WO 03/ 048001 PCT/ S&2/ 00087 M crowaveabl e package FI ELD OF | NVENTION. 5
This invention relates to a package. In particular, the invention relates
to a packwogasfesoocont ai ning food which is intended to be PagsiGogiodmg7

m crowave. 10 BACKGROUND OF | NVENTI ON Ready prepared neals that are
intended to be reheated using M}'cﬁ}b&‘{}@%}%pgé’lé% are becom ng increasingly
popular. The food is initially prepared by the manufacturer, and is then
pl aced in a package, which is then wapped frozen or packaged 15 for
freshness and handl ed for distribution and sale. During the heating of the
food, the noisture content of the food is rapidly heated and transforned

into steamgems dehenviRtBeature of the package increases during heating,
the 20 pressure within the package increases due to the expansion of the

wat er ol ecul EhiFhiigvigntiogorel phes taudePefrackafe Partisidiedde the

spattering,Jh ;f00d.dnHRe i CLowakR, 0¥ eRorOloBXRl RSy wHsA LhecRagkage is
opened. 25 To avoid this from happeni hg, consuners usually pierce holes on

t he package-ansies] towee Heeatachimvt Biesewpe from the contai ner during

heati ng. However, sonetines the punctured holes may be exceedingly | arge
in size, or nunerous, and hence too much steam nmay escape through the
hol es during heating 30 thus causing the food to be dry after heating. On

t he ofher é}&%@lm‘bh ptlﬁ;%lw hol es may be exceedingly small or too few
in an‘{)d]untl?Aan hencg,F much of the steamis still trapped and the
spattering of Heeoy npgerstidd mezis wheh tdre patheaged st)OPE3/CABR0Ed
ric-i[/e??ml?soionsg mfggom%%eoromena}éqebgg&ﬁ%e ﬁ%@e%gﬁﬁgl@ bgs{llé{\@y ' tI‘h'eS
food is initially prepared by the manufacturer, and is then

placed in a package, which is then wrapped frozen or packaged

15 for freshness and handled for distribution and sale.

During the heating of the food, the moisture content of
the food is rapidly heated and transformed into steam. As the
temperature of the package increases during heating, the

20 pressure within the package increases due to the expansion of
the water molecule. This will sometimes cause the package to
explode, spattering the food in the microwave oven, or explode

when the package is opened.

25 To avoid this from happening, consumers usually pierce
holes on the package to allow the steam to escape from the
container during heating. However, sometimes the punctured
holes may be exceedingly large in size, or numerous, and hence
too much steam may escape through the holes during heating

30 thus causing the food to be dry after heating. On the other
hand, the punctured holes may be exceedingly small or too few
in amount, and hence, much of the steam is still trapped and

the spattering of food may still occur when the package is



to result in the food packagi ng becom ng unpal | atabl e. Thus, the object of
the present invention is to provide a 5 package which will enable the food
to be heawedsmigtohout the need of puncturing the package pCIT®Go2/00082ati ng
which may dry the food during heating and or spattering of food to occur.
Prior inventions to overcone this problemare sighted. 10 US 4,461,420 to
Horvat h LB$T%H T d¥eet o %F‘Q}@ﬁlea@?@loﬁ%kagélg%‘?ﬂérW?%rltpa’c?a]g]é‘sEily

consi sti ngoofesuMalive thil Mmyelfiedaqt Agthecdmingr uapsf Beedfe .t he capping film
of the package. The valve can only be exposed when the capping filmis
torn off 15 along a predeterm ned rupture line. The valve filmnmay be

per neabl e to walgy, V&%Olblbj@ét: b@%ﬁ@?ﬂ%@er{to i‘f@_%ﬁ&ioﬂﬂ@%&@ﬂoxﬁi@ie'ﬁad M
Peter and Smith B. John discl oses a ood container and also relates to a

filmfdr BeakidRy Fobels v2bl afBePbddteentarieltrs &%d AFt@hetiidgusst the

manuf act upbog 8rf RE-CONLRI N8le pH&aSEaL 96 f L MELrisealing the fagd
containers of this invention consists of 2 |ayers, a continuous |ayer and
an apert ukk® fegredurthRgskedwdnd aper sSrafatplesdad PA EPeb &0 PeeRinity,

wherein they are joined together by neans of 25 adhesive or heat bondi ng.
The apertured | ayer consists of 2% to 50% of apertures with the size of
1-10 nmin di sty invephters Lol @verraparthisnperblere dopdiobted. be cooked,
the ¢gntinuous layer is peeled off fromthe apertured layer, exposing the
apertured |layer. 30 GB 2213689 to Giffin C. John discloses a nm crowave
cont ai ner thatUhad, 465piZshyaatidrveticoweszivi 6h allsodosthe a eswdpdlef steam

fromthe E)Q&gaﬁeonéoq}eqﬁdfoqﬁg[%a{&a%%@f' 09n9f st f:&eH 1 NGgo e FONENOfglhi S
parti cul ar “r’nventi on 'has es
to the inner surface of the capping film of the package. The
valve can only be exposed when the capping film is torn off
15 along a predetermined rupture line. The wvalve film may be

permeable to water vapour but impermeable to water.

WO 9959897 to Read M. Peter and Smith B. John discloses a
food container and also relates to a film for sealing foods
20 and food containers and to a method of manufacturing a food
container. The seal or film for sealing the food containers
of this invention consists of 2 layers, a continuous layer and
an apertured layer. These two layers are placed in close
proximity, wherein they are joined together by means of
25 adhesive or heat bonding. The apertured layer consists of 2%
to 50% of apertures with the size of 1-10 mm in diameter,
spaced 1-10 mm apart. When the food 1is to be coocked, the
continucus layer is peeled off from the apertured layer,
exposing the apertured layer.
30
GB 2213689 to Griffin C. John discloses a microwave
container that has a splashguard or cover which allows the
escape of steam from the food contained during cooking or

