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formed by sealing peripheral edge parts of a paissef

sheet nenbers form ng the upper and | ower surfaces

t hereof conprising a pressure rel easing nmec
VVH?hfg9CﬁﬁﬁﬁgEtpﬁsthe bag open to rel ease pmﬂmmmmmmmmmw
I'nside the bag to’the outside so as to reduce t+agnoo2*
[Cgﬁeszﬁre when the pressure inside the bag rises and
Beeds a predet ermi ned val ue which i s higher than
at nogpheric pressure, wherein the pressure.rel easing
och AT HTalS e TR SRCTAA Y LY PTTHeshBY PBAPS PeRBbST Aledee
the pressure inside the bag at |east higher than
paatSneE P8R of rsbiest raeRPEFs g@t@fn& fbe reprarspRg lomeer surfaces
pressure inside the bag. [COaim?2] The bag for use in
theresf cp RN AcnTegBErs Hilerping re¢ckianiam fanenaking hpart of the
pressure rel easing nechani smincludes a pressure | oad
bag@pendn relrasedresswredhyider e hagtopdred phieidd sedgeo reduce the
parts, wherein the pressure | oad section is fornmed by
préssucte ngvhére theempresaudrac enssleeetheanbag heideswemds uet@eds a
sheet in a predeterm ned shape with a certain bonding
predetengimedinalueswhivhnischighar thdn atmbsishqee ppdssnad, edge
parts, and wherein the certain bonding strength is the

sane wiertfiath@prédifire pRldddes ahe@ighsPahas a prds8lifd eeping
The bag for use in a mcrowave oven according to claim

furetioh fofi Kedpifigdilsd Jiessiiet Wedlet R Ma@S Y RakPaAtigher than
section and the peripheral edge part is 50 mm or

atﬂn%§}§heric pressure even after the releasing the pressure inside the bag.
[Claim 2]

The bag for use in a microwave oven according to claim 1,

wherein the pressure releasing mechanism includes a pressure load
section formed inwardly from the peripheral edge parts,
wherein the pressure load section is formed by bonding the upper surface
sheet and the lower surface sheet in a predetermined shape with a certain
bonding strength and is formed apart from the peripheral edge parts, and

wherein the certain bonding strength is the same as that of the
peripheral edge parts.
[Claim 3]

The bag for use in a microwave oven according to claim 2,

wherein the distance between the pressure load section and the
peripheral edge part is 50 mm or less.

[Claim 4]



[Caim4] 1 (original docunent) The bag for use in a
m crowave oven according to claiml1l, wherein the

- easi ng nmechani smincludes a pressure | oad
(mgégﬁﬁgﬁﬁPéﬁ d inwardly fromthe peripheral edge part,

wherein the pressure |oad section is fornmed by bondi ng
the upper surface sheet and the | ower surface sheet
in a predeterm ned shape with a certain bondi ng

f d f h J l.
oar ¢ LR e e TR S RASLha b eboRaP Rl Pt L <
hi gher, than tensile str the up surface

th f
sheeVREREN [RGPIITERE TRE BB MRGhER R dRHUgRS Araressure load
I ph . ed t. [Cai 51 The b f [
selliet BRigvel BsH AL Esathg PesRackrhsOe baKter ci n the

pressure | oad section has a cjircul ar shape. [{ aim 6]
The BAgrewy the @rpw%e@édoﬁv&&@nw&vr&@cﬂogm hrpding dhgi wpper
1, wherein the pressure rel easing nmechani smincludes a
supfiage shieet ppddheslowter surfanensheet inea wrgdéteominéd shape with a
peri pheral edge part, wherein the pressure | oad
cetaut ibonding stremgth mndo fordiery aphet fopethe wedradeeratledge part,
and the |l ower surface sheet in a predeterm ned shape,
andherei n the predeterm ned shape is a pol ygonal shape
of which one of the sides consists of the one of the

peri pherain gogeerpaint bandinghstedhdth it Mipker thanvedrdide strength
fromthe side, and wherein the pressure |oad section
of itheetppéelsyrieadsitbet bl dloMef] than the bonding strength of the
peripheral edge part.
[Claim 5]
The bag for use in a microwave oven according to claim 4,
wherein the pressure load section has a circular shape.
[Claim 6]
The bag for use in a microwave oven according to claim 1,
wherein the pressure releasing mechanism includes a pressure load
section formed inwardly from the peripheral edge part,
wherein the pressure load section is formed by_bonding the upper surface
sheet and the lower surface sheet in a predetermined shape,
wherein the predetermined shape is a polygonal shape of which one of the
sides consists of the one of the peripheral edge part and which is formed
inwardly from the side, and
wherein the pressure load section is entirely bonded.

[Claim 7]

The bag for use in a microwave oven according to claim 6,



The bag for use in a mcrowave oven according to claim
6, 2 (original docunent) wherein the polygonal shape

(Ollriﬁﬁ%értholé‘i_"ggg e. [Caim8] The bag for use in a

owave oven according to claim6 or 7, wherein the
pressure rel easing nmechani smincludes a plurality of
pressure | oad sections, and wherein the plurality of
pressure | oad sections are arranged at a

predetermnad interval . [ Caim9] The bag for use in a
mcr ?m}be\}‘gl no@éenpcglggg?%il thggll%eolsca} ai n%l ®or 7, wherein the

C ag%gﬁs a plurality of corners, and wherein the
[ re load section is arranged on at |east either

of sé?s agj acent to.each other with at |east gne
corn eﬁ?ﬂge%ﬁdlsgédnt%g}l%’&%e‘h‘ien &PY ‘é‘nﬁetép??%‘f&’ or 7,
di stance fromthe corner,in the range of 10 to 50% of_.
the Wh&Y§ih tg]fﬁ RIgESWiejgelepging; mechpnisme ipgkidesra pdurglity of
a mcrowave oven according to claiml1l, wherein the
pregawe dped setéensi, 8gdnechani sm i ncl udes a cut provi ded
in the upper surface sheet, and the length and w dth
of t mherain ithe sguralitsh of tirassuneeloadt senpoms areearrdnged at a
pressure inside the bag rises and exceeds a
predetdeened netwrval. ue and the cut is al nost closed even
after the opening when the pressure inside the bag
[Ci€hd 8] to or bel ow a predeterm ned value. [C aim 11]
The bag for use in a mcrowave oven according to claim

10, WherRigfdrigseduta Rasrow fevensd@bl&ingttdalainh @ or 7,
t hi ckness of the upper
wherein the bag has a plurality of corners, and
wherein the pressure load section is-arranged on at least either of sides
adjacent to e.ach other with at least one corner interposed therebetween,
while keeping a distance from the corner in the range of 10 to 50% of the
length of the side.
[Claim 10]
The bag for use in a microwave oven according to claim 1,
wherein the pressure releasing mechanism includes a cut provided
in the upper surface sheet; and the length and width of the cut is set such
that the cut opens when the pressure inside the bag rises and exceeds a
predetermined value and the cut is almost closed even after the opening
when the pressure inside the bag falls to or below a predetermined vallue.
[Claim 11]
The bag for use in a microwave oven according to claim 10,

wherein the cut has a depth smaller than the thickness of the upper

surface sheet.



surface sheet. 3 (original docunent) [Caim12] The
bag for use in a mcrowave oven according to claim 10,
(or 1€bBuh cut is provided by penetrating the upper
surtace s eet and then is closed with an adhesi ve.
[Claim13] The bag for use in a mcrowave oven
according to claim 10, wherein the bag has a film
bonded so as to cover the cut, and when the pressure
[Cl ﬁi Q]the bag ri ses and exceeds a predeterm ned
value,”  the filmslightly peels off the cut so as to

m and éCI aim

for | eax ance .between the fi e
14] "#?t‘l&“%%fowedgea PEAE omAtBineds it 4
cIa|n11 mh rein, the r el easi ng,mechani sm
ncl (et g gHf h@prﬁtlﬁsﬁ PPt ALNg 55 YEbE SEHace sheet
a et .an a fllﬁt ed.so as to cover the opening,
ang thefys clqsgdiwithg @dVe cut set to have a | ength
and wi dth such that the fil mopens when the pressure
[Claim 44l t he bag rises and exceeds a predeterm ned
value and the filmis closed even after the_ opening
when Thigagptossxsgria 4 micuos avigeovieacadeardingite cdainbdPow a
predeterm ned value. [C aim15] The bag for use in a
m cr seereirtiembag dwsda figmt boraded smasdab cover tige ctig arod when
14, wherein the cut includes a plurality of cuts
thelrprass;mé imsigarthe [belg mises anglr exledteds i peddétermined .value, the
film slightly peels off the cut so as to form a clearance between the film and
the cut.
[Claim 14]
The bag for use in a microwave oven according to claim 1,
wherein the pressure releasing mechanism includes an opening
provided in the upper surface sheet and a film bonded so as to cover the
opening, and
wherein the film has a cut set to have a length and width such that
the film opens when the pressure inside the bag rises and exceeds a
predetermined value and the film is closed even after the opening when the
pressure inside the bag falls to or below a predetermined value.
[Claim 15]
The bag for use in a microwave oven according to any one of claims
10 to 14,
wherein the cut includes a plurality of cuts arranged in parallel at a

predetermined interval.

[Claim 16]



[Claim16] 4 (original docunent) A heat/pressure
cooki ng nethod using the bag according to any one of
- 3] 15 conprising steps of: putting a

«n&%%%g§ﬂ%?&kontainer contai ning a prepared foodstuff

into the bag; sealing the bag; and heating the bag;

wherein the pressure rel easi ng nmechani sm nakes a part

of the bag open to release the pressure inside the

bag f r.educin he . pr re insi the b . wherein

Aoﬂeatfprr% S éoo‘fm@g “?ﬁg’t%loﬁi sl gg% rl?aégccg)ggp&gouggy one

t he pressure’Teleasing® mecha
keepi ng hani smfor keeping the pressure inside the

of Blgbg‘ﬁﬁ té’nﬁiﬁ%?gﬁ]tsmg/%ﬁe@é Oﬁi gher than atnospheric
pressure, a erein heating is.further perforned..
Cndopurtiae adhedaet SRR COREBIRIRE 2 aRaky B into the
pressure. 5 (original docunent) BAG FOR USE I N

bagy CROMVE OVEN AND HEAT/ PRESSURE COOKI NG METHOD W TH
THE BAG TECHNI CAL FI ELD [0001] The present invention
rel aseadingthe bag 4t use in a nicrowave oven and a
heat/ pressure cooking nethod with the bag for use in a
m cr beating thedag; More specifically, the present
invention relates to a bag for use in a mcrowave
ovenwbhierein tef pressanel refehisntg welchadisse haalgesa giaeamf the bag
i nsi de the bag

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

the bag,

wherein the pressure releasing mechanism comprises a pressure
keeping mechanism for keeping the pressure iﬁside the bag at a constant
value higher than atmospheric pressure, and
wherein heating is further performed under the constant pressure higher

than atmospheric pressure.



i n cooking using a mcrowave oven and keeps the
pressure inside the bag higher than atnospheric
as to enabl e heat/pressure cooking, and a
«”ﬁgat?géggéﬁ e cooking nethod with the bag for use in a
m crowave oven. BACKGROUND ART [0002] There have
hitherto been a | arge nunber of inventions with the
aim of realizing heat cooking by heating a foodstuff

IR ANTRCHOIRLE o UTA A Y Ress R

performng h j ~there is
known an invgﬁﬁpﬁﬁﬁhg53E3§Q§Eﬁ§?ﬁ§fiﬁgfiﬂ¥3de of a bag
for use in a mcrowave oven frombeing in an
over pressurized state. According to such an invention,
ure inside the bag reaches a
TEﬁﬂggng&ﬂgiggibressure val ue, the pressure | oad
section, which is provided on the bag, opens so as to
id being in the overpressurized state. [0003] 6
(original docunment) For exanple, in Patent Publication
1, aAherresentomventignirslates sonthagfor userinesmictowave oven
nicromave oven whi ch has a V-shaped pressure |oad
andecheatipressdrescdakseg methot hveith rthe maigdor diss ¢h asmicrowave
Pat ent Publication 1, the V- shaped pressure | oad

ovareVoos speefisally) ehe tpresqartaasun tion melates tdhe bagdfor use in a
reaches or exceeds a predeterm ned pressure. This

micFforeatd oven whidh safébdaha effectivelytdibéienrgag stéiMinside the bag
bursting in heat cooking. Further, in Patent

in E’Mﬂiihgdish@@ adnicdowa¢b e %ddSkéEp%,%@%ﬁ@smeqhsﬂeemtwg

to a bag provided with a pressure |oad section and a

highe@ thaPadt mEPHe? dpreds@rd s4E b ﬁﬁﬁ@%é&g/prlsﬁbdﬂé%ookmg, and
i nvention disclosed in Patent Publication 2, th

a ﬁa@&ﬁ@éﬁﬂe%@kﬁ%?ﬂe@ﬂo& REDS tHBAg theu s £S5 tﬂﬁférwéw Bven.

BACKGROUND ART
[0002]

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

[0003]



bag reaches or exceeds a predeterm ned pressure, so as
to prevent the bag from bursting. Meanwhile, the

[ ning inside the small bag is heated and
(org}gblﬂg?%@gégﬁj)so that the small bag with the Iiquid

seasoning sealed therein bursts. Consequently, the
i quid seasoning and a foodstuff may be m xed and
heat - cooked in the bag according to the invention of
Pat egy

n.th
P olbr EXRMERE hPadnt KURNh PR A g bl a fod,
BRI B LB e
R A PRI RS 5888 1.

perform pressure cooki ng vvlth t he bag for use in_a
shaped prgssurelead srREODIREGRSBhem sbe presraveilnside the bags
Patent Publication 1: Tokukou hei-4-40005 Patent
- regulissios £xceprda predeiramingbprasgra. 7Thip ingenygpnas intended to
docunent) DI SCLOSURE OF THE | NVENTI ON PROBLEMS TO BE
prs@nyEbe B gTiaeml INvEKTIZON h¢00®ekinthe present invention
was made in view of such circunstances, and has an
obj eturtierpmolatimtdP ddicatom ﬁs&téohrﬁqm s disalosed wanich
whi ch enabl es pressure cooking. This bag is capable

relates €l £bappFopidedsiith Dyressnrebsidr ectiotl AabhaRenall bag
mechani sm when the pressure inside the bag reaches or

corevateR@sa Aquid ecajoling Meacthedinyentish dsclbedPiEPafintt he
bag from bursting. Meanwhile, the pressure-releasing

Pubtiehf6h FNthé phedsud8Nodt SddtitopiddwheR RS %%E@suﬂéQEQidréQhe
nmechani sm so that the pressure inside thé bag may be
baé@@&cﬂﬁs%}eéxceeds a predetermined pressure, so as to prevent the bag
from bursting. Meanwhile, the liquid seasoning inside the small bag is
heated and evaporates, so that the small bag with the liquid seasoning
sealed therein bursts. Consequently, the liquid seasoning and a foodstuff
may be mixed and heat-cooked in the bag according to the invention of
Patent Publication 2.
[0004]

However, in the inventions disclosed in Patent Publications 1 and 2,
since the pressure load section opens when the pressure inside the bag
reaches or exceeds a predetermined value, the pressure inside the bag
rapidly falls, and hence it has been impossible to perform pressure cooking
with the bag for use in a microwave oven according to these inventions.
[0005]

Patent Publication 1: Tokukou hei-4-40005

Patent Publication 2: Tokukai 2002-153217



t han at nospheric pressure. The other object is to
provi de a heat/pressure cooking nmethod with the bag
' m crowave oven descri bed above. MEANS FOR
(0{§§RW$ﬁ¥#@ﬁ?PROBLENB [0007] An invention according to
claiml provides a bag for use in a mcrowave oven
fornmed by sealing peripheral edge parts of a pair of
sheet nenbers form ng the upper and | ower surfaces

thereof conprising a pressure releasing nechani smfor
maki ng a part of the bag open to rel ease pressure

DISRIQEH AR IR (YRBRION'T 127 42% 12 bag 11 ses and
PifS LN A i SRR D TR BTN B R o e el casi g

pechani sm has a pressure keeping function for keeping
[OQQé pressure inside 8 (original docunent) the bag at

| east hi gher than atnospheric pressure even after the

r el eddierryesenfelnyieasionrwas i dfelnt e wphelFuchoongimgyances, and

i nvention according to claim2 provides the bag for
hagsa ohjeet torprovideae g)ag\fen use toadnhyowave loaemwhichieeables

the pressure releasing nechanismincludes a pressure
préssagte seckingn Thas beg is cawalde pf freleasingepressurgbhe ngiressige

parts, wherein the pressure |oad section is fornmed by
releasiigng et henispp ethenweanessinecin sidwtidlead evwshes wirfeae€eds a

sheet in a predeterm ned shape with a certain bondi ng
préd étengiiednglues sb @k B hrapait thd banfroebRestiph evishn GHde,

parts, and wherein the certain bonding strength is

thé PPesuFB-rafeashtd nRhhAR M s hoBEApr&dE6d RATH 8 prefQ0Rl

keeping mechanism, so that the pressure inside the bag may be kept higher
than atmospheric pressure.
The other object is to provide a heat/pressure cooking method with

the bag for use in a microwave oven described above.

