*166166* PCT/SG02/00087 1 PF 14 submtted on 5 June 2006 Packagi ng Sheet
and. Package Made | ELD OF INVENTI ON This invention relates to a
.package.
‘pr e-desi gnat ed area( seal i ng weakness in which upon an increse in
tenperature or reIatrve pressure i nside the package will rupture the pr'e-
desi gnatpet/ecea06)0st 0 create aperture(d). 10 BACKERANBIGFedldNENRE QBDReady
prepared neals that are intended to be reheated using mcrowave oven are
becom ng increasingly popular The food IS |n|t|aIIy prepared by the
manuf act urer, and Backan : z g refrdmn w apped
frozen or packaged 15 for freshness and handl ed for distribution and sal e.
During the heating of the food, the noisture content of the food is

rapi dlyﬂmped)pammrrred into steam As the tenperature of the
package increases during heating, the 20 pressure wi thin the package

i ncr eases du@hﬁ?t%ﬂyﬁﬁﬁkﬂﬂnﬁﬁ#%ﬁesth% faPérkagrecul’® PSS GH+3L somti nes
cause; t e e, n f J 0 en,
R i R T R R A S e H I Se e S
consunercsst usaliing pree?rlc@sshdlreswftnmh hlapqxacaaaglemm%ﬁa | bw térpsraznre coescape
fromthe _container during heat Fbmev soneghnes t@e un tured holes
my be &ECEedivirgl PEREFYEST nIs Bpenﬁrae %%e dhd hehd u)f RSP st eam
My escapes ildy0uah 4:e ol e Qjﬂéd’ig; headditgra3G)t.hus causi ng the food to be
dry after heating. On the other hand, the punctured hol es may be
exceedingly small or too few in anount, and hence, nuch of the steamis

stil]y t eapneeh OF INVENTION

Ready prepared meals that are intended to be reheated

using microwave oven are becoming increasingly popular. The
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

R
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Lreerer 1222 reerorerer el ot ~~l~ ~1~ *@0002* PCT/ SG2/ 00087 2 PF
14 submtted on 5 June 2006 the spattering of food may still occur when
‘the package is opened or when the package explodes. Either way it is
‘likely to result in the food packagi ng becom ng unpal atable. 5 Thus, the
obj ect of the present invention is to provide a package which will enable

the obj eg¢T/AGORAODEAt €d Wi thout the need of pun@Rr4 iPniittel Pasdage2006i or
to heating which may dry the object during heating and or spattering of

object to occur. 10 Prior inventions to overcome this problemare sighted.
us 4, 46ﬁﬂ420spatﬂerﬂaghdﬁwfbodsmaﬁsstbbbsoaowanwﬁﬁe thac keayekaaw el sf or
packages con |st|n g val v fllm the i nner surﬁa e.of the
cappi ng IRGHR f°¥h§ E ﬁepa? g@a@%@ @ ﬁSOnlﬁhﬁgngiﬁgﬁédlﬁheﬁ ﬁg €t3ppi ng
filmis gorreaffc ﬁ%oageafcsw@ok%@mé@ B €y | hmealIbgoval ve fil m may be
perneabl e to water vapour but inperneable to water. 20 WD 9959897 to Read

M Peter and Smth B. John discloses a food container and also relates to

a fiI for s d o] o] S. t had ;
nanufacturlngﬁghg J99 ik alne%P Q%% §£g Qﬁ{ ﬁ?gn%g?ﬁsggngg ?%319808
contalnq¢ackaﬁetWM$cmnwehllenab@askhbscﬁﬁeltlayerse ezoad i mubbsutayer and

25 an apertured | ayer. These two ers are placed in close roxi m,t
wher ei n 1$RY af P} Fﬁeﬁl?%gepﬁepaﬁ3 ﬁgaﬁ§ﬁﬂ£) %ﬁ%%ﬁ%rw%b%ﬁ B8KdFhg. The

apertur ethd aygys Lanshatksngf KAt 10y SAHRDS o@peélbéalteér!\h@h $he syzetof td- 10
mmin dianeter,” spaced 1-10 mmapart. \Wen the food is to be cooked, the.
30 cont i ¢eUs. Iayer is peeled off fromthe apertured | ayer,

10
Prior inventions to overcome this problem are sighted.
US 4,461,420 to Horvath Laszlo S. discloses a ventable
package cover for packages, consisting of a valve film welded
15 to the inner surface of the capping film of the package. The
valve can only be exposed when the capping film is torn off
along a predetermined rupture line: The valve film may be

permeable to water vapour but impermeable to water.

20 WO 9959897 to Read M. Peter and Smith B. John discloses a
food container and also relates to a film for sealing foods
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

25 an apertured leyer. These two layers are placed 1in close
proximity, wherein they are Joined together by means of
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 cooked, the

30 continuous layer is peeled off from the apertured layer,

exposing the apertured layer.




exposing the apertured layer. 5 PCT/SG2/ 00087 3 PF 14 submitted on 5 June
2006 GB 2213689 to Giffin C. John discloses a mcrowave container that
‘has a splashguard or cover which allows the escape of steamfromthe food
rcont ai ned during cooking or reheating. The cover of this particular
invention has holes 5 that are spread over a |large area of the cover, thus

enabl § npvRabpBoeS the steamto occurz PCT/ NZOGOQBnlifed e Judd 6. and
Si ng di scl oses bags, packages or packaging material for containing -food

or 10 beverages which can be easily torn, w thout the need for scissors.
The bag is mdri A2ayasd, twheceififhe Cnnefolirmyetisaclorded ns atmikeagbvene
| i ne of weakness with the outer |a I

r being substantially intact along the
line of WHKNESY afhfiatt dftdbPe oMY IHRF | RE FTOVRAKHBAEharft (9 | %ﬁs of
weakness, J5; oxt grdssf Lo therf | £ak edgsy okochhe ihaa tauthegothwikiadgeorThe
line of weakness may be a perforated line, or a dot-dash perforation, or

any interehgttiiongin fThe iamwar |aferhihi pRrtdevdeantiniant disconnebPdephe
eohOr L S NED BLAT 0L, 101 HRRKIGRY [ LAHDALYELY. (RS Lhsithe

weakness Zone ch™i's *thinner and/ or wea Jé? an the res
the innefentayerof Tehd asidamate édeuinitiation of tear, small opening,
break, nick, notch or the like is |ocated along the first edge of the bag.

25 PCT/ NZOO 00180 al so to Tang, Luen and Sing discloses a packaging and/or
openabl e seal jig, NSNS0 6 £F5 p%ka@aﬂg-, | Theen ORgabs engeali i Smansphgs, thi s

i nvention consists of prefer- ably ayers, whereby the first layer is a
conti nu@eckayss ot hdaakegiolg weskibessali . 01l i mentafingerdS or EePdns oar
i neg, of, S0 reguced; gange g 3,&utdys S8Fond aver; EROsESHAS e dPeLbires,
scissors. The bag is multi layered, wherein the inner layer
contains at. least one line of weakness with the outer layer
being substantially intact along the line of weakness and
tearable along the line of weakness and the line of weakness
15 extends from the first edge.of the bag to the other edge. The
line of weakness may be a perforated line, or a dot-dash .
perforation, or any interruption in the inner layér which
substantially disconnects the two portions either side of the
weakneés. Alternatively, the line of weakness may be a zone
20 which is thinner and/or weaker than the rest of the inner
layer. To facilitate thé initiation of tear, small opening,

