DESCRI PTI ON TI TLE OF | NVENTI ON FOOD PACKAGE, AND METHOD OF
ENCASI NG FOOD PI ECES 5 | NDI VI DUALLY WRAPPED W TH SHEET WRAPPERS | N PACKAGE
CONTAI NER TECHNI CAL FI ELD [ 0001] The present invention relates to a food
package, and to a nethod of encasing food pieces 10 individually wapped
wi th sheet wappers in a package contai ner. BACKGROUND ART [ 0002] As a food
package contai ning food pieces individually wapped (or individually
packaged) with 15 sheet wappers in a package container, a package
cont ai ni ng pl ate-shaped food pi e¢es-sHeh gy of chewi ng gum or chocol ate

i ndi viduall'y wapped with sheet wappers in a package container is proposed
in Patent Literature 1. 20ln the package disclosed in Patent Literature 1,
t he sheet wrappers wrapping the plate-shaped food pi eces each include a
rennvablglgqh§|89 and; @y i xing portion which are separable from each other
along a

FOOD PACKAGE, AND METHOD OF ENCASING FOOD PIECES
5 INDIVIDUALLY WRAPPED WITH SHEET WRAPPERS IN PACKAGE
CONTAINER
TECHNICAL FIELD
[0001] The present invention relates to a food
package, and to a method of encasing food pieces

10 individually wrapped with sheet wrappers in a package

container.
BACKGROUND ART
[0002] As a fcod package containing food pieces
individually wrapped (or individually packaged) with

15 sheet wrappers in a package container, a package
containing plate-shaped food pieces such as of chewing
gum or chocolate individually wrapped with sheet
wrappers in a package container is proposed in Patent
Literature 1.

20 In the package disclosed in Patent Literature 1,
the sheet wrappers wrapping the plate-shaped food
pieces each include a removable portion and a fixing
portion which are separable from each other along a
perforation line. With the individually wrapped

25 plate-shaped food pieces being accommodated in the



perforation line. Wth the individually wapped 25 pl ate-shaped food pi eces
bei ng acconmmopdated in the package container, the fixing portions of the
respecti ve sheet w appers wrapping the plate-shaped food pieces are fixed
to an interior wall of the package container through adhesive bonding with
the use of an 5 adhesive agent or an adhesive tape, or through fusion.

[ 0003] When t he pl at e-shaped food pieces accommbdated in the package
cont ai ner of the package disclosed in Patent Literature 1 are to be eaten

a cover g%rk%(fé E'Bglftt K89e GaNl akner; | s gB%Q%doIEQ upcomer the 10

renmovabl e portions e sheet w appers respectively wapping the

pl at e- sh i ece T of I V, e rtio i.s held and
pul | ed a&g§%§%g§gvgh§ﬁ3€$Fo?ggﬁgﬁgﬁfnéfgﬁﬁg%ggg'?ﬁé Fg%ﬁ%%bggaﬁg??ion is
separated from.the fixin ortion which, has been fixed 15 to_the package
cont i nef ©OThAk S DA TPREBP L RB Blat Hranaiseh 30U Bf cba° cRaErad t h L hat
renovabl e portjon is uncovereg Even if one hand,i avai | abl t he
uncover ed°Pdrd DR AR TR RBI AU § hESoPREY h%ﬂdwérﬁb;ﬁ?ie moafh® eby the
entire pl ate-shaped food piece 20 can be readily taken out of the package
cont al nef A BV Bat R FCOFARTON L1 ST IFATENIP ¢ 1 TRRAFDRE Y 900k Y Pd1%dht

Literature 1: JP-A-2009-173322 25 SUMVARY OF | NVENTI ON
[0003] When the plate-shaped foocd pieces

accommodated in the package container of the package
disclosed in Patent Literature 1 are to be eaten, a cover
board of the package container is opened to uncover the
10 removable portions of the sheet wrappers respectively
wrapping the plate-shaped food pieces. Then, one of
the removable porticns is held and pulled away along
the perforation line, whereby the removable portion is
separated from the fixing portion which has been fixed
15 to the package container. Thus, & portion of the
prlate-shaped food piece covered with that removable
portion is uncovered. Even if one hand is unavailable,
the uncovered portion can be held by the cther hand or
by a mouth, whereby the entire plate-shaped food piece
20 can be readily taken cut of the package container to
e eaten.
CITATION LIST
PATENT LITERATURE
[0004] Patent Literature 1: JP-A-2005-173322

25 SUMMARY OF INVENTION



TECHNI CAL PROBLEM [ 0005] In Patent Literature 1, a hot-nelt adhesive is
concei vably used as an adhesive for fixing the fixing portions of the sheet
wrappers to the package container. 5 In this case, the hot-nelt adhesive is
heated to be nelted in an adhesive injector called applicator, then
injected onto overlap portions of the fixing portions and the package
contai ner and, after the fixing portions are pressed agai nst the package
container, the hot-nelt 10 adhesive is solidified through natural cooling.

Al ternatiyehyi1dAe BRlsd®eky adhesive is prelinmnarily applied onto the
fixing portions or the package container, then heated to be nelted by a

heat er OLPH&%AI i ke, ﬁlpdpasg{egq; %iietde %Eﬂ'f%h 1nataurk%t98%gg{;%d%§§§’vel5 t he

fixing p ons are xed € packagé cort al ner. ere the food
pi eces are chocol.at howev My heat_of the h%ate%”hot-nelﬁ adhesive is
conducteﬂst%oPﬁgléﬁﬁg%Va?%ego fref t ?%%egﬁﬁg%lépé dust P8 “R8at 1R8OSk, v Thus,
the chocolate is liable to suffer fromso-called 20 bl oom ng..In view of
the foreg8Fig,°5% qutﬁ]ﬁ? Shi%t "0t RRE LS ESehl Si Y EAEITH K0 P bUEde a food

package and a net hod of encasing food pieces  individually wapped with
sheet® wr BAPppéist § nCaSpackalye St arRer, aheeiys WfB@@%%CEQ P$ are

prevented from experiencing the heat shock when the _
melted in an adhesive injector called applicator, then

injected onto overlap portions of the fixing portions
and the package container and, after the fixing portions
are pressed against the package container, the hot-melt
10 adhesive 1s solidified through natural cooling.
Alternatively, the hot-melt adhesive is preliminarily
applied onto the fixing portions or the package
container, then heated to be melted by a heater or the
like, and solidified through natural coocling. Thus,
15 the fixing portions are fixed to the package container.
[0006] Where the food pieces are chocolate, however,
heat ©of the heated hot-melt adhesive is conducted to
the chocolate to melt the chocolate due to “heat shock.”
Thus, the chocolate is liable to suffer from so-called
20 blcoming.

In view of the foregoing, it is an object of the
present invention to provide a food package and a method
of encasing food pieces individually wrapped with sheet
wrappers in a package container, wherein the food pieces

25 are prevented from experiencing the heat shock when the



food pieces individually wapped with the sheet wappers are fixed to the
package container with a hot-nelt adhesive. SOLUTI ON TO PROBLEM

5[ 0007] According to an inventive aspect of claiml, there is provided a

f ood package, which includes: a package container; and food pieces

i ndi vidually wapped with sheet wappers and accommodated in the package
contai ner; wherein the sheet wappers individually 10 w appi ng the food
pi eces each have a bonding fin extending froma |ongitudinal end of the

food pi egg, wereln gt Q%ig%\éﬂud&‘f‘wyw ed aad, pi:ﬁ%lessl?éé’tj uxt aposed

per pendi cularl’y to I'engt thereof “on one interior wall of the package

cont ai ne t e ndi Lns. for e ctive f i eces are

sequenti&aﬂa%%aérér.'gnaté% iénﬁégﬁagee&n?tiﬁgl z)ta}%ﬁ?&%heciogr?ﬁ ghgrsnbf’g?ﬂo% wal | of

t he pack co iner has_a portion turned back to hold the arranged
APRC TR Fh

bondi ng S She arr anged bonding fins are fixed between the
interior a the -back portion with a hot-nelt adhesive in the
package %éﬂpﬂ(@ Q?OC%@?%@E& ding to an inventive aspect of claim?2, the
food pieces each include a polygonal chocol ate bar, and the_sheet w appers
each havel8 0t angdt GFCERAPE 75 ST dHeeBAAY § A TRAC Lo Hr 8p 2k lehocol at e
bar in the food package of claim1l. The bondi ngrm];i nis defined by a

portion Bhetife 8l Be@ sheet wr dppef SALPMIPRg allbhghalrohhreadi:nal surface

of the chocol ate bar and projecting froma |ongitudinal end of the
chocol atpab&age container; and food pieces individually wrapped

with sheet wrappers and accommodated in the package
container; wherein the sheet wrappers individually
10 wrapping the food pieces each have a bonding fin
extending from a longitudinal end of the food piece;
wherein the individually wrapped food pileces are
juxtaposed perpendicularly to lengths thereof on one
interior wall of the package container, sco that the
15 bonding fins for the respeciive food pieces are
sequentially arranged in adjacent relation; wherein the
interior wall of the package container has a portion
turned back to hold the arranged bonding fins; wherein
the arranged bonding fins are fixed between the interior
20 wall and the turn-back portion with a hot-melt adhesive
in the package container.
[0008] According to an inventive aspect of claim 2,
the food pieces each include a polygonal chocolate bar,
and the sheet wrappers each have a rectangular shape

25 and are each folded to wrap the chocolate bar in the



5According to an inventive aspect of claim3, the sheet wappers each
include a fixing portion having the bonding fin, a renovable portion

di sposed away fromthe bonding fin, and separation neans di sposed on a

| ongitudinally mddle portion of the individually 10 wapped food piece for
permtting separation between the fixing portion and the renovable portion
in the food package of claim1 or 2. [0009] According to an inventive aspect
of claim4, t he separation neans includes a perforation line in the

15 Tood packpgsaohk (i gt3c1ain 1 ACCOdl BAALO AR ETYCNIL VEoaIRRES Of

claimb5, the sheet appers each 1 nclude a one-side sheet defining the

fixing pgytl,an,and an o beio $ide shest o def ), phag d he yenpuallce aorid on,  and

t he separ means i ncl udes an overlap e one-si eet and
t he ot her-side sheet. in the food pa e of .clal .. [[0010] According to an
i nventivé sopr?e%f‘ 611‘3110 aall msél,rPac?hé’&léaclg%eplgg\ﬂcaoeg]aﬁenﬁan%dgp‘écl udi ng the
steps of: indivjduallLy wrapping.food, pi eces w sheet w appers; 25 and
encnsi nGPERE B HEDRAE Ty ok AP TobAog EDERCFrt T8 ek Qe oR: ner
wherein, when the food pieces are individually wapped with the sheet
wrappers, bondfR§ Ofri%ngr &°f Gied Y £ Bl t%S%FCtthéjﬁ dspRef ve et

wr appers as each extending froma_longitudinal end of 5 the food piece;
wher ei n, S&fassy WHRPPRJEIS iedirdl Iy ot Bpfed Fodd i st ape Bavaded Gt he
package container, the bonding fins are bonded to the package contai ner

Wi th a hbonfklngabihesi 9er ainoiek 1 anyorhéaialdli s ¢ aescavwary tfheom ddek pi eces.

10[ 0011] According to an inventive aspect of claim?7,
bonding fin, and separation means disposed on a

longitudinally middle portion of the individually
10 wrapped food piece for permitting separaticn between
the fixing portion and the removable portion in the food
package of claim 1 or 2.
[0009] Lccording to an inventive aspect of claim 4,
the separation means includes a perforation line in the
15 food package of claim 3.

According to an inventive aspect of claim 5, the
sheet wrappers each include a one-side sheet defining
the fixing portion and an other-side sheet defining the
removable portiocn, and the separation means includes

20 an overlap between the one-side sheet and the other-side
sheet in the food package of claim 3.
[0010] Lcoccording to an inventive aspect of claim 6,
there is provided a method including the steps of:
individually wrapping food pieces with sheet wrappers;

25 and encasing the individually wrapped food pieces in



when the bonding fins are bonded to the package container with the hot-nelt
adhesi ve, the bonding fins are held between an interior wall of the package
container and a folded end portion of the interior wall, and the 15
interior wall, the bonding fins and the fol ded portion are bonded to be
fixed together by the hot-nelt adhesive in the nethod of claim®6.
ADVANTAGEQUS EFFECTS OF | NVENTION [0012] I n the food package according to
the 20 inventive aspect of claim1, the sheet wappers individually

wr appi ngatﬁﬁcgc%gq%omc?ﬁ% 18Ach; hawe the, bapdi Agy hien rextend 8geLr amd he

| ongi t udi nal f the food piece. That 1s, the bonding fin is provided

I i tudipal:l_y: f [ Lp .t - [
the f ood pracs P Al f g < RaL P R, HRSY rEBhed Yoon Brate are
acconnndg&ed in th%ogachg% containgg,(}@thood i eces .are LHX% posed

perpendichgﬂﬁf?o thgwfengfﬁ?teﬁfeof on & interior wall “of “the package

container. Thus, 5 the banding fins for the respective, .foo i eces. are
sequent | AFFPPATS 8nBE £A ol SRBAE T T BAT FOOLH FhE AHIS FoP™RIT of ¢ he
package contai ner has the turn-back portian. The, bonding fins arranged as
descri beti"5bb98hPe S5k d bt fédn e §ht ?drn‘géf’lldi’(?}g%ﬁ ¥ haPPEh- back
portion with the hot-nelt adhesive in the package contai ner. Si nce
t he bondf g iFHsS eREehd & romFRRES ddl PirecBe I a8 Fee1ntared vy from

the food pieces, the food pieces are prevented from bei ng adversely
af fectedeppding fins are bonded to the package container with

a hot-melt adhesive without any thermal influence on
the food pieces.

10 [0011] According to an inventive aspect of claim 7,
when the bonding fins are bonded to the package container
with the hot-melt adhesive, the bonding fins are held
between an interior wall of the package container and
a folded end portion of the interior wall, and the

15 interior wall, the bonding fins and the folded portion
are bonded to be fixed together by the hot-melt adhesive
in the method of claim 6.

ADVANTAGEQUS EFFECTS OF INVENTION
[0012] In the food package according to the

20 inventive aspect of claim 1, the sheet wrappers
individually wrapping the food pieces each have the
bonding fin extending from the longitudinal end of the
food piece. That is, the bonding fin is provided
longitudinally outward of the food piece in the sheet

25 wrapper wrapping the food piece.



15 heat of the hot-nelt adhesive, i.e., by a heat shock, when the bonding
fins are fixed in the package container with the hot-nelt adhesive.

