1 PACKED | N- PACK FI LLED PRODUCT- ON STI CK The present inventi,on

relate Ln-pack filled solidified edible prgs ucﬁ”pﬂﬁaﬁétick
or hangrkghétﬁg%%gﬂk @ﬁgthod for providing such a product.'”?ii”“EXanples
of thi SHE M[Wlﬂé Ht are confections e.g. ice creamor lolligs or
snacks f rabl e, liquid or sem -1liquid edible product which
has been 10 solidified. The product is held on a stick when being
consuned. The conventional way for manufacturing such products is

by filling a rigi J | 4 I | t abl e product,
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it is hard enough to hold it. The netallic mould is then further cool ed
to solidify the product further. For releasing the product fromthe

moul d, it is then TREAtREPIVIC A BIRATIPRr TR ESS 200 drReked iotpack fhéled
solidified product_t-herefro T # cf_on th tick.is subsequentl
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a stick is disglosgtrdy R BER SAH D24P3udhi s &bt 25 application

descri bes a packi ng method wherein a pouch aving a tubular portion is
formed, a stick is inserted into the tubular formwhere it extends into

t he pouch. The pouch is filled with a product_ while the sg%ck Isin
t he package and:n#%ﬁﬂ#hﬁﬁl?fs 1§ BYPeard RTRAYSE 38780l SEdons e-9.
2

Al though, t Bi-g sfetd10d; Bf 9YbdeHANsHhAzRECKdd | EPmOTa tf8urabie,
liquid or semi-liquid edible product which has been
10 solidified. The product is held on a stick when being

consumed.

The conventional way for manufacturing such products is
by filling a rigid, cooled metallic mould with the
15 pourable product, solidifying the product sufficiently
so that when a stick is inserted, it is hard enough to
hold it. The metallic mould is then further cooled to
solidify the product further. For releasing the product
from the mould, it is then heated for a short period in
20 order to release the solidified product therefrom. The

product on the stick is subsequently packed.

An alternative way of providing a wrapped edible product

on a stick is disclosed in PCT/EP 94/02493. This patent
25 application describes a packing method wherein a pouch

having a tubular portion is formed, a stick is inserted

into the tubular form where it extends into the pouch.

The pouch is filled with a product while the stick is in

the package and subsequently sealed off and finally
30 solidified.
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product, it has certain drawbacks such as the necessity of tightly
fitting the package around the stick for low 5 viscosity products, to

avoi d the stick being enbedded in the product. This requires an
alteration of the stick. It may e.g. be provided with a projection
around whi ch t he package can be tightly fitted. For high viscosity
products the stick may obstruct a regular flow. 10 Furthernore, in prior
art in-pack filling, the stick is fully encircled in packing materi al
in the tubul ar porti on. Anot her in-pack filled frozen confection

package is 15 described in GB 835,066. In this docunent there is
descri bed a packagel thdegh hehbaemgibolko penbviinleRCEIER n-padd/ H2UBT M 0veVehe

it is only a 2-dinmensional The present invention may sol ve the
: §

above discussed 2°° V%ﬂbagﬁghéinﬁértéﬁﬁe ra ertiClake theovpaessity
sinplification of g@nyiﬁﬁ%y 'QQtPXn%'EHe” éeygqﬁxgygﬁnd tﬁé“éé? ;| %ﬁg?gw

3-di nensi onal package. nventi on give e possi bility of "us

conventional flsat siseksdfy prodwetsortpl asbia. ther sbeeRObeinghembaygati oA
allows 25 packing material to be saved as the stick in the packed
product does not he® PECBECEnciTé<dEd FeauhecpatRi agteratjanedfal thahssick.

geneficiaJ bot h frfg]ﬂa§0%pgqm£éﬂbrovi§ggiQ?EHE%F%k'fgégiég ggéﬁ%d which
the package can be tightly fitted. For high viscosity
products the stick may obstruct a regular flow.
10 Furthermore, in prior art in-pack filling, the stick is

fully encircled in packing material in the tubular

portion.

Another in-pack filled frozen confection package is
15 described in GB 835,066. In this document there is
described a package 1like the one disclosed in PCT/EP

94/02493 however it is only a 2-dimensional pack.

