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PACKAG NG SYSTEM FOR STORAGE l,m,mmﬂ'w HEATI NG OF
FOOD PRODUCTS Field [0001] Packagin ens and
packagi ng methods for storage and ‘ﬁ“’é ing of food
products are disclosed, and in particul ar packagi ng
syst emPAFKAGING SYSTEM FRR STORAGE ANID MCROWAVE Nt
food products ardEAUNGQHFOOMBRODUOTSineous! y heat ed
using a mcrowave oven. Al so provided are m crowavabl e
food products utilizing Eletth packagi ng systens and
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microwave oven from a frozen state, the food products may heat at different rates.
When one of the food products is a farinaceous or bread-based food product, that
food product may heat from the frozen state comparatively faster than the other food
pr_oduct. The result can be an overheated farinaceous or bread-based food product
that is dry and hard compared to its fresh state. Another disadvantage of providing
frozen food products is that the time required to heat the food products can in some
instances be longer than from a refrigerated state.
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frozen food products is that the tine required to heat
the food products can in sone instances be | onger
than froma refrigerated state. 1 1 111121121 111 11111
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Wrappge, Wilk rﬁt@q, @g@t%ﬁnlgﬂambﬁt\myn the first food product and the

second food product prior to microwave heating. A tray is provided for supporting
the second food product. The second food product spaces the first food product,
surrounded by the sealed inner wrapper, from the tray. A sealed outer film wrapper
surrounds the first food product, the second food product and the tray. The sealed
outer film wrapper may have an opening feature to facilitate opening and removal of
a sealed outer film wrapper prior to microwave cooking.



the second food product. The second food product

spaces the first food product, surrounded by the

seal ed I nner wapper, fromthe tray. A seal ed outer
filmwapper surrounds the first food product, the
second food product and the tray. The sealed outer
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wqagg@r m@ucrmr@ohngxi @he mmtisddumay also include placing the first
food product, surrounded by the inner film wrapper, adjacent to a second food
product having a low moisture content. The inner wrapper may restrict moisture
migration from a fi rst food product to the second food product prior to microwave
| heating. The method may also include placing a tray adjacent to the second food
product The tray may have a shield, such as a susceptor, disposed thereon that is
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content in an inner filmwapper surrounding the first
food product. The sealed inner filmwapper may have
an opening feature permtting opening of the seal ed

i nner wrapper prior to mcrowave cooking. The net hod
may al so include placing the first food product,
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Thg ?'r?thod may also include folding an end panel of the paperboard blank relative
to the bottom panel and into a generally perpendicular arrangement with the bottom
panel. The method may also include attaching a pair of tabs of one of the end panel
and the pair of side panels to the other of the end panel and the pair of side panels
to connect the end panel relative to the pair of side panels.
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product therein. The opening feature of at |east one
of the inner filmwapper and the outer filmw apper
may i nclude a peel abl e seal between the. base and the
cover portions. [00013] The nethod may include the
step of folding a paperboard blank to forma bottom

[0881H8| Aamethodaf wsiog the daoqopaﬁtaglr@aévht@ﬁé @F&ﬁiﬁe& Qme?éi?] and
e, Si anel s may eac
prﬁggg% ﬁicl%tlﬂgtsie%@of B@é}]‘?rgqr th} é)utqgéi%&rg gccew,go the
d;rmammunm byl¢hef séaled inren veapberaaaml m@fse&&nﬁ: food
bot
ot Lt U 1 M o A e
sysroLRgad b)bgpeqealedhenqrwam”fagm&lemg adjudendmﬂaﬁ'feaé‘ebbmﬂfo%d
f nd th
PrEcL el el mia) fufbior 1RGSR RaBlS 'y 1Rfmolg thedings fim
WIZpper; taeg%ﬁgp@s toothe dinstfeed prasiustad Tparméthoda hﬂﬂylalsb Iklude
pladiey R firsPfrosd PPodel#H Sontdctl ngtlﬁ% 'IEWJ quﬁ aué pr%r to

f he fog ackagl ng systens desc
MFYRE' RGN CI udi ng the steps of opening the outer

[00015}1 Wha [pRédent MvEtioR I8F4AES td 0 g, EFateJt' Ipﬂlca&glg an%leber

e seal ed 1 nne

d‘b@%’&%dﬁ‘@%ﬂnﬂ%ﬂ%uﬁ CKAGINGEMETHOB QR STORAGHE GAND
Miomwelvsrlemvmm OfheobD Phdnmlr?r 4 Chg eaﬁ%ﬁ#&#gﬁnal

trhe se@J gﬁﬁgﬁ&?ﬂﬁ&o from bein QOQRRCHBUCTS' and
usmm Applicatiop Serkl r iurBerNg the [OdeRer 77511 q[' n\?ﬁeﬁpr'@lg(ED

food roduct
MICRIZRDABER FROZEN BREAD!ANT) paRERYEPROBUIE TSl ot which were
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AND M CROMVE HEATI NG OF FOOD PRODUCTS"; U.S. Patent
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[00019] FIGURE 4 is a perspective view of the packaging system of FIGURE 1
with the outer wrapper removed and the inner wrapper removed; .
[00020] FIGURE 5 is an exploded perspective view of the package system of
FIGURE 1;
[00021] FIGURE 5a is a sectional view of the packaging system of FIGURE 1
taken transverse to the longitudinal axis thereof;




m crowave heating of food products, including a first
food product, an inner wapper, a second food
product, a tray and an outer w apper, [00017] FlIGURE 2
~is a perspective view of the packagi ng system of
FIGURE 1 wth a portion of the outer wapper renoved;
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systemof FIGURE 1 show ng the Inner w apper being

renoved; [00024] FIGURE 5d is a sectional view of the
packagi ng systeiakgd bestripfion oftheBrawingst h t he i nner
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uct 14 positioned w

e Flacetop o st 2odsasnd frod pragcso 12 and rprir to
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di Sééc?egqﬁ%ttpéf%dgf jnner vvrgp er 20, the secon od '

%r oquct “E4 I A g i HB?'@ith“;“? aRe syrfageof sheeercond
foqd! REDRECt 114. TQ'H'@ firstrand secemubieod 2Poduesst 12 ﬁ“‘f“ gﬁy?deéglﬁtable to
beMdteredtih st_and sec 0d proauct s
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opéndd & Rnidved to permit access to the first and second food products 12 and
14. The first food product 12, sealed within the inner wrapper 20, is removed from
adjacent the second food product 14 and the inner wrapper 20 is opened and
removed. The first food product 12, no longer sealed within the inner wrapper 20, is
replaced adjacent the second food product 14. The first food product 12 and second
food product 14, contained within the tray 30, are then ready for simultaneous

microwave heating after both the inner and outer wrappers 20 and 50 have been
removed.

[00028] The tray 30 is open-ended, having a bottom wall 30 and three upstanding
walls 34, 36 and 38, as lliustrated in FIGURES 3 and 4. More specifically, the tray
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be stored in either a refrigerated state or a frozen
state with inproved noisture control to result In
heat ed food products with i nproved visual and tactile
properties. [00027] In order to use the packagi ng
system 10 for simnultaneous m crowave heating of the
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P01 0 o e
the é@ﬁ?’?’u"&%‘l 32/, A 8B 48 lsyProgidad ahasp@slr@eetmaal dfithe end wall 38,

differeitaran ity eligds! RiNtRiHe SaN8Hafy gﬁ‘é&e ‘%Ré’%fs@é‘rg
| et stallape ¢ | el 32
Eath of the, dhs A4 16 ahes 3&9%9@@£?ooﬁﬂmcem§$‘;m EnG 35 to

| thb Lesid
smﬁe| i a;q?sdgldh;?égﬁﬁ% ﬁ?@? the bot gégngﬁmdg'?q S@%‘tat‘ms
relfiYe 1) B kP Vel 220 TDESTAVAIL g8 End sewelkub4 and.5 maylbe
geiBteraﬂYtpmﬁeadlcuhﬁy Wiiehtatsd TrélahaChh ®He Bbt?orﬁ'\ﬁéﬁ"@hl or Zl‘ﬁary be
y

illustrated in FIGURES 1-5, the geher
oreﬁﬁilgﬁl ®%:¢ bottomwall 32 may have a length that is

[089283t @acn lofathei forsr aginukirs of lﬁwgmeMYV@édt&gﬁ!%r %raéwaﬁs 84 find 36

d dg
m) bet fcifited fo BB kiRl g tdtiors 14 werge i maer wesppstes0,
sugh ag ifuring mangaduring, ebigping ototiing dnmtrtammngahd reddced. Comers
of stﬁé”én@ ARalC8s YnlGhe %ﬁbﬂnﬁaﬂg?ﬁ Q%f a[%ﬂg?el:ﬂi‘"aﬁq’ jto aduce the

decorative pur poses on an

pofnyalstor dhe pemesde mgrpgémnsaum wramner 501 tRumexaible3 the dp
ool 4B dfSeabh @ it Gl B S Ge® ?fﬁuﬁ&% o g%tﬁa in

rent fromthe ges aVI Sca

FIGBRESA BT o Atisach oF ihsriwauiierssmionsiatsams ohibe tenldswalleas,
bottsmawdles? \@idythatstd%waw 3k Ganki 5, %ﬁdg i Lol ﬂ?)(\g )14 fgﬁﬁegg, .

d wall 38 a ewal

Fﬁ" secure th
el a&??etr'? gaperaly g "%‘PF ERMEFS @frpach pkihgreind evall B8; hettom wall
32tmnd sidewll 134 36hd T @ALCHGHe poidhianely mefgsgﬁ% s So fHad@dithnty

pl?rg? g:t%ycwgertvggener l#raﬁ)ﬁrbgpq ez%gzg lJc|>|f g}rel twajntersections wheathgrs of
thé battand wall 32 and the sidewalls 34 and 36 a rounded cut-out 44 is formed that
eliminates the generally right-angled comers of each of the bottom wall 32 and
sidewalls 34 and 36 to reduce the potential for the comers to inadvertently pierce the
outer wrapper 50.

