a user of

fleﬁﬁgg re%yéz{ggiilg)? pﬁel%%w ?z@g ttrghgp@getp? gqa?(eware qule baking. By
providing rigidity around the perimeter of the flexible bakeware, it is no longer
necessary to support the flexible from underneath such as with a cooking sheet or
tray. Another advantage is provided by the handle portions of the carrier. The
handle portions extend outward from the perimeter of the flexible bakeware and
provide a larger gripping surface for a user carrying the bakeware. Still another
advantage of the carrier system is that it is easily and inexpensively manufactured.
Flexible bakeware can be easily manufactured with a receiving channel in a shoulder
that surrounds the perimeter of the bakeware. The carrier can then be made to fit
within the receiving channel to provide the needed rigidity to a portion of the

bakeware.
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could be provided in many different shapes or sizes,

and may include single or nultiple handles that extend
woubosandi2r om t he bakeware. Alternatively, thePCauUS2®r/017697

may have no handl es at all. The receiving channel

shapes and sizes that are forned in each piece of &
fl e&ihﬁl @OWK@WV&P@SIB%W@V fexigle, hakewarq 8@?9&%3(1 therein is preferably
oSSR Rof S8 Lo IOBRA e A8EELERSHTI R abe o more

easlhy lift andecdak evebekéewaleei Howevanstherddantagesaprovided by the novel
is also inmportant to note that’ e the flexible

np# whi |
coptpesiianeAital dprendefise theeel PAQVIaY ikYgthencaIHEr.y Asl aresult of these

' | J t CRioVi ‘ . - _
BB ! N RECE oI RAISLNG Ty OB wiout the
cagier iy ashannepsindlabéo drattdf dreditMitiahBexibenbaewares|lbis,also important

o e SRR B8 S SRR B EHEL  BE ire s
linfit8ERY kit BhkéWEreCRdVihGh ﬁ%&@aﬁéihé'or@ﬁagé”i ed by a

recei ving channel that was forned around the carrier

dur iThg priveanphdvardage peadded Phéhe hiakawaradoaposiion of the present
. pravided, by.the carrier is that it_allows ser .of ,
inf B 4F anBLieaer et gt Telstase of food fiofydRdiaify baked in the
bak&faRakemme eompdsttidiakiaidobBingd @viddidtiedi BY Ext¥nsive testing and

around the perineter of the flexible bakeware, it is
experimsntgdionne dessng yrevealedpibei tiraditional eflgxivle bakaware suffers food

reldRSS 1IPBS ksl - hBeCrRORk] Se R Eadfind oy, oreoking oil, or
floof. tTe cRIditidr of FEFBMaddae fRlitidrrogreeiX sRiden® Womsslind allows the
fromt hegPerl neter of the fl exi ble bakeware and

masidactaee ar flaxigler bajrawsseibatsigleases haltedafogd evithaittthe mged for pre-
tag -glzilkevvare. Still another advantage of the carrier

tubr EI - CL , . .
systemis that it is easily and i nexpensively

manThadontigskitidr éxsdribediadteinas eot éimited tediixinye bakeware, but could
manuf actured with a receiving channel in a shoul der
betysed witl @&Yn‘éfé’dtlﬁ"ereﬁé'ﬂ’lr\@e’flhéra%@nttwﬁbal@@@m@ byrilae compound. In

oo 8 B orobhad e Nebauht: BaMdpe RS gBRN fifupusty. the
cotripeuhdkresides Exeelentehemoatiosiliiregn pfaperfiéexTheeompound also has

bakewar e pr.esented herein is ef er abl sed in, ,
exe%ﬂm%ﬁ%wtwwera eé@??‘?ﬂgito PBI%{)PB i*li%‘t¥ hE& palgrials used with the
» . . . i _
co{i‘ﬁgﬁhﬂ e %B%@@Hﬁat?ﬁa@?é@ tf?@g%dﬁclt ichh b?(;@lagéﬂ tlr?;gontact with