[ 0014] Where the food pieces are chocolate, so-called "foil wappers" are
typically used as the 20 sheet wappers for individually wapping the food
pi eces. The hot-nelt adhesive properly fixes the bonding fins of the foi

wr appers to the package contai ner. According to the inventive
aspect of claim2, the 25 food pi eces each include the polygonal chocol ate
bar . eet . e eg gyl ape.. and are
each fol ded towgﬁgp%?heg %ﬁ@ggﬁaéga%gﬁh %%gt?%r%i n%gﬁi Lrt’:)lla%sc%gf !gneed by the

portion of the f IE s@§ t.owr r_ext i long .t i i_nal
surface %‘fzctoﬁnem%g% %giolla % earpa%ggagr%ojcga&d%%gngfdm%kh%eﬁéo%g}%%gigﬁ%a end of
t he chocol ate bar. That.is, the bondin? fiqﬁf t.end efr%_ th Ionqgiudinal
end of thESCHECDI AR BSES RO RENET D! FFdeh Wi tH T heSlEgHT uait Rarf>dur face of
t he chocol ate bar. 10&2915 There%org%hmhen t he bonding fins arﬁ hel d
bet ween PRe it ertof Tnd Yo L L he fpddEadA ChACS i BAd e t uf A¥5ack
portion for fixing the bonding fins with the hot-nelt adhesive, the
| ongit udtR&l RaRdaBgs oFREhé Chotbratle HRF S Tt ake Cfh& i $E8Fi G %wal | of
t he package 15 container, whereby the entire chocolate bars are stably
posi ti oneddURTEr bRl WOERINGE efRi eiddryenér 9 %3 hgOthe bonding fins is
i mproved, so that the chocolate bars are substantially free from bl oom ng
wi t hout {RE@lFdat shddke 20[tG016PAcwerldi ngft Shichewd pvenE veoratpadtef claim
3, the sheet wappers each include the separation neans di sposed on the
| ongi t udhaal tyrantddt e -perdk gno ot itdre. | n@line duat dyngr dpped 4 oodngicate f or
permtting the
as described above are fixed between the interior wall
10 and the turn-back portion with the hot-melt adhesive
in the package container.
Since the bonding fins extend from the food pieces
S0 as to be located away from the food pieces, the food
pieces are prevented from being adversely affected by
15 heat of the hot-melt adhesive, 1i.e., by a heat shock,
when the bonding fins are fixed in the package container
with the hot-melt adhesive.
[0014] Where the food pieces are chocolate,
so-called “foil wrappers” are typically used as the
20 sheet wrappers for individually wrapping the food
pieces. The hot-melt adhesive properly fixes the
bonding fins of the foil wrappers to the package
container.

According to the inventive aspect of claim 2, the

25 focod pieces each include the peclygonal chocolate bar.



separation between the fixing portion having the 25 bonding fin and the
renovabl e portion di sposed away from the bonding fin. The fi xing
portion having the bonding finis fixed to the package contai ner. Therefore,
when the renovable portion is pulled, the renovable portion is 5 separated
fromthe fixing portion by the separation neans. Thus, a portion of the
food piece which has been covered wth the renovable portion is uncovered.
Even if one hand is unavail able, the uncovered portion can be held by the

ot her hand or Measﬂg%gp%”%ﬂ§g?%§r%?gﬂ%quggéiéer%ggggﬁj £e-Cap he readily

t aken out of the package ¢ e eaten. ternativel'y, the

entire foo%t%%ggegg%ﬁlQFOEé%QgcégdwEr nl%QS Qﬁﬁﬁggﬁa%%gﬁggper Q¥Fpulling a
o] e

portion of pi ece covered Wt e renova porfion together

wi th the renpvabl e partion separ.at fromihe fixi porti.on hu a
or 1§ o BPCEHE Gt Facrb i ToHICE B S MACHE hag ThRbrE HBVeP SHoH EF A i xi ng
portion is uncovered. Therefore, thisdfortLon f tge f oad iegﬁ %fn be
eaten fiFEEPHRT (R SSPOHEY 20 PR F8d! PRade whhBe ABFd A A Yhd Yenovabl e
portion (of the sheet wapper) without direct contact with the hand and,

t her &f or eh oGl # bdPpacRAGe 1 $ARITHAYY . L 1 090181 Acéondi ng- €6 e S ent i ve
aspect of claim4, the separation neans includes the perforation |ine. 25
The perf eifathenchian kahebbadasi | Yhesr ied &8s hending fin extends

from the longitudinal end of the chocolate bar so as
to be flush with the longitudinal surface of the
chocolate bar.

10 [0015] Therefore, when the bonding fins are held
between the interior wall of the package container and
the turn-back portion for fixing the bonding fins with
the hot-melt adhesive, the longitudinal surfaces of the
chocolate bars contact the interior wall of the package

15 container, whereby the entire chocolate bars are stably
positioned. Therefore, working efficiency for fixing
the bonding fins is improved, so that the chocolate bars
are substantially free from blooming without the heat
shock.

20 [0016] According to the inventive aspect of claim
3, the sheet wrappers each include the separation means
disposed on the longitudinally middle portion of the
individually wrapped food piece for permitting the
separation between the fixing portion having the

25 Dbonding fin and the removable portion disposed away from



separati on neans. According to the inventive aspect of claimb5, the
sheet w appers each include the one-side sheet defining the fixing portion
and the other-side sheet defining 5 the renovabl e portion, and the
separation nmeans includes the overlap between the one-side sheet and the

ot her-si de sheet. Therefore, when the renovable portion of the sheet

wr apper w apping the food piece is pulled, the renovable portion is
reliably separated 10 fromthe fixing portion along the overlap between the
one-si de e h her-side sheet. [0019] Thus, the portion of the

f ood pie%%gmg%gﬂgﬂgg g%@%'covered with the renovabl e portion can be

reliably uncov de . Eurt her LI | »can racted from
t he package cdﬁ%gi%EgﬁgvpgﬁFnggn?ﬁébﬁg¥{?gﬁag%ﬁﬁﬁéﬁgog %p%gcgéggggred W th

t he rermvab:g}glr orti on toget h%r W I h the;Jj rem)¥abl e pgkgin?ntﬁﬁpar ated from
in

the fixing i BACFAT € heCREHOUS Fricl ddi RHTERE St epa s i vidual |y 20

wrappi ng the faood pieces with the .sheet appers _and .encasi t he
v QOB Ao CFaobpi bEeBU The ARk agE R eACA I BELGPUy to the
invmgivge%§¥§¥e8f€¥g%n%gét%?%?ﬁgmﬁg%%ggie%f %ggﬂgéé;gg&Jg;partS(ﬁ
means. Thus, a portion of the food piece which has been
covered with the removable portion is uncovered. Even
if one hand is unavailable, the uncovered portion can
be held by the other hand or by a mouth, whereby the
10 entire food piece can be readily taken out of the package
container to be eaten.
[0017] Alternatively, the entire food piece can be
extracted from the package container by pulling a
portion of the food piece covered with the removable
15 portion together with the removable portion separated
from the fixing portion. Thus, a portion of the
extracted food piece which has been covered with the
fixing portion is uncovered. Therefore, this portion
of the food piece can be eaten first. At this time,
20 the focd piece can be held wvia the removable portion
(of the sheet wrapper) without direct contact with the
hand and, therefcre, the food package 1s sanitary.
[0018] According to the inventive aspect of claim

4, the separation means includes the perforation line.

25 The perforation line can be easily formed as the



the respective sheet wappers as each extending from 25 the | ongitudinal
end of the food piece when the food pieces are individually wapped with
the sheet wrappers. After the individually wapped food pieces are encased
in the package container, the bonding fins are bonded to the package
container with the hot-nelt adhesive 5 without any thermal influence on the
food pieces. [0020] That is, the bonding fins each provided in a portion of
the sheet wrapper |ocated outside the food piece are fixed to the package

cont ai ne t t t of the hot-nelt adhesive is less liable to be
10 condu%:?gg(}:tao@j?%re1 ?r%o%?%i' ece. Thus, the food pieces respectively w apped

ith th h I ff b h
wth the sheet, ur.apoers,ars prevented {19m bevna. adyersely atfeqted by the

heat of the ho}% esive. "AC e inventive asp claim

7, the 15 bonding fins are held het the interjor wal f -t he package
cont ai net &R f’“ﬁ%ﬁ%ﬁsﬁgde@ﬁ& pOt 'Lb%ggtf%?h%nlentséréeofhv\%?# C?%fﬁglﬁpﬁded and
fixed to the package cont ai ner r\}&th t he hot - mel.t. adhesi ve. Tgerefore, t he

bondi ng ¥Rfs 1BE PATEbPY ANGEdTRE (He phcRAges 20 &5t 4 Rer M 18R EF

DESCRI PTI ON OF DRAW NGS [0021]FIG 1(a) is a perspective view of a food
5 the removable portion, and ‘the separation means

includes the overlap between the one-side sheet and the
other-side sheet. Therefore, when the removable
portion of the sheet wrapper wrapping the food piece
is pulled, the removable portion is reliably separated
10 from the fixing portion along the overlap between the
one-side sheet and the other-side sheet.
[0019] Thus, the portion of the food piece which has
been covered with the removable portion can be reliably
uncovered. Further, the entire food piece can be
15 extracted from the package container by pulling the
portion of the food piece covered with the removable
portion together with the removable pcrtion separated
from the fixing portion.
In the method including the steps of individually
20 wrapping the food pieces with the sheet wrappers and
encasing the individually wrapped food pieces in the
package container according to the inventive aspect of
claim 6, the bonding fins are formed from the parts of
the respective sheet wrappers as each extending from

25 the longitudinal end of the food piece when the food

10



package 1 according to one enbodi ment of the present invention with its
cover 52 being opened, and FIG 1(b) 25 is a perspective view of the food
package 1 with its cover 52 being further opened as seen froma position
different fromthat in FIG 1(a). FIGS. 2(a) to 2(j) are
perspective views for explaining howto wap a food piece 2. 5FIG 3 is a
perspective view for explaining howto assenble a package container 4 to

conpl ete the food package 1. FIG 4 is a perspective view showing a
step Subgﬁg%% d tif}ﬁdf\fy%euochhfy%ré LG dirs %h@é@ﬂ%éb}é%f’é ew
show ng step subsequent to the step f FIG 4 FIG IS a sectional view

of maj or , pOrti 1S, Ofn 4k bg Ji00fh B ﬁgapsawmwﬁ'&eces are encased

in the package container, the bonding fins are bonded
to the package container with the hot-melt adhesive
5 without any thermal influence on the food pieces.
[0020] That is, the bonding fins each provided in
a portion of the sheet wrapper located cutside the food
piece are fixed to the package container, so that the
heat of the hot-melt adhesive is less liable to be
10 conducted to the food piece. Thus, the food pieces
respectively wrapped with the sheet wrappers are
prevented from being adversely affected by the heat of
the hot-melt adhesive.
According to the inventive aspect of claim 7, the
15 bonding fins are held between the interior wall of the
package container and the folded end portion of the
interior wall to be bonded and fixed to the package
container with the hot-melt adhesive. Therefore, the
bonding fins can be reliably fixed to the package
20 container.
BRIEEF DESCRIPTION OF DRAWINGS
[0021] FIG. 1l{a) is a perspective view of a food
package 1 according to one embodiment of the present
invention with its cover 52 being opened, and TIG. 1(b)

25 is a perspective view of the food package 1 with its

11



2 and the package container 4 5. in a state 15 FIG subsequent 7is to
perspective view thestepof FIG 5. showng a step FIG subsequent

10

15

20

25

cover 52 being further opened as seen from a position
different from that in FIG. 1l(a).

FIGS. 2(a) to 2(]j) are perspective views for
explaining how to wrap a foecd piece 2.

FIG. 3 is a perspective view for explaining how
to assemble a package container 4 to complete the food
package 1.

FIG. 4 is a perspective view showing a step
subsequent to the step of FIG. 3.

FIG. 5 is a perspective view showing a step
subsequent to the step of FIG. 4

FIG. 6 is a sectional view of major portions of
the food piece 2 and the package container 4 in & state
shown in FIG. 5.

FIG. 7 is a perspective view showing a step
subseguent to the step of FIG. 5.

FIG. 8 is a perspective view showing a step
subsequent to the step of FIG. 7.

FIG. 9 is a perspective view showing a step
subsequent to the step of FIG. 8.

FIG. 10 1is a sectional view of major portions of
the food piece 2 and the package container 4 in a state
shown in FIG. 9.

FIG. 11 is a perspective view for explaining how

to take out a food piece 2 from the package container

12



8is to a perspective viewthestepof FIG 7. showing a step FIG 9is a
perspective view showing a step 20

FIGS. 12(a) and 12 (b) are sectional views of major
portions of the food package 1, showing how to take out
a food piece 2 from the package container 4.

5 FIGS. 13{a) and 13 (k) are perspective views of a
sheet wrapper 3 according to a variation, particularly,
FIG. 13(a) showing a state before the food piece 2 is
wrapped, FIG. 13 (b} showing a state after the food piece
2 is wrapped.

10 FIGS. 1l4(a) and 14(b) are sectional views of major
portions of a food package 1 employing the sheet wrapper
3 of FIGS. 13(a) and 13(b), showing how to take out the
food piece 2 from the package container 4.
DESCRIPTION OF EMBODIMENTS
i5 [0022] Embodiments of the present invention will
hereinafter be described specifically with reference
to the drawings.
FIG. 1(a) is a perspective view ¢f a food package
1 according to one embodiment of the present inventicon
20 with its cover 52 being opened, and FIG. 1(b) is a
perspective view of the food package 1 with its cover
52 being further opened as seen froma positiondifferent
from that in FIG. 1l(a).
Referring to FIG. 1{a), the food package 1

25 according to the embodiment of the present invention
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subsequent to thestepofFl G 8. FIG 10 is a sectional view of

maj or portions of the food piece 2 and the package container 4 in a state
shown in FIG 9. FIG 11 is a perspective view for expl aining
how 25 to take out a food piece 2 fromthe package container 4.

FIGS. 12(a) and 12(b) are sectional views of mmjor portions of the food
package 1, showi ng how to take out a food piece 2 fromthe package
container 4. 5 FIGS. 13(a) and 13(b) are perspective views of a sheet

1 2P PSS nacR ASLA o Gl el soanpe 3
the fmxh 5%%%&%'§h%r@%%g pieces 2, and a package container 4
accommodating the food pieces 2 respectively wrapped
with the sheet wrappers 3. In this embodiment, four
5 chocolate bars, for example, are accommodated as the
food pieces 2 in the package container 4.
[0023] FIGS. 2(a) to 2{(j) are perspective views for
explaining how to wrap a food piece 2.
Referring to FIG. 2(a), the food piece 2 is a
10 polygonal chocolate bar elongated in a predetermined
direction. Based on the posture of the food piece 2
in FIG. 2(a), the food piece 2 has a generally isosceles
trapezoidal profile tapered upward as seen
longitudinally thereof. Further, the focd piece 2 has
15 a generally isosceles trapezoidal profile elongated
horizontally as seen in a transverse direction
extending along a horizontal plane perpendicularly to
the length therecof in FIG. 2(a). The profile of the
food piece 2 may be rectangular or polygonal rather than
20 trapezoidal.
[0024]) For convenience of explanation, an upper
surface 5, a lower surface (longitudinal surface) 6,
a front surface 7, a rear surface 8, a left surface 9
and a right surface 10 of the food piece 2 are defined

25 based on the posture of the food piece 2 in FIG. 2(a).
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10FI GS. 14(a) and 14(b) are sectional views of major portions of a food
package 1 enpl oying the sheet wapper 3 of FIGS. 13(a) and 13(b), show ng
how to take out the food piece 2 fromthe package contai ner 4. DESCRI PTI ON
OF EMBODI MENTS 15[ 0022] Enbodi nents of the present invention wll

herei nafter be described specifically with reference to the draw ngs.