[00030] The tray 30 may be formed from a single, unitary paperboard blank (not
shown) into its erected configuration. The blank may have the cut-outs 42 and 44
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[ 00029] Each of the four conmers of the generally
rectangul ar sidewalls 34 and 36 nay be rounded so
that the potential for the comers to pierce the outer
wr apper 50, such as during manufacturing, shipping,
stocki ng and handling, is reduced. Coners of the end

anﬁafgpn%i eAMErs 46 M@mﬁpm@hb hb’f&krmay B F6106¢ ab&mdaﬂraﬁ@ of
folk ; e rners tq pierce the

CIORLS 8 dfes BB RalT e L N B! Hocrial s4 arsh . snawals o
andoehs 4p. (Mse speeilieally sthe sidewd!S84 any 38emapvBdsided 8Sout fold
linkeb ' I 4. ach’ of the two

& ntb gﬁ:&g}rﬁ@ngﬁh&nﬁéo Irsn%]fe ﬂp%se‘)féﬂ%gﬂiqm wag 32, he epd wall 38
M pe faided ahoyt a field dinel brkwees itahd sl lAGiudindl @dBELEF the bottom

&IL32, tHb2al dyegg t L t he .general |

iy zr?? i Izjmgl egég%?rﬁe s (#' mggglﬂg%%ﬂ@got@ﬁ%e%@e%@em&ﬁdm
e’m’?ﬁ | 3840 pagition adiasant theidewalls 35and36 andtiatadhe thersto, such

dHakivé ol ; | Vi nt . pierce the

:qgﬁrég:‘ W aw|ébefﬁI t%g\?tl S jrﬁ i%sr ﬁﬁ 6&;@‘3&@%@1%&&% ﬁlggi"ﬂgf %4 and 36
oF AthrsvEcatiEsheRt to: Bigoerd well 38helrbobe example, 92 tray 30t Mgy
conipriss\al &diid r cilt = QU is farne '
. t?:t el i m%ﬁgd %ﬁgﬁgeﬁﬁg% r)‘/j %{:}'ﬂééﬂ%ﬂe sc%r?@P& o4p18
NALEh of the bottomwall 32 and sidewalls 34 and 36 to

[ooaz1fica. érhetd, paichias idling Rim o8 SMERIG 400 1d BRGNS, SN oo
oo, AR R, el DL Y Hghyr
coptacting outat surfdces esfethb asbosrtNfdod Wrddic® N4 \(T!Egn %@ggooqﬁgfood

zoMts 42 and 44 7 and roun CONMEers
pr%fn&‘}%[ewegﬁ’éﬁ%%. '"F%S§W§Hk %ﬁ%fﬁfab'a!- theyghonet aserasadlythe susceptpr
404 proviged oh porisn of 'dag dntersor baraves laréﬁ%fmﬁu&%bﬁd?@gmwaus
' end_ wa 38 and tabs .
Mgvﬁ}deﬁés grgty:‘?#tlloznaﬁrlil)ll %thﬁg{ﬁ% mg&sp dhat morg than Ofg purree of the
SepQidd iRpdaproduct f t4 ds in icoatactbwithvdies sUE@MERNAD tddfing microw?Ye
heh i+ . omwal |l 32, the end wal
esg@ rraﬂéd%%?%pé dedéa j).%\{eﬁgo ? @'Hg TERYayes '&B’@ ety goatacting
PortigRgiof thei atiacestisraond ffoachprotiustt e mThisatdn Sdvansg8olsereduce
the afBuritSor ik 8Lcht RS ORI eD
Mo e b i
eaingiRArIuse Sivinghandsevesinnting ofihe secont doart prodsadh. regddition,
theisisegptoel e fiay Sthrod U i AP a0
e A b i o
e e jacentg poftiong, e &heqserand fons! tpragucs014rawhich may
advaniggeossly aedieki te Phastareefatssdn| B @lsﬁgg%g %‘?h%@é’ oRd 18
' s _of. about, 0.018 i nches. 1 shi e‘i°8, cod
;%ﬁgﬁ@@ﬁng MIGAWRYS B8PS susceptor 40, is preferably,
8ligMarims typesapasomis of sustePiors Bslcaibebrol 888 torRal hitP e
' es-of the tray 30 for contac‘%ing
fodd ok PRt 07 e xerBBgv e usRepiSr dumey ba afvorhaving &
laygeefomdtal depdsited thereon that is adhesively attached to the tray 30, such as
by aqhesively attaching the susceptor 40 to the blank prior to folding the blank into
the tray 30. Altematively, the susceptor 40 may be printed upon the biank, thereby
eliminating the need for separate attachment of the susceptor 40. in addition, the
susceptor 40 may have different thicknesses to assist in concentrating heat energy

at select portions of the food product 14. By graduating the amount of susceptor
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product 14 is placed in the tray 30. Preferably,

't hough not necessarily, the susceptor 40 is provided
on portions of the intericor surfaces of each of the
upstandi ng sidewalls 34 and 36 and bottomwall 32 of
the tray 30 so that nore than one surface of the

matetiainel Eaxiclg poveting 4f isSlettNpSrBORAEE thyl fﬁ%ghﬁum 14 can be

t. 4Q . dur.i heat .
=SHIRATR ) cEits G e PRIGrR SR AESPIOT 80rcan bosmpipyed. For
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w364 482501 5 9 Wil JAd Yl S o B
SK%%%(?P#Q"@;P% mede 20d seld by @(?WWPTémging,u_ﬂc.eghﬁ%ﬁaQr GebRjia,
r QsSi t er eon
e o R i ) I ey, 6 B Con B b v a 4
9%59?%@;% useepten hAn thetsuscenigiotipexpands) lttoagtahmabd urally
rf‘ . . .
s s on st b s AR o g
a "bF‘SrﬁZ‘PaT‘ r $i§gepten 4heambavegmuttiplenchadnéls or gryves finmed
thedelratbapatinitofent abd h
Dpetnitofenting of MoERIE GWaf Grond ﬂ‘:eiﬁﬂa&ésogf t{‘% sgg%r'dsfpod

rgﬁscgggt ;40 may have different t nesses

:ou 12 onEERPeTthergion sdch ¥aringycansadveetagequslyaedicertse pétential

S et o e I S A e st
Select portiong' he epna i pb‘?qi%b&f is) farigaggous suely a5 @dubt

dQ!Jqugga {eseldoggy buh raanaksutt mlsm mﬁr]é\ﬁ\@ Iﬁﬁaﬁtﬁy%ﬁggBthfb%ed
; . .e e .the susceptor can be

mEEND JoRITR B Uhing 4T BRpnte RNy « Oer vening

merEgismal mey rhepwsedyinstard oirpaddiiomn Per exanthie, 09t drragated

. 40 | ferably,
S Tl My b i on WY R o i By
[0f1834] | Afheughpitseentors A haharedin tdobtaatijviiic éet sqzond food Frbdutt
14 s deenistiron, 41068 iRyl B4R HSH Bt e secona
fogﬁi P_E’Q’HFtaF‘?-t n@x ber used insteathtaryin cadditied, toahel subceptoro40.  For
instaridel 6h¢/ op hithélof mEOoLﬁﬁ&r’amQ&ﬂé SurbQeog th grgg glbf‘qﬁ%h%v% a

Shari]tf grormte nore contact "wt e adj acen
Il BB&ONor oduct, the susceptor 40 may expand upon

’ . -The terms high moisture
content and low moisture content are used herein in a relative sense. That is, the
term high moisture content means a higher moisture content as compared to the
term low moisture content, and vice versa. The first food product 12 may be
proteinaceous and the second food product 14 may be farinaceous. For example,
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under the product name QuiitWave rm |In particul ar,
the susceptor 40 nay be a 48 gauge QuiltWaveTM
susceptor. As the susceptor 40 expands, it can at

| east partially contact sonme of the non-planar
portions of the adjacent portion of a food product In

thedickit tfo«ln:h pradioet E‘a(pmlydmda smmeﬁew fobd p?adhohaéaen rad & ingl 8o
t t

ind AT ofeef Botlidt S ot Hol .o Hasee Botitiad él@@ghéeé&géﬁ%g
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r{?%ﬂl@ﬁr‘&%&tan&% dofea ﬁﬂa@é ceous, such as a hot  dog
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| t h
°§‘*§C‘2ﬁ Frot FO0F bidflict 12, o HeBh pldted i el Sonfithf pd'of fhe' e
220l dhe fnsRr WiRRPRE 20, (3% a9yeh 28 Fseatest o the periphers| flange 24 of the

b
e A AT 0 e 4

12 may have a high noi sture content, and the

[oeomrona'hbomderp Weshpet 2m4mawnélad@ af b;samngvfea{daé %Pr facilitating
The terns gbgg sture contént and