reheating. The cover of this particular invention has holes



WO 03/ 048001 PCT/ S&X2/00087 that are spread over a |arge area of the
cover, thus enabling venting of the steamto occur. PCT/NzZ98/ 00195 to
Tang, Luewoan@4880nhg di scl oses bags, 5 packages or packagipag/Sear/emsal for
contai ning food or beverages which can be easily torn, wthout the need
for scissors. The bag is nmulti |ayered, wherein the inner |ayer _contains
at | east BRRF 135 BIESAERIATESs Al IEhE T8t 8F FAFeFOVeRi ngPSUBTeAt Al | y
intact al@ngithe o Reeofraaknesscapd 10 tearable along the |ine of
weakness and the |ine of weakness extends fromthe first edge of the bag
to the other edge. The |ine of weakness may be a perforated line, or a
dot - dash  per fiiB4iz08, 001 98Nl ML UPLLER 1dhd heihGNeNi skayses WHAER,
substantial ly di sconnects the two portions either side of the 15 weakness.
Al t er mat i ReFKAISshe 4 nePdtkaEaionedetiedyabe do¥oneconiRitehngs £RPAnerTand/ or
weaker than,d.he deesinobn theni nper oJdsayer .+ Jo, f aghbhbat e vhe hadd i alion of
tear, small opéening, break, nick, notch or the like is |ocated al ong the
first edgecissfonshe bEHee L@y PET/ NZOD 0dagered THmEeudheandnsirngadiescl oses
a packagifng And/ of. openabl snseqk 1009 ,7eaRs hoks Pagkaging. e, apgaabl e
sealing neans for this invention consists of preferably 3 layers, whereby
the firstbeiner subsharormliluodBt28t | &yengwi thie | Lare off wegRliesss (iand. |ines
Of Peld OrAlLaRS Ola1 dl18H, 071 [RIUFL, AAHE8 0 Gl 15380 JBless
consisting o apertures, and an optional third layer covering the Fi r st
| ayer al sextoconss diriomg thhe fiirsesedfe weakies agThe fhe sotheemd edofei.r d Thayer i s
removed aj ong the |ing of Weakngss prijgr o the 3Q,0eatdng o Lhe fgod to
expose the apertures at Wty all ow P !

perforation, or any interruption in the inner layer which

substantially disconnects the two portions either side of the
15 weakness. Alternatively, the line of weakness may be a zone
which is thinner and/or weaker than the rest of the inner
layer. To facilitate the initiation of tear, small opening,

break, nick, notch or the like is located along the first edge

of the bag.
20
PCT/NZ00/00180 to Tang, Luen and Sing discloses a
packaging and/or openable sealing means for packaging. The

openable sealing means for this dinvention consists of
preferably 3 layers, whereby the first layer is a continuous
25 layer with lines of weakness (i.e. lines of perforations or
lines of reduced gauge or a cut), second layer consisting of
apertures, and an optional third layer covering the first
layer also consisting the lines of weakness. The first and
third layer is removed along the line of weakness prior to the
30 heating of the food to expose the apertures that will allow

the escape of steam from the food.



the escape of steamfromthe food. WO 03/048001 PCT/ SG&2/ 00087 SUMVARY OF
| NVENTI ON For the purpose of this patent application, the term "package"
used t hr omghawssoat t he specification includes all 5 kindPefi/SGegodosnd
containers which fall within the scope of the of the clains, i.e. pouch,
packagi ng, and _any other relevant containers. It is to be understood that
t he use cﬁUMM%§Yt8¥n?FgENTﬂﬂNIi mting the scope of the clainms to certain
desi gns and/or enbodi nents of the package according to the invention. 10

Accordingly, the current invention relates to a ackaqﬁ_ with flexible or
di ffusibl e filfeg t BN orRHIRASEpetiabltéiseata it nBBIS CAT OFar t Fol EFF“& he

i nventi ongRliales Loy p@ﬁk@ﬂ%ﬁqutt hat f kexi e aridhtfissi bhe1hadss o form
an openabl'e sealing nmeans 15 for containing_food which are intended to be

heat ed byking Gfodre fOPENSONTFABIRLT rEHCH FRéht FORPTR BhSi$RAPS °AndPE nore

conveni endr SEhUt E0R;HO, CONL Al Bodig, fﬁ@&é@in@acm Nghyt hthe Vi Ad1e0BakI € t he
prepared food to be heated w thout the need of guncturln t he packagi ng
prior to $EHEIAGrs20Ihésdiefhei prdemtocg Shathe %alé%%g%gthes tSeH &4 or

vel ded t0.it heRackagichg kRosaIChs arm@Ycoitals du iRgthe heatdng Lfa/bhe
prepared packaged food, the point of meldlng will automatically rupture,
e

t hus al | csailmglimgatexpanddesl mxckanet acordig@ape W hbutenthent ood spatteri ng.
This gj nplified approach would ensure that the intended noi sture contai ned
therein would be retained and hence, the packaged food will not be dried
or rendered umpabatabpdy, Hehee candenhnl fkeepress ouslafra ehps 2 tdrk@des no

neceSSityWJéH ffgifﬁags%quﬁE%uBESReO%Elms to form an openable sealing

means. In particular, the invention relates to a package with
flexible or diffusible films to form an openable sealing means
15 for containing food which are intended to be heated by
microwave ovens. The current invention is a simpler and a
more convenient solution to contain the food by packaging that
will enable the prepared food to be heated without the need of
puncturing the packaging prior to heating.
20
The diffusible strip on the packaging is sealed or welded
to the packaging in such a way that during the heating of the
prepared packaged food, the point of welding will
automatically rupture, thus allowing the expanded steam to
25 escape without the food spattering. This simplified approach
would ensure that the intended moisture contained therein
would be retained and hence, the packaged food will not be
dried or rendered unpalatable. Hence and unlike previous
patents, there 1is no necessity for the consumer to peel off
30 any layer from the packaging, nor to puncture the packaging at
any stage. Another major advantage in the manufacturing of
the laminated films for such packaging is the simplicity of

not having to contend with the required amount  of



30 any layer fromthe packaging, nor to puncture the packaging at any
stage. Another mmjor advantage in the manufacturing of the lamnated filns
for such weokagiong is the sinplicity of not having to comCersdGowios7t he
requi red amount of WO 03/048001 PCT/ S&2/ 00087 perforation/aperture for

per f ect reheatin%_so that the prepared food is pal atable. Enbodi nents of
the i nvenPPorPSAO dpREAF " For efBF eaPRY PRt 5 rER82FHRY owffg d88Eri pthion with
referencepfépéﬂya Feanpanys Ngardiawi ngs. BRI EF DESCRI PTI ON OF DRAW NGS 10
Figure 1 1s the top view a centre-seal ed flexible pouch of the current

i nvention according to the preferred enbodi nrent of the invention, show ng

the diffusibl exgdddipec@st B¢ ROUMChnvELBUEE #isShoMSpddle £dQsscix@chionof the
centre-sealed 15 pouch of the current invention according to the preferred

embodi trenthdf FPhECTHVENEPBAT IR st Helth nEeEHEN8y Y Five t RECOMRAMN IBGdy and
the diffusihlegtrip. Figure 3 is the perspective view of the centre-seal ed
20 fl exible pouch of the current invention according to the preferred
enbodi ment of the invention showing the diffusible strip and the area of
weakness on the pouch. Figure 4 is the perspective view of the
centre-sealed 25 flexible pouch of the current invention according to the
pr ef er r e (BRHFO PEPERL PELON HE" iDRABINEEN showing the diffusible strip and

ruptujed area pn,the pouchy Ei gure S.ahave.perspective ¥iange §¥§&§Jd?
seal ed pouch, O illustrating the sealing of the sheets to forma 3-side
seal ed polichhandiatey iddvestiani agcehdimbsenddcoforeferthai r embpediarendf t he

current igyentd Qi RGEQLA! Nth&A NenRr §1 £FILY18MR0IEM 9 pouch.

