; xye3eXj Ul 6Tj; Tl TI TLE WAX- COATED CHEESE 5 Field of the invention The
present invention relates to wax-coated cheese, a new coati ng/ openi ng

system and a process for naking sane. 10 Description of the Prior Art In
many consumer packaging applications it is inportant to prevent air mhm

water or the |ike frompassing out of or into i5 the packa mm‘m&m‘@‘m
certain products. This is particularly frue with respect t ages

for which the contained product nust be kept in a constant enviwsnrent to
prevent spoilage arid deterioration, In order to preserve the integrity and
safety of such a cheese product contained within 20 such a mmﬂumﬂmmmmmm
peri phery of the package nust be hernﬂgnmglly sealed. It

fromvarious prior art docunment Syi®- d¥; EH% se against sur f .66z
deterlorgtlon as caused principally by t he ornatlon of nould, by neans
of a surfounding filmconsisting of an inperneable flexible coating

mat eri al s UCHRRS OF PNTIPN he cheese to be protected and in which is
enbedded a strip of which one or two ends protrude fromthe outer surface
of the surr Ve t hereb abling the cheese to be 3a

di sengaged o%ﬂggﬁgnv r&i"ﬁ’f ttgﬁ g%\’f:}: cﬁ&lje%e‘é}?'F’r’énDQeHewSuch cheese
product s euﬂ?ﬁi‘ §§é§i$§wﬂyﬂﬁamngndammpnpaashotoexmakdng(kamerlbed in French
Patent ho. 7. 388 048. 35 The entire packagi ng process in which the cheese
IS covered py - ax.layer and with the tear strip nust 2

t ake plane T ' onditions required to extend
Shelf-life, which is conplicated and expensive. There is a need for a

packagi ng sks tramyaBansuwRéd GRfckak@hg SafisiclcRdiioas; heeses iihpdrt 888 PPl i cat ed
and | ess expRRAn¢CaTBNIF 'vater or the like from paseing out of or into
15 the package containing certain products. This is particularly
true with regpect to cheese packages for which the contained
product must be kept in a constant envixonment to prevent
spollage and deterxioration, In order to preserve the
integrity and safety of such a cheese product contained within
20 such a package, the periphery of the package must be
harmetically sealed.

It is known from various prior art documents to protect cheese
against surface deéterioration as caused principally by the

25 formation of mould, by means of a surrounding f£ilm consisting
of an impermeable flexible coating material such as wax,
covering the cheese to be protected and in which is embedded a
strip of which one or two ends protrude from the outer suxrface
of the surrounding envelope, thereby enabling the cheese to be

30 disengaged from the envelope after said strip has been
removed.

Such cheese products and processes for making same are for
example described in French Patent No. 1,388,048.

as
The entire packaging process in which the cheese is covered
with the protecting wax layer and with the tear strip must



The present invention provides a wax coated cheese conprising (a) a cheese
portion, (b) a first inner wax | ayer covering said cheese portion, (c) a
second outer wax |ayer covering said first inner layer, (d) a tear strip
between said first inner and second outer wax is |ayers covering sel ected
parts of said first inner wax |ayer and_ conprising a portion which
protrudes fromsaid first inner and sechbnd outer wax | ayers and conpri si ng
an adhesi veakayslad urgdheehag i I rj jd first _kLnner |ayer.
20 I n pref %Eeﬂﬁcﬁgg gegt shggstéﬁie&i &%&f?gnbgﬁé%fﬂ%tﬁﬁ%ﬁg?ém& | ayer is
uncol or ed I VIGLF ddL6navbleh Lausompdjeated ansd sxmensaseln a furt her
preferred enbodi nent of the invention said tear strip conprises a plurality

Cayers ety connee o S ARt rileb M LCIEER Ell hr oce

|l ayers are_firymy connected. 30 e, processed
ch)éese, 6}'cr Bﬁﬁ#ﬁngr ecg’r?"@ﬁeégeaolre%&if°5‘i’ﬁé?‘?9%eﬂr6$ le6Ec skpeRver e]l‘oer red

cheese is pron&ssed cheese. The cheese portion may have any desired form

and is preferably 35 triangul ar. 3 The invention also provides a
correspond,i C i s em useful for packaging a processed cheese
portion. Ihﬂgﬁéﬁ B ent of this invention, the tear strip 5

surrounds all three side walls of the triangular processed cheese portion
and hageonehsr eiéselitnd nRaht i 87 prdiiaRat RefaRL &£ d L dreahad qii3e tear
stripis pr‘8yi%e&eagset he gﬁg el%ngat ed side V\§ sde(;f ? egt?l giuﬂlgl%,

