BAG FOR USE I N M CROMVE OVEN AND HEAT/ PRESSURE COOKI NG METHOD W TH THE BAG
BACKGROUND OF THE I NVENTION Field of the Invention The present invention
relates to a bag for use in a mcrowave oven and a heat/pressure cooking
method with the bag for use in a mcrowave oven. Mre specifically, the
present invention relates to a bag for use in a mcrowave oven which safely
and effectively discharges steaminside the bag in cooking using a

m crowave oven and keeps the pressure inside the bag higher than

at nospheri c pBﬁ%‘?EEﬁ{ %ﬁ‘:@ﬁ%‘dlﬁ\}m_@t g grgggf@g%ﬁWﬂmmbmS@m a

heat / pr essure cooki ng net r use in a mcrowave oven.

Description of the BACK@B(@%IH@?&'I WM«H b been a | arge nunber of
inventions with the aim “of Ttea |z]ﬁq:§bﬁ)ea cog%ﬁﬁgé%;e/{ heating a foodstuff in

a nmicrowave oven, using a bag for use in a microwave oven. As the invention
with the aimof perform ng heat cooking as thus described, there is known

an i nvent.i revent i e J.0si of a bag for use in a mcrowave oven
from bei EK@EO@N&@ et%fﬁyﬁm According to such an invention,
when the pressure _inside the bag reaches a predeterm ned pressure val ue,
t he pres W pbthe Inveatiosn, which is provi ded on the bag, opens so as to
avoid being in the overpressurized state., For exanple, in Patent
Publ i cation 1 (Hiokpkesenhanventigopdptesaie a bag ot nemirph mickewdve oviemi ner f or
use in a mcrowave oven which has a V- 1 shaped pressure | oad section is
di scl osednd a Hehé/piresssrt iconknigsmktlsabiwith tHealh s forRuds incamiiorovtavd he V- shaped
pressure | oad section opens when the

oven. More specifically, the present invention relates to a bag for use in a

microwave oven which safely and effectively discharges steam inside the bag

in cooking using a microwave oven and keeps the pressure inside the bag

higher than atmospheric pressure so as to enable heat/pressure cooking, and

a heat/pressure cooking method with the bag for use in a microwave oven.

Description of the BACKGROUND ART

There have hitherto been a large number of inventions with the aim
of realizing heat cooking by heating a foodstuff in a microwave oven, using a
bag for use in a microwave oven. As the invention with the aim of
performing heat cooking as thus described, there is known an invention for
preventing the inside of a bag for use in a microwave oven from being in an
overpressurized state. According to such an invention, when the pressure
inside the bag reaches a predetermined pressure value, the pressure load
section, which is provided on the bag, opens so as to avoid being in the
overpressurized state.

For example, in Patent Publication 1 (Tokukou hei-4-40005), an

- invention of a food container for use in a microwave oven which has a V-



pressure inside the bag reaches or exceeds a predeterm ned pressure. This
invention is intended to prevent the bag frombursting in heat cooking.
Further, in Patent Publication 2 (Tokukai 2002-153217), a technique is

di scl osed which relates to a bag provided with a pressure | oad section and
a small bag containing a |iquid seasoning. In the invention disclosed in

Pat ent Publication 2, the pressure | oad section opens when the pressure

i nside the bag reaches or exceeds a predeterm ned pressure, so as to prevent

t he bag f i ng. ile, 1. {quig s [ -1 Asi de. .t he smal | bag
i s heat eéhgﬁ%&)g\%‘g%’gf gtl%gggéﬁ%%%td%ﬂgsédﬁgﬁ &galgl@\%ﬁpﬁﬂﬁéaﬁéegﬁnd seasoni ng
seal ed t hgrei n,byy.sts. e ntlw, the |iqui,d seasonin nd f oodst uf f
mmy be bR aRAPHEARER Jokbh v ahARel Rikg uredBPa RRE A0S OPRET vt fheon o

Pat ent Publicati.on 2. wever, . in the iaventi ns di scl,osed in%ﬁg{%ent
Publ i cat iPERESUEC dRgids thejagreaches pF BXeaAs 4 ISG IS RSERST GRS t he
pressure inside the ba reaches or exceeds a predeterm ned_ val ue, the

pr essur e Inyehtden inintpaded taprenaptitheibag Gom hastiag m heat eeking.npossible to
perform pressure cookin with the bag for use in a mcrowave oven accordi ng
to these i nventiughiser, fin&apersBnblicatien 2i(Tokwhal 260k 15321Tew tofhriguh
circunstances, and has an object to provide a bag for use in a m crowave

oven whi d¢hdewrbizkdsvhighaeshitee te adkigprovidedwitdga ipsesapalibad eéctiel aadi ng
pressure by a pressure releasing nmechani smwhen the pressure inside the bag

reaches arsiexll @R@Scoataidifgallequidned syiinge In $he agvdrtidi durliseiig bag from
bursting. Meanwhile, the pressure-releasing nmechanismis further provided

Wi th a pregsyf PuBlikesoh 29the Beddsee 1601 st@on AR WESHkBe pisiiget Ne bag may
be kept higher than atnospheric pressure.

inside the bag reaches or exceeds a predetermined pressure, so as to prevent

the bag from bursting. Meanwhile, the liquid seasoning inside the small bag

is heated and evaporates, so that the small bag with the liquid seasoning

sealed therein bursts. Consequently, the liquid seasoning and a foodstuff

may be mixed and heat-cooked in the bag according to the invention of

Patent Publication 2.

However, in the inventions disclosed in Patent Publications 1 and 2,
since the pressure load section opens when the pressure inside the bag
reaches or exceeds a predetermined value, the pressure inside the bag
rapidly falls, and hence it has been impossible to perform pressure cooking
with the bag for use in a microwave oven according to these inventions.

The present invention was made in view of such circumstances, and
has an object to provide a bag for use in a microwave oven which enables
pressure cooking. This bag is capable of releasing pressure by a pressure
releasing mechanism when the pressure inside the bag reaches or exceeds a

predetermined value, so as to prevent the bag from bursting. Meanwhile,

the pressure-releasing mechanism is further provided with a pressure



The other object is to provide a heat/pressure cooking nmethod wth the bag
for use in a mcrowave oven descri bed above. SUMVARY OF | NVENTI ON An

i nvention according to one enbodi nent provides a bag for use in a mcrowave
oven fornmed by sealing peripheral edge parts of a pair of sheet nenbers
form ng the upper and | ower surfaces thereof,, wherein the bag conprises a
pressure rel easing nechanismfor making a part of the bag open to rel ease
pressure inside the bag to the outside so as to reduce the pressure when

the pr es%‘é@ﬁ%{#ﬁn@ﬁohhgo bR% Eﬂesgﬁes@ﬂije mﬁig@&@ﬂ?e tﬁgg?ﬁ%ﬁﬁ& ‘T{eg"t Aeghatal ue which

is higher t at nospheric pressure, rein pressure refeasing
mechani sy _has I re keeping function of keeping the pressure inside
BRREHE PR RHE,

the bag a W& PIEhan Cat nospheric pressure even after the rel easing

the pressure ipside,the, ba erei.n the ressure rel easi chani sm

i ncl udes a pr e@ﬁrozh%ﬁm%géﬁ P(gﬂrof"é&%g‘eaﬂz’%\xﬁsdﬁrﬁ @?Eﬁ%%?ﬁﬁbﬂbr al edge
part, V\heﬁe%n the pressure | oad section i_g fgr med by bondi ng t he upper
surface &hedpedarusnan pgprrowgye gven sdeagribeda OV&redet ermi ned shape with a
certain bonding strength, wherein the pressure |oad section is forned apart
fromthe peripheral edge part, wherein the certain bonding strength is

hi gher than tensile strength of the upper surface sheet and | ower than the
bondi ng strength of the perSENBYIARLOFeINNENTHMY wherein, when the
pressure inside the bag reaches a predeternm ned value, a sheet tearing

occurs in the dppaivesitidraaeostdagt to ond bmbpdimphe pyovtlet hebaBfpressin e | oad
section to forman opening in substantially the sane shape as the pressure

ngd secty @fcrofavieiwent fopiedCSP E6H NG heripherArdei pant obaoyiides shbey bag for
members forming the upper and lower surfaces thereof,, wherein the bag
comprises a pressure releasing mechanism for making a part of the bag
open to release pressure inside the bag to the outside so as to reduce the
pressure when the pressure inside the bag rises and exceeds a
predetermined value which is higher than atmospheric pressure, wherein
the pressure releasing mechanism has a pressure keeping function of
keeping the pressure inside the bag at least higher than atmospheric
pressure even after the releasing the pressure inside the bag, wherein the
pressure releasing mechanism includes a pressure load section formed
inwardly from the peripheral edge part, wherein the pressure load section is
formed by bonding the upper surface sheet and the lower surface sheet in a
predetermined shape with a certain bonding strength, wherein the pressure
load section is formed apart from the peripheral edge part, wherein the
certain bonding strength is higher than tensile strength of the upper surface
sheet and lower than the bonding strength of the peripheral edge part, and

wherein, when the pressure inside the bag reaches a predetermined value, a

sheet tearing occurs in the upper surface sheet in the periphery of the



in a mcrowave oven according to claim11, wherein the pressure |oad section
has a circular or a substantially circular shape. An invention according to
t he ot her enbodi ment provides A heat/pressure cooki ng nmethod using the bag
according to the bag of the present invention conprising steps of; putting
a foodstuff container containing a prepared foodstuff into the bag; sealing
the bag; and heating the bag; wherein the pressure rel easi ng nechani sm

makes a part of the bag open to release the pressure inside the bag for

reduci ng_the pressure . .insigde the bag. wherejn the .prgssure rel easing
rechant SHCoRE: Feebaios B ik AR cdifing PEREPMaRURI RESHRG FrER 3t asur o

i nsi de tﬂg b%% at ?z¥ﬁon t ant val ue higher than atnospheric pressure, and
wher ei n HEAPTRGUFS OFUFINE™: per f or med under the constant pressure hi gher

t han at nospheric ., pressure. By provision of these inyentions, _ it is possible
to conpletely €6 iventon aseidingdrionsfaab l&ﬁ@r&m‘fﬁe@cﬁ&m fos ushe

enbodi nent of the present invention, while the ressure rel easing nmechani sm
i s provi ted mitrewave orepabtedong terkami hgvherein pﬁ@weﬁselre neddieectkan bag, this
pressure rel easi ng nechani smhas a pressure keeping function. This pressure
r el easi nhasechienilsnppenbstantidldy bagufaredapbur st i ng, and may si nul t aneousl y
keep the pressure inside the bag higher than atnospheric pressure.

Ther ef ore, heat/ Andasentioneekirdingay the othqranhbodidtentsprogiddi & bag. The
pressure |oad section is fornmed apart fromthe peripheral edge part.

Ther ef or Beatpitshiie ceilaaE HhetHodShdBs tthe bagthckbsRAg thHBe PagTTWRE i Nside the
bag concentrates in the periphery o? the pressure | oad section. Further,

present invention comprising steps ofi putting a foodstuff container

containing a prepared foodstuff into the bag; sealing the bag; and heating

the bag; wherein the pressure releasing mechanism makes a part of the

bag open to release the pressure inside the bag for reducing the pressure

inside the bag, wherein the pressure releasing mechanism comprises a

pressure keeping function for keeping the pressure inside the bag at a

constant value higher than atmospheric pressure, and wherein heating is

further performed under the constant pressure higher than atmospheric

pressure,

By provision of these inventions, it is possible to completely solve the

above-mentioned problems.

According to one embodiment of the present invention, while the
pressure releasing mechanism is provided which is capable of releasing the
pressure inside the bag, this pressure releasing mechanism has a pressure
keeping function. This pressure releasing mechanism prevents the bag from
bursting, and may simultaneously keep the pressure inside the bag higher

than atmospheric pressure. Therefore, heat/pressure cooking may be



t he bonding strength of the pressure | oad section of the bag is set higher
than the tensile strength of the upper surface sheet and | ower than the
bondi ng strength of the peripheral edge part. Therefore, when the pressure
inside the bag rises, a sheet tearing occurs in the upper surface sheet in
the peripheral edge part of the pressure |load section to forman opening in
substantially the sane shape as the pressure | oad section, so that the
pressure inside the bag may be reduced. The size of this opening depends

upon t he,sifgened ugﬁg%ﬂ[igsb%%(e | oad section. Therefore, the pressure inside
the bag may be adjusted by the size of the opening. Nanely, the pressure

| nside the bag%’ﬁéeb%ssh'}gtwﬂg&éfmﬁs fh dRIpatt flot ‘EH%! pggipﬁh%g%’ﬁ% by

adj ust ment  of size O e pressure section pressure
nccor di it RETrb ot Ttk BFCFhet BPds ShERABARCHE R e Ssur e may
ve appl1 54 o0 Lhe RESSUCe hoad seel op by Lrmag e ipressue ) oad
{he bag. Hia bMAiRg Sesabet She pRespiedots BSeGP pelhtch 46 ot By EDaE] ust mont of
the size of the opening, the pressure inside the bag nmay be kept higher
than at n8sphird enstlesdtangthmiibe simper gurtice wheek ﬁ@dq@%béﬂilm ke of the
present invention, the bag according to claimfor 2 is used in order to
pr essur eboobkgatfawtbtaffthe pevinheral ¢dge pattedberefbre, lvehpn ébe pressumei de t he
bag by the pressure releasing nechanism the pressure inside the bag is
kept hi ghwidd tlenbag mizspheshect tearing occurs in the upper surface sheet in the

peripheral edge part of the pressure load section to form an opening in

substantially the same shape as the pressure load section, so that the

pressure inside the bag may be reduced.