MEANS FOR SOLVING THE PROBLEMS
[0007]

An invention according to claim 1 provides a bag for use in a
microwave oven formed by sealing peripheral edge parts of a pair of sheet
members forming the upper and lower surfaces thereof comprising a
pressure releasing mechanism for making a part of the bag open to release
pressure inside the bag to the outside so as to reduce the pressure when the
pressure inside the bag rises and exceeds a predetermined value which is
higher than atmospheric pressure, wherein the pressure releasing

mechanism has a pressure keeping function for keeping the pressure inside



An invention according to claim3 provides the bag for
use in a mcrowave oven according to claim2, wherein

i bet ween the pressure |oad section and
(044¥§1g8§%%%§fal edge part is 50 nmor less. [0010] An

i nvention according to claim4 provides the bag for
use in a mcrowave oven according to claim1, wherein
the pressure rel easing nechanismincludes a pressure

| pad [ d i f h i.ph | ed
n B3 S IEA IR B WRRBhivil hPEF o RS thB el
bondi ng theduriger surface sheet and t he Iovve!r surfape
the pressurf 1nsidg thg Hag: ni ned shape with a certain bonding

ength and formed apart fromthe peripheral edge

[Oiéﬁt, and wherein the certain bonding strength is

hi gher than tensile_strength of the upper surface .

sheetAThHY anigsy a¢esdng-e claun di pryvidasdhgthngforiuse in a

peripheral edge part. 9 (original docunment) [0011] An
MICFAMERYE OYernaewrdingta davnal, nylenemm thelptesshge pelgasmg

use in a mcrowave oven according to claim4, wherein
mechangsradnalueles eapreseutd madestion formed imawasdlyfzom the

[0012] An invention according to claim6 provides the
pehiphefal edpeepants avharainahayeessiae laad secliow id foraded ny 1,

wherein the pressure releasing nechanismincludes a

bopdagstheup padsindatd shiedtaniethd lowai duyfdceadheehtn a
peri pheral edge part, wherein the pressure | oad

prédééter Bitnéd sh@peadtiby cebndibeg didiSstrpRgth sHd iat@nsdteapart
and the | ower surface sheet in a predeterm ned shape,

froM €hEipBriphRrR HEL £4E NS WIRREIH thelcd?PAMIMIAling SRRt is
of which one of the sides consists of the one o? t he

th®8h RS #lat&#98e peripheral edge parts.

[0009]

An invention according to claim 3 provides the bag for use in a
microwave oven according to claim 2, wherein the distance between the
pressure load section and the peripheral edge part is 50 mm or less.

[0010]

An invention according to claim 4 provides the bag for use in a
microwave oven according to claim 1, wherein the pressure releasing
mechanism includes a pressure load section formed inwardly from the
peripheral edge part, wherein the pressure load section is formed by
bonding the upper surface sheet and the lower surface sheet in a
predetermined shape with a certain bonding strength and formed apart
from the peripheral edge part, and wherein the certain bonding strength is

higher than tensile strength of the upper surface sheet and lower than the

bonding strength of the peripheral edge part.



part and which is forned inwardly fromthe side, and
wherein the pressure |oad section is entirely bonded.

(orkq‘%}gﬂ)cﬁg d vention according to clainv provides the
a use’ in a mcrowave oven according to claim®,

mhereln t he pol ygonal shape is a triangle. [0014] An
i nvention according to claim8 provides the bag for
use in a mcrowave oven according to claimé6 or 7,
?rein the pressure releasing nechanismincludes a
urallty of pressure | oad sectlons and wherein the

pI ur ressure |oa |ons ar ed at a
by cadvbiy R SR De B o g PRVRER TR gd’é&laiang
to claim9 provides the bag for ina 10 gi nal
mlﬂ%ﬂ%ﬁ%@ﬁ\ﬂe%ﬁaﬁnéem%ﬁg el%eopeersw il s6ftlon has
V\,herel ghthe bag has a plurality of corners, and
Pfe pressure |l oad section is arranged on at
Ieast either of sides adjacent to each other with at
0Q¥dst one corner interposed therebetween, while
keepl ng a distance fromthe corner in the range of 10
Fovsrvfention acenpdingdb dmien §i providesthe]bagnfor mserinizon
accordlng to claim210 provides the bag for use in a
minfaw aveveernaenrdogotodilagntly wharain thewressire riehensing
pressure releasing nmechanismincludes a cut provided

méchanlisan dpplerdes ur praseushivat,seatidn ftimed g tihdlgrfdon tiieh
of the cut is set such that the cut opens when the

pefipbesal &lgd pit d&hbheinth@ gresosredlodd &¢666d$s formed by
predeterm ned value and the cut is alnost closed even
bo?gfﬂl%; tHeh@ppiesiracadifet @ tHetldMer SuireedBebdth Rag
predetermined shape, wherein the predetermined shape is a polygonal
shape of which one of the sides consists of the one of the peripheral edge
part and which is formed inwardly from the side, and wherein the pressure
load section is entirely bonded.
[0013]

An invention according to claim7 provides the bag for use in a
microwave oven according to claim 6, wherein the polygonal shape is a
triangle.

[0014]

An invention according to claim 8 provides the bag for use in a
microwave oven according to claim 6 or 7, wherein the pressure releasing
mechanism includes a plurality of pressure load sections, and wherein the
plurality of pressure load sections are arranged at a predetermined interval.

[0015]

An invention according to claim 9 provides the bag for use in a

10



to or below a predeterm ned value. [0017] An invention
according to claim 11l provides the bag for use in a

J: en according to claim 10, wherein the cut
(orfRi oo

smaller than the thickness of the upper
surface sheet. [0018] An invention according to claim
12 provides the bag for use in a mcrowave oven
according to claim 10, wherein the cut is provided by

L R N AT R L M Sk O

an adhesi ve. AN 1 hvention acc

claim1l rovides the bag,f use i.n a_ mcyowa oven
ol g B BRepic st iaad seehion i 25 necd o BY Jeast either
bonded,.so as to cover the cpt, and when .the pressure
of BHiE s %%@tﬁaﬁaphgééerawaﬁ’e%ﬁe@ag oge frRegingerpope
dogunent) predeterm ned.value, the filmslightly peels
therabef NE W hils keeDIng R GiTARCE HIoum R Eesa tiapge of 10 to
filmand the cut. [0020] An invention according to
508 af thellengtloof e sxdse bag for use in a nicrowave oven
according to claiml1l, wherein the pressure rel easing
[0EGhani sm i ncl udes an opening provided in the upper
surface sheet and a filmbonded so as to cover the
openi ndn Bavénwioarasicordihg tbiclamhad parovidies $be bag fohaseima
 ength and width such that the fil mopens when the
migr@saue evémacaediig® daomrl, seserend tlex peedsira releasing
predeterm ned value and the filmis closed even after
médbaneParineidel encitgropidabil thd Gppelesirigcddgedtahhé the

or below a predeterm ned val ue. [0021]
length and width of the cut is set such that the cut opens when the pressure
inside the bag rises and exceeds a predetermined value and the cut is
almost closed even after the opening when the pressure inside the bag falls
to or below a predetermined value.
[0017)

An invention according to claim 11 provides the bag for use in a
microwave oven according to claim 10, wherein the cut has a depth smaller
than the thickness of the upper surface sheet.

[0018]

An invention according to claim 12 provides the bag for use in a
microwave oven according to claim 10, wherein the cut is provided by
penetrating the upper surface sheet and then is closed with an adhesive.
[0019]

An invention according to claim 13 provides the bag for use in a

microwave oven according to claim 10, wherein the bag has a film bonded so

as to cover the cut, and when the pressure inside the bag rises and exceeds a

11



An invention according to claim 15 provides the bag
for use in a mcrowave oven according to any one of

cl.ai 14, wherein the cut includes a plurality
(O@#8%3§§$§??gnged in parallel at a predeterm ned

interval. [0022] An invention according to claim16
provi des A heat/pressure cooking nethod using the bag
according to any one of claims 1 to 15 conprising

s. of : yputting a.foqgdstuff contajner contajning a
oriiE8tpdhed Pilic, te Pirr ity ppd UM G A g™ &g
heating the bag; .wherejn the pressure releasing
dﬁﬂﬁéﬂ&%ﬁ%ﬂ¥ﬂﬂk@§?Qﬂ%é¥¥f € {He bag open to rel ease the
ssure inside the bag for reducing the pressure
[0@%§ide the bag, wherein the pressure rel easing
mechani sm conpri ses a_pressure keepi ng nechanism for
keepi N1k Wy eptessscardingita €laipe 14 pyowides the begdpr use in a
val ue higher than atnospheric pressure, and wherein
migeewaYRoYen hesarders peelhonnedvienser théprassurerelgiantlg
docunent) constant pressure hi gher than atnospheric
menhaggsmencBiydesraovppening girovivedani thearperrsirface sheet and a
possi ble to conpletely solve the above-nentioned
filpr lodn dedbso &8-EECHV eBR hetdipenivENMH dONhef @2 fAne hndiangittset to
the invention of claiml1l, while the pressure rel easing
harvechknigsinaing widehisdet thiat ¢he fidmcapakl wheh thelpeassurg inside
the pressure inside the bag, this pressure rel easing

thebabatidesmihexcelk @Sprédetdietipled s al U ahidahe filisSclosed even
pressure rel easing nechani sm prevents the bag from

aftké‘#rt_ﬁbid%@nir?%%heﬁ%e%ﬂ@é&%%@ﬂﬁé Sheieaprderdiesa ke

i nsi de the bag higher than atnospheric pressure.
préfi&ieeh9h&d vARAL / Pressure cooking may be perfornmed

using this bag.
[0021]

An invention according to claim 15 provides the bag for use in a
microwave oven according to any one of claims 10 to 14, wherein the cut
includes a plurality of cuts arranged in parallel at a predetermined interval.
[0022]

An invention according to claim 16 provides A heat/pressure
cooking method using the bag according to any one of claims 1 to 15
comprising steps of: putting a foodstuff container containing a prepared
foodstuff into the bag; sealing the bag; and heating the bag; wherein the
pressure releasing mechanism makes a part of the bag open to release the
pressure inside the bag for reducing the pressure inside the bag, wherein
the pressure releasing mechanism comprises a pressure keeping mechanism

for keeping the pressure inside the bag at a constant value higher than

atmospheric pressure, and wherein heating is further performed under the
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[0024] According to the invention of claim2, since
the pressure |l oad section is forned at a position

A rdi apart fromthe peripheral edge part, the
(mggﬁﬁéﬁgémégﬂcentrates on a portion at which the

di stance between the pressure |oad section and the
peri pheral edge part is the shortest when the
pressure inside the bag rises. At this time, since the

bondi h | oad . ,
cogitant HeSirE Tbher L reRuRrcsf B Sfer pheral odge
Phe. Braadiraon ol thesdoReahonand is Prable tadmmgtely sgfve the

occurs i.n the ndi ng section in the peripheral edge
abB&?fn%ﬂ%@@%rpﬁgﬁ?%§-pressure concentrating portion to

forman opening. The pressure inside the bag may be
rel eased fromthe opening so as to reduce the

ressure. 13 ég&i i nal docunent) The size of this
Eﬁﬁ@ﬁﬂ‘r@ﬁ%ﬂﬁe E%{'Hé)lﬁeripheral edge part depends
upon the size of the pressure | oad section and the
[0@23]t ance between the pressure |oad section and the
peri pheral edge part. The pressure inside the bag may
be adjcusitdidg by théénsdmeorodf ¢laemopevtibgthd\predsyire seleaging
the pressure inside the bag after the rel ease of the

md¢uhesssmnds pryvidedadhichtie @¢apybleadjretdasinyg t1od prdisusé heside the
and | ocation of the pressure |oad section, the

bap! €8IS HressureSelieh siie nitt a By bRy skeptesdtira keOpiglediction.
val ue hi gher than atnospheric pressure. [0025

Théi@ ?)%éi;iu@g rbRakify MR¥BRhIsAR pPEveitaitAt Bagtiemd iaAgeand

etween the pressure |oad section and the periphera

m#&¢ Sﬁnﬂﬁﬁﬁeéﬁﬁlﬁ Z{%e&ﬁhg _rprQ%quﬁ\sé’ iggid@rf‘he b%ggpg%t}ﬁte;] €han

pressure app thin I stance y goes up
SR L O e T
using this bag.
[0024]

According to the invention of claim 2, since the pressure load section
1s formed at a position inwardly and apart from the peripheral edge part,
the pressure concentrates on a portion at which the distance between the
pressure load section and the peripheral edge part is the shortest when the
pressure inside the bag rises. At this time, since the bonding strength of the
pressure load section is equal to the bonding strength of the peripheral edge
part, a sheet tearing occurs in the bonding section of the pressure load
section, and a sheet tearing also occurs in the bonding section in the
peripheral edge part closest to the pressure concentrating portion to form an

opening. The pressure inside the bag may be released from the opening so as

to reduce the pressure.
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pressure inside the bag after the release of the
pressure nay be adjusted by adjustnent of the size of

; ' the pressure inside the bag nay be kept
orlif 0GR

t rospheric pressure. [0026] According to
the invention of claim4, the pressure |oad section is
fornmed apart fromthe peripheral edge part. Therefore,
when the pressure inside the bag rises, the pressure

i nsi the .concent rat es ,i.n .t he riphery of the

or o3 ip e A NESPFERY BEFRAIR tiherBeRhERYs Partfipends

of the. pressure | oad section of ;the hag is,set higher
upBh e i Tl essRangaebror Aad the e tuiserntyegndbe

and |lower than th ondi ng strepngth of _the peripheral
Presfy&e E%ﬁ@[ SecHsy @iﬁ@? PGH@ efwee%%&%r&r@ﬁ REPHRAITE H@S@sghe

rises, a sheet tearing occurs in the upper surface
bag sy be adjwated by theesize obthpoppningoNamelysiineathe pressure
_ (original docunent) |oad section to forman opening in
mssdbﬁglahagaﬂftqr fﬂlﬁé‘ei@ﬁ?é of tthp @rassurhenay be sslinstet dud

section, so that the pressure inside the bag may be
adjustioead of thkeizei el bicatiohof she pirassuredead sectpon theegressure

size of the pressure |oad section. Therefore, the
inpdesbebagimay te Kept alb agcamsyartevaldjeusgher tlyart hemespleeric

of the opening. Nanely, the pressure inside the bag
pré&fsuee. t he rel ease of the pressure may be adjusted by

adj ustment of the size of the pressure |load section,

[0@2p)t hat the pressure inside the bag may be kept higher
than atnospheric pressure. [0027] According to the

| NVeRLtGiding t6 tité Mwntit dEIMMIE IR istiRYe BEtwenPti£d
on the pressure [oad section by formng the pressure

préRade :’r(ls%a“d E@idman@ thd ?eghﬁ@rémfg%%pmi@ s&d tP¥below 50 mm.

reliabl e adjustnent o e sl ze of the opening. Since

Si%ébgtslg'u}?%%%\gie %gﬁl'iéj(fw;iaﬁn%gs aist&hcd fRAE S538Pbr BB in
the above range, the size of the opening may be readily adjusted. Since the
pressure inside the bag after the release of the pressure may be adjusted by
adjustment of the size of the opening, the pressure inside the bag may be
kept higher than atmospheric pressure.