The present invention may solve the above discussed
20 drawbacks and other problems and provides a
simplification of manufacturing by filling the product
direct into a 3-dimensional package. The invention gives
the possibility of using a conventional flat stick of
wood or plastic. Furthermore, the invention allows
25 packing material to be saved as the stick in the packed
product does not have to be enclosed in the packing
material. This is beneficial both from a cost and an

environmental point of view.



Accordingly in-a first aspect, the present invention provi des a packed

in-pack filled edible solidified product on a stick, conprising a

edi ble solidified product, a thernoforned3pl astic package defining a 3-
5 di nensional cavity with an inlet channel through which t he edible
solidified product inliquid or sem-liquid form has been filled, a
stick in the inlet channel which extends into the edible solidified
product in the cavity, and a support in the pack for supporting the

10 stick before sqldf4; i,on: pf 1he.edibl idified roduct. . .
The support all ows %cﬁjerf sl?%t:llépt %)Hbeati %s%gg{tedg%?%%ér t ﬁg% pr%? o%tgctlr}vr?r}t:l]?ﬁﬂ d
or sem -liquid fopmdvasieieemn fiddadkd 15 MK he igawd Y edig SURRANIG I fied
supports the stick at |east until the product is solidified and the
stick is fixed PrAd¥itn ©Re prodhéek, Meeenyr pond didg edithillul @oliididtied
channel will only _provide sufficient support. for, the stick if the stick
can be tightly sqgﬁ’%@%él&%i'nt% Fk‘&rm%‘%rm%@t Q:}H%ﬁ'ﬁ'n’ecf: PpRkafe, e;ﬁrféilir%ﬁ a 3-
manuf acturing of iRk onal féd+aG, PLOEHCES tiH St ScRQhn PSﬁg%ﬁgﬁS ol ch
wil | require very fine dinmensions on the inlet channel an t he
correspondi ng sti ¢he dhidkuppolidifiedbprdidscussiod 1iquid bur tdeeri -detcaiild
below with reference to preferred__25 enbodinents of the _invention. .

The package may b OFHY%é‘@ &ifilest andtd&dord the prdet chemaal sddicdy

together along a ¢gREQWs S Ithe edible solidified product in the

cavity, and a support in the pack for supporting the
10 stick before solidification of the edible solidified

product.

The support allows the stick to be inserted after the
product in liquid or semi-liquid form has been filled
15 into the cavity. The support supports the stick at least
until the product is solidified and the stick is fixed
within the product. Merely providing a tubular inlet
channel will only provide sufficient support for the
stick if the stick can be tightly squeezed into the
20 inlet channel. In an automatic manufacturing of in-pack
filled products this is not possible as this will
require very fine dimensions on the inlet channel and
the corresponding sticks. The support will be discussed
in further detail below with reference to preferred

25 embodiments of the invention.

The package may be formed from a £first and second
plastic sheet sealed together along a contour sealing,
the sealing being peelable. The first and second sheets

30 are either two separate sheets or a single sheet folded



t he sealing being peelable. The first and second sheets 30 are either two
separate sheets or a single sheet folded to provide a first
and second sheet. The contour is the seam t hat defines the outer
boundary of the cavity and the inlet channel. 5 The pl astic package
may be therno-formed in a non- geonetrical 3-di nensional shape. The
thernmo-formng is advant ageousl y done by bl ow noul ding. Alternatively,
t he cavity and the inlet are obtained by therno-formng in ] t he
acking material t sing_shells whi,ch are . 10 seal t oget her
gftermgrds. I%&Eﬁ%ﬁi&%ﬁr%dgéﬁﬁgdﬁﬁgnfe59n9h§g1 ent18h THE Sthppbft the
of the inlet channflan stiadeqByiakbkowHy QMY apBARELEY of e S@@@itzy and
bet ween the contour seal of the inlet channel 15 to be therno-formned. Tﬂe
stick can then be thgppiorketd chanmet ween the non-t herno-forned parts of the
sheets. Conveniently, this may be done by first providing the
contour seal by heating the two sheets in a first tool, t hen passing

the joined shests 0 a3eeend bhawapl dJan B0 Lol VE gl My dcayity
IS narrower t

cross-section at the inlet whi ch an the cross-section of
t he contour sepdondt #imml nBetlimbasnehalBlsiwpgwul thag tHwermhaRirming is
injecting air between the sheets and thus expandi ng the
advantageously done by blow moulding. Alternatively, the
cavity and the inlet are obtained by thermo-forming in
the packing material two opposing shells which are

10 sealed together afterwards.