OP%RV' t rtge TBW{ &{TPP&F @3'%?‘@??1 tq fhefirstioad pradusttize The
opehiag festure may inchwde élpgdilatﬂ"elsehm?ﬁt &Q‘Bﬁﬁ& bétWaél? tie cover 28

o B 3 04 6yl 22 GBSk o s o
the baer 22 athheegovereZB ¢f thet ieherawrapper 200dn bhe eRAIE othé 9ed|ab|e
o 8y Yok BB S0t 955 I8 e o vt 25
Poypes(iReh. The @pelggle @eaianamRmeonnedl opordhed aetivatiar of i adhegive
{ t hot d
lager eehe ?E“n“"*g"‘é%% G BREnA 2L 0 NG 2o S E o ChrarRti 0.
-“&rwmﬂg fealyramay 'n&IUH@Jﬁ gieping l!ilﬁnge 23 ﬁteposed anphe sovef 28 and
arf o;s;ﬁisnr@ p@ﬁ@omtgé Q@%u%@d& 6h tﬁng Bhid33 PR :hH&.J \H%EB% 20.

sliced sandwi ch bread, an eg

n%?rﬁf'pé’"!? 36'83%?7 Spe ZR@&‘S prefarablyl ngt sasiagkto, eaclanthea and ician be
pulied iHuepposing dire6ine 4b fdéﬂlﬁ@élﬁ OparLtQﬂQ)? He Q%?m{éﬂ'gér peelable or

a cover

o %{gps%e[, 20 h%? a base 2
Berwisg, be ERHer 28 aPS 78R 2210k te Innemwrapgen20 and fhus to
gaiman:mstmﬂh& first fodieproduce 12 dispbsed it compartment 26 of the base

22. The opening feature may include serrations between one or more of the
adjacent edges of the cover 28 and base 22 to reduce tacking of the adjacent edges
during manufacturing, and thus to facilitate ready separation of the cover 28 from the
base 22. For instance, the serrations may be provided on adjacent edges of the
- gripping flanges 27 and 29 spaced from the seal therebetween to facilitate
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food product 12. The conpartnment 26 has a cl osed

bott om end and an open top end. The base 22 of the

i nner wrapper 20 has a peripheral flange 24 extending

outwardly fromthe open end of the conpartnent 26, as

I[l'lustrated in FIGURE 5. Once the first food product
sepgrafiersank s mnamegi of thet grmpummmgesremtana@g)f GHphicRan&y be

| ed
pnat%d q;netr'-‘?e] fera an ge ﬁ{z‘ﬂ?ag’P e{shgo igé tégnlg'gat; ??gf"%tf?fté'?ﬁal
loqapq:% rfrty:@gng,mta @penm Fer axamples beé yr mure arrgvitest dfhbr‘iﬁhﬁ:a
méWnﬁB:bate%é\pcBb%hma Qeanl lQ@F\u iGled 1§ tl%é] ﬂ?erquyqaqo H@é 68 ng Ahe, Quter
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wragpey R aPWﬁ'éY'a meafbpses 2hanct29)af the moersmpber 201 f | | r st

[06038Y Wheduet el:r B als? dTQ%Jeeéli s 2 ﬁg};%ro% W

?ee abl e sea et ween
Compapgment 5% qnﬁed |ﬂmﬁ@n tbat@penallgzeprrespohdsam the tsivecdt the

erdchel wsaa hﬁm.ﬁgl r?dW@ a%a;ﬁrf. i th *bea&%?ﬁ’ezs%nfengr §rﬁ§te?81‘éﬁ the

t he n one examnple

heygg& chof t}gg Rpir ﬁfasydmlg 3& apdéﬂﬁ of thedrayt30. Thescompaktment 59
haé ar bﬁttdrﬁcﬁahélesb TR éeragétaﬁdiﬁg‘ s.dé@vaﬁ‘gn%{al 483 8 ennesied i the

d h. Th | |
oo e S o5 g g o oA e
flanged84 exfentiing oatwrdly Zroni) tn @RAYESF tRS s bwhl ahdl'sd oﬁ%ﬁﬁg
f |
oot ik il
thef firs figed aeaddctsmsemomma Ing tlls@meﬁﬁrag bert 2% dndltfé s%\f,d?uﬂ 9@:{d

A
o 1 ValieRThARe L RS Erdat S0l b Dot g
wr@nneeﬁe i then coveo 64 ixcsdaiddath ﬁh&wmhéfdl fidhgefs4t t?ﬁhé Bade 52 so.that
t.herw se et ween e cover
‘“e%?td@e‘{s qu?m‘?l“? ofé F%'ﬁ%?te[xrﬂyﬂﬁg? edPydhriovtrTwrapger ghi n
[00838 oSimilar fch et inen wrapper B0 ourecd;utérzwﬁupppose tnay irclifle an
opé‘r@r@féﬁﬁ:’?@f& feehieth tnggmniﬁf!he?o%te -ggg@ﬁpﬁﬁ 61;1%%}:%5 to the

. g i ncl ude_serra ween
irs %‘égcpémucé d§Ba; opening ia 5w eayJacludeda ipeslabld Sdabtha dlioened

betivee thtdcovér wéhrﬂﬂb »ass152 Sﬁg@ Dutef Hﬁéé{bg O%Wcﬁ %% B%t'g{}gp the

cilitate ready separ
eM'E%g?t‘r?g “%‘3&9@325 2 apg the Govenet of the IQBtes airapper 50.s Imane

exampl@,rtbu pelaablea seadmé:}qmb a%&?%é?%;tﬁ &’%gogf 3 3%5@%3[1,131” S
h |

peidn 8 B Ty WS iR e eciation e ncherppive gy ofice of the

facipgi gigiEsngf the dage S22%hdagsver 84 BRI Bites wF%)ng §0 pfrten&?e‘iinng

uter fil pers

r and.o W a
feafle, e el Gt fafige 06 dRpAESL 8 coven 64 and A opesing
grinpingnilange G8cdispeseadnph dhe base 52 of e Soulr! 500t Asd %rg,p.ng

ragh ' B Yrd BRUGALG ] 30 BBTH s lr b ol
opResigodiredtions He factitate ssepdrationl Gtotrel sbile WruHg: PEElRNIE or
othgl%se between the cover 64 and base 52 of the outer wrapper 50 to gain access
to the tray 30 and its contents in the compartment 59 of the base 52. The opening
~ feature may include serrations between one or more of the adjacent edges of the
cover 64 and base 52 to reduce tacking of the adjacent edges during manufacturing,
and thus to facilitate ready separation of the cover 64 from the base 52. The.
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[ 00038] The outer wapper 50 al so has a base 52 and a
cover 64. The base 52 has a conpartnent 59 forned
therein that generally corresponds to the size of the
erected tray 30, including having a depth that is
about the same or greater than the height of each of

seftaforamay ok [moddud ohsadfbeRNSdRE dfthé %ﬁpbihéﬁﬂaﬁ&s 686ind 68
h bot { oy | 5 d
A Bl ikt Ll e 1 s oo o v
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flaGo ob O the RSk 5 B e Toter dr M ARGt Whbmbet B0 s oer 20,
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" '%‘i‘r‘,’f SR 1178, DA< R WA ot i 438 et 308 o B o mey
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of tieet reBE30 hidEh&RV£len§th cRBBolt B iﬁé%e% il é’&idlﬁ‘&faﬁg Y
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Toff RBEE 52 dhe denls o ot d: ey askh b £3¥te1.sm§riper The

cof(partinentos of HeabaNees2 b heel
oA Sk e A S 4 el
A ’%‘IS'F‘EB%P%% dtorthosa ofdhe tray 80 Zoeperiphery flange
54 efythe b52e 5Rdasfa mmt sﬁmémgoséoggmm%ﬁatef@ sBARE 35% aftﬂgbout
. er, Wr apper e openi ng eat ure
026 Wehed: art, t1d" Srphh nghbd B Gy A cBd Ibaseoynd dve
adjpcenfragaling arpp of thegperighérp flamge sédb a'nqg_ﬁ c&\r @it wg%f l‘éﬁvérhﬁe
[ . _The i ppi_ng anges
coRffmact 5 of e bask 82 ol 3BRTH v neriihenchashl hdr e a2
ascual asdo fglude grippingfiange Ag abioutdios same size ak A grippigSiange
6856t ' t; abl e, qr i
o e o 2. elifHer S ftper 20l ElavE Rie R B dbout 2 jngbes and
a WiGtheef ahouh b ingles: inclydling sxsealing areahavieg arwigth 38 adot 0.25
inghes af® A& | se 52. The
Z ' erE1l in ffgf%gzztwu%d E’;eﬁ@ﬁ@ﬁjggagteof‘?%tc ﬁ%%é%@? SeiPainRarsa.
5%8‘\’9@ %‘g“f'ﬂ dimensions of thederdspaskaging systemd0 a3e desceibétisstein,
théimensiomOesiebd Mol | [ e !