[0026]

According to the invention of claim 4, the pressure load section is
formed apart from the peripheral edge part. Therefore, when the pressure
inside the bag rises, the pressure inside the bag concentrates in the
periphery of the pressure load section. Further, the bonding strength of the
pressure load section of the bag is set higher than the tensile strength of the
upper surface sheet and lower than the bonding strength of the peripheral

edge part. Therefore, when the pressure inside the bag rises, a sheet tearing

occurs in the upper surface sheet in the peripheral edge part of the pressure
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adj usted by adjustnent of the size of the opening, the
pressure inside the bag may be kept higher than

3“59 pressure. [0028] According to the
(or ven |onlg claim6, since the bag has the pol ygonal

pressure | oad section, when the pressure inside the
bag rises, the pressure concentrates on each vertex
of this polygon. This |leads to occurrence of a sheet

loaP k{2 BT 'ﬁséﬁfn??ﬁﬁ%%fﬁﬁéﬁﬁﬁégér d%?gﬂ"e”'
xS BRI oA shyiBAF PR BEsHas SR CERLOEIEY BF eiced.

res e.loag . .section. Therefore, the pressure inside
f he 5\5 ﬂ i3 gpeRIERendsRgr, he 3o EhgpesfisHye load
since the pressure_inside the bag after the
Se(‘rté?re a’.lbs/*@réfor%tl(%pre@ﬁw Infide tenbye ey pe adiugted hythigesize
adj usted b dj ustnent of the size of the pressure
of thraepeniagt K@melmh‘rélepp@ssweemsm the bag aftay theyeleas&ebthe
hi gher than atnospheric pressure. [0029] According to
pregsare manbe adjwsted lbai adjustmentyoforhe size bEtherpyessare load
defined as a pressure-concentrated-vertex by form ng
sedtivm, poabhatitie poedbusedhside the bag may dedteptdHigher tiGimce
the size of the opening may be reliably adjusted by
atilefpinéri@pesHsyirone portion as a portion at which
occurrence of the sheet tearing begins in the bonding
[0@Eqtion of the pressure |oad section, the pressure
i nside the bag nay be kept higher than at nospheric

7 copteant W g SmlmGapi ey anyl o
apPlib@Ba8% eFireds etRal 4ERINE By ARt he pRGsQVERGId &tion in
a circular shape. This allows reliable adjustment of the size of the opening.
Since the pressure inside the bag after the release of the pressure may be
adjusted by adjustment of the size of the opening, the pressure inside the
bag may be kept higher than atmospheric pressure.

[0028]

According to the invention of claim 6, since the bag has the
polygonal pressure load section, when the pressure inside the bag rises, the
pressure concentrates on each vertex of this polygon. This leads to
occurrence of a sheet tearing from each vertex and subsequently to opening
of the pressure load section, thereby allowing the pressure inside the bag to
be released and reduced.

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

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

of the opening. Namely, since the pressure inside the bag after the release of
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| ocation of the pressure |oad sections are determ ned
in accordance with the size of the bag may. Wth this

he pressure inside the bag having any
(Oiééﬂ%%y&glg kept hi gher than atnospheric pressure.

[ 0031] Accordlng to the invention of claim9, the

pressure | oad section is |located at a position where

t he hi ghest pressure is applied when the bag expands
nce this a

%Wﬁs&fﬁev%@%d R TR T T b e v
BSOS LSt A% LR 500, TP DS wOb ok et HLaner

i nvention of claim 10, since the cut opens when the
PISTS¥L€ure i nsi de the bag exceeds a predeterni ned val ue,
the bag may be 16 (original docunent) prevented from
[0Q%Rst | ng. Further, since the length and width of the
cut are set to predetern1ned val ues, this cut al nost
cl os Ascaudeng thshe ivention didaita 7, ohly bag vertekgnay berdefined
bel ow a predeterm ned value. Wth this structure, the
as pr gesauee-corgietdrathd- vieate ey fdraningthemrgbsuret load section in a
at nospheric pressure. [0033] According to the
trinngkndhapre. $indd Hiarizd pf theopaphly mby beeretiably adpsted by
smal l er than the thickness of the upper surface sheet.

defihirgeohlyeory peivreas hnirtientdieviiel dtBiriehds obehe sheet
i mredi ately rel eased before overpressuring the inside

tedting Beghatin fheebdidAgkectidmefithepeisiusdtbadl sHchioaf thdée
cut may be kept. By keeping the |l ength and w dth of

prédRire hsidk the%a%rﬁﬁgtb%rﬁem%ghyﬁkw atﬁmB@plﬂ’éﬁ@ﬁ%s%ure
i nside the bag may kept higher than atnospheric

[o®scgssure. [0034]

According to the invention of claim 8, since a plurality of pressure
load sections are arranged at a predetermined interval, the number and
location of the pressure load sections are determined in accordance with the
size of the bag may . With this structure, the pressure inside the bag having
any size may be kept higher than atmospheric pressure.

[0031]

According to the invention of claim 9, the pressure load section is
located at a position where the highest pressure is applied when the bag
expands. Since this allows release of the pressure from the portion where
the highest pressure is applied, the pressure inside the bag may be
uniformly kept higher than atmospheric pressure.

[0032]
According to the invention of claim 10, since the cut opens when the

pressure inside the bag exceeds a predetermined value, the bag may be
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According to the invention of claim12, the cut is
formed by penetrating the upper surface sheet and
mﬁth an adhesive. In this way, this
(mgﬁﬁegﬁée |s | eft on the bonding surface of the cut
even after the cut once opens. \Wen the pressure
inside the bag falls to a predeterm ned val ue, the cut
is closed with the adhesive |eft on t he bondi ng

eV B G PSR P egr oRet i R RE A el are
o BB R BB s S A AR b i

ure ins the bag rises to a erm ned
thEhp 3 115 . 0r Lﬁﬁa“éaipgﬁgwraé@ﬁ@ valye. S&Hﬂat $ susHEE, the
hence .forned between_ the filmand the cut. The
pregsege e detbe daginay bedians highenthan ptwaspleric pressure.
(original docunent) clearance. Wen the pressure
[003Hi de the bag falls to a predeternined value, the
cl earance al nost di sappears, bringing the filmand the
cut Agterdihg to bloe thveptsimofclagnill, thedeptieopthesautrie set
i nside the bag stops falling. Wen the pressure

smalkeirdhahhthelthickriese sf the tbpepsearfatesheete Sinvad the pgasure
the <clearance is forned and the pressure inside the

indidg the baglmeasg ebué beihimediatéloakdneed befordaserpReduring the
above, since the size of the cl earance between the

 ingide ofble bhg, ftid precleanasin cdreasaOhHanGE NE Bhé BEt may be
pressure value inside the bag, the pressure inside

kth engﬁa cPRY: the 1Kﬁg£h Bhakeidth Bﬁ@h@wpépﬂ% pfed REGHHHE -
According to the invention of claim 14, the cut

vamnﬁl%?&sh9§ 1n£ﬂ§§ﬁé‘ & 'rﬂﬁif 38 Kehb® EReLUEEELBmBspheric
as é)

predet erm ned val ue. Fur her sinCe the cut
%%qgerm ned I ength and w dt h, the cut al nost closes
en the

[0034]

According to the invention of claim 12, the cut is formed by
penetrating the upper surface sheet and then closed with an adhesive. In
this way, this adhesive is left on the bonding surface of the cut even after
the cut once opens. When the pressure inside the bag falls to a
predetermined value, the cut is closed with the adhesive left on the bonding
surface of the cut, and thereby, the pressure inside the bag may be kept
higher than atmospheric pressure.

. [0035]

According to the invention of claim 13, the film is bonded so as to
cover the cut. When the pressure inside the bag rises to a predetermined
value, the film slightly peels off and a clearance is hence formed between

the film and the cut. The pressure inside the bag is released from this
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pressure inside the bag falls to or below a
predeterm ned val ue. Therefore, while the bag may be

. om bursting when the pressure inside the
«ngggxggéggﬁgfa predet erm ned val ue, the pressure inside

the bag may be kept higher than atnospheric pressure
when the pressure inside the bag falls to or below a
predet erm ned val ue. [0037] According to the invention
of claigpn 15,,the cuts .ar ranged ., arallel at a
cledrafis OThEm bt tRe R oG Y L dp LB Plst s value,
kept w thout being affect.ed. by .the siz f the bag.
thepleqrapite Altposieigribeaebripeing (e andetherting g
be. uni form y kept higher than atmspheric pressure,
boPgmqtai(g agai, g”inﬁlatlhedb‘if’ﬁﬁ‘é‘?ﬁ I)nsgi‘ec ]i)% smstfﬁﬁmg. V?’hen the
i nvention of claim 16, the bag according to any one
pressuge ansige the baggrises tostde niedeberanned viglee 881, ¢bek a
foodstuff. Even after release of the pressure inside
cleapan¢miy foymedeanst thespressnet mmddetherbapanrelrpsed frem the
pressure inside the bag is kept higher than
cleatraep Aer descpibed sahow e, since thasizetd the etistrahte batsven the
the bag nay be pressure-cooked. Further, the foodstuff
cut and ahndilnc dmredesi ingpceoptapererdhfthegaesdureivalupiisidatthe
the bag, so that the foodstuff container nay be taken

bagutheoprdsbardagidatite bhg niopbds kept highertd anestinhospheric
arranged on a serving dish. Further, the work of

prédsamsf erring the foodstuff fromthe foodstuff
container to another dish may be omtted and a neal

[0 be taken using the foodstuff container as it is.
BEST MODE FOR CARRYI NG QUT THE | NVENTI ON [ 00391

According to the invention of claim 14, the cut opens when the
pressure inside the bag exceeds a predetermined value. Further, since the
cut has a predetermined length and width, the cut almost closes when the
pressure inside the bag falls to or below a predetermined value. Therefore,
while the bag may be prevented from bursting when the pressure inside the
bag exceeds a predetermined value, the pressure inside the bag may be kept
higher than atmospheric pressure when the pressure inside the bag falls to
or below a predetermined value.

[0037]

According to the invention of claim 15, the cuts are arranged in
parallel at a predetermined interval, so that the pressure may be kept
without being affected by the size of the bag. With this structure, the
pressure inside the bag may be uniformly kept higher than atmospheric
pressure.

[0038]
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The best node for carrying out the present invention
is described. Enbodinents of the present invention
«n&&%lqgéﬁﬁé d with reference to the draw ngs. A bag

Oor use In a mcrowave oven according to the present
invention includes a pressure rel easing nmechani sm
havi ng a pressure keeping function, and is fornmed by
sealing a peripheral edge part of a pair of sheet

menbegrs tih for n r f.ac
cur 30 TE 1o B B B Er iR % R REe Bk @ifhe to any one
peci fication, for th ake of conyenjenc u r
of 8RR et 1 BhuscebiperriEnip areSemsdookoians ik iy Rffer
top apd a | ower surface [n "l ower surface sheet” :
relogbe Pl hEpERsaro uELALR PAE DN tRdTES e Uraag Meghgnism,
t he upper and | ower surfaces are reversed by 19
the pressusanges the hag 1s kgphnpgh Gvidan; Hanespieriq pysssyre, so
Thi s bag is formed by sealing the peripheral edge part
thaff the teadstudf insdeshe gemxbempfgs%érqoghed-al edge part
is formed at a predetermned ratio to the peripheral
| engtlartien the fomdstiHbcorbeanett eoritaimingzps prejfarad Begdstuff is
havi ng a square shape of 20 cmon each side in a plan
putiew, thd bagapithhethe foceldgeff gantainer mgyobe¢ talremout of the bag
| onger than 2 cm preferably not |onger than 1 cm

andrti ei fovdstalffymby dra ndwly arpasigédonof sthanglieei. Perther, she
Further, the bonding strength of this sealed portion

worRafgesnsforigg ahé Yeddstwiftforh B e Soodatgtircodftaine® to another
pressure | oad section described in |ater-described

difirhedi Fesinstted RRidSh aRf aRgly B 28kl ublti Stia@odsguffeéntainer
particularly limted, but may be set appropriately to

asdt ghape and size desired by the user. [0041] The
pressure rel easi ng mechani smfunctions to open a part
of the

BEST MODE FOR CARRYING OUT THE INVENTION
[0039]

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

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

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

It should be noted that in the present specification, for the sake of
convenience, an upper surface in an “upper surface sheet” merely refers to a
top and a lower surface in a “lower surface sheet” merely refers to a back

when the bag is placed, and the upper and lower surfaces are reversed by
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bag to rel ease pressure inside the bag to the outside
so as to reduce the pressure when the pressure inside

- hes the predeterm ned pressure val ue.
el SRR Rf

his pressure rel easi ng nechani sm has a
pressure keeping function. Using this function, the
pressure inside the bag nmay be kept higher than at
| east at nospheric pressure even after the part of the

bag is opened. The pressure at the tine of making the
t“BX%ﬁ‘BFr5ﬁ8%8§ open is appropriately set in
O@ﬁ@ordance with |ater-described nmethods for formng

[ pressure | oad section or a cut. The pressure

insigde.the bag kept. after the opening .is not 2 .
(ori &ﬁh%paaé%gmﬁd; by gealing the peripnsraledgepars @8 agir of
i s higher than atnospheric pressure, but is )
sheetemempiarg. ‘Ehis peyinhersl edge pawt 1niormegratraprasiepenminedy
1.3 atm It should be noted that this pressure is not
ratip g dhe peziphenel lepgthief therbagdFor esauplke nad naseaef a heg
time of opening the part of the bag. [0042] The .
hapires 8 sy ake ehapeof 20 cti om each aideumcd pban vievk etsppergphdral
pressure inside the bag higher than at | east
edgé paspizes portive astiiengevehaaf @n, pedfeaddy ok 16fger than 1 cm,
pressure by the pressure rel easing nmechanism In the

antldhivemdbgfrogesits ribe didusafehbetieseiemifdrst FustheadtHedonding
use in a mcrowave oven, which includes the pressure

strie@lg€iR St BlgisnRalaNbStidiovh dikestderdlh 856N RithedRi difength of the
function. [0043] A first bag 1 according to a first

SRR iy Do Moo i o
Cr 0STh3&HAPRNAd Y28 W this bag are not particularly limited, but may

be set appropriately to a shape and size desired by the user.

[0041]

The pressure releasing mechanism functions to open a part of the
bag to release pressure inside the bag to the outside so as to reduce the
pressure when the pressure inside the bag reaches the predetermined
pressure value.

Meanwhile, this pressure releasing mechanism has a pressure
keeping function. Using this function, the pressure inside the bag may be
kept higher than at least atmospheric pressure even after the part of the
bag 1s opened.

The pressure at the time of making the part of the bag open is
appropriately set in accordance with later-described methods for forming

the pressure load section or a cut.

The pressure inside the bag kept after the opening is not

20



taken along a line A-A of FIG 1. This first bag 1 has
a pair of an upper surface sheet 11 and a | ower

t 12, and each peripheral edge part 13 of
(mi%“ﬁgﬁggﬁ surface sheet 11 and the | ower surface sheet

12 are sealed. The shape of this pair of the sheets is
not particularly limted, but is preferably forned in
a gquadrangul ar shape. This is because a quadrangle i's

consi dered. be, t he eas e 1.0 be.formed an

vapcglesty ﬁwﬁ%e%?&g 2 TS0 TSR, 1 G bR REsAR bhe s
releas nechanls f pressure

prPlsERb et to Bl Stathhgromh wosraely e ol 3&%9

mechani sm. the pressure inside the b

ol eloshpulgne W@éé&fﬂ@é thisRreseits Wﬂgﬁgag/ than the

predetern1ned shape, and is forned by bondi ng p rt of
preqetermiaed pressase valug ot thy e g the pakt o @lea%g

the | ower surface sheet 12 (see FIG 2) It should be
[O¢dled that in the present invention, the pressure | oad

section is bonded by heat sealing, and formed b

seal Tihg pressime lseapang fencteon sa flhlecqym pphkeepingdlgeressure

part 13. Al though the shape of the pressure | oad
insidetthemaglhighentlpdmmnt Véssty aitmospbérip presseuk aven after release

limted, but is preferably a substantially circul ar

of sh@peessufbiby theheanirealeloasing mdchanigmssur e | oad
section 61 is capable of nmaking the pressure inside

the Thrbé fblRgwinhg)dieb@ibedBedeibodihestusfehifbhg€ort Bge in a
first bag 1 is applied to the pressure | oad section

miRdow T H&K ,whﬁhﬁn%%%ﬁb'ﬁbé%re%e[é&éhﬁ% nRCBREWIR having
|'oad section 61 is capable of inproving the strength

th@frbdire NPy Ril @R, section 61. [0045] The size of
the pressure |load section 61 in a plan viewis

[O@?ﬂropriately set in accordance with the size (shape)
the first bag 1 itself.