Figure 2 shows the cross-section of the centre-sealed
15 pouch of the current invention according to the preferred
embodiment of the invention, i1llustrating the layers in the

main body and the diffusible strip.

Figure 3 1is the perspective view of the centre-sealed
20 flexible pouch of the current invention according to the
preferred embodiment of the invention showing the diffusible

strip and the area of weakness on the pouch.

Figure 4 1is the perspective view of the centre-sealed
25 flexible pouch of the current invention according to the
preferred embodiment of the invention showing the diffusible

strip and ruptured area on the pouch.

Figure 5 shows perspective view of a 3-side sealed pouch,

30 illustrating the sealing of the sheets to form a 3-side sealed
pouch and also illustrating the absence of the third layer of

the current invention according to the preferred embodiment of

the invention.



the invention. WO 03/048001 PCT/ SG&02/00087 Figure 6 is the perspective
view of the 3 side-seal ed pouch of the current invention according to the
pr ef err edwoanioesddrent of the invention. 5 Figure 7 is thePCmss92/8@8ti on of
the pouch at the sealed edges, illustrating the area of weakness in the

pouch of the current invention according to the preferred enbodi ment of
the inventiorfi9MGeF Guié &hes BPHIRCEEVE oftdt PhethBuch 8t eSS ed

edges, ilbusdy atiengehde Qnganef MBaAKNESS |4bdRiBguUCHy WithBOUbre ddie-clihi rd

| ayer of the current invention according to the preferred enbodi nent of

t he i nven®MerfimERtreduEae oineentienper spective view of a gusset pouch with
the diffusible strip of the current invention according to the preferred
enbodi ment of the invention. Figure 10 is the perspective view of a

st andihg pouchisfare2d tife tgr rereesi ﬁ@éﬁw@nOécE@@ dPeieFLh 2t HeYSprasedieded

embodi menty ol the JqMenthgn t\PﬁeerEQe oH fvielé%fgég $hi ke Bloguhe okl drg the

perspective view of a top-Seale contai ner of the current invention

accor di ngeeerarife imvehdirad acesreéimsodiqrerite afrefesredvenpediment) gfr &he2 | s

t he perspg&iﬁﬁ%aag_eM/of a centre-sealed pouch with nore than one sheet of
the diffusible strip of the current invention according to the preferred
enbodi nent of the 30 invention. WO 03/048001 PCT/ S@&02/ 00087 DETAI LED

DESCRY PT1 ON OngUd'%ePRgF%@RE%Q}BCPéQﬁ% e T | DYENTT AN Ehgurg b 3hows
the top view of "a centré-seal ed pouc

edges, illustrating the area of weakness in the pouch without

the third layer of the current invention according to the

preferred embodiment of the invention.

15 Figure 9 is the perspective view of a gusset pouch with
the diffusible strip of the current invention according to the

preferred embodiment of the invention.

Figure 10 is the perspective view of a standing pouch of
20 the current invention according to the preferred embodiment of

the invention with the diffusible strip.

Figure 11 1s the perspective view of a top-sealed
container of the current invention according to the preferred

25 embodiment of the inventiocn.

Figure 12 1is the perspective view of a centre-sealed
pouch with more than one sheet of the diffusible strip of the
current invention according to the preferred embodiment of the

30 invention.



5 (100) which is one formof the preferred enbodi mrent of the current

i nvention. The other enbodi nent of the current invention is shown in
figure 1lwowhiogtooshows a perspective view of a top-seal edCrschaiinst (200).
Both formof the current invention consists of the multi-layered main body
10 (120) and the multi-|layered diffusible stri (1318%. ng r&f_,erg eto
figure 1TBYTALREDCPESFRIR t i%n, TFFe PRBEERRELLOOYHDINENE by~ sedlffng the
di ffusi blgrgirren(130) in  between two sheets of the main body (120) to
formone 15 conti nuous sheet, which is then sealed at the parallel edges

or sides to produce the sealing ends (150) in order to contain the

prepared foodpwhthin.; ThgoseakihBg @y t heepdaas s J@wWredesgrédedouBndet ail .
20 Fi %ure 2 figuratively shows how the sealing is done at thg%é)ar al | el

edges Sor €i0dds e i vis seapi fgrandif (1B5p) PrefpreredhabBrEimeddgedt of "8 des,
whi ch ar %&geﬂkediﬁyeﬁ@forﬁr I OWgpedl Btnd© Reusseahedtt oget hale | Rulrhent
direction of the arrows to give the sealing ends (150) . Figure 5 shows
anot her retisodior 25 seapihginhdighset sll-ogetidr PBOYOr  PIUTPEET T Ee
seal ed pauch, (see figure.8)od n ddicsihlgur@ocht camde Cksanl b sSeenet hat
there are two separate sheets; one top consisting of the nmulti-layered
mai n bodycurk20) ahdvendidn | gpesestdi fffustbe e nshtni-gayesed, aid okedBot t om
consigtin f y i:n 044 : ng. thes sheets are to be
seal e@ at&tzﬁé %glﬁlaﬁ%ﬁm{%&gég%]}(e%ideésl%\%r)%lbcl:% g?%l}%o(iqr?%g by the arrows so
that the prepared food is contained. The edges are sealed in the

di ti f th d | | 1 t th
ower mai n bl 120 S RETHI €af St | <00 0% DABIOT PCRBES b00ts
i nverted pheih cadpar eds troadeheéoyupperlimai rtHzodid {f120ple Sedkipg (130) in

between two sheets of the main body (120) to form one

L

15 continuous sheet, which is then sealed at the parallel edges
or sides to produce the sealing ends (150) in order to contain
the prepared food within. ‘The sealing of the edges is now

described in detail.

20 Figure 2 figuratively shows how the sealing is done at
the parallel edges or sides to give sealing ends (150). The
parallel edges or sides, which are pointed by the arrows, are
to be sealed together in the direction of the arrows to give
the sealing ends (150). Figure 5 shows another method of

25 sealing the sheets together to form a three-side sealed pouch
(see figure 6). In this figure, it can be clearly seen that
there are two separate sheets; one top consisting of the
multi-layered main body (120) and multi-layered diffusible
strip (130), and one bottom consisting of only the main body

30 (120), and these two sheets are to be sealed at the parallel
edges or sides which are pointed by the arrows so that the
prepared food 1is contained. The edges are sealed in the
direction of the arrows to produce the sealing ends (150).