The size of this opening depends upon the size of the pressure load

section. Therefore, the pressure inside the bag may be adjusted by the size

of the opening. Namely, the pressure inside the bag after the release of the

pressure may be adjusted by adjustment of the size of the pressure load

section, so that the pressure inside the bag may be kept higher than

atmospheric pressure.

[0027]

According to one embodiment of the present invention, uniform

pressure may be applied on the pressure load section by forming the

pressure load section in a circular or a substantially circular shape. This

allows reliable adjustment of the size of the opening. Since the pressure

inside the bag after the release of the pressure may be adjusted by

adjustment of the size of the opening, the pressure inside the bag may be

kept higher than atmospheric pressure.



pressure, so that the foodstuff inside the bag nmay be pressure-cooked.
Further, the foodstuff container containing a prepared foodstuff is put
into the bag, so that the foodstuff container nmay be taken out of the bag
and the foodstuff may be neatly arranged on a serving dish. Further, the
work of transferring the foodstuff fromthe foodstuff container to another
dish may be omtted and a neal nmay be taken using the foodstuff container
as it is. BRIEF DESCRI PTI ON OF THE DRAW NGS The best node for carrying out

the present | ”AEW% b tile St drRa odiﬁiﬂ%ﬂqurfﬁatp%?%énttiﬁ%eﬁfi%ﬁefﬁe Biﬂ%e”“ on

are described w erence to the draw ngs. 1 is a plan viéw show ng

a first ! - Sect | | vi I i -A of FIG
1 F G gy dab B BHARH oRP g M AEERL R ARG MRl e
| oad section of the.fjrst bag operates.to,forman opening. .FIG 4 is a

cr 055 setibaeteab 86 e Rerire RESAEHRR phi by F RSB Mlhehes | 3 L5 T

vi ew showi ng a.secqnd bag. FIG.,6 s, a crposs-sectiopal view taken along a
ine A ATSPARRISMEe preg e mside BhS R i Bk ieher SB8B AR P e at ol y
openi ng. PEEERRED, 8 15146 l6e8Bone Balhoh e PG S0Pk A A of FI G

7. FIG 9 is a plan view showing a third bag having a triangle pressure

| oad section. Engherpthefogdstw€ sontaansvemaitamag a amarad&cgisguffilﬁe A-A of

FIG 9. FIG 11 is a viewimediately after a pressure |load section of the
put into the bag, so that the foodstuff container may be taken out of the bag

and the foodstuff may be neatly arranged on a serving dish. Further, the
work of transferring the foodstuff from the foodstuff container to another
dish may be omitted and a meal may be taken using the foodstuff container

as it is.

BRIEF DESCRIPTION OF THE DRAWINGS

The best mode for carrying out the present invention is described.

Embodiments of the present invention are described with reference
to the drawings.

FIG. 1 is a plan view showing a first bag.

FIG. 2 is a cross-sectional view taken along a line A-A of FIG. 1.

FIG. 3 is a plan view of the first bag immediately after a pressure
load section of the first bag operates to form an opening.

FIG. 4 is a cross-sectional view taken along a line A-A of FIG. 3.

FIG. 5 1is a plan view showing a second bag.

FIG. 6 is a cross-sectional view taken along a line A-A of FIG. 5.

FIG. 7 is a plan view of the second bag immediately after a pressure

load section of the second bag operates to form an opening.



third bag operates to forman opening. FIG 12 is a plan view show ng a
fourth bag having a cut. FIG 13 is a cross-sectional view taken along a
line A-A of FIG 12 having a cut not penetrating an upper surface sheet.
FIG 14 is a cross-sectional view taken along the line A-A of FIG 12

having a cut penetrating the upper surface sheet. FIG 15 is a
cross-sectional view taken along the line A-A of FIG 12 showi ng a
condition where the cut not penetrating the upper surface sheet operates in

the fourth bagprfl Gis hxbs: Bl viGF iR IMLNIERKE Bt pRg. The Tine A A

of FIG 12 showng a condition ere the cut penetrating t upper surface

h . . . . . _ . . Fifth
bag. FIG 16 i G Qi a B Rwihk T i b e G R R
havi ng aé(%t%%%g penetrating an upper surface sheet. FIG 19 is a

Cross-se P ew t aken al ong the line A-A of FIG 17, having a cut
penetrating th ppgr. surface sheet. . Fl 20 is a cross-sectional view taken
along the Ii neE‘AéAggfls Plcéossﬁe&lémé\jvivhed’v Sﬁl]é%rl‘lﬁk(fl"rgbﬁ"l(f’\}aﬁe“iéAk %i[clﬁcf?'niand t he cut
not penetrati n% t he upper. surface sheet operate in the fifth bag. 7 FIG 21
is a cross-secFlnal 1y paiievarunediabely aftrr a pressaralesd sgatiomaf thehowi ng a
condition where the filmand the cut penetrating the upper surface sheet
oper at e thirdHegf orferhtdsaly. foEmGn 2penmiga vi ew of ingredients of "chicken and
egg bow (Japanese neal called "oyakodon')" during heat/pressure cooking
usi ng the firsFl@ad2 is a plan view showing a fourth bag having a cut.
FIG. 13 is a cross-sectional view taken along a line A-A of FIG. 12
having a cut not penetrating an upper surface sheet.
FIG. 14 is a cross-sectional view taken along the line A-A of FIG. 12
having a cut penetrating the upper surface sheet.
FIG. 15 is a cross-sectional view taken along the line A-A of FIG. 12
showing a condition where the cut not penetrating the upper surface sheet
operates in the fourth bag.
FIG. 16 is a cross-sectional view taken along the line A-A of FIG. 12
showing a condition where the cut penetrating the upper surface sheet
operates in the fourth bag.
FIG. 17 is a plan view showing a fifth bag.
FIG. 18 is a cross-sectional view taken along a line A-A of FIG. 17,
having a cut not penetrating an upper surface sheet.
FIG. 19 is a cross-sectional view taken along the line A-A of FIG. 17,
having a cut penetrating the upper surface sheet.
FIG. 20 is a cross-sectional view taken along the line A-A of FIG. 17

showing a condition where a film and the cut not penetrating the upper

surface sheet operate in the fifth bag,



according to the first enbodinment. FIG 23 is a perspective view after
cooki ng of "chicken and egg bow " is conpleted. DETAILED DESCRI PTI ONS A bag
for use in a mcrowave oven according to the present invention includes a
pressure rel easi ng mechani sm having a pressure keeping function, and is
formed by sealing a peripheral edge part of a pair of sheet nenbers that
forms an upper surface and a | ower surface. It should be noted that in the
present specification, for the sake of conveni ence, an upper surface in an

"upper surface FOEON isTRERLY-sE&AGHA FilwaakbAR e tRe liQwel-ASSFFREEIT N a
"l ower surface sheet"” nerely refers to a back en the bag is placed, and

the, UPPELLBAnk QURRISHES S085H03RE MGV BRITH: Bt pbUENLDRENRIuINE Dag. Thi s bag

is forme al 1 ng the periphera ge part of a palr sheet nenbers.

Thi's periph ngPﬁggﬁpﬁﬁﬁggéghE&ﬁﬂ?ﬂa t a predetermned ratio to the

peri pheral Teng or exanple in a case of a bag having a
squar e shape of m on_each.side.in a plan.view ,its,peripheral edge part
e port on ndiOy drgse viRanoLHersdigPls of dBfcReRcHRd ke LB SRS, “ang
inwardly fraom Jimsjdes of . the sheet nenbers. Further, .the bonding

st rengt h B§2 B Gehaaloper dRsing hm SEBT4 GIOMTG SRARIIH SEHDE r engih of
the 8 pressure |oad section_described in | ater-described enbodi nents. The
shape andwceprdangfo the sirgagmbediment.particularly limted, but may be set
appropriately to a shape and size desired by the user. The pressure

rel easi ng mechddiGs @3figrcpenspsciive sipanafepgpekiog affiehickan anel ¢gg kel pressure

inside the bag to the outside so as to reduce the
1s completed.

DETAILED DESCRIPTIONS

A bag for use in a microwave oven according to the present invention
includes a pressure releasing mechanism having a pressure keeping
function, and is formed by sealing a peripheral edge part of a pair of sheet
members that forms an upper surface and a lower surface.

[t should be noted that in the present specification, for the sake of
convenience, an upper surface in an “upper surface sheet” merely refers to a
top and a lower surface in a “lower surface sheet” merely refers to a back
when the bag is placed, and the upper and lower surfaces are reversed by
turning over the bag.

This bag is formed by sealing the peripheral edge part of a pair of
sheet members. This peripheral edge part is formed at a predetermined
ratio to the peripheral length of the bag. For example in a case of a bag
having a square shape of 20 cm on each side in a plan view, its peripheral
edge part is a portion not longer than 2 cm, preferably not longer than 1 cm,
and inwardly from the rim sides of the sheet members. Further, the bonding

strength of this sealed portion changes correlatively with the strength of the

8



pressure when the pressure inside the bag reaches the predeterm ned

pressure value. Meanwhile, this pressure rel easing nmechani smhas a pressure
keepi ng function. Using this function, the pressure inside the bag may be
kept higher than at | east atnospheric pressure even after the part of the
bag is opened. The pressure at the tinme of making the part of the bag open
is appropriately set in accordance with |ater-described nmethods for form ng
the pressure |load section or a cut. The pressure inside the bag kept after

the openppghsuse Md shAdr QRN i ITVALELRRHeAN Blibleri8, M et T han

at nosphefic pressure, but Is preferably set t atm nore

preferably 1. 24,0 30 alih bd o8 BN LE RS IR DS REFSFY Gl ot

hi gher than thée “predeternined presstre va trnme of openrng the
part of the pbag. Th ressure keepi ng f.unction is a function of keeping the
pressure%?ﬁgFangﬁguﬁﬁgrﬁ?ﬁﬁbﬁpFﬁgﬁ*3%3ﬁ8§§?a§¥ §01¥&Fi ¢ pressure even after
rel ease of thg pressure by the prﬁifute releasing mechani sm _In the
fol I owi ng, desdPPOEESHIE XeMasinEmchagisipactiars FopPreR 8 Ratt 81 the cr onave
oven, which incJudes the pressure rel easing mechani sm having _the pressure
keepi ng Pasde relsase pressurstingidg the hegdiodibeputsidg o asto mdisgithent of the bag
is described. FIG 1 is a plan view showing the first bag 1. FIG 2 is a
cr oss- sepréssmae wheanthe pressund orgdethe heg sedchsis thie@redetermigefli r st bag 1 has
a pair of an upper surface sheet 11 and a | ower surface sheet 12, and each
peri pher aresstge vphed. 13 of the upper surface sheet 11 and the | ower surface
sheet 12 are seal ed.
Meanwhile, this pressure releasing mechanism has a pressure
keeping function. Using this function, the pressure inside the bag may be
kept higher than at least atmospheric pressure even after the part of the
bag is opened.
The pressure at the time of making the part of the bag open is
appropriately set in accordance with later-described methods for forming
the pressure load section or a cut.
The pressure inside the bag kept after the opening is not
particularly limited so long as it 1s higher than atmospheric pressure, but is
preferably set to 1 to 1.5 atm, more preferably 1.2 to 1.3 atm.
It should be noted that this pressure is not higher than the
predetermined pressure value at the time of opening the part of the bag.
The pressure keeping function is a function of keeping the pressure
inside the bag higher than at least atmospheric pressure even after release
of the pressure by the pressure releasing mechanism.
In the following, described are embodiments of this bag for use in a

microwave oven, which includes the pressure releasing mechanism having

the pressure keeping function.