In a preferred embodiment of the invention the support
of the inlet channel is made by allowing only a portion
of sheets between the contour seal of the inlet channel
15 to be thermo-formed. The stick can then be supported
between the non-thermo-formed parts of the sheets.
Conveniently, this may be done by first providing the
contour seal by heating the two sheets in a first tool,
then passing the joined sheets to a second blow-moulding
20 tool having a mould cavity cross-section at the inlet
which is narrower than the cross-section of the contour
seal at the inlet channel. Blow-moulding the sheets by
injecting air between the sheets and thus expanding the
sheets towards the mould leaving a zone along the inlet
25 channel un-blown, see the drawings. The sheet portions’
un-blown zone within the contour sealing will not be

attached but provides a support and guide for the stick.

Advantageously, the inlet channel adjacent to the

30 contour seal of the cavity has a 1 to 2 mm zone



sheets towards the nould | eaving a zone along the inlet 25 channel
un- bl owmn, see the drawi ngs. The sheet portions' un- bl owmn zone within
the contour sealing will not be attached But provides a support and

gui de for the stick. Advant ageously, the inlet channel adjacent to the
30 contour seal of the cavity has a 1 to 2 nm zone

5 extending fromthe contour seal which is not therno-

formed. This gives sufficient support for the stick while allowing a

certain variati On é)ﬁ:eénrg%.lr% gF?téhoqﬁl f con.t:ou&he éé.]i ekﬂ]hcir&%n{]}.e]ée %r(]) tthl'?ermo—

stick. It is at the stick extiends from

surroundi ngs into fidwenegdl i dhfiisedgedebl es@f pddcént Nosdppdrt forM B8RRI NG: Pk
the stick is necessary. Therefore, packing mat erial nmay be saved when

conpared with for MY IsacdePw iy andcertpask veirliegédopr ddudthe dimensions of

anot her advant agequs. enbodi nent_of, the,invention the packed i n-pack
filled edible sd?ﬁ%ﬁi%ﬁ?%%lgﬁﬁﬂnﬁﬁnﬁqg che %ﬁﬁéky in which a depression is

formed opposite to the 15 inlet channel into which the end of the stick is
received. Inserting the stick through the filled cavity and anchoring
of the stick is pdssible periafsieridlng tthee: the stick extends from the

surroundings into the solidified edible product. No full
wrapping of the stick is necessary. Therefore, packing
material may be saved when compared with former packed

10 and in-pack filled products.

In another advantageous embodiment of the invention the
packed in-pack filled edible solidified product has a
cavity in which a depression is formed opposite to the
15 inlet channel into which the end of the stick is
received. Inserting the stick through the filled cavity
and anchoring of the stick is possible by inserting the
end of the stick in the depression. In this embodiment
the stick also extends out of the package and thus a
20 longer stick is required compared with the embodiment

discussed above.

In another aspect, the invention relates to a method for
providing a packed in-pack filled edible solidified
25 product on a stick, comprising
providing a thermoformed plastic package defining a
3-dimensional cavity with an inlet channel,
providing a liquid or semi-liquid edible product,
filling said cavity with the liquid or semi-liquid