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

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

openable sealing means for this invention  consists of prefer-
ably 3 layers, whereby the first layer is a continuous layer
with lines of weakness (i.e. lines of perforations or lines of
30 reduced gauge or a cut), second layer consisting of apertures,
and an optional third layer covering the first layer also con-

sisting the lines of weakness. The first and third layer is




and an optional third |l ayer covering the first |layer also con- sisting the
i nes of weakness. The first and third layer is PCT/SG2/ 00087 4 PF 14
‘submitted on 5 June 2006 renoved along the Iine of weakness prior to the
‘heating of the food to expose the apertures that will allow the escape of
steam fromthe food. 5 SUMVARY OF | NVENTI ON For the purpose of this patent
appl i catpemsghh®oter m " package" used #hroughout patl4tshemétpedant 3 Hakei2006
includes all 10 kind of the object containers which fall within the scope
of the of the clains, i.e. pouch, packagi ng, and any other relevant

cont ai neresnovdd sl dray Bhainderstabdiediateshepwiser ofo the teating abtthe

limting.the scope of the clains to certai,n desi and/or enbodi nents of
t he pac%%ﬁﬁfaEEOFﬁ?ﬁﬁeiog?%eapfgtPﬁSSnﬂﬂgﬂf ﬂ&@ir%ﬂﬁévy,éﬁﬁeﬁéﬁf%ﬁht°£

i nventi o 481 atesy tthea RAkage with flexible filnms to forman openabl e
sealing neans. In particular, the invention relates to a package with

flexible 20 films to form an openabl e sealing neans for containing. food
mhicnsare intended to be heated by m crowave ovens. The current invention
is asinpler and a nore convenient solution to contain the food by

packagi rEpMMARY \OH |[INMENTION he prepared food to be heated w thout the need
of puncturing the packaging 25 prior to heating. In this specification,
the term"strip" intended to in- clude all physical shapes of the film

whet her in arnrgl opgat egirsbsé P SPaRRLRY Bapaskagp i catiace smel | tepaugh
to be sealed 30 wthin the sealing edges of the.Eackage sheet, and incl udes
any shapwasfkaieth psede thsipighesitar pbwiliep, spechhgaphionr includes all

10 kind of the object containers which fall within the scope of
the of the claims, i.e. pouch, packaging, and any other
relevant containers. It is to be understood that the use of
the term is not limiting the scope of the claims to certain
designs and/or embodiments of the paCkage according to the

15 invention.

Accordingly, the current invention relates to a package
with flexible films to form an openable sealing means. In
particular, the invention relates to a package with flexible

20 films to form an openable sealing means 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

25 prior to heating.

In this specification, the term “strip” intended to in-
clude all physical shapes of the film, whether in an elongated
strip spanning a package or a piece small enough to be sealed

30 within the sealing edges of the package sheet, and includes
any shape of such piece, such as arrow tip, triangular or

tapering shapes.



taperi ng shapes. PCT/ SQ&2/00087 PF 14 submitted on 5 June 2006 The 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
‘W ll 5 automatically rupture, thus allow ng the expanded steamto escape
wi thout the food spattering. This sinplified approach would ensure that

t he i nt egaedcoPoedsyr € contained thereis woul d berratsabigtedadids nerevo6t he
packaged food will not be dried or rendered unpal atable. Hence and unli ke

previ ous 10 patents, there is no necessity for the consuner to peel off
any layer fr omthe packaging, nor to puncture the packaging at any stage.
Anot her maj or_ advantage in the manufacturing of -.the |am nated fil or
such packagi ¢S sStheP sl F165 t $35F2948€ ha iﬁﬁagggcéﬁieHaﬁ%tht¥%2§h£
requireg thof 145 BeEhor atiea) apaidwr eifoimperdect heahealy ngrsothbat
the prepared food is palatable. In one aspect of the invention, it is
provi dedreparaskagivag ksigest céwpdi-si nghat | 8adnt2 | afer sW8LALAM natesl 20
encl osi j ety 1o ka i n -t d ihg el poa
por t 1 on o PR e b1 B 0Lty Be mada Trasyi G Tt [ ornal O

pr essur esduprecasiec tyutprové dfagdaspeeterahga filriss srtetiflegr edpspaskd to

be sealed at said portion of . said packagi ng.sheet edge, whereip said piece
of first"2H hafBFHaF iEhﬁFff%n%nfuﬁgﬂﬁﬁTﬁe é@gﬁﬁenangFﬁﬁanrn?ﬁ%r%fnp

| east oRg, Ofq the iRRAN nedyesn®f nbheepackagi pacsheget |mddakesl ratd wher eby
the seal is fornmed by thernal neans. The term "edge-to- ed%% sealing" is
used i ndies! speci feérd@Ten tRdfadrablip t helanfer il $8aiikeg BFBHECHRe

T 9o 0T e RACKRD NG SLERLy A%o! dife TObASELE 2R°1 9581 A0
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

15 perforation/aperture for perfect reheating so that the

prepared food is palatable.

In one aspect of the invention, it is provided a
packaging sheet comprising at least 2 layers of laminates

20 enclosing an object to be packaged in an edge-to-edge sealing
wherein a portion of the sealable edge may be made frangible

to vent internal pressure increase by providing a piece of a
first material predisposed to be sealed at said portion of
said packaging sheet edge, wherein said piece of first

25 material is different from the second material forming at
least one of the inner layer of the packaging sheet laminates,
and whereby the seal is formed by thermal means. The term
“edge-to-edge sealing” is used in this specification to refer

to the all-round sealing along the marginal edge of a

30 packaging sheet as it is folded to enclose an object.




PCT/ SG02/ 00087 6 PF 14 submitted on 5 June 2006 Upon thermal sealing,

preferably, the piece of first material forns with the second material of
~at least one of the inner layer a lam nation that is weaker relative to
‘the lamnation forned between two adjacent inner |ayers' second, 5 i.e.
same, material. In one preferred enbodi nent, the piece of first naterial

conpri sggpPs ?D%@o@f thin filmprovideg i n a sui tpablseshaRe 6r95 JBR 2006

predi sposed for sealing at the. portion of the seal able 10 edge.
Preferably, the piece of thin filmis provided as a strip predisposed to
span opposi ngedgeshefrrafle seal édg, paskageraldlyer nate velice hoé pfecetof

first mterial is rovi ded gs an ext nded flange_fromthe portiop of the
seal abl &%dye; a]anftfj%f'%r‘@ﬁ'}" Y TN TR pack- 1 of d%tbnjee?%t p%ne 1%P551é?ed

wi thin tlhﬁl&dg@.%y%f the paﬁkagtﬂgnsh@ﬁét 1k a Jaiar r ed 1ewhedi neat, chhe
piece of first material is a single layer formed by filmextrusion. The

pi ece ofldniimsttiorat Bormedmay theepr edispadedcent a ipackagiais Bheefeaerdr di ng

to 20. any one of thetoreceldl ng clains, including that in bulk fornms of

strips, 101 s %d W sepensabl e pieces. Alternatively, the piece of first

material includes a multi-layered strip. In a second aspect of the

i nvention, a package may be 25 fornmed from a packagi ng sheet according to
the precedi ngTI?1 e dPRehesred nelarhgeR i CReWREDS & hatkEge. "FReTSELi p

and a nain,bady ey, also SoMpLiser finatrdeasdat o sayersapls @h@ls@f@asred
enbodi nent, the material of the innernost 30 [ayer of the said

mul ti-I éweerededaspobedy fdvat siesldver | ayi ridre andrsaghedf o tiise appbribst

ot R B TP L T T MR
strip predisposed to span opposing edges of the sealed
package. Alternatively, the piece of first material 1is
provided as an extended flange from the portion of the
sealable edge, and wherein said flange is back-foldable to be

15 sealed within the edges of the packaging sheet.

In a preferred embodiment, the piece of first material is

a single layer formed by film extrusion. The piece of first
material may be predisposed in a packaging sheet according to

20 any one of the preceding claims, including that in bulk forms
of strips, rolls, and dispensable pieces. Alternatively, the

piece of first material includes a multi-layered strip.

In a second aspect of the invention, a package may be
25 formed from a packaging sheet according to the preceding
embodiments, including a microwaveable package. The strip and

a main body may also comprise of at least two layers.