The shape of this pair of the sheets is not particularly imted, but is
preferably fornmed in a quadrangul ar shape. This is because a quadrangle is
considered to be the easiest shape to be forned and to be used by the user.
The first bag 1 has a pressure rel easing nechani smmade up of a pressure

| oad section 61. Using this pressure releasing nechanism the pressure

i nside the bag may be rel eased. The pressure | oad section 61 has a
predet erm ned shape, and is forned by bonding part of the upper surface

sheet 11 and tAgidsQWRE BHEGRERSIEE tirdtPerh BEGinTdiE of%e_'ﬁa%ﬁ%s@ri%@dmt ed that

in the present invention, the pressure load section is bonded by heat

seal i ng, pnd. hOLAG A BYoReA WA cflo e PANY. FHANDSL Afollie pskifherg! edge

part 13. houg shape o press section 6’ a plan view
shape. v Et@atipr el AdE AN Pl R ol BARIEM MBRY CLoahi € o
the. 11 sPortalhetts il Polmies SRR BEEti & TAASCRREPGReEY CARmAMEr . this
oty Sk Ao C S5 PSSPy o8 {1
section 61 in a plan viewis appropriately set in accordance with the size
(shape) of theThersdappadthis pajsiof the sheqtsis aphppriaculagbnlimited; busds bag 1 i s
formed in a rectangul ar shape of 25 x 16 cmin a plan view, the pressure
| oad secprefarfilyifermodned geadragigudar shapndhibhayvbexpumedi anedemgdé 15 nm with
di stance of 8 mnmfromthe substantial center of the |onger side of the
first bagorsiddiwidstopseetisuiessibstachayecto lonfobineidsarad t@bgede byl theheseirng
The first bag 1 has a pressure releasing mechanism made up of a
pressure load section 61. Using this pressure releasing mechanism, the
pressure inside the bag may be released. The pressure load section 61 has a
predetermined shape, and is formed by bonding part of the upper surface
sheet 11 and the lower surface sheet 12 (see FIG. 2)
It should be noted that in the present invention, the pressure load
section i1s bonded by heat sealing, and formed by sealing in the same
manner as the peripheral edge part 13.
Although the shape of the pressure load section 61 in a plan view is
not particularly limited, but is preferably a substantially circular shape.
This substantially circular pressure load section 61 is capable of making the
pressure inside the first bag 1 uniform when the pressure inside the first
bag 1 is applied to the pressure load section 61. Further, this substantially
circular pressure load section 61 is capable of improving the strength of the
pressure Joad section 61.

The size of the pressure load section 61 in a plan view 1s

appropriately set in accordance with the size (shape) of the first bag 1 itself.

10



predeterm ned distance of dl fromthe peripheral edge part 13. This
predeterm ned distance of dl is not particularly limted, but may be
adjusted in accordance with the pressure applied inside the first bag 1. For
exanple, in a case where the shape of the first bag 1 in a plan viewis a
rectangle of 25 x 16 cmand pressure of 1 to 1.5 atmis released fromthe
first bag 1, the pressure |oad section 61 is fornmed as a circul ar one
having a dianmeter of 5 mm with distance of 8 nmfromthe peripheral edge

part 13. F-EP%xQ%;ﬁé,rkghéﬁ tROF:T: Bhg 1NS HRRED i UieREmm N8Rk hdde BNY5 Lhe | ower

surface sheet that formthe pressure |oad section 61 is set equal to the
12 that 1or Eha iae i ARk BN RRSNERby 6 BMuhO o Bl PE LAED S
and t he BoRTes AheelorEingich aBEHRe MRt Sl B b3ANr 7o 1070 60
part 13, CRBRE of the IS RITRT BI° iFd febsur e | oad Section 61 of the first -
after the proSbi BiesouE kud seshoBiobie Amanerd stalahhtngper ai es 1o T or m an
opening 71. FIG 4 is a cross-sectional view taken along a line A-A of FIG
3. 11 Wpredaterminedt dissgnae pd hépme the neriphetal edgedqustld ffhand the 1i ke
contained inside the first bag 1 is vaporized into steam This steam expands
t he i nsi geedsfterhendd dstabergofld]l Fhrofppadsularly dimdadebut atagobari t hi n t he
predeterm ned di stance of dl and the pressure in the vicinity of the
pr edet er ajeded s hacmdaate atith hhs pressure applied inside the first bag 1.
For example, in a case where the shape of the first bag 1 in a plan
view is a rectangle of 25 x 16 cm and pressure of 1 to 1.5 atm is released
from the first bag 1, the pressure load section 61 1s formed as a circular one
having a diameter of 5 mm, with distance of 8 mm from the peripheral edge
part 13.
The bonding strength of the upper surface sheet 11 and the lower
surface sheet 12 that form the pressure load section 61 is set equal to the
bonding strength of the upper surface sheet 11 and the lower surface sheet
12 that form the peripheral edge part 13.
It should be noted that the bonding strength of the peripheral edge
part 13 is set to 10 to 60 N/15 mm, and the bonding strength of the pressure
load section 61 is set to 10 to 60 N/15 mm, since it is the same as the
bonding strength of the peripheral edge part 13.
Next, the operation of the pressure load section 61 of the first bag 1
is described. FIG. 3 is a plan view of the first bag 1 immediately after the

pressure load section 61 of the first bag 1 operates to form an opening 71.

FIG. 4 is a cross-sectional view taken along a line A-A of FIG. 3.
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rises. This is because the predeterm ned distance of dl is the shortest

di stance between the pressure | oad section 61 and the peripheral edge part
13. The strength of the pressure applied to the pressure |oad section 61 is
the sane as the one applied to the peripheral edge part 13 closest to the
pressure | oad section 61. The bonding strength of the pressure |oad section
61 is set to be the sane as the bonding strength of the peripheral edge part
13. Therefore, when the pressure inside the first bag 1 reaches a

det i ned . t i N i i f th
predet ef 1 ned YAHUEChE FHPSLE ISR RSEHER b0 HHA-AAPGbRONE BRI OF o, (he
section of

Ehe eri. het alf. eg e part 13 x/\/nichtist cl osgst tto theppr ssure | oad
soction Gentaied Thaethe et Bag s vapog e e Sehnh o s SERPHERRMR pheral
edge part 13...Th i of the opening 71 is set so as to nake the pressure
by the §L§éﬂ$&@ﬁgﬁﬁ?éﬁs?ﬁﬁﬁ1 he foodstuff inside the first bag 1 equal to

the pressure released fromthe first bag 1, The sizes of the pressure | oad
section 61 and HHSPISEERTNE CPIICW&V@‘J%@WﬁBB&h@iWﬁéﬁtQFE}l&?ﬂ@ﬁ%‘}@iﬂﬁ‘?o en the
size of the pressure |oad section 61 is increased,_the size of the opening
71 to be Klorndthapiessuge ivibeyicimty ofithe pyedeiermined diitanee of dl kbuperi pher al
edge part 13 applied with the pressure 12 increases with the increase in

si ze of wisesplbssisrlechuae the predatethinedMishandeeof dik retlmeshartegatedet er mi ned

di stance of dl between the pressure | oad section 61 and the peripheral edge
part 13, diftanse betwéer blke pogsniradoadl séctidact T andatiedeeigagabedddparti S
because, in a case where the predeterm ned distance of dl is long, the
pressure j@oncentrated within the

The strength of the pressure applied to the pressure load section 61
is the same as the one applied to the peripheral edge part 13 closest to the
pressure load section 61. The bonding strength of the pressure load section
61 is set to be the same as the bonding strength of the peripheral edge part
13. Therefore, when the pressure inside the first bag 1 reaches a
predetermined value, a sheet tearing occurs in the bonding section of the
pressure load section 61, and a sheet tearing also occurs in the bonding
section of the peripheral edge part 13 which is closest to the pressure load
section 61. This results in formation of the opening 71 in the peripherél edge
part 13.

The size of the opening 71 is set s0 as to make the pressure by the
steam generated from the foodstuff inside the first bag 1 equal to the
pressure released from the first bag 1.

The sizes of the pressure load section 61 and the opening 71 have a
proportional relationship. When the size of the pressure load section 61 is
increased, the size of the opening 71 to be formed also increases. This is

because the width of the peripheral edge part 13 applied with the pressure
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predeterm ned distance of dl is small, so that the pressure to be applied on
the peripheral edge part 13 may be nade snmall. The size of the opening 71 to
be formed may be adjusted by adjustnent of the size of the pressure |oad
section 61 and the length of the predeterm ned distance of dl between the
pressure | oad section 61 and the peripheral edge part 13. The pressure

rel eased fromthe first bag 1 depends upon the size of the opening 71. The
pressure inside the first bag 1 may be kept at a constant val ue by making

the pr es%H&%ﬁQé(s e ﬁ{eeﬁf&?a?&eﬁ]aéiﬁg of fl?(—ﬂg{'é}.%uré RgagFéééHon' gpide the first bag

1 equal to the pressure released fromt Tirst ag 1. Nanely, the pressure

I nside the fi r%ifﬁ%gejin sgg?:ﬁgﬁ{iet%%n&qxﬁééc?gfsttgﬂge of’&i ?tv@é&tﬂ ol han

at nospheri c pressure by adju ressure "released fromthe first
bag 1. It _should be nated.that, the pressure.rel ea fromt first bag 1
mmy be adiCRrn 090 SHHGE RADLIG NGRS SEE BB Ser e Bt o1 | bed
above, the sj ze7ff6%gng ope :glg %ﬁ% ]W.ge dj usted by adjustnent of the size

of the pr@&8HHe gEpp 1p SRt IPCo D BHSe g Beni ned

di stance of dl between the pressure | oad section 61 and the _peripheral edge
part 13. predetermpnedflintangeebibpelong, the presiarp caneanisaiadkyvidinghe first bag
1 at a constant val ue higher than the atnospheric pressure. A second bag 2
as a secorgdetebodieddistagcelebdl ipevhallFrsGihst the prasisure td Be vpplicdivowi ng t he
second bag 2. FIG 6 is a cross-sectional view taken along a line A-A of
FIG 5. The peepdiedabadpe2par Fommaychd madeesnsalle manner as the first bag 1 in
the first enbodinent (see FIGS. 5 and 6). Further, as in the first

enbodi ment, th@ehdpeodthd bhenipgi 11 @f behigatsl mayiat adastécbyarly |imted,

but is preferably fornmed in a quadrangul ar shape.

adjustment of the size of the pressure load section 61 and the length of the
predetermined distance of d1 between the pressure load section 61 and the
peripheral edge part 13.

The pressure released from the first bag 1 depends upon the size of
the opening 71. The pressure inside the first bag 1 may be kept at a
constant value by making the pressure by the steam generated from the
foodstuff inside the first bag 1 equal to the pressure released from the first
bag 1. Namely, the pressure inside the first bag 1 may be kept at a constant
value higher than atmospheric pressure by adjustment of the pressure
released from the first bag 1. It should be noted that the pressure released
from the first bag 1 may be adjusted by adjustment of the size of the opening.

As described above, the size of the opening 71 may be adjusted by
adjustment of the size of the pressure load section 61 and the length of the
predetermined distance of d1 between the pressure load section 61 and the
peripheral edge part 13. It is therefore possible to keep the pressure inside

the first bag 1 at a constant value higher than the atmospheric pressure.

A second bag 2 as a second embodiment is described. FIG. 5 is a plan
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This is because a quadrangle is considered to be the easiest shape to be
formed and to be used by the user. The second bag 2 has a pressure | oad
section 62, as does the first bag 1 in the first enbodi nent. Nanely, the
pressure | oad section 62 has a predeterm ned shape, and is fornmed by
bondi ng of part of the upper surface sheet 21 to the | ower surface sheet
22. Although the shape of the pressure | oad section 62 in a plan viewis
not particularly limted and may be appropriately set and forned by the

user, it aiéwrgmwﬁgm s@c&MAggt 6! ¥ i§5rcfb'§sca§ec‘r§}%%ﬁn5ie?ﬁ%9k&l sihgtantial Iy

circular pressure Toad section 62 Is capable e pressure inside
t he secongd. . i rnhﬁge 4 1.ASI t i ied to the
pressureQﬁ%Q%g§§€¥?g%9éb. urfﬁggpagﬁféqéﬁ g?é%&ﬁ%ﬁ?%“%ﬁg%ﬁﬁ5?ﬁg%8ssure | oad
section | 8. capable of inproying. the ngt h ,of, the pressure | oad section
62. The gﬁft%?i%&%ﬁi@%&%?‘ﬁ?&%&é%‘ﬁ Eﬁéézgiaﬁldaé)pl an viewis set in
accordance with the size hape) of the second. ba [tself. For exanple,
when the secon%uﬁg@el? aﬁéngﬁfeg@ﬁgﬁﬁ{hoéim%ﬁﬁ eoglha?g Ditéﬁ" R3riof shegfisan vi ew,
the pressure load sectign 62 is forned as a circular one having a dianeter
of 4 mmitehpardealaely bmitedybutis prefeeaklydormatinia auadwmesray paartor t er
side of the rectangle. 14 The bonding strength of the upper surface sheet
21 and t Hdhikasvbecausgrd avadeingle i9eonshderetdorhe the ¢rssedirbapedadesecti on 62 is
set lower than the bonding strength of a peripheral edge part 23. Nanely, a
di f f er endermed abndroibrgustd byghd viser.made bet ween the pressure | oad section 62
and the peripheral edge part 23.
The second bag 2 has a pressure load section 62, as does the first bag
1 in the first embodiment. Namely, the pressure load section 62 has a
predetermined shape, and is formed by bonding of part of the upper surface
sheet 21 to the lower surface sheet 22.
Although the shape of the pressure load section 62 in a plan view is
not particularly limited and may be appropriately set and formed by the
user, it is preferably a substantially circular shape. Such a substantially
circular pressure load section 62 is capable of making the pressure inside
the second bag 2 uniform when the pressure inside the bag is applied to the
pressure load section 62. Further, this substantially circular pressure load
section 62 is capable of improving the strength of the pressure load section
62,
The size of the pressure load section 62 in a plan view is set in
accordance with the size (shape) of the second bag 2 itself. For example,
when the second bag 2 is a rectangular shape of 15 x 20 ¢cm in a plan view,
the pressure load section 62 is formed as a circular one having a diameter of