FIG 1(a) is a perspective view of a food package 1 according to one
enbodi ment of the present invention 20 with its cover 52 being opened, and

FIG 1(by1ics a PeLSPEctiye yvi %Qf g&eé ckpge,d W he LS seRygr 52

bei ng further opened as seen from tron |fferent fromthat in FIG

1(a). Refgrq@g%tgs”s%erg A ot ffroo%pgﬁggegecf&ezt%o%ccorﬁ;ag

enbodi neRt e presen ion ~1nc ood pi eces sheé Wr appers
3 respectrvel a ng .t he food ]_2 d acpe? gont ar Aer 4
accommodafi ﬁ'g tehre &q‘p Bcetcy P cetr W‘appe f’h thHe sheel
wr appers 3. i s enbodi nen four hoc | at e _bars, ex are
rcoomodat 80 U THESTASH pRadey S FRopie hekae bonikiner L5 093] H Cs.
2(a) to 2(j) are perspective views for explaining howto wap a food piece
2 5 2(a) to 2(1i).
[0025] The sheet wrapper 3 wrapping the food piece
2 has a rectangular shape elongated along the length
of the food piece 2.
The sheet wrapper 3 has a size sufficient to wrap
10 the food piece 2. Therefore, the sheet wrapper 3 has
a greater length and a greater width than the food piece
2 as seen in plan. In this embodiment, the food piece
2 is chocolate and, therefore, a so-call “feil wrapper”
is often used as the sheet wrapper 3 for wrapping the
15 food piece Z.
The sheet wrapper 3 has a perforaticn line 50
(separation means) provided in a longitudinalily
intermediate portion (more specifically, a
longitudinally generally middle portion}) thereof. The
20 perforation line 50 extends perpendicularly to the
length of the sheet wrapper 3 (transversely of the sheet
wrapper 3), and divides the sheet wrapper 3 into a
one-side sheet 3A disposed on the rear side and an
other-side sheet 3B disposed on the front side. In

25 other words, the perforation line 50 defines a boundary

15



Referring to FIG 2(a), the food piece 2 is a 10 pol ygonal chocol ate bar

el ongated in a predeterm ned direction. Based on the posture of the food
piece 2 in FIG 2(a), the food piece 2 has a generally isosceles
trapezoi dal profile tapered upward as seen |longitudinally thereof. Further,
the food piece 2 has 15 a generally isosceles trapezoidal profile el ongated
hori zontally as seen in a transverse direction extending along a horizontal
pl ane perpendicularly to the length thereof in FIG 2(a). The profile of
the foo.dbglt%%[e%% i D6 LI A09UY 8L 1073 2PQlganal £ahher 40138 2feet
trapezoidal . 24] For conveni ence of expl anation, an upper surface 5, a

| ower su§gace (longitudinal surface) 6, a front surface 7, a rear surface
8, aleft surface 9 and a right surface 10 of the food piece 2 are defined
25 based t he posture of . the food pie 2in ElG, 2(a) F ..2(a) to
2(i) are[§§2§gectiv F Bws 61 152 WB%B %?%%ééﬁogspéébﬁaf%o g£§$&ﬁ? si de
thereof. FIG 2(j) is a perspective view of the food piece 2 as seen froma
si de | onglE&di n‘yfﬁw@ﬁoo TTa ity g ¢ A5 S HOPPA FI o, 52(a) to 2(i).

0025] The sheet w apper 3 wapping the food piece
First, the food plece assuming the posture o
£ 2 h T f

FIG. 2{a) is moved up from a lower side with respect
to the sheet wrapper 3. At this time, the food piece
2 is positioned substantially at the center of the sheet
wrapper 3 as seen in plan. More strictly, a projection
10 amount X of one longitudinal end portion of the sheet
wrapper 3 (adjacent to the rear surface 8 of the food
piece 2) is greater than a projection amount Y of the
other longitudinal end portion of the sheet wrapper 3
(adjacent to the front surface 7 of the food piece 2)
15 as measured longitudinally.
[0027] As shown in FIG. 2{(b), a left portion 11 of
the sheet wrapper 3 projecting leftward from the upper
surface b is folded downward along a fold line of the
sheet wrapper 3 corresponding to a left edge of the upper
20 surface 5 of the food piece 2. A right portion 12 of
the sheet wrapper 3 projecting rightward from the upper
surface 5 is folded downward along a fold line of the
sheet wrapper 3 corresponding to a right edge of the
upper surface 5 of the food piece 2.

25 Subsequently, a front end portion 13 of the sheet
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2 has a rectangul ar shape el ongated along the I ength of the food piece 2.
The sheet wapper 3 has a size sufficient to wap 10 the food piece 2.
Therefore, the sheet wapper 3 has a greater length and a greater wi dth
than the food piece 2 as seen in plan. In this enbodi nent, the food piece 2
is chocolate and, therefore, a so-call "foil wapper"” is often used as the
sheet wapper 3 for wapping the 15 food piece 2. The sheet wapper 3 has a
perforation line 50 (separation neans) provided in a longitudinally

i nt er medi tiQ r eclficahly, ngi jnaldy. ge I m ddl e
portion?w?h§F§%¢fgf%%éggdgéﬁgdfgghoghf?néﬁg%gegkgﬁggﬂ%eép%%d?gg?§{ y to the
| ength of the sheet .wapper .3 ransversel f h per 3), and
di vi des ?ﬁgngﬁ%% ﬁ%éﬁl rgsfp&g% ggﬁﬁeféfdghghégﬁgﬁi %ﬁ%ﬂ%@%g %n t he rear
side and an other-aLde sheet di sposed on thg}front si de. #n 2559ther
words, tRBTFETRPREIST | FRe?s5d TP FnES I b3hnddls “BBPRedh T h&C Ene si de
sheet 3A and the other-side sheet 18. [0026] Next, to ap the food

pi ece 2 ft AAHeCIRES Waﬁp?rOlSjV\PFerB‘b Jd’ésJ‘,ﬂrIiGb‘edé]?glfi'rst 'NHfe od pi ece
2 assuning the posture of FIG 2(a) is noved up froma lower side with
respéct £BOMTe KheBl Cwr dpifet » 32PAURBEE PP 1 ¢ heCfodd $ikEen?: end
positioned substantially at the center of the sheet wapper 3 as seen in
pl an. Nbp@nﬁhQ@tl@,eétgmgkﬁgi@@wnward extends along and covers

the front surface 7 of the food piece 2 from an outer
side, and a lower portion of the front end portion 13
projects downward from the front surface 7.

10 [0028] At this time, an upper portion of the left
portion 11 of the sheet wrapper 3 extends along and
covers the left surface 9 of the food piece 2 from an
outer side, and a lower portion of the left portion 11
projects downward from the left surface 9. Further,

15 at this time, an upper portion of the right portion 12
of the sheet wrapper 3 extends along and covers the right
surface 10 of the food piece 2 from an outer side, and
a lower portion of the right portion 12 projects downward
from the right surface 10.

20 In turn, portions of the left portion 11 and the
right portion 12 projecting forward from the food piece
2 are folded toward each other along fold lines
corresponding to a left edge and a right edge of the
front surface 7 of the food piece 2 as indicated by bold

25 arrows in FIG. 2(c) . Thus, as shown in FIG. 2(d), upper
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10 anmobunt X of one longitudinal end portion of the sheet wapper 3
(adjacent to the rear surface 8 of the food piece 2) is greater than a
proj ection amount Y of the other |ongitudinal end portion of the sheet

wr apper 3 (adjacent to the front surface 7 of the food piece 2) 15 as
measured | ongitudinally. [0027] As shown in FIG 2(b), a left portion 11 of
the sheet wapper 3 projecting leftward fromthe upper surface 5 is fol ded
downward along a fold line of the sheet wapper 3 corresponding to a |eft

edge of e%B%%% %9 éﬂ{eé@cgr%joé%?% g%%ﬂsaﬁegre/*rreisgﬁ?p%gﬂp 12 of

t he sheet wrapper projecting Ti fromt upper ace 57 s fol ded

downwar d_al o fo | ] of e t r..3: carresp i ta a right
edge of ?‘ﬁgr{}gap%? %%?ﬁ‘lé%:g% eo‘rféghoel§ %%depig%(?%%f@ﬁ@%&bggqgg% Pg,pe} front
end portion, 13 of

he, sheet —w apper 3 extendiing fromthe per. .surface 5
is fol deaoag\m%r%ltfafgﬁg%éqrﬁde gngoﬁtﬁ%% ghegtrovl\} aapzbe?uggfolﬁrle spondi ng
to a front edge of the upper surface 5 i ndi cated by a bold arrowin FIG
5(b) . Thasd 8L TSTuhGWPT B Ehe T PBY. 5 3 hsr paris b FUNRL FAGE end
portion 13 extendi ng downward extends al ong and covers the front surface 7
of tie f8bdliecRroIfntBE AREr L eNde,2 BRdAT S SIPRET L 86MY oNV BF Lthe f r ont
end portion 13 projects dowmward fromthe front surface 7. 10[0028] At this
tinme, ancOpp&RTPOYEres oltihe $ePe porttibhn$1046f thife IHERE RPAPPSR 3
extends al ong and covers the left surface 9 of the food piece 2 froman
outer sidé thadfaohtwendppetitdremof 3t Reoredn pureiroAite pnej Py sdownwar d

fromthe left surface 9. Further,
downward from the front surface 7.

[0029] In turn, as shown in FIG. 2(e), the portiocns
10 of the sheet wrapper 3 projecting downward from the front
surface 7 of the food piece 2 are folded rearward along
a fold line of the sheet wrapper 3 corresponding to a
lower edge of the front surface 7 as indicated by a bold
arrow in FIG. 2(e). Thus, the folded portions of the
15 sheet wrapper 3 extend along and cover a front portion
of the lower surface 6 of the food piece 2 from an outer
(lower) side.
Subsequently, the lower portion of the left
portion 11 of the sheet wrapper 3 (projecting downward
20 from the left surface 9 of the food piece 2} is folded
rightward along a fold line corresponding to a lower
edge of the left surface 9. Further, the lower portion
of the right portion 12 of the sheet wrapper 3
(projecting downward from the right surface 10 of the

25 food piece 2) is folded leftward along a fold line

18



15 at this tinme, an upper portion of the right portion 12 of the sheet

wr apper 3 extends along and covers the right surface 10 of the food piece 2
froman outer side, and a | ower portion of the right portion 12 projects
downward fromthe right surface 10. 20In turn, portions of the left portion
11 and the right portion 12 projecting forward fromthe food piece 2 are
fol ded toward each other along fold lines corresponding to a |l eft edge and
a right edge of the front surface 7 of the food piece 2 as indicated by

bol d 25 aprouss b 8nBliG g 2(&)a T e 28 KO | PrEl ﬁg%td)suy@@%re Rertions of

these projecting portions are respectively overlaid on transverse outer

edge POrEhans dlnd e #apcp RArilen of Lhe front A partian 4 fam an

out er side ard ex surface ower portions 5 of
t he projecti orti.ons e.respectively overl.aid on transverse quter edge
portionsrﬁﬁhﬁﬁég?Sméfnbof%i35”% fﬁéc¥?%n?vgﬁ&%3%r??8% fg: ?5ﬁ15ﬁ"%uter
si de and ro'qft Pomnmard fron1th£ fraoant surface 7. [002 ]tg tyrn, ,as shown
'n FIG 20EF™4 bl BB PORS OV BF ERE SHUEE WP BRECS ro ebting Gishavar d
fromthe front surface 7 of the food piece 2 are folded rearward along a
fol dJinBi6C Ket EREEMWPHSSEr @ VBFFésPofGing TBEE PORES edyE " R he front
surface 7 as indicated by a bold arrowin FIG 2(e). Thus, the folded
porti onsisf Ffilfe- 18 {fHeet wrapper 3 extend al ong and cover a front portion
of the lower surface 6 of the food piece 2 froman outer (lower) side.
SubsequehPOB 0k he | dwer sporttt ohnoff ltthe Eéfft) ,pof €R&N SIS oP Offel @hdet wr apper
3 (projecting downward 20 fromthe left surface 9 of the food piece 2) is
f ol ded ril glwar @k ongnd Polntione ¢énredpomd ngeio rokowen ddgearod t he
| eft surface 9. Further, the lower portion of the right portion 12 of the
sheet wapperiZi{prppedtiony tHewnwarsl foometcheandgbvesurdpeeny0 eafch he
10 other project rearward from the lower surface © of the
food piece 2. Further, a rear end portion (left rear
end portion 15) of the upper portion of the left portion
11 (extending along the left surface 9 of the food piece
2) projects rearward from the left surface 9. A rear
15 end portion {(right rear end porticn 16) of the upper
portion of the right portion 12 (extending along the
right surface 10 of the food piece 2) projects rearward
from the right surface 10. A rear end portion (upper
rear end portion 17) of a portion of the sheet wrapper
20 3 extending along the upper surface 5 of the food piece
2 projects rearward from the upper surface 5. A hollow
space 18 is defined by the lower rear end portions 14,
the left rear end portion 15, the right rear end portion

16 and the upper rear end portion 17, The space 18 has

25 a profile which is generally conformal to the generally
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25 food piece 2) is folded leftward along a fold line corresponding to a
| oner edge of the right surface 10. Then, the |lower portions of the left
portion 11 and the right portion 12 thus fol ded overlap each other, and
extend al ong and cover the |ower surface 6 of the food 5 piece 2 from an
outer (lower) side. This state is shown in FIG 2 (f) . [0030] As shown in
FIG 2 (f), rear end portions (lower rear end portions 14) of the |eft
portion 11 and the right portion 12 thus fol ded and overl appi ng each 10

ot her prfi;S%tcerfégv@qrgp{erzom%?gf F‘}"@fi surfacenf ofe dhe foed i ce 2.

Further, a rear end portion rear end portion 15) of the upper portion

of the left portion ext endi f.t r e f. .t ood
pi ece 2)tB?o?%gggg%gé%ﬂgr%gf$%%$g%§hgggfkgﬁ?%§ééré& iﬁ%eggoggpgggxiortion
(right rear end portion 16) of the upper portion of the right portion 12

(extending al ong the
{0031] Subsequently, as shown in FIG. 2(g), the

5 upper rear end portion 17 is folded downward (inward
of the space 18) alcng a fold line corresponding to a
rear edge of the upper surface 5 as indicated by a bold
arrow in FIG. Z{g).