In a preferred embodiment, the material of the innermost
30 layer of the said multi-layered main body that is overlaying
and sealed to the uppermost layer of the said multi-layered

strip i1s the same as that of the said uppermost layer of the



said nmulti-layered strip. Preferably, the multi-layered main body underlay
is sealed at its edges to the edges of both the said nmulti-layered strip
and the said nulti-layered main body that is overlaying the said
‘multi-layered strip. 5 In another preferred enbodi nent, the material of the
bott ormost | ayer of the said nulti-layered strip that is in contact and

seal ed apctReedpes7to the edges of the i nnernostpr | AMBmiRéd M8 Jaad 2006
underlaying nulti-layered main body is 10 different fromthe material of

the said innernost |ayer of the wunderlaying nmulti-|layered main body.
Preferab$yi$tmhﬂtiPlhgernmﬂewdﬁﬂpjsPseEechbﬂyfrdﬂmanyubme—bayénedonbhmation

of . polyethylene and its- i vatives, ester and i deriva

pol ypr opyP2he BAGT 1 ¥ HEr?@&ﬁ?Qeét Ftﬁyﬁﬁky A7 s° @%??v8F|98%h %%ethe
package inch Uﬂ@?ﬁtﬁDYa?@@eﬁf s@repntine- gRal £di d | gxibl e1 ppskagemadnt BorE si de
seal ed fl exi bl e package, a gusset package and a standi ng package.

Pref er abtlyatthe ¢%§@¢QYDmgth@€s%@udﬁﬂmltlTh@E¢é@ds$?¥bp 20 and said

mul tizl ayered main body are sealed or |am nated together by nmeans of
adhesion using a suitable adhesive or by extrusion with organic additives.

The sealing ofnthmanHdid - prayereedst empotiomehs , ovene aynatgemdl i -dfayehed
mai n body is by neans of adhesion using sujtable adhesiye or extrusion

with 25 %?@%Wﬁo%lﬁdll€§’?€eso%rt]ﬂ%alsaééial o ort R uPEFABorit@ or 1S sitRi | ar

vel di ng. .Ghidariya tBg18ai drseakl RYRls the wdgesq®ds thecpal dnuadarlsayi ng
mul ti-layered main body to the edges of the said nulti-layered strip and

|ts overlayéng aful ttihel apered uﬁdﬁﬁl@bﬁpgaf@ubvlnh@ﬁ%r%ﬁ H@Eﬂlsééﬁhhglér RF
h ra Opfcrg£t39r In%ﬂgrmﬁ@égigg ghghgt dnEXnggﬁﬁgﬁl g?% of the
cons Fucttver¥°" post 1 oned 1 any” con |gure ackage ensure a-
underlaying multi-layered main body. Preferably still, the
material is selected from any one or in combination of
polyethylene and its derivatives, polyester and its
derivatives, polypropylene and its derivatives or nylon and
15 1its derivatives and the package includes any one of a centre-

sealed flexible package, a three-side sealed flexible package,

a gusset package and a standing package.

Preferably, the layers of the said multi-layered strip

20 and said multi-layered main body are sealed or laminated
together by means of adhesion using a suitable adhesive or by
extrusion with organic additives. The sealing of the multi-
layered strip to its overlaying multi-layered main body is by
means of adhesion using suitable adhesive or extrusion with

25 organic addictives or heat sealing or RE or ultrasonic or
similar welding. Similarly, the said sealing of the edges of
the said underlaying multi~layered main body to the edges of
the said multi-layered strip and its overlaying multi-layered
main body are by means of heat sealing or RF or ultrasonic or

30 similar welding. The strip may generally be constructively

positioned in any configured package that would ensure a



15 PCT/ S&2/ 00087 8 PF 14 submtted on 5 June 2006 designated area of
weakness to internal 'pressure increase due to the heat sealing of
differing material. In another aspect of the invention, it is provided a 5
‘package for containing food having a sealing nmeans, wherein said package
and said sealing neans are nade froma material suitable for heating, said
seal | 10 pepR&OSADET Si Ng a sheet of mdti-layer gt M fubkiféoms gixeetoosf
multi-layered main body overlaying and sealed to the said nulti-Ilayered
strip; wherein 10 the package underlaying and sealed to the said

mul ti - | ey vfhatsdd i pramdofubeikhayper ed nEitre hody pnes sthee eincwhenst Hee

package is heated in heati ng ns, water contents of the food will be
t r ansf ored st ‘?ﬁaljt%so“?n%]rrﬁg%lf gﬁ?%%%ﬁjr%il n the package, the
pressure will rupture the designated area of 15 weakness and creates an

exit to allow the steamto escape therethrough. Preferably the package is
m cr owaveabl elrandnekéerheaspagt mednsths mMeyowalel, | Ata $pedqeided a

enbodj ment ,, bot h e ido.mult- r : stri i dy Lsts of
at Ie%stpaf%aqeaygég. 3 rte lgﬁaﬂﬁ y,kg%{ﬁe%%a}ft%% a% 5 ateiﬁglg?ﬁr{ﬁ%ﬁ%‘st wﬁ%g%?ﬁof
the sai Gcaimul phckayer eddmaiaibahaltied msaovenlkayimgleant seahedatortheé

uppernost | ayer of the sajd nultj-Ila eied strigéis the,sane as that aof the

sai d uppBthioEil e ayf k&ﬁ""?Jhrég'saﬁ"’?‘:ilﬁ_ir1,|1"" #1139 efed _SCQ?PFE).SlPFeFeFQBW,O he
mul ti -1 ayered mpid-hodyruaderd@y s sseatedatniitsiedgosrta the dgesyof
both the said milti- |layered strip and the said nulti-[layered main body
that is owamkdwiihgnhesesaled nidtth¢agetddmsieiplagered 68&E1preBEEBEN
enbodi t erial of t ot t y of hd;myLtL;.Layered
stri gb {Tﬁtg%éiégglégg(%l glbl%ﬁéggﬁéggea%e% %%@?%% letgggcghet OS%}QCZ ﬁn%ugﬁ reé?én of
t he strip and multi-layered main body and wherein when the package
is heated in a heating means, water contents of the food will
be transformed into steam, thus increasing pressure in the
package, the pressure will rupture the designated area of
15 weakness and creates an exit to allow the steam to escape
therethrough. Preferably the package is microwaveable and the

heating means is microwave.

In a specific embodiment, both the said multi-layered

20 strip and main body consists of at least two layers.
Preferably, the material of the innermost layer of the said
multi-layered main body that is overlaying and sealed to the
uppermost layer of the said multi-layered strip is the same as
that of the said uppermost layer of the said multi-layered

25 strip. Preferably, the multi-layered main body underlay 1is
sealed at its edges to the edges of both the said multi-
layered strip and the said multi-layered main body that is

overlaying the said multi-layered strip.

30 In one preferred embodiment, the material of the
bottommost layer of the said multi-layered strip that is

overlaying and sealed at the edges to the mouth region of the



PCT/ S&02/ 00087 9 PF 14 submtted on'5 June 2006 said package is different
fromthe material of the said nmouth region of the package. Preferably, the
_package is constructed wusing a material suitable for heating under a

‘m crowave, including a material selected from polyethylene and its 5
derivatives, .polyester and its derivatives, polypropylene and its

deri vat ip@EySGO20p0®N and its derivativés. | n an @Ftlersubmitieel eandddier?®66, t he
| ayers of the said nulti-layered strip and said nmulti-layered nmain bodies
are 10 sealed or |am nated together by neans of adhesion using a suitable
adhesi vesaird bya@xageisi ondak fhrengafiromaddet mpderiahr effertdbt ysathengeali ng

of the multi-I|ayer strl t0| I yi d is by
neans off ea‘%jlherbl% gﬁ%l Scsw fabl ref&h%éll é g% n’;Iz%gréuksal {g ﬁﬂﬁggrQBQééd
addi tivessiolg 15 heatrseal i BgioabRE ofoull theasnime MCEHH barmmelrdwage,
Preferably, the said sealing of the salﬁapﬁckage to the _nulti-| gyere
strip afdGhuiover |2y PRl it ds - | g7 e r‘E)‘depo ¥ehYYheRfs B8PCheats

seal i s1ig Q. RO traspplec oF ghAl hak 20 meldings Al;S@I}V@féf!ﬁié(netﬁﬁdSt rip

can be constructively positioned in any configur ed package that woul d
ensur e atdedignetted/ ey ear ofy Woalated sl thieda i tdei vt seal ing of differing
material. 25 Enbodi nents of the invention will appear nore clearly in the
foll owi ng description with reference to the acconpanying draw ngs.

