EP 0 320 076 Bl Description The present invention relates to a device for
the controll ed del ayed rel ease reservative vapour froma |iquid,
to the use of said device in tth’r?aa@@g’?ggﬁl on of food, and to a nethod of
manuf acture 5 of said device. The preservation of food has been an

| mpor t g¥)se figdehern to manki nd since the beginning of time. A problem

associ at ed Wth this concern is the fact that preservatives could not be
~stored Wiy bBgni ARMEKH fblRGSIto b iBvide0RH th QBhtRfed ddfay6d teliidse, offd YD Preserdiive

nut ritiQpat rrlWguid, tdthé asd of saiByvich MDMe Blesan@tont db eay, aRe@tol a rosthog o mnufeture non-
pr eser Ve daid o&ids. f or t hese very reasons. 10 In order to utilize a

pr eser vat imveprédeivation df dad hps bebincan , impdnientoaeea to awankied sincstthee bagineing oktime. A

i ncor pogretiieadassodatedrwith ithés dooaeeh is theddct thatrpresbrsalivgsicould notdn stated witth e food withop! aced
adj acenthe food tokiag itsomibui, flavaurcdr ostetibnal aliie: brfacbrmany Toae sibigs eday el paly edtural, non-

pr eser viaesened foeds foriieselvenagesent age t hat chemi cal additives i ncorporat ed
direex |y inrder tordilize aaripsamsiive withhyalopr Rpdugtpthe RiesangienustRiter bTHE°’P%[f‘?‘éY""“8h0| ce,
pl aci ngthe fred jivell D& plspyt\oa 2N Ghtoppontand Bleerdiadiaeent Rdhe fopd an%"s?‘hé" r@‘?@‘r V% i ves
to 15 fewpaPePfepresawePelgaSttm @sadvagawaﬁtca@@ca' Eﬁ‘i’é“'?jd%céﬁ’ﬂ@ f digeetly 12¢5]/80%hi ch

e, ?2?’%”? iy e e ol ar-,,,e : ggf:é% msw-%z?ggg{"r'eseaé%

tend®? t 0ses

mm

0| E) S
%t%aé?gowever seoitll.ls e nol i§ r;#ot V\Z] %

Qe
| mpr ov e e oS e d Ve | da @ T B e e
et hanol presefvti eg i@g@ ﬁ ar%ﬁlbidgto megeﬁﬁﬁél' %e m%oWhgtzf&Hri%seﬁatlpésQ&%e
Iomer I he above descri bed gaseous
BUra'S prBduch %@ﬁe\ﬁfs f"lﬂége oSN Sdors? g

\;S)ﬁ‘d' vat ke soolPYestibBd Gabdué pRBerHiGs nkﬁé tﬂllcﬁ@y‘ BOusbd By PadhBahe/ Grbdcv@tre®bn &N

I begbsorbaht Rbdoddl, sushlke Rilieh didxldb,G0dosd] ddXiiAlGine EEAING ColluldsdX bridi Kaolinf dofgined

Cr yst al yithea GerroisMhotaTHb racivitives GRNHhEI SededMot dvagoraes peprowidehh @resaradiat . The
pr eser Vahbsphsie afoand eniosd bubemttel Oneep@plom atita thie npatted i i ehomever, disad ithea times of

at nos phesgoraitis frequehitly téooshoit. subst ance. One problemwith this nethod is,
howewer, Shditr dvagrativarpeckdts bavabeeratsedin otiser fareas) ti it Hatpnit 3568aTH glisplosep § device

Siml arspev@qaﬂyrdwgmagfqnamiseorsofhmmm#ﬁtmowsed in other areas - US patent
3698974 dikaahen esblemn Widly he eabayselistetli absgrbaptsdie siaigiveld qoBsumersi Sksodnty fwhich are

i nsect i RAckrapd ssagsishets papen bedsand plagip Pagh dRineHogkivary Hiffsipat fr%%m%%es rameﬁt'% | s
saf ety infgnts dendtrreiesatirasiod gp Seim @4ditppg! damap dhe foed & %éepe %nds'afv %{%

and @ agqsweerea hejfgnayis. Fusiaprmeray spchy sachety ang bags h%es $ h
i nf ant saVP@ﬁ?jc‘l" "l?épﬂquai??'%destsﬁ WF?'"&B'BT‘G{W ‘6'?1‘?5'1 a3 éﬁ‘ﬂ" eﬂt' ‘P%'(Qs' K %Gmﬁ% age