% cheese PorLron~a

processed P hd has one ox two protruding portions. In
still anot W8} Enblathdmnert waxtamerscovpring psaid dimeae phetiep and at one
el ongat ed felica eddordl oubErPieE IRgAR EB982EnE WAIP TR 1ASeP a0l I Udi Ng
portion. 1§dF“£thH£"yE%i t?g &nventlgn BFOVIdes a proocess {or packaging a
cheese portion: conpr s Car provitding ast niaier F5 AEROUR (FHLEH WAXt | nner

wax | ay¥r) (b)i3vNer meVariedrsekeqtedpantatef aiashifiastasymer o sel ect ed
parts of said Iayet andnebmpeksimy @r poBeieh wistdh gredfiudeh! ok YEllG Ses a

ortion which: ry ' ' ' layer c)_applying a
gecond out er véfyég %ggggn%%&néféyﬁé %ggé%n%gge%%ggggafeg gﬁﬁéﬁéﬂ%ﬁ%Fé r gtrip.
2'S In a prefet a%'r?n&&?’ﬁﬁnfmbfaqli’érﬁ-ﬁgeﬁ%*%ﬁ%ﬁ #tEdnr tatsaid figas

plurality of hiner tiayedghout and step (c) is carried out under conditions
whi ch algl ow said first inner and second outer wax |ayers to nelt together

and form a:Li 8 £QNNGF bhBBaRReddy S49RRE 1500 1 B0ud e3¢ SR SRk P
layer is uncolored and/ox said second ocuter wax layer is
colored. ' ' ' '

25 In a further preferred embodiment of the invention said tear
strip comprises a plurality of holes throughout through which
said first inner and second ocuter wax layers are firmly
connected,

30 The cheese may be natural cheess, processed cheese, cream or
fresh cheese or any other type of cheese. The preferred
cheese is processed cheese.

The cheese portion may have any desired form and is preferably
35 triangular.



Brief Description of the Drawings Fig. la is perspective side view of a
triangul ar cheese 3s portion covered with a first inner wax |ayer which is
surrounded on its side walls with a preferred tear 4 strip having a
plurality of holes and one protruding tear strip portions Fig, 1b is a
perspective aids view of the enbodinent of Pig. 5 1a which 19 covered with
a second outer wax layers Fig. lc is a3perspective side vi-ew of the

enbodi menim@f 3 i gae i WA b3 oREN G c%&ﬁvaggﬁhﬂﬁgogédélxﬁaggiggata' BCer he tear

|
strip; Figs.,2 0 2C are pgrspectlve nee rres ar strip on
the two cﬁ@ég‘éfp%?]fiwa}ﬁfﬁﬁ%‘i B‘?ﬁ%ﬂ%i%%éa?%ﬂ?‘b ai ds vi ews of
another enbodiFig. latois with a preferred elongated side wall ,of the a
prurali ty 16l ohal poe S0k AN eabobi k@l Jr s IAveA:EonAlchReapoELIYp SIde
vi ews of snot her en‘olgﬂl neet gf t he ﬁqreesent |nv§nt|o W th a grgf erred tear
strip on EERFAEIAhdhishgitaalth qfathe GFIRASUIRF F6c88ERdd cheese
porti on hahrmge gpettda iand tlashohesprotdruliegpportlidnng tear strip portion.

Det ai | ed Description of the Invention 95 The present invention relates to
cheese and_a new packagi ng systemwhich i 9 useful for packagin heese. The
key advangggénfiwﬁi%r REBPH R st é'%ei §°f‘ﬁe’5€{¥? d’aFné’é%BiLg% i ng out
t he entir &hpatkagthopgatesksddenvally hef sthel cribpgiidae moyedissiedns required

to ext@ndchbekt-béieioBhnhacheRs P AWd PROcINALEE "Pht iGwer ed under .
those strict hygiene conditions with one preferably uncol ored wax | ayer and

all of the renuining packaging steps, i.e fixing the tear strip onto the
first inndp wbkllageethan shsdynegt ; Hehe deond sgE iput erpxewddedyak, than t han
be effect @dpuafarat esite SdldrigatBMObcae wePNdidE @hs, pYBLededs dieabe
advantage%%§tion and has one protruding portion.

is

Furthermore, the invention providas a process for packaging a
chease portion comprising |
(a) providing a cheess portion with a first inner wax layer,
(b) placing a tear strip with its adhesive layer over selected
20 parts of sald first innar wax layer wherein said tear
strip comprises a portion which. protrudes from said first
inner wax laysr,
(¢) applying a second outer wax layer onto sald first inner
wax layer and said tear strip.
25 _
In a preferred embodimant of he invention said tear strip has
a plurality of holes throughout and step (c) is carried out
under conditions which allow sald first inner and second cuter
wax layers to melt together and form a firm connection
10 throughout gaid holes of said tear strip.