Note that the lower main body (120) in this diagram 1is



of the edges to produce sealing ends (150) is done by neans of heat
sealing or RF or ultrasonic or simlar welding. 5 Figure 2 also shows the
cross secwpon/ogfoot he food pouch (100) Both the mai n bodyPCI&Gp2/60d7 t he
diffusible strip (130) of the present invention consist of first |ayer
(121, 131), a second layer (122; 132), and possibly a third | . (123;
133). HoweVe&rteA ¥PBRosE™BRRSR, T hEh‘?raPBp%dgaj(rim%’an@ Bt heSHEPEsi bl &
strip (130 drY £RRSI LS pebaasd ysddrisly leawer (16421is 1dde and reaeendfl ayer
(122; 132) wherein the tﬁird | ayer (123; 133)_is absent (see figure 5) or
may consikfad seakbRe OF B AhréETREYEYS O FIPALRT cBdgdrati on,
substantially all of the features that have been described herein and are
made 15 with reference to the first layer (121; 131) and second | ayer
(122; 5132) wi HItEE pr esldifc SMst Héet inods| apet1e228% £8%) . Foesr Aot e 2,

the outermmsf) or fagist {d2lkeisecRng (422)) and the |dTEfBSLeOrstiipr d
| ayer (123) of the main body (120) 20 can be made of either pol yethyl ene
and its der3ilat9feshepainpeshtr 1aVanFEQN dePRFhTT ves, T36Fypridgsienddnd its

derivatives,) nylog.apdsi hsyderiyabives,pr any wRLeIba) aSuiHiall adhiRk
heating by ni'‘crowave oven.” All three layers are sealed or |anminated to one
anot her ofl2%gét3Per bylowedas bf 25breitbsianseusithy Bashi Pady el HMesinde or by

extrusj on w th. ani c gggj ti . FOr thess fEguney, theshotitQupost or
first aggﬁg(géi ﬁgggfihe F%f&ggﬁle strip ?1%%? is_nadg of fhe shne

mat eri al (30L;sel380t ethdf secbhd dayver nbsA2 jorl 32)r shefaier tifa 2uhingd L&y€rmai n
body (120).,.The per nos t hi (133),..0 h di;tEusi Bl e strip
(130) is QFE% ﬁ% o%stﬁ%sgé%evﬁége%?§§£es%?eéfegﬁ&oﬁx} ésinngrnost or
third | ayerar( 12@)eeof lahersmi n Inbddyi s( 120)1gThet serondubsiyartieldy) 3 t he
dlfoSIblgfs££épfeatures that have been described herein and are made
15 with reference to the first layer (121; 131) and second layer

(122; 132) with the presence of the third layer (123; 133).

For figure 2, the outermost or first (121), second (122)

and the innermost or third layer (123) of the main body (120)

20 can be made of either polyethylene and its derivatives,
polyester and its derivatives, polypropylene and its
derivatives, nylon and its derivatives or any material
suitable for heating by microwave oven. All three layers are
sealed or laminated to one another or together by means of

25 adhesion wusing a suitable adhesive or by extrusion with

organic addictives.

For the same figure, the bottommost or first layer (131)

of the diffusible strip (130) is made of the same material

30 selected for the outermost or first layer (121) of the main
body (120). The uppermost or third layer (133) of the
diffusible strip (130) 1s also made of the same material
selected for the innermost or third layer (123) of the main

body (120). The second layer (132) of the diffusible strip



WO 03/ 048001 PCT/ S&2/00087 (130) can be made of any of the nentioned
materials; i.e. polyethylene and its derivatives or polyester and its

deri vati v® 0at049001 ypr opyl ene and its derivatives or nyl onPam@$Go2/H®s7
derivatives or any material suitable for heating by 5 m crowave oven and is
not necessarily made of the sanme material selected for the fecond | ayer

(122) of tI9)Inafa bd8y TWFAD0PE AW t ¢t ebPPaysns 18PEds &R €GB 51 arti'Rated to

one anothier,hyheget hehaby imansiofi vadhessonousi Rp1gestet abhed adhesi ve or
by extrusion vvltyh organi c _addi ctives. 10 For figure 5 which shows the

_ 5
cr oss- secd§GVaEE VERe OFoROA YPEIBB S 3Me PresetiviaheRti OF WLAR™M AE%absence

of the thigd JAYeht(Id3 & A3y t hatbiist (d2Bavard secongedthad) bayer of
the main body (120) can be made of either polyethylene and its 15

deri vat i VEsSTIVgesPEFN antnd t s sderiPfat POERS SIFoilypr BAJF enet arld™® | F§™e
derivati vgs,. uon-ardebhs rder kMat 5¥ESHOT 14k NBlRN| &f Hel kRkhe Hoay
heating by mcrowave oven. Al layers are sealed or_lamnated to one
anot her ofl3®get heklby thegrs &ivaithesirdn Sqilisdy arsutamppréeadhesi v8<or by

extrusi on, ydbh.,or Qﬁmt%gegge@d%yct h¥ess M A@d HonM £ AL 8r &G AiAet he
sane figure, the ottommost or first layer (131) of the diffusible strip
(130) i sadhedel vef orhky sesier yrdtoar Wakh sefgrstied afidiCEHeeout er nost or 25 first
| ayer;{121) of the main body (120). The uppernmpst or second layer (132) of
diffusible strip (130) is also nmade of the sane material selected for the
i nnernmost or Sweoontidumgers (MR giowshethmi prdpohpeCt20h. oAl ltheaypsushar e

seal ed of 4 d@M DAL £ T 8,008, ANALIST: 0F, LAGR! el MoJIERES o¢f 1adhasion 30
using a s bl € adhestve  or by extrusion W th organic
layer (123 & 133), the first (121) and second (122) layer of
the main body (120) can be made of either polyethylene and its
15 derivatives, polyester and its derivatives, polypropylene and
its derivatives, nylon and its derivatives or any material
suitable for heating by microwave oven. All layers are sealed
or laminated to one another or together by means of adhesion

using a suitable adhesive or by extrusion with organic

20 addictives.

Similarly, with reference to the same figure, the
bottommost or first layer (131) of the diffusible strip (130)
is made of the same material selected for the outermost or

25 first layer (121) of the main body (120). The uppermost or
second layer (132) of diffusible strip (130) is also made of
the same material selected for the innermost or second layer
(122) of the main body (120). All layers are sealed or
laminated to one another or together by means of adhesion

30 using a suitable adhesive or Dby extrusion with organic

addictives.