andhma'y g, I% t<:tue e% at\Jlgn af sorbe J’ %Ac'ilet E& .sFédBJEQ% rEerta(?n such
sachet Sds vanta g duct lve tl¥er 891 cl@ m I‘Efantﬁé’”rer
psych ! &J%rgé% %ﬁll'e vl Ieg& tb loft d lrﬁfe% RGN L1 es
I nsi laShe cPQ s ol in fo F@Jﬂ‘hgl@rp hddbBertd wREHWRNEduR A
absor be&Ea‘ier p%sé%b@efﬁméﬂéy B&?&?to'cﬁnsﬁfd A mﬁﬂjfa%ﬁﬁﬁgadﬁﬁle fdysadvant ages.
Pr Oduct | ORinkilSr PHOUISMCIIRER SHNSE fighRChinkl RBFeSls laehtird) heéderadaeaﬁyp friarefiiclaf deREkREES
whj h&nflolibdSoladed refeBset B 9apobr flof iqiiet ure and break. This in turn leads to
| os 4d9|’ odusdording fol thee pRBsht iinerierg edprovidet & devicanBde aaneollsl \telagednielBebeeotiastosd f or
| MPr oV epresehvativie Nvaipaid torp racipid Vainpiising ) stepthes rensabsdibenth foniskidl liquids shitl shest geiecat er
pr eser vidntadeore bédhcsidendy a retichiiet yontveveso banding skeet dnel plestivufiim cdovarédnby efvepayi ency.
Si i | ar pgonesbleeiesticssoves fayernat deabicone edge lotisaidzahebriehidayer beingainepuered aridionaicPldsic a
cheap ashgetahd cayprdaver bhingiverouf permealia: r ol | ed del ayed rel ease of a vapour from
a | i dui d. While presennahserperiishgped én the foog industry dack mparisi tp sgulaigdheyats\of geaperatierof ce
for conthp SgudRresserptiyg éngrefrem.dhpsnow absasbentsas E’F‘@%@r’@taf?’\/@ ‘i??} %‘iﬁ‘ra" FegHiptad P¥ qui d
conpr i sPA? “%1“‘5 Ij@;&n’c :"Sffacﬁﬁ“é abpeseant: TF%?"‘” ‘Hbem gﬁ'?‘blpsy of e Fﬁ bonded
Coucy ey e R g N iﬂg ﬁo b gl
d4pE || %ev§ t e resen ven be u e er

sai eous p eserv |ves fsg with the thglto‘?‘ td p@eﬂ Qé/
| ayer bELE ¥ prefe b oo Py ysﬁeﬁmnme iy L he
food in emﬁnéet olrc%&hth ind 63 I 5o Bf ﬁe.gn‘t SRR bifphatie Rcigd, o hev.hg qui d
preser V%'cé(rﬁo ex,;&g;npl t,@g,vg@tg,ﬁig@g@nt S gas em ssion rate can be.
cont pl | egy ﬁ@&din%“ﬁtﬁﬁ@ﬁ’e&)‘t iNRAIdH Adiqlid\SrosehvaliRs istiBsbrica@r® tHefabédAnidna etient .
The new; a6k Rdbd kodd ofsind? W ahd Giuiills| lovarte valorizeatt providet #n ithespaeara timer
since i pressnatvacin tfiwayaod Whidhtis phadee wildlii the @dntdirleeis expobetii tothe p@serpaCdtagsphand
food. Theaedlaédquamtitied while titscthostact adtieths dduid reigturb ds geditedi t i n t heir nout hs.
Furthernore, as explained hereinafter, the production process