BR DE I DRAWIN
Fig. la ie perspectiva side view of a triangular cheese

3s portion covered with a first inner wax layex which is
surrounded on its aide walls with a preferred teax



5 Preferred enbodi ments of the invention wlll now be expl ai ned with respect
to the drawi ngs, The cheese may be any known type of cheese, e.g, natural s
cheese, processed cheese or creamor fresh cheese. Preferably it is
processed cheese, As nentioned above, the chasns portion to be packaged can
have any desired formbut is preferably triangular.. a. o Fig. la shows in
a perspective view a Cheese portion 5 ich is covered with a first inner
wax |ayer 1 and which is surrounded on all o its three side walls with a
tear strip 2 whiclsthap aapﬂﬁéi&@l@r&ﬂhﬁ? f Aol and efet peottydiol t he 15
cheese portion 5 %ﬁgxwhhgg Fﬁg;éﬁ%na preferred enbodinent a plurality of
holes 6 along its eng? TR ﬁear'strip 2 has been fixed onto the first

i nner wax |layer 1 by nmeans of an adhesive. 20 Fig. 1b shows the enbodi nent

of Fig. |apificib el a BReBpEOYE/EGidel §idwSEE WXk @rRdivaxE | @y arigl. The
arried out. under

application of the secqn uter wax |ayer 4, .1is
condi ti ns whi ch ﬁea‘dd’%?'(ggag?re‘f?‘ﬁﬁfét B@gﬁhﬁré?ﬁo’f SRS AR 1s 1, 4 so
that they can easily be separated fromthe cheese portion 5. The z5 two wax
ltﬁyterjst 1, ﬂ-figl ;pcnﬂ ta b@egbbefiwrﬂtu%hvnae apl-tﬁfe Gentfodihent esf I&{gl p 2 so
at 1t is firmy e e "an
acur ate openi ng of%q%glt é? ‘\B/%é;‘ﬁ%afgr t%gg %\%éat eqﬁgﬁégé% ?%l‘gel ttt%\g? strip
2. The nane appli &&*%i®ithe first inner wax layer 1 which firnly adheres to
the teagg strip 2 by neans of the adhesive with which it hasp been Fi xed

onto the fig i y y : t 6 he tear
strip 2 th'rgggéh g\%ﬁ{:%%g&?vxggf/@%gﬁr ssg%anilﬁgﬁle gggltﬁ% t'é'%(?tc%i et her. As
menti oned above, tTRRTHGOETOERCRENG &9 Fif | 12 1l At Wia2pPEFEST

enbodi ment of the Sear atedpi on ting tace ehohgaved sssiade/ wadleaof ytiait t he

i nvention. Norrmal 'a/neédaep%h@éif;%&iwe. BRubiE: ¢ PE DdlkbPahd sadficient to
farma firm connecti on.tﬁ the tirst “nner Eg’x_layer s. -6 Fig. Ic shows

t he sant® enbodi merk® NG AR REG b9  eari ng away the tear strip 2
fromtw sides of the triangular cheese portions. 2t can be seen that the

i nner  si de rafgat hgat@Rr365 lalrlePparbSestavwa addwi rievdeof idndthapnetbodx | ayer 1
whi ch s has been torn %‘@%Ptrgﬂléib&t ‘igx%gﬁﬁ'BRr-&i&? 2 ﬁ%‘%e&?ﬁdtéﬂr Strip 2
can be easily and conpletely Separate y forther tedrin e tear strip 2
fromthe third si dECXHR [SROPhANE (RIb B¢ L PRGRtE #ﬁi%mag,l Pheti%p and the
bott om gonpri si ng piwccamedn dhease rporbiohaharing amdpivmlitirachickbXex st i nner
wax 10 layer 1 can i eRaLAt aﬁﬁr% Cheese portion 5 is
ready for consunpt?%&]ng}ﬁe%?ﬁy%gg?éstrlrs ggﬁgs 0 igh t he second outer wax
| ayer 4 is applied under conditions which lead to a nelting together of ~s
the first DETATLEDXDESCRIPTIONNCRLTHE SKNVE ONt er wax | ayer 4 and the
melting together also takes place through the holes of the tear strip 2, so

that the tear stri js firmy fixed t h i j second
outer waX | P§°i,8n%,h§6enttl’1‘§1f‘ Fﬁ%ﬁeeﬂa&?néﬁg\%g %?J't%?etv}egfg 8&?%2 t akes
with it theyEsegovhéepoitiivigipar for qrackagingr sheesfer TheXP¥yer 1 and the
second out efavedYabayef this\kieer pdekafitig@ybant Dp winsl dveiianceost i ons of

25 adher os, Ay afobes W eneife PlédAS F%?éé?s%sg”ﬁf_j‘ozjb S gy Y

enbodi ment h¥gienenAonditlions Feguired ta exterdrppel 2c The tear strip z
is fixedgonly to the two elongated side walls o the cheese portion 5

covered W thhd RiebblShortddl B e Bmi i YovhrBU! uhle N AhdUIC sREOLE Udi Ng 1 Car

strip portion so at“ 1t can be_opened by pulling the tear strip poriion 3
t owar ds and‘lﬁiﬁ&ﬁdc?ﬂéi'i’r‘?i‘%ﬁ"if:ﬁeg%ﬁé&eefyeﬁagﬂ'?o\'\g?rqafféﬁ,wax 1aydr Pid
all of the remaining packaging steps, i.e. fixing the tear
strip onto tha first inner wax layer and applying the second
35 outer wax layer, can than be effected under less strict

hygiene conditions, which is most advantageous.