From figures 2 and 5, it can be seen that the diffusible

strip (130) is underlaying the main body (120). For figure 2,



addictives. Fromfigures 2 and 5, it can be seen that the diffusible strip
(130) is underlaying the main body (120). For figure 2, W 03/048001

PCT/ SG02/W008/M480bhe uppernost or third layer (133) of difPaFiSiGlozo®B8T i p
(130) is sealed to the innernost or third Iayer (123) of the rraln body

(120) and for figure 5, the uppernost ec 13 i.ffusi bIe
strip (136} PREIEF t%rthlé“lpcﬁn%‘?%t%(rjar?’% %ch?fn L}s&;;’&% ¢t if’ &395‘@ mai n
body (120)s Sealddgtés tdenenbyrmoghesiOBhUSHNYagett abb8) adhesheematin
extrusi on W th or anl c  addictives or heat sealing or RF or ultrasonic or

the |ike PRY dilhg?) TRBIpdireh fjsg%ll’?e@'se’élll%duﬁf’em%s’fedﬁés $HFOoREansY6E heat

seal ing or1Hh ofr WhifASAMI6E @,Fcrﬁ? (hao) wes dsaen &0 1 oguce: dkk ddgrseal i ng
ends (150) so that the prepared food can be contained within. Figures 7

and 8 3ho%RciNe lEY6SEs éééh of b (el 9divng 128hds $IBHANY Tite IOBEL Bifmost or

first laygindshidh) Qikde suleadiéf usihleystrdd €48Rksish nQ/WtHVQfﬂg%Yﬂl@g and
seal ed by neans of heat sealing to the innernpbst or third |ayer §é23) of

the nai PEHHREIVER0)CF okedt ggralima oprt BE | fhePhDEIS VK Cse@bndltayéke (122)

of the majambody (1200 Lehch | gyr en8n IBhscdeat sgal khgesi sydapanbebween two
different materials, i.e. the bottomost 20 or first [ayer (131) of the

di f f usi bl keat rS@J(lIIQO)OIV\ARch ophaltiapeiifostr erimdRpEdvweigEry (B2 PHrosiicehe mai n

body 20 re or h e er t n y f ythe main
body {'120)"F o Fi-g0r e B Bot At he 11 gires. are sPepTs T ed Sary o Show t he

heat seal ergtajfneﬁhellbbliltlommst or first layer 25 (131) of the diffusible
strip (130) with the innernost |ayer of the main body. Although it is

shown in both figures 7 and 8 that the innernost |ayers of both the nain
bodi es (120) FHigures 7 and 8 shows the cross section of the sealing

ends (150). The bottommost or first layer (131) of the
15 diffusible strip (130) is now overlaying and sealed by means
of heat sealing to the innermost or third layer (123) of the
main body (120) for figure 7, or the innermost or second layer
(122) of the main body {(120) for figure 8. This heat sealing
is done between two different materials, i.e. the bottommost
20 or first layer (131) of the diffusible strip (130) with the
innermost or third layer (123) of the main body (120) for
figure 7, or with the innermost or second layer of the main
body (120) for figure 8. Both the figures are simplified only
to show the heat sealing of the bottommost or first layer
25 (131) of the diffusible strip (130) with the innermost layer
of the main body. Although it is shown in both figures 7 and
8 that the innermost layers of both the main bodies (120) are
separated, the innermost layers of both the main body (120)
are actually sealed together.
30
Sealing by means of adhesion using a suitable adhesive or
by extrusion with organic addictives i1s stronger than the
sealing done by means of heat sealing or RF or ultrasonic or

the 1like welding. Heat sealing two layers of the same



separated, the innernost |ayers of both the main body (120) are actually
seal ed together. 30 Sealing by neans of adhesion using a suitable adhesive
or by exwpuwsioggowi t h organi c addictives is stronger thanPChSGoge@B? ng done
by neans of heat sealing or RF or ultrasonic or the |ike welding. Heat
sealing two | ayers of the same WO 03/048001 PCT/ SE)2/ 00087 terial

t oget her BReafidd ateppbirjer BEAHCHettne ST PREST whOPFayt VSHTenttondgdiCed to

the heat sgaliNg, L8t weeRatwe Layers Watr didfiangnbeiRbeni aho UL dihe weak
bond that i's created during heat sealing, the area of_ sealing between two

di f f er ent 5L FReaYS arakeeidtles aPugr 6% of he di83ds sPeah0fhahd 1t g?%eattrﬁds area

of Makneéérirk%th@ala@e%iihee sheagrdo escape iand Rewebhetsb eam r&saapes
will be described later. The packagl ng is not only limted to centre-seal ed

10 f1 eXi bretgiciadh.creeker BBr ABSdf Ohatkalgiars dahlal 8adpet usedthid t3Fehe

current igyeplion.as {$ReWRnLR1EE SEESsh AN P Mbph ah§ Row-Sidesiseal ed
fl exi bl e pouch. The invention is not only Ilimted to flexible pouch. It

can al so becapssd Widd BasdetcriedcBRatergure 9) and standi ng pouch (figures
10) and al so top- 15 sealed food containers (figures 11). A top-seal ed food
container (200) is shown in figure 11. 1In this figure, the nouth region
defined by a rThm ofpadkegiabl sisof nohe ek ai hierities atpl angadireTegakficch

prese a f.ace 60) i t c b ny.eni

Cear ol TRES BT o TR 0 e b AT i By ( 130)" 2

previ ousl yidesthe bedyrewier shverttion mmershost |liayeiigofreshd raidn 5 bauyeh( 120)

is seal edist,)y agbg§l T %%tll.reu%ogghw t Qheoﬁgg&’gioquisctﬂovtesorﬂr heat

sealing or  RF or u??rasonl ¢ ortne ) Y
limited to flexible pouch. It can also be used for gusset
pouch (figure 9) and standing pouch (figures 10) and also top-

15 sealed food containers (figures 11).

A top-sealed food container (200) is shown in figure 11.

In this figure, the mouth region defined by a rim of the walls

of the container is a flanged rim which present a surface

20 (160) onto which the top-seal can be conveniently sealed. The
diffusible strip (130) is sealed to the main body (120) as
previously described, wherein the innermost layer of the main
body (120) is sealed by adhesive means or extrusion with
organic addictives or heat sealing or RF or ultrasonic or the

25 like welding to the uppermost layer of the diffusible strip
(130) which is of the same material. The third layer (123) of

the main body (120) is sealed by heat sealing or RF or
ultrasonic or the similar welding to the rim or the container

and the third layer (123) of the main body (126) and 1s made

30 of the same material as the container or the mouth region of
the container. Hence, the first layer (131) of the diffusible
strip (130) is sealed to the rim of the container which is
made of the same material as the third layer (123), and due to

the the layers in contact are of different material, an area



25 like welding to the uppernost |ayer of the diffusible strip (130) which
is of the sanme material. The third layer (123) of the nmain body (120) is
seal ed bywbeaw4®menl i ng or RF or wultrasonic or the siml|aPCusSGiz/ngsto the
rimor the container and the third |ayer (123) of the main body (120) and
is made 30 of the sane material as the container or the nouth regjon of

the cont aPhereaaase, ¢(HO)fi¥st cragbed( 1313h%f PPAR detraskoI®e st+i7% (130)

is sealed;to.thesim of the QoREQLNEre WG |8 3078dROf Hehe isANGE MBler i al
as the third layer (123), and due to the the layers in contact are of

di f f er ent captayied | [ehi el eds WDags/ 0AB0obRe PETRESURLO0OBY 28f SakHes< (140)
i's creat ega%gpe. bangds\beg ween. t hgifii rb[%\%j\gjl avek (ISLr&ofcddheqdifdqushdde strip

