VECTOR Technical field The present invention relates a host cell conprising
an expression vector conprising a nucleic acid nolecule encoding a protein
requi ri nowopaowersaboxyl ati on and associ at ed expr essi onpceRkEL@s/08BOgIENCES
and a nucleic acid nolecule encoding a vitam n K epoxi do reductase and
associ at ed expression control sequences, and a g-glutanyl carboxyl ase and
associ ated control sequences. The invention further relates to a nethod of
produci ng a protein requiring gamra-carboxylation in high yields.
Background to the invention Bleeding is a conmon clinical problem It is a

consequensgathallagasend! igkhBd BuF 9PLYn R, NBE pLOAI treatient. Tl TS

i nperative to mec : y be difficult or even
i npossi ble due to the | ocation of the bleeding or because it diffuses from
many s(snaLL)nYessekSc1Fatients who are bl eeding may thus require treatnent
W th age t haenostasis. This may be bl ood-derived products

(haenot her apy), Bgenpsesént teusetite relzbse 0f ®nuhgeamschaenbsiag i

ts, i i ts_that del .th
ai'ssor utbSEESR BRELEAPOHABLTER FRELEVE, HEoe, BheRERY SabRe: M B b
deri ved paoduehsreofhensabdaboedohrpart hend ocaé bospatmbr paet woée bl ood

for VOluf§t§H8§EL£Ution and gﬁ port?ﬁéog enost asi s, packed red cells for

t he i nprovenen Oo%?%%%s?r p%?f pacity, platelet concentrates to

rai 86 the nunberTiérpl bt ehet sndréas gy Def@estdamAandantbf resdl § rozen prtasm
for support of fhe haenpstasis_(blood coagul ati on and pl atf el ef
aggregat?%%?feséeoﬂﬁeP?ﬁ% %?%sﬁérd%?fﬁgdgg?oBﬁ%?%r?E%?gsEﬁ%%r%sh%%%ﬁ%tasis
are pl aspalesyopr echpehatece Pfodbis 0nhi Pa 0P BXr CORSEM ERE£Sin@Ct wivatied
prot hronbin ¢ | ex ,concentrates and rified coagul ation factors. Several
coagulat%%ns?gg?b?sdé?ﬁofgﬁéﬁ BIGFF ab 5 52 RHhHRAC retbbi ARt C b Bt @f ns,

i nactiverégodgetabhdp facherseMEdapdrd andi actéyay ego (150agsh abhom. f act or
Vila). Haenophilia is an inherited or acquired bl eedi ng disorder with

ei ther abnormal or deficient coagulation factor or antibodies directed
towar ds erceagulati on factor which inhibits theprocoagul ant function. The
nmost common haenpphi | i as. axe, haenophilia A (lack coagul ation factor VIII)
and haenophi | i a BFeYaREDEY 198 sciped i} shesridte rradnbi Fintca wyteence

coagul at £ 884 f agh Ol Sy aE6nk N8t NBE Na t £ £RL "RALu P cPRLd &NE SoMi Lh-hasapphi | i a.
Patients with inhibitory antibodies posses a treatnment problemas they may
al so nel}f‘?%ﬁdrs%rt‘Fleplsa%%h%dp%l”t???éha¥a‘(é%’éfﬂ hihine b spatenedlasthe
patpent.rihe actiNesEoray ofs PLof £in FhéARD ot St @ot @é@k% o of plasma
coagul ati on by degradati on of the activated coagul ation factors Va and

VTi la. RBROWHEARRESAPC Bast beehn sdiahon ot et abhef feed i wkll reathentedf undue

pl asma cgagylatiensin | S M LS. QQ#I t tors for
t her apeutic use paﬁbb%?§%%§€%edﬁﬁég%$ﬁg%% %%é%%%? a tﬁ&tﬁﬂh%ﬁ% %

purifi cat¢dhipgotesavaslablesi aptlecunl teguness eamyostibpsfof W chosdver al
ai m at L, g, nat i o] 1 i i r : t.e i ensive ty
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L i highhyydesiiahle §0cpEOdILe, AUIRNLICI ApCURIE PLOT LIS THOMpe .
grown in nedia w thout animal derived conponents. This is

not al wagaten directly from the pack. The choice of materials can mean
that the packs become moist during heating and that the packs
are instable and limp and are accordingly not particularly

30 suitable to eat from. The presentation of the meal is also not

to a particularly high standard, because both paper and plastic
plates impart a cheap feeling that cannot be compared to that of
plates made of porcelain or other solid materials.

An alternative to eating directly from the package is to

35 transfer the prepared meal manually to a plate. However, a



straightforward as many proteins require a manmal i an host to be produced in
a fully functional form i.e. be correctly post-translationaHy nodified.
Anong t hewoaagulisdsion factors commercially produced in retsERGANSICE! | S
are FVI1 (NovoSeven), FVip 2Q (Kogenate, Reconbinate, Refacto) and FI X
(BeneFi x) (Roddie and Ludl am Blood Rev. 11:169 - 177, 1997) and Active
Protein C (Xigris). One of the major obstacles in obtaining | arge anmounts
of fully functional reconbinant hunman coagul ati on factors lies in the

d adonai resent Ji.n Fl.l, FM I, FIX..FX.,. Protein S and .Protein C.. Thi

donai n c'ﬁc:en@la?éns()%gltu}%lasm ]f:l%(gi LS UL G 1588 tat-(% rtgheslca?r}nco 9 £

nodi fi edcloy matdidgeorbeadforciatdaxisted tgsgagser The ot adudd s ioredffddreisen f and or s
are hanpered by the fact that. over-expression of mresult, in

under - cat b%‘?&ﬁ%cé%ecﬂcean%g HEHC i AT ] ,erbtraottjec?rh.ogrh %I%eaﬁodﬁsfir&gtiaogns are
a resul tiroferidwed acti on of a vitam n K-dependent enzyme call ed g-gl utanyl
carboxylase (GECX). This enzyne has been extensively studied by many

sci enti sts, part't GHEY THIEE IThvVAW & S Ko ddif AP Y GBIPIEEes O 2
(VO A- 830302 Epalk efs Ao SHENERIO R4 (R385 634-J 686 rdQH; Rehemqd | a et
al ., Proc, Natl Acad Sci USA 90:4611-4615, 1993; Stanley J. Biol. Chem

274( 24) 16948V 16, WaboD; The ¢l sdvarpEme | tlerss amlutsien Je, argoy
Begl ey eftmdr .ty OWHd ©fc B@Ogicpl fhefd St#dhs make it difficult
275(46) : 36245- 36249, 2000, Wal ker et al., The Journal of Biological

Chemi st rie 25k 1d3159@ﬁ71@9-f717%,t%mﬁammmﬁ%{%a@omqu_ Frive ™t iscad
Sci 1 §SA P 3) imgdelBAsq 180% h P00 s £2485 WIRE i@l thaEWhe Cﬁ’i@@ﬁ'eﬂ}e

269: 6162-6172, 2002, Hallgren et al., Biochemstry 41(50):15045-15055,
2002; Haramyfagtwred M Joudhepowdb B d{l@)‘gﬁ@aﬂl O@ﬁ@ifr%/r@m 1d)e 8363- 8369,
2003) . 3, AL LR Snd L Qs £XPIESS JFHEROW tr&‘iﬁqmgcfuét% '%J&C&%nutf'ﬁéﬁaé igeen

tried by at' least two scientific groups but e not succes

(Rehent wdieeptthan 1wodheitise ¢aldgrardigany .pPOUoKe itial) .1Condi deri ng
the |arge; &y td SO £NZ YIRS, i . be u t y nore trials
have failed and t usr%ave no%]’ been ?dé %%lf SC%%;L [Eg%lullgr]géoregﬁ%égg vitamn
K a$5a cofmetning Trerk edueed and aam ninpd srdyy GEOX torble tretesenbattiam K o

epoxi de, i i C e i j b i

epoxi dor%%cr{f%%sies?{/ﬁ%% emdf%%kgoé oréig%jﬂi%iéerﬂr{g%]/el]tlgénﬁynn%egggpée}ng}enntwm

car boxylatdmnfef s privt enersl tvw Brzymestare required, G3CX and VKOR. d oning
and identificati of V| reported 2004 (Li .et -al Nat ur.e

427: 541- 543, 206%}19% &Sﬁc\’é\{%sly KiaefaicER o 5541 C 5 T RERRER proot ei n
is a l6desdnidbeati th pod-yAkept e/ 397 Gt deadt onesysddiicdeat] trrtansnmenbr ane
regiQn. Erom recombi nant . cells .expressing VKOR activity is localized to

t heéﬁ‘i cr%%%tnla 134 I%:Crglo ﬂ(?‘é%d?cga"g:ﬁ%n&a or° hﬁha%rc%ﬁ ti%re&%f%%ﬁ}hﬁt afthﬁ east 8
out of 1fodds irestltiesatiawes t©edel @os rect |yotmodidjetdéd oF dergh headtt ath
fully fugc%%gnal Py ot onmbin (Mal hotra, et al., J. Biol. Chem O

260: 279- ) %; SEegers and Walz Prothronbin and other vitanin K
proteins', CRC RrmsaiodL86)disstIvdet iiry,Udnnres) 1w ad ation freikergd X
clotting activi require g-, carbaxylation of at lest 10 out of 12 glutamc
oot duess it VASdd ol o iNRT TSl e iy, HEoates Fe e TiRe e
1997%. Extesnste®, efHordlsy ttheobt 2d midgha gt atticd ipmedevel s of rhFll have
been made using several different. systens such as CHO cells, BHK cells, 293

|1
:5 cell's and vad§SiERAS ud ertesd oPbyitlens dREHBEE dintendaced or

resul t eché 1d agha!NEes € aiboxy | ef €k O det 5 e ded Bisnd tieH | anad diy ddiast i sees
prot hronbin (Jrgensen et al., Biol. Chem 262:6729-6734, 1987; Russo et

J.
al ., Bi i CHNA LS| 2T G ek o) -Bbtenadie jigad has been heated, the

package is inverted and is positioned on a plate. The user then
30 pulls out the sides of the pack, whereby the seal breaks and the
contents of the container are transferred to the plate.
None of the aforementioned documents relates to a package

from which food can be transferred in a simple and smooth manner



Fi scher et al., J Biotechnol 38(2):129-136, 1995; Herlitschka et al.
Protein Expr. Purif. 8(3):358-364, 1996; Russo et al., Protein Expr. Purif.
10: 214- 2250 20@891d545V0 et al . 1999, o ibid; Wi and Sutti ePThrsandyeRes0s
96(2):91-98, 1999). Earlier reported productivities for carboxyl ated
reconbi nant human prothronbin are low, 20 ng/L for nutant prothronbin (Ce
et al., J. Biol. Chem 269:11374-11380, 1994), 0.55 ng/L for human

pr ot hr onbi nexpressed in CHO cells (folly carboxyl ated, Jrgensen et al.

1987, ibid), 25 mg/L in CHO cells (degree of carboxyl ation not, shown, Russo
ot al . Tsor St ontent A S R B S T S e TR o

g- car boxyped 1 0y attde IR dvatsa tidn ket HepesdEch £oddt | e . raMR 18 k636

di scl oses. t he cl oni ,n‘%éq?nd sequence identification of a human and bovi ne
vitam n %%%?yerﬁi%ri’(l ‘b%x%zﬂ’%%%l.ngrh“e ]acbtplci’%atﬁ% %gee%ﬁ%”col-ré)ﬂa’%%%%i% t he
vitam n dclependant s Cof noxyd K58y aftk £ M d adit fagdependent protein in a

suitable host cell in order to prepare the vitam n K dependent protein. No

co- eXpressi on of Tiheqed REGABEOHEM s¥ i f K depgafderte protdl $alyes,
exenpl i fifthq V1924 19638, 41 SE) OS850 § 18 & 0T Ak FNLISEAMENGE d dentpfd catd on
of a human and bovine vitam n K dependent carboxyl ase. The application
suggest seEbr@kbressimet he vitanin K dependent carboxyl ase (GGECX) and a
vitam n K dependent protein in a suitable host cell in order to prepare the
vitam n K dependent protein. No co-expression of the carboxylase and

vi tam n beskepandepn @f otle¢ nfngerikepmpl i fi ed. WO 2005/ 038019 cl ai ns a net hod
¢ . " = 5. ; !
o 40555 10 e eallmatii uiied] fombailais galen e |

control |l ed co-expression of 7-car protein an
i s exanpbdekage t hccopd bvedt @ridueicpreseyt of newayidat ivonidactors 11 and FI X
WO 2005/ t - S] V| ] pe ' wth
P s et tuke detle i e e S e T N
However , me@an s utdrr cloekepi g stion leoadpr@s spant | sneéxempl ¢én e ndo-mapr essi on of
coagul atjon factor X (F nd VKOR has_been sho to_inprove the share of
ot boxy P9 i b bt of rpy e MY TR ey B T0RY gaSeh FRESY et VG
et ab. (I8 2801 31663a84607¢ 20053ahdshént@ddddronf denotisd rediedl | nproved
share of ?- car bog%/l atek()j coagul ation_factor L%( %fl bg/ CO-eX {err§3ia9rntmth
VKOR. BotR pibrTtat? bhs ¥ ehofe &t ¢ Ha?* VIR T her@sed § hed thate oft Parts
?- car boxyi &t edhriod et om bpd r VKER Cloe epgpe lesge ont shhdli m@t om npr ovevimge overal |
producti vi t%/ of coa%l atonn J%ac or. There {'fs a need for 1r'1 roved nethods to
produce ABtTY&Eed°b POt TPRY FAREDr5MFR RPYRAGT et tsD The Preseht
i nvent i osuBL4Se pulthé Peladdt 86 Sa f b sméeedonSd Stvmes ynof pdet i iwenti on
Ac;:rgrdi n% to a stt aspect of the invention the i S provided a ho(it cell
g

comBPi si PSS ERE LA b BSEFERIBRLL IR LERPPPSI OB FRiGHST Bact o ndt £ i S9%ncodi ng

a prot ei Dhé et £ bMgpgatmagar bexy| 8¢ i pemendd assoki el €ds £XPr €sst Himeont r ol
sequences, and an expression vector conprising a nucleic acid npl ecule

encodi ngPar i t WATRERY epbki HoPLdteragel Ahd GRRBRT Gt BH D BXprESEYtHe cont r ol

sequencesurphes et hber hoss sgld tunthene £OPRFL SESvanfued ebs Ashslvad| ecul e
encodi ng a g-glutany|l carboxyl ase and associ ated expressi on contr ol

sequences. hi anbtfetNBRPEL?) al3RIFeiates ot dediahieh FQr ettt ed 1%
EXPRESS fb&dafPéﬁtg'ﬁaM@!PBoﬁﬁﬁﬁbiﬁ? SaBB@téﬁr§Q¥N|§ﬁ@0£,c@ﬁga{ﬁéﬂ yatgmn
K epoxi dor educt ase, wherein the proteins 5 (i) and (i |2 are expressed in a
rati o beEdeansioraqe gpgagen: thich is characterized in that it includes
the steps of: placing the package on top of the said storage or
serving surface, and removing the said bottom part fully or
partially from the said container part, whereby the food comes
30 into contact with the serving surface without the said container
part having to be removed.