4 mm with distance of 2 mm from the substantial center of the shorter side

of the rectangle.
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This difference in strength is not particularly limted, but is fornmed so
as to be not larger than 50 V15 mm This is because, with such a

difference in strength nade, an opening 72 may be effectively forned at the
peri phery of the pressure |oad section 62 as described later. It should be
noted that the bonding strength of the peripheral edge part 13 is set to 10
to 60 NV15 nm and the bonding strength of the pressure |oad section 62 is
set to 10 to 30 NV15. mm Next, the operation of the pressure | oad section

62 of the Seco@‘ﬂg%dél&g isttarﬁgﬁgﬁrokﬂ? upFérqbutyfa.&essﬁeng%P%%{ht% e Ywiie second

bag 2 i medi ate ressure foad section e second bag 2

oper at es r ! 72, Fl i:S. a,.- -Sect] vi ew t aken
al ong a ﬂt‘lﬁeafcg-s ﬁé%%hf%ﬂg%?m%enp¥%g%seeggrq eggéﬁ%szflss egellé‘ggl,ah\}\a/a glrlei n a
foodstuff{f and the |like .contained inside the.secaond bag 2 is.vaporized into
steam  ThpBeattenedtiof A ECHABS AR it He Nt el Ao SR b s {1 me, |t he
pressure_is_concentrated i he periphery of the, pressure |l.oad section 62,
and the PPRIUIEETeRgt Iﬁéa?%ﬁé‘f"?‘%wﬁ% Hées&%%msethaﬁgééeﬂit 62 t hus
rises. It should be noted that the bonding strength of the pressure |oad
section Beripheradtedgegrpait 23han the tensile strength of the upper surface
sheet 21. Wien the pressure inside the second bag 2 reaches a predeterm ned
15 pressure vallhag differepeess strenptlykrenot pramiaherly dimsited, kot enfgtimeids appl i ed
on the upper surface sheet 21 in the periphery of the pressure | oad section
62. At thias tbibemotdange thiaer B0 N1 nahinf Thieixcleedamsbowithngicdt a engt h bet ween
the pressure |oad section 62 and the peripheral edge part 23, a sheet
tearing diiﬁéighﬁe i stea ot pesds Wi ashis RGOt maF bereffdegivedy farkesd/apthd he
pressure | oa

periphery of the pressure load section 62 as described later.

It should be noted that the bonding strength of the peripheral edge
part 13 is set to 10 to 60 N/15 mm, and the bonding strength of the pressure
load section 62 is set to 10 to 30 N/15 mm.

Next, the operation of the pressure load section 62 of the second bag
2 is described. FIG. 7 is a plan view of the second bag 2 immediately after
the pressure load section 62 of the second bag 2 operates to form the opening
72. FIG. 8 is a cross-sectional view taken along a line A-A of FIG. 7.

When the second bag 2 is heated, water in a foodstuff and the like
contained inside the second bag 2 is vaporized into steam. This steam
expands the inside of the second bag 2.

At this time, the pressure is concentrated in the periphery of the
pressure load section 62, and the pressure in the periphery of the pressure
load section 62 thus rises. It should be noted that the bonding strength of
the pressure load section 62 is set higher than the tensile strength of the
upper surface sheet 21.

When the pressure inside the second bag 2 reaches a predetermined
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section 62, and the opening 72 having substantially the sane shape as the
pressure | oad section 62 is forned in the upper surface sheet 21 (see FIGS.
7 and 8). The opening 72 is formed to have such a size as to nake the
pressure by the steam generated fromthe foodstuff inside the second bag 2
equal to the pressure released fromthe second bag 2. The sizes of the
pressure | oad section 62 and the opening 72 have a proportional

rel ati onship. As the size of the pressure |oad section 62 increases, the

si ze of gf&sﬁp@%ﬁ%, Re %;Qeé%%rfe ¥ 2Rk ﬁia’ftptﬂé“ﬁérn%ﬁ%%%ren-@ﬂl%s ia?géi@&%use the

opening 72 is fornmed around the pressure | oad section 62. st ze of the
openi ng b j - Y, i e, t . Sige of the
pressur eﬁ‘%%@p%ﬁﬁxff%&?%fﬁ%%ﬁpﬁ%g@%ﬁﬁﬂ? s?fgﬁgﬂeﬁfg Sect olﬁédbsgg“%ﬁ r(r;gy be kept
at a con t ..val ue higher.than..at mospheri g. pressur maki the pressure
by the 3% BB R PR RRO I ¢ AR TRE RO PP bRl SEoHRE Bl 08, 2o ehia 1o
the pressure released fr t second b . Th essure rel.eased fromthe
second bﬁﬁesﬁuﬁ"‘eg)@%g%ecg‘ﬁgrﬁén ﬂ@gzhfé’eﬁlﬁ)%@ﬁ@g %‘é’@nﬁ’fﬂg Z%_a %ye%ﬁe@mggfi rst bag 1,
the pressure insjde the second, bag 2_rrag/ be kept aé a constant val ue higher
than at nﬁ@ﬁﬁéﬁléh%w@@ﬁﬁerﬁ%yeébpﬁs%mﬁ oPeripBepy ashy prasspealed from t he
second bag 2. It should be noted that the adjustnent of the pressure 16

r el easedsdativm 8harsktionerdrige? 2ragvibg sadistrnteallp yhadpmetshape asfthehe si ze of

t he opening. As described above, as in the first bag 1, the size of the
openi ng Peessuey ldeel seapiont G2ibfpradidust entppel surfcsisheeb21t(kee PI@Sslr e | oad
section 62, and it is thereby possible to keep the pressure inside the
second bagd®)at a
The opening 72 is formed to have such a size as to make the
pressure by the steam generated from the foodstuff inside the second bag 2
equal to the pressure released from the second bag 2.
The sizes of the pressure load section 62 and the opening 72 have a
proportional relationship. As the size of the pressure load section 62
increases, the size of the opening 72 to be formed also increases. This 18
because the opening 72 is formed around the pressure load section 62. The
size of the opening 72 to be formed may be adjusted by adjustment of the
size of the pressure load section 62.
The pressure inside the second bag 2 may be kept at a constant
value higher than atmospheric pressure by making the pressure by the
steam generated from the foodstuff inside the second bag 2 equal to the
pressure released from the second bag 2. The pressure released from the
second bag 2 depends upon the size of the opening 72. As in the first bag 1,
the pressure inside the second bag 2 may be kept at a constant value higher

than atmospheric pressure by adjustment of the pressure released from the

second bag 2. It should be noted that the adjustment of the pressure
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constant val ue higher than the atnospheric pressure. Athird bag 3 as a
third enbodi nent is described. FIG 9 is a plan view showing the third bag
3 when a | ater-described pressure |oad section 63 is triangular. FIG 10 is
a cross-sectional viewtaken along a line AAAof FIG 9. The third bag 3 is
formed in the same manner as the second bag 2 in the second enbodi nent (see
FIGS. 9 and 10). Further, as in the second enbodi nent, the shape of this
pair of sheets is not particularly limted, but is preferably fornmed in a

ad | This i h i - th
daei cot - draeSd B cf el BRE B IRy e A ad s bRRR OPHES B B 3 e
pressuretﬁel easi ng nechani sm nade up of a pressure |oad section 63. The

pressure TASPEBMEe third bag 3 may be released by this pressure rel easing

mechani sm The pressure | gad section 3 s fornmed by.bhonding a part of the
upper surface egibed e RomeEhe Snrtrie L oHBci7ast L SROTBE B m o

predeterm ned shape (FIGS,. 9 and 10%& The %)ressure | oad section 63 is forned
in a pol yaanke adiasiedihy adiystment pethe size ot the prrssyselead spdione®s.i on 63
fornmed in a polygonal shape, when the pressure inside the third bag 3

ri ses, thadpitassherebymdseibdppo keep dhe phessuge eésside dhp sacorbbag @rat6s s
concentrated on each vertex. This pressure load section 63 is arranged such
t hat one censtantfval he hpglessime theaaktnsexqgtheore G@sswrel7 j oi ned to one side of
the bag. The pressure load section 63 is preferably a triangle. This

pressure | oad fsstdid bagdBas g thirdagbddisnedt ishidscobed SFUG. 9fis hipdapr essure
| oad section 63 is joined to one side of the bag, and the pressure | oad

section G3ewShbefilBeht Bhird Bdd 8Relch 5 DaRe-deS68bEL Presstranshd Qdetidd thi's
case, when the pressure inside
63 is triangular. FIG. 10 is a cross-sectional view taken along a line A-A of
FIG. 9. The third bag 3 is formed in the same manner as the second bag 2 in
the secoﬁd embodiment (see FIGS. 9 and 10).
Further, as in the second embodiment, the shape of this pair of
sheets is not particularly limited, but is preferably formed in a
quadrangular shape. This is because a quadrangle is considered to be the
easiest shape to be formed and to be used by the user.
The third bag 3 has a pressure releasing mechanism made up of a
pressure load section 63. The pressure inside the third bag 3 may be
released by this pressure releasing mechanism. The pressure load section 63
1s formed by bonding a part of the upper surface sheet 31 to the lower
surface sheet 32 so as to form a predetermined shape (FIGS. 9 and 10).
The pressure load section 63 is formed in a polygonal shape in a plan
view. With the pressure load section 63 formed in a polygonal shape, when
the pressure inside the third bag 3 rises, the pressure to be applied on the

pressure load section 63 is concentrated on each vertex. This pressure load

section 63 is arranged such that one side of the pressure load section 63 is
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the third bag 3 rises, only one vertex may be defined as a pressure
concentrated vertex. Wth only one vertex defined as the pressure
concentrated vertex, only one portion at which a sheet tearing starts may
al so be set in the pressure |oad section. Consequently, the size of the
opening may be reliably adjusted. The pressure inside the bag may be kept
hi gher than atnospheric pressure by adjustnent of the size of the opening.
It should be noted that, although the size of the polygon form ng the

pressur ?jo'iR@cPiﬁé?ﬁé LR cﬁ‘gc#esodé‘)t particularly limted, it is preferably

formed i'n a polygonal ape of about 5 to 20 mm on each side, nore
preferably ab . [ .1 ssure | oad
section 63 i s%ﬁ%‘? %r%%sr r%ga ar?@llcfl?rgngg %8%@%@%%2%%?@%1 ’gg%f' nge(?? {lilgen 63 is
preferab arran in a locati0 art fro he corner, by 10.t0,.50% of the
B e’ enstr GrEPHE g taneed Sl IS el ihe BrEE et s¥io A2 hi ghest
when t he pressure insjide he thir ag 3 rises._ The pressure ingjde the
third balf Jgmasytoenaeide Oféfsﬁiﬂﬁgnﬁngﬁﬁﬁ STRHLIRJO é%%teﬁrbfi?rl%ﬁﬁrmﬁilrbosi tion
where the pressure is the_ highest. ror exanpl e, when the bag is a rectangle
of 25 x adrigmgleshans Gae KIGw) and 1) dasthis cassavhac thoprasurainsidegul ar
triangle shape with one side of 0.5 cmis ({)r_eferabl y set on the position
apart frthme thied bagrierisey obdy bnemet@xi may he dodinger asageesfurehe bag (see FIG
9). In the case that it is placed on the shorter side, the pressure |oad
secti on &dhdeatiuted evatalxy Vieh omby bhe vpoeixtdedinedagratte preggutdre corner by 8 cm
A plurality of pressure |oad sections 63 may be provided on one side of the
third bagonkentitbvertedsonlbidpution Aewlish antRebedNERH stdi€s PLBSSUr e
also be set in the pressure load section. Consequently, the size of the
opening may be reliably adjusted. The pressure inside the bag may be kept
higher than atmospheric pressure by adjustment of the size of the opening.
It should be noted that, although the size of the polygon forming the
pressure load section 63 is not particularly limited, it 1s preferably formed in
a polygonal shape of about 5 to 20 mm on each side, more preferably about 5
to 10 mm.
Although the arrangement of the pressure load section 63 is not
particularly limited, the pressure load section 63 is preferably arranged in a
location apart from the corner by 10 to 50% of the side length of the bag.
This location is where the pressure is the highest when the pressure inside
the third bag 3 rises. The pressure inside the third bag 3 may be kept
constant by releasing pressure from this position where the pressure is the
highest.
For example, when the bag is a rectangle of 25 x 16 cm in a plan

view, the pressure load section 63 in a regular triangle shape with one side

of 0.5 cm 1s preferably set on the position apart from the corner by 12.5 cm
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| oad sections 63 is not particularly limted, at least it is a distance not
smaller than 10 cm This is because, with such arrangenent, the entire
pressure inside the third bag 3 may be kept uniform Further, the nunber of
the pressure load sections 63 is not particularly limted, but is
preferably made to have a proportional relationship with the total of

| engths of the sides of the third bag 3. For exanple, when it is set that
one pressure |load section 63 is provided with respect to 20 cmas the total

of | engt i de [ t r I tions 63
are set Qﬁ&‘%ﬁ Ht%%%{ %ﬁ% 8%@%‘?1%&%251%%2’?1‘?%}%6 é}?sgetglagﬁ ?ﬁﬁgc?ﬁﬂpéz ag 3 is 40
cm three pressure. Joad sections 63. when.the total o the | engths of the

ol ties. of TPRUEE RitGhER e e LR EaeioheT sty ol pagh® eoBfinns 63’ when
t he total o}%ntthe l.engt hs frihe sides of the third bag 3 is 80 cm Next,

t he oper &% o theCWREE BY &Coad section 63 of the third bag 3 is
described. FIG 11 is a view imediately after the pressure |oad section 63
of the third bAglurddereirresseres lopmhsaptippehp maay be prpekledrnn eng fidepag 3 i s
heated, water in_a foodstuff and the |ike contained inside the third bag 3
i s vapor P8 third bggehdn thid eass; elifoughphadistiamee besween dhe phessuiterd bag 3.
The pressure is concentrated on the vertexes of the pressure |load 19

secti on B8&d seetionkd3pisastyraatichlarhp Seniped, tatdasstt s ardisesice\Wodn t he pressure
inside the third bag 3 reaches a predeterm ned val ue, pressure stronger

t han t heshaibidir thaatlileng! Thof isthweapsgssitheuchadrargémeont,Gheientappl i ed. At
this tinme, a sheet tearing occurs in the bonding section of the pressure