t he top and bottom portions of the outer wax |ayer 4 can be opened and the
cheese portion 5 is ready for consunption. 3s A further preferred
enbodi ment of the invention is shown in Figs. 3a to 3c. Here, the top and

one side wall of the cheese portion 5 are covered with the tear strip 2
whi ch, again, has as a preferred enbodinment n plurality of holes 6
t hr oughout and one protruding portion 3.. 5 The situation after tearing

away tear strip 2 is shown is Fig, 3c,” The top portion of the cheese
portion 2padik:9n@ QbLAEMEALH HH 2HaSide ne s8Rab&t&ehifdioayt he
package a“r'\g%ﬁ he che sg po#l%i n 3:§§n beeﬂaeﬁ Wg'ut o? thé(;1 %gbclkag'ge and
consuned. ‘ﬁ?@p&g c&8st r‘g'ifé" 8irng cheese according to the present
invention will now be illustrated in nore detail. The process will be
descri bedryd tdhdeaepaal, be m)?qemchgﬁéeo MRl e2§, BRI ANed above, the
present ir%/ention is useful Tor an B of cheese. 15 As a separate first
producti o SEHy MFPCEREHi TIPSR cSEg BreedFa%® CPeren: | rﬁ?%ﬁ?’ﬁ?js and
cool ed dowk.ifipswessedngbeedeh process cheese can be stored for several
days before proceeding with the foll ow ng production steps. Zo After
removal of the casing_the firmprocess cheese sausage is cut into slices
(pref er abt§ ‘P?Rfr?cﬁ“egnﬁ%%h Hs GhepgecRPEYIRD SRS BASkEITD IR IANEY 6
portions &nyrdesigedafioymshapety pridderably hisianguliaxg .operation the
prefenped triangle portion 5 2s consist of 2 straight sides and 1 rounded
side. Aft t cutting. the cheese portions 5 (triangularly . shaped) are
pl aced Segyé?a{%f ysLhoor‘f aag‘(?oﬁvégﬁpaﬁgﬁf’ ¢ Xﬁ?%n%t?}bezﬂ(ﬂﬁ/p%gf‘?réniﬂgatc?‘ng on

bel t s andifofPEexast wisht RoRSTSEL dranegawaknavendxiang vhichol® The wax is hot
and |i qui dusssuddd o0WRL bbeitd Hiehi B8D8e SwEI®haichl X tesefsanakl g the wax

i $ spraye o h rij .1 h hin first
i nner Wangg%%JF%n%%%t%th?o‘%%ico %8%5??@%%’1193‘?5% l‘Iylhés"?aepérhéaducti on steps
begi nMiShgShE8RS (PRFEIORy Ga PR WhiRh %‘&ﬂ pg arprelanred ppbedimsnt &er 1 have

to be donelunakity|cfaholeantcaldn i8Nt engbh AFtHe tthazesprislurtta@n steps it

i s possi bhgehOsake it the B eR8x PYY 1QR3s AH 3 ore the
portions é\%xeffrabl e under refringeration or several days. 8
The. fol 7. 3WrAE*¥Teps can be done without clean room condition, '~ he

pre-waxed process chee:b portions, either fromthe storage or directly
com ngzoutrigl 1BesHdwesttheakinbBad e oFf 19aSHd RhikShaRUBésh | iRired

applicato ich f ad iyve.,labgl s w.t.h _or w{ hol es veto
the first (’li\r%ﬁeg ?/\g%q@a%él?%%. "%érr%‘ ae\réeaégn’gﬁ%p%%lnlsca%&\?vnt 892%%1 y .the | abel.
Further. PSBERAsPRES Wadrd LPYBE| 4 dosicpranrAgowh undes cpaditinmrg Whifbr wax 1
are possi lleed fio Opielaringt hegeehdr adhebavewd abet layexsr ectanguldiat! engt hy
SO tear Sthef daieddl1QX ! hEiatd 3ol ¥HE Cohdeud PRl E0n 01l O firfae two
sides of the firsi 1nnéer, wax ]ayer _i Wthg@ grqé'rudlhn% go ty on So%openl ng
handl e3® o ”’Ph@a’fi%‘Ycﬁ’-"’t e frp ﬁ%ﬂ‘&l&r FgEpERes thrqugh tht ’Eﬂ%rﬁ he sel f
adhesi ve IthBekedx stwigcilasgukbat |idndehyirsly esbeddedobatypen Wi wWwehout
hol es 6 Whia&hihgepnl,i4edn0al Dowd W21 4cQBEcEi Si0dn iy WFether SltdNRRk Wax
(Ve oy Yol PLOLIY a0 1BREL O cRe"LBRE LIPS T OHRY SLAS dppaakil andl e
to -the }.ii‘at inner wax layer 1 which firmly adheres to the
30 tear strip 2 by means of the adhesive with which it has bheen
fixed onto the first inner wax layer 1 and by means of the
holes 6 of the tear strip 2 through which the two wax layers
1, 4 have been melted: together. As mentioned abeve, the holes
in the tear gtrip relate to a preferrad embodiment of the
35 invention and are not necegsary to carry out the invention.
Normally, the adhesive layer on the tear strip is sufficient

to form a firm connection to the first inner way layer 1.