Preferred or advantageous embodiments are set forth in

the characterizing parts of the associated subordinate Claims.



According to a further aspect a genetically nodified eukaryotic host cel
is provided conprising: (i) a polynucleotide encoding vitamn K

epoxi dor esov@sas4rot ei n wherein said vitam n K epoxi doPewSEL@SB0EFIOt €i n
encodi ng sequence is operably linked to O expression control sequences
permtting expression of vitam n K epoxi doreductase protein by said cell;
(11) a polynucl eotide encoding a proteindrequiring carboxylation by the g-
gl utanyl carboxyl ase protein operably |Iinked to expression control
sequences permtting expression of said protein requiring carboxyl ation by
said cell, and (iii) a polynucl eotide encodi ng ganma- gl utanyl carboxyl ase 5
Accor di ngriefyetsamropbhebnaspechearvgates i s provi ded conprising a nucleic
acid nol ecul e encodlngxgﬂgroteln requirin boxyl ati on and

a -car ,
associ at 60 expr eLEF oTEBREFOF SBCUERCELPERd E ftich®i 2 AR AT fiof BLet bve

encodi ngfasuibani/atK epexirdaredust asguaBdragsogiratedredpi esstORa€0HET Ol
sequences. |0_Accord|ng to anot her aspect a nethod is provided for
¥

. p .
pr oddci n§MEQRMRENESr bERGFSPEITBEBEBRASCARAPFRLENE® ENG eGFPIPRRYLAIcel |
expressi Aga@ihgSOMPLNGRL cAr ot ei n whi ch requi r esgamma- car boxyl ation, vitamn
K epoxi doreductase and a g -glutanyl carboxylase and (ii) isolating
ganna-carboxylatEEGprétéhﬁWSAéééﬁﬁrﬁectbO%ﬁgtﬁé?wﬁs®€c¥h%.9@@h®@lm% of

provi dedegfqpLAdUEi R0 2 RRRENRERUN €Ak S9RRQSL! EQNcAYI bakte, for inducing
d or decreased coagul ation, conprising

bl ood clotting or pronoting increased or : :
purifying activeFédrbdxghavedcpposesachiodateriadeopli hlge tbeahtnaboyefood

met hods andaadaixkng Lhe YS! tradsearboxyhatad phokeho wb!hnang1otere
pharmaceuti cafly acceptable carriers or excipients. According to a further
aspect a net hod F&gprdvbledsofrpsensechgonatreases of teerensedfevafudmti on
in a subject ri.sing L ALSLet h Lcakl f (Y4 mount
g e M T N R R
a pati enthenbpt&dnt persobf The prokegm regowveidng gamma- car boxyl ation

produced by the hods _pf_t.h resent.inyenti C ;N static
or antithronboth?ggfhgrﬁggwngnggdggéF?ﬁ¥§6nb§PtF?%u?%%gigg?alfgﬁ@ag a

pl asdi d mapgidf bBltONopAaftaetoprdingGBEXp poeérpredsemhodénent, and a plasm d
map of VKORzeo (VKOR) .expression vector. Figure 2. shows_plasmd yaps of
Vebtors used for Fea-anprBREron BPYRTP e ceikikie il ot PP LS B e on
of the i paeention According to a first aspect of the invention there is

provi ded a host cell conprisi an ression vector ¢ [isi a nucleic
acid nol ecul e en 68rn5 5 BWStggH ?egégfﬁﬁgeggﬂﬁ§83rB%§§F§??8ﬁggﬁﬁ £ %lg'
associ at 6d caxpbes seanveanttiroh aeguvenaesacrapdran expressi on vector
conggising a nuckeic ciﬁ nol ecul e encgdingla vitani? ﬁgepoxidogedugtase
and “dssoci at ed eXpPesdi SROUSNEFEPSsaGHENRREL WABPRI ATt hRShbEe REFF FHYTh2r
conpri sepaakayel eubdaeideanliatul eoapaetdnagta goghupanyk,car boxyl ase and
associ at ed expressi on cogtrol seguences.ln one enbodinen% said nucleic acid
mol ecul e encodi n§*4 - pPofBPHSr EGOFPRRYCgERRBESFBORYEARF ot aRACK3YBEi at ed
expr essi gnbearRticeld seddencepacoiphitses a first pronoter, and said nucleic

acid nol ecul e encoding a vitam n K epoxi doreductase and associ at ed
Fig. shows how a number of different subsidiary
25 packages according to the invention can be set up next to one
another and their contents are then transferred to a plate,
Fig. 10 shows different schematic alternative
arrangements of subsidiary packs,
Fig. 11 shows examples of how different subsidiary
30 packages can be arranged over and above the intended
combinations,

Fig. 12 shows a package of food situated at separate

levels and its transfer from the package to the plate,



expression control sequences conprises a second pronoter. In another

enbodi nent the first pronoter is sufficiently stronger than the second
pronot er WO 2bévatis4she protein requiri ng gamma-car boxyl at iPam/SER@6HOBOY/i t ami n
K epoxi doreductase are expressed in a ratio of at least 10:1. In another
enbodi ment the first pronoter is sufficiently stronger than the second
pronoter so that the protein requiring gamra-carboxyl ation and the vitamn
K epoxi doreductase are expressed in a ratio of at least 5:1. In another

enbodi nent the cell further conprises a nucleic acid | ecul e encqding a g
- glutanyl car b&gé’;ﬂ 'agxg3 m%%bie&%pgd’dé%r"éseﬁ S &o 296 GFERTELNI) F%ne

enbodi mentg. tire, nucl ei c acid nol ecul e encodi ng a g-glutanyl carboxyl ase and
associ at ed expression control sequences further conprises a third pronoter,

wherein the firdtt%r dfotBCWSs RBufFRLEfRd yisth fgen eH&S TR 1§ P& S5e6ft er
so that idheRI0ifith reegyli rifng gamma- car boxyl ation and the g -glutanyl
carboxyl ase are expressed in a ratio of at least 10:1. In another

embodi ment the fHE¥%t lor shsvesr disf fqufemite iad e i adtivien drerl videans 1t legnbosldawats
pr onot eroj_sopg(h@gggge protein requiring gamm-carboxylation and the vitamn
K epoxi doreduct ase are expressed in a ratio of at least 5:1. The first
pronot er can be Higran ¢ yahmrsgaov e n@aidwg) ambastdingnd- edr lay pecdagiee i nand

t he sec - [ ; r t ; ticular
enbodi rreqﬂgl&ggcti&t%%%ng%%{ argélq%ﬁrrgﬁ e%\céﬂﬁoae&ge{ldcz)%cﬁo ntg{gt)hcggnptrajoltq}ee%geprag%i ring
ganmma- c & Poxy | e ofpehdhas Jordrat teth rexdressi dre corewtirgpquencess, and t he
nucigi o act 4, molseap & LIRdING L N SR, KX SO IR R0UH a5, A
optionally the g-" gl utanyl carboxylase, and assocl at ed expressi on “control
sequencesulatiev 1 dexdt otk @ nc dnhpss stamen tex priggs i o rbatewim rpa tin. et iheri rereddiarent
these two. gr_optiopally three nucleic acid | ecul es .are | ocated on two or
nor e sepr}iurrg[f%loe?(fprfe?;%%%lkhle\/&%%trss’. 3% ngoarnoe[%%r CaosmpPeacﬁtmae%ctél | is provided
whi ch is engi neefieyl tiB extprwes sar( 191 tae pragtieien emiicchinteeuiafes package with
gamma- car hoxyl ation, and (ii). vitam n K epoxidoreductas erein the
roter net oM offe Apthdald b SRR o TR 1 1
anotl ber esryedh tvesrit,, the proteins (i) and (ii) are expressed in aratio
between 5:1 and 500: 1 Th rotein ich requir.e - carboxyl ation, i

sel octed 17om t Ho%r oub TUHE <t 97 1965 ‘AP FOFF Fitei Wt e and the
coagul at¢encdMdy Eoagu Atin Jackage |ake cangid a3l Flrg 1 friairhraung
coagul ation factor 11, coagulation FIl, coagulation factor X, coagul ation
FX, and ?Mef¥ehctivated fornms FVila, FlXa, FXa, Protein C, Protein S,
Protein Z, Bone QA poOtdidws MitrdusB1a padieids, @ram h arrest-specific

pr otg_ in 6, snake venaom proteases simlar to coagul atign fact or% such as
Factdr X-like srakE vehon Protieas e oWhd iRP AT Hepii e e Lqtted

prot ei n.pd A ohe Edosh e 1desProt idyadi £h & Gr Y GaMR-1ead thigyy. at i on
is avitam n K dependent coagul ation factor. In another enbodi nent, the
protei n which requires gammacarboxylation is Factor I X In a third

embodi Mefi 2 1 NEJ PHOS &F TH b e o £ el rBsv e S carboxyl ation is
prothromdin. Tn a forth_enbodiment, the protein which requires

gammacar boxyl at ifie%e Figharlod des @ RFian é?ﬁ)dfdl%ﬁﬁﬁpetcﬂél"pﬁ dti&iursthi ch
reguressrgpapreasboxyl ation is factor VH The protein which requires

gamma- car boxyl ation is preferably a human protein but all
Fig. 1 shows, as the subsidiary steps la-1f, different

stages through which the food 1 according to the invention
passes. The food 1 is packaged according to Figs. la-1b in a
container 2 joined together with a removable bottom 4. A 1id 3
30 according to Fig. 1lc is then applied so that these components 2-
4 together form the package 5, which contains the said food. The
package is then transferred to a serving surface 8, which can be

a plate or some other suitable serving surface, for example,



'0 eukaryotic proteins is enconpassed by the invention. Vitamn K

epoxi doreductase is preferably a human protein but all eukaryotic Vitamn K
epoxi dor edocv@sks4scan be used in the present invention @cyiSER@EMHOSOS
carboxyl ase is preferably a human protein but all eukaryotic g-glutanyl

car boxyl ases can be used in the present invention. 5 According to a further
aspect a genetically nodified eukaryoticohost cell is provided conprising:
(i) a polynucl eotide encoding vitam n K epoxi doreductase protein wherein
said vitamn epoxi educt ase protein encodi ng sequence i, operably
Tiked 13 ERHTHIE B Domi 1ot SO enest R rS ik SR bad o AT K
epoxi .dorsadpf;@éeb@f@ﬁeﬁiﬁt Ib:ys _S@cbr@bb\ﬂﬁédrl];bﬁmdelzrﬁcb\h)n? #rod )t;csmctll@mtd aef eqtondi ng a
protein requiring carboxylatio t he g-glutamyl, carboxyl ase protein

oper abl YPH§ K& %0 @i%rké‘g%’?% Jgolnglrroel’m%g é?bée‘g%ﬁé?%fﬁﬁ%goéfprge@ﬁfﬁﬁl%f

sai d prod@iicé equittehsrboxyhatb Ot dy sadid a8f | tHdn igua o Wil £otd de
encodlnq@%anna-_glutanzl car boxyl ase wherein said gamagl ut anyl carbo§¥lase
prot 8 n RAEHRM NG Fe}ehcel{Wdpera®frdimketr t ol exptesstorFtonttrhs foo
sequencess BET ALY | HY EXPT S8 Ay Of u SLITE- 8 9! Ak 2dW | r SREPOX Y ASteh PSY 8 I BY
said cell I'n one enbodinent, the cell is capable of expressing the vitamn
K epoxi dbr ediet @t pietli 4 wheh t hies pkid e caedef ri HgtArtsdA @t lon §5P% he

ratio ofy@l Lepsind: d9rrdfe aNOLIEL r SIROTE JBRL . SPE du f Ak | 57 Al cd APl -
The host cell is preferably a eukaryotic cell. Typical host cells include,

but are PEEs¢nhiteentof i Hiectai@| feodydilen clere stoemdl srerman s arxed | srom
Va | i e . Sul i 4 i:nes
nolude. RO e e 1T Cod T OHG, FEK NEG 50" BEt . VB Hnd (o
cel|'s, andveldrveuntivaeblyhercubritononbl enbodimentighef homt cettents the
mammal | apy, eeh | nLhne GR §nACPOLMl ok (9. VLo ANRLUET oASPECL, 1 POl B Ed S
provi ded conprising a nucleic acid nol'ecul e encoding a protelin requiring
ganma- ca¥ bprgtase by amdtlas soenme edi ekpnésdi Dor comt rpdclsayprbnioesd and a

nucl eic acid nolegcul.e encoding a vitam epoxi ) ssoci at ed
expressi on cont r%gs%%ﬁ%%@e%a}& no%n%ﬁ%ng%ééfa %tl{jﬁ%ﬁgsuuﬁ%%%gﬂ nol ecul e
encaddles anpentdeddntoegelrve ngs gameacept Hoky | v ovhanfloas sott @ eell expressiton
control sequences conprjses a first_ pr ter,.and_the nucleic aci cul e
encodt gt SOV FEE: of ROEHEET nf ettt bl EnERE st lF s bdallf 8T ASRE TR
sequencelse Coapt ¢4 esr acsesandd prpypotenovihe the shopranopert cénl be or
sufficiently.stronger than.the second pronoter, so that the protein
requirin@aﬁghﬁgigarB%?y?%??o%lﬁﬁdc?m% PEAnT A K ebokt ddr Eiftict AE AT e
expressesurfa@eraitihoat ahel eastaifeid. pdpt anatheg eobodi remdvadi sAt athe is
5:1, The_vector could also conprise a nucleic acid | ecul e, encodi ng. a

o- gPlt an M e aP boRPIALRL antsRBk T At e BRp? BsEROrPROHTITDI L Setuehdess Tty
nucl ei ¢ assentDheCY| BaLaTDEL NPo aa Us@hui AagysucasboOXYtRs epatitbrmssoct at €d
expressi on contrgl sefuences coul d confrise_a_third pronot er, WQerein t he
first prbhBEePTPECETPHY ciBntl JOELFORGRF PARACLAR AT r & p? DT sH9THAT T t he
protein seguiving gapTRcEAr PRXYhat s oprandrgb By UL 8y | a £R4Hexy| Bsea are
expressed in a ratio of at |east 10: I n anot her_enbodi ment this ratjo is