30 edible product through the filling channel,



end of the stick in the depression. In this enbodi ment the stick al so
extends out of the package and thus a 20 longer stick is required conpared

wi th the enbodi nent di scussed above. I6r anot her aspect, the
invention relates to a nethod for provi ding a packed in-pack filled
edible solidified 25 product on a stick, conprising providing a

t her nof or med pl astic package defining a 3-di nensional cavity with an

i nl et channel, providing a liquid or sem -1liquid edible product,
Fhroued Shd Cyity W thokBO:BEAY' 4 QLi8RM A" LAY :nfRe OEhBLEP 88 Ehar the

providing a stick igciBr krtehashanps! t5@ FE@HuE@?'n cheS&EGE%g¥tendS I nto
the product in the cavity, supporting said stick by ans of a

support defined i n sabdopatkggeaidndtibk by mehkhdi 6§i agstibpopoudabliged
product . In a greferred nmet hod t he package has an inlet channe
whi ch defines the siBpeftdfBrCkASSst RBR. The support is 10 of the

above- di scussed $ype. 50158 EGIRGLHE! YouklB1SUBRSELCLS TN the form of a

In a preferred method the package has an inlet channel
which defines the support for the stick. The support is

10 of the above-discussed type.

Alternatively, the support is in the form of a
depression for receiving the end of the stick in the
cavity. The depression being defined in the cavity
15 opposite the inlet of the filling channel. It follows
that in this embodiment of the invention the stick in

the inlet extends across the cavity.

In addition, the filled cavity is cooled at its inlet to
20 partly solidify the edible product at the inlet before
the stick is inserted. This may provide further support
of the stick but is not necessary for the embodiments of

the invention discussed above.

25 In the method according to the invention the package may
be made as discussed above. Thus preferably, a first and
a second sheet 1is peelably sealed along a contour
sealing and the cavity and inlet channel are shaped by

blow-moulding. Alternatively, the inlet channel and the



depféssion for . receiving the end of .the stick in the cavity. The
depression.being defined in the cavity 15 opposite the inlet of the

filling channel. It follows that in this embodi nent of the invention
the stick in the inlet extends across the cavity. In addition, the
filled cavity is cooled at its inlet to 20 partly solidify the edible
product at the inlet before the stick is inserted. This may provide
further support of the stick but is not necessary for the enbodi nents

of the inventiaon di.scussed.above. 5 1n,t methaod according,to the

i nvention the packé%@g%§§ &re %%rﬁ% e¥s HPSEH?Q@& éﬁgdg?aﬁWRéP?W%ﬁéQQﬁﬁﬁﬁg
a first and a seeed sheaind ssmeel Ay wealad & %@cr@m%erwa ds.
sealing and the cavity and inlet channel are shaped by bl ow noul di ng.
Alternatively, the inlet channel and the y

7 cavity are fornmed by two_shells of thernpformed packin

material, the shel IB-asbiify s@é%@&lﬁéjeth%?lé?P%?maf§R$ the PP%@EF%G may

materials suitabl ; Kk y o} nj y he selected _
fromthe group gon%%ﬂ%%%j%ﬁgayF%gp%gggfgg?néQQQfd&mgpkggphyH%%?ﬁi%&%? of:
co- pol yrmer or Ral lywlefidrene andya GopatHElend arddat es ther®ofymer or

pol yester, p0|yStygﬁggqg&mg%gg&aaqgu§0|getggtgg§y%;r, laminates thereof,
polyester, polystyrene or paper and polyethylene or

combinations thereof. It is preferred that the packing

10 material once thermo-formed is self supportive in order

to obtain well defined shapes of the edible food product

filled therein.

The filled packages according to the invention may be
15 provided separately or joined together in a band of

packages.

It will be apparent to a skilled person that the present
invention may be suitable for many types of products
20 made on the basis of a pourable, liguid or semi-liquid
edible product which has been solidified. The invention
is especially suitable for products of this type being
confections e.g. ice cream or lollies. The invention may
also be useful for providing packed in-pack filled
25 savoury or sweet snacks, e.g. cheese or milk based
products. The product of this type may conveniently be

held on a stick when being consumed.