(130) and the rimof the container ich is nade of the sanme material as
the thdrdsedhimgy i(s128pkef the main body] that is created during heat 5
sealing is weak. The function of having the diffusible strip (130) in the
mai n body (120) shall now be further described in detail. 10 Wen the
package i s bei e htatedidm of niarosavdieovdr fushble waketr coht®i nigd e t he

food s nagl@ha®r Y 1289' dhiy AU Se I@RRLOTIERL AL £l &RIRasAS the

tenperature w e 'package 1 ncreases during heating, the steamw |
expand and hence the pressure within the package increases. Before the

pressure 15 within the pa e..s.incre r.eat : e e t he
expan 6ed stearr'lh\}\?l} Itl}eupE%)aucﬁ{ieé thésd]@%{fgﬁa %%geaogelgl 0 %ﬁggﬁggé 8?%’0)8{5‘ t he
package, tatereabetahneditin(1ddy (Eseé fiisguneatBd tverwnl lrepithe sihdanig o

caoape LML OMGDe AP SpaLen 10,ieh S0 TS, R\ SURIGCCEL LOBAER of

t he pressunerefied heustrepmasittifign tthe paekageibei agpiwd gi@ahenddushe
pressure within the package increases. Before the pressure
15 within the package is increased greatly, the pressure of the
expanded steam will rupture the designated area of weakness
(140) of the package, to create an exit (141) (see figure 4)
to allow the steam to escape through without spattering the
food. The existence of the area of weakness (140) allows
20 rupturing of the package to occur without having the pressure
of the steam within the package Dbeing too great, thus
preventing the food to spatter. It is the weak bond that is
created between two different material when the two are sealed
together during heat sealing that creates an area of weakness
25 which is not able to withstand the pressure of the steam that
is contained within the package. The bond that is created
during heat sealing between two layers of the same material is
stronger to withstand the pressure of the steam without

rupturing as compared to the designated area of weakness.

30

The present invention is not only limited to a package
having only one sheet of diffusible strip (130). A package
can contain more than one sheet of diffusible strip (130).

Figure 12 is an example of a package with more than one sheet



preventing the food to spatter. It is the weak bond that is created
between two different material when the two are sealed together during
heat sealWwog@3nksabl creates an area of weakness 25 whi ch i sPaBISGabh@81 o

wi thstand the pressure of the steamthat 1is contained within the package.
The bond at; .l ed _.durj heat sealin et ween.two_| ayers. of 1he
sane mat e%’?alhllkguggt;%ngeﬁl%t o(llvr%i%t) hgi §ﬁ§b¥ ha perrésrseJrsgaESth Re* }fe Jrﬁq“(/\n% hout
rupt uri ngsasetonpér ddffostihke destignatiddisareacdf wraknedsrudfblhesprigsent

i nvention i of_only limted to package . having only one sheet of

di f f usi bl éhg’gpi%a? 30 ?’erga%%g%ap@aﬁngoﬁzaﬁ'n nore than one sheet of
diffusible strip (130). Figure 12 is an exanple of a package with nore

t han ope sheet WO O 48001, PCT/ S 00087 of diffuysible strip (130)

wher eb;gl/ a cent%te-véjé%e poteH 'Of’ﬁaog{laghgé‘? SPHIS flﬁé’ieBFéO%tl??pi) beer

i |l ustrat ddscifheedli fabosibl puséy pby( 138y cam aksfpbe. of anyashape mnd si ze.
51t wll ?gcurgdnrst od tg t l.tebtle present .inventiaqn has been described
above pur BI§CBY Way O5f % ﬁiﬁ LeEqURT1R, hetCpl dBHERT &S diffFEsiBR% strip
is not |inkbedilasithus faty descritheds byrianyesl thase figur eprsi it he
principal ,_invention is _to provide a weaker bond on the designate

10
seal i ng arBESBY FlcHScofi8t rREVISIE da@scteHRy above. OModibei caesbaisid det ai |

can be0nmadeanindi n 4w scape ofsudhe  kBMEPEIOILonNO QRL848004 PGR, @2/ 00087
CLAI V5 1.g$ﬁ£)€j;ka e for containing food (100) having a sealing neans,

wherein s &St s&t P iseafdhgPrednde ardthiide the omcare 5 ofattdr al
sui tabl e figveheadd.ng, said sealing neans



conprising: a) a sheet of nmulti-layered diffusible strip sheet (130),
wherein the sheet (130) conprising a designated area of weakness (140); 10
b) a sheewowB/iomobti -| ayered mai n body (120) overl ayi ng an@¢CTSseat/e@st o t he
said nulti-layered diffusible strip sheet (130); and c) a sheet of

mul ti-layered main body (120) underlaying and sealed to the said

mul ti-1ayek®®i ffusible strip (130) and 15 the said nulti-layered main
body (120) that is overlaying the said nulti-layered diffusible strip
(130) wherein when the package_ (100) is heated by a heati nig, neans, water
contents &f 2t packaed WPE| cpRt# RS drandd (1APe BeBany 2t ATRTIME & iSng air

pressure in.fhe.package (d0MNqge R @afid2@eRl 88§ Uhdard |drd heme upiolr & the
desi gnated area of weakness_ (140) and creates an exit (14]1) to allow the
steamio es&aperiaher ethrtolgh. 20The NPackAFe (1D0) as SERAIHEd P35I m 1,
wherein the package,;25 (100) is mcrowaveabl e and the heating neans is a
m crowave. 3. The package (100) as clainmed in any one of the claims 1 to
2, wher ei &) Isot Ehepe saf d malitir1pageedd Hiffrashbt e tvdipp shesh) &P )mai n

body (120 i i t | 130 4 1bs: 0
ody (120) %@%E%hso@ aEhé%@_s (1%‘9’9t O&%@,&% 39 4 4bsi paskagea(dD0)omas

clainmed in any one ethecalms whefein the material of the
i nnernost | ayeknesst hedt®aid nulti-layered main body (120) that is

ai rrull b W 3 Sac001 BT SEHEPo0e Tty P 10y S e ediad e et of
t he sai d upperiedt taydahe obatde msditd-hayesed ayeféds th¥S usitbie sthdgy (130).
(130); and
c) a sheet of multi-layered main body (120) underlaying and
sealed to the said multi-layered diffusible strip (130) and
15 the said multi-layered main body (120) that is overlaying
the said multi-layered diffusible strip (130)
wherein when the package (100) is heated by a heating means,
water contents of the food will be transformed into steam,
thus increasing air pressure in the package (100), the air
20 pressure will then rupture the designated area of weakness
(140) and creates an exit (141) to allow the steam to escape

therethrough.

2. The package (100) as claimed in claim 1, wherein the package

25 (100) is microwaveable and the heating means is a microwave.

3. The package (100) as claimed in any one of the claims 1 to
2, wherein both the said multi-layered diffusible strip
(130) and main body (120) consists of at least two layers.