: 1.
5:1. ThePFoFeRrhahhPeRlF &gt r E8° gRARKRAEar BEXFPEEP bR E2HC DR et B Y17

t he 2gr oupugpAst Sthpgughou€oagE| aht Ohe Q@%@édt@é, o EORGHbR AN IRV Bot tom
coagul ation factor |X, coagulation FIX prothronbin, coagulation factorll

coagul at PRAtFI#, fevaguiat pBRLiadt BitlX 2dvaghndti bp e et hesf RR¥F vt ed

forms FVLI gy rEL¥@onF¥pposnaker ¥yepRa Qi pLERSER ShMhBEht PhEORGE SR 9art
factors such as Factor X- |ike
is pulled away 7 in order to prevent movements in the lateral

sense or the vertical sense of a kind which could detract from
30 the aesthetically pleasing arrangement of the food. Gripping

devices 6 can also be arranged on the container part 2 in order

to facilitate separation of the bottom part. The container part

thus does not essentially need to be moved from its position in



snake venom proteases and Acant hophiinae FXa- |like protein, Protein C,
Protein S, Protein Z Bone Ga protein, Matrix Ga protein, Gowth
arrest - spEoi2bdcc11pssot ein 6. 5 Accordi ng to anot her aspecPCa/SERI0ROSIS

provi ded for produci ng gamma- car boxyl ated protein conprising: (i) culturing
a cell expressing a reconbinant protein which requires gama-

carboxyl ation, vitam n K epoxi doreductase and a g-gl utamnyl carboxyl ase and
(ii) isolating gamua-carboxylated protein. 0 Said cell expresses the
protein which requires gamm-carboxyl ati on and vi t(g{rgn K e}Poxi dor educt ase
in aratQFof W PEHRY areut U?’f%letrr%'b?ftﬁ-?i%st%iq &9 dr'ex§fiesdibn of
both prodetfisce The détadim KalependeiferOagutat i dactdfged Fldowddd, FI X
FX and their activated forns Flla or thronmbin, FVTla, FlXa, FXa) pr_oduced
by the Rideht PREREEREAT cb EXpr sy e vi R AAOR Bl ohel oy e i ifltivon
with GO Lo beg expestgsh toxba, vsef) daydde prevention anhdieal e, of
bl eeding followi ng trauma, surgery or diseases of the liver, Kkidneys,

pl at &l etSh@rconopnevagin att@ed searrisl ¢ kkivpiig id)sprlasedi ge thre

coagul atj on. P, { gL 9Le Prﬂ'i@'lé‘o&&ﬁ‘gpéfé a%?&'e’ﬁéeéhd{t%irﬂépgé:&‘_rﬁf‘s@%ﬂ ed
to be useful In the prevention and treatnent of disorders of increased
coagul atdbselmeed ore it hovit t deeneaseat hevel kowdvear ot Bien @ntFhigawtiant i s

al so appl i i t r I st - nsl at | -

car oyl o oee Fet o) Bl QR i e DS LT L BT (e
product imatgropfilany protein that is dependent on g-carboxyl ation, such

prot gi ns include,. but, are not |imted t0:. prothr in,, coagul atj factor
|1 % 1), coagufef':';ftéj’on2 f%%:?"gsr’ Vi t(}i'—ev'lle}b,Slc%laagLH aS?ClnegDns fzé_’lct?%?’ I%(%Hi%%d?
coagul ataorofdth@rtX ) inRent 2om £r Priod epurB)sdr i Bier AedBoimey Geod 1
protein (also known,as; BGP or, osteocalcin),. Matrix G.a protein (M3P),

D ol ne 11 cH & Ro07 yBbpt Mol < PHEGH TSI 1 it i chadbat y st | do. 2
(PRRX) ,tGimwfdrain@sthspecidi Coqpd ot ®i o 1Bl { S0 6)sorid hetrhesitii i 8 Jpg ot ei ns
are: FXa- |ike prot%n inv non%of el apid snake (subfamly Aca}ﬂjtch&gl[hiinae)
and cone® ¥4t varbhi {ohius! 1ext792) CEACH OF TR HIOE nd Tt Ry

t helb nust edbchati sk Bth@ndnof 8cé d8 Segfiencest B ecoved mdkdayw. p Teedi ey lthe
identifies ]g%é)rese tative sequences of w |l d-t%pe and nutant_farns of the

vari ous PrOfFRIns"that tRAnT PR R T A R et Present 2R entSRPT THbT AT i | |

be appreshaf£tet Hatather i MivEAH | Bife | SoOdm I £Sbf | thedbd OkagPal | Lath@Fedr ot ei n
or protein encodi ng sequence of one of these proteins to be co-expressed.

Mor eover2CaMECHRI paf? t F Tt af i ¥ Fekbetle t 3P b cbtP L oy AR FAct s,

NUNEr ousp At @ng & of IBu Of t Kb er P6 @116 Mg hayee HeRdr € §£1 Dy eslr i Mot Neortd 11 The
present invention is_equally appli cab?e to these nmutant forns, including
nat 4Pal | §° oRRYir 71 9yt BEFRIT cC¥Bf R ant a30d 0F0 t Hea brit @i FRMRINGT 4 Yt E t ype

sequence; i d N3 08gn EPROL FEOd $HEt 1 BYENY | Dok ahdep Lerd akddgrad Ad Bhy
wild-type protein or one with at |east 90% preferably at |east 95%
sequenceF’r‘éienWtV1¥1h%¥%t@q'h@r%%%‘éﬁ%boﬁld‘é%t'?}ﬂ%/ %ﬁ%@\ﬂ%@f"i‘\f%ﬁ%@‘l]uences can

be determ?ggr@a.mé-a@§§n€9@@yt@f €h{ SNIBAE o ANM ¢/ S| Smot$| Hih &F Oﬂﬂﬁ?s,SUCh
as, BestFit, Gap or FraneAlign. The preferred alignnent tool is BestFit. In

pract i sethahehnSaprEhPRgP2BE 4i Apearnedeneedalo sequbnkead tand Heaguee yof
seapeh, F{omywWeidif fosCOYeNCE. 031 ADASEq that SLIIENELSh | ¥s NECESSAfYr L O

performan’initial identification of similar sequences using suitable
sof t war ehegehnasaBiagccoBilargRy exhibits low friction at rest, and as

such slides easily from its base 4 and the container 2. The
package in this embodiment may preferably be provided with one
or more valves in order to avoid overpressure inside the package
30 during heating. The container part 2 and the 1lid 3 are
manufactured as a single piece in this embodiment, although it
is naturally also possible to make these in two separate pieces.

The lid can also be manufactured from a different material, for



NCBI Bl ast2, WashU Bl ast2, FastA, Fasta3 and PILEUP, and a scoring matrix
such as Bl osum 62. Such software packages endeavour to closely approxinate
t he "gol dwetaswdas4” al i gnment al gorithm of Smit h- WAt er meaT/SERws/00d5he
preferred software/ search engine programfor use in assessing simlarity,
i.e., howtwo primary polypeptide sequences line up is Smth-Wternman.
ldentity refers to direct matches, siml@arity allows for conservative
substitutions. The termvitam n K epoxi doreductase or "VKOR', as used

her ei n, referf to n,enz%ne that K catal yses reduction of vitamn K epoxide

and vitam KT P fotifir o Vit i chiatiR Tk theiRassidyt bty viifdel y

di stri budiege raindy have hesse st onesh fsonseveicd wlifdar ale spai s such as
nouse (Mus nuscul u at (Rattus norveigicus), chicken (Gallus gallus) and

cow (Bpsa]t%fhr%)e.m%%o‘i% Pt ity Klth RN hrediat@Ed r om sequences from
organsi ns of widely, di spgyaed a@ydrfagwaéicdi%wyg'&ew@aa%aawﬁ%hogf rds,

anmphi bi ans, bony fishes, flies, kinetoplastids and bacteria. Table
represer®ECAr&ore 19 nihe nfventiel fapridsemunase sdpilence hasft iprediated

pr ot ei ns; hosl Sgale 1,0 RO MKOR. (§,0f$fg_§afﬁ§feéﬁ%gdér Oé;ﬁagi‘d“)fécf@&t cap be

used in the present invention. The term ut any ase"™ or
as used hexled o redeg sothea witab e ISaeperpientr enzy e, tHet teadilgages

car boxyl at i f i i S| e s, .are. w de

distri but?qeécf? r%él’)lcp %a%j/éeﬁtgéecg I’l&&%}l%sg %%S“%%@ rbeér:%cygsregelcﬁaelss \guoghé %nsec% he
bel uga vitwl el Del phi Haptercdsadeucas) the foadfd stp@pisanuse thil . ¢dd ckertop

{ Gl fus I ) S i ne, gl utinosa),.  horseshge cr Li mul ys

pol %ghengg)%ﬁinsf%%oﬁé%%’l ?Z%tneurs e&%ﬂl}ltehe( é)eogﬁste%/me ogf.t,(hezéff(ﬁ 4% d;
Bandyopathyagmetedl ac@@0?ing bid)Fidghellcardmxyias et e ogn icbnsod niad Iplisk-ed
simlar to bovine carboxylase and has been ex ssed in cells (.Czerw ec
ot Tl o A0 G G B Bt S R RS e T ke n

i nsect s @ndcher okatyol Bg. suoch fsodnophdias gamdden Dirospi dar tated anogast er
and Lept os ilra wi £ h NCBI cessi on nunbers: cgi ,1217234€jtﬁgi 312%8,5, gi
2421628155 01 Tl G I (Barlly b atifg/ay GAC A= I 5008 §is) ¢ ihed i vel y.
Thelﬁalr bm«yf dxf]es@ Eﬂ‘tﬁynﬂl@i@i@.y@vér&mﬁ(@éﬂh avieME WHONEgE £00S o lerw&aaiﬁ QLrths

Sever a t he non- hupan. enzymes have_ shown, or. may be predjcted tao have,
acti vi tyﬂs‘i1 i3 ar’s o thatd ofe %C?ﬁrﬁénf%% Wa?fegtfieacfpc Hhy- 4 Her%f or e
be used s witlddEeriiad i peedontdei dneh ey Y d Tedd e peitentndd 8% d in
representative sequences of predicted proteins honol ogous to human GGXC
(sorted Y ef?¥pectesSorTYih arf‘FFatC%rfP‘?bté“iﬁs]e]d’ i ke 9t B iR iTRASR i on.
Tabl e 3.0tk package aoskd Mridwohdws Jeansfercsaft faod,fachnicalndigd ¢ fThe

pr eéﬁnt i.nvention rel ates, 1o a package cor’g)rl sing a bottompart intended to

recefve FHOFUNAEME Al bl domitd Her e et e HHe S8 WL IHbtIHH 458 t2and

the contghdiefoped inafF & 4 Ntanskech t oreded ose ddigsl & d Qo v ilherend s an
increasingly |large demand for neals that are sinple to prepare and for

whi ch t RAPFRPRArA T2 L RS i &0 sHbkS . erRa BTt i StRAEAH B fORIP s sure
particul a8 PdfetNELASTHW bW &h psrsatsh ige disRosand e packs,andhd Haldher
eaten dlggﬁgjytgrfacilitate its removal, or it may have a surface with
25 low friction, for example Teflon.
Fig. 4 shows an example of how a container part 2 can be
connected in a sealing fashion to a removable bottom part 4. A
strip-shaped or string-shaped device with an arbitrary cross
section, for example a cord 11 that is laid in the form of a
30 loop, provides an effective closure, and a seal 10 for the cord
11 is also provided in order to seal the cord 11. Pulling 13 on
the cord 11 causes the bottom 4 to be loosened from the

container part 2, whereby it is easy to remove 7 the bottom part



requires only to be heated before it is ready to be consunmed. Prior Art
Previ ously discl osed di sposabl e packs for conveni ence food usual ly consi st
of a traywoams@asisared from cardboard, netal or a pl astipcTisER@sioadsosvi t h a
thin, transparent plastic filmwhich serves as a lid. The mgjority of packs
are manufactured with the intention that the food will be heated before it
is consuned. A plurality of different nmeghods of heating is avail abl e,

al t hough the nost common is for the food to be heated in a m crowave oven,
in a conéentional ogen or. by aci ng. the package in_ hot ter. The lid of

|
the packagd'fe“féfo EﬂmeFPﬁngﬁEf%Fet%? BFtERIfiedt i PP The MeatotarPtHeh be

eaten di gechpynraavibe packrefbeashpi secEnsat gei ghs €2 seaghd hadrd he
packs become noi st during heating and that the packs are instable and linp

and are EE%o?éPﬁamnhé@nﬁar PrEUPafgPedi danl €St 62RalaY? oin CTHES ¥kt i on
of the m@ﬁétl§sab§9ca%r;Orécﬁgﬁfgbwkarwabl gbr &t angar dan becaysen bot h paper

and plastic plates inpart a cheap feefing t hat cannot be conpared to that
of pPat e§lahdetsirpercéraindor Ibt heedskPt doentlei apsd hh Hrarhinsethd
eating dipgebldelr 9Mbher RACKBGRohSAt Pobt ARSEE bhiber R £ARk $dhareat Iy
to a plafte. Fowever , - anet hod 0? thi s E?%d | eads m?t%out ex%eptioﬁato the
content sfef ekempaekabge decahtaghmexedfvogeiperonnthe confesined pashion, as
a Conseq8§“§8m8fF&@hcgft98h8%§§8“t§é£98r9EiSReoPE@£e'fi@&t ﬁﬁiéﬁtgfgﬁgk A
common sofution Tor keeping e {arrous conponents of a nkal apart ' is to
subdi vi dectbeppatkagehentcordi éferentisecinopsaaet bndilvé diogt avahés. pahe 2
di sadvan o] hj o] i IS o] i ngs t ges of the
sec?ﬁonsgﬁggg %Pgdk§¥§ch#% ?ge%afeﬁggggtl§ggé%%$tﬁg ?r%§fé7h£§p$%sentation
of the npabsiblal 0 Apasngdrj nat hiigacaselbyidheotfastme hathéheepplcks are