Thus, as shown in FIG. 2{(h), the upper rear end
10 portion 17 extends along and covers the rear surface
8 of the food piece 2 from an outer side. As the upper
rear end porticon 17 is folded, the left rear end portion
15 is folded rightward along a fold line extending
between a rear left end of the upper surface 5 and a
15 rear left end portion of the lower rear end portion 14
to be formed into a generally triangular shape tapered
rearward. As the upper rear end portion 17 is folded,
the right rear end portion 16 is folded leftward along
a fold line extending between a rear right end of the
20 upper surface 5 and a rear right end portion of the lower
rear end portion 14 to be formed into a generally
triangular shape tapered rearward.
[0032] Depending upon the projection amount X {(see
FIG. 2(a)), the left rear end portion 15 and the right

25 rear end pcrtion 16 thus folded may each have a generally
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right surface 10 of the food piece 2) projects rearward fromthe right
surface 10. A rear end portion (upper rear end portion 17) of a portion of
the sheet wrapper 20 3 extending along the upper surface 5 of the food
piece 2 projects rearward fromthe upper surface 5. A hollow space 18 is
defined by the lower rear end portions 14, the left rear end portion 15,
the right rear end portion 16 and the upper rear end portion 17. The space
18 has 25 a profile mhich is generally conformal to the generally

i soscel es,. %E%' Qi‘l élf"a £ ddhe f%QEw%Lkréiacgr a0k cthe fopdipigece 2 as

seen | ongi e foo pi ece [ 0031] Subsequently, as shown in

FIG 2 g
e 2 e %ﬁ?e%f P01 O ks o ol o

surface .as fndicated b2 bold arjow G, 2als Tty fe.show in FIG

and overlap the lower rear end portion 14.

5 Subsequently, the left rear end portion 15 and the
right rear end portion 16 thus folded are further folded
toward each other.

[0033] Thus, as shown in FIG. 2{1), rear portions
of the left rear end portion 15 and the right rear end
10 portion 16 are respectively overlaid on transverse
outer edge portions of the lower rear end portion 14.
At the same time, as shown in FIG. 2(j), front portions
(rear portions in FIG. 2{(j)) of the left rear end portion
15 and the right rear end portiocon 16 are respectively
15 overlaid on transverse outer edge portions of the upper
rear end portion 17 from an outer side to extend along
the rear surface 8 of the food piece 2.
[0034] Abonding fin 19 is formed by thus cverlapping
the rear portions (front portions in FIG. 2(j}) of the
20 left rear end portion 15 and the right rear end portion
16 with the lower rear end portion 14. The bonding fin
19 is a part of the folded sheet wrapper 3. The bonding
fin 19 has a thin planar generally isosceles trapezoidal
shape tapered rearward (forward in FIG. 2{(J)) as seen

25 in plan. The bonding fin 19 extends (projects) along
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10 portion 17 extends along and covers the rear surface 8 of the food piece
2 froman outer side. As the upper rear end portion 17 is folded, the |eft
rear end portion 15 is folded rightward along a fold |ine extendi ng between
a rear left end of the upper surface 5 and a 15 rear |left end portion of
the lower rear end portion 14 to be forned into a generally triangul ar
shape tapered rearward. As the upper rear end portion 17 is folded, the
right rear end portion 16 is folded leftward along a fold |ine extending

bet ween @?gearm{éghgu%eé ghq@?y@wmyﬂ%%@t@a%@ #€8h birght end

portion of the |lower rear end portfon 14 to bé fornmed into a generally

triangul %gé@ﬂﬂﬁdiﬁ@ﬁéﬁgyégﬁwmﬁﬁé,%g?%ghp?gggdgﬁg upon the projection

anount ), rear end portion 15 and the right

25 rear rtion_16 fhus_faol ded .may_each _h LIy, <t rapezoida
shape taggﬂégﬂr ear\/\é\fsd,&eﬁcﬁl%eea apbo? ?bngg ?K%efatoﬁ"?dgﬁﬁgpe)ﬁésr 3r 5%% end
portion 17 _may, project rearward fromthe.rear surfa 8 .of .the faood piece 2
and over F9p 98k YoleRR & egar?oo%&:'t?‘(‘)ﬁsla.’ @%ﬁﬁ?@q‘ﬁ%ﬁﬁ v, q%‘élfigfaﬁ rear end
portion 15 and the right rear end portioon 16 thus folded are further fol ded
toward eWERPHHRY . (fooBsy FAuSL 2 CReR % FP& @t%j—‘oroéiarpjp%flﬁso of the
left rear end portion 15 and the right rear end 10 portion 16 are

respecti ety Vet | 2l edn WIARBEESse out eF OBBYE PRt i ol oTRPHE D Qfer rear
end portion 14. At the sane time, as shown in FIG 2(j), front portions

(rear ponpiterns ti e 2(¢ ¥ ok offhé niddftidvad lehd P Pisd fthead®athe right
rear end portion 16 are respectively
pieces 2 is not limited to that described above. The
sheet wrapper 3 may be fclded in a manner different from
10 that described above, as long as the bonding fin 19 can
be formed.

The food pieces 2 thus individually wrapped are
each provided with the bonding fin 19 positioned
longitudinally outward thereof. In other words, the

15 bonding fin 19 is located longitudinally outward of the
food piece 2 in the sheet wrapper 3 wrapping the food
piece 2.

[0036] When the food pieces 2 are individually
wrapped, the sheet wrappers 3 are each folded to tightly

20 cover one longitudinal end surface {(here, the front
surface 7) of the food piece 2 as in the conventional
case (see FIG. 2(i)), and the sheet wrappers 3 are each
folded to form the bonding fin 19 while covering the

other longitudinal end face (here, the rear surface 8)

25 o©of the food piece 2.
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15 overlaid on transverse outer edge portions of the upper rear end portion
17 froman outer side to extend along the rear surface 8 of the food piece
2. [0034] A bonding fin 19 is formed by thus overl appi ng t he rear
portions (front portions in FIG 2(j)) of the 20 left rear end portion 15
and the right rear end portion 16 with the |ower rear end portion 14. The
bonding fin 19 is apart of the fol ded sheet wapper 3. The bonding fin 19
has a thin planar generally isoscel es trapezoi dal shape tapered rearward

(forward in Flzgs @%jﬂ)éki%eéeaa@ogé i@]g%' gﬂ'e_eT@ﬁ%J%%PE'}ngiQ &gvﬁ)&t&f‘ds

(projects) along I"ower surface | ongitu y outward from one

| ongi t udi nal d o he .fpo Leces2. [ i bed. a i L heet
vvrapperslg%é)r gtr}jfeolgd%%j ?&Q.\j\?rgspkp%ﬁg f%‘o [gc‘}og%le\és%?ﬁ%%rersg]bﬁet %g\é%r$di3}\;t?daafe5
wr appi n i ndi vi dual. _packagi ng), _of e food pieces 2.wth th heet

wWr agger gb% Fg‘%%}f&)gﬁ&&%‘?ns%é&% Eitn(se] hoF&d Eﬁg’gt ?I‘]g)\rye't ho@lgpsitﬁlael vi dual |y
wr appi ng_the food pieces 2.is pot_ lLimted to that escr'beg above. The
sheet wr Spp&r B FEY g% Fofddd 9w d ﬁhﬁﬁ%?paﬁﬁfeéﬁﬁ 1FASHA8 1 ¥hat descri bed

above, as long as the bonding fin 19 can be forned. ) ,
5 packaged) with the sheet wrapper 3, the perforation line

50 is located in the longitudinally intermediate
portion {(e.g., longitudinally generally middle
portion) of the food piece 2. 1In this state, the
perforation line 50 extends perpendicularly fo the

10 length of the food piece 2 to surround the food piece
2. Further, the bonding fin 19 is formed from the
one-side sheet 3A. 1In the following description, the
one-side sheet 3A of the sheet wrapper 3 is referred
toas “fixing portion 48” and a portion {(other-side sheet

15 3B) of the sheet wrapper 3 on a side of the perforation
line 5C opposite from the fixing portion 48 is referred
to as “removable portion 49" when the sheet wrapper is
in an individually wrapping state. In other words, the
one-side sheet 3A defines the fixing portion 48, while

20 the other-side sheet 3B defines the removable portion
49. The fixing portion 48 and the removable portion
49 of the sheet wrapper 3 in the individually wrapping
state are separable from each other along the
perforation line 50.

25 [0037] Next, how to encase the individuelly wrapped
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The food pieces 2 thus individually wapped are each provided with the
bonding fin 19 positioned |longitudinally outward thereof. In other words,
the 15 bonding fin 19 is located longitudinally outward of the food piece 2
in the sheet wapper 3 wapping the food piece 2. [0036] When the food

pi eces 2 are individually wapped, the sheet wappers 3 are each folded to
tightly 20 cover one |longitudinal end surface (here, the front surface 7)
of the food piece 2 as in the conventional case (see FIG 2(i)), and the

sheet wragner s, S.ace eachyfolded, oo/ Lha ondi paaf i 19 Wi L e covering

t he ot her Irnal en ace ere,” the rear surface 8) 25 of the food

pi ece 2. cribe As descri bed above, the sheet wapper 3 is divided into

t he one-%?ae sjhee?'SA and the other-side sheet 3B by the perforation |ine
i ece, 2.individually w.apped

50(seeFIGzﬂg )‘i Z)]thth f apd ed.
(i ndividually f% ck ged?’mﬁﬁhofhegsﬁéﬁ% %ﬁgﬁﬁegxﬁfsPégtﬁéggoyéFﬂgh i ne 50
is located in the longitudinally internedia portion (e.g.,.longitudinally
general | §OF GdfRl portiitm) neF (it 3556 toche ﬁ%?ﬁ?ggsfg?%?am%r
perforation |line 50 extends perpendicularly to the 10 length of the food
pi ec® 2 fEFPBERE the Fodd pieRecE2 T urlt-herE 1¥hebobRdt i FFACIG S s forned
fromthe one-side sheet 3A. In the follow ng description, the one-side
sheet 3AVOEW R BAREI RPAPPANS 45 the EQH PGS @8 2' RS hE SpdP EiKGT 248"
andaportion (other-side sheet 15 3B) of the sheet wapper 3 on a side of
t he perforatizoiméirnd 30 opposite frloawnhe of iBd Gig port ifohG4810s refrred to
as "renovabl e portion 49" when the sheet wapper is in an individually
wWr appi ngsstatisondh otier wir ds j ¢ hepone: sdde sheet h8Afdefd nesetcee 4i xi ng
portion 48, while 20 the other-side sheet 3B defines the renovable portion
49. The &nd ntheophickandi8 amchtdeneenovabheapertdioa 4% cofnthe JHeet w apper
3in the individually wapping state are separable from each ot her al ong
the jperforation |line 50.
[0038] First, as shown in FIG. 3, a single pattern
20 is prepared through cutting in conformity with a
development view of the package container 4. The
package container 4 is assembled by folding the pattern
15 20.
Based on the posture of the pattern 20 in FIG. 3,
how to encase the food pieces 2 in the package container
4 to complete the food package 1 will be described.
The pattern 20 includes a lower board 21. The
20 lower board 21 has a rectangular shape having a slightly
greater longitudinal dimension than the wrapped focod
piece 2 (including the bonding £in 19). The lower board
21 has two perforation lines 22 which are provided in

a rear end portion thereof so as to be spaced

25 transversely (perpendicularly to the length cif the
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25[ 0037] Next, how to encase the individually wapped food pieces 2 in the
package container 4 will be described. FIGS. 3, 4, 5, 7, 8 and 9 are
perspective views for explaining howto assenble the package container 5 4
to conplete the food package 1. FIG 6 is a sectional view of major
portions of the food piece 2 and the package container 4 in a state shown
in FIG 5. FIG 10 is a sectional view of major portions of the food piece
2 and the package container 4 in a state shown in FIG 109. [0038]First, as

shown in, F , i e Lier i ed. t C i i
conform %9%\%‘% g)of%d%vje?i)brrgﬁth evile%wg%fﬂ%ﬁ%gg%rlgn DLQUIRy L SLAG LY

e package container 4. The package

cont ai ne %Fh‘gd%;f?g?ﬂ:qeagdfb%%frghgfq%,Ct,(]l;:.%ng%t tOeir ntﬂ'ézgﬁé‘\i'e_rr bOEl%%iS% on the

post ure of ow to encase ood pieces 2 in the
package contai ner to conplete the food package | will_ be_ descr.i bhed. The
pattern 26" uﬂegré’r}%wﬁ gﬁl&arﬁlgf.’ 'ﬁfégzgﬁleoﬁejrg%%alp& © gglém

rect angul ar shape_havi nﬁ a sli ghtlé %r eater | ongitudi %&l di nensi on_than the
wrapped £686 piectiBSantYuiF iR Bt ng £iSF 193 1 9%e SRQMBF Tbdar d 21 has

two perforation lines 22 which are provided in a rear end portion thereof

so ad t otBe dpaeed PPaFandverse¥ §rper pehafcul Ty 3 3%e Iength of the
[0039] A left board 23 is connected to a left edge

of the lower board 21, and a right board 24 is connected
to a right edge of the lower board 21. The left board
23 and the right board 24 each have an elongated

10 rectangular shape having the same longitudinal
dimension as the lower board 21. The left board 23 and
the right board 24 have the same transverse dimension.

A press board 25 (turn-back portion, folded

portion) is connected to a front edge of the lower board

15 21, and a first cover board 26 is connected to a rear
edge of the lower board 21. The press board 25 and the
first cover board 26 each have a rectangular shape
elongated transversely of the lower board 21. The
longitudinal dimensions of the press board 25 and the

20 first cover board 26 as measured transversely of the
lower board 21 are equal to the transverse dimension
of the lower board 21.
[0040] Here, the lower board 21 and the press board
25 connected tc the lower board 21 are collectively

25 defined as an interior wall (cne interior wall) 51. The

25



| ower board 21). The left perforation Iine 22 linearly extends froma rear

| eft corner of the |lower board 21 toward a front right side, and the right
perforation line 22 linearly extends froma rear right corner of 5 the

| ower board 21 toward a front left side. [0039]A left board 23 is connected
to a left edge of the |lower board 21, and a right board 24 is connected to
a right edge of the |ower board 21. The left board 23 and the right board
24 each have an el ongated 10 rectangul ar shape having the sane | ongitudi nal

di mensi Ofn%%rtjt okl ?93;&%;9% !Lﬁfstmb@%rp@aegg cgggcrﬁ@%é?gmet%oard 24

have t he sane transverse nMensi ur n- back

porti on, _folded portion), J.s conngeted o g Syt edlq%eggdrgggg bguer, board 15

21, and B3 cover i's connec 0 a rear e of 't omer
board 21, _The press board .25 and. the flr cover hoard h hav

rect anguf ar 18h&pé T8 Bhgal 8d P qh§98r8§| 5t AheSFodker b g

| ongi t udi nal_ di nensi ons. of the S board 25 .and the 20 flrst cover board
26 as nehSuféd 43Ensversely & PHES ddre boatd A aPY Sy P63
transverse dinmension of the |ower board 21. [0040] Here, the | ower board 21
and the PPé¥SeHdaklie Press boimedt éd tNEhé eov&e?wsaarhfaﬁ are -
collectively 25 defined as an interior wall (one interior wall) 51. The
interior wall Bifderithebe i iawtieRsspacePof rthe tohpl 608 Haekage tont ai ner
4 froma |lower side. The press board 25 is a front end portion of the
interiorawatbrsedomnd f s Hel Habkebalaordy 23 faot %t AB ddetd el by ag boundar y

and a second left extension board 28 is connected to
a front edge of the ieft board 23 as extending forward.