30

4, The package (100) as claimed in any one of the claims 1 to
3, wherein the material of the innermost layer of the said
multi-layered main body (120) that is overlaying and sealed
to the uppermost layer of the said multi-layered diffusible



5. The package (100) as clainmed in any one of the clains 1 to 5 4, wherein
the multi-layered main body (120) underlaying and sealed at its edges to

t he edgeswofo3fetoht t he said nmulti- |ayered diffusible stripCitK80)o@at t he
said nmulti-layered main body (120) that is overlaying the said

mul ti-layered .diffusible rip (130). 10 6. _The package (100) as clained
in any one o?dcrtlﬁ)e @%Z)l)rrslsl § SBMeufer B Phet t%&ﬁcgﬁlf%ﬂerf“ﬁétbi?Y%ﬁmst

| ayer of theoSand satbtinuleyersdrdif fusfddieist sikpip180ojt.hat is in contact
and sealed at the edges to the edges of the innernost |ayer of 15 the said
underlaying multi-layered main body (120) is different fromthe materi al

of the saisd THenesamsige aye@n)oks ttheimadeihayhpgondl bf- Layeeegdimai n body
(120). .7. Th@ p ckage éoo%ﬁgs,gtgine in,any one of the clains 1 to 20 6,
wherei R the TailSFEcRagdS( LT AYERSt Pact ROt MY UndSEPYLRS Ut dDbl e
for heating dsderd atn cEOWBNGes 8to Thaepacikage dFA10)tASticd akyed hi1any one
of the clains 1 to 7, wherein the material is selected from polyethyl ene

and 25 its Fereat i Ve UG festtéirand 3Xs ¥t i FhEi vedd puiiirdpyeERe and
its derivatingas osodty! en2@ndthbs igerdv‘é%tl.bgs?ﬁg 9neThaipackage -0100)e@s
clainmed in any one of the clains 1 to 30 8, wherein the package (100) can
be a centre-EdEdPtrertbiR (P82kage, a three-side sealed flexible package,
a gusggt package or a standi ng package. WD 03/048001 PCT/ S&2/ 00087 10.
The packa%ewg}OO) as clained in any one of the clains 1 to 9, wherein the

| ayers of °thé@ss@afkaget i (L0qyepedclainedisip| angt pip ¢A30)e apntaiwed dl to

nU|ti'|ayeng Wﬁk&e@ﬂgi%ﬁe material of the bottommost layer of the said
multi-layered diffusible strip (130) that is in contact and

sealed at the edges to the edges of the innermost layer of

15 the said wunderlaying multi-layered main body (120) is
different from the material of the said innermost layer of

the underlaying multi-layered main body (120).

7. The package (100) as claimed in any one of the claims 1 to
20 6, wherein the said package (100) is constructed using a

material suitable for heating under a microwave.

8. The package (100) as claimed in any one of the claims 1 to

7, wherein the material 1is selected from polyethylene and

25 its derivatives, polyester and its derivatives,
polypropylene and its derivatives or nylon and its

derivatives.

9. The package (100) as claimed in any one of the claims 1 to
30 8, wherein the package (100) can be a centre-sealed flexible
package, a three-side sealed flexible package, a gusset

package or a standing package.



(120) are sealed or |am nated together by neans of adhesion 5 using a
sui tabl e adhesive or by extrusion with organic additives. 11. The package
(100) as wbhaBwwsdoi n any one of the clains 1 to 10, wher ePATSGO2/6@8T
sealing of the nulti-layered 10 diffusible strip (130) to its overlaying

mul ti-layered ppin _bo 1 i s by pneans. of adhesi on usi suj tabl e

adhesi ve Ei8r e ?u??SEggétﬁ?%Q)ga?ﬁ ccg??ﬁ??ﬁi%sarb\f FEat© eglg? n@i%erﬁ:{Fl or

ul trasoni c ofo sim | arhawedih Ngehel5 lAerbhe qrackage (J0HQ) aselialapdréd any
one of the clal %P& to 11, wher(ﬁian the sai d sealing of the edges of the
sai d underl‘ld%f?;”l Pt iS4y er &P rai P Dod§LE 130 L oL ¥R GBI bf PORRRS sai d
mul ti -1 ayer ediahi)f fausl egistr iR (1330hated téfetmrvedyavierdsMykt bghayesed main
body (120) are by neans, of = 20 heat, sealing or RF or ultrasonic or simlar
wel di né. 13.USPRY packAge-qPH50) 24814 ned | BY arRFTENELBR t'Hid el aFHRNAC to
12, wherein 4w tSaed . diffusible strip (130) can be constructively
positioned in any configured package that 25 would ensure a designated area
of weakness due to the heat sealing of differing material. 14. The package
(100) as chai medei pagkabdn Liosubss aptd aldy @8 adier &idibef orge desciided with
reference to the description. 30 15. The package élOO) as clainmed in claim
1, substanti@ | yt%s “hereinbetles e thdser iskadingt hot ef Erenderlte -LhgerAwW ngs.

WO 03/§4800%:RGT-$692/ Q0087 éi@@) Acpagkagseyter ﬁ%f a9 £oork 4 2099, havi ng

a seal ing neans, wherein said package and sai dasea ing nmeans are nmade from
a material dAYabllePorisheas imepnsapd adding msdmy sceipblsi aghesive

or extrusion with organic addictives or heat sealing or RF

or ultrasonic or similar welding.

15 12. The package (100) as claimed in any one of the claims 1
to 11, wherein the said sealing of the edges of the said
underlaying multi-layered main body (120) to the edges of
the said multi-layered diffusible strip (130) and its
overlaying multi-layered main body (120) are by means of

20 heat sealing or RF or ultrasonic or similar welding.

13. The package (100) as claimed in any one of the claims 1
to 12, wherein the said diffusible strip (130) can be
constructively positioned in any configured package that

25 would ensure a designated area of weakness due to the heat

sealing of differing material.

14. The package (100) as claimed in claim 1, substantially as
hereinbefore described with reference to the description.
30
15. The package (100) as claimed in claim 1, substantially as

hereinbefore described with reference to the drawings.