manuf actured. from a_di spgsable material .. Transferrjng_ the prepared neal, to
blate WERGOPSRT xFRG PRETBoRe! Th Leh 5Ll pomReRobb! 2o WrabEfh T e LEEE o

an ordi nahg patkagedt hatl tBenobndavhded2i nTbisechapastenl $hoaghsthis stil
calls for t%ngg nsgning Ek 'npuéeang an igga%redr esult. Thg ﬁresgntation
of the nBaf “by"tArsYnBPRod 88%8nﬁ BntPFePYtbR™t Kd %e?gﬁﬁ BRo tPahfers the
meallst o tiheepl ahe. fEbHehapr byenusbytdisckosedxaapks inchndevéheapaskatey
describeg i? VK}A%-5004/04§970,,ghich iﬁ,sub ivided into sections and
provi ded i hevarbe }WﬁHBr 8Pt gstPe’tBat “the foods in the various
sections are notrsybj ectedwt 0a hpgbkhgat iAtwhich the bottom part 4 is
provided by a flexible material, for example a thin plastic
material. The bottom part in this embodiment is folded double
20 with a tab 14 which extends along the entire bottom 4 of the
package in order to enable the said bottom part to be removed in
a simple and smooth manner before or after the package is
heated. Accordingly, no additional seal between the container
part and the bottom part is required in this embodiment, and
25 these are preferably held together with the help of an adhesive.
Fig. 5b shows the package with the bottom part 4 facing upwards.
Fig. 6 shows, as the subsidiary steps 6a-6c, a package 5
in which the bottom part 4 is folded double in the same way as
in Fig. 5, and how the container part 2 with the associated tab
30 14 is removed sideways by pulling on the gripping device 6.
Fig. 7 shows a package 105 with different compartments
105A-C. The different compartments are separated by walls 212,
when pulling away 7 the bottom 4 according to Fig. 7c, the foods



different levels. Previously disclosed in US-A-3, 708, 086 is a package
subdi vided into sections where the pack, after heating, nust be inverted,
wher eby twe 2becdiimsst act as a plate. Described in EP-Al POI/SES@s/08408 i S a
package intended to hold the food until the time of its consunption, which
conprises a container and a closure. After the food has been heated, the
package is inverted and is positioned onoa plate. The user then pulls out
the sides of the pack, whereby the seal breaks and the contents of the

cont ai ne etr rred to th | at e. None of the aforenentioned
docunent §° I%T%?@Lga“ba@%q‘ilﬁ%ﬂ?%i CHRHOICH® 7] reisF E§edn he

si npl e addls SO o SBONEG § Ot Ba Pkt €0 OFhS 08B Dt NeTn Pt BIe P acer frofe t he
food, w thout spoiling the presentation of the food after it reaches the
plate, or°Wrihoet RpendiPy 2PIVHHing nthamp &I t1inte gtraine e hifeve an

aest het i €@ & Yw ) £asi e ALK ANGERENT o £ TG NESSH acear diglye XISt f &
package whi ch sol ves, anong other things, the above-nentioned problens in a

si npPe RISEFERclPTRt Hmne . @ CRREY I | DM BECe b 13veard i The Figs. 7d-

af oremend | ongd; phjectatSq achi gyed by, neans of P@:&%&?@ ri gL to the
pr esent inventilon, mh?ch IS ch%t(r?act erized ess%%i ally %\%ﬁ%%%package
is providethaneh heahsSeRrr ot ddagt thie Bt tlooh e tbamd tWel domreiner part
t oget her.d s @ Jahner i ) irely-or partially
separ ati%g ?ﬁle%?%h?g%%m part0¥%%Q%¥ c%%ﬁ?rﬁéeh&é%%rtlxﬁytkflgsrrm"&vaglrfg
part or alPsef che cadasdornbyn partramsfér thel dotedmppars of the Eadleage

staﬁ]gi ngopn?apég}g%#ggolﬁﬁgI%gg%foir%%%ipaecé ood cones into contact with the

serving surface, ere I'oned container part is essentially
retained in its pPosits oghemn|disi fepde sdiehdtoiod. vaiiieaot tamtdert can t hus

be renov i i part, whereby the faqgd cones int
cont act %mﬁj?%{‘?ﬂ%eiggr%?n%aég%%%?%tjhrc%? ?%népas%%/m lrt(:tosn’t gllc}heern T na ing to
be renpvednpdhenémven? vh-@) ssepatated by wa et Wd*Por isr ansierairnpgafiood

(1om e pack SRPPELSATS 0L ODLBRLL A0S, 2 S 0oL o AL a0 |
package toentop obré hei K6 kst or@gea ormeetr v Ngf sdsd ace] . andl u st gy trhe
said bottompart fully or partially fromthe said . container part, whereby
t he foodgﬁc%'rre dy n’%%r c%}ﬁ?rﬁ% “nith ?%eerg%%}rﬁegngﬂjg‘%&ea vﬁal?eheoiﬁ e ai d
cont ai newhpel t rédavi ngs t® bergendutier of compartments in order to
achieve a desired'presentation.
Fig. 9 shows how different subsidiary packages 305A-C can
20 be handled and set up to form a common package 305 containing
different dishes 1A-C, which together form a complete meal, and
which are received on a common serving surface 8. The bottom
parts 4A-C of the schematic example of subsidiary packages 305A-
C are pulled away sideways 7A-C according to Fig. 9b, for
25 example in an oven 9, before, after or without heating. The
upper parts 2A-C, 3A-C of the package 305 are then removed,
after which the meal can be presented with the contents 1A-C of
the different subsidiary packages 305A-C in the desired location
on the serving surface 8 according to Fig. 9d.
30 Figs. 10a-10e show different schematic alternatives of
the embodiment of subsidiary packs 305D-F that have been placed
adjacent to one another and thereby form a common package 305

containing a complete meal. In this way, the user can choose for



Preferred or advantageous enbodi nents are set forth in the characterizing
parts of the associated subordinate C ains.Brief Description of the Figures
The i nvernwodanodasdescri bed below in a non-restrictive fasmiserooaioodsos
reference to a nunber of preferred illustrative enbodi nents, whereby
reference is made to the acconpanying drawi ngs, in which Fig. 1 shows
cross-sectional views of the packaging of food and its transfer fromthe
package to the plate, Fig. 2 shows cross-sectional views of the heating of

food in a package and its transfer fromthe package to the plate, Fig. 3
shows cr -%]eﬁ)t%?%‘?%ffdlﬁlité%% ‘Eﬁmﬁcﬁéerttrsa@ é}l§r"&?rﬁ ﬁ@’ﬁﬁ‘%‘ér{% the plate
fol | owedy byrdreatd nenidi dher anek i dds thiec lbatHomdrte Pfcditedrackage

renmoved, Fig. 4 shows how a container part is separated froma rigid bottom

part according tid% prleferaved didoditmeift 21/ Pos sdidves fopddsi miser to
enbodi Mg miofn & Jﬂ@Xiﬁ&Mﬁ%r@@%ﬁe e tthod RNOWSi QW &, fPRXI @#e fRptiom

part according to F'lg. 5 can be renoved froma container part, Fig. 7 shows

Cros8- sextheMRar levsulotidhar ¥ reamfages rfhir hadkege s ubgividdedaht o
conpart Scditt &Pl & ald the 8, SO Cﬂlﬂqﬁté Gd&H %@tv&di,%? Hf packages
9 shows I T

subdi vi ded” i nto conpartnents, F'i_g. ' ow a nunber of er ent
subsi di a?ir pabkagexvakcofue e bl pthecd hvanti oy e beowetr (gslgsext to one

anot her and t heig. nt-ent ferr e, . Fi g .10 shows
di fferent schem‘:lﬁfllggso'al]tezre]r1?14at(’j‘sirh\el\oe‘J rf}{;‘{r}ﬂa glgerrrgrssrﬁeﬂs %‘%&ssﬁb%ﬁ 2%136}11&60@%5 ,ajtFi g. 11
shows exsepdestofldon sl fFer estampubsi di argugackiages) dan de tErimaty e arer
and. abov I ed i.natj ons i &, hows C e of_ f.00

Si tlljgt ed%aégge%%%]§¥€el%@e 's ‘%?11 ?tost er]gnig?oec% p?solrﬁ t%ogngagicrteagelr{ 3 tlhoeWder

pl at e, Fimpcl8yes hbWWsA anTlex pd otieelr an teve Wi s iad jeack gepec koo dd (R -tB dairg.bel 2,

Fig. 14 sho n_expl oded vi of .an alternative ckage according to Fig.
129 i o TR Er TR POTE L B i T B ot PR iR Backages.
Fig. 16 shavsmantaid enaat i vel €maskmkitig ofn a packagese ncovhiteie!t hiec bict t om
P?;JI[’IS; g;rv?lle S?(gt glggfrgef ;cgorté%hﬁeq‘g%gofgltqqeer aarritoﬁasf tsel.{bstihfiglpfdpahcaksagbeeser]co be

15 heated. A subsidiary package which contains a sauce that must be
cold, for example, may be manufactured from a thermally
insulating material, for example, whereas a subsidiary package
which contains food that must be heated is manufactured from a
heat-transmitting material.

20 As can be appreciated from the various subordinate stages
12a-12e, the entire package 405 consisting of the subsidiary
packages 405A-B is placed on a common serving surface 8. Before
or after the package and its contents are heated in an oven or
similar 9, the lower bottom 4A is appropriately pulled away 7A,

25 whereupon the contents of the lower package 405A end up on the
plate 8. Subsequently, the upper bottom part 4B is pulled away
so that hot or cold sauce 1B or some other form of food runs
down or flows down over or next to the subjacent hot food 1A
located on the plate 8. The pile of container parts 2A-B and

30 their associated lids 3A-B is then removed. More levels than the
two levels illustrated here are naturally possible. These can be
situated directly above one another or can be displaced

laterally in relation one another.



Fig. 17 shows an alternative enbodi nent of a package subdivided into
conpartnents with a bottom part consisting of a nunber of flexible parts,
one for esohoeonpsrt nent, Fig. 18 shows an alternative eginsdeovenoosos a
package with a bottom part consisting of two flexible parts for the sane
conpartment, Fig. 19 shows a package, in which the bottompart and the
contai ner part of the package are rotatable in relation to one another,
Fig. 20 shows a reusabl e package, and Fig. 21, finally, shows a package in

whi ch the bottompart of the ckage is so arranged as to nelt, duyrin

heat i ng. Dot ai | ol DEAT T orf (1 (heamhn (1B TR TR Hetaid 6d HREC B Con
of the respest ive foss@sefoh o helPwr R dr ShoMs , setfaddte ghsidjayy
steps la-1f, different stages through which the food 1 according to the

i nvent i o dasss . PHOmrd fOHiRagett ddtoRAFRGD I gEenuaqunyed 4n
cont ai nets Ryl i pieckd 00 Do L 2 eVl Ss Dotd Abghravd idhid agcand ng

to Fig. Ic is then gﬁgl ied so that these conponents 2- t oget her form t he
package BPLLQhiRM ot @ hstihairred FWouldimey RakkeEe i403hent & ridnsifer r ed

to a serpd g $Ur{areriBe  nd Chir CaRb Pee g Pl 08k Qe S bl e

serving surface, for exanple, according to Id.” The Tood can then be
present egPrpined s see Wolgt surpace Refof ethe uppenrsibraid ey aaskads t he

bottom 4 t T. 4 is. v, i |
gri pping. Ip G DA My peq TIE POUEM ot %%%n%/%tjhéeyn épgﬁlu@ﬁgﬂ?hlg‘ e
bot t om 4s@whgcantsi weney spact o3 Afi rg e diing. tice Figo tflRat whéchodd icovplraded

on e rvin 8 t enpv, oL cont ainer 2
a0 h0T B SR D58 enndl Ut BIF Y Hs Ploddh SEL OBy g A
accor di nin toth s gemibdd imn¢moutbatt etctte ngopdre gaesent atheonl ofert heulsaidi fmod.
When t he fo]gd S 6%]gnsfgrred fromthe backage 5.0 the se%)q%;saqugiazrervi ng

surface B e Z110 RS n%ttle rr%?/%tc]m{l/e??i ca yo%rtrh%rlf%enr[a
signi fi caatkaex ehd 5B whaeth beansndéhad imeofdod tancdhespridsent@darnta «ervi ng
surface rec}selg/ in th ; anner ]i<ntended f or the package fo.qc. OThee
Dot t om PaPE B LHES pRORATE e (HIRABIET et LIPS i Aot 1o Cer Ve e S
recept acheotfiosrt heitioofl shé uapesc opatt @f tie Iower ofulpmickiaginpaatichgnt i |
e, U112,k o ohphecagd LT e fest e ok ponoueg:  Spet oipi ng the
servi ng sotifi@ceeaM thotiie t heweONE @b Hedl i Py tpdevadg 4@50e Fenmedipgr t he
part and the bottom part are removed simultaneously.
In an alternative embodiment, one or more bottom parts 4
20 of subsidiary packages can consist of an edible layer which
melts when it is heated up. The layer preferably melts once a
desired level of heat has been achieved in the subsidiary
package or in an adjacent subsidiary package. For example, the
layer may be constructed in such a way that it melts precisely
25 when the contents of a subjacent subsidiary package have been
heated to such an extent that the content is cooked and ready to
eat, and the contents of a superjacent package then drop down
over the contents of the subjacent subsidiary package. This can
be achieved by selecting layers having a thickness and a
30 material that are adapted for the preparation time of the
contents of the subjacent subsidiary package. If the bottom part

that is so arranged as to rest on the serving surface 8 consists

of a meltable layer, see also Fig. 21, this should be protected



time of renopval, the bottom part of the package is in a position
essentially parallel to a serving surface. The bottom part is then

pr ef er ablwoi2noea1beri zont al position and is arranged agaiPOSISE200580050810
surface, which is preferably also arranged in a horizontal position. The
package preferably rests on the serving surface throughout the entire
procedure of renoving the bottompart. A3force is applied with advantage to
the container part in a direction opposite to the direction in which the
bottom pgr ulled a 7 in order to prevent povenents in the |lateral

t 1Is .
sense or tffB V%ﬁQt?‘é]éﬁfo‘é% RIDHF IR IR AT HRi RAE £ A dBEQERIC FQ ok %e
aest het i gatkyg®l 8pssHfe af  ANISFEPE 0 Oéct e f DOGer G E PP BiaflENE CLSp Ba S al SO
be arranged on the container part 2 in order to facilitate separation of
t he bot t b PaP¥. STREL2Bnt i nePn pARET i Plysv Hol sthRtmekisant ¢ al 3 ¥ freath ¥ & be

moved fr@é‘ﬁiéﬁeﬂ?%&ti&ﬂo%é@rﬁ%mtﬁ’hé’r'é‘&ké‘@@%ef@ﬁe%@&‘@f% of the food to
the serving surface. A certain |ateral novenent can be pertorned, however,

and Pn pbrenefenring the Seedi nfhtarpraeectsivellgyer exzsenttilaladvantaage and
does not i bj ges, ~ it | I i | e f i nery, part
to be ca%g%%]eggl%sﬁg?nggd?gp?%lge%léi%u@ﬁle&ﬁ%tq%%%ée%s%rérﬂgatﬁ%ﬁ%ﬁ %?%nd
t he contalmerpparechusthoenel sphbbeetayet afive inpanes anod hedre hikeyefhe The
contain LS erab t d | . or

ol asti ¢ HePEpbLp L RLELSLEN Y FRPUL RS LESEE LLPT &R 0B IBUE 18758, 1o
accordi ngrtangad asventhendissolhedpunpose, eafieet hedteémgtioobbyer nian oven