Iogggr ssems@m@%sia@dhé WhEAMANS hYat Be kRS upifoei .t eari ng, a sheet tearing

Further, the number of the pressure load sections 63 is not
particularly limited, but is preferably made to have a proportional
relationship with the total of lengths of the sides of the third bag 3. For
example, when it is set that one pressure load section 63 is provided with
respect to 20 cm as the total of lengths of the sides of the third bag 3, two
pressure load sections 63 are set when the total of the lengths of the sides of
the third bag 3 is 40 cm, three pressure load sections 63 when the total of
the lengths of the sides of the third bag 3 is 60 cm, and four pressure load
sections 63 when the total of the lengths of the sides of the third bag 3 is 80
cm.

Next, the operation of the pressure load section 63 of the third bag 3
is described. FIG. 11 is a view immediately after the pressure load section
63 of the third bag 3 operates to form an opening 73.

When the third bag 3 is heated, water in a foodstuff and the like
contained inside the third bag 3 is vaporized into steam. This steam
expands the inside of the third bag 3.

The pressure is concentrated on the vertexes of the pressure load
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al so in the bonding section of a peripheral edge part 33 bonded with the
pressure | oad section 63, so that the opening 73 is forned (see FIG 11).
The opening 73 is forned to have such a size as to making the pressure by
the steam generated fromthe foodstuff inside the third bag 3 equal to the
pressure released fromthe third bag 3. The sizes of the pressure | oad
section 63 and the opening 73 have a proportional relationship. As shown in
FIG 11, when the size of the pressure |oad section increases, the size of

the openifgiofd6dl S0 tHEHEARESe of Mfose! FottBhatREs PREBI WhelBtHBYrd8uad] ust ed by
adj ustnment of the size "of the pressure | oad section 63. The pressure inside

the third,bagR, ?}%ﬂ'{iﬁﬁd%@@%&éﬁ%@g%@%ﬂ%&@ﬂﬁin\éﬂl ‘Hﬂue,h]i?%{%ggre% Q@Bn?‘%{mspheri c

pressure by maki e steam gene rom the foodstuff

i nside t | [ 3 | t he [ rel ed fremjt hird bag 3.
The pres @%}%%t&eﬁgg@%& sftr%%l!{ngtt}héfott}}% I?rgg%lglze agcf’eeﬁg?\%?%ulgoa@ p? ]ﬁg ' ‘g?%félsof t he
opening 73. Th ressure inside the thi.rd bag 3 be ke al a constant
VAl Ue i G- % ThEFt deRbOgISPRE By HuSherling sBphof FRMPTER TR easur o

rel eased fromgthe third bag 3, It shogld be noted. that the adjustnent of
the pres8efET B HRGAPFIHRODAY torlithe sheg) tanp. BesheslifetiBg 0B d] ust nent  of
the size of the opening 73. As described above, the size of the opening 73

may be a8lsgsndhedipnding sastien abaesiphenel edsecpat Fhbopdadwitetheoad section
63, and it is thereby possible to keep the pressure inside the third bag 3

at a congressury dadsediiaghés, sohthatdheropphorg €3 pr iwmade(se@ HI6urlilh bag 4 as a
fourth enbodi nent of the bag is described. FIG 12 is a plan view show ng
t he fourth bagThetdpahihmg3as dortmélito Fhed sdéh hsig as to making the
pressure by the steam generated from the foodstuff inside the third bag 3
equal to the pressure released from the third bag 3.
The sizes of the pressure load section 63 and the opening 73 have a
proportional relationship. As shown in FIG. 11, when the size of the
pressure load section increases, the size of the opening 73 also increases.
The size of the opening 73 may be adjusted by adjustment of the size
of the pressure load section 63.
The pressure inside the third bag 3 may be kept at a constant value
higher than atmospheric pressure by making the pressure by the steam
generated from the foodstuff inside the third bag 3 equal to the pressure
released from the third bag 3. The pressure released from the third bag 3
depends upon the size of the opening 73. The pressure inside the third bag 3
may be kept at a constant value higher than atmospheric pressure by
adjustment of the pressure released from the third bag 3. It should be noted
that the adjustment of the pressure released from the third bag 3 may be

adjusted by adjustment of the size of the opening 73.

As described above, the size of the opening 73 may be adjusted by
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cross-sectional view taken along a line A-A of FIG 12, in which a cut 641

is of atype that does not penetrate an upper surface sheet 41 as descri bed
later. FIG 14 is a cross-sectional view taken along the line A-A of FIG

12, in which a cut 642 is of a type that penetrates the upper surface sheet

41 as described later. This fourth bag 4 is forned in the same manner as ;
the third bag 3 in the third enbodi nent (see FIGS. 12, 13 and 14). As in
the third enbodi ment, the shape of this pair of sheets is not particularly

limted, 4 Tl{stin%n@ro?ftﬁé Yo ritBE TdsdileAo AW REERNIBE 2 ng RORChe IOy 1S because
a quadrangle is considered to be the easiest shape to be forned and to be

used by BG R Lol hd LR, I UERSHE SRR AR han! sm e

up of a “cut ssure | I's release y this

pressure,.nel ing e ni s The cut 64 is provided in the upper surface
hi s R R N iy

sheet 41 e shape of this cut 64 in a plan viewis
not particul arl i

y. limted, but is, preferabl traight, |ine. reason for
This s that 1 iourhhEs das d rofaRatifent oBiabRsdt depadtin Her Tt T
opened when the pressure i.nsi ge the fourth bﬁg 4 falls ;{& a predet erm ned
val ue, sd248amjappewshopree the dewhdagd phalghasacut S LG A8 18@t . Anot her
reason is that a production process for form n%@t he cut 64 in a straight
| i ne shapeosssegansaleesdiaksnbalonga hne dadioé S Gprl@e txwhigime asttGefilght 1 ne
formed by this cut 64 is preferably set so as to have a Iength of about 1
to 30 nmpf atype phatf doaohot pdmirate drouppensyriacnsheetwt das descraipslit 0.01 to
1.0 mm nore preferably about 0.05 to 0.7 nm when it is opened. This is
for maki bagier.NEIE.UI4 B aosisscleotedalview tdken goagshe dineliXlef Fhe. 18unt h bag 4
falls to or below a predeterm ned val ue.
which a cut 642 is of a type that penetrates the upper surface sheet 41 as
described later. This fourth bag 4 is formed in the same manner as the third
bag 3 in the third embodiment (see FIGS. 12, 13 and 14).
As in the third embodiment, the shape of this pair of sheets is not
particularly limited, but is preferably formed in a quadrangular shape. This
is because a quadrangle is considered to be the easiest shape to be formed
and to be used by the user.
This fourth bag 4 has a pressure releasing mechanism made up of a
cut 64. Pressure inside the fourth bag 4 is released by this pressure
releasing mechanism. The cut 64 is provided in the upper surface sheet 41
(see FIGS. 13 and 14).
The shape of this cut 64 in a plan view 1s not particularly limited,
but is preferably a straight line. The reason for this is that it is possible to
make the cut 64 almost closed after it is opened when the pressure inside
the fourth bag 4 falls to a predetermined value, so as to enhance the

pressure keeping function of the cut. Another reason is that a production

process for forming the cut 64 in a straight line shape is considered to be the

21



There are two types of cuts 64. One is the cut 641 not penetrating the
upper surface sheet 41 as shown in FIG 13. The other is the cut 642
penetrating the upper surface sheet 41 as shown in FIG 14. The cut 641 not
penetrating the upper surface sheet 41 is described. The depth of the cut
641 is not particularly limted, but is preferably set to 20 to 50% of the
t hi ckness of the upper surface sheet 41. The cut 641 may be provided in
either the outer surface or the inner surface of the upper surface sheet

41, but i,§4 j i ' : f . LS , With
u %gill%%f{gijc?c%g%yl‘ﬂé Qﬁ‘g@' Tifle § éd‘ﬂ?rtltlﬁza{t @ffs(spf-gﬂél%b'l sCGPUSE, W

t he cut Int nner surftace, cut 1 openis as soon as the
pressure _i.nsi t f O4Ir rRAG ter m r re val ue.
The cut é‘ﬁggélce&%eeﬁgeﬂgﬁgoiﬁggﬁ%%é? sur d(szrgggerﬁlteet%gleffﬁ?rsgb gggﬁioﬁlz{sj&nﬁn nor mal
times, the ,cut .642 1is, cl.o wi.t h _an adhesiv . and .t fourth bag 4 is
seal ed (£8d %Wé:%’iﬂﬁ gboﬂjfﬁﬁg&gc}n@w B[RS pirgﬁﬂf%é]ty E?tffﬁlta@ﬁé@@e% Bysual |y
seal s the fourth bag jn suyfficiently except when heating. it to open the
cut 642 Mf‘éhlttlﬁépeﬁ?@ggh’rsés&%P’@é‘l{lﬁéﬁ? 6Ht tﬂﬁng%rgﬁaserde Sbenibet he

predeterm ned value). This adhesive 81 secures the sealing degree of the
fourth b&gespurp ingiderhe fonpdsbagddabe helsr bploveawredeterminpd erfwht that the
cut 642 opens at the tine of heating (when the pressure inside the fourth
bag 4 rises toTheee azetwpdspeerfituiedd Anels. theunt el nefspenaisatangal for the
adhesive 81, a material that does not affect a human body is preferably

used. Thithe uppbesarfhee sheen4l fas shbhivs adKES) V& THe adhwerieshe eua 68@odst uf f
inside the fourth bag 4 during heat/pressure cooking, safety of the

Iﬁgdst ufe frpeﬁﬁwabﬁlgsﬂﬁlﬁpﬂer dihdaadftesit i &lslapph iedIon 1dhe cut 642 penetrating
P The cut 641 not penetrating the upper surface sheet 41 is described.
The depth of the cut 641 is not particularly limited, but is preferably set to
20 to 50% of the thickness of the upper surface sheet 41.

The cut 641 may be provided in either the outer surface or the inner
surface of the upper surface sheet 41, but is preferably provided in the inner
surface. This is because, with the cut 641 provided in the inner surface, the
cut 641 opens as soon as the pressure inside the fourth bag 4 reaches a
predetermined pressure value.

The cut 642 penetrating the upper surface sheet 41 is described. In
normal times, the cut 642 is closed with an adhesive 81, and the fourth bag
4 is sealed (see FIG. 14).

The reason for this is that the adhesive 81 usually seals the fourth
bag 4 in sufficiently except when heating it to open the cut 642 (when the
pressure inside the fourth bag 4 rises to the predetermined value).

This adhesive 81 secures the sealing degree of the fourth bag 4 in

normal times, and bonds the cut 642 to an extent that the cut 642 opens at

the time of heating (when the pressure inside the fourth bag 4 rises to the
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surface sheet 41 may facilitate adjustnent of the pressure inside the fourth
bag 4 when the cut 642 first opens. As for the cut 641 not penetrating the
upper surface sheet 41, the operation of bonding the cut 642 with the
adhesive 81 nay be omtted in the production process. The nunber of the
cuts 64 is appropriately set in accordance with the size (shape) of the
fourth bag 4 itself. At this time, the cuts 64 are arranged at a
predeterm ned interval. This predetermned interval is not particularly

lim ted, sRifotdSinHR SRR Y @&het, Asla b2 t8ridlTor W LIRS 8D ¥ néathfial 3 MM The
materlal of t he upper surface sheet 41 I's not particularly Iimted, but is

pref erab atad&eﬁer{df%%e%%' lfuxﬁﬁhedddgv' is % fe'r§ P81 € 5Bb dauBOLY; S{Hr gpy! ene.