2




50 is greatly sinplified. The device of the present invention may be used
as a substrate for any of the kn preservatives but it is
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(a) of Fig. 5 shows the evaporation rate when one side of the plastic cover layer contains perforations and
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corona technjque, or ultrasonically. If the plastic cover layer is nmade to
overlap the edges of the pre-foFgﬁﬁFﬁﬂ QESant conbination this will provide
a seal ~at those edges, thus con 3 aporation fromthe absorbent. The
device can conveniently be nade on a continuous basis, the paper pulp strip
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absor pt . the(i‘éilaﬁrﬁé frararers@.wahéeﬁéa?ofrb%sro&.b@lvh.mrﬁéy%va@ﬁ.év% in thcL er oth,0ONY
fibre hisghnglaaie deeh@ng 1BHelnverlioR, shd R PresdrativeSiiqhli CBHRistirlg UP etRAN Ic%nt fihd 0.5% eSS
t hat Ofby SwelghtC acélic @¥ib d?ﬂre doVI& doRakisd & ‘aQkyef Brenigh 2B r]:gng'frBl‘éed%Bércb'i]lp'b%ndeB Sia

i Iraylol nbrowdves tidréhet fébh@to\muhyl SRS I1296Y, Witk £ndn!perfdi A&y poly@nfktisnB @hiSHiet he
vapour cater Gidry THolpaber fpalk ayaiChad altd diméreioRtCZinrh & 3prhM SES0kEN. 1Al 8dded 60the bl lérvel .
Thi s guerstexpased.vel y control |l ed em ssion nmay be acconplished by small
perforations in the plastic cover |ayer and/or by 55 selectively arranging
for the edges and/or ends of the strip absorbent to be exposed. Now
refe¥ring to Fig. 5, a graph illustrates the rate of evaporation (%
evaporation versus tine) for various degrees of exposure of the absorbent
| ayer in a rectangul ar device according to the invention. Line (a) of Fig.
5 shows the evaporation rate when one side of the plastic cover |ayer
contains perforations and 3 EP O 320 076 Bl all |ateral edges and ends
are opened. Note that over 90% of the liquid preservative evaporates in
approxi mately two hours. This configuration provides the maxi numrel ease of
preservative. Line (b) of Fig. 5 shows the rate of evaporation when the
absorbent strip has a non-perforated plastic cover |ayer, but the al
| at egal edges and ends are open. This reduces the evaporation rate by
al nost 50% 5 of the previous configuration. Lines (c¢) and (d) of Fig. 5
relate to absorbent strips covered with a non-perforated plastic, but in
t hese instances, the sides and ends are not opened sinultaneously. In the
cigse of line (c), only the |ateral edges of the absorbent strip are open,
and #n the case of line (d), only the ends of the absorbent strips are
opened. Both of these configurations reduce the evaporation rate with line
(d) showing a reduction in 10 evaporation rate of al nost 85% as conpared
with Iine (a). The purpose behind controlling the evaporation rate is to
regulate the preservative effect for various food itens. If a food item has
hi gi°noi sture | evel s such as fresh neat and fish, then the preservative
effect will need to be nuch greater than the preservative effect for a | ow
noi sture food such as flour. The evaporation controls allow the
preservative in the |lower noisture foods to last longer with little or no
| osg,0f 15 preservation effect while at the sane tine retain the
capability of being used with a high noisture food product. The foll ow ng
Tabl e shows the extent of preservation which may be achieved in different
food products, using the device according to the invention, and a
preservative liquid consisting of ethanol containing 0.5% by wei ght of
acetssc acid. The device consisted of a |layer of high grade long fibre paper
pul p bonded via 20 rayon non woven fibre net fabric to a pol yvinyl
chloride layer, with a non-perforated polyvinylidene chloride cover |ayer.
The paper pulp layer had the dinmensions 2nm x 30nm x 50mm All edges of the
pul p | ayer '
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were exposed. 25 30 35 40 45 50 55 4 EP 0 320 076 B1 T A B L E Food

Wat er Food Preser - Pr %?etféad%iéﬁj ty Wight wvative vation

Li qui.d- Peri od (V\BI ght) (9) Chocol at e covered sponge cake

0.72 150 1.38 6 nmont hs Cream covered sponge cake

0. 865 140 2.07 ghghs 15 Soft roll of sponge cake

0.734 120 0.41 Hard Roll (sponge cake)

0. 849 150 Q.69 .2 nonths Sugar-top sponge cake

0. 86 90 1.38 1 non Surface aked do bread with

bean® | ar’r?mdl 0. 85 t‘;%:iv,?%'s ﬁ:‘;ﬁtzﬁ £ ive "hs Sugar

coated sweet bean 0. 795 Xiquid ZPBﬁrﬂd'ls Japanese

dunpling with bean 25 jam T ({(weight) (. 758 550

2.76 2 nont hs Chi nese durrpl ing with bean‘%’am ()