akewar e. ver, e advant ages provi
foatbveFinatiypaiide dime acanpaotebés delitonsf hiasede the ocdrdpaurny provides

t arr.ier. resul t f hese, i nde dent t e
exielfent sras Eiosor raialet (LR B R Ny i) cwgioations for
theMcbRduntN o RSiHE! 6 the fléxm'b%ke\?v'a?é'a}fplib@tiérh,aﬁwcﬁfde but are not

tradi'tional flexible bakeware. It is also I nportant
limited to spatulas and other cooking utensils, jello and confectionary molds, and ice
cube trays. Other uses include cookware handles that are essentially insulative
sleeves that slip over the hot handle of an item of cookware. The compound could
be made into pot holders for removing hot items from an oven, or flat baking mats
that can be placed on a cooking tray for baking cookies or other food products. Still
another use could be sealing materials for appliance doors or windows, or any other
sealing application where a flexible compound with good release properties is

needed.
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to note that use of the conposition described herein

for flexible bakeware is not limted to use with
woabmwareshavi ng a particul ar size or shape. TRET/US2004/017697

primary advantage provi ded by the bakeware conposition

of the present invention is that it enables inproved

r elleabeuldf bé appaperdduarnsthe doragaiak #intian irvenbar dwing. significant

The conposition was, obt aj.ned N Xt ensi,V. :
advPBAg RGN A heBRpRiA st ol VO, (FRdMEROR 36 TPl FRaRY & fow of is
forrhé agii¢ irR glistl e bet Rakeysdibialtd ealoliveHangésand modifications

probl ens unl ess pre-lubricated with either cooking
withquit ghepactisigkiraiq tbelspirdrtheresfir . The addition of PTFE to

an addition-cured silicone conpound allows the

manuf acture of flexible bakeware that rel eases baked

food without the need for prelubrication. The

conposition described hereinis not limted to

fl exi bl e bakeware, but could be used with any product

requiring the advantages presented by the conpound. In

addition to the "rel ease" or "non-stick" advantage
descri bed previously, the conpound provi des excell ent
thermal insulating properties. The conpound al so has
exceptional stability when exposed to cold and heat.

The materials used with the conpound are all food

grade materials, so the product can be placed in

contact with food. Finally, since the compound is
silicone based, the conpound provi des excell ent
resistance to ultraviolet (W) light. Sone of the
potential applications for the conpound, outside of
the flexible bakeware application, include but are not
limted to spatul as and ot her cooking utensils, jello
and confectionary nolds, and ice cube trays. O her
uses include cookware handl es that are essentially

i nsul ative sleeves that slip over the hot handle of an

item of cookware. The conpound could be nade into pot

hol ders for renoving hot itens froman oven, or flat
baking mats that can be placed on a cooking tray for
baki ng cookies or other food products. Still another
use coul d be sealing materials for appliance doors or

w ndows, or any other sealing application where a

fl exi bl e conpound with good rel ease properties is

needed. |t shoul d be apparent fromthe foregoing that

an invention having significant advantages has been
provi ded. Wiile the invention is shown in only a few
of its fornms, it is not just limted but is
suscepti ble to vari ous changes and nodifications

wi t hout departing fromthe spirit thereof.CLAI M5 W

claim :
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1. A flexible bakeware conpound conprising: an

addi tion-cured silicone polyner; and
woabostietieaf | uor oet hyl ene i n anount of about 0. RCT@WS1M4/017697

wei ght percent. 2 . A flexible bakeware conmpound

accordin a to claim1, wherein the

pol ytetr EAUMPoet hylene is present in an anmount of
Weaagi% 6 wei ght percent. 3. A flexible bakeware

conpound according to claim1, further conprising a

1. pl aAlbeml@balaéwate cmpoumlmunnmnemgabout 0.1to 5
wei ght ercent xi bl e hakewar e conpound
n%? 'ﬁ@n ocyr%tsﬂlypng,p M& A€one pol ymer from about