PCT/ SG02/ 0008i%, 1@nPFalde stbi {tebriodinkitite, 26006 BRyEFs DRSCRItAE Cbk OF
DRAWNGS Figure 1 is the top view a centre-sealed flexible pouch of the
cur rent DudEmianezRE0BETAS t dNE heiref BRIEd ~éABEHPRemainf btor‘?éqsnv@ﬁ?l on,

showwg éé.!ﬁesc}“og Of'arﬁf'r?a‘@@&'cr%ogether by means of adhesion using a
suitable adhesive or .by extrusion with organic additives.
Preferably, the sealing of the multi-layered stfip to its
overlaying multi-layered main body is by means of adhesion
using suitable adhesive or extrusion with organic additives or

15 heat sealing or RF or ultrasonic or similar welding.

Preferably, the said sealing of the said package to the
multi-layered strip and its overlaying multi-layered main body

'is by means of heat sealing or RF or ultrasonic or similar

20 welding. Alternatively, the strip can be constructively
positioned in any configured package that would ensure a
designated area of weakness due to the heat sealing of

differing material.

25 Embodiments of the invention will appear more clearly in
the following description with reference to the accompanying

drawings.



5 Figure 2 shows the cross-section of the centre-sealed pouch of the
current invention according to the preferred enbodinent of the invention,
illustrating the layers in the main body and the strip. 10 Figure 3.is the
‘perspective view of the. centre-sealed flexible pouch of the current

i nvention according to the preferred enbodi nent of the invention show ng
the stripgepreo2igoegar ea of weakness onlphe pouch.prlfy dribeiift€l én 5 Judd 06
perspective view of the centre-sealed flexible pouch of the current
invention according to the preferred enbodi nent of the invention show ng

t he striBREEE| DESGRIPEIDNIGE DRAWINGPouch. 20 Figure 5 shows perspective
view of a 3-side seaﬁed pouch, illustrating the sealing_of the sheets to
forma 3-sideé <BH®d! pSudhiGanPRl ¥6°1| Pust ﬁ%‘ﬁ%&%b@gﬂ}éébg? PRESEhi r d
| ayer ofqor thee CAMEF Mt | DVeOE1 06 ag6868HDNEgt ot BBe PhEEEERFRddeBhRdidARR  tOf

25 the invention. Figure 6 is the perspective view of the 3 side-seal ed
pouch ofof Hheurreantisvernthoni g coredi Hgri ehethpr epei¢lrd enmbodi nent of

t he igvention. 30 Figure 7 is the cross section of the pouch at the seal ed
edges] illustrating the area of weakness in the pouch of the PCT/S@2/ 00087
PF 14 subm t tedywre 52Jusko?806& hec urirent -seeedbnonc Ac adradi rgntaetlsealed
preferred enbodi nent of the invent.ion.

pouch of the current 1nvention according to the preferred
embodiment of the invention, illustrating the layers 1in the

main body and the strip.

10
Figure 3 1is the perspective view of the centre-sealed
flexible pouch of the current invention according to the
preferred embodiment of the invention showing the strip and
the area of weakness on the pouch.
15
Figure 4 1is the perspective view of the centre-sealed
flexible pouch of the current invention according to the
preferred embodiment of the invention showing the strip and
ruptured area on the pouch.
20

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

25 the invention.

Figure 6 1s the perspective view of the 3 side-sealed
pouch of the current invention according to the preferred
embodiment of the invention.

30
Figure 7 is the cross section of the pouch at the sealed

edges, illustrating the area of weakness in the pouch of the



Figure 8 is cross section of the pouch at the sealed 5 edges, illustrating
t he, area of weakness in the pouch without the third |layer of the current
invention according to the preferred enbodi nent of the invention. Figure 9
'i's the perspective view of a gusset pouch with 10 the strip of the current
invention according to the preferred enbodinent of the invention. Figure

10 is ttp@mg@gﬁgg@gwe view of a standigmg pouch ofpr 14h@bmutfedaits Funée@ndé on
according to the preferred enbodi nent of 15 the invention wi th the strip.

Figure 11 is the perspective view of a top-sealed container of the current
i nvent i @uraeear dinvg it drheaqureefaimedo enboddnefe rofd téreoddiveint onf 2ige
Figure 12 is the perspective view of a centre-sealed pouch with nore than
one shee*V6M%4& strip of the current invention according to the preferred
enbodi nent of the invention. 25 DETAI LED DESCRI PTI ON OF THE DRAW NGS
Figure | shows the top view of a centre-seal ed pouch (100) which is one
form of the prefuere e drfoodrAeAt THCEIRN 30 T eRCUCHVeRt i dRhe TRe2b8Rer

enbodi ment _of the c to] ti I S¢S I Sf gurg L1, o Wi chi shows a
per s;yecteldt\gees’vi I;l\;e\/luo%u{%a or|lo(£Z g@?eégg%n%i %g\rmﬁfgg) ! Botﬁ] 13%? m of %he

PCT/ SG02/008%113 PRyl sulim thed canrrentunén2606ionura@mrdinentticonthe
consists of the multi-|ayered main bod (120) and the multi-layered strip

(130) . Wasf 9r&rsr e tidsitgutle oA Citent i nvention, the 5 pouch
(100) is nade by sealing the strip (130) in between two

Figure 9 1is the perspective view of a gusset pouch with
10 the strip of the current invention according to the preferred

embodiment of the invention.

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

15 the invention with the strip.

Figure 11 is the perspective view of a top-sealed
container of the current invention according to the preferred
embodiment of the invention.

20

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

25
DETAILED DESCRIPTION OF THE DRAWINGS

Figure 1 shows the top view of a centre-sealed pouch

(100) which is one form of the preferred embodiment of the

30 current invention. The other embodiment of the current
invention is shown in figure 11, which shows a perspective

view of a top-sealed container (200). Both form of the



sheets of the main body (120) to form one 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 wthin. The sealing of the edges is now
‘described in detail. 10 Figure 2 figuratively shows how the sealing is
done at the.parallel edges or sides to give sealing ends (150). The

paral | elp@ﬁgggz,@bogj de;, whi ch are pointed by theFrara @vmitté ¢h 5 Teel@®oseal ed
together in the direction of the arrows to give 15 the sealing ends (150).

Figure 5 shows another nmethod of sealing the sheets together to forma

t hr ee-ﬁicdﬁﬁﬁ’ﬂ‘l ed npeudh on( seenkigtise 6). tdhe t iud tfidurnesrdd cannbebolgarl y
seen that. there are two separate sheets; top consisting of the

mul ti -1 ayer®d R iF o dy {02 et &5 18 a&gf%)d' strip (130)%J 20 and one
bottom consisting of only the main body (120), and these two sheets are to
be sealed at the parallel edges or sides which are pointed b%/ the arrows
so that the priegaresfefoveeisocbhoarfed. Sfthdhedgasrzpet sbaredtiant hehe

directian. o ar o] .the ald en 150) . h t he

25 Io%/er?or}laclfhn Li(;kg%/) ({1%8@&1?% ?%I ggéﬁéé ar??ll%s élt% rt@?%eﬁa ck())ér\nlg‘!;]%?’;1%1 eg&]?o t he

upper nestedadyof120)k. nBeal i bgdpf (126)edgesfoom pneducentsiaiowny ehdst( 150)

i s done by neans of heat sealing or ltrasonic or simlar | di ng.
4RS F2085°0

Y, RF
30 Fi gurdiirhysso W?%ﬂee%r%%st}é%cﬁ?%f ?ft‘ﬁ%g?%oﬁr pol 208§ %8?hgt he

mai n body, { 1%9319% Lhasstnise)( 130) o Rlet ey RLESEAL iHHENbE OB OASESELAOT
first layer (121; 131), a second 25 PCT/ SG02/ 00087 13 PF 14 submtted on 5
June 2006LtHiayer TH25eal3i2)g anfd Posstddgs al 3 movd deserifa@ain 1dsyail However
in a (?road sense, the main body (120) and the strip (130) may consists of
only Tirst layer (121; 131) and second

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
15 the sealing ends (150). Figure 5 shows another method of
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 strip (130),
20 and one bottom consisting of only the main body (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 is contained. The edges are sealed in the direction of
the arrows to produce the sealing ends (150). Note that the
25 lower main body (120) in this diagram is inverted when com-
pared to the upper main body (120). Sealing of the edges to
produce sealing ends (150) is done by means of heat sealing or

RF or ultrasonic or similar welding.

