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Edible Container, its Production Process and its 

Production Apparatus 

BACKGROUND OF THE INVENTION 

Field of the Invention 

The present invention relates to a bottomed, conical edible 

container, its· production process and its production apparatus 

for containing frozen confections such as soft ice cream and ice 

cream as well as various other types of food products, said 

edible container having a small apparent specific gravity, being 

lightweight and porous, and prefe.rably having a crispy texture 

when eaten. 

. . Description of j:h!. Prior ~ 

The edible base materials for edible containers that are sold in 

the form of containing frozen confections such as soft ice cream 

or ice cream served in stores are typically kneaded after 

blending a large amount of water with raw materials such as wheat 

flour by the respective manufacturer to form a so-called dough. 

This dough is then baked ~o form a sheet on a high-temperature 

heating plate, and then formed into a conical shape. · This is 
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then packaged as a waffle cone and distributed to ice cream and 

soft ice cream stores. Refer to US Patent 5,284,672 filed by the 

applicant of the present invention for an example of this prior 

art. 

Although this type of waffle cone is the main form of edible 

containers conventionally used in the sales of frozen 

confections, since these waffle cones are fo~med to have a 

pointed bottom, they have the disadvantage of not being able to 

be set down as is. 

In addition, in the case of forming a flat bottom for this waffle 

cone to enable it to be set down, af~er wrapping the peripheral 

wall in the shape of a cup, the bottom end o~ the peripheral wall 

is bent to form the bottom. As a result, the so-called dough 

dries rapidly thereby causing a deficiency of flexibility. 

Consequently, the portion that. serv~s as the bottom ends up 

braking easily whe~ bent thus resulting in the disadvantage of 

being unable to form the bottom surface. 

Moreover, even if bending of the bottom surface is made possible 

by heating the dough before wrapping to return its softness to 

enable bending, not only are.a heating device and time for 

returning softnes~ required, a process is •lso necessary for 

bending the bottom ·surface and sealing the bent bottom surface. 

This resulted in the disadvantage of expenses accompanying these 

processes causing increases in costs. 
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On the other handl when a flat sheet of dough to serve as an 

edible container in the form of a flat sheet is formed with a 

press mold that forms the dough into the shape of a cup, molding 

defects occur frequently, includin~ cracks forming in the flat 

sheet and wrinkles forming in those portions that are not 

extended, thus resulting in disadvantages such as a lack of 

profitability. 

fill!1~ OF m ·INVENTION 

The object of the present invention is to provide a cup-shaped 

edible container, its production process and its production 

apparatus that, together with solving the problem of being unable 

to set down a conventional waffle cone, also solves problems in 

terms of production of waffle cups by forming the peripheral wall 

and bottom simultaneously. 

The means described in claim 1 of the present invention relate to 

a waffle cup-shaped edible container that is able to ·achi~ve the 

·object descri6ed above~ being characterized by kneading ~heat 

flour, sugar, an oil or fat and other raw materials with water to 

form a dough; and, heating and drying a flat sheet of. this dough 

to an extent that preserves flexibility; wherein, said flat sheet 

of dough has one side in the shape of an arc in the same manner 

as the shape tha~ results from opening up a conical shape from 
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which the tip has been cut, the side that opposes the above-

mentioned arc-shaped side is cut into a shape _that is separated 

into a plurality of parabolic pieces, said parabolic pieces are 

sequentially folded from their base ends followed by overlapping 

and adhesion, and two opposing sides between the arc-shaped side 

and parabolic pieces are overlapped.and adhered to form a cup in 

the shape of an inve~ted cone with a bottom. 

The means described in claim 2 are characterized by forming the 

above-mentioned dough descriped in claim 1 by stirring and mixing 

100 parts wheat flour,.40 parts sugar, 10 parts of an oil or f_at 

(coconut oil), 0.2 parts salt, 100 parts water, and small amounts 

of egg, milk and colorant. Furthermore, refer to US ~atents 

4,927 ,655 & 4,927 ,656 and DE Patents P3814594 & P38.14593 filed by 

the applicant of the present invention regarding the ingredients 

of the dough. 