10 The first left extension board 27 and the second left
extension board 28 each have a slightly smaller width
than the left board 23, and are each slightly offset
toward a left edge of the left board 23. An upper board
29 is connected to the left edge of the l1eft board 23.

15 The upper board 29 has a rectangular shape having
substantially the same size as the lower board 21. The
upper bocard 29 has a perforation line 35 provided in
a transversely middle portion of a rear end portion
thereof and having a generally U-shape projecting

20 forward. The perforation line 35 are continuous to a
rear edge of the upper board 29 at its left and right
ends. The upper board 29 has an incision 36 provided
in a position forwardly adjacent to the perforation line
35 and having a generally U-shape projecting forward.

25 The upper board 29 further has an auxiliary incision
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5 between the press board 25 and the | ower board 21. Afirst left
extensi on board 27 is connected to a rear edge of the left board 23 as
extending rearward, and a second | eft extension board 28 is connected to a
front edge of the left board 23 as extending forward. 10 The first left
extension board 27 and the second | eft extension board 28 each have a
slightly smaller width than the left board 23, and are each slightly offset
toward a left edge of the left board 23. An upper board 29 is connected to
the left,ed : |_ef t_ boar - r asrashect angul ar
shape ha%/i?ngq:so(t}%ls?gﬁt iag‘{@ ?%éﬂqls%?rr%r%i%zl glgytaﬁgel %?qﬁég‘%‘g gf t‘ll'lﬁl\&e upper
board 29. has a perforation_|i 5_praqvi i : 1 e
portion %Pcéf?%g? é%d%ﬁggt?éﬁ%ﬁﬁg}gﬁfggﬁgg 3%?n3“%£ggﬁé§gf$%¥Uggﬁgée
projectigﬁ 20 forward. Jhe perforation line 35 are continuous to a rear
edge of tHE JgbetSBOArd29 at its left and right ends. The upper board 29
has an incision 36 provided in a position forwardly.adjacent to . th
perforat i B 4%ihe 35 %hd TRabviTgeAtgehErQT P URAAPE %50% %c(f??mBeF&r%grd
The upper board 29 further has an auxiliary incision 41 provided at
transver 8815 TAMEISS PO L& & AiHe Dot 4i%h 256 & ekt BAMT R THéL har d
continuously fromthe incision 36. [0041] A first right extension board 30
i s conneenéd 35 Yocanpfedrl Eugecst arhel p gkt avdr 4124 Sas VxR eAFiSTy Tear war d,
and a second right extension board 31 is connected to a front edge of the
ri ght boarfirgatasdeea erfditie froralat dooFhd Béraps ek§naknenspsmwayshr d 30 and
the second right extension board 31 each have a slightly smaller width 10
t han t heThiegliti dxoardi @4t amd carei eachoslnidy#l wrof fidet sowand & idlght edge
of the right board 24. The first |left extension board 27 and the first
ri ght extersironi baabdz3dape genar dldyecantdripght e eachl behewiddnd t he
second | eft extension board 28 and the second right 15 extension board 31
ar e [genetalalry woaf o malt two gaeh 20t hesnd[ QR42]eA & hr st icannegt bdf dward 32 is
connected to a right edge of the right board 24. The first connection
toward a right edge of the right board 24. The first

. 25
a

left extension board 27 and the first right extension
board 30 are generally conformal to each other, and the
second left extension board 28 and the second right
15 extension board 31 are generally conformal to each
other.
[0042] A first connection board 32 is connected to
a right edge of the right board 24. The first connection
board 32 has an elongated generally rectangular shape
20 having the same longitudinal dimension as the right
board 24. The first connection board 32 has a right
edge which is inclined rearward from its middle position
toward the right board 24.
A second cover board 33 is connected to a rear edge

25 of the first cover board 26. The second cover board
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board 32 has an el ongated generally rectangul ar shape 20 having the sane

| ongi tudi nal dinension as the right board 24. The first connection board 32
has a right edge which is inclined rearward fromits m ddle position toward
the right board 24. A second cover board 33 is connected to a
rear edge 25 of the first cover board 26. The second cover board 33 has a
rectangul ar shape slightly elongated transversely of the | ower board 21.
The second cover board 33 has the sane dinension as the first cover board

D narTasuad (LA0SA ARLY 1L LRECONET £ BN 2&;0355&@&01 ection 34 is

unitarily prOV|ded on a nera rti rear edge of the
second cpver hoard 33 as ner II r |y, .pr oj r 0043] A
second cohfAd&&Y oh°boar & % gon"ynee%tlgﬁgttf% % eft%B %%#8$ﬁ\g@88rpee]lr board
29. The secon onnect i on 10 board 37 .has gul ar shape elon at ed
ongi t udPRAMY 07 Ptie Wher Bod t128 > HTHe ﬁsoﬂf& 33%3? AP ReRsPOR o t he
second connection board 37 is equal to the_lon di nal dlneg ﬁﬁ of the
upper boéfd 359 NGRS UGHhs b EASE W hefdivon' Of & s RBAdE dHhhE board 15
37 is equal to the transverse dinension of the right board 24.

cl ostr e BoRrd BBCES CWonhecied Wl hafidnt RAGY isie€h8 upped e BBEAd 9. The
cl osure board 38 has a rectangul ar shape el ongated transversely of the
upper 20mbdalle 20 r Ther orgia ddidvaledgrensi bhcof aden@| 3lire b 38 as
nmeasured transversely of the upper board 29 is equal to the transverse
di mensi oA 3ofa & hgenpperl bpard 28 t pOF44]) vof 6lcd oar de3rWardennected to a
front edge 25 of the closure board 38. The fold board 39 has a

[0043] A second connection board 37 is connected to

a left edge of the upper board 29. The second connection
10 board 37 has a rectangular shape elongated
longitudinally of the upper board 29. The longitudinal
dimension of the second connection board 37 is equal
to the longitudinal dimension of the upper board 29.
The transverse dimension of the second connection board
15 37 is equal to the transverse dimension of the right
board 24.
A closure board 38 is connected to a front edge
of the upper board 29. The closure board 38 has a
rectangular shape elongated transversely of the upper
20 board 29. The longitudinal dimension of the closure
board 38 as measured transversely of the upper board
29 is equal toc the transverse dimension of the upper
board 29.
[0044] A fold board 3% is connected to a front edge

25 of the closure board 38. The fold board 39 has a
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rect angul ar shape el ongated transversely of the upper board 29. The fold
board 39 has the sane di nmension as the closure board 38 as neasured
transversely of the upper board 29. A connection portion between the 5

cl osure board 38 and the fold board 39 has incisions 40 provided at
opposite ends thereof. The left and right incisions 40 extend toward each
ot her as curving rearward. [0045] Corner portions of the pattern 20 are
rounded 10 so as to be prevented from bei ng caught when the pattern 20 is

fol ded. recta g:r@f T %%aﬁgh%v@lbﬂglza]tcéddftrtabl%\f@k'ge'l@p'ovﬁ dual | ¥ pl'eq:pped food

pi eces 2 are ace on pper rface of the | ower board 21 of the

pattern lggir g | I St Ehge%%klds kggggdp@%c%sa t?‘ljig gg[ﬁl%mégqx‘?érﬁglo% the package

cont ai ner ore age cont ai ner assenbl e | ower surfaces
6 (see F

2(d; he res ctlve f ood o ?e Iomer boar d
21 and th 1«3 b(fj:n1 g]errel 8a pspolggﬁstmp?ﬁ Iroa\/\l?e‘%rDV o%%dl)él rom above. 20
Wth the food |ece% Qﬁs aced % rennvableiportl ns 49 g e |l ocated on
a rear poPPEdn BF2ffe 4dwer b(‘fé’rran%f &} aRBAL G f‘"leres]i1 er board
26), and the f|X|ng portions 48 are |ocated on a f ont portion.of the |ower
boar @ 216 ¢ 8&jHcenp 86 4 he® pféss %%%rg b?%FGbi% | R2FhiN St 8E€ % he food
pi eces 2 do not project out of the Iower board 21. Wth the food pieces 2
thus pl atBdpratet e @t dPEP&Is ehdls et ont hEAGOT of TRE bbREFNGTd ns 19 are
| ocated slightly rearwardly away fromthe front edge of the |ower board 21.
Then, theighftoumd¢badopiseddd 2 peaced o ¥ Aee poler ok B RICHEF Nkt aposed
paraIIeI to each other as extending along the | ower board 21 (interior wall
51). Moreegpeifdcal |y, the four food pieces 2 are juxtaposed
perpendicularly to their lengths (laterally thereof). 10 Thus, the bondi ng
fins 19 {opdthe food preeesprariosequinthaldatberang@datreansvaerssaly of the
| ower board 21 in adjacent relation. [0047] Then, as shown in FIG 5, the
press® boapda25to be prevented from being caught when the pattern
20 is folded.
Then, as shown in FIG. 4, the four individually
wrapped food pieces 2 are placed on an upper surface
of the lower board 21 of the pattern 2C. That is, these
15 food pieces 2 are accommodated in the package container
4 before the package container 4 1is assembled. The
lower surfaces 6 (see FIG. 2{(a)) of the respective food
pieces 2 placed on the lower board 21 and the bonding
fins 19 are opposed to the lower board 21 from above.
20 With the food pieces thus placed, the removable portions
49 are located on a rear portion of the lower board 21
(adjacent to the first cover board 26), and the fixing
portions 48 are located on a front portion of the lower

board 21 (adjacent to the press board 25).

25 [0046] In this state, the food pieces 2 do not
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is folded rearward (or turned back) along a fold line 15 defined by a
boundary between the press board 25 and the | ower board 21, and overlaid on
a front end portion of the upper surface of the |lower board 21 and the
bonding fins 19 for the food pieces 2. At this tinme, a hot-nelt adhesive 44
fused by heating is injected froman 20 applicator (not shown) to be
applied onto substantially the entire transversely extendi ng overl ap
portion between the | ower board 21 and the press board 25 between which the

bondi ng {10 19, aje. hel . Thus, c Lhe, boty 751U aghesivg.adoby apRIIAL 1o the

press b 0 contact the front e portion of the upper surface of
the | owe oard 21 and the i fi f he f pi Cross

t he mﬁdt% B?IF%éD %ﬁ%%'bggF%pg?g%E% #ggtéghégﬁagf?E&Q%gttﬁﬁg%ﬁui¥§posed
are hel d_between .the pres oard.25 (the fold edge porti of the

i nteri or “BSWAPP 519 ?flle&ﬁ'roei‘néoe t%%r igéﬁ%%r“f%ee %V%rr%gcyara ag(l (a
portion of the interior wall 51 other than the press._board 25) | so see
FIG 6).frosudits thrdsiefes Pﬁetﬁ‘bq-i@?"fara&%gfgeahr isqu&SBI’e((ﬁl% be
cured. Thus, the bonding fins 19 held 10 between the presi 8 ard 25 and the
| ower® boaP# 21 P Adc Bt HEE Switt 1P+ Re SRotQTef P eadief Ve PA2 5F e“Borfded and
fixed to the press board 25 and the |ower board 21 contacting the hot-nelt
adhesi vejaxtipehechara reld eddhesi 96 <44, 0 WABKelRS t RE LSGTE hY RiLif 199, the
press board 15 25 and the | ower board 21 are unified. As a result, the

i ndi vi duaihley lWwepped dood pilecebnRegricof i wed it d®the pdkkage container 4 via
the bonding fins 19. Particularly, the bonding fins 19 are held between the
interiorspaldifilcélldwer bbar @iy 6o adep packaye? 26 reortakherosemd t he
press board 25, and fixed to the package container 4with the use of the

hot - mel t padiiesh i e c4d,a SOyt hat thieel banehng Hd nSl dBefrarl Thet Reod cpileces 2 can
be reliably fixed to the package container 4. Even if the foil wappers are
usedi@s trhesheeheWapPeis o3, f 29st he hod r nelhte atibesl yei ddeecarz properly fix

t he bondi ng

sequentially arranged transversely of the lower board
21 in adjacent relation.
[0047] Then, as shown in FIG. 5, the press board 25
is folded rearward (or turned back) along a fold line

15 defined by a boundary between the press board 25 and
the lower board 21, and overlaid on a front end portion
of the upper surface of the lower board 21 and the bonding
fins 19 for the food pieces 2. At this time, a hot-melt
adhesive 44 fused by heating is injected from an

20 applicator (not shown) to be applied onto substantially
the entire transversely extending overlap portion
between the lower board 21 and the press board 25 between
which the bonding fins 19 are held. Thus, the hot-melt

adhesive 44 is applied to the press board 25 to contact

25 the front end portion of the upper surface of the lower
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fins 19 of the foil wappers to the package contai ner. [0049] Here, as
descri bed above, the bonding fins 19 extend from | ongitudi nal one-side
ends of the respective food pieces 2, and are | ocated outside the 5 food
"pieces 2. The bonding fins 19 of the sheet wappers 3 |ocated outside the
food pieces 2 are held and fixed between the interior wall 51 of the
package container 4 and the press board 25 with the hot-nelt adhesive 44.
In this case, heat of the heated hot-nelt adhesive 44 10 is less liable to

be Condu}%qut%hgnfd()%@' £6 %112%%@%@ Sy 9t e banding fJns, 18 2le bonded

to the package container 4 wt use of the hot-nelt adhe5|ve 44 wi t hout

any thergel Jnflyepge qp 4bg 1000 pheqgs, 2, LR lfes | wor ds, , the eat of the

hot - nel t esive not™ “con uct 0 the food pi eces
Lol AT B0 Pt o EE L P R UG, S o
Che bonding i UL e Jot et ahee e, o8 W e el 20 shock 1
hot - ?ﬂtwg%qe%f$3§§dna%e front end portion of the lower becard
21 {(a portion of the interior wall 51 other than the
press board 25) {(alsc see FIG. 6).
[0048] In this state, the hot-melt adhesive 44 is
cooled to be cured. Thus, the bonding fins 19 held
10 between the press board 25 and the lower board 21 in
contact with the hot-melt adhesive 44 are bonded and
fixed to the press board 25 and the lower board 21
contacting the hot-melt adhesive 44 by the hot-melt
adhesive 44, whereby the bonding fins 19, the press board
15 25 and the lower board 21 are unified. As a result,
the individually wrapped food pieces 2 are fixed to the
package container 4 via the bonding fins 19.
Particularly, the bonding fins 19 are held between the
interior wall 51 (lower board 21) of the package
20 container 4 and the press board 25, and fixed to the
package container 4 with the use of the hot-melt adhesive
44, so that the bonding fins 19 for the food pieces 2
can be reliably fixed to the package container 4. Even
if the foil wrappers are used as the sheet wrappers 3,