n fS|ct ring, %gﬁg&tfﬁﬂg&ttg@c%gtl [ %cgoq%e%ﬁdgg ﬁtly—sgzed food
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havihg the susceptor 40, and the outer wrapper, may be provided for individuai
-avalilability, such as in a refrigerator of a convenience store for point-of-sale use.
Altemnatively, multiple individual food packaging systems 10 may be packaged

together in a carton, such as two, three, four or more per carton. Such packaging of
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gripping flanges 66 and 68. The opening feature may

i ncl ude one or nore raised protuberances 62 di sposed

on one or both of the flanges 66 and 68. The rai sed

protuberances 62 are dinensioned to provide a

“o ali zed ie&aration bet ween the flanges 66 and 68 to
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immediately prior to placing the combined tray 30, second food product 14 and the
adjacent first food product 12 in a microwave oven for heating.
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12 mul ti pl e food packagi ng systens 10 together can be
suitable for distribution via a grocery store where a
consuner can purchase. nultiple food packagi ng.
systens and store themin a refrigerator or freezer
until consunption is desired. [00042] In one exanple
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” ' 2 as_neen, renoved,

o 16 5t Sl Yook 80 ol BT s
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oAbt b clbRPAS b e A o
a% ‘FPé“Haﬁ?fEE’ e iy/sE temneratte ¢fdhe paperboard fray 30agn@ tua meky not
. besatwornedibyare BaAHAEE €Luch! 4:%ur

oof | St f ob(gg r cgduct ulrﬂza%ggplgg SB ag gﬂﬁéﬁﬁ@gﬁ?- {'.%cht#edunng
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percentages, which are welght percentages based on the weight of flour used in a
specific recip.e (generally per 100 pounds of fiour). For example, for 100 pounds of
flour in a recipe, 57 percent water and 1.5 percent salt would mean the addition of 57
pounds of water and 1.5 pounds of salt, respectively, to 100 pounds of flour. Of
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i mredi ately prior to placing the conbined tray 30,
second food product 14 and the adjacent first food
product 12 in a m crowave oven for heating. 13 [00043]
By way of exanple, when first food product conprises a
hot dog and the second food product conprises a hot
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f r om enteri e, second foo
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1¥$0a J C S at .they are |less
o ncrfa?ﬁg%ﬁ?gﬁgbg’g%w ﬁrr%{%s? 3‘}#&(;‘JF akﬁ‘gé'ﬂ'é :}'%/ 586"(98r°fi8§°?trpa?° to
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content of fully baked bread product is about 89 to 99 percent, and preferably in the
range of about 91 to about 93 percent.

[00049] Since yeast is included in the formulation of the bread dough, a
fermentation or rising step is included in the dough preparation. The fermentation
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dough formul ations in the present specification are
generally expressed in baker's percentages, which are
wei ght percentages based on the wei ght of flour used
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of the oven and cool ed to about 100F. Misture content
of the baked bread product nay be neasured with an aw
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sh Preferably the oil is a solid,
hydrogenated or partially hydrogenated vegetable oil; for example, a hydrogenated
or partially hydrogenated cottonseed, comn, soybean, sunflower, canola oil, or
mixture thereof, and similar hydrogenated or partially hydrogenated vegetable oils

and mixtures. The prefermed vegetabie oils are com, canola, sunflower seed,
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enbodi ment of the invention is provided in the
followng table. This inproved dough is especially
preferred for the preparation of hot dog buns for use
in the packaging described herein since it allows for
the formation of a flexible "hinge" which remains
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rel iRk G 25 it 1 B DR Wi B e
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mayfBeAdifréreRind §¥fically, thinner, than the botiom forming films. In addition,
the bottom forming flims may be selected fo be thermoformabie in order to make the
compartments 26 and 59 of the bases during the manufacturing process. Some or
all of the films may have anti-fog properties.

[00053] In one example of the food packaging system, the forming film for the base
52 of the outer wrapper 50 may be a coextruded film with an ethylene vinyl alcohol
("EVOH") barier, polyethylene sealant and nylon structural layers. The film may
have anti-fog properties, oxygen barrier properties and may have a nominal
thickness of about 10 mils. An example of such a film is Curlon® Developmental
X235-1281-B, sold by Curwood®, Oshkosh, Wisconsin. The film for the cover 64 of
the outer wrapper 50 may be a coextruded film with a polyester layer, an adhesive
layer and an EVOH EZ Peel® ethylene vinyl acetate ("EVA”) layer. The film may
have anti-fog properties, oxygen barrier properties and may have a nominal
thickness of about 2.6 mils. An example of such a film is Culam® Developmental
X235-1280-L, also sold by Curwood®. The forming film for the base 22 of the inner
wrapper 20 may be a coextruded film with an EVOH barrier, polyethylene sealant
and nylon structural layers. The film may have oxygen barrier properties and a
nominal thickness of. about 5 mils. An example of such a film is Curlon® Grade
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made from hard spring or winter wheat. Suitable oils
i ncl ude vegetable oils, shortening, hydrogenated fats
or oil, and the |like. Preferably the oil is a solid,
hydrogenated or partially hydrogenated vegetable oil;
for exanple, a hydrogenated or partially hydrogenat ed
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?8H Awitgghe pteWiaRPYIed yeast. Therefore, if dried
85]t Asdisaaded abb\; i ihn §
o et B 4 P untéﬁ?}ﬁ.ﬁéﬁ%&i‘%ﬁ%Pa% 2 fiafig, o
rang %? gkﬂ?&ta 8°\’3°'rr% pompartmesit 28nef, the hase @2z fgrmed
whéroa Dotﬁoﬂi of @ fissbfilett fofl fopming @i bask @805 Rbatéd bRy Baavmﬁlota%om
R\ﬂ%he details of the filns of the inner an

JEMe Sl 5 e’f‘ nﬂ‘%&sé%%dwm ig piaced in the
“Umme@f 26 °f the tase @2p Fokevghgn placerfiértiof tHefirsER68 pRidutt™® in

BBRRERord et thethad 22 8 stdonfl it PR
lngh@{lggment'm@h thi|fingt filmirhaving theofirst 0@ Bravudt 62in B YoMBartment
26liahb %Eﬁ@@ to fﬁ@‘ﬁaﬁ 21{ bIAAL bise %éJ&E %ﬁ?t&h?h 813,; fﬁoﬁ @%u}:tﬁizn is

formn dd t1on,
SN Sdﬂ@d W@P@éze h& mesified atrhdsphiere, sucteas te@ulﬂﬁﬁ(ﬁom

LT SOt VAT S PROSOAC 19 sBoied BfeP 3pined D! B i et
ﬁ'gg{‘}Sd Fﬂchtfﬂ?g BP@EéVPF & seplsdiwsy wrappsre 2émn1alrmgjﬂ19 first
fobt prddactc 2Frﬂé\}< Bg Fdrthed S the first Bhé sééynmfﬂﬁs,fdnld rfﬁd‘nﬁéua'i Er%&food

he out er w apper 50 coex

orBATs 47 FHRei B fTeRers. J0uphy b Soariatod (romuperarancaus es by
using qblabg'bxemmeﬁcmjngn@mand nylon structural |ayers. The

roBbss]. Tiining B b AeeRl Foie ey 30 mad. e cbfhenlrtiood
pro@uati1R ssurrdondedabipthe iner wiggpen 20, dridd the sEtrd¥86d broduct 14 in
ﬂw%’é@lﬁp{ﬁ%%@ 30 having the susceptor 40 thereon can be assembled into its
erected configuration as discussed above in greater detail. Once assembled, the
second food product 14 and first food product 12, surrounded by the inner wrapper
20, can be placed in the tray 30.
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X235-1281-B, sold by Curwood(r), Oshkosh, Wsconsin.

The filmfor the cover 64 of the outer wapper 50 may

be a coextruded filmw th a polyester |ayer, an

adhesive |layer and an EVOH EZ Peel (r) ethyl ene vinyl
The filmmay have anti fog

tate rEVA') |ayer.
W@?’ﬁo {DPF%Q‘e Q&K/@eﬁ PrRdiuet &2 hge deen plased am theniagerharapper 20
and G wyl 30 arlti ik aEstOhavaltReh a%s@mﬂibh Sh %E??EE%@O%" be

£ De 't'a
forlied gnd g1afray, SCardsp aeers saied &%”mfﬁgsmuam tbe Innbewispper
202faeafutérhaapmeso isvremeﬁor% ﬁ@f/ﬂH\Gfoﬁedgﬁagfg the! %sge %h'ali% a

t hyl
sofrh huf g 81 coveh %1 e HociRrel 1o ggperkent Sbyor e
bagy 5P & forraed inthedfirst AN Meahhg QA P Swif ﬂ\é‘ﬁgpﬁlmﬁg@ & Fhold.

f Cu rlon(r
B DS Sl ob o e e i o
contente icar? 8e pfaced ¢hereine Foldwiity racéifent Bl thd PayP3 Al its"

h ter | dh |

in b, riBpfihg B B of T fep £ e as@nd i Venwés{éiwa”gw s
brdyghtrlnbrahgnmpmmﬂ'emlefﬁmﬂ fﬁrm aﬁﬁ]rsméd td thb(ﬂbwqéf Bile 5

e 0of, suc a a e
sudy il e ray ' B4 TR °B?}°?£Eﬁ%88'(?'j"dle?wé g sptef gfrapper 50. A
qu@n@@ﬁaosnherdostpﬁm}d within fher sealeg 6u:témma‘pggr 50 pﬂaaéreé the

[ e covers

w3565 BB 4 by bl R e i e
tfaVraﬂ @f‘éétﬁ @pmgtspnar be formed |in thectirst and:téadﬁﬂiﬁﬁhs ahd® indivitial

deanc Ludes t ree basf‘?”’% s ljlgIe%dfi‘%"l?sur P%fba‘et Ry using a
blade peethersadtingrteeluct 12 W|th the inner wapper 20; (2)