The· production process described in cl-aim 3 is characterized by 

being a prciduction proces~ for the edible container of the 

present invention equipped with: a process wherein materials such 

as ·wheat flour, sugar and a fat or oil are kneaded with water to . . 

form a dough that is poured and spread onto a heating plate; a 

heating and drying process wherein this dough is sandwiched with 

anotl:ler heat_ing plate to alphatize the £lour starch in the dough, 

and then dried to· an extent that maintains f lexi-bility by 

evaporating the moisture in said dough; a cutting process wherein 
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a flat sheet is cut into a shar;:>e wherein one side is in the shape 

of an arc in the same manner as the shape that results from 

opening up a conical shape from which the tip has been cut, and 

the side opposing this arc-shaped side is cut into a shape 

separated into a plurality of parabolic pieces; a forming process 

wherein this cut flat sheet is wrapped into the shape of a cone 

without a tip, and the above-mentioned parabolic pieces are 

sequentially folded from their base ends followed by overlapping 

and adhesion; and, a process whe~ein said flat sheet of dough on 

which this forming process has been completed is cooled and 

solidified. 

The production process described in claim 4 is a means of 

. ' supplying a flat sheet of dough in the form of a ·flat sheet 

before forming into·an edible container to retail stores, and 

then forming said edible container immediately before serving to 

customers at said retail stores; wherein said forming is 

performed by a process wherein raw materials such as wheat flour, 

sugar and a fat or oil are kneaded with· water to form a dough and 

said dough is poured and spread onto a heating plate; a heating 

and drying process wherein this dough is sandwiched with another 

heating plate to alphatize the flour starch in the. dough, and 

then dried to an extent that maintains flexibility by evaporating 

the moisture in said dough; a moisturiziny process ~herein this 

heated and dried flat sheet ·is moisturized to increase 



i 

- 6 -

flexibility for prevention of breakage during transport and so 

forth; a process wherein moisture-resistant peelable sheets are 

inserted between the flat sheets of d·oug_h that have gone t.hrough 

the above-mentioned moisturization process, and said moisture­

resistant peelable sheets are remov~d immediately before the 

above-mentioned forming process; a ~eheating and drying process 

wherein the flat sheets of dough from which _the above-mentioned 

moisture-resistant peelable sheets have been removed are heated 

and dried to an extent that m~intains flexibility; and, the 

above-mentioned forming process after goi~g through the above­

mentioned cutting process. 

The production a~paratus described in claim S is an apparatus for 

producing the edible container of the present invention, and is 

characterized by being etsuipped with a g·uide plate that guides 

the above-mentioned arc-shaped side of a flat sheet of dough that 

has been cut in a cutting process wherein said·. flat sheet is cut 

into a shape wherein.one side is in the shape of an arc in the 

same manner as the shape that results from opening up a conical. 

shape from which the tip has been cut, and the side opposing this 

· arc-shaped side is cut into a shape separated into a plurality of 

parabolic pieces, following heating and drying of said flat sheet 

of dough formed by kneadin~raw materials such as wheat flour, 

sugar and an oil or fat with water; a bending· guide that 

sequentially lifts up and bends the ends of the parabolic pieces 
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and feeds them to a wrapping guide to be described henceforth; a 

wrapping guide that wraps the flat sheet of dough that has been 

guided by said guide plate and bending guide, and overlaps said 

parabolic pieces and forms them into the shape of a conical cup 

with a bottom; and a sealing tool that seals the overlapped 

portions of both le:et and right sides with the overlapped 

parabolic pieces. 

The production_ apparatus described in claim 6 is a specification 

of the material of the apparatus for pr9duction of the edible 

container of the present invention, and is charac·terized by 

forming the guide plate, ben~ing guide and wrapping guide 

described in claim 5 from ·al.uminum, the production apparatus 

described in claim 7 is characterized by forming the guide plate, 

bending guide and wrapping guide from· stainless steel, while the 

production apparatus described· in claim 8 is characterized by 

forming the guide plate, bending guid~ and wr.apping guide from 

plastic. 

The material referred to as the dou.gh of the ed·ible container 

described in claims 1 and 2 of the present invention is a 

material of flour and other edible materials. After kneading 

this dough and baking to form a flat sheet, by sealing both the 

left and right ends of an arc-shaped end in the shape of a cone 

that has been opened up without a tip, the peripheral walls are 

formed in the shape of a cup, while the opening of the cup is 



- 8 -

\ 

formed by the arc-shaped side. At the same time, since the side 

opposing i::his arc-shaped side is separated into parab.olic pieces, 

these parabol{c pieces are sequentially bent from their base 

ends. ·sy then overlapping these parabolic pieces and sealing 

them, .·the above-mentioned flat sheet is formed into the shape of 

a ·cup that has a bottom. 