0.780 #20 20T ToTTHT

0.806  cho@Bate coveré® sponge 2 months 30  Cooki e

0.551  cakegs 1.38 3 mont®h32 Doughhth 1.38 6 months

0. 815 nontsh Dri and soned ,C fish
cre&pgovered éolhie E)ake 0. Gté) 867 Sﬂnbont hsf%?l ed ar?d“‘gs&eéggoned

shel,gf | shoft r@ll?lat sponge cald) ®.334 13 nonth#140 2Droretthsand

seasoned.co 740 0 8 2 nmonths i | ed and

fried nog%ﬁéjmn (sponge (53353) 1 0849 2}%‘% 0.8 rmnttﬁ 'ﬂ%"%% Boi | ed

noodl es sugar-top sponge cake 0. 92 0.8840 190 2. 071.38 14 sdearh Havi ng

thus described exenpl ar%,aenbodl ments of the present I nvention, it should be
not ed by 'ﬁﬁ?{g k APyt Preadhe arty ghat -t hg, thl,pogl scl ogupes.are
exenpl ary onl'y a c?that various other alter natlves apt ations and
nodi f i casugars cpatedevestdéeant hi n t hé®.389Hpe 015¢ he prddent i Rveedtben whi ch
I s defined and d I tp the following clains. Clains 55 1. A device
for cont? 7"@8*’0%‘1'“5?’2?? gltga & of aof 998 presgy vatiyggvapour fsoRsa |iquid
compti sing a sheet L

Chinese dumpling with bean :

jam 0.780 420 2.07

1 month
Stick bread (hard baguette) 0.800 350  0.69 2 months
% cookie 0.551 465  1.38 3 months
Doughnut '0.815 290 2.07 1 month
35
Dried and seasoned cuttle
fish - _ - 0.85 80 0.68 3 months
Dried and seasoned shellfish 0.714 60 0.41 3 months
4w  Dried and seasoned cod 0.740 200 1.38 2 months
Boiled and fried noodles 0.91 190 2.07 1 month
® Boiled noodles 0.92 240 2.07 14 days

Having thus described exemplary embodiments of the present invention, it should be noted by those

s0 skilled in the art that the within disclosures are exemplary only and that various other alternatives,

adaptations and modifications may be made within the scope of the present invention which is defined and
limited only by the following claims.

Claims
65
1. A device for controlled delayed release of a food preservative vapour from a liquid comprising a sheet
of an absorbent for said liquid, said shest being bonded on each side via a reticular non-woven bonding
sheet to a plastic film, covered by a vapour permeable plastic cover layer, at least one edge of said
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of an absorbent: for said | i quid, said sheet being bonded on eac
reticul ar non-woven bondi ng sheet EB 63

permeabl e pl astic cover | ayer, I eaiq 8}6‘9%{ IeggfeI ln[n s;%ﬁ'ﬂmmﬂmﬂrwm 6

Bl C L M S * T ABL E Food
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0.72 150 1. 6_nont hs Cream covered sponge cake
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0. 849 150 0. 69 2 mont he ?*% p?h(: G168 aKepar 1o

0. 86 190 1.38 1 nonth 20 Surface baieeghfdoughy bread with
bean jam 0. 85 225 (9. 07 (9 2 nont hs Sugar
coat ed sweet—bean 6795 +56 869 2—frefths—Japanese
dunpl i"hg VElideoheren cabered ppohge 0. 758 550
2.76 cgkenpnt hs Chi nese durrpl i ng Wi72h beah5¢ am 1.38 6 months

8' ;gg éé%m cover%c.‘!g{fonge cak§ gm hkbsggb(:k b t?qild (hﬁrq bagugtten)ths

0. 551 4 Skifr roll of. ibnge cake3 nont hw 7Boughnuzo 0.41 2 months

0. 815 290 2. 07 1 nonth 35 Dried and seasoned cuttle fish
0.85 Hapg Roll (gponge cake) 3 pnt (B8P ed WY sedbBRed shdIMamthA