I f f ood
oMt 4 ek i 5 o MU e o

JiRgeno @ s¥amplet ﬂ‘masmqntaénqdr Iayh@ eealemdut(aewrapper
sowwaﬁbm @otpreacém dUrb3R dickiae arld 3 bergﬁrgqﬂtﬁcfg‘éﬂu%e é’glatlve
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ped i 3 Bamin Aloids apd AEpers or Pirer Rasae may(be 2566 5Bpn s
levei m‘(mmldeld ﬁkwvtmmd aeld iim el sedlstdB6tbr %brip@ﬁ b&'deﬁe ANRRRE of
o o BB s v
| [0Q9591 i Bevepd! tests ihave béer perfonheﬂ @\thmlﬂuétﬂ%ﬁe &H‘aﬁh é’rﬁrahﬁges of

11834 BEARRSYRUR, {0t ool it v i85 " e e
prigria heaimplaatmrmwmz@ owefn tiineadiasfdhe fasts-thel desighigted items were

t 12

b8 e 1S g B B ol ol & gt
on iy highh goweresetiinge rFaiewing niicrowgVe: heatingptha ldegignated itavhs Were
left 1B Pedt 'férsébofut hmse&%lb 'bﬂglfjt'aere%rﬁmg t%@?&g@ dqlﬁ &tées X g‘ﬂsﬁs of

t he conpart nent sea
fhec CFFé'Qaa'@e itepss gadh obseivatione were ggaif cendraedcafiec Bba? 5i rainutes.

. EaBhior hinalag vdag rgtad) "Realh BPRR teel. 6 ARYbdd FBduct is a hot
dog F\avmgp a welght of about 2.0 ounces ang the seoond food product is a hot dog
bun having a weight of about 1.4 ounces and the formulation as sat forth in detail

herein. Prior to the tests, the food packaging systems 10, having a hot dog and a
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gas flushing, or vacuumis present in the seal ed inner
wrapper 20 to preserve the first food product 12. An
array of the sealed inner wappers 20 containing the

first food product 12 may be forned in the first and

hf H%‘i films, and individual first food products 12
of fog uin, Were &pirigprals catsa empeatuse ofjabgutl 40°Fd fTnerfiolidvng

temﬁrcdngyusuﬁé”dtasddwfypu&sagthem&aéfbm{ other cutting

tool. [00056] Turning next to assenbly of the tray
30 and placing of the first food product 12,

Edgardlmimlad-fd&yofmebuﬁaﬂhew@per 20, and the second
food product 14 in the tray 30, the tray 30 having
the susceptor 40 thereon can be assenbled into its

Inreer eiirigedinsida sudavealf ey bunsat thebisingesed above in greater
detail. Once assenbled, the second food product 14
and first food product 12, surrounded by the inner

Bottomap pettom B6If of:the Hue, theastuidé of which is iA\coR@ct with b SRRNAl of

Rroduc een | aced in the
theaF i el 686 o ARERTE [ tact e, B Socl e fheraskaging
systemd Olie essembdasinb| ed, the outer w apper 50 can be
formed and the tray 30 and Its contents seal ed
therein. Simlar to the Inner wr apper 20, the outer

‘Topj tap helf o6 thej bung dnemeltSlder ofrwhicH isris tortadtwither sifewan difghé tray

f t he covyer
anf R ingdo B finn 6 SOt il Hor o Vop BareangLavgiey o
is aspefmblefed in the first film by heating and draw ng the
first filminto a nold. cavity. After the conpartnent
59 of the base 52 is fornmed, the tray 30 and Its
- contents can be placed t.EérIe‘Lh. FoI | owi ng pl acenent of

[oﬂdsel t rwmﬁqeanmel deBighaRa®s word 4 e m&gﬂnaa[];e,&g%;\?eggﬁf

e 52, the second
papdiBogASstitbton oy E?W'%ﬁ@ﬂ'“\%avﬁr@ SHECSPIor 9n the Imelaifl of the
botiaralveall drel pdwcof didngds. FollcWing RfcrbRaR I%tm& 'éﬁﬁ rbdtidh fo'$0

Its contents  ar sur rounded e o0
sobdr, B nBSoq,buf i QHRtYSd 0 Be SHERGOTES Wittaleht Gishorwners
thet b:m weairecbrmm Mth\maﬂméptﬁﬂ trﬁererv&h%&én\/@osbh@e oﬁﬁé@iﬁ&s on

ol GBS b Ao U B b o

obsesyerbto Ibensofh ell bverswittate sispiness frialntanedathe Btior BUAE hot

dof 8AN wRaS fnetystens 10 may be singulated fromthe
grray, 'L@ﬁy %y using a blade or other cutting
tool. [00058] The nodified atnosphere may be forned by
gas flushing with carbojggqi@xi de and nitrogen. For
exanpl e, the gas contai r‘re%'r'n'the seal ed outer w apper

100087} this tesh e QeﬁlmedeMmeMn htit @iog dre achud do@ bun in a

-

papstb64ratsuBLdptR oAy @ﬁ\f\}l
ﬁ]&OXI de and ni t r o en ®§§§s%§{& %n%%%gﬁg@f the
bo walland. pair of sidewalls Followmg mlcrowave heatmg and resting for 30

seconds, the hot dog bun was observed to be soft all over, with slight crisping where
the bun was in contact with the susceptor. There was an absence of wet spots on
the top and bottom of the bun. There was slight moisture observed on the inside of
the hot dog bun and are the susceptor. Following resting for 5 minutes, the hot dog
bun was observed to have maintained its crispiness, the top and bottom of the hot
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|l evel of build-up of carbonic acid in the seal ed outer
wr apper 50. The anpunt of carbon di oxi de can be
decreased if the about of carbonic acid is high.
[00059] Several tests have been perfornmed which
illustrate certain advantages of the food packagi ng
dogybinewereCslightlyr frmeh earfdothe hiegekags Boft apd tpiabid 0 N faking was
{ ing in a mcrowave oven. In
ob’ggrf(\:lﬁb gmt%hsgﬂacgéﬂﬂé P {%t%ogg@‘gnat ed itens were heated
for 35 seconds in a mcrowave oven having a power
rating of 1100 Watts setyggyp jhe high power setting.

ol | ovm ng m crowave hea he designated itens were
[0 t1p thig destithe dasignatedtierse wenia hot tog bum plazed odianpaper
h
o g Rl eSRs bid Ayl & e 7N oo
w R peseftall oyagaritharo erisping.e Jherewsas mojstme enl thel paper
to { t
WelC denavwhb @esthﬁg?& 5 H}ﬁ‘néé i tog%gﬁe%dggﬁgﬁ A’HQS"{%e&%é“’Sﬂ Ip

d??gldg]?\r/'lﬂﬁ‘g a \NEI bout

g0 |t§9 %U@Scﬁﬂgef anghdries\anddgthe batibmaf thef bun was

startieg o gkt umblyces and the formul ation as set forth in
detail herein. Prior to the tests, the food packagi ng

systens 10, having a hot dog and a 20 hot dog bun,
were refrigerated at a tyggresature of about 40F. The

i | i's used d f f
1063t B Bkt 7 Saigibled, s Warectpidas ben placed an acpsper
towséle Fulloging micronave Heatwwj amcﬂﬁésfﬁﬁg fd#r3;]oa§ég:oﬁ&s,ttﬁ§ hBHBogf‘gun
walsrShgeh VB Sp 180 <CHin fBlobn Mt e pRtinctaeiosomid ifge peing fm.
M@arwrewm obseived oafthevpapdr thweli rFoﬂ@Mh@Eés’aM? lfdg g ﬂ}lﬁ'au@t thd 3t

n S S as e
cof i 0 GRBHEES o bR s, B S Kol e
unpalatable. sThecbettom of tfeHmttdog;bunam‘s drigeand nesusiblyp theVWingdwas
h kagi
rechired) ahg oflad britle {op halt O 1l Man W Reh o Pt o

test, the designated itens were a hot dog in a hot dog
bun in a paper board susgRif4 tray having a

X{\.ﬁ é) susce tor 6n the majority of the bottom
ofHg é Bt d1e clesinaten sterns, Mepmien gotides ooy @laced in a
pabedbamniotray/ idckirgs & isdScepdr. 3l reQﬁHQ
3083 og)smﬁ%ugfql\ge Sgﬁ:”r O\Z@g?ﬁl%wﬂ@ﬁ??ﬂﬁt crispi 5"
\REPUdS, fhe, 1 PR BRERES Kuive 8 1987 9RiGRsp Thyre was o
md'ttereeomweamnatneqmerbb&m/\@ay S Felidwiy! re§t1h§ b0 nﬁﬁkﬂes hard

t fth restln for 5mnu
PR vi8 b8 oR s iop and Botidn o e, Bolseas b aneuee fop and
bottomiweré dryandsainitgys nai nt ai ned. The bottom of the hot

TEST 3.2
[00065] In this test, the designated items were a hot dog bun placed in a
paperboard fray lacking a susceptor. Following microwave heating and resting for
30 seconds, the hot dog bun was observed to have a soft inside. There was no
moisture observed on the paperboard tray. The edge was slightly firm, and the
hinge was tough. Following resting for 5 minutes, the inside of the hot dog bun was
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dog bun was slightly firmer. TEST 1.2 [00061] In this
test, the designated Itens were a hot dog in a hot dog
bun in a paperboard susceptor tray having a
Qui I tWave(r) susceptor on the majority of the bottom
wal | and pair of sidewalls. Follow ng m crowave

obgayed iy bensoft. clbe | ergef was Jiom, thec binge, washeodgﬁt dqumménand

oA, o st P el g

There was an absence of wet spots on the top and
bottom of the bun. Ther gpggsy $! 1 ght noi sture observed
on the inside of the hoT dog bun and are the

[0006EL efsx &tis te Itomidegioneted i iemst weres arihotitdeg, burheldbed in a

oS 6t e Y 5 NN SB BLUE Sr 63 my  e
b°&%’P él%q"&mq'ryoff $i¢enr@"s &alpwing mnrn\yevmtmgfmd aesting for 30
sefirkialthe hotog/ Btkhkthtieied WSS frﬁ%@%&é@@@ﬁ&;ﬁrg bun

e hot .dog bun. TEST 2.1
waa R contactadth thesuseepler, 8 %E‘omgd oitom, antka slightiy fipa hinge.