A first bag 1 according to a first embodiment of the bag is described.
FIG. 1 is a plan view showing the first bag 1. FIG. 2 is a cross-sectional view
taken along a line A-A of FIG. 1. This first bag 1 has a pair of an upper
surface sheet 11 and a lower surface sheet 12, and each peripheral edge part
13 of the upper surface sheet 11 and the lower surface sheet 12 are sealed.

The shape of this pair of the sheets is not particularly limited, but is
preferably formed in a quadrangular shape. This is because a quadrangle 1s
considered to be the easiest shape to be formed and to be used by the user.
[0044]

The first bag 1 has a pressure releasing mechanism made up of a
pressure load section 61. Using this pressure releasing mechanism, the
pressure inside the bag may be released. The pressure load section 61 has a

predetermined shape, and is formed by bonding part of the upper surface
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For exanple, when the first bag 1 is forned in a
rectangul ar shape of 25 x 16 cmin a plan view, the

(Or%@g%%&n%’??d section 61 is forned as a circular one

Ing a dianeter of 5 mm wth distance of 8 mm from
t he substantial center of the |onger side of the
first bag 1. [0046] This pressure |oad section 61 is
arranged whil e having predeterm ned distance of dl

fromth ernipheral. ed 13. [ pr edet er m ned
sharelLed (BF 10POr §8Hsfé BetlR (SHEIEIh « B but ey be

adj ust ed i,n ,accor ce.wWith the pressure lied

o1 HeStiod S er3BaE it eh peci B v, Mk ipueoad

t he shape, of the first ba in lan . view.is a
seqtien SghAst b Beat lins ad- %FE??JF%S%M‘.L% Hothe samem

is released .22 (qriginal docunent) fromthe first bag
manneigs Hrepupherad sd2ed@t dd- 61 is forned as a

circular one_ having a diameter of 5 nm wth distance

of 8Ahdugbnthenshaner ofpherpresaensdoad seetias 61[ipcuplanTyiew is

bondi ng strength of the upper surface sheet 11 and the
not paeticulswhf hoetesh dat 19 preferablyor substenpabysurcsldnshiape.

section 61 is set equal to the bonding strength of
Thisieubppertiadlyr disadas peedsuld leati s¢dtion 6ves capatflacé nstlaeg the

12 that formthe peripheral edge part 13. It should be
preszhed ihbidie thedingobdpnousifoangierothd peegsare pisidalkhe figst

part 13 is set to 10 to 60 NN15 nm and the bondi ng

bagt ¥ Breplied tol i Preesstd Badlseatlos &Al FaRtledr, tisisSRibstantifly
to 60 NN15 mm since it is the sane as the bonding

cirehIANgels @fe 1oAA deefibRMAridlcafdBR ¢faitprbding Q%&Jreﬁ?ﬁﬁ of the
the operation of the pressure |oad section 61 of the

préddish 1889 sdction 61.

[0045]

The size of the pressure load section 61 in a plan view is
appropriately set in accordance with the size (shape) of the first bag 1 itself.
For example, when the first bag 1 is formed in a rectangular shape of 25 x
16 cm in a plan view, the press.ure load section 61 is formed as a circular one
having a diameter of 5 mm, with distance of 8 mm from the substantial
center of the longer side of the first bag 1.

[0046]

This pressure load section 61 is arranged while having
predetermined distance of d1 from the peripheral edge part 13. This
predetermined distance of d1 is not particularly limited, but may be
adjusted in accordance with the pressure applied inside the first bag 1.

For example, in a case where the shape of the first bag 1 in a plan

view is a rectangle of 25 x 16 cm and pressure of 1 to 1.5 atm is released
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Is described. FIG 3 is a plan view of the first bag 1
i mredi ately after the pressure |oad section 61 of the

t operates to forman opening 71. FIG 4 is
(Oééééé@gagéé |onal view taken along a line A-A of FIG

3. Wen the first bag 1 is heated, water in a
foodstuff and the |like contained inside the first bag
1 is vaporized into steam This steam expands the

frop HhE TP bh kb Phethie badhaRsP ALl frbidsen ghreulp one

hagitg 8 GaPETol 1 g, Wsdistanin & § i dER B eReE TRt cage

E iggtern1ned di stance of dl is the shortest distance
b3 en the pressure | oad section 61 and the

eripheral edge part 13. 23 (original docunent) The
[Oéa?ength of the pressure applied to the pressure | oad

section 61 is the sane as the one applied to the

per i pherbindsngstyemeth v8th¢ upper surfachsheqtr Bisand éhe dewler

section 61. The bonding strength of the pressure | oad
susfaceisbret 52 that form the bresshee dadeseasiontfEl Isosedieqgal to the

strength of the peripheral edge part 13. Therefore,
bonHarg stiren ptlesitirecuppei slerfadeesHaatdil dapytHe foswrhaaface sheet

predeterm ned val ue, a sheet tearing occurs in the
12kvbiad ifovgn $Re tpedipheiral bdge pawsslire | oad section 61, and

a sheet tearing also occurs in the bonding section of

the peshahdrs na@ddehaathe andhigﬁtréﬁ?ﬁ'l 5@t pdrdphidi@l edge
pressure |load section 61. This results in formation

pa®f 180 PR Mo 68 NM5LHR, ReMd tﬂfé%cﬁidlﬁgg;ﬁren%%ﬁtof 1Be pFB&ure
size of the opening 71 is set so as t06 nake

oty o o amefiory e Lot
bohBfHB {henkid st tH@ﬂeﬁph&&Q%a]ge part 13.
[0048]

Next, the operation of the pressure load section 61 of the first bag 1
is described. FIG. 3 is a plan view of the first bag 1 immediately after the
pressure load section 61 of the first bag 1 operates to form an opening 71.
FIG. 4 is a cross-sectional view taken along a line A-A of FIG. 3.

When the first bag 1 is heated, water in a foodstuff and the like
contained inside the first bag 1 is vaporized into steam. This steam expands
the inside of the first bag 1.

The pressure is concentrated within the predetermined distance of
d1 and the pressure in the vicinity of the predetermined distance of d1 thus
rises. This is because the predetermined distance of d1 is the shortest

distance between the pressure load section 61 and the peripheral edge part

13.
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The sizes of the pressure |oad section 61 and the
opening 71 have a proportional relationship. Wen the

pressure | oad section 61 is increased,
(or néﬁggégkgﬁ)the opening 71 to be forned al so

increases. This is because the width of the
peri pheral edge part 13 applied with the pressure
increases with the increase in size of the pressure

I d th th d d
diogt heCtt%$n%§ et?v&,%ﬁgw?&' ARG, 4% B G Ao 61
. t t 1 i
is fhesamg 2P L0y gﬂf??m}ﬁfgw B pedihe'a it P haclinest tq the

DrEGE bR G <L EoACRATIEAIE Ul o, herhgssure load section
predet er m ned di st ance of dl is snmall, so that th
61;}? §8kth be the pameps thedoaling serangthof éhmpew@@ralaﬂgemart
be made small. 24 (original docunent) The size of
13t Wgebep:fem rghem the phesstise insiderile Bastbiagdredchss a
adj ustnent of the size of the pressure |oad section 61
predetermené¢dmglue, afsheet teqnieg ocamsiingd ediondamg eectiorddf the
bet ween the pressure |oad section 61 and the
pressurp leadikeattge6 paard 43hep?O&Ging hisoprceasunethebeadiag
fromthe first bag 1 depends upon the size of the

secpsnbfthe/Beripherdiredgs paet i1Bsikiehtibeldsesisto thagpressaye ad
kept at a constant value by neking the pressure by

sedthen 61 eBAIORRAIRLIAToFatohE theepdaing 71 hnshd@etiphreral edge
first bag 1 equal to the pressure released fromthe

patt 18t bag 1. Nanely, the pressure inside the first
bag 1 may be kept at a constant val ue hi gher than

at mgpRes;E oPﬁF‘eséb’éxﬁnEW 154 s‘é§ ES"%@ %o Qﬁalw thdpFeszré bﬁ the

released fromthe first bag 1. shoul d be noted t
i TSP Byl 8 g T
prgsosqggs]released from the first bag 1.

[0049]

The sizes of the pressure load section 61 and the opening 71 have a
proportional relatio'nship. When the size of the pressure load section 61 is
increased, the size of the opening 71 to be formed also increases. This is
because the width of the peripheral edge part 13 applied with the pressure
increases with the increase in size of the pressure load section 61.

With the increase in predetermined distance of d1 between the
pressure load section 61 and the peripheral edge part 13, the size of the
opening 71 to be formed decreases. This 1s because, in a case where the
predetermined distance of d1 is long, the pressure concentrated within the
predetermined distance of d1 is small, so that the pressure to be applied on

~ the peripheral edge part 13 may be made small.
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As descri bed above, the size of the opening 71 may be
adj usted by adjustnent of the size of the pressure

61 and the length of the predeterm ned
(mﬁﬁﬂﬂgﬁ?@%é bet ween the pressure | oad section 61

and the perlpheral edge part 13. It is therefore
possible to keep the pressure inside the first bag 1
at a constant val ue higher than the atnnspheric

P modiesize PR bR BB 188 iy PRy S st by
ad e daniRererent a@fﬁéswik%afi%ﬁ'@aéclr%sfit%eeﬁ%ggﬁa' { ghe
predeterinaed 8@3&%&@ P etueqt ke pressne bad atstioncsT apd the

in the first enbodi nent, the shape of this pair of
P §ﬁ$@¥§le¢EPP%m45inal docunent) is not particularly
limted, but is preferably formed in a quadrangul ar
[08%pe. This is because a quadrangle is considered to
be the easiest shape to be forned and to be used by
t he (Berpreso@ssieldaredsizomnthenfarst bagak dependsspor the axte of
section 62, as does the first bag 1 in the first
thewpediment .. TiNapeéssure esige ehs firet bagd magthediepi2ithas a
predeterm ned shape, and is forned by bondi ng of part

conftante alp@ by rhakingChe Bleesire’Hy tive stean gurérsavd ffans the
sheet 22. Although the shape of the pressure |oad

fosRghffdRste the farstlbag Vequalitd theQirePaiirel reld el yfrodmnihlelirst
and nmay be appropriately set and forned by the user,

balgt1.19aREB), %ﬁ@?wss%rg Yhsitiathi #rky bsk NCkbbeSheieat St tant
a substanti al circular pressure | oad section 62 is

vahd® ﬁ%lf?erocfhaﬁai‘tnﬂ%g lRBiceSSiethyt éﬁg@meblﬂ of & gg%s:&g‘%

2 unitorm when pressure insi e the bag is

reld %bl.a@?rorﬁ rtﬁ?‘?ﬂ%?bllgﬁq 18885118 ¢ %teggﬁﬁp?ﬁe p}ggs%re released

stantially circular pressure
from the first bag 1 may be adjusted by adjustment of the size of the opening.

[0051]

As described above, the size of the opening 71 may be adjusted by
adjustment of the size of the pressure load section 61 and the length of the
predetermined distance of d1 between the pressure load section 61 and the
peripheral edge part 13. It 1s therefore possible to keep the pressure inside
the first bag 1 at a constant value higher than the atmospheric pressure.
[0052]

A second bag 2 as a second embodiment is described. FIG. 5 is a plan
view showing the second bag 2. FIG. 6 is a cross-sectional view taken along
a line A-A of FIG. 5. The second bag 2 is formed in the same manner as the
first bag 1 in the first embodiment (see FIGS. 5 and 6).

Further, as in the first embodiment, the shape of this pair of sheets
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section 62 is capable of inproving the strength of the
pressure | oad section 62. [0054] The size of the

(Olg%i’g%ﬁjéwmgﬁ%d section 62 in a plan viewis set in

ance th the size (shape) of the second bag 2
itself. For exanple, when the second bag 2 is a
rectangul ar shape of 15 x 20 cmin a plan view, the
pressure | oad section 62 is forned as a circular one

: L.ng.. i 4 ' i st apce of 2.1mm from
is PR LA Q ko b 15 PO db PR3 4000 Gy g8 Ehape.
r.ect angl e. [ 005 The. bondi. trength of .t he,upper
TGS 55 BRG G ab BB anRlc i o EeS R TR G1Sieat ARG i
surface sheet 22 that formthe pressure | oad section
fb@geégngépqxb%gyf?hgheyﬁ%n bondi ng strength of a
eripheral edge part 23. Nanely, a difference in
[0®2di ng strength is nmade between the pressure | oad
section 62 and the peripheral edge part 23. This
di f f dherresond bagrZehas b nressitne load seetiomBLyas daes the first bag
but is forned so as to be not larger than 50 N 15 nm
1 mhhthe fixstipacladi menti Namelgthe prs$irer londsertios 62dras &
made, an opening 72 nmay be effectively forned at the
prpéetephenyd shapbearpt esfoumed  lpabosdaei afipaR ohthelepper hadace
later. It should be noted that the bonding strength of

shiebe2 pes ithddovadr enidace plagdt 223 is set to 10 to 60 N 15
mm and the bonding strength of the pressure | oad

sect iXithdigh shesshiapedoflfhet SredOuid IbadBsectibN @265 dNpkin view is
the operation of the pressure |oad section 62 of the

not %@ﬁdung lifnit&d 888 ¢haPBE apbk&pridtdl sét fhdToMh&lb9Tthe
the second bag 2 i mediately after

user, it is preferably a substantially circular shape. Such a substantially

circular pressure load section 62 is capable of making the pressure inside

the second bag 2 uniform when the pressure inside the bag is applied to the

pressure load section 62. Further, this substantially circular pressure load

section 62 is capable of improving the strength of the pressure load section

62.

[0054]

The size of the pressure load section 62 in a plan view is set in
accordance with the size (shape) of the second bag 2 itself. For example,
when the second bag 2 is a rectangular shape of 15 x 20 cm in a plan view,
the pressure load section 62 is formed as a circular one having a diameter of
4 mm with distance of 2 mm from the substantial center of the shorter side
of the rectangle.

[0055]

The bonding strength of the upper surface sheet 21 and the lower
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the pressure | oad section 62 of the second bag 2
operates to formthe opening 72. FIG 8 is a

CI.O0SS [onal view taken along a line A-A of FIG 7.
(°@é§%(@§§%éggond bag 2 is heated, water in a foodstuff

and the like <contained inside the second bag 2 is

vaporized into steam This steam expands the inside

of the second bag 2. At this tinme, the pressure is
nce t he of, th ssur,

c tr i eri pher . P | oa
sufRF RkE 62 tanfirarho ob BLBEREY dihd ddipmi S ens) Towf flaan ne
r.essure oad section 62 thus rjses. It shoyl d be.
boRgietrangt AL DERRAEASOLs AT 25 Namebyh cadereancedad
section 62 is set higher than the tensile strength of
bopfme sypeEtisin made hefween she ppgesyre head petian 62 ppd the
the second bag 2 reaches a predeterm ned 27 (origina
regphgkahedgepadds-e val ue, the pressure higher than the
tensile strength is applied on the upper surface
sheetl'hig differehee pestyehgtly inhot hartprdsslyrlemiteddbettt foomed
62. At this time, since there is a difference in
so bertdibegnatt lnegeyt thareb 05 tm. Tive sshea@useaditteatdon 62
and the peripheral edge part 62, a sheet tearing
diffexsmics in stidngthppade, s dperengl®eina® b effédiprepe forpheat 5it the
of the pressure |oad section 62, and the opening 72

pelidhientg o tibs pasHsuab lyad Sextoang2 g8 dpscrilsed BRer.pr essur e
| oad section 62 is forned in the upper surface sheet

21 ($£6hdu18De HotedtthaBlhe DBRIRNENrBAgtIRof thef PeriFlerta® edge

have such a size as to nmake the pressure by the steam

pa8eN8natecid 1®1 bON/MBAH, Wild ﬂm&fdihg %tﬁe%%‘?ﬁ%fggg p%essure

equal to the pressure released fromthe secon

1o;{t(ﬁQe'5cHonT@§i§%%G}% & td B6 NP ESSir e | oad section 62 and

e openi ng ave a proportional relationship. As
[Oéﬂﬂ size of the pressure | oad section 62

Next, the operation of the pressure load section 62 of the second bag
2 1s described. FIG. 7 is a plan view of the second bag 2 immediately after
the pressure load section 62 of the second bag 2 operates to form the opening
72. FIG. 8 1s a cross-sectional view taken along a line A-A of FIG. 7.