0.714 Sugarﬁﬁbp spo:Q;e4$ake 3 nongag 40 19died .agd seagopm@ncod

0. 740 bakgd @Pughy b:egZLd nont hs Boi | eg and fri edI noodl| es

0.9% 20 gce nont es

0. 592 %Obea“ 3gm o7 14 daygb Ié—&lgw ng ?%‘rJU 2’28’ i bed &XM5Fary

embodi mentsugak édutepr feBibdanvent i on,o.i7bsshouish be rmised by thaesmenb0
skilled in_the art that the within d| scl osures are exenpl ary onI y and that
various ot nere @PH%’til'\?egithaB&m at i r’rpﬂd fi cgz; ,gns may be nade

wi t hi @ the” scope of the present inven | on Whl C ef''ned and 1nnrted onl y
by the fol¢inesg drhplivg. wktaibean 55 1. A device for controlled del ayed

rel ease ofJa® f ood preservative vapour7&m a ##Qui d 28fpri si Agramtbheet of
an ?‘bsorbeﬁi&%re’%ﬁ'ﬁh rlaObidher 88 d Skbe%fxbe' “Ssnfondedj sgn €each &A‘iﬁs‘“ aa
reticylar non-woven bon |ng sheet to a plastic film ‘covered by a vapour
per neabl e ¢nakdei c cover |ayer, at | edsB55bne edéfe of >38d 5 3 months

Doughnut 0.815 290 2.07 1 month

35
Dried and seasoned cuttle

fish 0.85 80 0.69 3 months

" Dried and seasoned shellfish 0.714 60 0.41 3 months
40 Dried and seasoned cod 0.740 200 " 1,38 2 months
Boiled and fried noodles 0.91 190 2.07 1 month

% Boiled noodles ' 0.92 240 2.07 14 days

-~

Having thus described exemplary embodiments of the present invention, it should be noted by those
50 skilled in the art that the within disclosures are exemplary only and that various other alternatives,

adaptations and modifications may be made within the scope of the present invention which is defined and
limited only by the following claims.

Claims
55
1. A device for controlled delayed release of a food preservative vapour from a liquid comprising a sheet
of an absorbent for said liquid, said sheet being bonded on each side via a reticular non-woven bonding
sheet to a plastic film, covered by a vapour permeable plastic cover layer, at least one edge of said

5



EP 0 320 076 B1. o * C L M mﬂ | ayer
bei ng uncovered and/or said pl ashi t_.and cover Iayer & 'm‘ ”E _
pernmeable. 2. A device as clai nﬁf?ﬁ{:} i) 1 in which the plas *"
i mpregnated with a |iquid capable of releasing a second vapour. 5 3. A

devi ce as a%éd?ﬁeﬂﬁg/el' Bei |tfi\bd%r3d brldvor Y SidkiS SHebt aAE EREJay¥Piig Vadofir parhéade. odour .

4. A device as clainmed in claiml in rectangular formin whch two opposed
edges 0p, tA1@eviaSRr dfhdd nddi@h S Arvhici R pRSBdINMY Inprdghsted @iIERA MUl cipable @Eges
are cover aslediing @ésdoh@pbuig extensions of the said 10  plastics |layers.

5. Agevice as clained in any of .the preceding clains in rectangular form
in Whai cB ad tievieus clahdgtis claifn 2 ih evhialibsatir doeomt! vipeyrds a wododencover ed. 15 6. A

devi ce according to any of the previous clainms, wherein said absorbent
sheet i 4. chdgyice seclaiméd inclain f inlyeatanguigy darm rutviysh 0 opposgé plgee oifbeadhserbenglayess cl ai m
6, Wher ei rare aiadvessdewhilej the rmsining 2w edges A geverRd Dy raveriapping ) pigosiarssof tge said

devi de acodastiisdgyerso claim 7, wherein said plastic cover l|ayer contai ns
perforations. 9. The use of a device as clainmed in claim1 for del aP/

r el easebofA device 33 G'Evme%@r%f’f % PrPERssg oiaims 1B regtapguist ofm foltPn A iUaPeser ' 9% 10.
A met hod cﬂbsmm‘ﬁ paMECOUTeYevi ces as cl ai rred inclaiml in which strips of
said ab or ret woven ondln = astlc
covert ? ?§°%°?4’{PL{?182¥5? TP RS B ot R R baneoCbh i ol ohe 7,
resultl ng S B 8 to provide a nunber of sal d devi ces. Pat ent anspr uche 30
1. EinegVog Edvﬁpg&gﬂ‘n WY %tvﬁ'léfern 8B sl i KRt 3613 2650 D&M R iHiRRess.