I%ﬂyté@raﬂﬁbﬂi@th%@fué‘ﬁ?émo@nf bf LS tfq.‘i’%q Whig ﬁtb é’rcéﬁt.

per cent ytetrafl uoroet ene froni about .
2. to A5 flsmibipnt bapbeweant ; cannboamdrmordingi rig w@m fiy owherein the

about, 0.1 tq 5 wei ght percent akewar e
ol HipesiRa e SN E R hAoLR pErko i ] HEBREPRYTONt
3. Vi np(l flédlﬁlécmm%ﬁwpbﬁn@%d%'rcﬂm@ hiel ¥iain! ) f@mecorﬁpnsmg a
| exi bl e bakeware conpound according to claim4 |,
plaunwmezahalyﬂenfan ammountofglound. huaﬁt\/\zelgm pexcentexi bl e

d di . wh h
4. or SR BIR PR PO EO T B sPeRBan ¢ acla. & A
f | ex 'nﬂétﬁ}/lw\éﬂrc%néﬁimﬁ%ﬂfr@lw&lt 49 tbrChvaight fercent;

wher ei n tetrafl uoroethylene is present in an
ano@ﬁtlerdforakahﬂutétp&%\@alght QerQ&an exi bl e bakewar e

i 1RO ot o 30D Y s 35ke GBI BRioBpE Aol

andg Wsalﬂkuﬁqwggémcrs@nlaum 09 REEWeidit peldanto pl at anl C
acid. 10. A flexible bakeware conpound accordi ng

5. cl afflexibie bakewats ARMPSHAY acRPEHNY It glaingi4, .M@&rglrgm methyl vinyl
SGRMAGRLE i@yl B MR cont - a pi gnent fr om

Wwel g rcen zinc stearate from

6. abOAtﬂ@qtiJetl@alEeW@egbbrrm@unanéc;ccﬁduhgcmﬂemmdm dehdremthe filler is
about 0.1-25 wei ght percent; ethynl cycl ohexanol from

groypg@uaizos to 5 wei ght percent; wherein the nethyl ,
7. Vi X lneSiold 6REWRA ¥RholiSd BRESM YA BY ket AX ARE cross-linking

agent is chloro platanic acid.
8. A flexible bakeware compound according to claim 4, wherein the
polytetrafluoroethylene is present in an amount of about 6 percent.
9. A flexible bakeware compound according to claim 4 further comprising:
silicone hydride from about 0.1 to 25 weight percent; and
wherein the cross-linking agent is chloro platanic acid.
10. A flexible bakeware compound according to claim 4 further comprising:
high vinyl silicone gum from about 0.5 to 10 weight percent;
a pigment from about 0.1 to 5 weight percent;
zinc stearate from about 0.1 to 5 weight percent;
silicone hydride from about 0.1-25 weight percent;
ethynl cyclohexanol from about 0.05 to 5 weight percent;
wherein the methyl vinyl silicone polymer is polydimethylvinylsiloxane;
wherein the filler is ground quartz; and

wherein the cross-linking agent is chloro platanic acid.
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wherein the filler is ground quartz; and wherein the

cross-linking agent is chloro platanic acid.11. A
wohendithies bakewar e conmpound conpri si ng: a met hpCTAISEK/017697

silicone polyner of about 6 1 weight percent; a filler

of about 28.5 weight percent; polytetrafluoroethyl ene
11.0f Alfieyiblesbaksgare cmmp@lmd Com@riaingr oss- | i nki ng agent

S S e S S

vi neyfilled ofl e 28 m&ghtlpermit;ydl met hyl vi nyl si | oxane.