25 the hot-melt adhesive 44 can properly fix the bonding
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achieved by prelimnarily applying the hot-nelt adhesive 44 to the press
board 25, holding the bonding 25 fins 19 between the press board 25 and the
| ower board 21 and heating the hot-nelt adhesive 44 by a heater or the

i ke, rather than by injecting the heated adhesive around the bonding fins
19. [0051] As shown in FIG 6, the bonding fins 19 extend 5 fromthe

| ongi tudi nal one-side ends of the food pieces 2 so as to be flush with the
| ower surfaces 6 of the food pieces 2. When the bonding fins 19 are

hel d betypen §e Jntgyd ofo Yl |, Bl 0f LN PREKAGE: CoRbAl Befn s g Lhe press

10 boar sO as 't i xed wi e hot-nelt adhesSive 44, the | ower

sur faces oqlanol tuginal, surf ages) ot e, £80g. plages,? abuls against the

interior 51 (I ower board packade cont ai ner 4; ereby the
entire food piece are stabl.y sitiioned. W.th the foo i eces 2 being
stably p%giﬁﬁﬁﬁ3ﬁs %ﬁé”%oﬁﬂ?ﬁ@j?ﬁﬁénfé éﬁ%ebélfﬁhse?ﬁfedgf%€BE2]In the case
of a so-called pillow package or tw st package, en ortions . of appers
such as BFSRHG Y hyealr st (ﬁ’bﬁ?e(?ut%ﬂar%r?QTﬁ&eeﬁrﬂ%? PE PP DY PRebfSical Iy
possible to utilize the end portion as . the Eongiqg fin 19. In §%actice,
however , £ PRE RAECGSOT Liron TREAIUIALRG RS LHer & ISt S At #BRES Sur f aces
of the wapper, but is present at an internediate position between the
upper and lowertedirdated de the D9ofi PigEpackagé ol ald 0fst tFsckage

Ther ef ore, when .
between the interior wall 51 of the package container

4 and the press board 25 with the hot-melt adhesive 44.
In this case, heat of the heated hot-melt adhesive 44
10 is less liable to be conducted to the food pieces 2.
That is, the bonding fins 19 are bonded to the package
container 4 with the use of the hot-melt adhesive 44
without any thermal influence on the food pieces 2. In
other words, the heat of the hot-melt adhesive 44 1is
15 not conducted as a heat shock to the food pieces 2.
[0050] Particularly, where the food pieces 2 are
chocolate which is easily melted by the heat to
experience blooming, it is possible to achieve the
bonding with the hot-melt adhesive 44 without the heat
20 shock while properly maintaining the guality of the
chocolate.
The bonding with the hot-melt adhesive 44 may be
achieved by preliminarily applying the hot-melt
adhesive 44 to the press board 25, holding the bonding

25 fins 19 between the press board 25 and the lower board
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an attenpt is nade to hold the end portions between the press board 25 and
the | ower board 21 to bond the end portions, w apped products (food pieces
2 in this enbodinent) are entirely | eaped up about the end 5 portions. This
makes it inpossible to fix the wapped products in the package contai ner 4.
[0053] I n the present invention, the bonding fins 19 are intentionally
formed so as to be flush wth the | ongitudinal surfaces (lower surfaces 6)
of the food 10 pieces 2. After the four food pieces 2 thus placed on

the lomﬁlb??ird?ﬁlge]zrgﬁgf Lxed o Lheglowip board 24 Wipcorplsted package

contai ner 4 board 23 is first upward perpendicularly with

respect 15.the |l o hoar, [O [N r t first j on board
32 is foﬁggdﬁﬁé%béﬁ:fghﬁé}%&gﬁfﬁ%yr%%ié%FnV%&tﬂ%er?gﬁfx%%é?dgggﬁ%%%d t he
right board 24 is further,folded upward perpendicularly with respect to the
| ower bodFGUC 2BeTRLALRE gf%%? @ghnection board 32 extends general |y

hori zontal ly just above the rjghtnpst_ faoqd piece. 2 in,Fl 7.
Subsequent Pyt he upﬁ%ﬁ%‘é?d”ggﬁg' £t nge YH %\Bﬁdgbgﬁ&ﬁd?ﬁﬁl‘e&q y with
respect to the left 25 board 23 so as to be opposed to the |ower board 21
wi th 5 t hErPdod it ez 2 tivel i pét aB&T THeeupper Bardi2d and PhEASGer board
21. Then, the second connection board 37 is fol ded downward perpendicul arly
with respest tosthe Wspeflbodr & pbh BhF05EPTRES, S wsfakevn ¢ nofl 618, the
first connection

food pieces 2.

When the bonding fins 19 are held between the

interior wall 51 of the package container 4 and the press

10 board 25 so as to be fixed with the hot-melt adhesive
44, the lower surfaces 6 (longitudinal surfaces) of the
food pieces 2 abut against the interior wall 51 (lower
board 21) of the package container 4, whereby the entire
food pieces 2 are stably positioned. With the food

15 pieces 2 being stably positioned, the bonding fins 19
can be thus fixed.
[0052] In the case of a so-called pillow package or
twist package, end portions of wrappers such as of a
film each project outward. Therefore, it 1is

20 theoretically possible to utilize the end portion as
the bonding fin 19. In practice, however, the end
portion is flush withneither of upper and lower surfaces
of the wrapper, but is present at an intermediate
position between the upper and lower surfaces in the

25 pillow package or the twist package. Therefore, when
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board 32 abuts against a right edge portion of the upper board 29 di sposed
in upwardly spaced and opposed relation to the |lower board 21 froma | ower
side, and the second connection board 37 contacts the right board 10 24
froma right outer side. Through bonding with an adhesive tape or fusion,
the first connection board 32 is fixed to the upper board 29, and the
second connection board 37 is fixed to the right board 24. As a result, a
hol | ow body 43 is produced, which 15 has front and rear openings 42. The

hol | ow bggyaé%ein%?myqﬁg e eggei%gktf £0at b pen o s L garyenrignce of

expl anation, the “closure boar ol ded away fromthe front opening 42A

in FIG t he fr ni 42 A asi.| 0 6] The
front o EF%% Afgﬁéfé e‘r)fiane% gggt hlre}g"f?%nlto%%g:gcggzgfﬁfhéﬁ%h%o%%gjsﬂ, t he
| eft board %3, t he right_ bqard 24 a@% &Q&Ougpeh bogédzzgflT g.rear opening
422 is dePFhed By’ r 84 RRIGSs Pot° T s tro boafd 915"t e 1ef t 'BSard 23, the
ri ght board 24 and the upper boarg 23. 25 %he openi ngs .42 each have a

r ect angufBP O HIPREP oyt e TirantVer §A5° 8 Whe patkade! Tofif'di ner 4.

After the hOL|OM/bOd%|43 is produced, the second |left extension board 28
and the BEEGHPRF ght T8t 8 6/ Shodr ¢ ™PP 37 & PG det Tiohar'ye AERPHSTEr . Then,

the products in the package container 4.
f0053] In the present invention, the bonding fins
19 are intentionally formed so as to be flush with the
longitudinal surfaces (lower surfaces 6) of the food
10 pieces 2.
After the four food pieces 2 thus placed on the
lower board 21 are fixed to the lower board 21
(uncompleted package container 4), the left board 23
is first folded upward perpendicularly with respect to
15 the lower board 21.
[0054] In turn, the first connection board 32 is
folded perpendicularly with respect to the right board
24, and the right board 24 is further folded upward
perpendicularly with respect to the lower board 21.
20 Thus, the first connection board 32 extends generally
horizontally just above the rightmost food piece 2 in
FIG. 7.
Subsequently, the upper board 29 is folded
rightward perpendicularly with respect to the left

25 becard 23 so as to be opposed to the lower board 21 with
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5 closure board 38 is folded dowward perpendicularly with respect to the
upper board 29, and the fold board 39 is folded rearward perpendicul arly
with respect to the closure board 38. [0057] Further, the first |eft
extension board 27 10 and the first right extension board 30 are fol ded
toward each other, and the first cover board 26 is folded upward
perpendicularly with respect to the | ower board 21. Further, the second
cover board 33 is folded forward perpendicularly with respect to the first
cover b — T- S ,showoe hn ¢Fl ef eni 42A is
cl osed ??%%1§§%$%h?lgfﬁg ggq?ﬁéaclosureegogﬁﬁgg ,pggdk¥%gﬂéeg? gg@%ing 42B
is close r ;de by t ir c a hj ie, the
fold bod?%gsgggga gg%aﬁPG?18) f@ﬁ?ﬁftE%eb§¥§é%ﬁ8t%gn§g%%ﬁ%oﬁe ?agk?gnsion
board 28,and t secqond right extension_ board (s FI I t he
front edaz bgr tr}i%olng%g 58&’ ower Board” 2 ,lcélc}af%%y Fﬁ%hclrc%s%Séc%og#g 38
keeps closing the front opening 42A. Further, the second cover board 33 is
25 fixethS guﬁ%??i%ﬁ”?%%pggable portion 45, see FIG 8) of the upper
board 29 surrounded by the gerforatjon | ine 35 through the bonding with the
adhesi velPAPS lor t hdFusSi S SEHRYBI bR &1 G he £ iTh] Tdovel IR 8C26 Lonnect ed
to the second cover board 33 keeps closing the rear 5 opening 42B. Here,
the firsbogdier Hedd 26 GhENEReasEdhT EOVER MvRE 4 °3304r ENEoPPE&T vel v
referred to as a cover 52, which closes and covers the opening 42B. [0058]
Thus, theopackage démpeael 4 mndPvhd dlandspaciedeatdaraProfpldet ed. In the
food package 1 thus 10 conpleted, the four food pieces 2 individually

wr apped wefllr thensheett her abpeers P aaedaédorfimuat edliow<tthes pdekagar€ont ai ner
4. The nunber of the food pieces 2 is not limted to four, but nay be

i ncr easetdher seeduced dependiingn doappl Béatportsact a the pagkdgbosord ai ner 15
4 of the conpleted food package 1, a space 53 is defined, in which the

fol ded press:hoard 25 @nd vhe hondideg .fi "Bhi® gt bhedriaspeet ithe frood
pieces 2 are located (see FIG 10). In the presence of the space 53, the
food piegasekBve sppeed  ramiba, chosurte boar dodd ai £bn2Boclasex t he
openi ng 42A. Therefore, even if the closure board 38 hits against the fl oor

when the;ifopdxpackagend i 5pd0pRRA H7 d,hefd ede st @b hhBag tinpact is
prevented frombeing transmtted to the food pieces 2. [0059] Wen the

food pieggs 2 a5¢ 4Q be;faken QUthe right board 24.
As a result, a hollow body 43 is produced, which

15 has front and rear openings 42. The hollow body 43 is
an uncompleted package container 4. For convenience
of explanation, the closure board 38 is folded away from
the front opening 422 in FIG. 8, so that the front opening
42A can be easily seen.

20 [0056] The front opening 42A is defined by the front
edges of the lower board 21, the left board 23, the right
board 24 and the upper board 29. The rear opening 42B
is defined by rear edges of the lower board 21, the left
board 23, the right board 24 and the upper board 29.

25 The openings 42 each have a rectangular shape elongated
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25 of the conpleted food package 1 for eating, the projection 34 of the
second cover board 33 is held and pulled away fromthe upper board 29
(upward in FIG 9). Then, as shown in FIG 1(a), the separable portion 45
fixed to the second cover board 33 is separated from5 the upper board 29
(a portion of the upper board 29 other than the separable portion 45) al ong
the perforation line 35, so that the second cover board 33 is separated
together with the separable portion 45 fromthe upper board 29.

10[0060]9’@35,5‘;41@5&&5(55 foyﬁergﬁ‘% ?@ iSopyed, away fromthe rear opening

42B to open the cove overing the opening 42B. Further, a

cut-auay portip 48 iad g E%hﬁ%@dg 25 33 L8, §6RALADl.e, oL Lion A5 and

continuously ex € openin ornmed in a portlon of the
upper board. .29 in mhlch he sep. bl rtlon 45 has As a
resul t, fﬂgtf " $H0UOp éé:’easr% 21% ﬂﬁ’ogﬁ SR T Ret tll'kage)p%%ﬁ éLlor?er 4 are
exposed fromthe rear ZB and t he cut on 4 At this
time, h@oﬁéﬁbﬁﬁblﬁr§01§6£ S A%24 EH%CEh8§?1 appgﬁk gEﬁectively

wr appi ng the food pieces_2 are exgosed fromthe opening 42B and _t he

cut - AwayC pBEti oh laeal[dooeﬁ] L5 oraefeco av¥press ygﬁﬁE 1 ¢tHe adpehi ng

42B, the first left extension board 27 and the first 25 riﬁht ext ensi on
board 30viay BeFrtdedtandy g ronPeickoutfet?, and dfrenfehd BPGtti on 34

is further pulled to the | ower board 21 of the package container 4 to
further dpen st He lcdwdr rezrva@rdhmm@m@tneullqbgy VA& N olesPB6dr ¢ ©

the closure board 38.

[0057] Further, the first left extension board 27
10 and the first right extension board 30 are folded toward

each other, and the first cover beoard 26 is folded upward

perpendicularly with respect to the lower board 21.

Further, the second cover board 33 is folded forward

perpendicularly with respect toc the first cover board
15 26.

Then, as shown in FIG.9, the front cpening 42A is
closed from a front side by the closure board 38, and
the rear opening 42B is closed from a rear side by the
first cover board 26. At this time, the fold board 39

20 (see FIG. 8) is fitted between the second left extension
board 28 and the second right extension board 31 {see
FIG. 8) along the front edge portion of the lower board
21, so that the closure board 38 keeps closing the front
opening 42A. Further, the second cover board 33 is

25 fixed to a portion (separable portiocn 45, see FIG. 8)
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521 is cut along the left and right perforation |lines 22 thereof, whereby
a cut-away portion 47 defined between the left and right perforation |lines
22 and continuously extending to the opening 42B is forned in the | ower
board 21. Therefore, the renovable portions 10 49 of the sheet wappers 3
respectively wapping the four food pieces 2 in the package container 4 are
exposed not only fromthe rear opening 42B and the cut-away portion 46 (see
FIG 1(a)) but also fromthe cut-away portion 47. If the food pieces 2 in
the package:fo (0BLa BBG v 3/ SNl £ASK BERANNGL AA5LLY iRhEkERe L he

cover 52°1s I opene ormthe cut-away portion 47. [0062]FIG 11

55 SRS hor sapkaln] g bavite, algcoutd e god bt 2 from
o Bortiane, of e Lopd.nckate o, SO 08 Ma LR, Lake o L f o

pi ece 2 t'ai erring 11, the
cover 52 is opened, and 25 then the r vabl e oriion 49 of the sheet

wr apper 8° fdt€ oRBCEM 4 he°¥dd ?%Eé%%g?e§58§ d §18ftie FBEr “Sisthi ng 428
and the cut-away portion 46 (further fromthe cut-away pqétio 4%% is held
and pul | @Bersdrd atfBod pleEe 2 theafdd st tR¥STeddnarH oh s?ngo iton in
FIG 11). 5 As shown in FIG 11, when the food package 1 is placed on a
tabl e orseReqd keoWeth Haasr dovér 38822 bef hg SGfeh? St e Scdhd eCoviét &3 of the
cover 52 abuts against the table, whereby the food package 1 is inclined
wi th theaopeniey 42B fwltinl cbldgesl prnpwapde s Ehes ofsel nghd 2B- openi ng
42B i s accessible froman obliquely upper side, so that the renovable
portion 490& be eddhihy,helltk poOGIgdecen ttdiendondi rndi hbelTdod t he
food pieces 2 arranged in the package container 4 are held between the
interiorpaaldadd (| ewer boapd £lgdof tlhe phekdygerdSpearktagaed 4tansl t he
press board 25 and, in this state, fixed to the package container 4 with

t he 1ot - ABkio Iasthesi, ve 4 follatf b 8d phe dd Xi hoi pat riiensa #8yr espegidedel y
havi ng the bonding fins 19 are fixed to the package container 4 (al so see

FIG 10)ithetafos8e20wwhaibéhe 3 ey all comabtiaae 49 $ hpubkedka d de
renovabl e portion 49 is separated fromthe fixing portion 48 along the

perforat g dd N8e50.4 ThatnkS nideones i greshteatd 3pidefd ni pgithend+ xi ng
portion 48 and the other-side sheet 32 defining the renovabl e portion 49
are reli@?ﬂﬂted to four, but may be increased or reduced
depending on applications. In the package container
15 4 of the completed food package 1, a space 53 is defined,
in which the folded press board 25 and the bonding fins
19 for the respective food pieces 2 are located (see
FIG. 10). In the presence of the space 53, the food
pieces 2 are spaced from the closure board 38 which
20 closes the opening 42A. Therefore, even if the closure
board 38 hits against the floor when the food package
1 is dropped on the floor, the resulting impact is
prevented from being transmitted to the food pieces 2.