In the production process described in claim 3, the kneaded 

materials of the above-mentioned edible container are poured and 

spread onto a heating pl~te at 110-220°c. By then sandwiching 

between another heating.plate, a sheet is formed that has. been 

heated and dried to a moisture content of roughly 3%. This is 

then cut to the above-mentioned shape in a cutting process, 

·wrapped so that the arc-shaped side is ·rolled up, and both the 

right and left sides are overlapped and sealed. Together with 

this forming the peripheral walls in the shape of a cup, if the 

parabolic pieces are sequentially folde? fr~ their base ends and 

sealed so that said parabolic pieces overlap,. the bottom of the 

cup is formed. This is then cooled and solidified to form an 

edible container in the shape of a cup. 

In the production process described in claim 4, after pouring and 

spreading ~he kneaded materials of t~e edible container described 

above onto a heating plate at 170-220°c, and forming a sheet that· 

has been heated and dried to a moisture content of roughly 3' by 

sandwiching betwee·n another heat-ing plate, water is sprayed onto 
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the resulting sheet to increase the moisture content to roughly 

15' and make it difficult to crack. 

Moisture-resistant peelable sheets are then inserted between the 

flat sheets to serve as edible containers that have been 

moisturized in the moisturization process. Together with 

preventing each flat sheet of dough from sticking·together, 

several sheets are placed in a sealed pack that makes them 

difficult to crack, and then shipped.to reiail stores and so 

forth. At the retail stores and·so forth, the moisture-resistant 

peelable sheets are peeled off ·at the time of sales of frozen 

confections. After cutting .in the above-mentioned cutting 

process described in claim ·3, since the flat sheets can then be 

formed into the shape of a cup by a forming process, the shipment 

and storage volume can be reduced, moisture absorption and 

deformation can be prevented, and breakage during transport and 

storage can also be.prevented. Furthermore, it goes without 

saying that the cutting. process may be performed before sealed 

packaging. 

In the production apparatus described in claim· S, .the arc-shaped 

side of a flat sheet of dough cut in a cutting process is guided 

by a guide plate and wrapped by a wrapping guide. At this time, 

parabolic pieces .are li.fted up and bent from their b_ase ends by a 

bending guide. Together with the peripheral walls being fo~med 

into the shape of a cup, the parabolic pieces are overlapped and 
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sealed to form a cup shape iri a single step. 

In the production apparatuses described in claims 6, 7 and a, as 

a re~ul t of forming the guide plate, bending guide and wrapping 

guide from aluminum, stainless st~el or plastic, heating and 

maintaining of temperature can be performed easily, and the flat 

sheet that serves as the edible container can be ·formed into the 

shape of a cup smoothly without adhesion or sticking. 

BRIEF DESCRIPTION OF. 1!i! DRAWINGS 

Fig. 1 is a perspective view of the state in which the flat sheet 

·of the dough of an embodiment of the present invention is wrapped 

with a production apparatus. 

Fig. 2 is an overhead view of the above. 

Fig. 3 is a perspec·tive view of the state in which the flat sheet 

of the do_ugh of an embodiment of the present invention is placed 

on a production apparatus. 

Fig. 4 is an qverhead view of the above. 

Fig. 5 ·is an overhead view of a flat sheet of stamped dough of 
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the present invention. 

Fig. 6 is a perspective view of the production apparatus of the 

present invention. 

Fig. 7 is a perspective view of the above from the opposite side. 

Fig._8 is an overhead view of the above. 

Fig. 9 is a front view of· the above. 

Fig. 1 O is a side view of the above. 

Fig. 11 is a cross-sectional ·view of the flat sheet of dough 

being wrapped in the above apparatus. 

Fig. 12 is a front view indicating the state of partial wrapping 

of only the flat sheet of dough in the above apparatus. 

Fig .. 13 is a front view indicating a mor~ advanced state of 

partial wrapping of the above. 

Fig. 14 is a perspective view from above the cup-shaped edible 

container·according to the present invention. 



,. 

12 

Fig. 15 is a perspective. view from below of the same. 

DESCRIPTION Qr THE PREFERRED EMBODIMENTS 

The following provides an ~xplanation of the preferred 

embod~ments of the edible container of the present invention, its 

production process and its production apparatus with reference to 

the attached drawings. 