Follawing resfin} fob 6 MLIES Ch WoN oo WL B35 1a0ga o8 indfle,
s°i‘§i\a"€\f t he {o ﬂ H was observed to be soO a

Hats ﬂ%"ler B AN botigm <3 fough hings; and misopiiakingeorpthe dop

sutfameel . Foll ow ng resting for 5 mnutes, the top of the
hot dog bun was observed to be soft, the bottom of

the bun was firnmer and drier, and the bottom of the
bun was starting to geMESTW@|y. TEST 2.2 [00063] In

rodeRrE hBie shlle e YeHRTABE o el e . i mbid iy o
pamruoargausc@tcbroira)s aa\sm?armmltwgm boﬁcheﬁﬁﬂ dilthe M@Srity of the
t t tt

bR e e i oS’ ol Fioreve, eding i ton do 30

segpgarthe gr@epog Pun wWagiobgerversiol rayefaosofbinsideuglight crispifig Whiere
d d

I B B 9 Ao ookl LA Al 10 . gt

s"Qﬂ“Y?'HE hH\SF &alowing resting fer rratnuies.rtnerbbgmgtum Wasrtg;eemas to

Iheaf/d gﬁgfg][nt%.ﬂe_réés 39 ?n?%i’aﬁggﬂaﬁé hih?ﬁ Jgﬂ?féé‘?i%? ﬁlgs kG pha & but

‘ghated itens were a hot dog bun placed in a
paper board tray | acking a susceptor. Follow ng
m crowave heating and rigijrng for 30 seconds, the hot
dog bun was observed to soft inside. There was

[00068] In this test, the designated items were a hot dog bun placed in a
paperboard tray Iacking a susceptor but with a plastic film liner betWeen the majority
of the side and bottom walls of the tray and the hot dog bun. Following microwave
heating and resting for 30 seconds, the hot dog bun was observed to have s slightly
hard edge and a slightly tough hinge. A small amount of moisture was observed on
the film. Following resting for 5 minutes, the hot dog bun was observed to have a
firmer and drier bottom. The hinge fractured when the hot dog bun was opened.

JEST 5.2
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noi sture observed on the paperboard tray. Foll ow ng
resting for 5 mnutes, hard spots were observed on
the top and bottom of the hot dog bun, and the top and
bottomwere dry and crunbly. TEST 3.2 [00065] In this
t he desi at ed itenms were a hot dog bun pl aced
[0{’@&1 "bé’B'ér‘&ﬁfa etqeawnataeklten@s avese st dyot slog gl Iptaskdgn a

papebbatiotry Ibﬁq”ﬁg QGU@B&OF &ﬁtvhfl‘ﬂa BIQE ] o nﬁ&:ﬁ@é’m n ﬁwgqnv\ﬂgnty

observed have a SO I NSI
°fﬂbegs'ﬁ% PE%N%PEWB yads 9@@8 é’ﬁ)’taﬁ'é the pek @ﬂﬂablm t Fallgwingnaicrosigee
heatsg aid @bfing/fof § 80 BacoAd] Yot doh BUR v»)é?%bﬁ&*)%ﬂo b':‘l!oh%‘ﬂ"o(}gr

T e R G
antountef maistuteoorgthe fith YFolbeﬁgt He@hriy’far 5 RefrsLitdl)| P-I%Qnotl G?Q bun was

was, no f on the surface o
obgbP64 1 B ST Bictersnae o lgpiden fm 6ut Bibie adge and hinge
nodtakngnamwsurtaearanmsﬁaaunb@t tioRinge!n pl aced In a
paper board susceptor tray having a QuiltWave(r) _
susceptor on the majority of the bottomwall and pair
of sidewalls. Follow ngTEEﬂTB)Wave heati ng and resting

rod¥oy 2fh 1ASEG06 aeblhe oo N Pooion 105 et 6 Sbrvasee
a panerbaart: trey with rtocsuscaptaro fRolibwinganidroalé mfaatingruhdareﬁttmgsfor
30P3ecBla Mo Hof 9B M wad Bhedhibd b B APl by And ingosxcess
mQjgHe Way ar@pm en $he bureot ip papsrivard tray. Followiad rdsting %or 5

mifAes, rfh?‘ Pbt 85@ Bhﬁ‘ %af %b%m%c{]f&ora%s | g%@gﬁ fi TES}‘?%r a soft top
hgptt%ga 5%ar|yj al@b[g hlngeano paigespotsaaod soree wpt spotd driiytside of

buh WhieRCthareQwid dofiaEewhn th thEHBFGHY. O O the majority of the

bottomwall and pair o Ils. Follow ng mcrowave
heating and resting for 30 seconds, the hot dog bun
was observed to have a ggbf g¢side, ,slight crisping

tact h th tor
oYL in i tesh P BRgn o o b hahtogdn 2 5ot deiion acerhin
a papeymard-tray Wﬂ'lfl@ srueeetptdrg Foowin %lﬁl‘ﬁnﬁﬁe hédifag rH?\H r@?ﬂ\g for

30%%@3’?‘8%‘%8@?@ ‘fﬂ ‘ﬁ%se obsgiyad (9 b ﬁ?%@'@‘(ﬂ%h%a h'ﬁgé wgs saibaed
plighle, no mnisteneywad p&Eeht. dn Erm%ﬁ&mbmttrays sﬁg?ﬁtmm&tbl% on the
insitieSorPRa ikl éntdeﬂgscﬁgslﬁs ‘f—"oﬁ]owmg ?')eq,;’ang};J PorlqoJ mmutes the ot dog bun

was observed to be soft all over, the hlnge was soft and pliabie, slight moisture was

on the inside of the bun and no crisping or flaking was present on the surface of the
bun.

JEST 7.1
[00072] in this test, the designated items were a hot dog in a hot dog bun placed
on a paper towel. Following microwave heating and resting for 30 seconds, the hot
dog bun was observed to be soft all over. There was some moisture on the paper
towel, but less moisture than in Test 2.1. The hot dog bun was slightly firmer on the
edge where the bun was in contact with the papér towel. Following resting for 5
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paperboard tray | acking a susceptor but with a plastic

filmliner between the majority of the side and

bottomwalls of the tray and the hot dog bun.

Fol | owi ng m crowave heating and resting for 30

seconds, the hot dog bun was observed to have a
migyteg; Hhe hiot dagr bHnewaobgerved tol hiayhta slightiyfifmehibotiem, A soft and

plléﬁf@hingéﬁﬁé‘gﬁghpﬁo §BHgfemH%§?g ?;ﬁr?d on the film

| owi ng resti ng € hot dog bun was
observed to have a firmer and drier bottom The hi nge

fractured when the hot gegybpsn was opened. TEST 5.2

@ 500069] In this test, the designated itens were a
[OQR3] o Bythis tastp thedegignated ﬁepﬁpwra@ami dog dry alhet iog dua placed

on@ﬁ@;ﬁﬁl&iel bellMﬁd‘mﬁ:r&)léb%tHe%hﬁ Hsp@’ fo? %P\r%%"tﬁgﬁ'&ﬂﬁ’t

the side and bott

d°g?ﬁé'" Has QP&@“’EQ fe begpit glhioMer- nT! hﬁ*‘%m Somegnoisture amdhe paper
towasind‘tﬂefﬁaqvas@gﬁtﬁﬁ@ﬁdl% orf iﬁ& inside SFABe BYH) M6} W@Eﬁrﬁ%

ft all f i d
b RB IS Bl ot o e st vt o Har

maistonertn thé paper Sdwsl,&andhé Béttdn bfthe b or
5 m nutes, “}éhe hot dog bun was eogtg?%\g%raﬁgﬁé%r{’

slightly flrrrer have a soft inside, a firm but
pli abl e edge and hi nge, TEST §.4 aki ng on the surface and

e, TESI 6.1 [00070] In thi
1o} " Al Gt g iR smeuiiere =9999 v § hoh o Rin plsses
onpa; Ipapﬂ!rawd tray with paststepterdbitrwith wmmetﬁlrﬁ UmEE BbVeen the

ety AR Sha Ban 15k 4138 Dl o i, Folowi migrowave

heatjngrandasting fors30csesendsytietiot deg bars was ossaNed1d Heh;léft@ll Bdver,
The rbo&?@g&?ﬁﬂﬁ wﬁ Vad d/&ét a%nd ﬁl\%% Wg‘B Ssgp{?:rﬁgl%tg%qu éhedplastlc film.
Foligwipg, resfing iferng mlwa. dhe edge of thet bt dogrizinbwas observeds & be
t
sogdyd 'ﬂiek@bév% o H%gr?spdfé)o#ﬂ"fe%cﬁ Q%\a n %Uptpg @{E%WV@%S St%grv%&to

on inside of bun where ther s 'con

hayeWet speT 6.2 [00071] In this test, the designated
itenms were a hot dog in a hot dog bun placed in a
paperboard tray with no susceztor. Fol | owi ng m crowave
heating and resting for conds, the hot dog bun

[08075] obsthisviest, the desighatel! ihis Ware'a hdt laeg H B9t Y6 baR blaced

noi St ur es on the
on 8 Saplbbd v it B, eerion B o3 Pl N loptibotaen fes
manmy ahthensidec aind pothgm Wik | apidi thetrbegbg aanI %Iuelaﬁmﬂb w&%ﬁrﬁve
was  ohserved to be al | over
he%mﬁge vvae&&gcg& a%e(foﬂ glﬁ faot Plbb'ﬂt‘" sqnyec ta e very goft all
overh withres wet aod lightty $nggy etitensome imgistng 61 tHd Misidedantesome
mIERSH the bid<BE Ak fF%ﬁo%vi% résraiﬁg for 5 minutes, the hot dog bun was

observed to have a soggy edge, moisture on the inside and a soft hinge. Moisture
was present on the film liner.