3. options the self adhesive |abel, nearly triangularly shaped 20 with or
wi thout holes 5 ig applied to the top aide and to one of the roes sides of
the first inner wax layer 1. The protru. ding portion 3 is positioned at a
corner of the round side the triangle (figures 3.a,-c) . zs After the |abel
pl acenent onto the process cheese portion the portion.is passing again
automatically by transporting on belts g@nd rolls a~second waxing station.
This wax is~ also hot and liquid and will cover the portions conpletely
(preferabl Bighelovashaws sheayete aiibdiment ophiultl Hagt beeh obpdrtwa g ti on) 30

th th | h | Th
Sei 1 adnesc ST, She BUEE phaty ST A s lle' 8RR A adGREur TN
pr ot r udi ngSPoeEee &P‘?@P&ndl E; EATRPE BERT H@%r%é@éﬁe&%‘éﬁ POt then and this
part is foteasestaidp meiusedve:sed hd tipehiengi st diriar3@akf 1 ffarr Qowhiigheach

D o had BAGCDALLaONLEAN it HELRET pBANEs BRE S AlealPl | 015 Of

packi ng are w appl net .({.:; I ng or 0 ot her
%

packagi ng. 3¥h&P é:f’é!f P@deéﬁf‘ rand mépgﬁbm#ﬁmrat@m Ry pFephiest ed plastic
filmwth asasikigrelid cearappriy NEHomehaStHiveg mmewall nyergheon Wi ll now

be il]ust réﬁ&@s?éﬁﬁ%ﬁcbf' Cp LA $tg@ogg?ocess g bohéoé‘oé?r&q’l‘tﬁgﬂgd to

limt the scope e|nven|on eese 1's nt o
sausage caEFﬂg%eQﬂndaWG)Fl Wakelaver depsd FhaqttashedafirabreinnerowaBs8 mm
After amol nagerthe:a&ﬁmgeeaaslylgad separaved, aill checsReddd GRTtLRNS A

t hi ckness 95 hx ﬁtm are cut. 6 process cheese portions 5 is
are out out o each roun ce with a diameter of 98 nm The di nensi on of

one triangle cheese portion S equals a segnent with a 49 mmradi us, an
angl e of 60f thel Ledwisghiipof Hads rholeBhethei gds:tormeroutr:eraﬂgkela}&rappiex 20

, 6 pi ecegy %i.?ed-ztﬂi&r ERaRiELbANGNE IS 1B2§SLO% Qne%’in? it genax, -.
V\/ner filrst trag@?arent |nn r ded. ThIS wax

|s a bl’e"nd BF f’%/’fﬁ"b(:’a’rr’(%' VBXs Xedndh§ 5I%§%‘?’E€°""Fﬁ€ ‘t"?’f' &% fortion 5
i's moving Rodwehel rerltigigl Sogetliex frd sgatakes splanedhivought thes thyd eandff r om

the bOttO”\:ﬁbdQeé@ ANAW @, t B3t thde | %h@oafahetetﬂgpeve@eémmwxed
Appr oxi natg ness Lés added. These

oper at ons a?éw one I\r/]vafg’ %I egﬁn?%oﬂﬂ‘?&&?&‘& ?llbt'f% WA, SBYFER Obo s Ped.
St andard 206bah)therjesgngoaway ¢oxiheobsentt BORLD & dafsacwith "ifotiegl
envir omnbakrc@@hdn@@u&ﬁt ez giee pagstbahiet s Niagagl £ I tthen 5 1S

cool ing do sﬁp 3} w bout 20" C by passing a 3o cooling cell
(cold air \glgr%ua on% ac por |on5|e mai nt ai ned (by belts) in a

defined horizontal direction on the conveyor belt. One side of the triangle
is in the Mtestdmcﬁiﬁmehheabpsﬁd pokpphi pottionsl o€ tﬂarsectcmqo appl i cator

(standard_ gaubpripil 10 PR YR a}aeuua S e fiGaRySLTip sS

2 which is opyl ene an ate an ad Ive Iayer The
rect angtf alaggeaf'ssta?ﬁa ‘g‘efﬁF’eP%’F?’éH‘ SdFﬁ% W&PH‘A‘?W’@S 6