In this embodiment, a dough is formed by adequately stirring 

together the f9llowing ingredients: 

Wheat flour 100 

Sugar 40 

Oil or fat (palm oil) 10 

Salt 0.2 

Water 100 

(including small amounts of egg, milk, coloring and 

fragrance). 
I· 

" 

Although this dough is poured and spread onto a heating plate not 

shown engraved with a grid pattern having vertical and ho~izontal 

grids at 10 mm intervals, the surface. of the heating plate is 

heated in advance to 1 eo-200°c. A heating plate heated to 170-
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200°c is then placed on top of the dough that has been poured and 

spread onto the above heating plate, after which the poured and 

spread dough is sandwiched between both heating plates. By then 

retaining and heating for a;, fixed period of time, for example 60 

seconds, the dough becomes brown. After baking so that the 

residual moisture content becomes roughly 3%, the heating_plates 

are.opened, and the formed dough is removed with a scraper. 

(a) The conditions for .pourinq and spreading the dough and 

heating and lowering the heating plates are as follows: 

(1) Amount of dough poured for one use: Approx. 25 cc 

(2) Temperature of heating plates (1 set, upper and -

lower plates): 1ao-200°c 

(3) Since the gap between the heating plates determines 

the thickness of the dough that is poured and 

spread, this gap should be roughly the thickness of 

of the baked material of the baked finished 

product, namely 2.5 mm. 

(b) Baking temperature and time: 

(1) Baking temperature: 1ao0 c (surface of baking 

plate) - 200°c 

(2) Baking time: 90 seconds at 1ao0 c, 60 seconds 

at 200°c 

(c) Baked state and residual moisture content: 
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(1) When baked for 90 seconds at 110°c: Somewhat 

yellowish-brown color, somewhat hard, residual 

moisture content of 4.0% 

(2) When baked for 60 seconds at 200°c: Brown 

color, hard, residual moisture content: 2.35% 

In any case, a flat sheet of heated and dried dough is obtained 

that retains flexibility and has grids formed at an interval of 

10 mm and height of rouqhly 1.5 mm in its top and bottom 

surfaces. 

This flat sheet is then stamped to the flat shape shown in Fig. 5 

with a press. 

In this flat shape, one side is arc-shaped side a like that which 

results when a cone without a tip is opened up, both sides b to 

the left and right of side a cross at a point extended to the 

·opposite side of arc-shaped side a, and the side opposing arc-

shaped side a is separated into a plurality of parabolic pieces 

c. 

In addition, the ·adhered surf ace area can be incre_ased by 

enlarging one side of both left and right sides b. 

Furthermore, in .the case ·of formi~g into a cup at a retail store 

engaged in the sales of froz~n confections, after ~oisturizing 

the flat sheets to a m6isture content of 10-15%. to prevent 

cracking in a moisturization process in which the flat sheets are 



- 15 -

sprayed from above with water without forming the flat ~heets 
~ 

during shipping, moisture-resistant peelable sheets are inserted 

between each flat sheet, the flat sheets are piled on top of each 

'other and sealed in a package. Together with reducing the volume 

of shipping inventory, flat sheets can be shipped in a state that 

prevents moisture absorption, deformation and breakage in the 

case of shipping in the shape of cups. 

After heating the flat sheets immediately before supplying cup 

containers at retail stores to ~estore flexibility, the flat 

sheets are stamped to the flat shape ·shown in Fig. S. 

In the case of forming into the shape of cups at a frozen 

confection retail store or at a factory where the cutting process 

is performed, a forming apparatus described below is installed at 

that retail store or factory. This forming ~pparatus is shown in 

the perspective views of Figs. 6 and 7, overhead view of Fig. 8, 

fron~ view of Fig. 9, and side view of Fig. 10. 

As shown in Figs. 6 through 1 0, this forming apparatus is 

provided with guide plate 3, which rises. in the shape of an arc 

that is the same as arc-shaped side a of the flat sheet stamped 

to the above-mentioned shape, on heating stand 2 mounted on work 

table 1, and bending guide 4, which is curved so that lead in 

•ide 4a is horizontal and lead out side 4b is vertical, at a 

location that corresponds to the base ends of parabolic pieces c 

in the case the above-mentioned arc-shaped side a is aligned with 
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said guide plate 3. 

Furthermore, a heating mechanism is not necessarily a requirement 

for this heating stand 2, but is only required to have a minimal 

warming function so· that the material does not cool and solidify. 