{0059] When the food pieces 2 are to be taken out

25 of the completed food package 1 for eating, the
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25 separated fromeach other along the perforation |ine 50 defined by the
boundary |ine between the one-side sheet 3A and the other-side sheet 3B.
Therefore, a portion of the food piece 2 which has been covered with the
renovabl e portion 49 can be reliably uncovered. 5[0064] Even if one hand is
unavai l abl e, the uncovered portion of the food piece 2 can be held by the
ot her hand or by a nouth, whereby the entire food piece 2 can be readily
taken out of the package container 4 to be eaten. Particularly, the food

package | ﬁ%é@f& agy, lte%teeséesnan%veéfdbee&ta%ot tie1foad pi ece 2

can be ta out” of the package contal ner 4 by hol di ng the food piece 2 by
t he nDuth 0 to t C t hand.
Wher e tH% é}plec a§§$§m%h%cgk§t qg%ggpogg gﬂngﬁlgnl %on?gnlent
because he chaocol e can b ten t ho d|rt in t he
chocol at EP€Po0és] R'e 8rh ﬁ&t Gt ff( %Fhése%an%%% por |l\§nlr? 2‘5}
separated fromthe Xi ng ortlon 48 nd parti,on of the food_piece 2
covered Wt FﬁqrﬁPrEhﬁv ?6 &ﬁY?Bngﬁfﬁ%yggeﬁﬁn?%ﬁa&ﬁt? ggfﬁﬁ ina
bold arrow direction to extract the entire food glece 2 frggl gégackage
cont & nekFh g BBPSHORR AL RI%G (2Pt LTRRT ThpdiRPER BP 2tk “exPFE&%ed food

pi ece 2 which has been covered with the fixing portion 48 is uncovered. 25
Ther ef orehaphe e pssed pop L Eop Vft 1A flobd plesy thanperforation

line 35, so that the second cover board 33 is separated
together with the separable portion 45 from the upper
board 29.

10 {00603 Thus, the first cover board 26 is moved away
from the rear opening 42B to open the cover 52, thereby
uncovering the opening 42B. Further, a cut-away
portion 46 having the same size as the separable portion
4% and continucusly extending to the opening 42B is

15 formed in a portion of the upper board 29 in which the
separable portion 45 has been present. As a result,
the four food pieces 2 accommodated in the package
container 4 are exposed from the rear opening 42B and
the cut-away portion 46. At this time, the removable

20 portions 49 of the sheet wrappers 3 respectively
wrapping the food pieces 2 are exposed from the opening
42B and the cut-away portion 46.

[0061] In order to completely uncover the opening
42B, the first left extension board 27 and the first

25 right extension board 30 may be folded away from each
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be eaten first. At this time, the food piece 2 is not directly touched by a
hand H, but held via the renovable portion 49 (sheet wapper 3) by the hand
H. Therefore, the food container is sanitary. 5[0066] The operation of

pul ling the renovabl e portion 49 of the sheet wapper 3 to renpve the sheet
wrapper 3 for eating the food piece 2 creates an unexpected effect, so that
a person who handl es the food package 1 can enjoy eating the food piece 2
as well as 10 pulling out and renoving the renovable portion 49 of the
sheet w apper- 3. By pulling out the renovable portion 49, the sheet w apper
3is partly renoved at a tine. This elimnates the need for taking out the

wr apped food pj ge Lcont ai 4. an ep.r ing the
sheet w apper R@ﬁ%;ﬁ/ ﬁco}{%?ﬁggpeﬁecpgﬁégt %v!{l/r glp%)erkﬂ%rtb%/e?i Egg\r—i%@pgo f%(r?(%?] 8\her e

some of the fo iec 2 remmin | a ; ai,ner. 4 wn in

FI G 1(a%?wﬁﬁéqg?gkgkgf%no§4q?§3H%?ﬁkggﬁﬁngéﬁgﬁggggéogd%g%vg%éggggg 20 33
to cover the ar _openi 42B wi.th the first cover ard 26. Thus,  the
cover SZOPgnc]t‘gseeapvﬁﬁeE’% 1 e Sthocj’%%tjirbﬁl%%‘ iss ﬁse‘?ﬁ%dff”ﬁteor PREGSci si on
36 of_ the_upper board 29, ereby_t he rear, openin 2B i.s. kept .covered with
The Fi 1 o8 LogUarcboard 989 (FHE cREF 529 of 8REeR BT B2adi SThid Ta e ood
pi eces 2 remaining in the ackage container 4 can be preserved until they

are next 2@attdl £ £0668]"H €8S PY3(R) kT A1 B) P& beRsAdctdseivicéhs of a

sheet wrapper 3 according to a variation, . _
between the leift and right perforation lines 22 and

continuously extending to the opening 42B is formed in
the lower board 21. Therefore, the removable portions

10 49 of the sheet wrappers 3 respectively wrapping the
four food pieces 2 in the package container 4 are exposed
not only from the rear opening 42B and the cut-away
portion 46 (see FIG. 1{a)) but also from the cut-away
portion 47. If the food pieces 2 in the package

15 container 4 are not easily seen (nor easily picked),
the cover 52 is further opened to form the cut-away
portion 47.
{0062] FIG. 11 is a perspective view for explaining
how to take out the food piece 2 from the package

20 container 4. FIGS. 12(a) and 12 (b) are sectional views
of major portions of the food package 1, showing how
to take out the food piece 2 from the package container
4.

Referring to FIG. 11, the cover 52 is opened, and

25 then the removable portion 49 of the sheet wrapper 3
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5 particularly, FIG 13(a) illustrating a state before the food piece 2 is
wrapped, FIG 13(b) illustrating a state after the food piece 2 is wapped.
FIGS. 14(a) and 14(b) are sectional views of major portions of the food
package 1 enpl oying the sheet wapper 3 of FIGS. 10 13(a) and 13(b),

showi ng how to take out the food piece 2 fromthe package container 4. In
the sheet w apper 3 described above, the one-side sheet 3A and the

ot her-si de sheet 3B are connected to each other via the perforation line 50

15 provided jncthe Jongidadinal Ly i ptergmdiat rparthen- ok thseaheg) wrapper
| e g(}h

3, and are separa rome ot her al'ong the perforation |l'ine 50 by

Il 5 Sj t hek - si t f h
ot her | (sbaEFIG 2t 45 507 00607 190 Fiia Theot wianoey 05 Accordrag to the
iati h in FIGS 1 . and b ti t -sid
Sheet 3ACHRd A MY GURer LoPa2 Shbth S5 o0 B aach ier oot pItEE
th t f.th heet . 25 in FLG_ 13
peci 1 a1 H7C THORE ST PRFEPBN MorPERe CoRier 68 Heet 38 didposed on
the rear side is overlaid on a rear end portion of the ne-sige sheet 3A

di spSsedP8nstRed rbnt FLfde ldor g8&epnéE NG dtIPdrPRRd heet W aBpérehus, the
one-si de sheet 3A and the 5 other-side sheet 3B each_have an overl ap

porti on Kn(fepatiatror mrebis) 10701 hér et £ CONE ¥ r 0At P& PoPPiSSy of the
other-side sheet 3B is sinply overlaid on the rear end portion of the

one- si detbleste @A dt keree T s33 pdsdilbe | feyer 52 abuts against the

table, whereby the food package 1 is inclined with the
opening 42B facing obliquely upward. In this case, the
10 opening 42B is accessible from an obliquely upper side,
so that the removable portion 49 can be easily held.
[GO063] Here, the bonding fins 19 for the food pieces
2 arranged in the package container 4 are held between
the interior wall 51 (lower board 21) of the package
15 container 4 and the press board 25 and, in this state,
fixed to the package container 4 with the hot-melt
adhesive 44. That is, the fixing portions 48
respectively having the bonding fins 19 are fixed to
the package container 4 (also see FIG. 10). Therefore,
20 when the removable portion 492 is pullied, the removable
portion 49 is separated from the fixing portion 48 along
the perforation line 50. That 1s, the one-side sheet
3A defining the fixing portion 48 and the other-side
sheet 3B defining the removable portion 49 are reliably

25 separated from each other along the perforation line
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10 that the overlap portions K of the one-side sheet 3A and the ot her-side
sheet 3B are easily separated from each other. Therefore, the overlap
portions K of the one-side sheet 3A and the other-side sheet 3B nay be
partly and lightly bonded to each other as required. 15 In FIG 13(a) , the
overlap portions of the one-side sheet 3A and the other-side sheet 3B are
bonded to each other at bonding sites 54 located in transversely opposite
end portions and a transversely mddle portion. Since the one-side sheet 3A
and the ofhar-side sheet: 3B & 29, Lot e bopded 4.0 eaeh plbekak the
bondi ng %@tgée@zf?g?he%gne-si gé) slﬁgaet S/3Alan%l t he ot her-side sheetl 33 are
easi |y separat fr er_by.pullj h ne- si,de. speet. 3A and the
oo™ 357 ey 7 r Sieun Y sbher F98F00A] Thon i re

ot her - si dé“Shee rom each” ot her. en, t 06d pi eces 2
are individuall ed with.the eet . W apper each._i ncludi. t he
_ one- si depgﬁgéto%,@ %@P‘ghgoﬁifjhgrl-eﬁ%l?]éﬁéle&Sﬁg% ?’ﬁ%t%%%%g%dpg%&%ons
over |l appi ng each other in substantially the same manner_as in_th
enmbodi ne?nbedés‘?ﬂ??ﬁégie?oo@%rg l(os‘leeIl ?l ééé./n 29) rtegLE Jz?‘j’?}’. ufh%offﬁ&ie\?fe dual |y
wr apped food piece is showmn in FIG 13(b). Even with _the use of the sheet
wr apier s[80&dclor di nd¥ont Ad R Falitif 18 MR ARt LRBId mehfSdescri bed
above, the bonding fins 19 are fornmed fromthe one-side sheets 3A, and held
bet ween qocpﬁieemgepicmtmnl o] fhewdc BharPdesH of CeRe Yackadéd ohtai ner 4
and the press board 25 and fixed with the hot-nelt adhesive 44 as shown in
FIG 14(Bhe THussrthenshesildy shewu B, dehiedesb yhehei @ Hgl p6r ficsit! 48, and
the ot her-side sheet 3B defines the renovable portion 15 49. The fi xing
portion @g8eare 2t henreaovabte lpottiken 49: ower Ly pactk Y heront atie Hver | ap
portions K. [0072] In this state, the cover 52 of the package container 4
is opened (seep&l Gatkl), akdrthecuéaonab) etper tiond4@acskhekdilsy a hand H
as indicated by a bold 20 arrow. Thus, the renovabl e portion 49 which has

overilmpped ntites end perda @B coft Hdieuhiodwngr pdr thcant #8nato f heheveidap porti ons
Kis separated fromthe fixing portion 48 as showmn in FIG 14(b). That is,

the fixipgeRasti anadBphand stlen reaevalyl e pordi eRade aren telinay y4 by
separated from each other along the overlap portions K between the

one-si dep,gheet, Acard theqothetssi de sheehe3RomSand pofiéhor aferd he food
pi ece 2 which has been covered with the renovabl e portion 49 can be
reliably uncoyered, BP0{3] Even f#foQnpihand 3 spynaval habhe. theere
the food piece 2 is chocolate, the food package 1is
15 convenient, because the chocolate can be eaten without
dirtying the hand with the chocolate.
[0065] Referring to FIG. 1l2(za2), the removable
portion 49 separated from the fixing portion 48 and a
portion of the food piece 2 covered with the removable
20 portion 49 may be pulled out together in a bold arrow
direction to extract the entire food piece 2 from the
package container 4 as shown in FIG. 12(b). Thus, a
portion of the extracted food piece 2 which has been

covered with the fixing portion 48 is uncovered.

25 Therefore, the exposed portion of the food piece 2 can
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uncovered portion of the food piece 2 can be held by the other hand or by a
nmout h, whereby the entire food piece 2 can be readily taken out of the
package container 4 to be eaten. 10The renovabl e portion 49 separated from
the fixing portion 48 and a portion of the food piece 2 covered with the
renmovabl e portion 49 may be pulled out together to extract the entire food
pi ece 2 fromthe package container 4. Thus, a portion of the extracted food
15 piece 2 which has been covered with the fixing portion 48 is uncovered.

Ther ef or % dp ion.af .t:he f pi b t irst
w thout G5 r BATIS (oA, Che Thod Aieke’ 2By {Re hand i [0074{ It shoul d

W thou piece! hand
embodi meit & SdehT HACHBSUSY BT 05 FoU8 o HiT i bt Drie Ty e Feds

above, vari dus no i cat’i ons e nade within

t he scope of the present invention defined by the appended 178,

For exampPétite [?%o FELe¥IoPR% ¢ bcbo¥gtt}é¥ }b%{ldzlg‘ot E\}glre%e(gr?pg}see’s of the
food pieces 2 include heat-labile fqod. REFERENCE SIGNS LI ST [0075] 1: FOOD
PACKAGE 2NEOGIS P ECL TS B BREET SWRAPPER BAY - ONE- S| DE SHEET

5 [0066] The operation of pulling the removable
portion 49 of the sheet wrapper 3 to remove the sheet
wrapper 3 for eating the food piece 2 creates an
unexpected effect, so that a person who handles the food
package 1 can enjoy eating the food piece 2 as well as

10 pulling out and removing the removable portion 49 of
the sheet wrapper 3. By pulling out the removable
portion 49, the sheet wrapper 3 is partly removed at
a time. This eliminates the need for taking out the
wrapped food piece 2 from the package container 4 and

15 then removing the sheet wrapper 3 by holding the sheet

wrapper 3 by finger tips.
00671 Where some of the food pieces 2 remain in the
package container 4, as shown in FIG. 1{a), the
projection 34 is held to move the second cover board

20 33 to cover the rear opening 42B with the first cover
board 26. Thus, the cover 52 1is closed. Then, the
projection 34 is inserted into the incision 36 of the
upper board 29, whereby the rear opening 42B is kept
covered with the first cover board 26 (the cover 52 is

25 kept closed). Thus, the food pieces 2 remaining in the
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3B: OTHER- SI DE SHEET 4: PACKAGE CONTAI NER 5: UPPER SURFACE 10 6: LONER
SURFACE 7: FRONT SURFACE 8: REAR SURFACE 9: LEFT SURFACE 10: RI GHT SURFACE
15 11: LEFT PORTI ON (OF SHEET WRAPPER) 12: RI GHT PORTI ON (OF SHEET
WRAPPER) 13: FRONT END PORTI ON (OF SHEET WRAPPER) 14: LOWER REAR END
PORTI ON ( OF SHEET WRAPPER) 15: LEFT REAR END PORTI ON ( OF SHEET
VWRAPPER) 20 16: RI GHT REAR END PORTI ON (OF SHEET WRAPPER) 17: UPPER
REAR END PORTI ON (OF SHEET WRAPPER)

package container 4 can be preserved until they are next
eaten.
[0068] FIGS. 13{a) and 13(b) are perspective views
of a sheet wrapper 3 according to a variation,

5 particularly, FIG. 13(a) illustrating a state before
the food piece 2 is wrapped, FIG. 13(b) illustrating
a state after the food piece 2 is wrapped. FIGS. 14 (a)
and 14 {(b) are sectional views of major portions of the
food package 1 employing the sheet wrapper 3 of FIGS.