(preferably round, but al so any other shape 10 is possible). Wth the aid
of the adhgsiyfipas mletnthfstﬁ%wrﬁtiw R ei‘.@pédﬂ% omethfnlﬂ@erzwax

| ayer 1. B passi a roll heohr ontothe
i nner wax Igyg nﬁﬁt &P §H’|% ief éxégdgﬁhé %"’n}j th one. s
pr ot r udi ng spdet Wol\l!B of mnphgemmn)loneéchowteﬂ\gdi@hl Shpabe“tg then a
second yPx ihabl ¢k urayw1 but7.5iLC)hdU"Q>rnQ ﬁré@?&&ﬂaspltfeﬂi* Hexip kidni S
added. This vv? {__ éa bl end of h¥%rocar ;led waxes ?I astics: agd bl ue

pi gnent s. 83T bt 137 $%°8 ((i g FUF GRF i s added.
The tri angltewwammmasrqm nQEfb#Mfdtbn cheese partipa 5\/ax 'Ji‘f@napr ayad from
the top anahbr eaptma hdtitem pbdeidiy FIETSBha bhitér ivax 1a9@PPi el wecovered by

wax. As the FEQ& §ﬁ the rgx[%%é" @érﬂoénei Egeréféf%ro%%uéé?@&f& ayer 4 1s

partlally trng I'nner- wax | n the are The holes. is
This re¥ults in good removal , of the 2 wax layers 1, 4 by pulling off the
tear stripA2fuidfher pMe\mdbemﬂsbdﬂt&nttr bénghe xmxetntdos fg esteapi in
refrigerat edg s 42 B eﬁ]orﬁetbeyuw dopPEnkAN e WTLNGe AeCcONdary

packagi ng (e . ane w apper



11 1. Wax-coated cheese conprising 5 (a) a cheese portion (5), (b) a first

I nner wax |ayer (1) covering said cheese portion (5) , (c) a second outer
wax | ayer (4) covering said first inner wax layer (1), ~.o (d) a tear strip
(2) between said first inner and second outer wax l|layers (1, 4) covering
selected parts of said first inner wax layer. (1) and conprising at |east
one portion (3) which protrudes fromsagd first inner and second outer wax
| ayers (1, ).and conprising an is adhesive |ayer for adhering said tear
strip (2) € esae dpdutism Bnaee vavedel &ith/khe 2t edfgtaqY @dygiiggse according

T SLAh e 2 koS A\ i) B o

throughout o\t1 o%% sald Tjirst 1nner
(1, 4) are® ks rﬂ’i‘\ggf’&a pRotynding, pogtienetse according to clains 1 yr
2, wherein the chee$e is processed cheese. 25 4. Wax-coated cheese

according Ehea@ytﬁaﬁadﬂ: FkayNg n i d frrst i nne
(1) is uncggor a atégﬁé e?ga cco?%rn 0 anﬁ BﬂgwﬁfL%mgﬁhs 1t

4, wherein sal d sec&?d%ﬁgg?nm%&q he, gheege partinm 2 @ndsonysct | tdeat ed
cheese acc8rangrtad aide watlofard separateqd Eroﬂvl\/f’cﬁfeﬁ'lph&agd &NEQ3fa POrt ' on
5) has a th ot ilopr | eget C to cl
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wherein said tear strip (2) is provi on t he ree
chee' e portjon (5) and has one protruding portion (3). 12 8. wax- coat ed
cheese *ccOPfi Pipdassc Ear npsskagioeichesae dacmardidiy ith €8¢ ppedurayvi ded at the

two el ongatedest itm Wallsned 15€iid 103085680 | Qne-or two
pr ot r udi ng,pey tgé)la%a(ﬁ%t 2 e coabeegch}aenggegc@@or ?nhﬁﬁ" RY°&ie e,
wherein the tear tri Bf 1F ES5PEER tP RIRFASS, Chagsat ' Hwemroﬁgat ed
si de wal | Pnt#@ﬁ&egeysedt%meepcr {hventHn dedubsasudbefer Qinyudiypy
portion (3pf dikekd. Packagi ng system for packaging a cheese portion (5)
conpri sisng (a) a lirs~ inner wax |~syer (1) covering said cheese portion

(5) , is (gg a Second outer wax |ayer (4) covering said first annex wax
layer ( 1 EOPRYALBF 1 XY iRFOARFT han waikep dwitd ahdr 3 tquideprarassecond

outer wax ¢h@@§ﬁ;i@1ﬁil;adomﬁﬁdIu;ssﬁgeciﬁuidﬁﬁﬂsa abwhdl thddd HYasiRggr vex
layers (1)wfenl fo@@RebStRCead can be storad for several days bafore
proceeding with the following production steps.
20
After removal of the casing the firm process cheese gsaugage ig
cut into slices (prefozably round) and sach slice is cut into
portions 5 (preferably 6 portions 5 triangularly shaped). Due
£o this cutting operation the preferred triangle portion 5
25 consits of 2 straight sides and 1 rounded side. After the
- cutting these cheese portions 5 (triangularly shaped) are
pPlaced separately on a conveyor belt. Automatically by
transporting on belts and rolls the portions 5 are passing a
waxing station. The wax is hot and liquid and will cover the
30 portions 5 completely (preferably the wax is sprayed onto the
top and bottom of the portion 5) with a thin first iﬁner wax
layer 1 which might he optionally colored. These production
stepe beginning from the removal of the casing until the first
wax layer 1 have to be done under clean room environment.
35 After these production steps it is posaible to take out the
waxed process cheese portions and store the portions (prefe-
rable under refringeration) for several days.