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

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

When the pressure inside the second bag 2 reaches a predetermined
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i ncreases, the size of the opening 72 to be forned
al so increases. This is because the opening 72 is

- [T‘?Q d the pressure |oad section 62. The size
@%ﬁm hecgégﬁ?ng 72 to be forned nay be adjusted by

adjustnent of the size of the pressure |oad section
62. [0058] The pressure inside the second bag 2 may be
kept at a constant val ue hi gher than atnospheric

ressure by,making the pressure, by th steam . :
orBRER el GH ERaiedaBE Frah fof fet fros SeGE R ispplisd on
equal to the ressure released frogmthe second bag. 2.
théiehsr sStare shBPESTEh Bt Brriphery cEEI T RY" Mideadion 62
upon the size of the eni ng .72. in the first ba
Atgthis fw,ml%%esmeéeilﬁgicg ereReedBRdling §trengtly bSEWR@bghe
at a constant val ue higher 28 (original docunent) than
pregsugedned pectine83 and the paiirkens algoParné2 m shegfrtearing
rel eased fromthe second bag 2. It should be noted
oceusting the wpiarsturéane dfeet Bd iprtbeperwhary|of 4be gressowe tload
second bag 2 may be adjusted by adjustnent of the size
sectfion bReang ¢he ngenEBY hasmgiashstabtdllyibesanasshapd asthe
first bag 1, the size of the opening 72 nay be
prasjurstlead byctadlj 68 tigrforiment irt thee apper airfhdresiettluisee FIGS. 7
| oad section 62, and it is thereby possible to keep

anldn®. pressure inside the second bag 2 at a constant
val ue hi gher than the atnospheric pressure. [0060] A

t hi r THeagpehing 72 it HorHe £ B BAVEROED laSsidE 86 th Betke G 9

is a plan view showing the third bag 3 when a

préddie HIPHY dtBEHh PERIBYEPonRthé fSlds QY i8sidb She second bag 2
triangular. FIG 10 is a cross-sectional view taken

BRIRE, e e by gt 313 Forre
[0057]

The sizes of the pressure load section 62 and the opening 72 have a
proportional relationship. As the size of the pressure load section 62
increases, the size of the opening 72 to be formed also increases. This is
because the opening 72 is formed around the pressure load section 62. The
size of the opening 72 to be formed may be adjusted by adjustment of the
size of the pressure load section 62.

[0058]

The pressure inside the second bag 2 may be kept at a constant
value higher than atmospheric pressure by making the pressure by the
steam generated from the foodstuff inside the second bag 2 equal to the
pressure released from the second bag 2. The pressure released from the

second bag 2 depends upon the size of the opening 72. As in the first bag 1,

the pressure inside the second bag 2 may be kept at a constant value higher
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t he second enbodi nent (see FIGS. 9 and 10). Further,
as in the second enbodi nent, the shape of this pair of

[ t particularly limted, but is preferably
(mﬁ%&ﬁ%@c%ﬁmﬁ? quadr angul ar shape. This is because a

quadrangle is considered to be the easiest shape to
be fornmed and to be used by the user. [0061] The third
bag 3 has a pressure rel easi ng nechani sm made up of a

ressure, | oad sectiqn 63. The pressure inside th
e 2P A5 R edE Rud St e Ut bR el fedo from the
r el easi pg chani,sm  Th ssure load, section 63 is
seqahBRE By oo G e EhBF tae adishRens F fag Bresiee 31
tot | ower surface_sheet 32.s0 to forma )
rel&@éﬁfgf@w R aecrishbAg Firey be wastfg)sbay adjushnegt phthe size of
docunent) The pressure |oad section 63 is fornmed in a
th%@P?@Bﬁhl shape in a plan view. Wth the pressure
| oad section 63 forned in a pol ygonal shape, when the
[0§7Yssure inside the third bag 3 rises, the pressure to -
be applied on the pressure |oad section 63 is
concéstdeatabedmbeuehas/ir thexfirstliag prtbesuzeof dmdopening 72
section 63 is arranged such that one side of the
mayr be adnested by mbusimentcd the sig@ohet pressnee Kiadeseetiohd2,
bag. The pressure | oad section 63 is preferably a

andrit & ghereb¥ possipletskee thopressaest irtidé3hé secndanged at a
such that one side of the pressure |load section 63 1is

coh§tan€Fale BittheyithanGhetdiendpleridipetdigrepr essur e | oad
section 63 is forned in a triangle shape (see FIGS. 9

[0@6y 10). In this case, when the pressure inside the
third bag 3 rises, only one vertex may be defined as a

pr eS?M'}ﬁr(PBQ%%rﬁsr AYRH-dV&hb&Nimtiil &Qéﬂb@&ef‘l‘@g%f‘sxya 8lan

defined as the pressure concentrated vertex, ne

W BEShER U LE1 18 r EPACSLAELS Mty 16, i
635k %ﬁaﬁfguien‘? FIG. 10 is a cross-sectional view taken along a line A-A of
FIG. 9. The third bag 3 is formed in the same manner as the second bag 2 in
the second embodiment (see FIGS. 9 and 10).

Further, as in the second embodiment, the shape of this pair of
sheets is not particularly limited, but is preferably formed in a
quadrangular shape. This is because a quadrangle is considered to be the
easlest shape to be formed and to be used by the user.
[0061]

The third bag 3 has a pressure releasing mechanism made up of a
pressure load section 63. The pressure inside the third bag 3 may be
released by this pressure releasing mechanism. The pressure load section 63

is formed by bonding a part of the upper surface sheet 31 to the lower

surface sheet 32 so as to form a predetermined shape (FIGS. 9 and 10).
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opening may be reliably adjusted. The pressure inside |
the bag may be kept higher than atnospheric pressure

' t of the size of the opening. It should be
(orRly R ol FheHeS i i

al t hough the size of the pol ygon formng
the pressure |load section 63 is not particularly
limted, it is preferably formed in a polygonal shape
of about 5 to 20 nm on each side, nore preferably
abou 0062

hou the arran
t he g‘hg Jre sure lgad 3[3% ion h3é§tform%(2 jna 6)é)?¥$ocnuqqa:ﬁ]g§)e n a plan
L the res ure I e 63 | ref r.abl
vieyr W itBctmel nes e R Rsr AR SEATorPamh b SN BRER T HER) when
50% of the th 0 the gg{ Thi s Iocat|
wzrg?Séuirﬁéne?i EEFE Dathd rifegnlit PIRSERTS ted %Pegﬁaﬁi gn the
inside 30 (original docunent) the third bag .3 rises.
prqﬂ@@rﬁi%% §OE19E3 deCQIENtRRtEd OBRACH Yax{eh el g pressure load
constant by rel easing pressure fromthis position
seqtkaay 63 inarpangediurush that lpae sidgpbthe prssurslong sectiphdis is
the bag is a rectangle of 25 x 16 cmin a plan view,
joinhé tpoassideof duwdbagction 63 in a regular triangle
shape with one side of 0.5 cmis preferably set on
t he flbsipressumpant sketoom 6Bas poefeeablyya fhdabgleniThisiptéssure
| onger side of the bag (see FIG 9). In the case that

lodd sécsiopl 63 edananigbé sushahbheonssite, oftthe preessierleall gadtion 63
section 63 is preferably set on the position apart

is foifed tdrene€ efdresf thy BheG and[theGsdesdunel ldhalsettio®B3 is formed in
pressure | oad sections 63 may be provi ded on one side

a tfaridle shﬁgé GRAGS. 9 Anl NI, BABEs cabd ReHah th@gressure inside

di stance between the pressure | oad sections 63 is not

th® Bhird BH2S kel SR e Rirtd:LASY Bd dbSndd 95 %H%Q@ufb‘)t
smal l er than 10 cm This Is bécause, with such

coREAPIRIBArtexd. 'WitBN 1) ®ne vertex defined as the pressure
concentrated vertex, only one portion at which a sheet tearing starts may
also be set in the pressure load section. Consequently, the size of the
opening may be reliably adjusted. The pressure inside the bag may be kept
higher than atmospheric pressure by adjustment of the size of the opening.

It should be noted that, although the size of the polygon forming the
pressure load section 63 is not particularly limited, it 1s preferably formed in
a polygonal shape of about 5 to 20 mm on each side, more preferably about 5
to 10 mm.
[0062]

Although the arrangement of the pressure load section 63 is not
particularly limited, the pressure load section 63 is preferably arranged in a
location apart from the corner by 10 to 50% of the side length of the bag.

This location 1s where the pressure is the highest when the pressure inside
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pressure inside the third bag 3 may be kept uniform

Further, the nunber of the pressure | oad sections 63

| icularly limted, but is preferably made
(Or{ggnaﬂgécemgg%i oportional relationship with the total of

| engths of the sides of the third bag 3. For exanple,

when it is set that one pressure |oad section 63 is

provided with respect to 20 cmas the total of

| engt,Rs of the sides of the.third, bag.3, Lwo ressure
th PR RS £isee oEhE Polurt WiHELhE BRR e b e BF BRRY o

of the sides.of the third bag 3.i.s 40 cm,three .
conitant EW & ef“t?a?bn% BETSSHRS ?%“ Jxﬁ‘é?quﬁ%o? &qhqrec}Pe Rrfgsure is the

.l.engths of the sides of the third bag 3 is 60 cm and
}“$Q%$'pressure | oad sections 63 when the total of the

| engths of the sides of the third bag. 3 is 80 cm 31

(or i §Pharampdeinehen the bagas anestangleef dper He FnnA plave
_pressure | oad section 63 of the third bag 3 is )
vieys sbeitressurelload sectien §3vhawdgwledinaaegle draperwithene side

pressure | oad section 63 of the third bag 3 operates
of 0 érorimpaefevplely seg onthewnsitiomeapahi franbtlye @riner hyatZd cm

water in a foodstuff and the Iike contained inside
in the lddgerdidagf thd sagy &eerFle®)i hi chstasmhatht s plagadion the

expands the inside of the third bag 3. The pressure is
shestae eitld; ahe @redsurb o EéRiRs6d s predfepidg et enlthagosition

section 63, and the pressure of those portions thus
aphttRom Wetbrnee bpreemure inside the third bag 3

reaches a predeterm ned val ue, pressure stronger than
[06dB} bonding strength of the pressure |oad section 63

is applied. At this tinme, a sheet tearing occurs in

the RoNdi-BGtP6EHIRBuA 100 RfiERS ¥BEmh o Bd pr%ﬁg%eitd% 83e side

and subsequéntly to this sheet tearing, a s

oSSR NS 18 o5 U RONL OB FEEBR.DE e e
load sections 63 is not particularly limited, at least it is a distance not
smaller than 10 cm. This is because, with such arrangement, the entire
pressure inside the third bag 3 may be kept uniform.

Further, the number of the pressure load sections 63 is not
particularly limited, but is preferably made to have a proportional
relationship with the total of lengths of the sides of the third bag 3. For
example, when 1t is set that one pressure load section 63 is provided with
respect to 20 cm as the total of lengths of the sides of the third bag 3, two
pressure load sections 63 are set when the total of the lengths of the sides of
the third bag 3 i1s 40 c¢m, three pressure load sections 63 when the total of
the lengths of the sides of the third bag 3 1s 60 cm, and four pressure load

sections 63 when the total of the lengths of the sides of the third bag 3 is 80

cm.
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pressure | oad section 63, so that the opening 73 is
formed (see FIG 11). The opening 73 is fornmed to have

' as to making the pressure by the steam
(O{%éﬁdgrdg%%é@omthe foodstuff inside the third bag 3

equal to the pressure released fromthe third bag 3.

[ 0065] The sizes of the pressure | oad section 63 and

the opening 73 have a proportional relationship. As

&ngn in FIG 11, when the size of the pressure |oad
ection increases, the size of the opening 73 al so

by aBjEaes TSP RLp TN dreauipaa Feuttl 306 dat third bag 3
is At RIG: i na abdgwa miag dBe ket cah b esnuta ed setien
GBgfgger t han at nospheric pressure by nmeking the

g thrdRag fepsraigmto feiia B REPAPE3:t he f oodst uf f
inside the third bag 3 equal to the pressure released

f r omYipen the taird ge33 isTheatglewaterin afeadstafffanshihenleke

third bag 3 depends upon the size of the opening 73.
comizaned asside ¢he nBirdebaghd is waperipabirgo stegmbEhkegteant a
constant val ue higher than atnospheric pressure by
expaipds thenisidé of tiee tiried bage3.r el eased fromthe third bag
3. It should be noted that the adjustnent of the

pr es Theeress ersiedohtamrhte] dmithe vbagxds obshdpressure load
adj usted by adjustnent of the size of the opening 73.

sedtdIOEB, Nsd des prédrede dPENEse pdidiovis2BuBiriddie WIRaNt D preksure
may be adjusted by adjustnent of the size of the

O EUR K, SSELUR e i e g s
th&RREE BBhAUR HFenHIDBEIM DA AEIRABNGLL 6N HERHYHied. At this
time, a sheet tearing occurs in the bonding section of the pressure load
section 63, and subsequently to this sheet tearing, a sheet tearing occurs
also in the bonding section of a peripheral edge part 33 bonded with the
pressure load section 63, so that the opening 73 is formed (see FIG. 11).

The opening 73 is formed to have such a size as to making the
pressure by the steam generated from the foodstuff inside the third bag 3
equal to the pressure released from the third bag 3.

[0065]

The sizes of the pressure load section 63 and the opening 73 have a
proportional relationship. As shown in FIG. 11, when the size of the
preésure load section increases, the size of the opening 73 also increases.

The size of the opening 73 may be adjusted by adjustment of the size

of the pressure load section 63.

[0066]
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[0068] A fourth bag 4 as a fourth enbodi nent of the
bag is described. FIG 12 is a plan view show ng the

- t that has a cut 64. FIG 13 is a
(O%dlacm%ﬂg

S-secC nal view taken along a line A-A of FIG
12, in which a cut 641 is of a type that does not
penetrate an upper surface sheet 41 as descri bed
later. FIG 14 is a cross-sectional view taken al ong

the khne A- f: E 2,11 j C 642 i f

type W S5k R e thif S el B3 DEMpta b Jant value
.described |atgr..This fourth ba is formed ip the

higfSeRat AupSilioriaPigiei et by Jy e theiue iy the Heam
enbaodi.nent (s I .12 3 and,14).. As in the third

seB g En therodiaBkinside fe i bk e the migsure

articular]y Jimted ut is preferably forned jn a

reﬁ%@ﬁ gwgmtgﬁ tgwgl&ag Fhi ke prepsuge i eﬁaqag Eroen fae thirddag 3
because a guadrangle is considered to be the easiest

deppage upen ﬁbefsmqw@fgthemm@g 8. Tbedrpssurnensisierthe[thimbbag 3
This fourth bag 4 has a pressure rel easi ng nmechani sm

magbe kept at azconstantovalupragker thamstrdespherid prasshrdhy 4
is released by this pressure releasing nechanism The

adgustntehtiof the @resdei neledsed dpperths thivickeas Bektshblild bsewted
FIGS. 13 and 14). The shape of this cut 64 in a plan

that eve adjustinepaiof tke basdsyire iraieheed fromuthé shipddfagr Zimay be
straight line. The reason for this is that it is

adpestet yeadjastiekeof fir: sivé obthabp@sigcipsed after it is
opened when the pressure inside the fourth bag 4

[06@f)l s to a predeterm ned value, so as to enhance the
pressure keeping function of the cut. Another reason

i's t hatddchibed YhoheNthddi9€ 88 ehd %eﬁiﬁ%njfinﬂla%r% S4tusbAl by
in a straight line shape is considered to be the

adfd ?@é{grdggtggg%yoflﬂg}% ek @hoal! LR W AnBt I tRerEHY
possible to keep the pressure inside the third bag 3 at a constant value
higher than atmospheric pressure.
[0068]

A fourth bag 4 as a fourth embodiment of the bag is described. FIG.
12 is a plan view showing the fourth bag 4 that has a cut 64. FIG. 13 is a
cross-sectional view taken along a line A-A of FIG. 12, in which a cut 641 is
of a type that does not penetrate an upper surface sheet 41 as described
later. FIG. 14 is a cross-sectional view taken along the line A-A of FIG. 12, in
which a cut 642 is of a type that penetrates the upper surface sheet 41 as
described later. This fourth bag 4 is formed in the same manner as the third
bag 3 in the third embodiment (see FIGS. 12, 13 and 14).