The terminal end of the above-mentioned guide plate 3 coincides 

with the end surface of heating stand 2. Together with o-pening 

Sa being provided at this location, inside surface Sb is in the 

shape of a cone. Wrapping guide S, also.having bottom plate Sc, 

is mounted on work table 1, and lead out side 4b of bending guide 

4 is led· into bott.om .Plate Sc from opening Sd provided 

perpendicular to the above-menti_oned bottom plate 5~. 

Sealing tool 6 is p~ovided ~ith radiating ribs 6a on the 

peripheral surface with respect to inside surface Sb of the 

conical shape of the above-mentioned wrapping guide S, and 

together wit~ being able to heat t~e surface by housing an 

internal heater, is retractably provided with wrapping surface 6b 

in the shape of a cone without a tip. Said sealing tool 6 is· 

able to be rotated by a rotating device such as a motor. 

As shown in Figs. 3 and 4, if a flat sheet of stamped dough is 

placed on stand 2 of work table 1 while aligning its arc-shaped 

side a with guide plate 3, the flat· sheet of dough is heated 

and/or warmed by heating. stand 2. While thus retaining its 

flexibility, the base ends of parabolic pieces c coincide with 

the end on the ~uide plate 3 side of bending guide 4. Since 
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bending plate 4 then bends said parabolic pieces c towards 

vertical lead out side 4b from horizontal lead in side 4a, 

parabolic pieces c of the· flat sheet of dough that is heated 

and/or· warmed are se~uentially bent up as a result of following 

the curvature of said bending plate 4. 

As shown in Figs. 1 and 2, in the st~te in which these parabolic 

piec·es c are bent up, the flat sheet of dough is fed into 

wrapping guide 5 and is wrapped as a result of c·linqing to ribs 

6a on wrapping surface 6b of sealing tool 6. ~oreover, the 

entire surface of 1;.he f.lat sheet ·of dough is wrapped while being 

heated and/or warmed J::?y wrapping surface 6b due to the rotation 

. of seal.ing tool 6, thereby enabling the flat sheet of dough to be 

wrapped into the shape of a cup. 

Al though both l~ft and right sides b of the f.lat. sheet overlap at 

this time, since wrapping· surface 6b is rotating to approach 

inside surface Sb of wrapping guide 6, bo~h the overlapped left 

and right sides b are pressed together between wrapping surface· 

6b and inside surface Sb causing them to be adhered. In 

addition, upright parabolic pieces c are pressed between the end 

surface of bending surface 6b and bottom plate Sc causing them to 

be adhered and form the bottom surface of the cup. The flat . . 

sheet of dough i·s then .removed fro.m sealing tool 6 to complete 

the forming process. 

Thus, dough that h~s been formed into the shape of a cup 
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solidifies by natural cooling, thereby enabling it to be used as 

a container for frozen confections such as soft ice cream and ice 

cream. In addition; since the a flat bottom surface is formed, 

it can also be set down. 

Since the present invention is able to form an edible container 

in the shape of a cup with a bottom ~s described above, it·can be 

placed on a table and so forth when it is sold or while it is 

being ea ten. This eliminates the problems of conventional 

conical edible ~ontainers such as the bother of having to 

continue to hold said edible c~ntainer from the time frozen 

confection is placed.inside until it is finished being eaten, or 

the problem of having to make available a special stand to enable 

it to be set down. 

Since the cut shape of the flat sheet of dough is a shape that 

can be stamped out easily, and the parabolic pieces that form the 

bottom surface of the cup shape do not. have pointed tips, there 
. . 

is no solidification of pointed ends before solidification of 

other portions begins, thus preventing premature cracking of the 

tips in the forming process for the bottom surface of the cup, 

and enabling the bottom surface of the cup to be formed without 

generating excessive strain. 

In addition, the production apparatus for forming the flat sheet 

of.stamped dough into the shape of~ cup is inexpensive since it 

employs a simple ~tructure. Since it can also be ~asily 
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installed at each retail store, flat sheets of dough can be 

transported as is, thus being able to eliminate waste of shipping 

and storage space as well as problems with breakage. 
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WH~T IS CLAIMED IS: 
ll!Dlf II/~/ llf II lll{l!l I/II 

* 

1. An edible container comprising: kneading wheat flour, sugar, 

an oil or fat and other raw materials with water to form a 

dough; and, heating and drying a flat .sheet of this dough to 

an extent that preserves flexibility; wherein, said flat sh~et 

of dough has one side in the shape of an arc in the same 

manner as the shape that results from opening up a· conical 

sh~pe from which the tip has been cut, the side that op~oses 

the above-mentioned· arc-shaped side is cut· into a shape that 

is separated into a plurality of parabolic pieces, said 

parabolic pieces are sequentially folded from their base ends 

followed by overlapping and adhesion, and two opposing sides 

between the arc-shaped side and parabolic pieces are 

overlapped and adhered to form a cup in the shape of an 

inverted cone with a bottom. 