TEST 9.1
[00076] In this test, the designated items were a hot dog in a hot dog bun placed
on a paperboard tray with a susceptor on the majority of the side and bottom walls.
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bun. TEST 7.1 [00072] In this test, the designated
itens were a hot dog in a hot dog bun placed on a
paper towel. Follow ng mcrowave heating and resting.
for 30 seconds, the hot .dog bun was observed to be
soft all over. There was sone noisture on the paper
Follewieg mibrowave deating andimestingafor 30 seeshds?.the hbP@ioH Bundss

| wh h
o S5 o e W B R o o
susrepiot, aridragmesnoistiee drothecugedpton, ﬁagovﬂh?_&fsﬂfgifdrr] 8 miAtes, g're
o438 oo 50 e ki
thy gm)wg§ in epntaqt withdhe squeatodemorgmm wels ptesont mlethé Sirsl%ﬂt
oA 0% 0 R R, 0

seconds, the hot dog bun was observed to be soft all
over There was sone noRggygs on the paper towel, and
re was slight nistur&omnethe inside of the bun.
ol thi§ tedtsthe desiopated itemsware @ hat ideg ima hob dodbion praced

on@ﬁéb’emrd @a;}oﬁrtﬁ? bi &Qéép‘forfdnrtﬁg 'inégc%%%oﬁ&é ank K egr\’\@aﬁ]

i.,sture on paper 't owel o of 9
Folfaing {Miframave, fertiis, AGd yestng dor 80 ey e ot oo e
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asls Im Followng resting for 5 m nutes,
on edge g‘?p{"jhe hot dog bun was observed to be soggy.

There were no hard spots on the hot dog bun, but the

i nside was observed to :Hggxy%\‘vet spots. TEST 8.2

({930075 In this test, gnated itens were a hot
[0GRZ8I | I thisHest, tmegiegrgnapuafeeu ware aahqbdpg ﬂl‘baarbﬂdrbg" Byh piaddd

bet th
orERAREAR) i M) 2 b LESHES o SR POl
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edge, moisture on the inside, with slight flaking and firmness present on the edge
where the bun was in contact with the susceptor.

TEST 10.2
[00079] In this test, the designated items were a hot dog in a hot dog bun placed
on a paperboard tray with a Quiltwave susceptor only on the bottom wall. Following
microwave heating and resting for 30 seconds, the hot dog bun was observed to be
soft all over, have a slightly moist inside, browning on the edge, a soft hinge, no
flaking and slight moisture was present on the susceptor. Following resting for 5
minutes, the hot dog bun was observed to be soft all over, have a slightly moist

26



“noisture on the plastic film Followi ng resting for 5
m nutes, the hot dog bun was observed to have a soggy
edge, noisture on the inside and a soft hinge.

Moi sture was present on the filmliner. TEST 9.1
[00076] In this test, the designated itens were a hot

edgegmbistuse lootthel rgpide: it sigre diaking @dpﬁﬁﬁégﬁataeg%ﬁtr@b’thw ddge
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the side and bottomwalls. Follow ng microwave

heating and resting for 30 seconds, the hot dog bun
was observed to have atggft44adnd pliable hinge, slight

where the bun Was 1n contact with the
m@%i il g'i"s a8t 4he slepigantad | item were & habidog Lhua placechen a

peiperbodiel. tra)Fthoﬂ\ﬂsﬁgcdpﬁﬁtdrﬂmef o’ﬁtwbﬁﬁ{ee§de faha MBmd%us
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obisamved\ds be Softgallt dmerfharver%smh where el @as fEbntact with the
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fires thgndn érdastst 9ﬂsande9 @ whehs there gvasnincludsd am dbgm Following

nggglg f(go rtgu \{/%%JW i qgg“éiv%tﬁ Gnd tough edge

aﬁﬁ’ﬂ'@?g?wave heatl ng and.resting for 30 seconds, the hot
dog bun was observed to be soft all over, have a
sl i htIy nmoi st edge and no crisping. Follow ng resting
[0PQf2] 5 Seneralicenciusiane qaotbedtgﬂbltmnmﬂns aloye-desmibéd tdas. One

co‘ﬁlaﬁ!‘-loﬁls' m@t\/s%'ine &QN@H\%‘SI 45?1 H&' do is ﬁgﬁ?erregqg% ot dog

t he insjde,. |ng
b"ar 8&'@?& heAting, dn cthg e MicrpEve pvr@ tand aé\santageomsly Z@h védube

excbssiveuaigBt 6 the The? ldobObuh during heating. In particular, the moisture
transfer can reduce excessive drying at the hinge of the hot dog bun Another
conclusion is that the susceptor may advantageously block microwave energy from
heating portions of the sides and bottom of the hot dog bun, thereby reducing the
amount of moisture that is dissipated from the hot dog bun during microwave
heating. Yet another conclusion is that venting adjacent the bottom and sides of the
hot dog bun during heating in the microwave oven can advantageously reduce
moisture condensation on the outside of the tray, minimize a scaly texture on the hot
dog bun, and in particular on the top side of the hot dog bun, and minimize moisture
on the bottom of the hot dog bun, such as during resting. Yet another conclusion is
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[00079] In this test, the designated itens were a hot
dog . in a hot dog bun placed on a paperboard tray wth
a Quiltwave susceptor only on the bottom wall. '
Fol l owi ng m crowave heating and resting for 30.
seconds; the hot dog bun was observed to be soft al
thateuerhagting framsd froseni sjatenoias resuttsin daappeaimghcl @088 ahd Aot dog

; o L aki nd sl i ght sture
RS et Bndifieredtfifin 13 s 14 WinAiVenlind Siacelt ke Hegomeand
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([ ' e i sture on the
mE¥EFe of hésbofofdr 4t ol pAFbY, sulftaf Bie BBING: ccent on
IOPWIedB‘@ drawiege and theforegoing descriptionsaare not intentibeé to represent
the bf : l; is. test, . the .
des ?qﬁgﬁgf t|Etg ?n%dlﬂﬁe%%‘{"gggg‘?‘l"&dﬁ %A%n B t§§ S¥tally, of construction
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re e%‘%ﬂ"% g [althepghnspacifice tarmashave beark smployetie they are
infeded iMid BeRericOdft dBsdHB v iy" [ ol
""g% grt1 es, tbhe hot dog ‘gign evvggg%)%gmyv%]d& t‘ﬁg{ ﬁa}\%ga&ﬁ??/ses of
‘tough edge and hinge. TEST 11.2 [00081] In this
test, the designated Itens were a hot dog bun pl aced
on a paperboard tray with a susceptor on the mgjority
of the side and bottomwalls. Follow ng m crowave
heati ng and resting for 30 seconds, the hot dog bun
was observed to be soft all over, have crisping where
the bun was in contact with the susceptor, and no
noi sture was present on the susceptor. The hot dog bun
was firmer than in Tests 9.1 and 9.2 where there was
i ncluded a hot dog. Following resting for 5 m nutes,
the hot dog bun was observed to have a dry and tough
edge and hinge. [00082] Several conclusions can be
drawn fromthe above-described tests. One concl usion
is that sone of the noisture fromthe hot dog is
transferred to the hot dog bun during heating in the
m crowave oven and advant ageously can reduce
excessive drying of the hot dog bun during heating. In
particul ar, the noisture transfer can reduce
excessive drying at the hinge of the hot dog bun.-
Anot her conclusion is that the susceptor my
advant ageously bl ock m crowave energy from heating
portions of the sides and bottom of the hot dog bun,
t her eby reducing the '
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anmount of noisture that is dissipated fromthe hot dog
bun during m crowave heating. Yet another concl usion
is that venting adjacent the bottom and sides of the
hot dog bun during heating in the mcrowave oven can

lg.lﬂvant ageously reduce noisture condensation on the
ide of the tray, mnimze a scaly texture on the

hot1 do bunk and |ne%art| cular on the top side of the
hot “'dog b RFR2ERY mYAlem Zfar fepd ¢ preducts therepasisagingn system
lcotrbe'sihgxt dog bun, such as during resting. Yet another