As in the third embodiment, the shape of this pair of sheets is not

particularly limited, but is preferably formed in a quadrangular shape. This
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as to have a length of about 1 to 30 mm nore
preferably about 3 to 10 nm and a w dth of about

ym rnore preferably about 0.05 to 0.7 nm
(Oég#%&db&llgg pened. This is for making the cut al nost

cl osed when the pressure inside the fourth bag 4
falls to or below a predeterm ned value. [0070] There
are tmo types of cuts 64. One is the cut 641 not

eel. 44 [
1s E?%% draﬁ{gfl 5"90{3)0% e c(:lﬁct%e[gﬁ éaeshe zltil W’hn e fdrmed
ce_sheet 41 as shown in FIG 14. [0071] The
an?%e%‘ﬁ ‘t‘?{)}? g}é HEPTat i ng the upper surface sheet 41 is
cri bed The depth of the cut 641 is not
nggﬁticularly limted, but is preferably set to 34
(orlqthg doc ment% 20 to 50%ot1 the thickness of ' the
upper & FqUTER PaBdbhad 8 Profie e GFIN e hansB R ade uprpf 2
either the outer surface or the inner  surface of the
cutfpePressurasrsignabe fonrthihag 4 & prlensadaby yhismuesase in
the inner surface. This is because, with the cut 641
relepsivigieéchanisne Thmeut §4is prwidedin theiuppan sexfens sheet 41
soon as the pressure inside the fourth bag 4 reaches a
(sepr E@b el drandd 4pr essure val ue. [0072] The cut 642
penetrating the upper surface sheet 41 is descri bed.
I n  Adenshapeiofehis ¢lte64 it agldan ivsew ioaeti partidulanly limited,
adhesive 81, and the fourth bag 4 is sealed (see FIG

but4y prdfeeabilgassiraigdit lind. 'HesrdalRah féihthiadhelsat/ 18 possible to
usual ly seals the fourth bag 4 in sufficiently except

makethdead 60 dlhbstt QoSReAfteN & i8Wpefidd widiLthd ?essure inside
pressure inside the fourth bag 4 rises tot

th@‘f@tﬁ%heﬁ | pedlyey 4 ed&@mlﬁéﬁleﬂu\ée sglas-%efé%%%cé BBe
seal ing degree of the fourth bag 4

pressure keeping function of the cut. Another reason is that a production
process for forming the cut 64 in a straight line shape is considered to be the
easiest process. The straight line formed by this cut 64 is preferably set so
as to have a length of about 1 to 30 mm, more preferably about 3 to 10 mm,
and a width of about 0.01 to 1.0 mm, more preferably about 0.05 to 0.7 mm,
when it is opened. This is for making the cut almost closed when the
pressure inside the fourth bag 4 falls to or below a predetermined value.
[0070]

There are two types of cuts 64. One is the cut 641 not penetrating
the upper surface sheet 41 as shown in FIG. 13. The other is the cut 642
penetrating the upper surface sheet 41 as shown in FIG. 14.
[0071]

The cut 641 not penetrating the upper surface sheet 41 is described.

The depth of the cut 641 is not particularly limited, but is preferably set to
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normal tines, and bonds the cut 642 to an extent that
the cut 642 opens at the tinme of heating (when the

(Or%@agépgﬁnérﬂgi de the fourth bag 4 rises to the

ermned value). Further, as a material for the
adhesive 81, a material that does not affect a human
body is preferably used. This is because, even if
thi s adhesive 81 adheres to a foodstuff inside the

f.0 durin eat / pressure cooking, safety of
20,5005 ok, e e SRR S ARRETD 63 app! i o
on t cut 642 penetrati 1 he r surfacg sheet 41
- Re it B B et THECH i QTiEE ShrGcaer the tner
fourt bag 4 when the cut. 642 firsf opens. As for the
su eeﬁih%appﬁéﬁ@ffgs% ﬁh@ett%%wéprg F?@aepw@iqd ipjthe inner
the oqperation of bondjng the cut 642 with the
sugfgsesIhis 1§ begayseeviphithe 6yt b4 1 oyavided ipghiegnngr surface, the
docunent) production process. [0073] The nunber of
cut ¢l opess 84 spen agphepressuieyinsute the faucidr bagdaeathds a
the size (shape) of the fourth bag 4 itself. At this
predetermimerd pressudd vahee. arranged at a predetern ned
interval. This predeterm ned interval is not
[Op&]ticularly limted, but is preferably set to 1 to 4

mm nore preferably 2 to 3 nm [0074] The material of

t he DheefutB42f partedters thd uppenetirfaas thest 41 iyydescribed. In
l[imted, but is preferably a thernoplastic naterial.

nokinal $imi&y, @hplcat euahb ¥lospa wikh ARy disive Bl Sand tRE EAIER bag
pol ypropyl ene i s capabl e of enhancing various

4 18%e8RAt @8 mgyilq‘;d in the bag and al so securing heat
resi stance. [0075] Next, the operation of the cut 64
of thpefRUESNfHARi4id thAGRe d IR ive 81 usually seals the fourth
bag 4 in sufficiently except when heating it to open the cut 642 (when the
pressure inside the fourth bag 4 rises to the predetermined value).

This adhesive 81 secures the sealing degree of the fourth bag 4 in
normal times, and bonds the cut 642 to an extent that the cut 642 opens at
the time of heating (when the pressure inside the fourth bag 4 rises to the
predetermined value). Further, as a material for the adhesive 81, a material
that does not affect a human body is preferably used. This is because, even if
this adhesive 81 adheres to a foodstuff inside the fourth bag 4 during
heat/pressure cooking, safety of the foodstuff may be secured.

The adhesive 81 applied on the cut 642 penetrating the upper
surface sheet 41 may facilitate adjustment of the pressure inside the fourth
bag 4 when the cut 642 first opens.

As for the cut 641 not penetrating the upper surface sheet 41, the

operation of bonding the cut 642 with the adhesive 81 may be omitted in the
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FIG 15 is a cross-sectional view taken along the |line
A-A of FIG 12 showing a condition where the cut 641

(Orgmglrg,gc,g,g%%h bag 4 operates. FIG 16 is a

0SS-Sec nal view taken along the line A-A of FIG
12 showi ng a condition where the cut 642 of the
fourth bag 4 operates. [0076] The condition where the
cut 641 of the fourth bag 4 operates is described.
rwgqg.gpe(&purth bag 4 is heated, water in the
PIPQUASTUPIOGRY the Tike contained inside the fourth
[O@ﬁﬂ 4 is vaporized into steam This steam expands the
ide of the fourth bag 4. At this tinme, when the
pressure inside,the fourth bag 4 reaches. 36 (aqrigina
docu ‘)“’BB%’EJ of e ite %Fe%&fpgr@éﬁ?léf Sset iy écﬁq}”ﬁaéﬂ& with
opens, to rel ease the pressure, inside the fourth bag 4
the siwe (hape)iof)thefpurthabagddtsplladn this tme. the caip64are
the tinme of opening is 0.05 to 0.7 nmm as described
arggnses af @oredetenminedimntereals dhes pragdeterminedimgerval bagot
4 falls to a predeterm ned pressure value, this cut
pasticularbpBmitddo ba 15 prideegblytset po ddou mm nsiode préferallad to
at a predeterm ned value. By setting the | ength and
3dmndth of the cut 641 to predeterm ned val ues as
descri bed above, it is possible to make the cut 641
[0@T4jost cl osed (see FIG 15). Subsequently, when the
pressure inside the fourth bag 4 rises again, the cut

641 Dhentatefial of thielppel BErfhbe sRE&SEUIEndtFA @R Wl A8y limited,
fourth bag 4, the cut 641 al nost cl oses again (see

buk&prdferabhs taseidIgsti@hRBrial. 1€ i€ HorB4kefB¥bly
repeatedly open and close in accordance with the
pol@ﬁﬁ??&n‘eﬂTb@ispd&ﬁﬁgé BolyptbfelehBEs ERPABIR JP2AhAncing
nmely,

various strengths provided in the bag and also securing heat resistance.
[0075]

Next, the operation of the cut 64 of the fourth bag 4 is described.
FIG. 15 is a cross-sectional view taken along the line A-A of FIG. 12 showing
a condition where the cut 641 of the fourth bag 4 operates. FIG. 16 is a
cross-sectional view taken along the line A-A of FIG. 12 showing a condition
where the cut 642 of the fourth bag 4 operates.
[0076]

The condition where the cut 641 of the fourth bag 4 operates is
described.

When the fourth bag 4 is heated, water in the foodstuff and the like
contained inside the fourth bag 4 is vaporized into steam. This steam

expands the inside of the fourth bag 4.

At this time, when the pressure inside the fourth bag 4 reaches
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since the cut 641 serves as a valve for keeping the
pressure, it is capable of Kkeeping the pressure

t NS] ourth bag 4 at a constant val ue hi gher
(mpﬂgﬂﬁsg%ﬁgg heric pressure. [0078] Next, the condition

where the cut 642 of the fourth bag 4 operates is
descri bed. Wen the fourth bag 4 is heated, water in
the foodstuff and the |like contained inside the

R R

: i nsd . 4

e PR TG AR R R s
642 " 37 i gi [

the i Fagepeind Eufo 872npb A EramI PRy A Gupper our T ace
sheet. Wth this opening, the pressure inside the

[0§cdr t h bag 4 is released (see FIG 16). The nmaxi num
wi dth of the cut 642 at the tinme of opening is 0.05 to
0.7 Wihemshepeessupetnsidevbe fpwohdiaghérlls toea predetermined
inside the fourth bag 4 falls to a predeterm ned

pregsegs yadus; ghiecutt fd s abmostadeses| todetepcthegeesswrekissple the
pressure inside the bag at a predeterm ned val ue. By

bageitta prpdeherheregt valandByisdttingthé hemgthtartdowidth of the cut 641
predet erm ned val ues as descri bed above, it was found

to phedetbhaimed vaARs Byl esbabodddoad Nvss posbkdo(imake Eh&cut
16). Further, since the adhesive is left in the cut

6464dmokhelosed (&AFTh oB®S. Subsequently, when the
pressure inside the fourth bag 4 rises again, the cut

642 SpBBsqU&EREy, Wien U predshies ifgeant RirtAD R £5i8HE 8gain,

inside the fourth bag 4, the cut 642 alnost closes
th&@8t B41 opens. After releasing the pressure inside the fourth bag 4, the
cut 641 almost closes again (see FIG. 15).

As described above, the cut 641 may repeatedly open and close in
accordance with the changes in the i)ressure inside the fourth bag 4. Namely,
since the cut 641 serves as a valve for keeping the pressure, it is capable of
keeping the pressure inside the fourth bag 4 at a constant value higher than
atmospheric pressure.

[0078]

Next, the condition where the cut 642 of the fourth bag 4 operates is
described.

When the fourth bag 4 is heated, water in the foodstuff and the like
contained inside the fourth bag 4 is vaporized into steam. This steam -
expands the inside of the fourth bag 4.

At this time, when the pressure inside the fourth bag 4 reaches a

predetermined value, the adhesive applied on the cut 642 peels off, and an
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[ 0080] As described above, the cut 64 may repeatedly
open and close in accordance wth the changes in

(O@J‘{%‘Z%E‘?“’wzi de the fourth bag 4. Nanely, since the

sefves as a valve for keeping the pressure, it
i s capable of keeping the pressure inside the fourth
bag 4 at a constant val ue higher than atnospheric
pressure. [0081] A fifth bag 5 as a fifth enbodi nent

i s.described., FIG 17.is a plan_ view show ng th .
opp i, abed i e o 647 péhdtsBling ShE MR ek e With
along.a Jine A-A of F 17, in . which a cut .651 s.0
thil @B otV iU 588 45 Shared et FEG16)
upper . surface sheet 51. FIG 19 is a cross-sectiona
T}@Bm(a‘é}mb‘?rha’llgﬁb%fﬁﬁ’é’n‘i‘)t RA%a thaEmeptarpring 1§ P t8.(h7 mm
in which a cut 652 is of the above-nentioned type
astdeseriped@bp¥ees the upper surface sheet 51. As in the
fourth enbodi ment, the shape of this pair of sheets is
[08T¥o not particularly limted, but is preferably
formed in a quadrangul ar shape. This is because a
quadMéhemh ¢he pressuse desidd the foerthheagdsilésto sipapéeteombred
formed and to be used by the user. [0082] This fifth

prbossnrd vadse athis ests642 aiabstadbery toelcdanilsnpraadercaimsode the
cut 65 as in the fourth enbodi nent. Pressure inside

baightt 4 pfédetbagirted BalueeBgaseindthe Dérsgthr 856 width of the cut to
rel easi ng mechani sm The cut 65 is provided in the

pre@ORIminEd 36 R RSl e tibedamovkGR. wiASfANM 4t thEWuk B2, may

afilm9 is bonded so as to cover this cut 65. The

beSiaRE a ofsmlésédlkse@d@ﬂ(}! biast)PFa&h\éir,féﬁ/nbé tH@hdhesive is left in
u

particularly limted, is preferably a straight

thbiclie 628, {Hk Lieed PLIEEs. embodi ment. This is

Subsequently, when the pressure inside the fourth bag 4 rises again,
the cut 642 opens (see FIG. 16). After releasing the pressure inside the
fourth bag 4, the cut 642 almost closes again.

[0080]

As described above, the cut 64 may repeatedly open and close in
accordance with the changes in pressure inside the fourth bag 4. Namely,
since the cut 64 serves as a valve for keeping the pressure, it is capable of
keeping the pressure inside the fourth bag 4 at a constant value higher than
atmospheric pressure.

[0081]

A fifth bag 5 as a fifth embodiment is described. FIG. 17 is a plan
view showing the fifth bag 5. FIG. 18 is a cross-sectional view taken along a
line A-A of FIG. 17, in which a cut 651 is of the above-mentioned type that

does not penetrate an upper surface sheet 51. FIG. 19 1s a cross-sectional
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because a production process for formng a cut in a
straight line shape is considered to be the easiest
. ther, the straight line formed by this cut
(Ogézﬁ?%%?glggably set so as to have a | ength of about
1to 30 m nore preferably about 3 to 10 nm and a
wi dth of about 0.01 to 1.0 nm nore preferably about
0.05 to 0.7 nm at the time of opening. This is for
vi{(ﬁéé?% %qu}%%ﬁ%ﬁ?ghng?{n %'h? eg c\ﬁ@%%QtiQ%ft égﬁ‘?ﬁé drdtioned

0 of "bel'ow a™predeter

bRl e e e iRe fBEE5E: o consi der ed.  One

is a,ut 651, no enetrating, the upper, surf.ac sheet
51 adSdhole o Bbegitenk e aBabP BT thEiRaiabenectS s aso
penetrating.the upper. 39 (origihal docunent) surface
nog pagtic frg}éhgﬂﬁﬁ&h %Uﬁ 1FP€¥f(el@b1Y formad pnpreuadrangsianshape.
penetrating the upper surface sheet 51 is described.
Thrsis Begrusess qaadrangle oaorisidersd tpdet thewgasiesy shiapettede
but is preferably set to 20 to 50% of the thickness
formed paduppeerusndrbatlee yperet 51 (see FIG 18). This cut
651 may be provided in either the outer surface or the
[0082]jer surface of the upper surface sheet 51, but is
preferably provided in the inner surface. This is
beca¥ws fifili bag Behasud pB&skupe ovledethg meti@nispnatade up of a
surface, the cut 651 opens as soon as the pressure

cut BSiggeint the fbutthehbdgdimersadhessarepneiir! thofiftRtbag 5 is
pressure value. [0085] The cut 652 penetrating the

reléBBed b§thidpressifeteledsing MesedibRd Thecut 8B 1¥8hrokvid@Bin the
the cut 652 is closed with an adhesive 82 and the

upipet 50rRRE shebf51 3682 BIGS. 18 and 19). Further, a film 9 is bonded so

as to cover this cut 65.