10 13(a) and 13{(b), showing how to take out the food piece
2 from the package container 4.

In the sheet wrapper 3 described above, the
one-side sheet 3A and the other-side sheet 3B are
connected to each other via the perforation line 50

15 provided in the longitudinally intermediate portion of
the sheet wrapper 3, and are separable from each other
along the perforation line 50 by pulling the one-side
sheet 3A and the other-side sheet 3B away from each other
(see FIG. 2(a)).

20 {0069] In the sheet wrapper 3 according to the
variation shown in FIGS. 13(a) and 13(b)}, end portions
of the one-side sheet 3A and the other-side sheet 3B
overlap each other.

Based on the posture of the sheet wrapper shown

25 in FIG. 13(a), more specifically, a front end portion
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18: SPACE (OF SHEET WRAPPER) 19: BONDI NG FI N 20: PATTERN 25 21: LOWER
BOARD 22: PERFORATION LINE (OF LONER BOARD) 23: LEFT BOARD 24: RI GHT BOARD
25: PRESS BOARD 5 26: FI RST COVER BQARD 27: FIRST LEFT EXTENSI ON BOARD
28: SECOND LEFT EXTENSI ON BOARD 29: UPPER BQARD 30: FIRST RI GHT

EXTENSI ON BOARD 10 31: SECOND RI GHT EXTENSI ON BOARD 32: FI RST CONNECTI ON
BOARD

of the other-side sheet 3B disposed on the rear side
is overlaid on a rear end portion of the cne-side sheet
3A disposed on the front side across the width of the
sheet wrapper. Thus, the one-side sheet 3A and the
5 other-side sheet 3B each have an overlap portion K
(separation means).
[0070] Here, if the front end portion of the
other—-side sheet 3B is simply overlaid on the rear end
portion of the one-side sheet 3A, there is a possibility
10 that the overlap portions K of the one-side sheet 3A
and the other-side sheet 3B are easily separated from
each other. Therefore, the overlap portions K of the
one-side sheet 3A and the other-side sheet 3B may be
partly and lightly bonded to each other as required.
15 In FIG. 13 (a), the overlapportions of the one-side sheet
3A and the other-side sheet 3B are bonded to each other
at bonding sites 54 located in transversely opposite
end portions and a transversely middle portion. Since
the one-side sheet 3A and the other-side sheet 3B are
20 lightly bonded to each other at the bonding sites 54,
the one-side sheet 3A and the other-side sheet 3B are
easily separated fromeach other by pulling the one-side
sheet 3A and the other-side sheet 3B away from each
other.

25 [0071] Then, the food pieces 2 are individually
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33: SECOND COVER BOARD 34: PRQJECTI ON 35: PERFORATI ON LI NE (OF UPPER BQARD)
15 36: 1 NCI SI ON (OF UPPER BOARD) 37: SECOND CONNECTI ON BOARD 38: CLOSURE
BOARD 39: FOLD BOARD 40: INCI SION (OF CLOSURE BOARD) 20 41: AUXI LI ARY

I NCI SI ON 42: OPENI NG 42A: FRONT OPENI NG 423: REAR OPENI NG 43:
HOLLOW BODY 25 44: HOT- MELT ADHESI VE 45: SEPARABLE PORTI ON

wrapped with the sheet wrappers 3 each including the
one-side sheet 3A and the other-side sheet 3B with their
end portions overlapping each other in substantially
the same manner as in the embodiment described above
5 (see FIGS. 2{a) to 2{j)). The individually wrapped
food piece is shown in FIG. 13(b}. Even with the use
of the sheet wrappers 3 according to the variation, as
in the embodiment described above, the bonding fins 19
are formed from the one-side sheets 3A, and held between
10 the interior wall 51 (lower board 21) of the package
container 4 and the press board 25 and fixed with the
hot-melt adhesive 44 as shown in FIG. 14(a). Thus, the
one-side sheet 32 defines the fixing portion 48, and
the other-side sheet 3B defines the removable portion
15 49. The fixing portion 48 and the removable portiocn
49 overlap each other at the overlap portions K.
[0072] In this state, the cover 52 of the package
container 4 is cpened (see FIG. 11), and the removable
portion 49 is held by a hand H as indicated by a bold
20 arrow. Thus, the removable portion 49 which has
overlapped the end portion of the fixing porticn 48 at
the overlap portions K is separated from the fixing
portion 48 as shown in FIG. 14 (b). That is, the fixing
portion 48 and the removable porticn 49 are reliably

25 separated from each other along the overlap portions
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46: CUT- AWAY PORTI ON (OF UPPER BOARD) 47: CUT- AWAY PORTI ON (OF LOAER BQARD)
48: FI XI NG PORTION 5 49: REMOVABLE PORT | ON 50: PERFORATI ON LI NE 51

| NTERI OR WALL 52: COVER 53: SPACE (COF COVPLETED FOOD PACKAGE) 10 54: BONDI NG
SI TE H HAND K: OVERLAP PORTI ON X : PRQJECT | ON AMOUNT (OF SHEET WRAPPER AT
ONE END) Y : PRQJECTI ON AMOUNT ( OF SHEET WRAPPER AT OTHER END)

K between the one-side sheet 3A and the other-side sheet
3B. Thus, a portion of the food piece 2 which has been
covered with the removable portion 49 can be reliably
uncovered.

5 [0073] Even if one hand is unavailable, the
uncovered portion of the food piece 2 can be held by
the other hand or by a mouth, whereby the entire food
piece 2 can be readily taken out of the package container
4 to be eaten.

10 The removable portion 49 separated from the fixing
portion 48 and a portion of the food piece 2 covered
with the removable porticon 49 may be pulled out together
to extract the entire food piece 2 from the package
container 4. Thus, a portion of the extracted food

15 piece 2 which has been covered with the fixing portion
48 is uncovered. Therefore, the uncovered portion of
the food piece 2 can be eaten first without directly
fouching the food piece 2 by the hand H.
f0074] It should be understcood that the present

20 invention be not limited to the embodiments described
above, but various modifications may be made within the
scope of the present invention defined by the appended
claims.

For example, the food pleces 2 are chocolate, but

25 other examples of the food pieces 2 include heat-labile
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CLAI M5 1. A food package conprising: a package container; and food pieces
individually wapped with sheet 5 wappers and accommobdated i n the package
cont ai ner; wherein the sheet wappers individually wapping the food
pi eces each have a bonding fin extending froma |ongitudinal end of the
food piece; wherein the individually wapped food pieces are 10 j uxtaposed
perpendicularly to |l engths thereof on one interior wall of the package
container, so that the bonding fins for the respective food pieces are
sequenti?hhﬁ_arranged in adjacent relation; wherein the interior
wal | of e package container 15 has a portion turned back to hold the

arranged j I RS; erein the arranged bonding fins are fixed
RREEE bR RIT Khdche

bet ween e Interror turn-backportionwith a hot-nelt adhesive in
t he pack ntai ner, 20 2. The ckage according to claiml1,

wherein ?ﬁ§7fgbd pig%ES e&%ﬁaﬁngﬁggguggpolygonal chocol ate bar, wherein the
sheet w appers_each have_a rectangul ar shape and are each folded to wap

the chocéFate HEPD 5 EhE the bonding fin is defined by a portion of the

f ol ded
5 SHEET WRAPPER

3A: ONE-SIDE SHEET

3B: QTHER-SIDE SHEET

4: PACKAGE CONTAINER
5: UPPER SURTACE
10 6: LOWER SURFACE
7 FRONT SURFACE
8: REAR SURFACE
9: LEFT SURFACE

10: RIGHT SURFACE
15 11: LEFT PORTION (OF SHEET WRAPPER)
12: RIGHT PORTION (OF SHEET WRAPPER)
13: FRONT END PORTION (OF SHEET WRAPPER)
14: LOWER REAR END PORTION (OF SHEET WRAPPER)
15: LEFT REAR END PORTION (OF SHEET WRAPPER)
20 16: RIGHT REAR END PORTION (OF SHEET WRAPPER)
17: UPPER REAR END PORTION (OF SHEET WRAPPER)
18: SPACE {OF SHEET WRAPPER)
19: BONDING FIN
20: PATTERN

25 21: LOWER BOARD



sheet wrapper extending along a |ongitudinal surface of the chocol ate bar
and projecting froma |ongitudinal end of the chocolate bar. 3. The food
package according to claiml1l or 2, 5wherein the sheet wappers each incl ude
a fixing portion having the bonding fin, a renovable portion di sposed away
fromthe bonding fin, and separation neans di sposed on a longitudinally

m ddl e portion of the individually wapped food piece for permtting 10
separation between the fixing portion and the renovable portion. 4. The

f ood paqﬁgge qﬁﬁggeaﬁ%#chkggggg(qﬁeﬁpWEﬁh%@ﬁﬁb}he separati on neans

i ncl udes a " perforation Tine: ood package according to claim 3,
wher ein es mm29§§ s each include a one-side sheet defining the
fixing ﬁ%gtiogﬁgﬁg & %er-side sheet defining the renovabl e portion,
wherein fhe separati ns includes an overlap 20 between the one-side
sheet an%4fhe ¥ﬁ@?-§ﬂﬁ£3§heet. 6. A net hod conprising the steps of:

i ndi vidually wwaggingg%ood pi eces with sheet wappers; and
encasingzﬁhe i REVed ‘%@waapped food pieces in 25 a package contai ner;

5 26: FIRST COVER BOARD

27: FIRST LEFT EXTENSION BOARD

28: SECCOND LEFT EXTENSION BOARD

29: UPPER BOARD

30: FIRST RIGHT EXTENSION BOARD
10 31: SECOND RIGHT EXTENSION BOARD

32: FIRST CONNECTION BOARD

33: SECOND COVER BOARD

34: PROSJECTION

35: PERFORATION LINE (OF UPPER BOARD)
15 36: INCISION (OF UPPER BOARD)

37: SECOND CONNECTION BOARD

38: CLOSURE BOARD

39: FOLD BOARD

4G: INCISICN (OF CLOSURE BOARD)
20 41: AUXILIARY INCISION

42 OPENING

42A: FRONT OPENING

42B: REAR OPENING

43: HCOLLOW BODY

25 44: HOT-MELT ADHESIVE
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wherein, when the food pieces are individually wapped with the sheet

wr appers, bonding fins are forned fromparts of the respective sheet

wr appers as each extending froma |ongitudinal end of the food piece; 5
wherein, after the individually wapped food pieces are encased in the
package contai ner, the bonding fins are bonded to the package contai ner
with a hot-nelt adhesive wi thout any thermal influence on the food pieces.
10 7. The net hod according to claim®é, wherei n, when the bonding fins

are boan .to AQ%%&%erﬁgﬁﬁﬁhPer with the hot-nelt adhesive, the bonding
fins are héld between an 1ntérior wall of the package container and a

(ol ded opg PoApn s oS At oL e spsldbp Tnterior vell the
hot-melt, adhesi ve: »way PORTION (OF LOWER BOARD)
48: FIXING PORTION
5 49: REMOVABLE PORTION
50: PERFORATION LINE
51: INTERIOR WALL
52: COVER

53: SPACE (OF COMPLETED FOOD PACKAGE)

10 54: BONDING SITE

H: HAND

K: OVERLAP PORTION

X: PROJECTION AMCUNT (OF SHEET WRAPPER AT ONE END)
Y: PROJECTION AMOUNT (OF SHEET WRAPPER AT OTHER END)
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CLAIMS
1. A food package comprising:

a package container; and

food pieces individually wrapped with sheet
wrappers and accommodated in the package container;

wherein the sheet wrappers individually wrapping
the food pieces each have a bonding fin extending from
a longitudinal end of the food piece;

wherein the individually wrapped food pileces are
juxtaposed perpendicularly to lengths thereof on one
interior wall of the package container, so that the
bonding fins for the respective food pieces are
sequentially arranged in adjacent relation;

wherein the interior wall of the package container
has a portion turned back to hold the arranged bonding
fins;

wherein the arranged bonding fins are fixed
between the interior wall and the turn-back portionwith
a hot-melt adhesive in the package container.
2. The food package according to claim 1,

wherein the food pieces each include a polygonal
chocolate bar,

wherein the sheet wrappers each have a rectangular
shape and are each folded to wrap the chocclate bar,

and the bonding fin is defined by a portion of the folded
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sheet wrapper extending along a longitudinal surface
of the chocolate bar and projecting from a longitudinal
end of the chocolate bar.
3. The food package according to claim 1 or 2,

wherein the sheet wrappers each include a fixing
portion having the bonding fin, a removable portion
disposed away from the bonding fin, and separation means
disposed on a longitudinally middle portion of the
individually wrapped food piece for permitting
separation between the fixing portion and the removable
portion.
4, The food package according to claim 3,

wherein the separation means incliudes a
perforation line.
5. The food package according to claim 3,

wherein the sheet wrappers each include a one-side
sheet defining the fixing portion and an other-side
sheet defining the removable portion,

wherein the separation means includes an overlap
between the one-side sheet and the other-side sheet.
G. A method comprising the steps of:

individually wrapping food pieces with sheet
wrappers; and

encasing the individually wrapped food pieces in

a package container;
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wherein, when the food pieces are individually
wrapped with the sheet wrappers, bonding fins are formed
from parts of the respective sheet wrappers as each
extending from a longitudinal end of the fcod piece;

wherein, after the individually wrapped food
pieces are encased in the package container, the bonding
fins are bonded to the package container with a hot-melt
adhesive without any thermal influence on the food
pleces.
7. The method according to clilaim 6,

wherein, when the bonding fins are bonded to the
package container with the hot-melt adhesive, the
bonding fins are held between an interior wall of the
package container and a folded end portion of the
interior wall, and the interior wall, the bonding fins
and the folded portion are bonded to be fixed together

by the hot-melt adhesive.
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