30 Figure 2 also shows the cross section of the food pouch
(100) . Both the main body (120) and the strip (130) of the

present invention consist of first layer (121; 131), a second



| ayer (122; 132) wherein the third layer (123; 133) is absent 5 (see figure
5) or may consists of nore than three layers. In this configuration,
‘substantially all of the features that have been described herein and are
‘made with reference to the first layer (121; 131) and second | ayer (122;
132) with the presence of the third layer (123; 133). 10 For figure 2, the

out eﬁm@thgggm/b@@gﬂ 121), second (122)13and the ippnerswaittedod Hiurd 20ayer
(123) of the main body (120) can be nmade of either polyethylene and its

derivatives, polyester and its derivatives, polypropylene and its 15
derivatilegsr nyllaa;ant32} s ola31d Vv @loiswe $ 1gr anythu'ar@rilayersui(tl@lil e 198)

heating by m crowave oven. three | ayer.s S t d.'E
anot her H@ﬁ”etvﬁgret%férab?rﬁégnss%?se'adﬁggl %]%d% zgkﬁng@ nae 3)?Ob§ne

eX”US'quj’Mthna}prQ@HéEs@deQt ioas; 20-For1hbersaneifi awie, atma betbaaMDSt
or first Iayer 31) of the strip (130) is nmade of the sanme materi al

sel ect ed afyerr H’?e?- ,oul%ﬁhn‘sltleb@llfll Ebe Kayjed BYEX ofldde ot b%d?/bFQQD)

The perm)st .Or th| y ( t L 0) '
t he ;bf?lrre St efrllgeﬁr ec gdﬁ%%régﬁél?%ﬁegﬁo Iléef tﬂaﬁ} dtﬂﬁsa er&fgg%) the
mai n boetyu(slzeamfIbersed:ond |ﬁ¥)&l§tirﬂ.‘&2&)lb§’ dlHe sfrifphe 13@)at¢mesbethade of
any of the nentioned materi al s; pol yethy]l ene and its derivati ves or

poi yest érRVEnPIts dTTIRRY v%%r%?'anPthaGﬁy AR e RSVt i VRsthF

nylon and 3Q i{s,deriyativessior a0y BBEenuallspdt abh g2f or sheatingh byne
m crowave oven and |s not necessarily made of the sanme material selected

for the esemtd @ferchel ZN)ingd tawe mal i¥ ody3 PCT/ SG2/ 00087 14 PF 14
subr‘q’otted on 5 June 2006

For figure 2, the outermost or first (121), second (122)
and the innermost or third layer (123) of the main body (120)
can be made of either polyethylene and its derivatives,
polyester and its derivatives, polypropylene and its
15 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
adhesion using a suitable adhesive or by extrusion with
organic addictives.
20
For the same figure, the bottommost or first layer (131)
of the strip (130) is made of the same material selected for
the outermost or first layer (121) of the main body (120).
The uppermost or third layer (133) of the strip (130) is also
25 made of the same material selected for the innermost or third
layer (123) of the main body (120). The second layer (132) of
the strip (130) can be made of any of the mentioned materials:;
i.e. polyethylene and its derivatives or polyester and its
derivatives or polypropylene and its derivatives or nylon and
30 its derivatives or any material suitable for heating by
microwave oven and 1s not necessarily made of the same

material selected for the second layer (122) of the main body



(120). Al three layers are sealed or lam nated to one another or together
by neans of adhesion using a suitable adhesive or by extrusion with
‘organi c addictives. 5 For figure 5 which shows the cross-section of the
-pouch (100) of the present invention with the absence of the third |ayer
(123 & 133), .the first (121) and second (122) layer of the main body (120)

can be Wﬁsgbz@bg@pr pol yet hyl ene andigts deri \pgtliqvedmitesd oESTele 20068 its
derivatives, polypropylene and 10 its derivatives, nylon and its

derivatives or any nmaterial suitable for heating by m crowave oven. Al
| ayers afrleeal ednalar tlanzeatled/dos oraereaneehéedorot ogetnfigratt®yd ngansoné
adhesion using a sujtable adhesive or fihusmn wth o

addi ct i VO DS SPﬁlI%???th%ftﬁ“?ewﬁ?aﬁc &538Re ??bﬁ?egﬁtﬁgltable

bot t onmMsih OF 1 fd st B@M@%tﬁd@ﬂan(Wlﬁﬁmbﬁﬁéﬂib(é&ﬁ&cﬂﬁv@@de of the sane
material selected for the outernost or first layer (121) of the main body

(120). The uppernost or second | ayer 20 (132) of strip (130) is al so made
of e same nater pal,., sekeckad,f o, ahe LoDeLTBSL qrosecandd ayes (132 of

t he in 1 |I"ayers are seal ed or amnate to one

t oget her 11:130 nmeanstak @dlaaessmn irstente dors uiv i @bl ehadhésieneeoro £ bg/hexthmsdon

with organic addlctlves The | atter techE &o of 25 sheet g%t usi on I_s
Dl oalide sereret riap e L

known i n-a¥fF af+2and ey be ol byeRt t 6 (&St r £¥hgPé
layer. The midid-dayereth ¢t répn $d3R3asanr bei rree hotpetngiogbeahayetsstrip

by extrusion process. Fromfigures 2 and 5, it can be seen that the strip
(130) mnjsrmaees aypagyedeerapndbédy (dO)vatFEsres i goebyRropneengppefnost

or tP(l)r ltS g %)J.V%]c‘s,s”lfoél%@dIft§e%1leq:qvta%1%% 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
addictives.
15
Similarly, with reference to the same figure, the
bottommost or first layer (131) of the strip (130) is made of
the same material selected for the outermost or first layer
(121) of the main body (120). The uppermost or second layer
20 (132) of strip (130) 1s 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 using a suitable adhesive or
by extrusion with organic addictives. The latter technology of
25 sheet extrusion is known in the art and may be employed to
produce the strip in a single layer. The multi-layered strip
(130) can be made into a single layer strip by extrusion
process.
From figures 2 and 5, it can be seen that the strip (130)
30 is wunderlaying the main body (120). For figure 2, the
uppermost or third layer (133) of strip (130) is sealed to the
innermost or third layer (123) of the main body (120) and for



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

PCT/ S&2/ 00087 is PF 14 submtted on 5 June 2006 figure 5, the uppernopst

.or second layer (132) of strip (130) is sealed to the innernost or second
‘layer (122) of the main body (120). Sealing is done by adhesion using

sui tabl e adhesive or extrusion with organic addictives or heat sealing 5

or RF orpeut/sGas@udg7 or the like wel dings The pou@F ldssubligtied @eflad 2006t he

edges by nmeans of heat sealing or RF or wultrasonic or simlar welding to

produce the sealing ends (150) so that the prepared food can be contai ned
wi t hin. ﬂﬁb&a@u5ﬂstmeam@p@nmm3MSQHMS©¢@@@ ééyﬁrodléﬁtrﬂfséﬁrlmg 18Rds

150). The bot f, I
gver?ayl ' ?ﬁﬁ%@nF % ﬁkﬁ%&“g? he {131%? ?ge%ELﬁQQ gé%ﬁ%s¥g ?ﬁird

layer ' (WZB) ofi2tohe nmai pehodig(129) cicme fu;gunaeihé,smrn thSlh@ﬂEEﬂ’ﬁ)Shbﬂ)é
second | ayer (122) of the main 15 body (120) for figure 8. This heat
seal i ng ddhefoiite bet wverhrus ol diifBr efapateddlictives Yheh Bt t SRAGSRIor

firsts | ayersp (4800 &P £A300 Wt B dies dqner RSt ludiil 14l L aXAT
367 126 )T of

(123) of thé main igure 7, or wwth the “innernost or
second Isae,ee]recbf atthetml neblgdy (B20)méams f |chUr @it 2GeBoting herf i §iresrare

lified t how_ t he. h I f the b
(130) of THESATID PR30 ELRT (1R Hibr et °F AyAr Sof - The St Body <= '

Al t hough(140)i SsShoMt ithe tdpdrd QUFRS TS ddiataihed i et st Iayers of
bot h the naln bodi es (120) are separated, the innernost |ayers of both 25

the main body (120) are actually sealed together. Sealing by nmeans of

adhegy on usi g, 4, Sl t 2blg sadhes) 4oo Of by B3I Uk 0n; Y 0T GANI ¢addhgt i ves
ger t seal'i ng done by neans o eat sealing or
ul trasordredor (B8O he ThkebmetdmmgstHeatf&&ahnﬂyﬁaM)dhybrgobfthheSSame
(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
15 body (120) for figure 8. This heat seéling is done between
two different materials, i.e. the bottommost or first layer
(131) of the strip (130) with the innermost or third layer
(123) of the main body (1205 for figure 7, or with the
innermost or second layer of the main body (120) for figure 8.
20 Both the figures are simplified only to show the heat sealing
of the bottommost or first layer (131) of the 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

25 the main body (120) are actually sealed together.