This is because polypropylene’is anC|n vari ous engt hs

provi dedi.n .t al sq se I.n eskSt t he operation

b L he culemé‘ﬁ%?we 4 R 6 Ozfdﬁfs‘%él%%dﬂ AR g

Cross-se t| vi ew taken on he f FIG 12 showing a

Condi 1| ofcaNBRsSHH N Ba oY Shehe ool bRy Deomeiieds. R G 16 s a
taken along the line A-A of FIG 12 showing a condition

Cross-secti ona}g agg
where the cut 682 aghepiyg 310@119@]1%9%8@@96]5&53?6!@“%1% BPBPF where the cut
641 of the fourth bag 4 gtperates is 23 described. Wen the fourth bag 4 is

heat ed, watlage slmeet’crfbl msodeciitete adiustiment oé thopresswee inside dhe forrthour t h bag
4 is vaporized into steam This steam expands the inside of the fourth bag
4. At thbsgtiwbken vhenut Bd2 firebspews.i nsi de the fourth bag 4 reaches

As for the cut 641 not penetrating the upper surface sheet 41, the
operation of bonding the cut 642 with the adhesive 81 may be omitted in the
production process.

The number of the cuts 64 is appropriately set in accordance with
the size (shape) of the fourth bag 4 itself. At this time, the cuts 64 are
arranged at a predetermined interval. This predetermined interval is not
particularly limited, but is preferably set to 1 to 4 mm, more preferably 2 to
3 mm,

The material of the upper surface sheet 41 is not particularly limited,
but is preferably a thermoplastic material. It is more preferably
polypropylene. This is because polypropylene is capable of enhancing
various strengths provided in the bag and also securing heat resistance.

Next, the operation of the cut 64 of the fourth bag 4 is described.
FIG. 15 is a cross-sectional view taken along the line A-A of FIG. 12 showing
a condition where the cut 641 of the fourth bag 4 operates. FIG. 16 is a
cross-sectional view taken along the line A-A of FIG. 12 showing a condition
where the cut 642 of the fourth bag 4 operates.

The condition where the cut 641 of the fourth bag 4 operates is
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predeterm ned pressure value, the cut 641 opens to rel ease the pressure
inside the fourth bag 4 (see FIG 15). The nmaxi mumw dth of the cut 641 at
the tine of opening is 0.05 to 0.7 mm as descri bed above. Wen the pressure
inside the fourth bag 4 falls to a predeterm ned pressure value, this cut
641 al nost closes to keep the pressure inside the bag at a predeterm ned
val ue. By setting the length and width of the cut 641 to predeterm ned

val ues as descri bed above, it is possible to nmake the cut 641 al nost cl osed
(see Fl Ggolphipepubsequently, when the pressure inside the fourth bag 4 rises
again, the cut 641 opens. After releasing the pressure inside the fourth

bag 4 the culygdl L TRsloles a5, RIBAL (ARE T Bhe Milin O fSeE, R, above,

the cut 641 may répea 0se I'n "accordance W He thanges in
t he pressure .insi.de. fourth bag .4. Nanel si.nce the cut 641 serves as a
val ve foﬁmEg eadn?ﬁ%q§Wé§§ﬁ¢E?agglﬁgaBgﬁﬁﬂ¥Qﬂ@ﬁneﬂ%b i St4%E™ pr essur e
inside the fourth hag 4 at.a congﬁant val ue hi gher than atnospheric
pr essur e.eXR@Rds thpdndds it the foyrbrag fe cut 642 of the fourth bag 4 operates
is described. Wien the fourth bag 4 is heated, water in the foodstuff and
the like cont dinidus tisedehendhe puessurp apsideitheJoweh bagidiraaehast eam Thi s
steam 24 expands the inside of the fourth bag 4. At this tine, when the
pr essur e imdetemined fprassurebagud, theasiidst loopepsddatedrasertdd prabsie t he
adhesive applied on the cut 642 peels off, and an opening is formed by the
cut 642 peaseleridiei fogrtthkagiddece FIGE 46k Teeahxinithhwidtl of tpenitngy] ahe
pressure inside the fourth bag 4 is released (see FIG 16).
the time of opening is 0.05 to 0.7 mm as described above.
When the pressure inside the fourth bag 4 falls to a predetermined
pressure value, this cut 641 almost closes to keep the pressure inside the
bag at a predetermined value. By setting the length and width of the cut 641
to predetermined values as described above, it is possible to make the cut
641 almost closed (see FIG. 15).
Subsequently, when the pressure inside the fourth bag 4 rises again,
the cut 641 opens. After releasing the pressure inside the fourth bag 4, the
cut 641 almost closes again (see FIG. 15).
As described above, the cut 641 may repeatedly open and close in
accordance with the changes in the pressure inside the fourth bag 4. Namely,
since the cut 641 serves as a valve for keeping the pressure, 1t is capable of
keeping the pressure inside the fourth bag 4 at a constant value higher than
atmospheric pressure.
Next, the condition where the cut 642 of the fourth bag 4 operates is
described.
When the fourth bag 4 is heated, water in the foodstuff and the like

contained inside the fourth bag 4 is vaporized into steam. This steam
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The maxi mum wi dth of the cut 642 at the tinme of opening is 0.05 to 0.7 nmm
as descri bed above. Wen the pressure inside the fourth bag 4 falls to a
predeterm ned pressure value, this cut 642 al nost closes to keep the
pressure inside the bag at a predeterm ned value. By setting the | ength and
width of the cut to predeterm ned values as described above, it was found
that the cut 642 nmay be nade al nost cl osed (see FIG 16). Further, since
the adhesive is left in the cut 642, the cut 642 closes. Subsequently, when

the pres ises again, the cut 642 opens (see
FI G 16) %%k\??gg%hgﬁl%glgRg%%g%@gg)sa%r% inside the fourth bag 4, the cut 642

al most. closes agakg, S, ATRES BT ARKEnLIE BU0 B4R WY KERSRLGHLy open and

close in accordance W nges In pressure insi ouT t h bag 4.
Nanel y, ce the

ut . 642, seryes. as vefor in ssure, it is
Capabl & dTCUREEBIIAGE ALY, BE ARES R 1o Pen S ELa s tE L AR ant val ue
hi gher than _ at ppsphe essu Aflfthngasa% di ment is
descri bedPeRi 1opp? dd%ﬁ% é‘g«?ﬂlp%wwgtt EEE 1 EagesheRl UG |
cross-sectional view taken along a _line A-A FIG 17, in_which a cut 651
is of thd aﬂom@nngnth%nwsvwmlﬂﬁt e ﬁa%hrb@g %@r@tle%ﬁed (&pe TpPedbhur f ace
sheet 51. FIG 19 is a cross-sectional 25 view taken along the line A-A in
whi ch a ¢the sB&imsmpvidtle ofiboy eutned? ab hleeltims popdringpe Al bt 5 mire upper
surface sheet 51. As in the fourth enbodi nent, the shape of this pair of
sheet s | sasaleporibndtabpaeticularly limted, but is preferably fornmed in a
quadrangul ar shape. This is because a quadrangle is considered to be the
easi est shape tWhbe the pressure inside the fourth bag 4 falls to a predetermined
pressure value, this cut 642 almost closes to keep the pressure inside the
bag at a predetermined value. By setting the length and width of the cut to
predetermined values as described above, it was found that the cut 642 may
be made almost closed (see FIG. 16). Further, since the adhesive is left in
the cut 642, the cut 642 closes.
Subsequently, when the pressure inside the fourth bag 4 rises again,
the cut 642 opens (see FIG. 16). After releasing the pressure inside the
fourth bag 4, the cut 642 almost closes again.
As described above, the cut 642 may repeatedly open and close in
accordance with the changes in pressure inside the fourth bag 4. Namely,
since the cut 642 serves as a valve for keeping the pressure, it is capable of
keeping the pressure inside the fourth bag 4 at a constant value higher than
atmospheric pressure.
A fifth bag 5 as a fifth embodiment is described. FIG. 17 is a plan
view showing the fifth bag 5. FIG. 18 is a cross-sectional view taken along a

line A=A of FIG. 17, in which a cut 651 is of the above-mentioned type that

does not penetrate an upper surface sheet 51. FIG. 19 is a cross-sectional
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formed and to be used by the user. This fifth bag 5 has a pressure rel easing
mechani sm made up of a cut 65 as in the fourth enbodi nent. Pressure inside
the fifth bag 5 is released by this pressure rel easi ng nechanism The cut
65 is provided in the wupper surface sheet 51 (see FIGS. 18 and 19).

Further, a film9 is bonded so as to cover this cut 65. The shape of this
cut 65 in a plan viewis not particularly limted, but is preferably a
straight line as in the fourth enbodinment. This is because a production

process { &y AN Qﬂyn?htgl%tliﬁé‘A%,st%hQAH a tlDB858 RaBLIHSabG Mediglopddt © be the

easi est process. Fur r, the straight line formed by this cut 65 is

preferabﬁ%eiﬁ{agﬂ%negﬁnﬁggt%@g?ﬁg%%ﬁa L sRbe@Pput 1 to 30 mMmm nore preferably

about 3 ( out 0.01 to 1.0 nm nore preferably
st ol osed WAH k&M BEbbuTFet sBEFRwRRordls baytel eclPH Ml ow 2"
Ebodi mePt P P dEneg. B Bt e 1 o ingBoRBIaTRIEr at i ng  he
penet rat THE Fleappen CPREL BrisBesTeddo bAoA Rieet ehan o Phe cut 651 not
penetrating the upper surface sheet 51 is described. 26 The depth of the
cut 651 farmpst andite peutsgdiby thawsard, but is preferably set to 20 to 50% of
the thickness of the upper surface sheet 51 (see FIG 18). This cut 651 nay
be provi ded i nThis fiffh hawed daser prrusttaceeleasingenéchrerismsmatlacw ofat he upper
surface sheet 51, but is preferably provided in the inner surface. This is
because, cut 65 ashe thatfowfih qgnbydidecht. Prédemre ineide sheffatk bagheis
released by this pressure releasing mechanism. The cut 65 is provided in the
upper surface sheet 51 (see FIGS. 18 and 19). Further, a film 9 is bonded so
as to cover this cut 65.
The shape of this cut 65 in a plan view is not particularly limited,
but is preferably a straight line as in the fourth embodiment. This is
because a production process for forming a cut in a straight line shape is
considered to be the easiest process.
Further, the straight line formed by this cut 65 is preferably set so
as to have a length of about 1 to 30 mm, more preferably about 3 to 10 mm,
and a width of about 0.01 to 1.0 mm, more preferably about 0.05 to 0.7 mm,
at the time of opening. This is for making the cut 65 almost closed when the
pressure in the fifth bag 5 falls to or below a predetermined value.
There are two types of cuts 65. As in the fourth embodiment, two
types are considered. One is a cut 651 not penetrating the upper surface
sheet 51 as shown in FIG. 18. The other is a cut 652 penetrating the upper
surface sheet 51 as shown in FIG. 19.