13. A flexi ble bakeware co accordl n to claim
11, PebistrafiHorasthylene of abeutgﬁ? A

fle CHRINRE. clalmll
whegr‘(l‘ezlmns(%tI e 0 grl't (ﬁkl nglﬂg ent @I[gg\‘tgﬁ o?o pl atani c

12.aci Al flekible Bakéwaicbt@mpakmhaceordongpouwiaimat ¢ owberan the methyl vinyl

claim1l furt er. co silicone hydride of about
siliqone REIYEIRY 15e? MQHﬁ@etﬁg&H"y\bﬁgF%l?f the cross-1inking

13. ageﬂtflé I%hﬁél(egvé}ba&@fﬂg%ﬁ&'é%coﬂcﬁn Aof L18h b€ RR&KRWR[Re filler is

conpound according to claim1l fur her conprising:
grobindlyuairtzyl silicone gum from about 1. 1 weight

t f b t 1. .1
1457 & “TouP Lo coBetnd e e B ERkan ! “Hheregnpe cross-
Ilnwégéﬁlércﬂmr@l@%bnibe?md\ﬁl ght percent; ethynl .
cycl ohexanol from about 0.01 wei ght percent; wherein

15 heAﬁrIep(Hp}e bekewares¢ompouied pecqraing tosclaim 11 further comprising:

pol ydi net hyl vi n flllerls
gro%ﬁ @ﬁ gie %]Jrﬁsub%?é?&”ﬁ'%% E#%”g anl ng agent is
chl \Qhé’re% ﬂi@éﬂo@sﬂlﬁkﬁ}g dgentAs BRIbROPlatariic Bakd.ng a food
product conprising the Ssteps of: providing a flexible

16. bakArﬁl@xrbctﬁnbakewaref ermpaund apserdingdeialaion] € furdeer comprising:
< AR VERSLEES LY A BN SR GEsA e 17
theab@ﬁemrfm@bdumth@e@@kp@ggmnt ai ner; placing the
baki ng contai ner in an oven at a baking tenper ature
f orzigc stearate from about 0.14 weight percent;
silicone hydride from about 1.7 weight percent;
ethynl cyclohexanol from about 0.01 weight percent;
wherein the methyl vinyl silicone polymer is polydimethylvinylsiloxane;
wherein the filler is ground quartz; and
wherein the cross-linking agent is chloro platanic acid.
17. A method for baking a food product comprising the steps of:
providing a flexible baking container formed from an addition-cured silicone
polymer having polytetrafluoroethylene in amount of about 0.1 to 15
weight percent;
depositing the food product in the baking container;
placing the baking container in an oven at a baking temperature for a
predetermined time until the food product is baked; and
removing the baked food product from the baking container.
18. A method according to claim 17, wherein the addition-cured silicone polymer
further includes:

a methyl vinyl silicone polymer from about 40 to 70 weight percent;
-21-
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predetermned tinme until the food product is baked,
and renovi ng the baked food product fromthe baking

woani4aiines. 18. A nmethod according to clai m 17PCTHuse@®in17697

19.

the addition-cured silicone polyner further includes:
a methyl vinyl silicone polyner from about 40 to 70
wei gfilerfranehout § tpi90 weight BRICEPEUt 5 to 50 wei ght

y t f . 15
P el EAeiraRaoxehyiBle HOPEhOM, ¢k MEARIACH BNt 218 |
Oi la t:mlsﬁ-lmm@ag@ﬁrfﬁﬂﬁtaabgm&o.wmm;@ht @i(e:pmrdj ng Ito
clalm , erein t he a I LTI ONn-cCcur S cone r
 nah fehod AGposingrts s Bbd fy VBRET e RgdHONgUrB Sicoge polymer

incm%g E)Hﬁﬁéﬁggge@\%eré iﬁeéng%ntacﬁ%bg{ g gYéi WP @EahtL 7

20.

rtron-cured silicon ymrer turther
i ncA undethod padopddimg ttb ydlaim § ¥ sivhesaiméhé mdditmbenitred silicone polymer

i gh ercent; a filler fromabout 28.5 wei ght
furthF E‘@h{ol’%s

21

22.