The invention will now be explained in further detail

30 with reference to the accompanying drawings, by way of



conbi nations thereof. It is preferred that the packing 10 material once

therno-formed is self supportive in order to obtain well defined
shapes of the edible food product filled8therein. The filled
packages according to the invention may be 15 provided separately or

j oi ned together in a band of packages. It wll be apparent to a
skill ed person that the present I nvention may be suitable for many
types of products 20 made on the basis of a pourable, liquid or

semi -1 i qui d cdkBig1 8" edug! Wl GfiRaS cRReMANddIFd:e droVIRIHY &N Akeq
Is especially suitable for products of this type being contecti &ns €.0.

ice creamor |oll iespatke fiidert iedilnby solidli$dele ppeefudt fod frevidkngs
packed in-pack filled 25 savoury or sweet snacks, e.g. cheese or mlk
based pr oduct SOTRRESHr HaGEL 2ofrethicd Ofp&heaprdety sfitentiny the drawisigs

on a stick when bgka? ngsuggd'Fig BQ? EQE%EQEQE€M|%§S“QN %& eg@'%&gﬁg¥in
raw ngs,

further detail 3 th ref érencé~to the acconpanying dr
8 exagpl aceskdingntvhictl theepetibed for providing a packed

in-pack filled edible solidified product on a stick is
Fig. 1lb to Fig. 9b illustrate steps of a method of the
prior art, and
Fig. 10a, b and é illustrate in more detail a preferred
embodiment of the stick support according to the

10 invention.

Fig. la and Fig. 1b show respectively a front and side
view of the plastic sheet material 1 pre-heating
introduced into a mould 2 having air supply channels 3.
15 In Fig. 2a and 2b a package cavity 6 and an inlet
channel 9 are defined by a contour sealing 4. The
sealing, in Fig. 2a, forms part of a stick support 5a
and the sealing is a peelable seal. A stick holding
cavity 5b is generated in Fig. 2b on the opposite side

20 of the cavity 6.

The plastic material 1 with the contour seal 4 is moved
to a second mould 7. Air is injected into the air supply
channels 3 and the plastic material is blow moulded.
25 Whereas the entire plastic material between the contour
sealing, i.e. the cavity 6, the stick holding cavity 5b
and the inlet channel 9, in Fig. 3b is blow moulded. In
Fig. 3a, illustrating an embodiment of the present
invention, only a portion 8 of the plastic material 1

30 between the contour seal 4 of the inlet channel 9 is



conpared with a nethod of the prior.art. In the draw ngs Fig. lato

Fig. 9aillustrate steps of a nethod 5 according to the invention,

Fig. Ibto Fig. 9b illustrate steps of a netlod of the prior art, and
Fig. 10a, b and c illustrate in nore detail a preferred enbodi nent of
the stick support according to the 10 invention. Fig. la and Fig. Ib
show respectively a front and side view of the plastic sheet material 1
pre-heating introduced into a nould 2 having air supply channels 3. 15
In Fig. 2a and 2k, %9ﬁ@ &av'xtms6 fodan i Pt for a?h%ﬁggbr% ag dgf i ped
by a contour seallng 4 sealing, in Fig. 2a, forns part of a stick
support b5a angk idie denl begweena pael ahdbe-sSkav. rosldek helrdisngof the
cavity 5b is generated in Fig. 2b on the opposite side 20 of the cavity 6.
The plastic mater§kgeaswi$¥ethtdcomtour seal 4 is noved to a second
mould 7. Air is injected into the air supply channels 3 and the plastic

material is blow noul ded. 25 Wereas the entire plastic material between

the contour s sgal tmg,. g€ akdIer€gVi 4y Gnd NBosi 86k Bahﬂbgg fg;a\/khéé/ Blen
and the inlet channel in Fig. 3bis blow noulded. In

illustrating an empwmirednfrofn the praseht2. Surp&aﬁtmmmkung3m&£qmwaloha8
of the plastic terial 1 30 between the contour seal 4 of the inlet
channel 9 is een cut away from the opening in the inlet channel 9.
While packing material 11 opposite the inlet channel 9
has been left to provide support for conveying of the
10 package p. This may e.g. Dbe necessary when bands of
material are used for the forming method and packages
are formed successively in the mould as the material 1

is advanced.

15 In Fig. S5a and Fig. 5b a pusher 12 is introduced in to
the inlet channel 9 in order to ensure opening of the

aperture.