Sealing by means of adhesion using a suitable adhesive or
by extrusion with organic addictives is stronger than the
sealing done by means of heat sealing or RF or ultrasonic or

30 the 1like welding. Heat sealing two layers of the same
material together creates a stronger bond between the two

layers when compared to the heat sealing between two layers of



mat eri al together creates a stronger bond between the two |ayers when
conpared to the heat sealing between two | ayers of PCT/SG02/00087 16 PF 14
submitted on 5 June 2006 different material. Due to the weak bond that is
‘created during heat seal-Lng, the area of sealing between two different
material creates an area of weakness (140) and it is this area of weakness

t hat ?nfi?ﬁ%b@mééﬁamto escape and hpg the ste@m|4uBat@Raes Mide 2086
described later. The packaging is not only limted to centre-seal ed

fl exi bl e pouch. O her fornms of packaging can also be used wth the current
i N. venzidirf &asresftownaicartagur esDdeantb 5 tiei ched® ibonal 3tkate iseabedatédxi bl e

pouch. The invention is not qghg Iinitfd to. flexible gough. &t an a{so be
used f oYUt 3o RGP (i Gure D)2 E St afti hy Polch T Fi gt 8s i6§65%% al so
top- seglad food conaldes {fdgwes,ddinedd A1op-seal ed {9oghconiabaer
(200) is shown in figure 11. In this figu re, the nouth region defined by

a rimofoft heeawldss tWfatt lenalorsithe $teanfliang@elre nt i kAW pEegenteam
surface (160) onto which the.top-s can be conveniently seal ed. The
strigf(fﬁﬁaﬁ $§%gﬁe§ﬁx§%§ﬁf%%ﬁ¢1%éﬁ%g(120) as previously 20 descri bed,
-wherein the innernost |ayer of the main body (120) is seal ed by adhesive

means or extrusion with organic addictives or heat sealing or RF o
ul trasonic chﬁqmaﬁqq&?g%ﬁﬂ(ﬂ%ﬁ;tQP?heo%bﬁerﬁb@ft?%yeFoofCgﬂgrgf??%i?ﬁSO)

whi ch i s10fx i dhe saenMatesipbr Henshisd LayRhgihd3)cd bheomad hosy 25
(120) is sealed by heat sealing or RF or ultrasonic or the simlar welding

to the miirhlorthéecooneatnénvandirhe ashishbwn ayer £AaR3Esof t3He nai hbedy
. (120), and is pade of the sa . ri st cont.ai ner_ or.
regig% of° fhega%ﬁ%?a?%%f?gkgggéggﬁgebgkfgf Igﬁg?q?%%%?gﬁypt%%hi??P%ﬁ ¥130)
is limited to flexible pouch. It can also be used for gusset
pouch (figure 9) and standing pouch (figures 10) and also top-

sealed food containers (figures 11).

15 A top-sealed food container (200) is shown in figure 11.
In this figﬁre, the mouth region defined by a rim of the walls
of the container 1is a 'flanged rim which present a surface
(160) onto which the top-seal can be conveniently sealed. The
strip (130) is sealed to the main body (120) as preViously

20 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 like
welding to the uppermost layer of the strip (130) which is of
the same material. The third layer (123) of the main body

25 (120) 1is 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 (120) and is made of the same
material as the container or the mouth region of the
container. Hence, the first layer (131) of the strip (130) is

30 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 of weakness



30 sealed to the rimof the container which is nade of the sanme nmaterial
as the third layer (123) , and due to the the layers in contact are of dif
ferent material, an area of weakness PCT/ SG2/ 00087 17 PF 14 submitted on 5
‘June 2006 (140) is created. The bond between the first layer (131) of the
strip (130) and the rimof the container [which is nade of the sane

mat er i alpcggEpgobhgy d | ayer (123) of the main bogy]14 duBafittddSorts fdfeedodur i ng
heat sealing Is weak. 5 The function of having the strip (130) in the nain

body (120) shall now be further described in detail. Wen the package is
bei ng heat4er ins acpeatodave Toverhotdebetileaat ehecdnitraitnelchviar t he3fbodfi s
heat ed very rapi dle/l and is transforned into steam e tenperatur

within 95 pickayellIHWerad b d U PR P hedt§ nge the" 8t é@ﬁ%‘?ﬁll laxlﬁiﬁa 8fg1d

hence thg . M&SSURS M A 1i At hgepaskage 1bRereases 3)Beforend hea phessuye

wi thin the package is increased greatly, the pressure of the 15 expanded

st eam wittHatr uipt wreated dbst grathab arsen lofnauelak meaxsk - (140) of the package,
to create an exit (141) (see figure 4) to allow the steamto escape

t hrough wi thout spattering the food. The existence of the area of weakness
(140) all ows THaIptuhEOgo®f ofh@apdekaghd osoerpr (MBOhouth hand ngathebpdgssure
20 of the steamw thin the package being too great, thus preventing the

food to St ethalk naw tife WO TOMETHAPTS T r&tFd bet ween two different

material when the two are sealed together during heat sealing that creates
an area of weakness which is not able to withstand the pressure of the
steam t hat 253len oo gaehye t1s roe ey paekbee. iThe bbadovaue P¥ebr ehhed

o O e L RRaREEUET, B, LARLS R 0588 CELBlolg S onger to
transformed into steam. As the temperature within the package
increases during heating, the steam will expand and hence the
pressure'within the package increases. Before the pressure
within the package is increased greatly, the pressure of the

15 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
rupturing of the package to occur without having the pressure

20 of the steam within the package being 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
which is not able to withstand the pressure of the steam that

25 1is 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 strip (130). A package can contain

more than one sheet of strip (130). Figure 12 1is an example




rupturing as conpared to the designated area of weakness. 30 The present
invention is not only limted to a package having only one sheet of strip
.(130) A package can contain nore than one sheet of strip (130). Figure 12
'is an exanpl e 35 PCT/ SG02/00087 18 PF 14 submitted on 5 June 2006 of a
package with nore than one sheet of strip (130) whereby a centre-seal ed
poucts Wp®r/2Ggehesabsy of strip illustratesl. The stpr 1 ubgitedds dlie@0be Of
any shape and size. 5 1t will be understood that the present invention has
been described above purely by way of exanple. Equally, the placenent of
strip i oMot dddidged waisth husrd arhalesené beldedy afiystofpt ig3e) f wharelsysance
the principal invention is to provide a_ weaker bond . t he es'gna&ed

seal | ng S EF B UG 1@01(’:%}?@1"%8&% i%ore T | BEd SEBoYe Fhed Ci'ons BF

det ai | Csad}igﬁ (1ngre Wit Hinsd hes seopg pfstdise iawnendi a0, PCT/ SG02/ 00087 19 PF
14 submtted on 5 June 2006 CLAIMS 1. A packaging sheet conprising: one or
nore layers of |am nates for enclosing an object to be 5 packaged in an
edge-4 o-edge sealing Whereln) & POLtLoN. Oof nd NBro SR abl G008, TRY s bE.IRAe 1O
rupture to vent Internal pressure increase Dy providing a piece of a first
mat er i aldgyedispdsetdhovico barsedl edyatwsai dbporddamplaf. sai dgpadkggi nghe
sheet's edge, wherein said piece of first materia% is differegt froma 10

second rﬁi{caecrqnéﬂntf ot S & teditt o%Jé“Jo?e‘iih“éS!%lé? ?ﬁle‘fieﬁ?rfh% B&cﬁ%@ji ng
sheet | ayd nates. 2 A packagidgshest: Recos di ngvdor Al s 1ewhgreingthg seal
is fornmed by thermal nmeans. 15 .3.” A packagi ng sheet according to Caiml
wher ei nwagksr bond on the designated sealing area by such