Konservi erungsm tt el danpf es Nah- rungsmttel aus einer FlUssigkeit
%&ead ﬁ&&@aa&e@mgt@ms mam_rsaia ipR&AREbvet BYeF chritdins PbrFionsl Ossi gkeit, wobei

de ogen auf jeder Seite Uber einen netzformgen, nicht gewebten

Bi ndungs.bomensesr £deveRe lonmhdtintikimH fondgajeu néleise bisd foodl presaiativivapiun itd3dH

danpf dur chdissesiogecokitinat st of f abdeckl age abgedeckt ist, wobei wenigstens ein
Rand der Absorptions- mittellage nicht abgedeckt ist und/ oder der

Kunstzst #0-f A ogibed ofrobndiaciuré\otidavicbsaapeslaitaatign disimchinandish gtrips efcsaid Zbsotenty feti¢wan ng
nach Ansprnesoven bagiing sheabeplastifeiim dod pikalin sovet levers 3% bortindusly bpnded together Abljabe

ei nes zweireqred eraqy fandsthe) resyling Strip sutie prgvidecasimber ofpaicdpvicesr t st . 3.

Vorrichtung nach Anspruch 2, bei der der zweite Danpf ein

Nahr ungg?FP'E‘PEﬁP&B’thﬂch ist. 45 4. Vorrichtung nach Anspruch 1 in rechteckiger

en by i %%abe” n SBEefn d'iarnb%ﬁé 5ot B
Coerl apper o i m .se%ﬁdfz;. %%9 %%g%%g & Sy

Vorrichtu eﬁﬁﬁl‘:‘m Ekag n d,@ﬁe Qrm
bei der al gy %éh hiadsigd it pdrptidhsh -
Vorricht ur}gi ngahm&{t |sY 9 B@Ee e fdurchlésm%
Absor pt i ongja t ogen angf aserl ge Papl er pu pe um‘ aft. orrichtung

nach Anspruch 6, wobei der Bogen etwa 2,0 bis etwa 2,5 mm stark ist. 6

‘\J 2. Vorrichtung nach Anspruch 1,
40 bei der der Kunststoff-Film mit einer zur Abgabe eines zweiten Dampfes geeigneten Fllssigkeit
imprégniert ist.

3. Vorrichtung nach Anspruch 2,
bei der der zweite Dampf ein Nahrungsmittelgeruch ist.
45
4. Vorrichtung nach Anspruch 1 in rechteckiger Form,
bei der zwei gegeniiberliegende Rinder der Absorptionsmittellagen nicht abgedeckt sind, wihrend die
Ubrigbleibenden zwei Rénder durch Ubserlappende Verldngerungen der Kunststofflagen abgedeckt sind.

50 5. Vorrichtung nach einem der vorhergehenden Ansprliche in rechteckiger Form,
bei der alle vier Rander der Absorptionsmittellage nicht abgedeckt sind.

6. Vorrichtung nach einem der vorhergehenden Ansprliche,
wobei der Absorptionsmittelbogen langfaserige Papierpulpe umfaft.
55
7. Vorrichtung nach Anspruch 6,
wobei der Bogen etwa 2,0 bis etwa 2,5 mm stark ist.



g V6rr_i chtung: nach Anspruch 7, wobei die Kunststof fabdeckiage
Perforationen enthalt. 9. D e Ver : Lner Vorrichtung

5 fU die verzogerte Abgabe eﬁggaﬁg?géfw erungsm ttémﬂmmmg"ﬂfmm :
Nahrungsmttel in ol nemgeschl osse- nen Nahrungsmnittel behaktef. M5
Ver f ahr eR, ZWgnidiRhg hfeh akdpaicRy,ner Vorrichtung nach Anspruch 1, bei dem
Streifen degopdlddKkipkismbadckibd FerforatRfion¥atngt.or m gen, ni cht gowebt en