In Fig. 6a, the cavity 6 of the package in accordance
20 with the invention is £filled, by a filling nozzle 17,
with an edible product 13 in a liquid or semi-liquid
form. In the package of the prior art, in Fig. 6b, the
stick 14 is inserted through the inlet channel 9,
through the cavity 6, and into the stick-holding cavity
25 G5Sb. In order to provide a sufficiently tight £fitting
around the stick 14, it is necessary to use a specially
designed stick. In the present example the stick is
tubular with a varying diameter. In its end position,

the stick 14 does not extend through the inlet channel 9



9 bl ow- noul ded. This will allow for a support 16 of a stick 10
bet ween t he non-bl ow noul ded parts of the sheets, see Fig. 7a. 51In
Fig. 4a and Fig. 4b the noul ded package p hadobeen renoved fromthe
moul d 2. Surplus packing material has been cut away fromthe opening in
the inlet channel 9. Wi |l e packing material 11 opposite the inlet
channel 9 has been | eft to provide support for conveying of the 10
package p. This nmay e.g. be necessary when bands of material are used

for the formn o] d ckage re, farnmed successively in the
nmoul d as the ngtggpglq¥ﬁp eR?s‘%%v%%@edsglcESJf% #Pg%ﬁgﬁ éﬁgeﬁgﬁF 5pt o the
pusher 12 is intregugeg En to the inlet channel 9 in order to ensure
openi ng of the aperture. In Fig. 6a, the cavity 6 of the package
in accordance 20 with the invention is filled, by a filling nozzle 17,

with an edible prduct 13 [in a lLiquj.d or_sem-ljquid ., form In the
package of the prgﬁgsﬁgP?nkﬂyFié? %h?'tﬂ@ a SE&$%k1%4l?slpﬁ§éFF§dt@ﬁP@&@h
the inlet chanpel ¢ o hiough thengayity 6, I b9 chhe il | gky ol gi
cavity 25 5b. In o?dgfﬂ%o provi de ansufficien%?@g?ightcbittlng f9§903ﬁﬁ
the stick 14, it theneceslsary was udena. spkei altliyk 10 destgnes pareky limtcthe
present exanple the stick is ) _

the product in the cavity 6, wherein the support 16 is

provided in the pack for supporting the stick 10 before

solidification of the product. In this embodiment of the

10 invention a flat conventional stick is used.

In Fig. 7b a liquid product 13 is filled, through a
filling nozzle 17, into the cavity 6 through the inlet
channel 9, the stick 14 extends into the cavity from

15 opposite the inlet channel 9 as described above.

In Fig. 8a and 8b the packages are sealed off by heating
the material and thus allowing it ﬁé shrink. In Fig. 8a
the sealing is made around the stick while the closure
20 of the package in Fig. 8b is done at the top of the
package. Both packages are now cut on the outside of the
contour sealing, 1leaving part of the plastic sheet

material 1 as pulling or opening tab, see Fig. 9.

25 The product is then left to solidify and a packed in-

pack filled product is provided.

The above examples illustrate some of the differences of
the invention over -prior packed in-pack filled edible

300 products on a stick. The present invention may thus



tubular with a varying dianeter. In.its end position, the stick 14 does
not extend-through the inlet channel 9

10 but the end of the stick is in thellinterior of the cavity 6.
Subsequently, in Fig. 7a a stick 10 is inserted through 5 the sane inlet
channel 9 through which the filling of t he product was done. The stick
10 extends partly into the product in the cavity 6, wherein the support
16 is provided in the pack for supporting the stick 10 before

solidification of gg%lgrOQy c#éatfﬁs?gggogkgsga g BQ% é%iﬁrqﬂ%%éga}ng

flat conventi onal stlck IS qU|d pro
filled, through a50111h@|dmgthézﬁuidk7am@tﬁhéh%dﬁﬁééﬂt%Séﬂrﬁu ééﬁhll

i nlet channel 9, the stick 14 extends into the cavity from 1 opp05|te
the inlet channel dgsigngdsetiils&d above. In Fig. 8a and 8b the packages
are seal ed off by heating the material and thus allowing it to shrink.
In Fig. 8a the sealing is made around the stick while the closure 20
of the packagesi nphiggred0 1§ QQnehatahBe Ecuifﬁu§€¥%te ﬂ%acﬁégg 5@&211 a
packages are now cuf on the outside of contour sealing, |eavi