The cut 651 not penetrating the upper surface sheet 51 is described.
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cut 651 opens as soon as the pressure inside the fifth bag 5 reaches a
predeterm ned pressure value. The cut 652 penetrating the upper surface
sheet 51 is described. In normal tines, the cut 652 is closed with an
adhesive 82 and the fifth bag 5 is sealed. It is possible to make the cut
652 open at the tine of heating (when the pressure inside the fifth bag 5
rises to the predeterm ned value). However, since the cut 652 is covered
with the film unlike the fourth enbodinment, the sealing degree of the

fifth bagpp, Eggﬂtil{;@ﬁ t‘-?lFeCéiItEIﬂéli 1 rﬂ‘%%icgﬁéﬁ?ﬁn?ﬂé@&‘, Q gridferBBRALNG oSt rengt h

of the cut 6 ower than the ndi ng”" strength of 'the cut” 642 in the

fourth_erdiog] BRAtce S e LPU DoGIDOdITENLL.Aey adligsicye g2 bonds the

cut 652 to an exten e cu opens € pressuré inside the
fifth bag 5 riges t e predeterm ned val ue, Further,.it i r.ef erabl e
that a material cu?ﬁqugﬁg |e\Pem§gle @oelﬁb SPhesutst pakfaey Oﬁﬁhgﬁnﬁ%rdy. Thi s
i s because, .even. if this aghesive dheres .to.the faqdstuff{ inside the
fifth bagusface rt?ﬂﬁg}lpﬂ%éﬂ%’fg@r“@s%’&%gio W ngzre&r@@ﬁwm‘ﬂﬁﬁ@ if dbadtnen may be
secured. The nunber of the cuts is appropria1$%¥ set in accordance with the

si ze and Sikare. dhis begamsn, WG the 5L prvided b thennarfartages ey are

arranged at a predetermned interval. This predetermned interval is not
parti cul aqitysd120pdnisras sxpn 4ruthd pressefemsnds thefifthobag baeachers anor e
preferably 2 to 3 nm Next, the film9 is described. The film9 is a thin
film andredtteonghed prastenieataltbereof is not particularly limted, a
pol ypropyl ene or silicon resinis preferably used. The film9 nade of a
pol ypropyl ene dFhesiéht 69D peasirating hapaied wfrfrkfdebt B@liy described. In
normal times, the cut 652 1s closed with an adhesive 82 and the fifth bag 5 is
sealed.
It is possible to make the cut 652 open at the time of heating (when
the pressure inside the fifth bag 5 rises to the predetermined value).
However, since the cut 652 is covered with the film, unlike the fourth
embodiment, the sealing degree of the fifth bag 5 may be secured in normal
times even when the bonding strength of the cut 652 is lower than the
bonding strength of the cut 642 in the fourth embodiment.
As 1n the fourth embodiment, the adhesive 82 bonds the cut 652 to
an extent that the cut 652 opens when the pressure inside the fifth bag 5
rises to the predetermined value. Further, it is preferable that a material of
the adhesive 82 also does not affect a human body. This is because, even if
this adhesive 82 adheres to the foodstuff inside the fifth bag 5 4 during
heat/pressure cooking, safety of the foodstuff may be secured.
The number of the cuts is appropriately set in accordance with the

size and shape of the fifth bag 5 itself. At this time, the cuts 65 are arranged

at a predetermined interval. This predetermined interval is not particularly
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formng a clearance between the film9 and the cut 65 (described |ater). The
shape of the film9 is not particularly limted, but is preferably forned
so as to cover the entire face of the cut 65 and fornmed such that a

cl earance between the cut 65 and the film9 (described |ater) nay be forned
(see FIGS. 18 and 19). A specific size is that, when the length of the cut
65 is 10 M the film9 is forned in a square shape of 20 mm on each side.
The film9 is bonded to the sheet with the adhesive. The film9 is bonded

to an exyiefited NAlt is WRERHDE RItSSSIHLL hiSi ﬁﬁ')rlE hgefdrhbly $39 sBmheaches a

predeterm ned value, the fi'lm9 slightly peels off the cut 65 to forma

cl earance (desﬁe&ll?,etgmelﬁibtrﬁ@is d%sgﬁpg&.i al of the upper surface sheet 51 is not
ed, ut

particularly limt I's preferably a thernoplastic material.
of ennanci ng. vAPe TR 2p BRI, anlt Ut fet F BRI PAREY B2 T g heat
per at | OREHFCTAEITCHRTEE. SoAKG RVION BLgIoR detiaasmIBGaaThl kel 019 < 5
cond 11 ofmemadad & BBSIPBRBE CRETISTRES TS CARAIT PE ARSI oper ate. FI G
21 is a cross-sectional view taken along the line A-A of FIG 17 show ng a
28 condi foraringireelearmecahbetvesn thedikmd Fnd theocws 6% kdescribed latay) 5 oper at e.
The condition where the cut 651 and the film9 of the fifth bag 5 operate
i s described. Whemshape dfithe Hilbeg iSnpspadatddrlydaneed; hutid podfetally and t he
like contained inside the fifth bag 5 is vaporized into steam This steam
expands formed so as to cover the entire face of the cut 65 and formed such that a
clearance between the cut 65 and the film 9 (described later) may be formed
(see FIGS. 18 and 19).
A specific size 1s that, when the length of the cut 65 is 10 mm, the
film 9 is formed 1n a square shape of 20 mm on each side.
The film 9 is bonded to the sheet with the adhesive. The film 9 is
bonded to an extent that, when the pressure inside the fifth bag 5 reaches a
predetermined value, the film 9 slightly peels off the cut 65 to form a
clearance (described later).
A material of the upper surface sheet 51 is not particularly limited,
but is preferably a thermoplastic material. Polypropylene is more preferable.
This is because polypropylene is capable of enhancing various strengths
provided in the bag and also securing heat resistance, as the upper surface
sheet of the fourth bag 4.
Next, the operation of the cut 65 of the fifth bag 5 is described. FIG.
20 is a cross-sectional view taken along the line A-A of FIG. 17 showing a

condition where the cut 651 and the film 9 of the fifth bag 5 operate. FIG. 21

is a cross-sectional view taken along the line A-A of FIG. 17 showing a
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the inside of the fifth bag 5. When the pressure inside the fifth bag 5
reaches a predeterm ned value, the cut 651 opens to rel ease the pressure
inside the fifth bag 5 (see FIG 20). The film9 slightly peels off the cut
651 due to the pressure inside the fifth bag 5, and a clearance is forned
between the film9 and the cut 651, so that the pressure inside the fifth
bag 5 is released fromthis clearance. Wien the pressure inside the fifth
bag 5 falls to a predeterm ned pressure value, the cut 651 al nost cl oses

and this c&ﬁ%@foﬁ%ﬁﬁfg SRR 52 Sg&‘%he 1 9 2Pihe HiH l\%% ﬁ"é@%rafehe pressure

inside the bag is kept at a predetermned val ue. e pressure inside

For med bet weent EREOTHI A0 it the Sl 3R bpd ERI-EPLIUBARRARED | D 0 v e

inside the fifth ba(%.bS i s rel eased, the cut 651 closes again and the
cl ear anc 8P JpagFE! eéiy openi ng/ cl osing the cut 651 and by making the

cl earance forped/ disa red_i.n accordance.wt he pressure.inside the
fifth bag 5, - the g%%a]é%ﬁﬁtlﬁ@eﬂqdm“@tﬁﬁ&n §‘e$9‘i5t %tn‘iélll‘?/ keor keepi ng
the pressure. Wth_this structure, the pressure inside the fifth bag 5 may
be kept gentginediryidathe fifthebag §Hevapnaisedinwsynam. Chis skeamexprads | t he
condition where the cut 652 and the film9 of the fifth bag 29 5 operate is
descri bethe Wride phthd fifthhbamf. 5 i s heated, water in the foodstuff and the
|ike contained inside the fifth bag 5 is vaporized into steam This steam
expands the i Whaetlod ptdweutbeé indidbahe hifthAbag Bireatheea pobéeterinengt essur e
inside the fifth bag 5 reaches a
value, the cut 651 opens to release the pressure inside the fifth bag 5 (see
FIG. 20). The film 9 slightly peels off the cut 651 due to the pressure inside
the fifth bag 5, and a clearance is formed between the film 9 and the cut 651,
so that the pressure inside the fifth bag 5 is released from this clearance.
When the pressure inside the fifth bag 5 falls to a predetermined
pressure value, the cut 651 almost closes and this clearance disappears (see
FIG. 20). In this way, the pressure inside the bag is kept at a predetermined
value.
When the pressure inside the fifth bag 5 rises again, the cut 651
opens and a clearance is again formed between the film 9 and the cut 651
(see FIG. 20). After the pressure inside the fifth bag 5 is released, the cut
651 closes again and the clearance disappears.
By opening/closing the cut 651 and by making the clearance
formed/disappeared in accordance with the pressure inside the fifth bag 5,
the cut 651 and the film 9 may serve as a valve for keeping the pressure.
With this structure, the pressure inside the fifth bag 5 may be kept at a

constant value higher than atmospheric pressure.

Next, the condition where the cut 652 and the film 9 of the fifth bag
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predet erm ned val ue, the adhesive applied on the cut 652 peels off and the
cut 652 opens to release the pressure inside the fifth bag 5 (see FIG 21).
The film9 slightly peels off the cut 652 due to the steaminside the fifth
bag 5, and a clearance is fornmed between the film9 and the cut 652, so
that the pressure inside the fifth bag 5 is released fromthis clearance.
When falling to a predeterm ned pressure value, the pressure inside the
fifth bag 5 falls. At this time, the cut 652 al nost closes with the adhesive
that is | A 52 (see FIG 21). Simultaneously, the clearance
disappeargsa6 lgﬁeéige%#ggghre inside the fifth bag 5 falls. Since the cut 652

has al most. cl osefl.ang, e, 683 4166 ARS, HI SIRRGR Blasclibe, A EES i | nsi de

the fifth bag s Kep at®pre erm ned val ue. e pressure inside
the fifth b 5 i S I t he. cut 652 .apens, a ar ance bet n the
im0 adgoiecdinsEe Aeh bk RinivireddBierieaty TTERARER PRatfossure
inside the fifth bag 5 ]s.rel eased, the cut 652 closes again and the

cl earancé i@é’@@ééfrtg? fﬁ?‘bﬁgrﬁ-ng/cl osing the cut 651 and by making the

cl earance formned/ di sappeared in accordance with the pressure inside the
fifth bag 5, tHethiztinagowhen thepressune dnsidy thefifth hagh vesches for keepi ng
the pressure. Wth this structure, the pressure inside the fifth bag 5 may
be kept agtredeterornedviluglthe dilgisore agrdicdombphet 652 peekssaff and3beA si xth
bag as a sixth enbodi nent of the bag is described (not shown). This sixth

bag i s f auted2npesertbireiidserthefpresanchaslet thiei fith bagds (debeF1G.AMt h bag 4 and
the fifth bag 5. An opening is fornmed in the upper surface sheet of this

si xth bagI‘heA‘ﬁlmiQ”lslﬁé‘l@tcliir pbtly dathdcush Uik its thereamn SAsids the fifel agt he
openi ng. The shape an
5, and a clearance is formed between the film 9 and the cut 652, so that the
pressure inside the fifth bag 5 is released from this clearance.

When falling to a predetermined pressure value, the pressure inside
the fifth bag 5 falls. At this time, the cut 652 almost closes with the adhesive
that is left in the cut 652 (see FIG. 21). Simultaneously, the clearance
disappears when the pressure inside the fifth bag 5 falls. Since the cut 652
has almost closed and the clearance has disappeared, the pressure inside
the fifth bag 5 is kept at a predetermined value.

When the pressure inside the fifth bag 5 rises again, the cut 652
opens, a clearance between the film 9 and the cut 652 is formed again {(see
FIG. 21). After the pressure inside the fifth bag 5 is released, the cut 652
closes again and the clearance disappears.

By opening/closing the cut 651 and by making the clearance
formed/disappeared in accordance with the pressure inside the fifth bag 5,
the cut 652 and the film 9 may serve as a valve for keeping the pressure.

With this structure, the pressure inside the fifth bag 5 may be kept at a

constant value higher than atmospheric pressure.
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size of this opening is not particularly limted. The filmis provided with
a cut having a pressure keeping function as in the fourth bag 4. Wen the
pressure inside the sixth bag rises, the cut in the filmof the sixth bag
shows the sanme operation as that of the cut 64 in the fourth bag 4, and

t hereby, the pressure inside the sixth bag may be kept at a constant val ue
hi gher than atnospheric pressure. Next, a heat/pressure cooking nethod using
t he bags according to the first to sixth enbodinents is described. This

heat / pressure %;T]'ﬂggigg S, ' - se of the bags
according to a%% of t %?&g}t{ﬂf%llnglbg{lﬂ&gtn%%ﬁ ?r‘%grﬁogs?aepsgiélggﬁsgoycooki ng on a

f oodst uf .1 NSy . S usd n nm cr . QV The net hod. i

par t1 cul RS BB AT PR U0 BB Pr e AR o e dat ea i1
t he bags,according t n f,the first to sixth enbodi ments. The foodst uff
cont ai neﬁoqr&bégm‘gﬁﬁ‘éﬁﬁqhgf‘%g'the bag according to any of the first to
si xth enbodi nents. This_fgodstuff container is for h?l ding .a foodstuff,

e.g. a dish, a®Bupenyngisormsg in thojepper gubsrarheet oF fhssizibag it di sh
and heat resistant glass, and is not particularly limted unless it is a
metal f obtthafifthdess i m&lmysiomded segts toswbbs theyopewing: dhevahapgemnd A
prepared foodstuff is held in the foodstuff container. The prepared

f oodst uf fize ef ¢his aqpenihgts hespattiaddylydeeitedeasoned and wil|l be eatable state
31 after heat/pressure cooking. For exanple, foodstuffs having been prepared
in the case of Theddimng progidedi withsa ofit hahinpke presstire fgepovg furrcéfoar s t o
chicken cut into bite-size pieces, onion cut into desired-size pieces,

beat en eggin dhe $AUTE $Halgof. WhetthejGesand inaidertheNakth bhgtisseagenivig i s al so
included in the foodstuff.

in the film of the sixth bag shows the same operation as that of the cut 64 in

the fourth bag 4, and thereby, the pressure inside the sixth bag may be kept

at a constant value higher than atmospheric pressure.

Next, a heat/pressure cooking method using the bags according to
the first to sixth embodiments is described.

This heat/pressure cooking method 1s intended to perform, by the
use of the bags according to any of the first to sixth embodiments, pressure
cooking on a foodstuff inside the bags using a microwave oven. The method
is particularly characterized in that a foodstuff container is accommodated
in the bags according to any of the first to sixth embodiments.