The shape of this cut 65 in a plan view is not particularly limited,
but is preferably a straight line as in the fourth embodiment. This is
because a production process for forming a cut in a straight line shape is
considered to be the easiest process.

Further, the straight line formed by this cut 65 is preferably set so
as to have a length of about 1 to 30 mm, more preferably about 3 to 10 mm,
and a width of about 0.01 to 1.0 mm, more preferably about 0.05 to 0.7 mm,
at the time of opening. This is for making the cut 9 almost closed when the
pressure in the fifth bag 5 falls to or below a predetermined value.

[0083]
There are two types of cuts 65. As in the fourth embodiment, two

types are considered. One is a cut 651 not penetrating the upper surface

sheet 51 as shown in FIG. 18. The other is a cut 652 penetrating the upper
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It is possible to make the cut 652 open at the tine of
heating (when the pressure inside the fifth bag 5
e predet erm ned val ue). However, since the
(mé%?ﬁz@ggPé govered with the film unlike the fourth
enbodi nent, the sealing degree of the fifth bag 5 may
be secured in normal tines even when the bonding
strength of the cut 652 is | ower than the bonding
strength the cut. i hothe fourth enbodi ment. As
Suf%w?ﬁge?%gigﬁs ﬂﬁgﬁ¥ﬁ€ﬁ%;ﬂghe adhesi ve 82 bonds the
0 g@ 652 to an extent that the cut 652 opens when the
[ @ ssure inside the fifth bag 5 rises to the
predeterm ned value. Further, it is preferable that a
et e 181 CUSTOD I B BRTIASEARE 806 MPBGT BBEACHSPesl s bis dgscribed.
human_  body. This i s because, even if _this adhesive 82
Thetntbofithecné 6pd dasotprrilpalagly hmateads bt ps prgfenably set to
during 40 (original document) heat/pressure cookin
204af1% obthe h@cgn@@s@ﬁme yppertairizen ghegt 51[(@@@61GThg)-
nunber of the cuts is appropriately set in accordance
wi t h Thhe cus62k nzapdbe pagaded in leethfeirfthih obider Suifasedf theinner
this time, the cuts 65 are arranged at a
supfaed of ¢henupedr satface aheetThl ,yirie gpetferablyegiravideat irathd siner
not particularly limted, but is preferably set to 1
sutfacd. This BWeeaps«&feitARhy cdt 661 roMded]i00hE] inNex kurfalde, the
film9 is described. The film9 is a thin film and

cudbbhopehs asmBbe Hsahetdiesande inSidiothe MhHagW dédches a
limted, a polypropylene or silicon resinis

pred&feehdRby prsttire THRue.f i1 M 9 made of a pol ypropyl ene
or siliconresin is capable of effectively formng a

[0G4ar ance between the film9 and the cut 65 (described
[ater). The shape of the film9 is not particularly

T i SRl ey b TS0 ko) sougehil. 1
normal times, the cut 652 is closed with an adhesi_ve 82 and the fifth bag 5 is
sealed.

It 1s possible to make the cut 652 open at the time of heating (when
the pressure inside the fifth bag 5 rises to the predetermined value).
However, since the cut 652 is covered with the film, unlike the fourth
embodiment, the sealing degree of the fifth bag 5 may be secured in normal
times even when the bonding strength of the cut 652 is lower than the
bonding strength of the cut 642 in the fourth embodiment.

As in the fourth embodiment, the adhesive 82 bonds the cut 652 to
an extent that the cut 652 opens when the pressure inside the fifth bag 5

rises to the predetermined value. Further, it is preferable that a material of

the adhesive 82 also does not affect a human body. This is because, even if

this adhesive 82 adheres to the foodstuff inside the fourth bag 4 during
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cl earance between the cut 65 and the film9 (described
later) may be fornmed (see FIGS. 18 and 19). A

i f ize is that, when the length of the cut 65
(Oﬁéﬁﬁéﬁﬁﬁrakﬁe film9 is fornmed in a square shape of

20 mm on each side. [0088] The film9 is bonded to the
sheet with the adhesive. The film9 is bonded to an
extent that, when the pressure inside the fifth bag 5

[ hes de i n val he film lightly
heb PSR cpRETES REAY BF thd Hciru il bl ThORd I Y
[Oégé]er). [0089] A nmaterial of the upper surface sheet

is not particularly limted, 41 1 ~ (original

docupent) but i referably a thernop|astic terial,.
Pol y G Eiver L thbPa R G SRTiately PR £ peCopRRncw It the
. pol ypr opyl e IS pable o nhanci.ng vari ous
5148 %&@bﬁge Ogﬁm/ﬁ&@gb%w@ﬁa% thifdtimes he gt §Hgreanganged
resi stance, as the upper surface sheet of the fourth
atisepredeteyomed mesgvalt “Elélsapr@dafqraﬂn@d intrvalis 8% prtiopdarly
fifth bag 5 is described. FIG 20 is a
linted sbwkerst pusferably eet toak ém4ahomgnetesprefenably A tof3 minG,
17 showing a condition where the cut 651 and the film
(008%f the fifth bag 5 operate. FIG 21 is a
cross-sectional view taken along the line A-A of FIG
17 siNwmitpthafilmdnii désenibeiere the cut 652 and the film
9 of the fifth bag 5 operate. [0091] The condition
wher §H e @t isGbthiarfilnd ehd hlthvAgleta macerfialf therbsis mot

operate is descri bed.
particularly limited, a polypropylene or silicon resin is preferably used. The
film 9 made of a polypropylene or silicon resin is capable of effectively
forming a clearance between the film 9 and the cut 65 (described later).

The shape of the film 9 is not particularly limited, but is preferably
formed so as to cover the entire face of the cut 65 and formed such that a
clearance between the cut 65 and the film 9 (described later) may be formed
(see FIGS. 18 and 19).

A specific size is that, when the length of the cut 65 is 10 mm, the
film 9 is formed in a square shape of 20 mm on each side.

[0088]

The film 9 is bonded to the sheet with the adhesive. The film 9 is
bonded to an extent that, when the pressure inside the fifth bag 5 reaches a
predetermined value, the film 9 slightly peels off the cut 65 to form a
clearance (described later).

[0089]

A material of the upper surface sheet 51 is not particularly limited,
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When the fifth bag 5 is heated, water in a foodstuff
and the like contained inside the fifth bag 5 is

ri into steam This steam expands the inside
(O%Qggﬁ%%ﬁg?éq bag 5. When the pressure inside the fifth

bag 5 reaches a predeterm ned value, the cut 651
opens to release the pressure inside the fifth bag 5
(see FIG 20). The film9 slightly peels off the cut

bui3s %f"ergglyt Q?%?xﬁxﬁigﬁ%éﬁcirﬂﬂe?ﬁaé Fgﬁflﬁréﬁgﬁagﬁg ég%rgflﬁqr%fgrable.

cleé}ance I’s veen

651 so that, the pressure inside the.fifth bag,5 i
TS 14 eS ey PR T CaRaETE VG ianG P BEioP ST aAthe
the fift ag 5 falls to a predeterm ned pressure
pr%ﬁ‘?é, 10y tﬁ@%ﬂﬁ 3’6‘2 fﬁ%ﬂ R8T “’cglplb%aésr esisHaRes, §Sc§F‘8 ainpse surface
di sappears (see FIG 20). In this way, the pressure
Shieﬁ%Pg&et{%‘rg}&Qagé‘-kept at a predeterm ned value. 42
éoriginal docunent) [0092] Wen the pressure inside
[009@ fifth bag 5 rises again, the cut 651 opens and a
clearance is again fornmed between the film9 and the
cut @%xt, theep@atongtheafutdid efthedifth baged isndésdeibedeFIG.
fifth bag 5 is released, the cut 651 closes again and
20tisea closassackenali sappekes.al@yg the hinegd-A afski{y T'hshawing a
651 and by making the clearance forned/di sappeared in

coaditiord aheee vhé but 881 phelsthierféln 9ufdhetfifeh bafttogagtd, FIG. 21
the cut 651 and the film9 may serve as a val ve for

is kagpsNgedtivm aPess thRen aWHtHdliBe AL AWETFIGE 1 Tt O WIng a
pressure inside the fifth bag 5 may be kept at a

cofi@ftsdratheyakhe clit b2 handie A OSITRBE IfFtP bﬁg%;ﬁsrate.
[0093] Next, the condition where the cut 652 and the

[0b9im 9 of the fifth bag 5 operate is described.

The condition where the cut .651 and the film 9 of the fifth bag 5
operate is described.

When the fifth bag 5 is heated, water in a foodstuff and the like
contained inside the fifth bag 5 is vaporized into steam. This steam expands
the inside of the fifth bag 5.

When the pressure inside the fifth bag 5 reaches a predetermined
value, the cut 651 opens to release the pressure inside the fifth bag 5 (see
FIG. 20). The film 9 slightly peels off the cut 651 due to the pressure inside
the fifth bag 5, and a clearance is formed between the film 9 and the cut 651,
so that the pressure inside the fifth bag 5 is released from this clearance.

When the pressure inside the fifth bag 5 falls to a predetermined
pressure value, the cut 651 almost closes and this clearance disappears (see.
FIG. 20). In this way, the pressure inside the bag is kept at a predeternﬁned

value.
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When the fifth bag 5 is heated, water in the foodstuff
and the like contained inside the fifth bag 5 is

ri ihto steam This steam expands the inside
(O%Qﬁﬁﬁ@%@stﬂ bag 5. . At this time, when the pressure

inside the fifth bag 5 reaches a predeterm ned val ue,
t he adhesi ve applied on the cut 652 peels off and the
cut 652 opens to release the pressure inside the fifth
[Oﬁﬁg 5 (see FIG 21). The film9 slightly peels off
cut 652 due to the steaminside the fifth bag 5,

and | earance is for. bet n the film.9 and th
cut et 2hE Bhges i tSide abe Gt PRepadseadiny BRE st oal
is released fromthis ¢l earapce. [0094] Wen faJlin
OPERS AN B HEPEIRRNE R SR e bahieen g}I*FehBPe%%ﬁi éL? GuF 651
the fifth hbag 5 falls. At this tine, the cut 652
(seq blHat 2@ Adter thetmressirednrils the 11l bagrd i yaieased, the cut
docunent) that is |left in the cut 652 (see FIG 21).
653 ddegeasagaan sing thetaleatange sheappedirsappear s when t he
pressure inside the fifth bag 5 falls. Since the cut
652 Byasparingilosthg thelcah51 haddyemedmeg thaslearance
di sappeared, the pressure inside the fifth bag 5 is
fokeed/ddappeprediat eccurdedce ahtlethd pRd3shiraNresnidé bhiee fifth bag 5,
pressure inside the fifth bag 5 rises again, the cut

th6 it 66pens] the flredrangscbes wean dlitie fdr kevpinghble bhesstute.
652 is fornmed again (see FIG 21). After the pressure

Withsth@esfrivetiref the pagsshré sndigk €Bs €dth bAg 5cby BeXkept at a
cl oses again and the cl earance di sappears. By

coRPRMtRA1 G BSIHG (hA SihoDhbrRstebyur@ki ng the
cl earance forned/ di sappéared in accordance with the

[opsgssure inside the fifth bag 5, the cut 652 and the
fil'm9 may serve as a valve for keeping the pressure.

oVt 0 NeSHRd EHditbR whdl® tHeqRRWER AP e AIAD b (i fiRA%ag
y be kept at a
5 operate is described.

When the fifth bag 5 is heated, water in the foodstuff and the like
contained inside the fifth bag 5 is vaporized into steam. This steam expands
the inside of the fifth bag 5. |

At this time, when the pressure inside the fifth bag 5 reaches a
predetermined value, the adhesive applied on the cut 652 peels off and the
cut 652 opens to release the pressure inside the fifth bag 5 (see FIG. 21).
The film 9 slightly peels off the cut 652 due to the steam inside the fifth bag
5, and a clearance is formed between the film 9 and the cut 652, so that the
pressure inside the fifth bag 5 is released from this clearance.

[0094]

When falling to a predetermined pressure value, the pressure inside

the fifth bag 5 falls. At this time, the cut 652 almost closes with the adhesive
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constant val ue higher than atnospheric pressure.
[0096] A sixth bag as a sixth enbodi nent of the bag is

ri ot shown). This sixth bag is formed by
(org%ﬁnﬂ do@@ﬂer‘t?

ination of the characteristics of the fourth bag
4 and the fifth bag 5. An opening is forned in the
upper surface sheet of this sixth bag. As in the
fifth bag 5, a filmis bonded so as to cover the

R S R AR 8, Slpd P TRILA O,
s S D S B RS e A o
hag gHiee S84 AP gHe T CE g HSTPOARR: Tuptaro Bl Ipide

and t hereby, the pressure inside.the sixth bag may be
thﬂg‘gfh Eag@o‘ﬁil@pﬁé‘[t agpredetermingd valuenst ant val ue hi gher
t han at nospheric pressure. [0097] Next, a
[O‘Pr%’ﬂt/pressure cooki ng net hod using the bags according
to the first to sixth enbodiments is described. This
heat Mphew she pressawe agsidetthediftls bagtherisesdaganpthé ouh$52
by the wuse of the bags according to any of the first
opens,si rlehrandroblétvesensth ediiles Suarel thoookt G5 tnfoanfedoapstinf(see
i nsi de the bags using a mcrowave oven. The nethod is
FIpar2li).cAftar tlye phassace esidedhe fiftihbag 8 16 @oltsiked fthe cut 652
container is accommodated in the bags according to

claday aghit hadfthesledransé didhppehedi ments. [0098] The
foodstuff container is accommopdated inside the bag

acco Mﬁiﬁglcﬂﬁi’n@fché et 651 ahdty flaking EHD CRHaRBRES -
This foodstuff container is for holding a foodstuff,

foﬁgg%/d?sedgpsﬁ?g%(?iﬁ HBeordaht& &ifiPhe presBOW in QY€ BM@Figth Bag 5,
the cut 652 and the film 9 may serve as a valve for keeping the pressure.
With this structure, the pressure inside the fifth bag 5 may be kept at a
constant value higher than atmospheric pressure.

[0096]

A sixth bag as a sixth embodiment of the bag is described (not
shown). This sixth bag is formed by combination of the characteristics of the
fourth bag 4 and the fifth bag 5.

An opening is formed in the upper surface sheet of this sixth bag. As
in the fifth bag 5, a film is bonded so as to cover the opening. The shape and
size of this opening is not particularly limited.