9 opthe Ll cont aj hed | ck f nsf er t id food
to gopl aktl%éggd'soﬁg ]glltlﬂgre@%?%%ﬁ?@gée?%fgn}gogﬁcﬁaé% Ingﬁlée (?o%é(}(fec%ﬁél?hen be
present edioh thescphbbener piherbgethenfasurflace GhdefametitutsocomSures by

placing fh ackage with the food according to Fig.. 2b on top_of the
servi ng ﬂf?glgepgg,g %?‘tl%?svxﬁ?%ﬁb?ﬁ CBobt o ng?et%%t%%&%g Oi%h? enoved
accordi ngothbakFhgr Rertsoothaltéheasavdl §ooldanks ptaceite oprédengpd abe 8

wi t hout the food being noyed vertically,or horizontally to any significant
ext ent ﬁﬁraogﬁb?ﬁage‘fg%ec%ﬁt%fn%? %gb\f%/ﬁv?ts lid 3 can be lifted vertically

fromst he pl ate 8ragcordlisigowd dm gex@loaed holdw tdie fiesetd@tdedpatkdde 4 d
(od be g3, mpaLsed, Ihe sfyeniadss of Lile, TRihod are.. atong glher Lhings.
execut i oBoABadnéesubbnr andibhat theapppdptsabothafs esr hgatbpgnamg 15 in
accor di nglg exfcli bi és | ow frigtggg atfrest an as sugh slides easi|y from
its baseSHGhd P hRSEBA af HRFE 22CChhef PAdKkLBet P PE T st RAPAUR Nkt
preferabhylbel1pr oni defljwhéPi®NEwith the removal of the bottom 4B of a
20 superjacent package 405B. Gripping devices 6A-B are so arranged
as to project for a short distance from the rest of the package
in order to be readily accessible. The gripping devices
preferably consist of a tab of a convenient size for gripping.
As an alternative, the gripping device can extend around the
25 entire package or parts thereof. The gripping device can be
embodied as a ring or a ball or can be of some other appropriate
construction.
Fig. 14 shows an exploded view of a package 505 in two
planes consisting of subsidiary packages 505A-B, in which
30 smaller internal containers 2B?® in the subsidiary package 505B
are received and secured between an outer container 2B and an
inner wall 2B'. The function of this is similar to that described

in Figs. 12-13. If the food in the upper subsidiary package 505B



or nore valves in order to avoid overpressure inside the package during
heating. The container part 2 and the lid 3 are nmanufactured as a single

pi ece i n wbi2soeenbedi ment, although it is naturally al sorposgErdbmortses make
these in two separate pieces. The Iid can also be manufactured froma
different material, forexanple a thin plastic film which affords the
possibility of observing the presentati gy of the food before use. The Iid
can al so be enbodied so that the lid can be renoved. Fig. 3 shows, as the
subsidiary steps 3a-3d, a nethod according to the invention for the

pur pose, CHRI bHleS Hehtd nbi 99bd FURBHREDed i TN PreRaRE Fhe dreansaridiadt ri ng
the sai d,f00d £10: B pt @R Q4r SR Of hele Siptabl Suseryi 19, S diakfe &an The
food can then be presented on this serving surface before it I's consumed by
pl aci ng 3he° perkagel v fdsieref oo aareithet csifiiglara on top of the
serving surface, ter ' t .S,

according to Fi g?l 'b?lg)s\(,)g}%% tefeé%aélmaglotggrlﬁs p‘%?ﬁ%&({r&el geg%v\ésﬂénents
servbce of thoritpadleadeoodddbei ng noved vertically or horizontally. The food
is then heated ip an pronri at e, fashi for_ex | e i.n._an oven

according to Fi gﬂ%’c ]géraldgkllc'gswér’er%sve b rsg‘{r%j Jﬁngas | gsr?é)e\;)esn,l%éaf Ple6?j'v\,ha| (%tht oéj
cont ai nezceowtding sté i cheambentidn efbwverte qaltpode orbdtergl atfec B ,accor di ng

to Fig. 3d without the presentation.of the said food being inpaired.n any
way e P Y ark 5l REHL P T At o SR oS (R Do
t hat havg, befntranebat attigwilid $died | hisodlet fa thea condAl swate DuMdd  be

i buted over_ the serving surface as the cpo iner is renoved. There is

di \
ho_ hBed TP ETBLIHES L FET TR R hR T Rl SR A % B (R 5 £ i Tho
over presBuge. i 5, gehesnd ed. The Holy om peieten be trge fHeXddd om Prithes

other hand, to facilitate its renpval, or it, may have a surface with | ow
frictiontSfopt e&%I%Y%éTJe’?IbBS. gty t%r%@%“aht%&%&ﬂé‘%ﬁfn%o‘wat nt ai ner

part 2 cgdrbshePPneet €t i indesed] dG f ashé aroita tndepyabl 2, boid aempasd 4 .
A strip-shaped or string-shaped device with an arbitrary cross section, for

exanpl e BPEbrin4d ¢paf TRUIEFATe 1R RorsRRATA $dop! Provitiesrely i@ttt i ve

cl osgre, tR@dcansephed) HOF SMEy COS Osihdh | $n ad:B0epF OV Aledh ide Sy to seal
the cord 11. Pulling 13 on the cord 11 causes the bottom4 to be | oosened

from t hededntaF Nert pahe Hood y@iredhyl 150 | ORERGE tW Flendhe SRIEBYt t om part 4

si dewayssé i heur este Of 14 hen Package. tife 0P d o Lk S hed Ard R
device is preferably attached at one end of the cord. The aforenenti oned

strip- shahet dbv? cenehrehaval BeeroRe Serdilms theenisranshanzad fedt dipul ar,
oval, etgackffeCOH PRedséPiingTé@trSLd] PrOF StdmPLe, |{ndteqsh MOt P he cord

11 tzgat ]]Ooi ns the S . .
ottom part 4 that is intended to remain on the container part
2, including after the package has been used, can be provided
with stronger adhesive or a larger quantity of adhesive in order
to prevent removal of the whole of the bottom part. It is also
possible to envisage that the said part is securely glued or
25 welded to the container part.

Fig. 17 shows a package in which the bottom part 4
consists of two or more parts that are folded double. The
subsidiary steps 17a-17e show how a part 1B of the food 1 in the
package 705 is transferred to a serving surface 8. The bottom

30 part in this embodiment is folded double in the same way as in
Figures 5 and 6, for example, with the difference that the

bottom part 4 consists of several different double-folded parts

4A-B. On the under side of the package, the different parts can



container 2 and the bottom 4 together, but this may be provided, for

exanpl e, by an attachnent function on the container part or by sone form of
adhesi ve,wpeandersision or the |ike, which either acconpamcesERive/oezogl or
remains in place on the container part 2 after the cord has been renoved.
Instead of a cord, it is possible to use sugar, a sugar solution or sone

ot her edi bl e substance, for exanple, whiigh nelts when it is heated, to
attach the bottom 4 and the container 2 . This characteristic is

partlcul arl | i bIe when tﬂ? bott om part, nust be renpved after t f ood
has beertheli Gt MTr &udipl 5 B GO tR i o (h ot The

descri begh f fe it @artfi@s@ rséwvsn@t es ke die Wi € horidhearhdiaaompardhed i s
provided by a flexible materjal, for exanple a thin plastic material. The

bot t om pAIFeT S1¥8 5 RMboR e S 1929 PUSPIRRHIST With 0% WP Wi di%ext ends
al ong t hen@dt i § £adadt 0 s Of zlhaha%k@ae,ﬂd@sort%erg exagebligtbheigdkdchot t om
part to be renoved in a sinple and snooth manner before or after the
package FIRRBERNTACCHE iRy, Ll bl el SedilbetdmaF IR cont ai ner
part and,tde-botiom pPaLd i5e r]?&ﬁ}hr&ﬂ b £ St RIROd RN N d ddhese ik
preferably held together with the help of an adhesive.” Fig. 5b shows the
package Waes tweebot tlomn part Yhdtaci hotupvrrenomd). f s Hews pamkadfe 18

subsi di p C, f
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cont ai nefsrmnof ha scaay, odi $irexbaut p:aknish 0f1u$thebé omjnd\ﬁedjknmffmtm tpﬂaced in a
desired | ocation n.a serving,s face accor . rde

illust raEfed@l ncia—n ©17°Pd% courrfptar o lqOﬂge Gt asglh%d aCka ear ate
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The number of co tments 205A-C, separated {) l 2' i S, rbltrary
and can V57 YT PTOMTAEETR| B CBnbar  FERTT EET HRL bt Be Shchs MRS T &
rotatable and rigid material.
20 Fig. 18 shows a package 805 in which the bottom part 4
consists of two or more flexible parts that are folded double.
The subsidiary steps 18a-18e show how the food 1 in the package
is transferred to a serving surface 8. A tab 14A or similar
belonging to a part 4A of the bottom part 4 extends around the
25 edges and the lid of the package in order to converge on the
upper side of the package with other tabs 14B belonging to other
parts 4B of the bottom part 4, forming gripping devices 6A-B.
The flaps 14A-B preferably meet at a centrally located point on
the upper side of the package. For example, the tabs can sit
30 securely in a loop in order to facilitate the pulling away of
the bottom part. The attachment between the different parts of
the bottom part can, precisely as in Fig. 17, be in the form of

sections of perforations, removable string-shaped or strip-



ten or nore different conpartnents, if desired. Illustrated in Fig. 8d, for

exanpl e, is an enbodi nent with a cheese board, which requires a | arge

nunber ofwoanpars4sments in order to achieve a desired presEsEaiosomsosi g. 9

shows how different subsidiary packages 305A-C can be handl ed and set up to

forma common package 305 containing different dishes I A-C, which together

forma conplete neal, and which are receig&’red on a common serving surface 8
The bottom parts 4A-C of the schematic exanple of subsidiary packages

305AC R id 78.C ing to Fig, 9b, f e i
oven o, BEPscterRER oF oY Redl L iaarrng e TRebShpRre pHRtcn Re EFS3MC of

the packagej3abtava when heseved, attenswhteb Gherseahtcgarbe psgswat ed
with the ggg%ﬁnts | A-C of the different subsidiary packages 305A-C in the

desired P 6 6R FR& YBAGFngldr Phce BaéécB?ﬂFn@Edeﬁﬁg?hgdPa¢¥@%¢

10a- 1 Ce shew difterent sehpartienakt ernat h¥eBoQf ot heefHPORE MBNL60f om
subsidiar%Fgﬁgks 305D-F that_ have been pl aced adjacent to one another and

t her éby P ¢BnhBR!paBRAgEY 308K EBAt BPAf T atkenpr beingaticviaes hoR-Ray,
the usertgag ﬁb@oﬁﬁeéeﬁbi8ﬁekﬁe/ﬂﬁﬁé§|Ei&@eoﬁoﬂpénﬁgéﬁaQé bhg &F@&%ﬁ% "
ig.

conbi ning different subsidiary packages with the desired content.
shows thhRepe PBYards pBsthpl Berbicahesasae-t Bheodbf ferant, pattordf nghe o

t he Weth9€t€650559€d4iwifhgthgn’b&0d§§81§cQH”P§Ee9£1ggb§AQéaéM Pﬁgkggiér
d e no

305A- B, which, when placed adjacent to one anot her, t form a package
305 wit hsadei péubhe, Pavkhrgesupbesebiptheafood polygomaplacedrormdge. Figs.