10 construction described above. Modifications of detail can be

made within the scope of the invention.



thermal sealing, the piece of first material forns wwth the second
material of at |east one of the inner layer a lamnation that is weaker
relative to the lam nation fornmed 20 between two adj acent inner |ayers
-second, i.e. sane, material. 4. A packaging sheet according to Caim1l
wherein the piecé of first material conprises a piece of thin film

provi deq)qﬂ 3802480811 t abl e shape to be predi sposeg {408 bedd dH5 Rlneld0B6
portion o the seal abl e edge. S. A packagi ng sheet according to Claim4
wherein the piece of thin filmis provided as a strip predi sposed to span
30 oppostmxgrmsiges of the seal ed package. PCT/ SG02/ 00087 20 PF 14 submtted
on 5 June 2006 6. A packaging sheet according to Claim1l wherein the piece
of first material is provided as an extended flange fromthe portion of
the sealpablzg iﬁgggl QQﬂ whetrei s d fdgange is  back-fol dable to be seal ed
W t hin Hhe edges é% 5 packaglng sheet. 7. A packaging sheet according
to any afnd her pnecedlageckapfis lamiorsies g0 eastlesigecaid shnecar tpabRagi ng

h | he ed d ¢ f, bj
5. A DB bRt SRoBOR g (0 Siny Ghe 1 THLBF boBdig 0l Re Her oi n_

t he pi ecaDfaflid ddq@tRdy abe iBade Swgf@pt@y@rtofOéﬁ’edlbyefsnbm gxbsuaten 15
9. A packagi ng sheet according to any one of the precedi n? clainms, wherein
ng

the pi edarfedsia Ry nRreyidingor piedes dsingtiist d“%‘é%ké@ rgfgposed
I ncludi ng thatsd anhé&l'ﬁfgfas ﬁér&&w& sd 0 I Saciangh ﬁs&%@@bé epieces. 20

10. A packagi ng sheet according to claim9, wherein i ece
wherein said piece of first material is dlfferent from a
10 second material forming at least one of the inner layer of the

packaging sheet laminates.

2. A packaging sheet according to Claim 1 wherein the seal is

formed by thermal means.

15
.3.. A packaging sheet according to Claim 1 wherein, upon
thermal sealing, the piece of first material forms with the
second material of at least one of the inner layer a
lamination that 1is weaker relative to the lamination formed
20 between -two adjacent inner layers’ second, i.e. same,

material.

4. A packaging sheet according to Claim 1 wherein the piece of
first material comprises a piece of thin film provided in a
25 suitable shape to be predisposed for sealing at the portion of

the sealable edge.

5. A packaging sheet according to Claim 4 wherein the piece of
thin film 1is provided as a strip predisposed to span

30 opposing edges of the sealed package.



of first material including a nuiti-layered strip (130). 11. A package
(100) formed from a packagi ng sheet according to any one of clainms 1-10,
including a mcrowaveabl e package. 25 12. A package (100) according to
‘claim 11, wherein both the strip (130) and a main body (120) are conpri sed
of at least .two layers. 30 13. A package (100) according to claim 12,

wher ei n gagscaipahgal of the innernostydayer of tpipe ss@bshitted dd 5 haeened main
body (120) that is overlaying and seal ed to the uppernost PCT/SE2/00087 21

PF 14 submitted on 5 June 2006 |ayer of the said multi-layered strip (130)
is the sane packhbahgokhkthe saicdrdpper mMestClayerl ofhdéheisatide npiécel ayered
strip (130). 5 14. A package 10031gaccordi ng to clgiagp wherei n the

a

mul ti- |ayéréatndietesddy (A205FaRderFadng T sS¥Ban 3G dlyed™ t BRet he
edges of bgbhrtihg s demyl tenlayeede$dd | Pad30W)nandit hgaigaidange is
mul ti-layered main body (120) that is overlaying the said nulti-1ayered
strip (130packefebdaplpackage QElOyeakedr dvhghid cltdiem kHgsgheref n, thie

mat eri al of _the bottQ t layer of the said nmulti-layered strip (130)

t hat é|s inpégg?%?gaﬁggggél ed at the edges to the edges of the innernost

| ayer of the said underlaying multi 15 | ayered main body (120) is different

fromthe material of the said innernost |ayer of the underl a ing ,
mul ti -1 ayeredPHEfF#I T HDHA§€2207CC26I L AIp&LkEGY (Olf005h%1c%6‘?ﬂ??ﬁg‘¥?o R 12,

wher ei n vfﬂ%?rer}%t i 8l oo 20 hSsaebaat 8dnfinQm YREIQNE R dH&OMDE Nahp 08y ok
pol yethylene .and its derivatives, polyester and its derivatives,
to complete the edge-to-edge packaging of the object.
10
8. A packaging sheet according to any one of the preceding
claims wherein the piece of first material 1is a single layer

formed by film extrusion.

15 9. A packaging sheet according to any one of the preceding
claims, wherein the piece of first material for predisposing
in a packaging sheet including that in bulk forms of strips,

rolls, and dispensable pieces.

20 10. A packaging sheet according to claim 9, wherein the piece

of first material including a multi-layered strip (130).

11. A package (100) formed from a packaging sheet according to
any one of claims 1-10, including a microwaveable package.

25
12. A package (100) according to claim 11, wherein both the
strip (130) and a main body (120) are comprised of at least

two layers.

30 13. A package (100) according to claim 12, wherein the
material of the innermost layer of the said multi-layered main

body (120) that is overlaying and sealed to the uppermost




pol ypropyl ene and its derivatives or nylon and its derivatives. 25 17. A
package (100) according to claim 12, wherein the package (100) i ncludes
‘any one of a centre-sealed flexible package, a three-side sealed flexible
-package, a gusset package or a standing package. 30 18. A package (100)
according to.claim 12, wherein the layers of the said nulti-layered strip

(130) a %gngebw | ayered main body1(120) ar@ﬁﬁﬁé&ﬁllfeéamm@mé
t oget her [/ S@02/ 00087 22 PF 14 submitted on 5 June 2006 neans of

adhesi on using a suitable adhesive or by extrusion mnth organi c additives.
19. A packager ( 3@0)traccendinguilaicllaiyersy whetipi n(1t3e sasdthe seahd ngsof
the multi-layered strip (130) to its overlaying multi-layered main

(120) isthit m@énstktﬁ SGREsI GPUTIPY  SGYEEDIeE a&ﬁ@sﬁ/ael‘i‘)rmé}}cﬁluéiaéfﬁrﬁﬁjth
organic fgpi & y Or heat sealing or RF or ultrasonic or sinlar welding.
20. A packag 00) according to claim 12, wherein the said 10 sealing of

t he edges of the said underlaying nultl-layered mai n body (120) to the

d h d | d
€ ges |é&%rg%sﬁéthggé;15?{;%%C§Fg3%§p Q}%Q&a dlétswﬁgfélgykﬂg Eultl—

nmul ti-= ans of ' heat Sea

ul trasoniLydred shaihabowe! diing) LndellAypackage {d aa:t:otds ngdgesckai m
12, wherein the said strip (130) can be constructively pos tloned

conflguf@ﬁfp%@ﬁ%§e°€h§PﬁﬂnﬂQFeﬁélﬁr@uétWeéﬁéﬁrﬁémﬁiﬂﬁﬁn1 tﬁ%dlﬁgﬁrna
pressur iéfﬁ”ﬁﬁﬁ%aﬁ&ﬁyéfb&hﬂab§a$o§gal1?9 OEhaQOlQ'B@@E&leﬂet%hbaéalaZ A

package tor contalning an object havi ng a sealing
multi-layered strip (130).