part of the pl ast pcefkeerd embodiment of the stick support accordlng to
the invention. Fig. 10b shows a side view of a package
inlet channel 9 before a stick is inserted into the
package. The inlet channel having a slightly conical
10 split 16 before the stick is inserted. Fig. 10a and c
show front and side views of the inlet channel 9 with a
stick 10 inserted and supported therein. The front view
shows the conical spiit 16 of the stick support 16 into
which the stick 10 is wedged.
15



material 1 as pulling or opening tab, see Fig. 9. 25 The product is then
left to solidify and a packed in- pack filled product is provided.
The above exanples illustrate sone of the difflérences of the invention
over prior packed in-pack filled edible 30 products on a stick. The

present invention may thus provide a p I = filled
edi bl e product avoi di ng soiling of the stick and E i ﬂﬂ&ﬂﬂﬂﬁ Iﬁuﬂa
specially desi gned sti ck. 5 Figures 10 a, b and Whor e

detail a prefqgﬁg &mbodi ment of the stick support according to t he
I nvention. Fig. 10b shows a side view of a package I nl et channel 9
before a stick is inserted into the package. The inlet channel having a

slightly conica

10 split 16 before the stick is inserted. Fig. 10a and c

show front and si de- vPegksedf inheackl dtildieshmditdeavsdl idifiedtprddudt on a
I nserted and suppor

ted therein. .The front vi.e sha .he. conical split
16 of the stick sdﬂbﬁg%’16cPthlSln9Mhi%h %hé%gFicfcad%ﬁ§£ﬁﬁhgéﬂ?ogﬁ%FP a

J
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20

25

thermoformed plastic package defining a 3-dimensional
cavity with an inlet channel through which the edible
solidified product in liquid or semi-liquid form has
been filled, a stick in the inlet channel which extends
into the edible solidified product in the cavity, and a
support in the pack for supporting the stick before

solidification of the edible solidified product.

2. Packed in-pack filled edible solidified product
according to claim 1, wherein the package is formed from
a first and second plastic sheet peelably sealed

together along a contour sealing.

3. Packed in-pack filled edible solidified product
according to claim 2, wherein only a portion of sheet
between the contour seal of the inlet channel is thermo-
formed and the stick is supported between the non-

thermo-formed parts of the sheets.

4. Packed in-pack filled edible solidified product
according to the claim 3, wherein the inlet channel
adjacent to the contour seal of the cavity has a 1 to 2
mm 2zone extending from the contour seal which is not

thermo-formed.

Sheet Has Been Replaced THIS SHEET HAS BEEN

R




CLAI M5 .. 1, . A packed in-pack filled edible
solidified product on a stick, conprising: a plastic package
conprising a thernmoformed cavity nmade in a seﬂf-supporuive material, the

cavity defining a 3-di mensional form adapted to nold ,Iwﬂrlgmﬂm;mmle

product to a solidified one, and an edi
product in said thernoforned cavity, t he pfas i ' pdckage
futher conprising an inlet channel adapted for introducing the edible
solidiflable product i he .pa , fs : ti .@pr [
conprising a fi rs?'po%%%ﬁhMilgﬁ%ﬁn sllllrﬁdo t%delbsloﬁ igsl i kf|olr odugjtr?dr‘flct%e
cavity and a secondcpadtingn whi cdnyexb&ndshe@utsliadensof 1t o cavi tyherein the
a wedge- shaped support portion which provides support to the second portion
of the stick nmenb@Ackagewdiscklost-giond dase stick menber in position during
solidification of the solidifiable product in the cavity.

2. Packed in-pack filled edible solidified product according to
claim 1, whereginegt he ppagdeane iins ga@ikred finem fidditpiand sa6end Rlastdoduct
sheets peel ably seal ed together along a contour sealing.

3. Packedcomdpagk f¢ | keg edi bbdaswoki di f ted Spr othexteiaccohdi g itak
claim?2, wherein only partion_ of sheet-between the contour seal of the
inl et channel is Fﬁ&Fﬁgﬁo%ﬁﬁﬁ‘éﬁﬁ S UG g Y S Ep s tidld

non-t her nof or med Péggic f the sheets. 4.