5 a) a sheet of nmulti-layered diffusible strip (130); and b) a sheet of
multi-layered main body (120) overlaying and sealed to the said

mul ti -1 aywoad/oeiodbf usi bl e strip (130); wherein the packag@®CrsG0}/00087

underl aying and sealed to the said nulti-layered diffusible strip (130)
and nul ti-| ayered in 10 _body 20) .and erei en_t he package,(100) is
heat ed injéﬂ h8at P Hg AHEan £ wat B3¢ 8L nt™ 6 {£%¥$ogavﬁfglE%esg?}éﬂ%forned
into steam rdutss,i MEfFRShNGapiepatkegd Naidiesaippd@gen(lOQinst Aee pressur e
will rupture_the designated area . of weakness (140) and creates an exit
(141) to al | oW% hd &g mstu&té‘?gspefotfhel?ee% ughfaifl7 . STHELFacREYRS (200)
as cl ai ned i¢ongd@ising®, wherein the package (200) is microwaveabl e and the
heati ng nmeans i s m crowave. .20 18. The package (200) as claimed in any
of thegcl ai My 6 SL§ST19% %ﬁé?éilﬁy%?% %fersS&P&enﬁ‘F%RM&)?@P ed2Wif fusi bl e
strip (130)bjanrd smidt homymf20) cersbistsiaf vatiyl qash) t wockayeisy 2% 19.
The package (200)_as clained in aqy,of the clains 16 to 18, wherein the
material of th&SPherifbdthe §péf Biltirdaysrad ddfusibdgerbtimai’?%Bédy (120)

that is overhawidie and peakege td)hendeResPDSd Ay Ye0bdt B8 $BEdsaid
mul ti-layered diffusible strip (130) is the sane as that of the said

upper nost | dyErti-3evered hdiShneihnn t3tidy el ) digrudrbité -daveped 18@dn  20.

The pagkage ¥200)(129)Chabnpte i AMhRf thBepgbald® f-l%ot)ois;%ea%@rﬁjlnathe
mul ti-layered main body (120) underlaying and Sealed at its edges to the
edges of botteati&dsaimebans ti "AOE3/ CABGELLPCTPERHG008Pod aywirldd be

diffusibl e sirifhladh andd hersahd Ml - | ayarad ngmbnhady (130)cqdat is
overlaying the said multi-layered
package (100), the pressure will rupture the designated area

of weakness (140) and creates an exit (141) to allow the

15 steam to escape therethrough.

17. The package (200) as claimed in claim 16, wherein the
package (200) is microwaveable and the heating means is a
microwave.

20

18. The package (200) as claimed in any of the claims 16 to
17, wherein both the said multi-layered diffusible strip
(130) and main body (120) consists of at least two layers.

25 19. The package (200) as claimed in any of the claims 16 to
18, wherein the material of the innermost layer of the said
multi-layered main body (120) that is overlaying and sealed
to the uppermost layer of the said multi-layered diffusible
strip (130) is the same as that of the said uppermost layer

30 of the said multi-layered diffusible strip (130).

20. The package (200) as claimed in any of the claims 16 to
19, wherein the multi-layered main body (120) underlaying
and sealed at its edges to the edges of both the said multi-



diffusible strip (130). 5 21. The package (200) as clainmed in any of the
clains 16 to 20, wherein, the material of the bottommobst |ayer of the

sai d nul twoloagpesved di ffusible strip (130) that is overl ayiPog/SGazdooseal ed at
the edges to the nouth region of the said package (200) is different from

the material., of t th re of th acka e ) he
package (2005%% srercél agh‘é%‘l l#iﬁn of B thgﬁﬂa é % 'é'\%zlpcrl }ﬁy?ﬁ%:{sal d
package (20Q)airs B@@gﬁtr(mzmedtuatngsa oveatlertal suet ablie frarltheabiyagednder a
m crowave. 1 ckag 00) as clainmed in any of the clainms 16 to
22, wherein %*é?“r?&}gﬁ ? @eﬁ(oic:t ed from pol yethylene and its
derivatives, polyester and its derivatives, polypropylene and its
derivativ or | on nd i 20 der vatives. The pack (200) as

Chai mod | lany T0F PRGREYSI H0U T CoMMStheribi F e | Hyer SLEMA HES S

mul ti-1layerezh di fhesédl,e tBérinpre239) and i tbdtdninok Y ar@ rmed M ’@1@6“ es
(120) are 25 seal ed or | am nated together by rreans of adhesi on usi ng

suitabl e adn&EiY W5y 28REFUsTbf YA theor§anP c (hifli tiheds lSZSDVGTI]iéYb%%kage

(200) as cl adnedséaanyaefl thike sdRisTBrd6the midthWhepebn Ure aad dsseal i ng
of the multi-Ilayered di ffu5| ble 30 strip (130) to its overlaying
mul ti- | ayer RPHEIS boehP)( 129) d|1§f%3§/e%aﬁ§°%f CABhESTER1asI /5 st abred

adhesiyjge or r@@ﬁtrhusrlegaon%f h:fgr gRRikegadgidd)yves or heat sealing or RF or
ultrasonic or simlar welding. WO 83/ 048001 PCT/ SG02/ 00087 26. The

package (200) as claimed in any of the claims 16 to 25, wherein the said
seal i ng OEZEheTﬁQ'9a9ﬁ&$99?2égpoastéﬂaimed in any of the claims 16 to

21, wherein the said package (200) is constructed using a
material suitable for heating under a microwave.
15
23. The package (200) as claimed in any of the claims 16 to
22, wherein the material is selected from polyethylene and
its derivatives, polyester and its derivatives,
polypropylene and its derivatives or nylon and its

20 derivatives.

24. The package (200) as claimed in any of the claims 16 to

23, wherein the layers of the said multi-layered diffusible

strip (130) and said multi-layered main bodies (120) are

25 sealed or laminated together by means of adhesion using a

suitable adhesive or by extrusion with organic additives.

25. The package (200) as claimed in any of the claims 16 to

24, wherein the said sealing of the multi-layered diffusible

30 strip (130) to its overlaying multi-layered main body (120)
is by means of adhesion using suitable adhesive or extrusion

with organic additives or heat sealing or RF or ultrasonic

or similar welding.



the nulti-layered diffusible strip (130) and its overlaying nmulti-layered
mai n body (120) is by neans of heat sealing or 5 RF or ultrasonic or
simlar vwbdBigooR7. The package (200) as clainmed in any @CTISGe2/00087 s 16
to 26, wherein the said diffusible strip (130) can be constructively

ositionegg.n Lgur ckag d_ensyre desi gpated area
gf vveaknegs6'dugﬂ%(oﬁtgﬁfégggat?gogga%?ngl%??édjl f q?a\rl\lg ﬂgt g%’ille aFiaJZ%f ?’ﬁ_e%%ackage
(200) as cl af edvhereimai phrd 6sabdibseahtnal ¢f ths heiéi pbekage d28Cri bed with

reference t CliPALQR. 42 Th ck (200) .as clained.in claim
16, substan%%{ﬁ@ﬁe%s agfieéigﬁbg%%?%g%lsecrﬁ%% \Aﬁajtqﬁ)re é'eel%cse %Vgrgﬁglng
dr awi ngs. multi-layered main body (120) is by means of heat sealing or

5 RF or ultrasonic or similar welding.

27. The package (200) as claimed in any of the claims 16 to

26, wherein the said diffusible strip (130) can be
constructively positioned in any configured package that

10 would ensure a designated area of weakness due to the heat

sealing of differing material.

28. The package (200) as claimed in claim 16, substantially
as hereinbefore described with reference to the description.
15
29. The package (200) as claimed in claim 16, substantially

as hereinbefore described with reference to the drawings.