pol ytetrafl uoroet hyl ene from about 6 weight
perpagaiméimwimls%%r@franﬁgb&;tfemné@hpHérc,%nw wei ght
percent; high vinyl silicone gumfrom about 1.1 weight
pera éiter; ream@ibpué 26.5 weighdbewtent, 1 wei ght percent;
zinc steatcate frqm about 0. wei ght percent; silicone
nydral S R BRoRBIEn o apa® HeiheRERRG e hyni
cy dibxRa@inid heia AR wbobt 0 5VRbight peresent. 2 1. An
el ast oneri c baking contai ner conprising: a basin; a
shaupbinys aificone gunyfromealieidiin] wetightplesegnter havi ng a

receivin hannel disposed in at . |least a portion of

t hé® QWu%HqumﬁigughgaW%ggF P%Cc?g'it’v.ed. by the receiving
chafne ktfpaterféi dHot® Oadtivkighndkrdengti dity to the
shoul der. 22. An el astoneric_baki ng cont ai ner

ac cailiefingeghytcsidel fspmabout fluf weiht ergaitisanty an entry

a1 Tl AT AR M a0 REBGRRf v © ocei vi ng

.chamnelastaReridbaRingSdPRBhEE chaktisisgcont ai ner accor di ng

toclaim2 1, wherein the carrier Is
a basin;

a shoulder surrounding the basin, the shoulder having a receiving channel
disposed in at least a portion of the shoulder; and

a carrier received by the receiving channel for providing additional rigidity to
the shoulder.

An elastomeric baking container according to claim 21 further cbmprising an

entry slot communicable with the receiving channel for allowing placement of the

carrier within the receiving channel.

23.

An elastomeric baking container according to claim 21, wherein the carrier is

integrally molded into the receiving channel.

24.

An elastomeric baking container according to claim 21, wherein the receiving

channel is discontinuously disposed in the shoulder.

25.

An elastomeric baking container according to claim 21 further comprising:

a depression within the receiving channel;

a lip formed on an edge of the carrier; and

wherein the depression engages the lip when the carrier is received by the

receiving channel.
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integrally nolded into the receiving channel. 24. An

el ast oneri ¢ baking container according to claim2 1,
woheraiini2g he recei vi ng channel is di sconti nuouBCY/US2004/017697

di sposed in the shoulder. 25. An el astoneric baking

cont ai ner according to claim?2 1,fu%%aey conpri si.ng. % )
26.dephreetsstomearic hiakingheontaer arerydinshioneim 1) Wherep tag basin and

on, an edge,of the rLief. wherei n the depression
shogﬂcbeégaég n?%cée FﬁOH’ ﬁﬁ@ﬁob%gerl%%@ﬂggr is received by the
27.1 eCREkBE: §§ﬁﬁPQﬂon?eﬁnep°¢brﬁ|blﬂﬁilt@rreri ¢ baki ng cont ai ner
"~ accordi n%to c

aim?2 1, whereip th asin d shoul d
ar &2 hagie Taviing at lepst @@%@!a&aéf@PEﬁ%@?agff.st %0? F°e§<i?|88§ o
bakj| ' I SLRG: ' [ at i
oneh weERs Pl R AR o citdh o BakiA theaRbulder being
shoul derattasteund sgeatd emdst the walt bppositef thetflodsasi n,
t he shoul der  bei nlg ,attaanqu .tg a ?‘ec%nd, end of the
wal 8 resshag cBanper dipkered WIBdBP FNRY'IChatiitel di sposed
Wi thicgbdy re%@%'d:j@)? it)r}é‘@ce?\_/iﬁérdhiaﬁhefﬁﬁ%r@ﬁ@i@aﬁ@iﬁonal rigidity to

e
recei vi ng channe providing additional rigidity to
t he shouthgeshmfldehef thekbaigng eantaimesr thereby amabdnals vy to more

a user to re easily carry the baking container. 28.
A flexi bP@s! aqarwgﬁ‘@cﬁ/ﬂkgﬁ‘é Mg0&5y ding to clai m 27,