2. An edible container comprising: forming the above-mentioned 

dough described in claim 1 by stirring and mixing 100 parts 

wheat fl our, 4 0 part.s sugar, 1 0 parts of an oi 1 or fat 

(coconut oil), 0.2 parts salt, 100 parts water, and small 

amounts of egg, milk and colorant. 

3. A production process for an edible container comprising: a 
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process wherein materials such as wheat flour, sugar and a fat 

or oil are kneaded with water to form a dough that is poured 

and spread onto a heating· plate; a heating and drying process 

wherein this dough is sandwiched with another heating plate to 

alphatize the flour starch in the dough, and then dried to an 
; 

extent that maintains flexibility_ by evaporating the moisture 

in said dough; a cutting process wherein a flat sheet is cut 

into a shape wherein one side is in the shape of ~n arc in the 

same manner as the shape that results from opening up a 

conical shape from which the .tip has been cut, and the side 

opposing this arc-shaped side is cut into a shape separated 

into a plurality of parabolic pieces; a forming process 

wherein this cut flat sheet is wrapped into the shape of a 

cone without a tip, and the above-mentioned parabolic pieces 

are sequentially folded from their base ends followed by 

overlapping.and.adhesion; and, a ~recess wherein said flat 

sheet of dough on which this forming process has been 

completed is cooled and solidified. 

4. The production p:i:'oces~ as set forth in claim 3 comprising: a 

process wherein raw m_aterials. such as wheat flour, sugar and a 

fat or oil.are kneaded with water to form a dough and said 

dough is poured and spread onto·a heating plate;·a heating and 

drying process wherein this dough is sandwiched with another 
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heating plate to a·lpnatize the flour starch in the dough, and 

then dried to an e·xtent that maintains flexibility by 

evaporating the moisture irt said dough; a moisturizing process 

wherein this heated and dried flat sheet is moisturized to 

increase flexibility for prevention·. of break-age during 

transport and so forth; a process wherein moisture.:..resistant 

peelable sheets are inserted-between the flat sheets of dough 

that have gone through the above-mentioned moisturization 

process, and said moisture~~esistant peelable ·sheets are 

removed immediately before the above-mentioned forming 

process; a reheating. and drying process wherein th·e flat 

sheets of dough from which the above-mentioned moisture-

resistant peelable sheets have been removed are heated and 

dried.to an extent that maintains flexibility; and, a forming 

process after going through the above-mentioned cutting 

process. 

S. A production apparatus for ·production of an edible container 

comprising: a guide plate that guides the above-mentioned arc-

shaped side of a flat sheet of dough that has ~een cut in a 

cutting process wherein said flat sheet is cut into a shape 

wherein one side is in the shape of ·an arc i~ the same manner 

as the sha.pe that results from opening up a conical shape. from 

which the tip has been cut, and the side opposing this arc-
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shaped side is cut into a shape separated into a plurality of 

parabolic pieces, following heating and drying of said flat 

sheet of dough formed by kneading raw materials such as wheat 

flour, sugar and an oil or fat with water; a bending guide 

that sequentially lifts up and bends the ends of the parabolic 

pieces and feeds them to a wrapping guide to be described 

henceforth; a wrapping guide that wraps the flat sheet of 

dough that has been gu~ded by said guide plate ·and ~ending 

guide, and overlaps said parabolic pieces and forms them into 

the shape of a conical cup with a bottom; and a sealing tool 

that seals the.overlapped portions of both left and right· 

sides with the overlapped.parabolic pieces. 

6. The production apparatus as set forth in claim 5 wherein said 

guide plate, bending guide and wrapping guide are formed from 

aluminum. 

7. The production apparatus as set forth in claim 5 wherein said 

guide plate, bending guide and wrapping guide are for~ed from 

highly rust-resistant stainless steel. 

6. The production apparatus as set forth in claim 5 wherein said 

guide plate, bending guide and wrapping guide are.formed fr~m 

plastic. 