10
15. A package (100) according to claim 12, wherein, the
material of the bottommost layer of the said multi-layered
strip (130) that is in contact and sealed at the edges to the
edges of the innermost layer of the said underlaying multi-
15 layered main body (120) is different from the material of the
said innermost layer of the uﬁderlaying multi-layered main

body (120).

16. A package (100) according to claim 12, wherein the material

20 is selected from any one or in combination of_polyethylene
and its derivatives, polyester and 1its derivatives,
polypropylene and its derivatives or nylon and its

derivatives.

25 17.A package (100) according to claim 12, wherein the package
(100) includes any one of a centre-sealed flexible package,
a three-side sealed flexible package, a gusset package cor a

standing package.

30 18.A package (100) according to claim 12, wherein the layers
cof the said multi-layered strip (130) and said multi-

layered main body (120) are sealed or laminated together by



means, wherein said package and said sealing neans are nade froma
material suitable for heating, said sealing neans 25 conprising: a) a
.sheet of multi-layered strip (130); and b) a sheet of multi-layered main
‘body (120) overlaying and sealed to the said nmulti-layered strip (130);
wherei n the package (100) underlaying and sealed to the said 30

mul ti - | %Y@f,@@oéiob?@(l?’p) and nul ti-laygred main ppodys b2@dd o8 Jutd1I081 N
when the package (100) is heated in a heating means, water contents of the
food will be transforned into 45 PCI/ SQ2/00087 23 PF 14 submtted on 5
June 2006 mé£aM of hadhd Htoeass hggpsessutebia tbeephckage ©F08krrtibeon
pressure wil| rupture the designated area of weakness (140) and creates an
exit (141) Wt te9rthe 3¢dhhit®Sescape therethrough. 5 23. The package
(200) according to claim 22, wherein the package (200) is mcrowaveabl e
and the heating neans is a mcrowave. 10 24. The package (200) according to
cl ai m 22,9 whepecialget h(10h@) saicdraihui -tayetedmstyd,p ¢r80eiandmi A2ab8dy
(120).consists,.of a ast two layers. .IThe a ( I to
Cirai 11 22, vRer B L Re B Ve e S ier o Sy e ot OF Re e arad

mul ti- | ayerggl t il avdoey (d20)bddat (180pves|ayi mgaasdoseatirdstiont heing
uppernost |ayer of the said nmulti-I|ayered strig (130) is the sane as that
of the sai FUbprhdstdngFéreoon MRXEEILOMUNLED| QFFEd Cst3FPLEUABHHS 26

26. The packgge: (200); A¢COF dhRGoL Oy Pl AL 22 yhesghidpe, Srhihg.
20.A package (100) according to claim 12, wherein the said
10 sealing of the edges of the said underlaying multi-layered
main body (120) to the edges of the said multi-layered
strip (130) and its overlaying multi-layered main body
(120) are by means of heat sealing or RF or ultrasonic or

similar welding.

15

21.A package (100) according to claim 12, wherein the said
strip (130) can be constructively positioned 1in any
configured package that would ensure a weaker lamination to
the internal pressure increase due to the heat sealing of

20 differing material.

22. A package for containing an object (200) having a sealing
means, wherein sald package and said sealing means are made
from a material suitable for heating, said sealing means

25 comprising:

a) a sheet of multi-layered strip (130); and
b) a sheet of multi-layered main body (120) overlaying and
sealed to the said multi-layered strip (130);
wherein the package (100) underlaying and sealed to the said
30 multi-layered strip (130) and multi-layered main body (120)
and wherein when the package (100) 1is heated in a heating

means, water contents of the food will be transformed into



| ayered mai n body (120) underlay is sealed at its edges to the edges of
both the said nulti-layered strip (130) and the said multi-layered nmain
‘body (120) that is overlaying 25 the said nulti-layered strip (130). 27.
‘The package (200) according to claim 22, wherein, the material of the
bott ormost |ayer of the said nmulti-layered strip (130) that is overlaying

and gealwer/gGob/peogdges to 30 the mouthzreQ on ofprt huesybaiedc Kk a@r 20860) is
different fromthe material of the said nouth region of the package

(200). PCT/ SE2/00087 24 PF 14 submitted on 5 June 2006 28. The package
(200) accyah, ngthascl ahar@2simbermtasddee sdind phekggec K299) (190dgnstheact ed
using a material suitable for heating under a

m crowave. 29. Th ckage
(200) adSAWSE t 81t aimPIRrswnkiei ACCHENaeCerd 582 | \é\%séieeag?réedssr réﬁ]‘lB? )

pol yet hyd,ene and idss dari ¥gtivessqpolyesteriand difs deldayat ikveSescape

pol ypropyl ene and its derivatives or nylon and its derivatives. 10 go.The
package {rE®tracsemidi ng to clai m22, wherein the layers of the said
multizlayered strip (130) and said nulti- |ayered nmain bodies (120) are
seal ed or | am nated together by nmeans of adhesion using a suitable

adhesi venrriy dbdcledd usiamm )W tarcarrgamioc addi tilwes. 32, Thaepadkagehé200)
according to claim?2 wherein the sai seal ing of the. nulti-|layered strip
(130) to i tRAKAHS a&f%) ral FLIRAEVER I P IHdd h%lé@)a%ilggbﬁﬂ%?éh%sl%fa
adhesi on usjng-&suitabl e adhesive or extrusion with organic additives or
heat sealing or RF or ultrasonic or simlar welding.

10 24.The package (200) according to claim 22, wherein both the
said multi-layered strip (130) and main body (120) consists

of at least two layers.

25.The package (200) according to claim 22, wherein the
15 material of the innermost layer of the said multi-layered
main body (120) that 1is overlaying and sealed to the
uppermost layer of the said multi-layered strip -(130) is
the same as that of the said uppermost layer of the said
multi-layered strip (130).
20
26.The package (200) according to claim 22, wherein the multi-
layered main body (220) underlay i1s sealed at its edges to
the edges of both the said multi-layered strip (130) and
the said multi-layered main body (120) that is overlaying

25 the said multi-layered strip (130).

27.The package (200) according to claim 22, wherein, the
material of the bottommost layer of the said multi-layered

strip (130) that is overlaying and sealed at the edges to

30 the mouth region of the said package (200) is different
from the material of the said mouth region of the package

(200) .




32. The package (200) according to claim 22, wherein the said sealing of

t he.sai d package (200) to the nmulti-layered 25 strip (130) and its
overlaying nmulti-layered main body (120) is by neans of heat sealing or RF
or ultrasonic or simlar welding. 33. The package (200) according to claim
31, wherein the said 30 strip (130) can be constructively positioned in

any Corﬁdﬁgh@@o@@@%%e that would enspre a desi giratedvafied &f 5 WRPO0ESS
due to the heat sealing of differing material.

28.The package (200) according to claim 22, wherein the said
package (200) is constructed using a material suitable for

heating under a microwave.

5
29.The package (200) according to claim 22, wherein the
material is selected from polyethylene and its derivatives,
polyester and its derivatives, polypropylene and its
derivatives or nylon and its derivatives.
10 _
30.The package (200) according to claim 22, wherein the layers
of the said multi-layered strip (130) and said multi-
layered main bodies (120) are sealed or laminated together
by means of adhesion using a suitable adhesive or by
15 extrusion with organic additives.
31.The package (200) according to claim 22, wherein the said
sealing of the multi-layered strip (130) to its overlaying
multi-layered main body (120) is by means of adhesion using
20 suitable adhesive or extrusion with organic additives or
heat sealing or RF or ultrasonic or similar welding.
32.The package (200) according to claim 22, wherein the said
sealing of the said package (200) to the multi-layered
25 strip (130) and its overlaying multi-layered main body
(120) is by means of heat sealing or RF or ultrasonic or
similar welding.
33.The package (200) according to claim 31, wherein the said
30 strip (130) <can be constructively positioned in any

configured package that would ensure a designated area of

weakness due to the heat sealing of differing material.