con i 0 f hat_. overheating froma frozen state
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d
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eetﬁgq fage arodpqegpn@p@deq Imtl;n @eded mner weapper, fromrttle tray, the tray

ha@g§ a'shield i ogg@ﬁ,gr&p‘l nd not for the purposes of
I |€h t atl onﬂ) 28 C a Xn@l A packagi ng system for food

pr ofi§eRled outeE ﬂﬂamgwgsugymm theofinst fooid rgroduct f fhessecond
focdedelRi Qlﬁ’diihb thagvthe Sedled bt ﬁlméhﬂr?ﬁ?@g ‘éﬁ %éanlBg ge | e

fa |ﬂ53 | mwr apper surrounding t
q e§83ﬁ“5%1 and ?"Q' P fheuseainsputerafimnuragperoprianita gnicrowave
codkdd.ure to facilitate opening and renoval of the
sealed inner filmwapper prior to mcrowave cooki ng;
a second food product having a second noisture

conz ent The fpackagiret sys'oeng ofrlﬂé]ﬂuctwhé-?h{t%{ﬁﬁ@tdfog& 6r§é°uct is
ei.n acent to the secon
d"%%sj'? g@ﬁ@?%gﬁ%ﬁﬂ%‘j F%ds %h?@e%\ﬁ apper restricting

rml sture mgration between the first food product and

t heg secqpd gl : mphgggﬁtofw&h?g oeﬁéntngiNave heating; a

tra support Secon t he second
;Bﬁb @< 8 bojieripagel, apair bf upatarfdmgcbnqupahusteacn connected

vna%ld%'ﬁésgsnﬁb’ silé¥offiéb6ttbrh A%, aMaHPSy paneP BrndSed | ag/nd

he tra
extendlng bet\\/lveen opposing sides of the pair of upstanding side panels and a side

of the bottom panel; and

the shield is disposed on at least a portion of each of the bottom panel and
pair of side panels of the tray.

4, The packaging system of claim 3, wherein the shield comprises a

susceptor positioned on the tray such that it is in contact with the second food
product.
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havi ng a shield di sposed thereon; and a seal ed outer .
filmw apper surrounding the first food product, the
second food product and the tray, the seal ed outer
filmw apper having an opening feature to facilitate
openi ng and renoval of the sealed outer film w apper
prior to mcrowave cooking. 2. The packagi ng system

of &l ai Mhd patitagi r;\gl ﬁsfehweoffdélrﬁu ﬁnﬁigﬁeupﬁ WRY bfvent passages

rot ei ous and the second foo
arq Gspossd abiacentdhe saeond JILRIPHYCt 99 veR!mojsius daringheating in a
mimbwaws dvent he tray has a bottom panel, a pair of
upst andi ng side panel s each connected via a fold to
opposi ng sides of the bottom panel, and an end panel
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pan cealag dnnernfiler wrapper hmnu pegr bb opposing penels fined via a

aags,@ga% o gn of claim4, wherein:
pet he seal g %nt?t'gbqh?ﬂﬁlf |gper as a base portion and a

covR 939 SPIeFigH , tot presenye; shelh lifet isogentainechin thehssalgt outer film
wripRAbdr td Bgdhiny. el ght of each of the pair of

upstanding side panels and having a periphera
flange, the cover portion being generally planar and
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of thesbalsd puteuftich vgppére first food product; and a gas

selected to preserve shelf life is contained in the

seal ed outer film wapper prior to opening.
8. The packaging system of claim 8, wherein the first food product is a hot

dog and the second food product is a hot dog bun.

10.  The packaging system of claim 1, wherein the second food product is a
fully baked bread product, said fully baked bread product being prepared from a
dough comprising, in baker's percentages, 100 percent flour, about 0.5 to about 5
percent compressed yeast, 0 to about 0.5 percent sodium stearoyl lactylate, about
0.5 to about 3 percent salt, about 5 to about 15 percent high fructose corn syrup, 0 to
about 0.5 percent calcium propionate, about 5 to about 15 percent oil, about 50 to
about 63 percent water, about 0.5 to about 2 percent monoglycerides and
diglycerides, 0 to about 3 percent soy flour, 0 to about 6 percent whey, about 0.2 to
about 1.5 percent lecithin, about 0.1 to about 1 percent xanthan, about 0.2 to about
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8. The packagi ng systemof claim 7, wherein the tray
is formed of a material selected to absorb noisture
fromthe second food product prior to opening of the
seal ed outer filmwapper. 9. The packaging system of
claim8, wherein the first food product is a hot dog
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seasgoings,@n@Havers, about 0. 425 percent sodi um st ear oyl
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to about 0.6 percent lecithin, about 0.25 to about 0.45 percent xanthan, about 0.4 to
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and di glycerides, 0 to about 1 percent soy flour, 0 to
about 1 percent whey, about 0.4 to about 0.6 percent
| ecithin, about 0.25 to about 0.45 percent xanthan,
about 0.4 to about 0.6 percent guar, about 0.3 to

35 percent al pha anyl ase enzyne, about 0.3 to
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The packagi ng system of claim wherei n: the cover

portion of the outer film vvrapper has a pol yester
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18. A method of using the food packaging system of claim 1, including the
steps of:
opening the outer film wrapber to gain access to the first food product,
surrounded by the sealed inner wrapper, and the second food product;
removihg the first food product, surrounded by the sealed inner wrapper, from
being adjacent with the second food product;
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seal strength between the panels of the inner film
wrapper is between 1.5 and 3.0 |Ibs./inch. 17. The
packagi ng system of- claim 16, wherein at |east one of
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protginageous gqurm@zg@g §uﬂgw@ﬂq§rbadh&seabdinn¢re~mpﬁér€ﬂemgl ad;écent
to W RAAECAORS 64t bioRlct BHeP " Sr3PperS
.aﬁ naceoys god éﬁct s%agﬂ‘ 'ﬁ'ieqf‘grgf’?ﬁ{c %Ep%walsm
m'E B, fetwepn FH%P’P@'WFEQW%PMWMQ thexfarinageoss fiwoar frodugt
pribhie rhisfowad€ Réutingf ood product, the farinaceous food
pr Oglfra
Yy supporting the farinaceous food product, the farinaceous food product
spacing the proteinaceous food product, sumounded by the sealed inner wrapper,
from the tray, the tray having a shield disposed thereon; and
a sealed outer film wrapper surrounding the proteinaceous food product, the
farinaceous food product and the tray, the sealed outer film wrapper having an
opening feature to facilitate openlng and removal of the sealed outer film wrapper
prior to microwave cooking,
wherein the farinaceous food product is a fully baked bread product, said fully
baked bread product being prepared from a dough comprising, in baker's
percentages, 100 percent flour, about 0.5 to about 5 percent compressed yeast, 0 to
about 0.5 percent sodium stearoy! lactylate, about 0.5 to about 3 percent salt, about
5 to about 15 percent high fructose com syrup, 0 to about 0.5 percent calcium
propionate, about 5 to about 15 percent oil, about 50 to about 63 percent water,
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spaci ng the proteinaceous food product, surrounded by

the sealed inner wapper, fromthe tray, the tray

having a shield di sposed thereon; and a seal ed outer

filmw apper surroundi ng the proteinaceous food

product, the farinaceous food product and the tray,

abPHteO §é%ﬁ@aﬂ&m@¢emmqnowwpes ahd digiyperides, Opte rabaq 3 percent
SO ﬂéﬁru | \/

§ Paln, 0% luBolifl bhickfH indlDBaIh 21 eSS bl Bin about

ﬁﬁg out er O m Cr
0. ﬁ%qulﬁ 1tmcqrﬁrmntaembguf e.adopamn 5 percantf guar,yatoaked to

abbme@dlspb@ﬂiéﬁi alph anyléké yenz@ﬁ‘léeqab%??ﬂ% Bogt‘sb‘iﬁ PE' BScent

roma doug rrsin ker
m%ﬁ@@HPﬁ@e?“%O@ p‘@r EQ‘M r&p$ cngrcenabimetw tartarm atid Lestdis of
morRglyesides; Oﬂiﬁt[ 036 adontersd 3%95&199 aﬂ& rﬂggﬂé wherein

m%ﬁ'ﬂx gvnkeéﬁ po{B‘léJ-!%(f:t"Z% gE‘ 3%96@#0'-119 %)eiocahﬂut fi98hwherein the

fullyrbakéd Bread Préduy h
s i bt e RS i e

B &, p2 ﬁe‘?’lE’eWFerW@t g bread pmdygt isosuitabls fop destig in a

miprewaesbventiiore \CoRsUnton 89 d cdhsthvgrer i des, 0 to about 3

percent soy flour, O to about, 6 percent whey, about

0.2 to about 1.5 percent IeC|th|n about 0.1 to about

1 percent xanthan, about 0.2 to about 1.5 percent

guar, about 0.1 to about 0.45 percent al pha anyl ase

enzyne, about 0.2 to about 1.5 percent

met hyl cel | ul ose, about 0.1 to about 0.5 percent

di acetyl tartaric add esters of nonoglycerides, and O

to about 1 percent spices, seasonings, and flavors;.

wherein the fully baked bread product has an Aw of

about 0.90 to about 0.98, wherein the fully baked

‘bread product. has a refrigerated shelf l[ife of at

| east about 75 days when sealed I'n a package and

wherein the bread product is suitable for heating in a

m crowave oven before consunption by a consuner.. 34