20 least one portion (3) which protrudes fromsaid first inner and second
outer wax layers (1, 4) and conprising~an adhesive layer for adhering said
tear strip (2) to said first innere wax layer (1). zs 11. Packagi ng system
according to claim 10, wherein said tear strip (Z) conprises a~plurality of
hol es (6) throughout through which said first iruier and second outer wax

| ayers (1, 4) are firmy connected. 30,12. Packaging system according to
claims 10 or Ix far packaging processea cheese, 13. Packagi ng system
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provi ded Oghijés aid hBED I tiodenyedn Tref f32k¢’ PrLeneagdrchgese portion
(5) and ha; one sosrlb&}go protrudi ng portions (3)'. 18, Pac ag| ng system
accordi ng alm wherein said tear is strlp (2) ErOVIded on the

top and atler®tiarighhed=el Hiadhgriverlahal ﬁﬁoée§3‘é‘éaréﬂﬁ€é§e pAFEHHN (5) and
has onaopreéwchmpparmum dB3)withOut [sloas & wWhichalkagiplded ohtsestheportion

(5) Cormr'égg o Bk E’EQVfﬂdlgiﬂnQP NPl QMwitn Nideudidgt inner wax

| mner v PRYHOR 7 tatp s, Tenage o 14 B o5 Byt iaetne

i nner wax P
portion (3}-&glkh protrudes z5 fromsaid first inner wax |layer (1) and

wherein sapd épélforﬁt the £21f hathealivadasdlva g Ay ebctigadeLangeioni d tear

f
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pl ural i ty aingcﬁmibﬁ)nblmtgiwmhanﬂowﬁ&‘rﬂd& sheptfiangle ¢Aigquesk out under
condi tions,wpigh al low said first inner and second. outer wax |ayers (1, 4)

to nelt to ether ss and fo firm connection hrou |d hol es (6) of
said tear 3tr pxe se{én aaheai\re arl:\e ’ nears.y r.r arly shape (d)

20 with orx without holes 6 is applied to the top side and to one
of the long sides of the first inner wax layer 1, The protru-
ding portion 3 ie positioned at a corner of the round side the
triangle (figures 3.a-c)}.

2s After the label placement onto the process chease portlon the
portion is passing again automatically by transporting on
belts and rolls a:second waxing station. This wax is also hot
and liquid and will cover the portions completely (preferable
the wax is sprayed onto the top and bottom of the portion)

30 with a thin second outer layer 4 which might be optionally
colored. The self adhegive label is designed such that a part
of the label is a protruding portion 3 standing away from the
process cheese portion and this part is foreseen to be used as
the opening handle.

s
After cooling each waxed process cheege portion can be further
packed. Potantial options of packing are wrapping, netting,



14 21. Process according to cla~.ns 19 or 20, wherain said cheese portion
(5) is a processed cheese portion (5). 22. Process according to any one. of
claims 19 to 21" wherein s said first inner-wax layer (z) is uncolored. 23.
Process according to any one o clains 19 to 22, wherein said second outer
wax |layer (4) is colored. ~0 24. ProceB$ according to any one of clainms Z9
to 23, wherein said processed cheese pgrtion (5) has a triangular form 25.
Process according to claim 24, wherein“said tear strip (2) is provided on

the three g padidis o&rngacdcmgo@séée&ﬁ& E:'i%ﬁﬁéixﬁ?! itmngeékemh has one

di . . P d 2 id
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processed amcudonasici vrapping andhime. one or two protrudi ng 20 portions
~(3) . 27~. Process according tv chasm 24, wherein said tear strip (z)is

rov: | ded the t ne ongat.ed .gi.de,wal | , of th rogessed
Ehe\ése~gor?$% ﬁ%sf%gnggﬁ%%aéibézié’ig# ot cﬁ%d‘q‘lﬂ'gsﬁﬁ?{?%%y( §) SPQF%E%\I .Au. AR A
. Aa. ASu. Al exagplenyhichp however, is not intended to limit the scope of

. Af s. A s1284Adentdibal WQU] cal] cal] cal] caU] caU] caU] cal] caU] caU] caU] cal] ca] c
"a] ca] caU] ca] cal] ca] cal] ca] caU] ca] cTa] cTa U] c*aU] cal] caU] ca U] c”a] cai kOg07;
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cal] cal ca&&!ﬁiaq cal] cal] cal] caU caU caU calUca R

10
Process cheese is filled into sausage casings of approximately
1 meter length and a diameter of 98 mm. After cooling, the
sausage casing is removed and cheedse slices with a thickness
of approximately 14 mm are cut. 6 process cheeae portions S