Bi ndungsbogens, des 10 Kunststoff-Fil ms und der Kunst st of fabdeckl agen

i n der enf opid&eiwenduadeile Vbrachoy g&hnaspnichdi er | i ch anei n- ander gebunden

wer dens und filedie sergtigets Apbimdies Borsevibangsoisidimpfdst i Navungsmitielin eihenegodiniaskd- der
Vor ¥ cht ungesn NabmozgseigthleshiitdRevendi cati ons 15 1. Dispositif pour d6égagement
retarde contr8le d' une vapeur de protection d alinent & partir d' un |iquide
conpr enartf. Vasiehrbrezir Hprstellime, pines Viagiehtung deeh Angpredhdui de, |a feuille etant |ieo
de chaque cB AepaPirefiene dascffpspiptiongraittels, feg gytzifpmioan; siskd gewehten: RindiosogaRsf 48 m on
pl asti§ue, Kwsiiaf-Finsupd danKunstgigifakeecliaoen dndes erferpeslichen Baihoatolos, sentiniarlicR 2pins o

| a vapeur, 9oraghupden werisgy ypdgger | sichcerarbrede, BlEaprh SARCENRP 2T HBIN SR (NP ger
eot/ o | a 20VoMehtupganvprryselel- b astique et |a couche de couverture etant

per nbabl %e‘& Idréa%{grgour. 2. Dispositif selon |a revendication 1, dans | oquel
le fi I@ p Y que~est inpregnd avoc un |iquide adapt4 pour d6gager une

seconde \apgosiitabur & a%éms{ éton%%%@ Gaphyt 48 ibdeidn Pdiment a0RAR abR iRl | 2
Second_e Vapmﬁpre%ﬁt uhmfgui @wsogfn@ 6%§‘ﬁquidé; la %uﬁpgﬁﬁtétl&ig? deS@IEGUQ b par une feuille
revendi cat i @ jialson §dn iSdsTRstlcféd 8N iR oh Slashdb, Scouiits Phr £HaUooudh8 ddScodR@A8 &R des
couches absgidigRtRmeans b INaPouf Al Bhé &n BbrPdeSia Bi8hd SortRtdEtaRtioh @Suvbrey fsu moNt
cog\gerzras Pafouitede (stdud BOE BRIBkSIetBUVeRES Bidit pBRIBLbISER veuChes en pl astique. 30
5. spositif selon |'une quel conque des revendi cations precdentes, de
forme re@t aDigositd soln ldl AReEhdicatighi@| ddne Soqarll & i plstiols el émprégné aveche labiso adapkt e
sont non coponeddgsger Gne decanp@eapeurf sel on | ' une quel conque des revendi cati ons
pr~cdentes, dans lequel la feuille absorbante 35 conprend de |a pate a
papi erzsa 3} obigresitif selop fagevendicatiqni 2; dans leqiidl lasse¢ande Yapewr est gprd¢deurtd'alimerd, dans

l equel la feuille a une epaisseur d onviron 2,0 a 2,5 mm 8. Dispositif

sel on | a % eDisppgiticeplanola revendiestion f.oguisrme seciapawale daas dagur) dlewy PArdy APRSFSSsYSsque
conprend deSougiys absorbanies spni(nog fouveds alogs; ques'ss deir pire berds Sod jcoyverts 8 oPps| a
revendi cat i BFAOAGOHBRF 9 BCUWHRLYL A FOUGET LY RASIWeune vapeur de protection

d ali n"’éntSs dans N %6$irPi ent d ali rrentd.fter me. 4(115 1@. foerreo%etdrga Pf?e fgntgrlei cat I on
de” i spolt [f=toriel TR Fned ta P aecpcon R U2 TR BRRED 48

| " absorbant ;| Teui e Te? FI2i°%on non th 9268 i ti cul de, filmen plastique et
couches ge GRUNEH dobnGufid qRicBRfub UHE roi6iticailhi BRodiBiild, REORueLRTGNR sdiBn

| “ordrg redtinprédli dé 2 paRAdRpiECSIHidua ipfes€St COupeo pour fournir un nombre
desdits dispositifs. 50 55 7

7. Dispositif selon Ia revendication 6, dans lequel la feuille a une épaisseur d'environ 2,0 2 2,5 mm.

K/ 8. Dispositif selon la revehdication 7, dans lequel la couche de couverture en plastique comprend des
40 perforations.

9. \Utilisation d'un dispositif selon la revendication 1 pour le dégagement retardé d'une vapeur de
protection d'aliment dans un récipient d'aliment fermé.

45 10. Procédé de fabrication de dispositifs selon la revendication 1, dans lequel des bandes de I'absorbant,
feuille de liaison non tissée réticulée, film en plastique et couches de couverture en plastique sont pliés
continlment ensemble dans I'ordre requis et la bande résultante est coupée pour fournir un nombre
desdits dispositifs.
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