12- sh fpo - i at s r el s. For_ exampl e,
a sgﬁce ?é#ggﬁagéggg%%giﬁegﬁ?%ééﬁhgpéggkgggk%ge?ﬁ%5§%8§#§¥el%tﬁé%s?goﬂjIA
is cont aFhedsi h8d hodet8paskdgés468parTheddifdmrene Sobsi andr yheaskagasy

405A-B ¢ n o f i hegent the |1y _insul ating, or
heattrangg$?55%g ﬁ%?e%?%?gmdé%g%gi%é %ngéﬁegﬁéggﬁeg of%ﬁ%cﬁni l?%ew?%hed
for the tbasenppsndfonhe wartoof sbhbstdnhaynpackages?2tor beahest efemdved
subsidiaE¥O$aggage whi ch contains a sauce that nust be cold, for exanple,
may be nmanufactured froma thermally insulating material, for exanple,
whedeas a subsi dFagy packiages whightlconsabasdfood $thabs nusd-becheated is

the vari SpeoEhBEy P MIFEh ke ABEC oA IS0 tRe Chiehbi fackabe H0s LONT ST hy |
of the stbshdfaryipackagesf46ibAa Boaskpaceds ofo aa COsTRINGesvi APesUg f ace 8 .
Before of, ALt ghnbhenBACka08 ANdc LLS SonLepts gre,heated, 1. an oven, or,
the package are rotatable in relation to one another. The bottom
20 part 4 is rotatably attached to a device 16 that is connected to
the container part 2. By taking hold of a gripping device 6
arranged on the bottom part, this can be drawn sideways 7
according to stage 19b, whereby the bottom part can rotate about
the attachment point of the device to the container part, and
25 the food that is present inside the package can, according to
stage 19¢, be transferred to a serving surface 8. The device 16
is preferably arranged perpendicularly in relation to the bottom
part. The package can also be subdivided into compartments and
can consist of a plurality of devices 16 attached to different
30 parts of the bottom part, so that only the food that is present
in a particular compartment, for example, is transferred to the

serving surface when the bottom part 4 rotates about the device

16. This embodiment can be combined with advantage with a



simlar 9 , the lower bottom4A is appropriately pulled away 7A, whereupon
the contents of the | ower package 405A end up on the plate 8 .
Subsequenwbypodrhessapper bottom part 4B is pulled away sectrisakookoooses col d
sauce | B or sone other formof food runs down or flows down over or next to
t he subjacent hot food IA located on the plate 8 . The pile of container
parts 2A-B and their associated lids 3A4B is then renoved. Mre | evels than
the two levels illustrated here are naturally possible. These can be
situated di rect%]%/ ve one another or can be displaced laterally in

b
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pi ece ors&gar Heidervtvadh hehhechiet Hivdr LK OFn 0SS BEPU AL PALKBYEs; § hat
can be conbi ned together. |If the package is manufactured in single piece,

the subsftdi ary packages are separated only by the bottom part 4B of the

upper subsi di ar YFR?.Ckﬂges%-ar{ fadde drsad QFdrEL W tlr'U-:’t)éqedcQ:ocPcc%ltn}['(%?| to
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subsPdi atye paekaget 4058 mibsen bel elaptiesi d a respeens o40a1A0sisteow an hol e 15
in the supiacent EHPRSE t cor di [ ' s covered by
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the bottpm t. 4 t he_u r_subsij.di ary,package 405 st be renoved in
order to catgtzée ?%(g(ég%%’t eaﬁ s&g‘f‘“? hlgpv%%%sz ds)%bé;i g?%r%r%a%%aogegaﬁlollcr%%e into
cont act fithimneamdotrdreovaEi eherhe Heotupperpauart of itheptefmralsiubsi di ary

package 4 i Sqr e t.he upper_subsi di ar ac e 40 IS .
conggct e%'plfségh(%%de mfg%ﬁ %%?a?@a%a% age” 2 e,é o%’y%%ﬁgérl%iﬁle and $he
bot t om paf t tlae ecommieelr spamit t Anenus| yre |prafe wdlh ey ettt eedrhodi Irentas one
or nore arts 4 of subsidiar ackages can consi st of an edible

| ayer V\/rr‘?(g#%gjf(?s %%ngWOY%S hedt e Tl%l.s%h(gtel%% arb‘?@aerr RFT 1% %nce a
desired fewedxafpheat THasbbessm asdi e vatbi I tihe marhsi e package ofidiy an
adj acent_ subsi dj ar ackage. For, exanple, the |ayer may be constructed in
such a V\I/Ié‘%/t?%Ja?di i?gn@?“i‘% %i’ecc‘?%ekl"?/ R’/@Fq HEL Yt Bt ST Uit @ny
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cooked and r to eat, and the contents of a super_ jacent package then
drop dom#%‘\’/]g(?d%/%ep%%ﬁ%%tal%etb‘”feefrhet}é%ﬁ?%tcte?i‘ﬁ %%Pﬁ?%lrvepﬂgt@éne%i@r&an

be achi evederyusel ©edt Nghéd ayLdisadaVvi 1% &a 1dU ckngssl pnE@pgRtard-ad dhwal are
adapted for the r(gacﬁ)ar ation tine of the contents of the subjacent

subsi di afY" pdtka¥d | ¥5 (Her BATO M Darte tHRRST SW 389 figdd adatd aestan
the serwiigh sdrg@se: fort$i St Sthe food which conforms to the desired

20 final appearance that the meal must possess on the serving
surface before it is consumed. A lid 3 can be applied on the
edges of the container part, whereby the package is ready to be
transported to a serving surface for presentation or heated for
subsequent transport. Steps 20g-h show how the bottom part is

25 removed and the food is transferred to the base before
proceeding to remove the container part and the 1lid, if it is
still present. In order to prevent overpressure and to
facilitate the subsequent removal of the bottom part, the 1lid
should be removed if the food is intended to be transferred to

30 the serving surface after heating. The parts of the package can
possibly be cleaned after use ready for subsequent reuse, or
they can be sent for recycling. The package in accordance with

this embodiment is particularly suitable for those occasions on



of a neltable |ayer, see also Fig. 21, this should be protectedfromthe
surroundi ngs during the period of storage of the package by sone form of
pr ot ect i weol2ageerns4sfor exanple a plastic filmor simlar PCrisEc@ajoonses i on
with the neltable layer, which can then be renoved fromthe package before
heating or transferring the food. This protective |ayer can with advant age
al so consi st of or can be supplenented hg a hard material, which also
protects the neltable layer frominpacts and the |ike. The neltable |ayer
is preferaply tastel ess and edible, and is so arranged as to be djsso|ved
5 Pie GHerees Wireh RoetT ayers st iwateet tod REF & od Sen STHE b9 om

part is hel dstpgshdercyi tocihe €wataédehepat tapyedhendacds tiad ridiel .
constitution of the bottom part causes the bottom part to be attached to

the container paf® IO TERMNatIRRY YIRS T thies PR érce@dgedh Ferdifabl e

device 1du05i@8 Sfhest VEonth ne A3pSPOWSTRE BXPL Slash M ey ofhidecsdacked
package 405 described in Fig. 12. An upper part 3Al of the subjacent

cont &i neRUAD5ACRXRY DI PBP AP APP? bie § at exHRMS BFOHH opemi Rl aBn i ¢ UL t o
permt superigeentntpodals 19 HAGS, 1O6 ougha dde; paih N € doad Ny LY LNCET ON

with the renmoval of the bottom 4B of a superjacent package 405B. G ppi ng
devi ces GALEh aneyselbhernngediasthe perojeet Portibeshncedli @t adrresdinthe

rest of Lhe.packagesinoriee Loo-he £eadilye ageessidlier1The. arlpplag devd ces
preferably consist of a tab of a convenient Size for gripping. As an

al t er nat éndeodimhenyr i ppeagidevicekeam ekeendtaanubke térbeninert pacikdageror

par th Th .PRI N eyi] n i ed. I | or
Can'Be of tEohna b HaroUER: it Y LESueRra b, FEROLLFEL A Al S da Rk AR e

vi ew of alplhokagethbé$ cantabspllamesn comsi SormgoHf s bt dimg yopackages
505A-B, in_whi ller_ internal containers 2B2 3 in the subsidiary
package %6%%“%%‘2 %gg?ai vlesd£%rrl1%esgléﬂrge%n e I\}\%érrl]eﬁh outer container 2B and an
inner wall 2Bl. Fhe. fahctfomabiyt hilsows sipadleagd mddmtdidescre bed in Fi gs.

12-13. 1f.the fpod in the, . subsi di k 505B i st f a liquid
subst anceL LT HB= RotRERT ST BIoE bt heBnco T B CBpEnet HAC Dok T OrY pal VAt BT he
uppeb subsidhacy packagetc@anpatsoobetie zppckags enersard angegedtaortsi mlar.

Fig. 15 shows different alterpati | | diments of. th k
605 Fi o1 SHbET AS2EARISUBSTRN afy SHORS 84 160, PACHEYROY BEEDITI ng to

the i nvepbtoomf parthe pasposeombefl 0 etainl éenatdbianohave bédoubl dead i ng of

the food 1 contabned ip, Lhe, pagkaoe B, of LransiesTipg the gl d food to

package has been heated, whereby the bottom part 4 has melted

20 and the food 1 is in direct contact with the serving surface. In
step 21c, the container part 2 with the 1lid 3 is removed
vertically, whereby the food is ready to be consumed.

According to a further alternative embodiment, it is
possible to envisage that the entire package consists of an

25 edible material which melts when heated.

The invention is naturally not restricted to the
embodiments described above and illustrated in the accompanying
drawings. Modifications are possible, in particular with regard
to the nature of the various parts, or by the use of equivalent

30 technology, but without departing from the area of protection

afforded to the invention, as defined in the Patent Claims.



appropriate serving surface 8 , essentially in the same way as in Figs.
1,2,3 and 6 . The only difference is that the bottompart 4 is not renoved
in its emwonredsytibasom its attachment to the periphery of pcisERW®00588 de of
the container part 2 . The bottom part thus does not require to be
separated in its entirety fromthe container, but only to such an extent
that a desired quantity of the food comg® into contact wth the subjacent
serving surface. In this way, the whole package can be disposed of inits
entirety after the food has been transferred fromthe package to the
serving surface. For exanple, that part of the bottompart 4 that is
intended to remain on the container part 2 , including after the package
has been used, can be provided with stronger adhesive or a |arger quantity
of adhesive in order to prevent reﬁﬁﬂﬁﬂ_oglihﬁémhole of the bottompart. It
is also possible to envisage that the said part is securely glued or wel ded
to the container part. Fig. 17 shows a package in which the bottompart 4
considst slef two Brragkedpafbs chasiatengobled RotipPe. Pahe éﬁbs%%ﬁ%ﬁ%g%t%ﬁw
1l7a-17e - bhaw. ant | e d 1.} a e j r ferred
to a ser%?%é&ggrfggg é&? ?Rgggégfoéﬁga?tcFﬂt%Eﬁgpeﬁéggié%g?w$§r%o?gid
doubl e i pattHeboatremwagras (Ah BEhdutbs Somhdiser partexahphee wntandee to
differen h o] rt ' f.se | ALf -
doubl c- 1 6 @A parts AAcH TRt nefafanredt dedoiir KERE LAk BEERRhe 17} cheny
parts caphevatkadchedht deane anohbéd ahenpoatbmnpaot &) aagdvenepoint. The

di fferent rts al so ne not be attached . tp one another.on the under side,
but *¥an Fﬁggééaeﬁep85gnzg9egOES?hFSrlgxﬁnﬁﬁgécgﬁg?ﬁn%%?ﬁﬁPaeagg %?%%fléﬁl
whi ch di gegasatbetpackage bbteofli pherent) cepparthentsnthbneveparthe2)
attachnment _or the connectiopn preferably takes the fo of rforafjons
along th u&gé or HﬁFElPﬁhgsgﬁhé?@OYHngarPafﬁa??igrtgﬂ%ewpg vgé %#%n1the
package issibiobdedogophl-e, (uhatviks tBeSBYtWBRr pakt i(8)tsansher prdkagem bei ng
a part on which the food is stored into_a 14 whj ch _neve eeds to cone

t ab r
into conf4ePdHBhorhé £E5Y1NPF SHELESSal) FﬁetgﬁthESnEQB?i6ﬁpb8?ﬁﬁén t he

di f fie7 enti npar ten@hcth@ibat ke paktingr shetween (she haetepypant saddt he
container part, can be in the formof a_cord or sim/lar, which nust be

renoved KOP&PANERePRAL < 2dak ShESSEPALatYd. TRFai8ed| 4B pbSsPBFEtEB design a

package e@Rsi-stinddt8t azndnerqof conpartnents in such a way that the
bottom parts of certain conpartnents are manufactured froma flexible

material, while the bottomparts of other conpartments are nmanufactured
froma rigid ”atﬁrbQEkaaenngQQBgnHaEgrPékeﬁﬁ @laim 1, characterized in

20 that the said means for fully or partially separating the said
bottom part (4) from the said container part (2) is in the form
of one or more gripping devices (6) attached to the bottom part
(4) to permit the lateral removal (7) of a part of or the
entirety of the bottom part (4).

25
3. A package according to any of the foregoing Patent

Claims, characterized in that the said bottom part (4) is rigid.

4. A package according to Patent Claim 3, characterized in
30 that the bottom part (4) is detachably arranged in, or is
detachably adapted to, grooves or support points internally or

externally in the sides of the container part (2).



rotatable and rigid material. Fig. 18 shows a package 805 in which the
bottom part 4 consists of two or nore flexible parts that are fol ded

doubl e. TWe mbasd7ary steps 18a-18e show how t he food PCirrsERdve/opEekage i S
transferred to a serving surface 8 . Atab 14A or simlar belonging to a
part 4A of the bottom part 4 extends around the edges and the lid of the
package in order to converge on the upp&f side of the package wi th other
tabs 14B belonging to other parts 4B of the bottompart 4 , formng

gri ppi ng: devi ces, 6A:- B, The fl aps, 14A-B pr.eferably. t at a gentrally
locat ed Poi nt oﬁAt aec%a eeracsclod‘gdslc{fg tlife é;a}c%ggcﬁ%ﬁ?”%gxﬁ%réc‘iﬁfé’zte d%an
Sit secutlpdly tile asd DOPodt deirt O(4acid idedfride tld iy away 1of) thet

bottom part. The attachnent between the different parts of the bottom part
can, pretf seP3Rested 1 gthacoainet Heaflor Mlof Whritsohsths ndrtiasr axdmdns,

removabl g5 s¢4 i Hgr b Ore Stid Rshansd devi Seshe SR UMY %i@phﬁ\ﬂce.
subst ance which nelts in conjunction with heating, or else the different
part8 can be attached to the under side of a wall that divides the package

into different g ;EP&; t T t v t : Iy
performed by takl? g %@o%%%@gﬁp%?%ga c?er{/t?(@sélgrg\-% tq%aattr%g%%%ggber}?‘ on
t he uppethst dehofsdid packagepand 4 )avi ngf Tdresel aipwad d lided iburdrd.i cal

sense. The different parts of the bottompart 4 will then be displaced
| aterally 7A-B on the under side of the package, whereby the food will be

placed on. a servi EhSHJAGRdh AR ddeppaskags sin 1henmadades ii-ed ansed
in steps 18d and 18e and is separated fromthe food and the serving
surflce. thak e t o pareana A cianl b tvrerpayet ity isepizateing the 3¢l nt on

a part i r ; it..Flo. , a
thg subg%%i%%cgﬁglsp%a%%,&ﬁ %%J?gr(%grﬁa\?lgw e\r/rrgggf%{fgcéc)orcﬁ nsgLStt(]:)sgtqrs;fg0dWS >
i nvent i oreforblhanpieposk, ofnd ramsfleat ialgl fooddroma tPee kegel 308 ttam a

servi ngof?é%%ag@) 8.ond Nt i S¢ fﬂ;?é;g%a@é‘tmelt'{]aecf?eo%%&pﬂf. 4 and the contai ner

part 2 e package are ro e 1n relation 1o one another. The bottom
part 4 is rotatably attached to a device 16 that is connected to the

contain part . t aki hol.d of_ a gri ppi device 6 arr, ed on the
bot tﬁgm S%‘rt , t hizAs %%é/nkaboggdap%m%r%inogem%ys aogfcgcrqlcﬁ ﬁ%ortecgosltna?ggaa%%ﬁg wher eby
the bottOmajpest claractetezedain thHet atiacduehtb@oict mfrtd het )deydares e t he

cont i et L o2 0 (990, LBt Lo egepl L8l do the packege can.