WheK GleBi | cartat ARcLRAvherdimend Wais integrall
28'ano(&?|ﬁglﬁsl ga}e@grgd@%he;afs?cggiing tgqj'baki ng conrt ai ner s integraly

comerteditanthet fioarlssidnth2 Bhowtterei n a cross section of the
receiyvi hannel is.circular. 30. A f ' baki :

29 c ok dieie ERRaPREIE cdpiing O et WeBif 2 88 section of

i A8 id §F&ilan. ng channel is rectangular. 3 1.

thez%fe%?g@lboﬂaiakil ng container according to claim?27 _

30f ur AHflexidlehaking ngntainesraccprding to elaivuAT cabeine erosssection of
recei ving channel for allow ng placenent of the

thecrgp?livg]g &’H'}ﬂerg % W&tﬁ"&@?'{‘/i ng channel . 32. A flexible

31 bakh e8I coseMdt aotding lteidhaid727 iiehei compasing an entry
carrier is integrally nolded into the receiving

slot bamnaunicalsle with tes irereivipakehaPNeb feaniryying diaseinagt phthe carrier
.the wall of the basin includes a

Witﬁibﬁbénéég%\'%%% & integrally connected to a
32. A flexible baking container according to claim 27, wherein the carrier is
integrally molded into the receiving channel.
33. A flexible baking container according to claim 27, wherein:
the wall of the basin includes a pair of minor walls integrally connected to a
pair of major walls such that each of the minor walls is spaced apart
and each of the major walls is spaced apart;
the receiving channel includes a central portion, a turning portion, and an exit
portion, the central portion being in the shoulder adjacent one of the
major walls, the turning portion being in a corner portion of the
shoulder, and the exit portion being in the shoulder adjacent one of the
minor walls;
the carrier includes a central stay, an arcuate stay, and a handle; and
the central stay is received by the central portion of the receiving channel, the

arcuate stay is received by the turning p’ortion of the receiving channel,
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pair of major walls such that each of the mnor walls

i s spaced apart and each of the major walls is spaced
waperiiike recei ving channel includes a centratT/uS2004/017697

portion, a turning portion, and an exit portion, the

central portion being in the shoul der adjacent one of

t he maj candhat lesist airmrtlcum af thg hpandie inraseivieg bnthe @6t pertion of the

portion of the shoul and the exit portion being in

t he shodegsP”Eﬁf%ﬁﬁﬂﬁ one of the minor walls; the

34, CafAlﬁ?émbI@Cbél@iﬂ% dof@iHdrahccdrang &0 ciigUBBe Whékin and carrier is
a handle; and the central stay is received by the

formedtfiam agpetal sed bRViNge PERUARATRGS SAGHAE , the arcuate
355t aX.er§|bﬁeeB kl}ﬁﬁdqua@Qne?é 8ln GoR¥Yid 271 rym.?rb[?ﬁe hand| e

recei vi ng c eas a portid

I s theoealvefthkybddive isex stibstantialyncydihdtiteal walktei vi ng
channel 34. A flexi bI e baki ng contai ner according
cl ab ﬁ]fggelVWQé?f@WGJ Hicludgs araiGuate pertien anchan §XW@PH!°“

r 0GHRAY RS AckiikS Y @éntgél%fa?y at 'r%'ﬁdg%nd'“ f1exible

baki ng cont ar ner accor to cC wherein: the
wal ﬂhecrferﬁriaestmysus metsived ﬁyﬁbé&mtmﬁblmr@gﬂ endrat dedst\wapdriion of the
the recej V|c{?g channel an arcuate portion and

de
an exit /It &reqqﬁ\@dcgy ﬁ]eg?X'FBQHIBBeS a central stay
36.anda @Ie&ﬁf@'bﬁkm@%ﬁtﬁlﬁe? %B&ér@lﬁngsfoaé’lairﬁ 35CGRIYSH thY atr&?fate portion

arcuate portion and 'east a portion of the handle
subtend&aaelamg& g:ysattefethemqr gooat 10090 de@reeA f1 exi bl e baki ng
r.accarding to claim e!fﬁin earcuate
fri Mo