The film is provided with a cut having a pressure keeping function
as in the fourth bag 4. When the pressure inside the sixth bag rises, the cut

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

the fourth bag 4, and thereby, the pressure inside the sixth bag may be kept
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di sh and heat resistant glass, and is not particularly
limted unless it is a netal foodstuff container
' ' usable in a mcrowave oven. A prepared
(m&%%ﬂg?hﬁwgﬁi held in the foodstuff container. The
prepared foodstuff refers to what has al ready been
seasoned and will be eatable state after
heat / pressure cooki ng. For exanple, foodstuffs having

een prepared..in the case of, cooking ingredients of
at A PARP BT g e ot FRRe RN 3 kR Cot Tt o
[O(E%,Qe-si ze pieces, onion cut into desired-size pieces,

ten egg, a source for simering, and water. Note
t hat easoning is also included in the fqodstuff. The
bag r AihegUipsessiye Gpoking methad wyngitherbagsisapining do
needs to Dbe sealed after the foodstuff container is
th%zltrsﬁ Hesigthegbotmentsi1g,desstibedt he  pressure cooki ng
cannot be performed unless the bag is sealed. The
met hdduis hgat/présgune cockoparmaetbodfisnnteruleadrty nerferme, by the
particularly limted, but heat sealing is preferably
usapblthe bagasceardime tpeny phehefirstigesipth embodimentygressure
[ 0099] When the pressure inside the bags according to
covkimgfarr stfoddstaffxnhideahieddigsardisg neadrewasae oven. The method
predeterm ned val ue, the pressure inside the bags
is pacticulanly dharaberizedsin that si foblsttitbastitaidrSisistcommodated
rel eased by the pressure releasing nmechani sns.

in MRabalak laecordling €o bA¢ oftks Sinsetd skeashidimenani sm
i ncl udes the pressure keeping function, the pressure

[od)ggi de the bags according to the first to sixth
enbodi nents may be kept higher than atnospheric

res ' LA S :
P q‘l'feefoo@tuifﬁﬁgitfﬁﬁlérrig aQE&ﬁﬁi&{}d%t%%ﬁ&e the bﬁggﬁg?rdmg to

according to t irst to sixth enbodi nents

anyakgﬁ/ﬂggtf{g%g 2(2 g{)ﬂetgi (?gxgli(gﬁﬂ{e 8%851?1@%6‘&&%& dRh AR riBEoPRIRting
a foodstuff, e.g. a dish, a cup, a rice bowl, a bowl, ovenware, a heat resistant
dish and heat resistant glass, and is not particularly limited unless it is a
metal foodstuff container which is not usable in a microwave oven.

A prepared foodstuff is held in the foodstuff container. The prepared
foodstuff refers to what has already been seasoned and will be eatable state
after heat/pressure cooking. For example, foodstuffs having been prepared
in the case of cooking ingredients of “chicken and egg bowl” refers to chicken
cut into bite-size pieces, onion cut into desired-size pieces, beaten egg, a
source for simmering, and water. .Note that seasoning is also included in the
foodstuff.

The bag according to any of the first to sixth embodiments needs to

be sealed after the foodstuff container is put thereinto. This is because the

pressure cooking cannot be performed unless the bag is sealed. The method
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By keeping the pressure inside the bags according to
any of the first to sixth enbodi nents higher than
. LCypressure, the foodstuffs inside the bag

(mﬂgggggggﬁéﬁécted to pressure cooking in addition to

heat cooking. It is thereby possible to reduce the

cooking tine by using the bag according to any of the

first to sixth enbodi nents, as conpared with the bag

.for heat cookingi. B eping .t he,.pressure insi de .

fo el ls 1R SRR TS i SRR R JRLREGS B Rrah) Aptiea

t.enper at urne i nside the may rise to 100 C or
aSHP&ﬁ&ﬁ@r“’f” Eg%%?g%ﬂﬂ&ﬂ%%é%l he pressure inside the

s according to any of the first to fifth

[0 ﬁ%odinents may be kept at 1.2 to 1.3 atm In response

to this pressure, the steamtenperature inside the

bag &Qb%m a{lﬁ gressuspyngdethe bpgp accondang te the first to sixth

enmbodi nents may rise to 110 to 120 C. 46 (origina
emhadiments reiohes a predsteramnednydrat theepressprgeinside tybags

according to the first to_ fifth enbodinments rises to
acq@oliag ¢ the finetrto gixth embodimbnts sarekddsied hyctther pressiee

may not be killed in the condition where the steam
rele@spey ateghenismsl Medh while) igse the poddsutbeeleasing mechanism

heat / pressure cooki ng nethod according to the present
in¢londes the preéssude keephgdfutiction; ehepesssars indde the bags

enbodi nent. As the enbodi nent, a nmethod for cooking
acthrdliegite bheé fioét tocdikikembodivdeBBOMAYWME kést igher thed .

FIG 22 is a view of ingredients of "chicken and egg
atBevbhelkid ptrbérbdié.OB§3§3e9fn%1ﬁ?é pEQRKFOthilé bhé Bagé he&rding to

bag 1 according to the irst enmbodi nent. A

thé Akt BRsikeRthRAIMEREs hisHizad adsathipheprsirébéure, foodstuffs
container. Chicken 201 cut into bite-size pieces,

in§ide@RedAgs GHAy bBiRefdi-RbkEdPI €Cces, and beaten

[0100]

By keeping the pressure inside the bags according to any of the first
to sixth embodiments higher than atmospheric pressure, the foodstuffs
inside the bag may be subjected to pressure cooking in addition to heat
cooking. It 1s thereby possible to reduce the cooking time by using the bag
according to any of the first to sixth embodiments, as compared with the bag
only for heat cooking.

By keeping the pressure inside the bag higher than atmospheric
pressure, a steam temperature inside the bag may rise to 100 °C or higher.
As described above, the pressure inside the bags according to any of the first
to fifth embodiments may be kept at 1.2 to 1.3 atm. In response to this

pressure, the steam temperature inside the bag according to any of the first

to fifth efnbodiments may rise to 110 to 120 °C.
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egg 203 added with a source for simrering and water,
whi ch are the prepared foodstuffs, are held

[ in appropriate anounts into the pan 101.
(mﬁﬁﬁgﬁgéﬁxﬁﬁX is acconmodated into the first bag 1,

which is then sealed and heated in a m crowave oven
As the heating proceeds, the water in the foodstuffs
is vaporized into steam This steam expands the

1! 8yl b PnBele Y58 SRS BEMRRILE) e o
e SeREARF AL AT Hend s B A s

Meanwhi he pressyre inside the first bag 1 may be
ma%epet he 3@&?4 Fhthe SUMBSSROY PEriecor i (EaRPIg RS 100°°C or
pressure keeping function provided to the pressure
lesspad section 61. Since the prepared foodstuffs inside
the first bag 1 may be pressure-cooked by 47
[0¥&Hi gi nal docunent) keeping the pressure inside the
first bag 1 higher than atnospheric pressure, the
i ngr ddiedraad/nabsswiei cokkingametled) abesud ingrto/thyeprasektd i n
shorter cooking tine than the bag which is just for
invegetiorc GokéscgibeBuritheefersine ¢o thenshalmengnper at ur e
inside the first bag 1 rises to 100 C or higher by
keepAsghielmipsdissanteaimesthdd foheodkihgtingaglidnty ¢fiehicken
than atnospheric pressure, it is possible to

andl el Bdwk 1§ QesdrilsE HIEN2D efa vieki ckigrediedtLe0 chodMen and
[0102] After the heat/pressure cooking, the

eghb3wID tIRETBFLAREN of Adat ESUKIRE Wifl thd Br&OmY €lREbrding to the
chicken and egg bowl " ingredients is taken out of

firkh&€mbbishek@g 1. It is possible to slide the
i ngredients of "chicken and egg bow" fromthe pan

L0108 BOUEEL0)l B PR SRR R er Chicken
201 cut into bite-size pieces, onion 202 cut into bite-size pieces, and beaten
egg 203 added with a source for simmering and water, which are the
prepared foodstuffs, are held respectively in appropriate amounts into the
pan 101. This pan 101 is accommodated into the first bag 1, which is then
sealed and heated in a microwave oven.

As the heating proceeds, the water in the foodstuffs is vaporized into
steam. This steam expands the inside of the first bag 1.

When the pressure inside the first bag 1 rises, the opening 71 is
formed by the pressure load section 61, and thereby, the steam in the first
bag 1 is released from the opening 71. Meanwhile, the pressure inside the
first bag 1 may be kept higher than atmospheric pressure due to the

pressure keeping function provided to the pressure load section 61. Since

the prepared foodstuffs inside the first bag 1 may be pressure-cooked by
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[0103] FIG 1 is a plan view showing a first bag. FIG
2 1s a cross-sectional view taken along a line A-A of

. 3is a plan view of the first ba
L ot ;

y after a pressure |oad section of the
first bag operates to forman opening. FIG 4 is a
cross-sectional view taken along a line A-A of FIG 3.
FIG 5 is a plan view showi ng a second bag. FIG 6 is

kegpﬁrg%ﬁlséﬁr%ggﬁpenﬂséc}g Y% fl?sli nag[aL g@%xeeg‘otlr}]lé%g%{tgﬁcéspgerﬁzl G

'S a plan view o
i mediately atfter a.pressure ,load section of the.
preE s et & BTG g e R Rl b agked ig shorter
r.oss-sectional .viewtaken along a line A-A of FIG 7.
co ng&?‘?’ﬁithﬁp tg‘&c}lﬂge‘m‘)c%ﬁ@sbg’irg‘%tﬁp N2 ew showi ng a
t hi r%llgag havi ngga triangle pressure, |oad, section.,

FI G ef, sINCe bhe steatn temperat i 1ngiderthe s bag § pees to

A-Aof FIG 9. FIG 11 is a view imediately after a
10gréseuhighes by kespingphopressure fnside thedirepbagtldrigher than
forman opening. FIG 12 is a plan view show ng a

atmospheérip pgessave nd 15 posaiblertioGtenidize $hea ingresentsoif i “clmigken
view taken along a line A-A of FIG 12 having a cut

andaiggdmvell r ati ng an upper surface sheet. FIG 14 is a
cross-sectional view taken along the line A-A of FIG

[0032] having a cut penetrating the upper surface sheet.
FIG 15 is a cross-sectional view taken along the |line

A- A glftdrithe Hedt/proosmredoakiin)dhé flan-babneed pancigtl not
penetrating the upper surface sheet operates in the

coh@ihindy fadeoripleted chiskéh 6HATEpIRW]’ dRledYdrRW i @Keéh out of
along the line A-A of FIG 12
the first bag 1. It is possible to slide the ingredients of “chicken and egg

bowl]” from the pan 101 onto boiled rice put in a bowl to be neatly arranged.

BRIEF DESCRIPTION OF THE DRAWINGS
[0103]
FIG. 1 is a plan view showing a first bag.
FIG. 2 is a cross-sectional view taken along a line A-A of FIG. 1.
FIG. 3 is a plan view of the first bag immediately after a pressure
load section of the first bag operates to form an opening.
FIG. 4 is a cross-sectional view taken along a line A-A of FIG. 3.
FIG. 5 is a plan view showing a second bag.
FIG. 6 is a cross-sectional view taken along a line A-A of FIG. 5.
FIG. 7 1s a plan view of the second bag immediately after a pressure
load section of the second bag operates to form an opening.

FIG. 8 1s a cross-sectional view taken along a line A-A of FIG. 7.
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showi ng a condition where the cut penetrating the
upper surface sheet operates in the fourth bag. FIG

Fd SloBuhl view showing a fifth bag. FIG 18 is a
(Org ossPSectrlﬁgnal view taken along a line A-A of FIG

17, having a cut not penetrating an upper surface
sheet. FIG 19 is a cross-sectional view taken al ong
the line A-A of FIG 17, having a cut penetrating the

UppeRigUsf g6 SALy it i TE BRI A AR B

loc néjcitltoinon where a filmand the cut not penetrating the
L?gf)er surface sheet operate in the fifth bag. FIG 21

IS a.£r0s5-.sectional view taken along the. |i s f

i o FIG- 1335 BGrpi Reatiant eh hkhaihega amedhia ¢ I o

wher he_f.il m.and the cut. pepetrating the er

surf 516 Thase ViPErRBCIRte AT & RresRire et Bo3lqnotghe

. view of ingredients of "chicken and egg bow (Japanese

firgehag eneratls 1o {orRo8BPPENIREr i ng heat / pressure cooki ng

usi ng‘ the first bag according to the first

enbodilreAR is B dana3ewshewing spleerth bag hawing e sut.

cooki ng of "chicken and egg bow" is conpleted.

REFE 3VBRKSosNsautionpRAV WESke @l@vg a linfei A<t ofhBl. 12

according to first enbodi nent 11 upper surface sheet
haoing arcat noagehdtratingr ars uppac susfaeesheét. fi rst bag 13

peri pheral edge part of first bag 2 second bag

accoiidGng4tie aseosndectivicdivienttaken along the line A-A of FIG. 12
having a cut penetrating the upper surface sheet.

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

FIG. 16 1s a cross-sectional view taken along the line A-A of FIG. 12
showing a condition where the cut penetrating the upper surface sheet
operates in the fourth bag.

FIG. 17 is a plan view showing a fifth bag.

FIG. 18 is a cross-sectional view taken along a line A-A of FIG. 17,
having a cut not penetrating an upper surface sheet.

FIG. 19 is a cross-sectional view taken along the line A-A of FIG. 17,
having a cut penetrating the upper surface sheet.

FIG. 20 is a cross-sectional view taken along the line A-A of FIG. 17
showing a condition where a film and the cut not penetrating the upper

surface sheet operate in the fifth bag.

FIG. 21 is a cross-sectional view taken along the line A-A of FIG. 17
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21 upper surface sheet of second bag 22 | ower surface
sheet of second bag 23 peripheral edge part of second
' bag according to third enbodi nent 31
(m§%%%§k§ﬁ¢?§%e sheet of third bag 32 | ower surface
sheet of third bag 33 peripheral edge part of third
bag 4 fourth bag according to fourth enbodi nent 41
upper surface sheet of fourth bag 42 | ower surface
h of fourth,b ~(original da nt.
shE AR o S nae eng MR RE cof BEH R Rlhgdhe vover
according to fifth enhgdi nent 51 upper surface sheet
SuBff:acf’iS?‘FﬁgB%%raé% 1 8%?@%?5‘% sheet of fifth bag 53
peri ral. .edge part. of fifth bag.61 pressure |
sect &‘ﬂﬁ* gﬁ 1p iar‘élﬁeve‘h“‘tdé?ﬂ?%&ﬁflts %‘kz) Cg‘F“g@&ﬁ%‘f Fé& Oyigf‘?wese
of secaond enbodi pent, 63 pressure | oad section of
mea; Gaglednpvrkadeny)” dpaing heatéprssanrfycaoiing ysing the first bag
enbodi nent 641 cut not penetrating upper surface sheet
acgurzling to poe dirstaenhgdupel surface sheet 65 cut
according to fifth enbodi nent 651 cut not penetrating
uppefl&uBds @ penspectigsiesuaitpr neakiagiof gchioken andrdggclzowl”
sheet 71 opening according to first enbodi nment
is completed.

REFERENCE MARKS IN THE DRAWINGS

[0104]

1 first bag according to first embodiment
11 upper surface sheet of first bag

12 lower surface sheet of first bag

13 peripheral edge part of first bag

2 second bag according to second embodiment
21 upper surface sheet of second bag
22 lower surface sheet of second bag

23 peripheral edge part of second bag

3 third bag according to third embodiment
31 upper surface sheet of third bag

32 lower surface sheet of third bag

33 peripheral edge part of third bag

4 fourth bag according to fourth embodiment
41 upper surface sheet of fourth bag

42 lower surface sheet of fourth bag
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72 opening according to second enbodi nent 73 opening
according to third enbodi nent 81 adhesive used for

(or%grgbgidﬁgmﬁéﬁt 642 according to fourth enbodi nent 82

43
5

51
52
53
61
62
63
64
64
64
65
65
65
71
72
73
81

82

10
20
20

20

srve used for bonding cut 652 according to fifth
enmbodi ment 9 filmcovering cut according to fifth
enbodi nent 101 fl at-bottoned pan 201 chicken cut into
bite-size pieces 202 onion cut into bite-size pieces

203 Begten, 990 ANed b RQuee for simmering and

fifth bag according to fifth embodiment
upper surface sheet of fifth bag
lower surface sheet of fifth bag
peripheral edge part of fifth bag
pressure load section of first embodiment
pressure load section of second embodiment
pressure load section of third embodiment
cut according to fourth embodiment

1 cut not penetrating upper surface sheet

2 cut penetrating upper surface sheet
cut according to fifth embodiment

1 cut not penetrating upper surface sheet

2 cut penetrating upper surface sheet
opening according to first embodiment
opening according to second embodiment
opening according to third embodiment
adhesive used for bonding cut 642 according to fourth embodiment
adhesive used for bonding cut 652 according to fifth embodiment
film covering cut according to fifth embodiment

1 flat-bottomed pan

1 chicken cut into bite-size pieces

2 onion cut into bite-size pieces

3 beaten egg added with source for simmering and water
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