Packed in-pack filled edible solidified product according to claim 3,
wherein the inlet channel adjacent to the contour seal of the cavity has a
1 to 2 mmzone extending fromthe contour seal which is not thernoforned.

5. pPckdd | RAFEEE filn-edcddi Hlid o | ddikde prasdudi fdeshr dinagus:
claim1l1, wherein i s .hl.ow ded. . . 6.
Packed i n-pack fi %Flg&%g%?’%?gtosoﬂ ] gac aplrrgsdu.%toﬁc%o_r yregees 2 c?la_é’ilr’r-ﬁyl has
wherein the stickaneid}fedS$idecephyeditB aLavhty iRAWNGL 1B -HRDT €$8E8N which
opposite the inlet channel into which the first portion of the stick
menber is receivethe end of the stick is Zeceived. A packed i n-pack

filled edible solidified ice cream product on a stick, conprising;
a plastic package conprising a thernofornmed cavity nmade in a

et i G- 3 3T refe) SRaT Hbr ¥ BaBot B ol B b8 BAP T AR ee
solidified product on a stick, comprising
providing a thermoformed plastic package defining a
3-dimensional cavity with an inlet channel,
providing a liquid or semi-liquid edible product,
20 filling said cavity with the liquid or semi-liquid
edible product through the filling channel,
providing a stick in the inlet channel so that the
stick extends into the product in the cavity,
supporting said stick by means of a support defined

25 in said package, and

solidifying the pourable product.

9. A method according to Claims 8, wherein said filling
channel defines the support for the stick.

30
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cream product to a solidified one, and an edible
solidified ice cream product in said thernoformed cavity,

the plastic package futher conprising an inlet* channel HWB“M‘\BEBML‘L
introducing the edible solidifiable ice cream product!IRERROHURITCE ,

a stick nenber conprising a first portion which extends into the solidified
ice creamproduct in the cavity and a second portion which extends outside
of the cavity, a wedge-shaped support portion which
provides support @ the meeand RRIHIrMnLitd heishbek JEEMHRL ?I‘Qi?ﬁ@' @ or o
retains the stick nenber in position during solidification of the
solidifiable ice ofearaipr odbet davithe papbsjite the inlet of the 8filling

Packed in-pack filled edible solidified ice cream product according to
claim7, wherein tH¢ age PEOYHifRdWE EBnff depressd ofe dod FRBHIVING heke s

peel ably seal ed t(&.‘? ong. . : S i ng, 9
Packed i nspack file gg{b & sol'i Jf%ir}%aﬁececeag%ie% product according to claim

8, wherein only a portion of sheet between the contour seal of the inlet
channel is thernoformed and the stick nmenberis supported between the
non-t her nof or med part S dietibrd steeprsding to any of Claimsi® to 9, wherein
Packed in-pack filled %dhglg solid%fied ice i% am product .according to

£ t ie cort o™

claimo,. wherein the IA chahhetY adjhe&RFP dal E8f BPREClY
cavity has a 1 tog18izenecaxt engiBge f yBdha capt ouke s63f1 Mhi Bafb§e”0«tﬂe
t her nof or med.

11. Paclegd dkn-ipadknsantestl edi bl e solidified ice cream product
according to claim7, wherein the package is bl ow nol ded.

12. Packed i n- pack filled edible solidified ice cream product

according to clai s/, Mhereidyt { 4 I Ser i i avi .
havi ng a depression opposﬁ?igat r#(}%o’r%dej’t%hanne 1{iér:;ft O&Vﬁn}é%d% htgo ?ji]fc’stw%%F t%n
of the stick menbethd s gateigeed,comprises a first and a second sheet

peelably sealed along a contour sealing.

15 13. A method according to any of Claims 8 to 12, wherein
the cavity and inlet channel are shaped by blow-

moulding.

14, A method according to any of Claims 8 to 12,
20 wherein the inlet channel and the cavity are formed by

jeining opposing shells.
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