37 porh e nbERRE Bntaef cStiding, 4 DRI G carrer is

forrﬂ@arﬁ%sa mdtal fod havinblLcikaliameoso8bdigier according to
claim 35, wherein thé carrier is forned froma netal

38. r odA tﬁlambiq:;bakmg containeracsding do ictaim 238 whereinexi bl e

cont.ai n m 27, wherein: the .
oarBbAa" 8 o Fr ASRNVRG o} ol M b ttulh Eechineifife having an
each apeédgéma*ﬂﬂéb%eﬁ%ﬂé’&&) fdata h@s been rolled to
forma lip;, the the basin i's a substantially
cylthﬁwalb@ithwasm msubﬁenwliygcwhdmailwalhcl udes a

ook 0ig Ao T oS8 488, 22 L% s e
|'i ghef carier Garretéived by the receiving channel such that the depression
engages the lip of the carrier.
39. A flexible baking receptacle according to claim 27, wherein the basin and
shoulder form a muffin cup.
40. A flexible baking receptacle according to claim 27, wherein the basin and lip
form a rectangular baking pan.
41. A flexible baking receptacle according to claim 27, wherein the basin and
shoulder form a round baking pan.
42. A method for baking a food product comprising the steps of:
providing a flexible baking container having a basin and a shoulder;
providing a carrier that is received by a receiving channel disposed in the
shoulder of the flexible baking container;
depositing the food product in the baking container;
carrying the flexible baking container and the carrier to an oven by gripping

the carrier; and
-24.-
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39. A flexible baking receptacle according to claim

27, wherein the basin and shoulder forma nmuffin cup.
woQoo4A1f12exi bl e baki ng receptacl e accordi ng t oPCraiSm04/017697

27, wherein the basin and lip forma rectangul ar

baki ng pan. 4 1. A flexible baking receptacle

acquadnggthen bakiigncentaingei®ian tvenbasia kekingHemrgsature for a

forma round, baki ng..pa f.Qr ing a
oot pr oaseetatity il fhe ol BRtotiOhaRal; 19
43.F | exinkdtRo8ACBMISP TS Blafrard ) ahenginghbaskimgacuhtainer further includes

shoul der; provi di_ng a carrier that is recei v?d bﬁ a% L
an et slobdispasasklin dhe ppaatden thateiss gemmystcaile with the receiving

| exi bl ' [ ; bdd t : ct
oha 52 R, PR SREoF e ctRer At el DEsiL AR pRE
44 .conA ainmethodncctbrlingr to eclaino 48, oweerdly ¢re ppasivinge channel is
. carrier; andpl ac'_nq the baki ng container in an oven at
d'S%PrBHWiOH@Yt‘@ﬁB%’r%’['Gr BeRHPULEhr edet er mined time unti
theyt § o : met hod according to
45'cI a%r%?%g?a\ﬂ%gp@%g ﬁ]glggg%zhg\%%ﬁ?ai ner further
i ncthedeakimg eohtainer durtidérs pocledes ra tdepressiah dedthirhdbe receiving
i's conmuni cable with the receiving channel for
al | owi ngCHMEnent of the carrier within the receiving
ch I t [ ; aim 42, wherein
thggpgésegéﬁﬁaé%Eﬁrérﬁ‘ggd@észeg{hgcﬁ?%lﬁgggsl y di sposed in
t hethehdeprassion4hgagesehhdip wbenrtbé mgriier isiraceaivad, by the receiving
wherei n: the baking contai ner further includes a
depr essi W hi n the recei vi ng channel; alipis
46 di Sﬂ%sﬁmo@na@ébrsﬁhgetoo(ﬁlatrh&tzc,a«wér@m trNBadiRearsteBhEERIEPAre made
engages the lip en the carrier is received by the
fromexsilicdmyel@istomel. . 46. A nmethod according to claim42,
wherein the basin and shoul der are nade from a
silicone el astoner.
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