16 is preferapl § et ivngesh pefpedsh cadasley, | foredd@t i@ 1 ridie atd om
material, or are rigid and rotatable.

20

9. A package according to Patent Claim 8, characterized in
that two or more tabs (14A-B) belonging to two or more double-
folded parts (4A-B) extend around the package (5) in order to be
connected to other tabs (14A-B) on the upper side of the package

25 to permit the simultaneous removal of the said parts (4A-B).

10. A package according to any of the foregoing Patent
Claims, characterized in that the said means for holding the
bottom part (4) and the container part (2) together consists of
30 a strip-shaped or string-shaped device (11) surrounding at least
a part of the container part (2) of the package at the interface

with the bottom part (4), which by its removal (13) contributes



part. The package can al so be subdivided into conmpartnents and can consi st
of a plurality of devices 16 attached to different parts of the bottom
part, so wbaboeinbis7t he food that is present in a parti celcaSEcoapersisrent ,
for exanple, is transferred to the serving surface when the bottom part 4
rotates about the device 16. This enbodi nent can be conbined with advant age
W th astring-shaped or strip-shaped devixie 11, which facilitates the
separation between the container and the bottomas shown in Fig. 4 . Fig.

20 shows_an_alternative ckage 1005 cordi 0. the present ipventijon.
The subsr i£§§lsﬁés l?@aggﬁhr§ﬂ8&89aﬁ§ xaﬁp%ggoﬁoﬁgﬁptﬁﬁrgaéaéggrﬁﬁnt%%
used forcbheatnamspartofi2food 1 to a serving surface 8 . The bottompart is
fitted underneath in the package, as shown in steps 20a-c. In order to
facilitate fitting and renoval of the bottompart, it is preferably
arrangediiin gr ooxxe§aézageaéc@éﬁdﬂﬁ%aﬂge@lnynéﬁrﬂ@é|f’of@géb@gswﬁén@f the
contai ner _part 2 and are preferably situated as | ow as possible. The
grooves CARiBSnsrharartesirafqgiinathatpEbsssangd, nears ekarpheldihe boet om

part shoygh f u Lgj [ S .t : pukl ed
al ong the gFggvggaftﬁgzt5§§y£ggggﬁg%%?ggrgﬁég&hg%é g?&??ée eﬁgﬁﬁ%gg%dgkform
of sealiAgld¥eircefohoakdmpéeppésengabet weeaht he botendegart mabtt he

cont ai ne nst .1 he i 119 y . 20d-
show how ha Posacls e Rahgay b, FAEERRE, Fa PR aubb PR Ler PR LY i 1
a positi thengobtomhpatbod4nwhEcbmcbohéorostadnehepdesi K24. fi nal appearance

t hat st he nmeal nust possess on the serving surface before it is consuned. A
lid 8 can be applied on the edges of the container part, whereby the

package iL&.readyAtpabkageanspordedgt toaaservf nghsufdeegofng paesent ati on or
heat ed f subsequent transpqrt. eps, 20g- h, show how_t he bottom part is
r enoved Q%alPﬁe ggsaaF%eF?éggfé?rg%agot%ﬁesﬁééemﬁﬁ?ﬁrEobr%%ﬁéﬂ?%gg?% renove
the contaboebmppattand)thadl tHe tbnthihsrsphabt PP esedethdr 0EELELEOs PELVENt
over pressure gnd,to facilitate the subsequent renoval of the bottom part,
the 1id 8Ro8P8®B&VFenoved if the food is intended to be transferred to the

servisng surface after heating. The parts of the package can possibly be

cl eaned ter use ready for subsequent reuse, or they can be sent for
recycling.'The PACRAGEITR ACERFIEMB et RRY t B stAbbef e@ntny syt cul arl y

sui t abl eClQﬁmEt\OéﬁaQQEEéEQEédOBH\hEHQtatHEaﬁtaaBE%ié toobe 15a0spQILedehefore
it is consuned and it is wished to retain the aesthetic appearance of the

meal . ThénhPo#é- heABtohed gpopeEsmenhsal§05heChrranged on the outside of
the container part. The bottompart in this case

20 14. A package according to any of the foregoing Patent
Claims, characterized in that the package is provided with a

detachable and/or recloseable 1lid (3).

15. A package according to any of the foregoing Patent
25 Claims, characterized in that a hole (15) is arranged in the 1lid

(38™) of the package.

le6. A package according to Patent Claim 15, characterized in
that the said hole (15) is provided with a removable part.

30
17. A package according to any of the foregoing Patent

Claims, characterized in that the package (305) is formed by a



must, on two opposing sides, extend around the bottom edges of the
container part in order to engage in the external grooves, which may either
be i n t hewbanewiab4spr ot uber ances or depressions on the e#gesE2d06/00d3e8 event
that the package will be reused, this enbodinent is easier to keep clean
than the enbodinent with the internal grooves. The grooves are | ongitudinal
wi t h advant age, although they can also b2 in the formof supporting points
arranged at a distance from one another Fig. 21, finaIIy, shoms a package
according to nat.ive enbqd nent ordan sent
vent | R i G A5 G st (L E SRt S HTdihEd a6k o

mel t du@dﬁhduﬁﬂ|ﬂmyoﬁaeathME§homs hom/the package 5 with a bottontpart 4
made froma neltable material have been placed in an oven 9 together with a
serving surface 8 . In step 21b, the package has been heated, whereby the

bottom pggt 4 has gRlkeR antdhe dpad Patenth dilarlept17comc‘xtaauetrhzteaem

serving surface. I'n step 21c, the container part 2 with the lid 3 is
renoved that tduw I%ﬁleertkeﬁt)Bdltaffe/ frsstkdge s ebtp A6 Ibe ieorasihnst.edAd@orsdioly t o

a furt her a%ecrl'{]ag vﬁ} ewg:?olda{cr[aedqgid[jacé ROS2 nte %n C?:hee V' t artm tahe

entire pac e corsi an e erl al whi ch en heated. The
i nvent i gradlsagmt (F6H ) ywinot a'resetsrsemtelchlthz tdher cearttzadi memls degeEndidd paliale
and |IIustrat din the ac anyi ng drawi ngs. Modifications are possible,

in partf%ﬁlé? VPR dgard & 0 Xhe nature of the various parts, or by the use
of equivalent technology, but mnthout departlng fromthe area of protection

affo &5 o the jnve |on as f|n |n th Et d ai.ns. @atent Clainms 1
ke (5) AR SRAEBIS TP O5 AS meaied T SERtve f ood
(1) thercoMmmaNtelafontart ivdd R ttHa) ﬂ/mner@d}tm;esawbﬂqotam pasnip r(idle sand
the container part (2) are intended to enclose the said food, characterized

in that %%@%ﬁa&aﬁé@w}lw/ RAHERS W AP A P f The SotitomDart (4)

and the gond ai deryipad {2)1d00etdhertd i aded achab) e dasyan and Jmangyddo
separ at e the said bottom part (4) fromthe container part (2) fully or

partial |3 bl FeviRAtiP ¥t of or the whole of the said bottompart (4)

w thgthe bottom part (4) of the package standing on a serving surface (8)
so that the food (1) cones into contact with the serving surface (8),

wher eby Zt@le sai d® domleﬁfﬁeraqjmltdl(@) e Ressarit i@ldiyns dtailifed qhanat@e&daeﬁ on

encl osi ng, the, sal . fo0h Zups fh PACKANG BEROL A St A & PafGIH-£] A dBala)

characterlze
are removable from and/or attachable to other subsidiary

packages.
20
21. A package according to Patent Claims 19 or 20,
characterized in that one subsidiary package (405B, 505B) is
arranged in an upper plane and one subsidiary package (405A,
505A) is arranged in a lower plane, whereby a bottom part (4B)
25 belonging to the upper subsidiary package (405B, 505B) is so
arranged by lateral removal as to permit the transfer of food
from the superjacent subsidiary package (405B, 505B) to the
subjacent subsidiary package (405A, 505A).

30 22. A package according to Patent Claim 21, characterized in
that one subsidiary package (405B, 505B) is arranged in an upper

plane and one subsidiary package (405A, 505A) is arranged in a



that the said means for fully or partially separating the said bottom part
(4) fromthe said container part (2) is in the formof one or nore gripping
devi ces (WP 0dciasised to the bottompart (4) to permt tireTISER@®GADOSDE MOVl
(7) of a part of or the entirety of the bottompart (4) . 3 . A package
according to any of the foregoing Patent C ains, characterized in that the
said bottompart (4) is rigid. 4 . A pagkage according to Patent Claim3 ,
characterized in that the bottompart (4) is detachably arranged in, or is
det achablé ada ted to, grooves or support por nts internally or externally

in the st 13y SR Mere RRTEq®)PAEE | (48)p REANE & it tBS4t ent
C ai m 3 susddact eroZechdd (4Bt o s d datd o Raded Dy I1mtdidached to a

device (16) that 1s connected to the container part™ (2), whereby the bottom

part is %%n%raflan@"é%v &St Rekisddne o ranHier arb%tﬁoqchefrsoar dhfevice. 6 . A
package Wﬁ Os 758 £M 4 g;rare@a e Cttﬁre?é:t i 7d 4 {Hats e &ajd bottom

part (4) is flexible and fol doub A package accordi ,Ng to Patent

C ai in 1 suksikdrterradtrdn (HaAL h'%o%)l cthﬁt‘dt@l froylesul ( 155,or15part |16ﬂ It)he

separ ati t sai ot r r

consi sts (’@A mel tﬁblb)e 5rr§tr%k?€a uk(j@ d&?t(r)lrgt %ﬁ pakraalt of t e sar dszﬁo't tom

part (4) consr sts of the said rrel tabI e materl al . . A package according to

any of the foregpi e ch ract i t id bottom

part (4) consi st's %‘%ﬂ{aa\?é) (I;Erccfrabrradel pqar os,aa eo‘raire t % ﬁ#lrelﬁennt rl%ar%t%é are

e| t her rq:lgmla,cttéméd el.ranthdblwtedlmtblcme fcmsmmlrtfmte:rm oo nredrteald udb aiatierral |
e rigid and rotatable accordln to Patent Claim8 ,

cha cteEP?q KPS nCUhE St ord rﬁ)l?eerr&g]b]s rh?iﬂB"} o]  two or nore

doubl ef ol ded parts (4A-B) extend around the package (5) |n order to be

connected to other bs (14A-B) on the upper_side of the package to permt

t he si rrr.r:td‘taneousA %Fa??ﬁ € g4 Jsr}ﬂdtopa?{) Paikpent {gad Spaték%&e accor di ng

to any odhdiectsr Dl Nth R L0t O B4y Slarash et zecht ot e the ssiad it Fpans

for holding the bottompart (4) and the container part (2) together

consi st PYFLIIBFIPS sHaper & @%ﬁr@@tﬁd@@btldéinwe(llllé)l surroundi ng at

| east a part of the container part (2) of the package at the interface with

the bottompart (4), which by its renmoval (13) contributesto facilitating
the rendal (7) PfPatiedptasiaihmg (@) arrmrﬁﬁ rtéla:cﬁﬂreaqwmqo&ratte(nzc) 11. A

package @cg NGhd f % terized in
that the saﬁdgrrea %%@ﬂ%%é%tﬂ{a@%otto part” ( 5rﬁlaﬁ‘csfJ lhe cﬁ&r:tlttg}r n(%anfe part
(2) togetherox®drisdbiss gfo prevent overpressure in the package in

conjunction with heating.

20
26. A package according to any of the foregoing Patent
Claims, characterized in that the said container part (2) and/or
lid (3) consists of a flexible material which permits vacuum
packing of the food (1).

25

27. A package (5) for packing food (1) in containers (2)
which comprise a lid (3) and a bottom part (4), and situated
between these at least one space for receiving food (1) that is
intended to be frozen or chilled and subsequently heated, for

30 example in an oven (9), whereby at least one part of the package
is utilized during heating, according to any of the foregoing
Patent Claims, characterized in that the bottom part (4) is so

arranged as to receive food before the freezing or chilling of



a layer, for exanple of sugar, which is intended to nelt in conjunction
with heating, thereby facilitating the separation of the bottom part (4)
fromthe wonb@msss7part (2) . 12. A package accordi ng t @Casg2@b/00d3es
foregoing Patent Cl ains, characterized in that the said nmeans for hol ding
the bottompart (4) and the container part (2) together consists of an
adhesi ve. 13. A package according to anydf the foregoing Patent C ains,
characterized in that the package (105) is subdivided into at |east two

conpart 105A Q), .14, A _package accor g to any of the f g

Pat ent 0 m@ha?&étépl§gat ﬁthgﬁc?ﬁge g§2a§8mP£l Fovi'aed® g?ﬁ pLi%y
detachabbe @ﬁ@k@él&@Cb@@QQEanbidhé3bott&ﬁ pArna¢kagEramcehd|ngntalaey of
t he foregoing Patent Clai ms, char cterlzed i n that hol é ed
i the | PATCIATI10] G, RECkaBRags] DETORCHACRAGE ALEOTANRGLLOTPaYBREERTal m

15, charagkefriosed (i1h thakst Ratsaicdnhake (1sh kBepteyivdag whthaaereepyable
part. 17. A package according to any of the faoregoing Patent O ains

characteﬁpﬁednlﬁhﬁﬁaﬁh@héaﬂchaﬁéa€§85)P?§tfd?heasb9saﬁﬂﬁﬁ@ﬂl¥fr§EB%P8?ary
packages (3934 GhsGaRakl eneh cRehrd thkacgda¢bagent to one another. 18. A
package according to Patent Claim 17, characterized in that the said
subsi di ary packages (305A-C) are enbodled in such a way that, when placed
adj acent 50 one angLhegy EB?ytEQBg‘f@rﬁ?%ﬁlﬁaggo(ﬂ:)’Q@%] ¥R énpgéﬁ%‘é' ably
circul ar, oval, superel l'ipticl or polygonal peri .~ A package
accordlnéoﬁo anyl@p5theCD@Peg@ﬂng Raberiton ams, éhaﬁaétérF@éHaPﬁthaﬁthe
package (40°. 20%) LIMISER FERA A5 S URAACALE1HARk3ACTn6 036 BncPabsB)
for rece|V|hg ood, Wi Chat | east "certain suﬁs iary packages are

ar r anged tihe &wbmer@mt planes 20. A package according to Patent d ains
17-19, characterized in that the said subsidiary p ck%g 305A- C, 405A- B,
505A-B) ar e r &H6\aRI% Hromas¥@osr Okt P81 &PEo S8t Hef tEUBIRIPAr eﬁgcﬁgges
21. A package RaGaicd n@)t,oRatent Cains 19 or 20, characterlzed in that
one subsidi ary package (4058 505B) is arranged in an upper plane and one
subsi di ary padkdde 40PArtEE3AY irsreriasgged li wraal paet pfakde wRéfeby a
bot tn part (iﬁthﬁlgg.tnq4t0f&Qﬁt%%%e a%@b%b%%% %eQa kage ( Q?05§he§@%§) I's

so arranged by later renoval as to permt the trans er of
the food comes into contact with the serving surface

(8), in conjunction with which the said container part (2)

is essentially retained in its position enclosing the said

food.
20
29. A method according to Patent Claim 28, characterized in
that the removal stage also includes the steps of:
- taking hold of one or more gripping devices (6) attached to
the said bottom part (4), and
25 - essentially laterally, fully or partially, pulling away (7)

all or part of the said bottom part (4) from the said

container part (2).