The foodstuff container is accommodated inside the bag according to
any of the first to sixth embodiments. This foodstuff container is for holding
a foodstuff, e.g. a dish, a cup, a rice bowl, a bowl, ovenware, a heat resistant
dish and heat resistant glass, and is not particularly limited unless it is a
metal foodstuff container which is not usable in a microwave oven.

A prepared foodstuff is held in the foodstuff container. The prepared

foodstuff refers to what has already been seasoned and will be eatable state
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The bag according to any of the first to sixth enbodi nrents needs to be

seal ed after the foodstuff container is put thereinto. This is because the
pressure cooki ng cannot be perforned unless the bag is seal ed. The net hod
for sealing is not particularly limted, but heat sealing is preferably
applied as in the peripheral edge part of the bag. Wen the pressure inside
the bags according to the first to sixth enbodinents reaches a
predet erm ned val ue, the pressure inside the bags according to the first to

si xth EWQRQ}S gﬁ%ﬁgﬁyt-éﬁgufee tl:(?oqﬁﬁg By E%ﬁ%ee,?réc}ﬁ]s%uff& @a@ﬁ%ﬁg%tggg legTs

Meanwhi | €, pr essuré r el easi anrsm in € pressure

keepi ng function, pthe pressure insigde,the ba accondi tp the first to

st xth arbbHTep ot Rt Fapliet ik il e RER CraPet B f%kes Reepi ng
the pressure inside the bags .according,to the first to sixth enbodinents

hi gher ¢ N4 RHSHFHE? PecE cuuaR &t ABGAaTHadksi7p RS, DERECHAES: fny be
pressure-cooked. By keeping _the pressure inside the bags according to any of
the firssouree oy sinimenipgd PRy ateni Ypke thatgsasemivggn adseinsleded ietha he
foodstuffs inside the bag may be subjected to pressure cooking in addition
to heat foedeiiffig. It is thereby possible to reduce the cooking tinme by using
the bag according to any of the first to sixth enbodi nents, as conpared
with the bag Dh¢ pagarcchehnhg toakiynd.thdfirBy tkeigph egnlidiemenes aoeds tonsi de t he
bag hi gher than atnospheric pressure, a steamtenperature inside the bag

may ri sehd gealled aEedrthdi fobddtuff Amtaaneris bed thbmifto. s B4 Bssdlise thasi de t he
bags according to any of the first to fifth enbodiments may be kept at 1.2

to 1.3 apflsshie EQXROPEENhOE b8 iperfoPiRaSiiless tREhSE AR {18APERAMEIRoiNSI de the
bag according to any of the first

for sealing is not particularly limited, but heat sealing 18 preferably applied

as in the peripheral edge part of the bag.

When the pressure inside the bags according to the first to sixth
embodiments reaches a predetermined value, the pressure inside the bags
according to the first to sixth embodiments is released by the pressure
releasing mechanisms. Meanwhile, since the pressure releasing mechanism
includes the pressure keeping function, the pressure inside the bags
according to the first to sixth embodiments may be kept higher than
atmospheric pressure. By keeping the pressure inside the bags according to
the first to sixth embodiments higher than atmospheric pressure, foodstuffs
inside the bags may be pressure-cooked.

By keeping the pressure inside the bags according to any of the first
to sixth embodiments higher than atmospheric pressure, the foodstuffs
inside the bag may be subjected to pressure cooking in addition to heat
cooking. It is thereby possible to reduce the cooking time by using the bag

according to any of the first to sixth embodiments, as compared with the bag

only for heat cooking.
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to fifth enbodinents may rise to 110 to 120 C. Since the steamtenperature
i nsi de the bags according to the first to fifth enbodinents rises to 100 C
or higher, it is possible to kill bacteria that mnay not be killed in the
condition where the steamtenperature is 100 C or |ess. The heat/pressure
cooki ng net hod according to the present invention is described with
reference to an enbodi nent. As the enbodi nent, a nethod for cooking
i ngredients of "chicken and egg bow" is described. FIG 22 is a view of
ooking with

i ngredi ents ofnpoghi hgin”ﬁp? B?% ' .

Ithg fi Irst Eag ]iyg%(b:gr ng c?sgﬁge H%%ﬁé;%ggl]%%ﬁ%} ?‘{%&&E}%trfcorred pan 101
is used as the foadstuff conttai ner..dcwﬂclgen 201. cut ]ié@tgz%lbi be-si ze pieces,
oni on 208 EG T TERM KRPFE BF%E:IE—:S&,eg o BE&?%HSS&Q 3 -adh Eghﬂrth a source
f i i d ter,.which t d foodstuffs, . hel d
B TR N R R
accommdatg&bi nto the first gg%ﬁl, which is then sealed and heated in a

m cr onavk® BiBembadimpntsaary RY lepsdédek to £ eatiat B respopRe te dlist uf fs s
vaporized into steam This steam expands the inside of the first bag 1.

When t hepyssesirtheistedmdemuerafyrst ingidy therhagaccorfimptvemin gf the fizgst 33 f or ned
by the pressure | oad section 61, and thereby, the steamin the first bag 1
i s rel eateiifthroonbedenape may rige. toMd&ahid0e’C.t he pressure inside the first
bag 1 may be kept higher than atnospheric pressure due to the pressure
keepi ng functi®imcprhuisdetnttenigeapuresiagide thedshgseadcopdinglto therfast té he
prepared foodstuffs inside the first bag 1 nay be pressure-cooked by
fifth embodiments rises to 100 °C or higher, it is possible to kill bacteria that
may not be killed in the condition where the steam temperature is 100 °C or
less.
The heat/pressure cooking method according to the present
invention is described with reference to an embodiment.
As the embodiment, a method for cooking ingredients of “chicken
and egg bowl” is described. FIG. 22 is a view of ingredients of “chicken and
egg bow]” in the process of heat cooking with the first bag 1 according to the
first embodiment.
A flat-bottomed pan 101 is used as the foodstuff container. Chicken
201 cut into bite-size pieces, onion 202 cut into bite-size pieces, and beaten
egg 203 added with a source for simmering and water, which are the
prepared foodstuffs, are held respectively in appropriate amounts into the
pan 101. This pan 101 is accommodated into the first bag 1, which is then
sealed and heated in a microwave oven.
As the heating proceeds, the water in the foodstuffs is vaporized into

steam. This steam expands the inside of the first bag 1.

When the pressure inside the first bag 1 rises, the opening 71 is
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keeping the pressure inside the first bag 1 higher than atnospheric
pressure, the ingredients of "chicken and egg bow " nmay ‘be cooked in shorter
cooking tinme than the bag which is just for heat cooking. Further, since the
steam tenperature inside the first bag 1 rises to 100 C or higher by
keeping the pressure inside the first bag 1 higher than atnospheric
pressure, it is possible to sterilize the ingredients of "chicken and egg
bow ". After the heat/pressure cooking, the flat-bottomed pan 101

cont al ”iﬂ%%g%fﬁﬁﬁﬁsﬁgré gﬁbcxfé%%ﬁoﬁ’slﬂ, %gﬁttﬁlg%%itﬂgFs?éiairﬁrihschieg‘%éﬁke” out - of |

the first 0sS eto I ngredi ents of i cken and egg

v T LR [P B S Bl TR 70
A AR TN A SN A AT

rel easi ng mechanismfqor making g part. of the bag open.to _rel ease pressure

i nsi de tl?ffée%waﬂ%ﬁnlﬁg%u%ﬁlgm@60%@e§§0ttbe Pé@%ﬁé@eﬁ%c? BeEeaPd JHER t he
pressure inside the bag rises. and exceeds a predeternm ned_value which is

hi gher tHerbrepabedfadstullyirgdethe figplebag d mae bprassinre-qoskeddyng mechani sm
has a pressure keeping function of keeping the pressure inside the bag at

| east hikgeping the pregawrs pheidedhpriest bag lehigheathan atiwspbbsasi ng t he
pressure inside the bag, wherein the pressure releasing nmechani smincludes a
pr essur eptesadre, the ingredients of “chicken and egg bowl” may be cocked in shorter

cooking time than the bag which is just for heat cooking.

Further, since the steam temperature inside the first bag 1 rises to
100 °C or higher by keeping the pressure inside the first bag 1 higher than
atmospheric pressure, it is possible to sterilize the ingredients of “chicken
and egg bowl”.

After the heat/pressure cooking, the flat-bottomed pan 101
containing the completed “chicken and egg bowl” ingredients is taken out of
the first bag 1. It is possible to slide the ingredients of “chicken and egg

bow]” from the pan 101 onto boiled rice put in a bowl to be neatly arranged.
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section formed inwardly fromthe peripheral edge part, wherein the pressure
| oad section is fornmed by bonding the upper surface sheet and the | ower
surface sheet in a predeterm ned shape with a certain bonding strength,
wherein the pressure | oad section is fornmed apart fromthe peripheral edge
part, wherein the certain bonding strength is higher than tensile strength
of the upper surface sheet and | ower than the bonding strength of the
peripheral edge part, and wherein, when the pressure inside the bag reaches

a predet grpyameds cyainempagsheet tearing occurs in the upper surface sheet in
t he periphery of 35 the pressure |load section to form an openi ng in

subst ant [(‘?l' LY ﬂhe sane shape as the pressure |oad section. [Claim21 The
bag for use 1n"a mcrowave oven according to claim1l, wherein the pressure

heat / pr ossur e S0 fﬁ'a%%éllﬁéad%%ﬁoa‘éauv%ae%tafﬁ' el i EbeRPRR <oy oing
st eps of utting a fo tuff contai con aining a pared foodstuff into
Cher bagPaE8aph AgPEieshaGee bR REER fo1G D Ui o o b HOBIRE BFLSCar o
relea5|n%m£%8??n|5n1nakes a part of the bag
wherein the bag comprises a pressure releasing mechanism for
making a part of the bag open to release pressure inside the bag to the
outside so as to reduce the pressure when the pressure inside the bag rises
and exceeds a predetermined value which is higher than atmospheric
pressure,
wherein the pressure releasing mechanism has a pressure keeping
function of keeping the pressure inside the bag at least higher than
atmospheric pressure even after the releasing the pressure inside the bag,
wherein the pressure releasing mechanism includes a pressure load
section formed inwardly from the peripheral edge part,
wherein the pressure load section is formed by bonding the upper
surface sheet and the lower surface sheet in a predetermined shape with a
certain bonding strength,
wherein the pressure load section 1s formed apart from the
peripheral edge part,
wherein the certain bonding strength 1s higher than tensile strength
of the upper surface sheet and lower than the bonding strength of the
peripheral edge part, and

wherein, when the pressure inside the bag reaches a predetermined

value, a sheet tearing occurs in the upper surface sheet in the periphery of
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open to rel ease the pressure inside the bag for reducing the pressure inside
the bag, wherein the pressure rel easing nmechani sm conprises a pressure
keepi ng mechani sm for keeping the pressure inside the bag at a constant

val ue hi gher than atnospheric pressure, and wherein heating is further
performed under the constant pressure higher than atnospheric pressure.
[Caim41l A heat/pressure cooking nethod using the bag according to claim?2
conprising steps of."' putting a foodstuff container containing a prepared

foodst uf g}&stu!?g 1038 Dagions f@lfofﬂ Bﬁecgp%g%lgafgg s%lﬁgﬁfjd;cgaﬂl% HGeb@fneWher ein

t he pressure releasing mechani sm makes pen to rel ease

t he presstsr%‘rg% AMeﬁﬁretsg8¥§P&dfé%erctilbgdum ng the pressure inside the bag,

wherein pressure releasing mechani smconprises a pressure keeping
mechani s[ﬁm)for eeping the pressure inside the bag at a constant val ue
hi gher t AR B¢ ospheric pressure, and wherein heating i s further performed

under the consfan ressure higher than atnbspheric pressure. 37
Sf‘he {)ag for use in a ml%rowave oven according to clgum 1,

wherein the pressure load section has a circular or a substantially
circular shape.
[Claim 3]

A heat/pressure cooking method using the bag according to claim 1
comprising steps of:

putting a foodstuff container containing a prepared foodstuff into the
bag;

sealing the bag; and

heating the bag;

wherein the pressure releasing mechanism makes a part of the bag
open to release the pressure inside the bag for reducing the pressure inside
the bag,

wherein the pressure releasing mechanism comprises a pressure
keeping mechanism for keeping the pressure inside the bag at a constant
value higher than atmospheric pressure, and |

wherein heating is further performed under the constant pressure
higher than atmospheric pressure.
[Claim 4]

A heat/pressure cooking method using the bag according to claim 2
comprising steps of:

putting a foodstuff container containing a prepared foodstuff into the
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bag;

gealing the bag’ and

heating the bag;

wherein the pressure releasing mechanism makes a part of the bag
open to release the pressure inside the bag for reducing the pressure inside
the bag,

wherein the pressure releasing mechanism comprises a pressure
keeping mechanism for keeping the pressure inside the bag at a constant
value higher than atmospheric pressure, and

wherein heating is further performed under the constant pressure

higher than atmospheric pressure.
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