15 are cut out of each round slice with a diameter of 98 mm. The
dimension of one triangle cheese portion 5 equals a segment
with a 49 mm radius, an angle of 60" and a height of 14 mm.
The weight per trilangle is approx. 20 g, € pleces are 120 g.
Each triangle is passing a wax bath (white wax, ~ 85°C) where

20. the first transparent inner wax layer 1 is added. This wax is
2 blend of hydrocarbon based waxes and plastics. The triangle
portion 5 is moving forward on rolls and the wax is sprayed
from the top and from the bottom side to ensure that it is
completely covered by wax, Approximately 1.5 g wax (~ 0,1 =

25 0.2 mm thickness) is added. These operatons are done in a

" clean room (according to class 10.000 US Fed. Standard 209 D).
The following next operations are done at "normal environ-
mental conditions". After the wax bath the triangle portion S
is cooling down to temperatures of about 20'C by pasgsing a

30 cooling cell (cold air circulation). Each portion 5 is
maintained (by belts) in a defined horizontal direction on the
conveyor belt. One side of the triangle is in the direction of
the teaxr strip applicator. The tear strip applicator (standaxrd
equipment, PAGO company is applying a2 self adhesive tear strip

35 2 which is made ¢f polypropylene and coated with an adhesive
layer. The rectangular tear strip 2 (preferred embodiment)
contains holes &€ (preferably round, but also any other shape
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strip (2) comprises a plurality of holes (6) throughout
20 through which said first innsr and second outar wax layers
(1, 4) are firmly connected.

3. Wax-coated cheege according to claimg 1 or 2, wharein the
cheese is processed cheese,

25
4. Wax-coated cheese according to any one of claims 1 to 3,
wherein said first inner wax layer (1) is uncoloxred.
5. Wax-coated cheese according to any one of claims 1 to 4,
30 wharein said second outer wax layer (4) 18 colored.

6. Wax-coated cheese according to any one of claims 1 to 5,
wvherein saild cheesa portion (5) has a triangular form.

35 7. Wax-coated cheese according to claim 6, wherein said tear
strip (2) is provided on tha threa side walls of said
cheese portion (§) and has one protruding portion (3).
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10.

11.

12,

13.

14.

protruding portion (3).

Packaging system for packaging a cheese portion (5)

comprising

(a) a firast inner wax layer (1) covering said cheese
portion (5),

(b) a second outer wax layer (4) covering said firast inner
wax layer (1),

(c) a tear strip (2) betwaen said first innar'and second
outer wax layers (1, 4) covering selected parts of
sald firgt inner wax layers (1) and comprising at
least onae portlon (3) which protrudes from said first
inner and second outer wax layers (1, 4) and
comprising an adhesive layer for adhering said tear
strip (2) to said first innere wax layer (1).

Packaging system according to claim 10, whesrein said tear
strip (2) comprises a plurality of holes (6) throughout
through which said first inner and second outer wax layers
(1, 4) are firmly connected.

Packaging 'system accoxrding to claims 10 or 11 for packa-
ging processed cheese.

Packaging system according to any one of claims 10 to 12,
wherein said first inner wax layer (1) is uncolored.

Packaging aystem according to any one of claims 10 to 13,
wherein saild outer wax layer (4) is colored.
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processed cheese portion (5) and has one protruding
portion (3).

17. Packaging system according to claim 11, wherein said tear
10 strip (2) is provided on the two elongated gide walls of
sald processed cheease portion (5) and has one or two
protruding portiong (3).

18, Packaging system according to claim.1l5, wherein said tear
15 strip (2) is provided on the top and at one elongated side
wall of the proceassed cheese portion (5) and has one
protruding portion (3).

19. Procesa for packaging a cheese portion (8) comprising
20 {a) providing a cheese portion (5) with a firat inner wax
layer (1), - '
{(b) placing a tear. strip (2) over gelacted parts of said
first inner wax layer (1) wherein said tear strip (2)
comprises at least one portion (3) which protrudes
as from said first inner wax layer (1) and wherein said
tear strip (2) has an adhesive layer for adhering said
tear strip (2) to said first inner wax layer (2),
(¢) applying a second ocuter wax layer (4) onto said first
inner wax layer (1) and said tear strip (2).
30 . '
20, Process according to claim 19, wherein said tear strip (2)
hags a plurality of holes (§) throughout and wherain step
{c) is carried out under conditions which allow said first
inner and second outer wax layers (1, 4) to melt togethaer
s and form a firm connection through said holes (6) of said
tear strip (2).
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25. Process according to claim 24, wherein sald tear strip (2)
i8 .provided on the three side walls of said processed
15 cheesa portion (5) and has one protruding portion (3).

26. Process according to claim 24, wherein said tear strip (2)
is provided on the two elongated side walle of said
processad cheese portion (S5) and has one or two protruding

20 portions (3).

27, Procegs according to claim 24, wherein gaid tear strip (2)
is provided on the top and at one elongated side wall of
the processed cheese portion (5) and has one protruding

25 portion (3). '