30. A method according to any of Patent Claims 28-29,

30 characterized in that it also includes the step of:



fromthe superjacent subsidiary package (405B, 505B) to the subjacent
subsi di ary package (405A, 505A). 22. A package according to Patent C aim
21, char asoeanecziasssin t hat one subsi di ary package (405B, pPe@SE006®0808 anged
in an upper plane and one subsidiary package (405A, 505A) is arranged in
al ower pl ane, whereby a bottom part (4B) belonging to the upper subsidiary
package (405B, 505B) is so arranged by IZateral renoval (7B) as to pernit
the transfer of food fromthe superjacent subsidiary package (405B, 505B)
to the subjacent subsidjar ckage (40pA,.,505A), through holes (1 151 2 )
n the Tid(aainodhid $ht LoRELRE LARE Leborhl ShY TaCkaER ThbeAhRTEA
23. A packageappeopdiagef othayl ol Pajesf €haipscilag@2inchied acéetiged in
that at | east one conpar nt or_one subsidjar ackage consists of a
Lher rml 1y nSEPAEFnge NAP G RAFOUBHY B phekSGELSHRBE P LEPE o any of Pat ent
Clainms 13-23, characterized in that at |east one conpartnment or one

subsi_di a ¥ package consists of a heat-transmtting material. 25. A package
accoPdiné to anygd?e?%%df%?%%ﬁﬁhﬁgF%?e%@yc?%j%%?eQﬁmﬁ%R&QQi%ﬁﬁﬁQM that the
package tRapa@¥beedel iR BRELOTbEPE L VALMESa Tl Oo P ENENL 2 DY S DELSRUSErd N the
package in conjunction with heating. 26. A package according to any of the
f or egoi ng4 Pat éht atpai imcledapathersked ¢h:that the said container part (2)
and/or lid (3)_consists of a flexibl.e materjal which rmts va m packi ng
of ‘the Tood (1770V5H' & BhekRgaltRP ol bakihelr oot ts) S ednlahher s (2)
whi ch conpri seuarbiudd{3y ahndlaabotaopaparsf (dhe avdtsitentesdrbeteentt hese
at ast one ace for receiving.food (1) that is intended to be frozen or
chi 1Pad and shRSCHAGRETS Roat B POPT EXGRoY LT itBn BUCHCT 072t bbbt

| east one parthefpthpopackageacsl utatizgdtiarpnyl hegtingy ecceudi s@ido any
of the foregohng Pat ent CI@LHE, characterized in that the bottompart (4)
is so arranged®hECToPRELei YL food before the freezing or chilling ofthe
sanme, and in that the package (5) conprises nmeans for fully or partially
separatigg t he botton1$ rt 4% fromthe container part (2) of the package
(5) beforeé-and/ of BFtRrIn2atPhanke? ebYY thle FR0RY 151kt cont act

W thst hecheexbbarsselachs €RBit, apdrbhet hahothe SR EhE0Di 8l NSt PShtpd2) 1S
essentlallg retained in its position enclosing the said food. 28." A net hod
r

for tranéterrihgatsedipe}udedntepatragef (5, 105, ..., 1005), conprising a
bot t t . i ' s
char a0t s SoutbaP gl bALCkRERE b s Pt a ML B T ESSE (B in an

oven, a microwave oven or the like (9).

20 33. A method according to any of Patent Claims 28-31,
characterized in that, after removal of the said bottom part
(4), it also includes the step of:
- heating the food (1), with or without the container part

(2) and the 1id (3), in an oven, a microwave oven or the
25 like (9).

34. A method according to any of the Patent Claims 28-33,

characterized in that it also includes the step of:

- placing a number of subsidiary packages (305A-C) on top of
30 the said serving surface (8) and adjacent to one another,
whereby these form a package (305) with an essentially

circular, oval, superelliptical or polygonal periphery.



pl aci ng the package on top of the said storage or serving surface (8 ), and
fully or partially renoving all or a part of the said bottompart (4) from
t he sai d wonb@/mnsss7part (2), whereby the food (1) conesPCHiSE2@6/000568 W t h
the serving surface (8), in conjunction with which the said container part
(2) is essentially retained in its position enclosing the said food. 29. A
met hod according to Patent C aim 28, chamwacterized in that the renova

stage al so includes the steps of: taking hold of one or nore gripping
devices (6) attached to the said bottompart (4), and - essentially

|l aterally, fully or partially, pulling away (7) all or part of the said

bottom past (4) Aresthbe setdr&onyatseinpast {29 Paént ATeimod@exor di ng
to any of Patent C ains 28-29, characterized in_that it also |ncludes t he

step of : VRRBSIRgtRRePREKRERNEP: paP P/ (2) %@O?heabaeka@%l%%s SFRFEATE

appropri ghgsi808rli fabBaget t(hespaskagesinpl hgry¥ehgbaaln s@NsLerent
simul taneously or in dlf?erent steps. 31. A nethod according to any of

Pat et (PaphgsS28030theharappeei e€dreaci iRy bepdr echeracierbfed hin shhat,
bottom p EEeg4§ea£En8 |Q§ggd§§ 598e§t€ﬁ ogte%eg§V|ng a strip-shaped or a
e

string-s ape evi ce Surround I ng at ast part of the container part
(2) of the paﬁk&gg ar phetnaléyfaemomih@ dheobobhopapar {484)ffan 4 he

pur pose of faci t|n t he uII|n wa t sajd bottom part

A net hod acco?HF %af npagk ﬁﬁtéﬂ85%! ¥9§E§8835uatﬁgrbﬁt%?? ?%O?hat
Eefore reHDvawlgﬁ hhﬁusgadeb@tb@ﬁbpai%r§4@agk?gal$mg§nplﬂ@eg Ihﬁhéfémyof
eating the sajd package_cont aj t he sai 00 i p_an a

ni cridwave oveh™8r TPRE giﬁé %§)t €3 ubﬁ&ﬂé?ﬁ%dpéﬁgﬁéﬁi568?%'a§§§%} Pat ent

d ai ms 28-31, cehaeacteringed wartm@gu@f a@mwgmyabvéf bhengat dcbotihem part
(4), it also |ncludes the ste heatlng the f 99 ( r wifhout

the contai ner £paft (¢ SHHOPHE deo?gylngn (4R oVen, ) 1H1E?%m%%§ 6¥en or the

like (9) . 34orAcHet ngjaegﬁedbagsielaﬂy 95&3@&@@% Ghabmp. 28- 33,
characterized in that it also includes the step of: pIaC|ng a nunber of

subsi di ary packages (305A-C) on top of
15 36. A method according to any of the Patent Claims 28-34,

wherein the package (5, 105, .., 1005) also includes separate
subsidiary packages (405A-B, 505A-B), characterized in that it
also includes the steps of:
- if the 1lid (3A'!) of a subsidiary package (405A,
20 505A) includes a removable part; fully or partially removing
the said part of the subsidiary package (405A, 505A),
- placing a further subsidiary package (405B, 505B) on top of
the aforementioned subsidiary package (405A, 505A),
- taking hold of a gripping device (6B) attached to the
25 bottom part (4B) of the said further subsidiary package
(405B, 505B), and
- pulling away (7B) the said bottom part (4B) essentially
sideways, whereby the food (1B) in this further subsidiary
package is caused to move vertically downwards over or next
30 to the food (1A) in the lower subsidiary package (405A,
| 505A) .



the said serving surface (8) and adjacent to one another, whereby these
forma package (305) with an essentially circular, oval, superelliptical or
pol ygonalwpeaneghersy. 35. A met hod according to any of theciPsEems/ oadses s

28- 34, wherein the package (5, 105, ..., 1005) also includes separate
subsi di ary packages (405A-B, 505A-B) arranged in different planes for the
pur pose of receiving food, characterize®7n that, after heating, it also
includes the step of: fully or partially renmoving a bottompart (4B) froma

subsi di a package (405B, 505B).situated in copjunction wth a subjacent
SUbs! di a7 packagent HOSA, 2SR TnbS byt ERe oM (18 SHATHRCRTHS A )
package £HQ8B;i+509B) ifctayssdthe Hp¥gsvertically downwards over or next to
the food (1A through an opening (15, 151 2 ) in the lid (3A1 11) of the

subj acent subbedpaeyhpatkage (405ning06A¢. s88sidlaey hpackheger (4hgBto any of
the Patent d gj 28- 34, wWh LN e Kk 5 . 00 SO
i ncl udes sepasggg)sgﬁgﬁd?aFgg %%Eége§8?§b§g§§§ %6%%?%5 }4%%%fa§%%$ zed in

that sit al so hfckudrsathggsbepsnef or-mblet be thd 4BAdeddnt Obnedsubsi diary
package (405A, 505A) includes a renovable gart' fullg or,gartially removi ng
the said part SBPStfeasibBRrAKars pAERAGE (ABBA Bbosa)tachinactRg a furt her
subsidi ary pagkBged§499 aéQéﬁé enotep ebstherahsveqenti enedy sepPsbEs ary
package (405A, 505A), taking hold of a gripping device (6B) attached to the
bott om part (&BFPoPnt hePsafdthar EHeF2saBsi arafypatkapgectaosB(48d8B), and
pul ling away €¢Bj)the said bottompart (4B) essentially sideways, whereby
the food (IB) in this further subsi di ary package is caused to nove

ver tli0cal | y -dowakandshovdr obr angxtpponghdeood (FB) ahtabeeflowertlBabsi diary

package (405A ) C A o] cecaedi . t i
characterizedngggﬁéPagg éﬁggeégcgﬁgeggﬁﬁegg %g%ggéggb% o?gg%%g i%%?kage
renovi ng one s4bSBdi abyBpackade (405B, 505B) from a subj acent subsidiary

package (405A, 5A), - after heating of one or re of the aforenentioned
Cilbs. di at y pabkd0d p1G8A R TBOSALE) OF atPAchi AG TRE Sabdi HPLEST phtkhge
(405B, 505B) rnempvedskeAtthelprevHewsyst ephencboptBé Ebedsubpacentthis
subsi di ary package .(405A, 505A) ., - taking hold of a gripgin devi ce gGB)
attdched to t REPESIPERTpaPtPEAB) 26y PREXEIPdISupPRIFEEen? BABSI UREF{CHatkage

downwards over or next to the food (1A) in the subjacent

subsidiary package (405A, 505A).

38. A method according to Patent Claim 28, characterized in
20 that the removal step also includes the step of:

- fully or partially melting all or a part of the said bottom

part (4) by heating, for example in an oven (9).

39. A method for packing food (1) in a container (2) which

25 comprise a 1lid (3) and a base (4), and which is so arranged as
to be capable of holding the said food (1) during the period for
which the food (1) is in a frozen or chilled state and of using
at least part of the package (5) during the period for which the
content is heated, characterized in that the part (4) of the

30 package (5) on which the food (1) in question is intended to
rest during at least the freezing process for the food in

question, but preferably also during storage in the frozen or



(405B, 505B), and pulling away (7B) all or a part of the said bottom part
(4B) essentially sideways, whereby the food (I1B) in this superjacent

subsi di arwopaekags7i s caused to nove vertically downwar @sTGEI06000508XE t O
the food (1A in the subjacent subsidiary package (405A, 505A). 38. A ‘
met hod according to Patent Cl aim 28, characterized in that the renoval step
al so includes the step of: fully or partigally nelting all or a part of the
said bottompart (4) by heating, for exanple in an oven (9) . 39. A nethod

f or packi o d 1 in a contalner 2 i C ri se base
PR Re b o] C N R ata)  LPL P LSSTRRS G ot bfie e 55184 00
during tb@maeab@a EQEf&béCBxgbgeEOQHe(ibod§thﬂfalﬁr@ﬂ6§t@®nChh|tﬁ@ state

and of using at |east part of the package % during the _period for whi ch
t he contéﬁW°V§dh88FéHlOEhaYé@W%@u§éamlﬁh?h%? e %ngh%4§°6?'t%% patkage
(5) on whhgeh the temdihihgl paddesti PRei patRhgadEL erf@ﬁ&b@?rhﬂglﬁéeéeﬁét

t he free2|n€ process for the food in question, but greferab al so during
stor &ge PACLAESf EBgeficoficARFieg EBAJPEFHAdi 508 WkC waye (Fodi devkgatedn
that theesai dxpapprabhe,gunfage §x OéﬁsatE@rBQQQSguﬁﬁab@ gyestion in the
removed position, viewed fron1the ottomof the food, and in that the

remai ning part of the package is preferably utilized to enclose the food
during the period for which the food is heated, for exanple in an oven (9),
on a serving surface (8)



