(original docunment) WHAT IS CLAIMED IS ; [Caiml1l] A bag for use in a

m crowave oven forned by sealing peripheral edge parts of a pair of sheet
menbers, form ng the upper and | ower surfaces thereof conprising a pressure
rel easi ng (eeighahileannient) naki ng a part of the bag open to rel ease pressure
inside the bag to the outside so as to reduce the pressure when the
pressure inside the bag rises and exceeds a predeterm ned val ue which is
hi gher than at nospheric pressure, wherein the pressure rel easing mechani sm
has a pressure keeping function for keeping the pressure inside the bag at
| east hi ghBFHARDS ChAdDHPRASi c pressure even after the rel easing the
pressure inside the bag. [Caim2] The bag for use in a mcrowave oven
accordi ng [@agiaijm 1, wherein the pressure rel easing mechani smincludes a
pressure |oad section fornmed inwardly fromthe peripheral edge parts,

wherein the presgWsg fopadeSBE hRErowea et dob AOREL A BeiPREFalsddgeace
sheet and the | ower surface sheet in a predeterm ned shape wth a certain

bondi ng st penRgty _ﬁ“ﬂ%frsof QhBBd nARAbErf T&‘E?}ih@etﬁ’@rdgng}bﬂ%dq A% PAlSeesand

wherein the certain bonding strength is the sane at of the peripheral
st 0o oo AL T R e SRR B RSB S of 2
peripheral b§§' %Ie)eg % treie%sg %rgggu?‘{a illlgi%i%a'th[e%aagi for tﬂe olutside so as to reduce the
pressure when the pressure inside the bag rises and exceeds a
predetermined value which is higher than atmospheric pressure,
wherein the pressure releasing mechanism has a pressure keeping
function for keeping the pressure inside the bag at least higher than
atmospheric pressure even after the releasing the pressure inside the bag.
[Claam 2]
The bag for use 1in a microwave oven according to claim 1,
wherein the pressure releasing mechanism includes a pressure load
section formed inwardly from the peripheral edge parts,
wherein the pressure load section is formed by bonding the upper surface
sheet and the lower surface sheet in a predetermined shape with a certain
bonding strength and i1s formed apart from the peripheral edge parts, and
wherein the certain bonding strength is the same as that of the
peripheral edge parts.
[Claim 3]
The bag for use in a microwave oven according to claim 2,
wherein the distance between the pressure load section and the
peripheral edge part is 50 mm or less.

[Claim 4]



(original docunent) The bag for use in a mcrowave oven according to claim
1, wherein the pressure rel easing nmechanismincludes a pressure |oad

section formed inwardly fromthe peripheral edge part, wherein the pressure
| oad SeCtI@ﬁ@hﬁjﬂ@ﬁl be bondi ng the upper surface sheet and the | ower
surface sheet in a predeterm ned shape with a certain bonding strength and
formed apart fromthe peripheral edge part, and wherein the certain bonding
strength is higher than tensile strength of the upper surface sheet and

| ower than the bonding strength of the peripheral edge part. [Caimb5] The

bag for use in arfiagwBy GsOY:el REGBEAVEGVER a%b&ldrihglm chhigf €i n the pressure
| oad section has a circular shape [Caim6] The ag for use in a mcrowave

oven accor ding tAnehah ik pER] Rk R GRS sk P hRARlRg A ReNAN S painc! udes

a pressure load section f I nwar romthe perip edge part

wherein th res n b ondi,ng the upper surface
sheet and ?%L‘go?l@gm%d g‘gacré?fﬁrgﬂ% tﬁ%peﬁg?{ggaelt%ﬁlg%%aré shape wherein the

pr edet er mi ned shape i.s onal sha e, .of des con3| sts
Dt the one of ¢ nengErinoE BrERagE 1680 MeaHan v tenmed Beading dRar Gy 1 om
the side, and wherein the pressure |oad section is entirely bonded., [Claim
71 The bagswigncs shegtnand the leway sustass %@bmmgm@t@ﬂa}nﬁ%sha@e with a

certain bonding strength and formed apart from the peripheral edge part,
and

wherein the certain bonding strength is higher than tensile strength
of the upper surface sheet and lower than the bonding strength of the
peripheral edge part.
[Claim 5]

The bag for use in a microwave oven according to claim 4,
wherein the pressure load section has a circular shape.
[Claim 6]

The bag for use in a microwave oven according to claim 1,

wherein the pressure releasing mechanism includes a pressure load
section formed inwardly from the peripheral edge part,
wherein the pressure load section 1s formed by_bonding the upper surface
sheet and the lower surface sheet in a predetermined shape,
wherein the predetermined shape is a polygonal shape of which one of the
sides consists of the one of the peripheral edge part and which is formed
inwardly from the side, and

wherein the pressure load section 1s entirely bonded.
[Claim 7]

The bag for use in a microwave oven according to claim 6,



(original docunent) wherein the polygonal shape is a triangle. [C aim 8]
The bag for use in a mcrowave oven according to claim6 or 7, wherein the
pressurge rel easing mechani smincludes a plurality of pressure |oad
sections, @mginshdeminentl)he plurality of pressure |oad sections are arranged
at a predetermined interval. [Claim9] The bag for use in a mcrowave oven
according to claim6 or 7, wherein the bag has a plurality of corners, and
wherein the pressure | oad section is arranged on at |east either of sides
adj acent to each other with at | east one corner interposed therebetween,

whi | e keepi ng a dhetranakefpadygdite shapeas aitmartye.r ange of 10 to 50% of the

| ength of the side. [Claim10] The bag for use in a mcrowave oven according
to claimIliClher&in the pressure rel easi ng nmechani smincludes a cut provided
in the upper surface sheet, and the length and width of the cut is set such

that the cut opemge WagTol 18 M ASHirBwaRe ioden (o BAg th SRSnAPGrexceeds a
predeterm ned value and the cut is alnost closed even after the opening

when the pressur ginshded ecbagel AILAILS AbRALAN MALAUELE pILNaRy VA Ue.

[Claim11l] The bag use'In a mcrowave oven according to

wher ein thﬁr&s‘éhr@f‘osa(f‘se%?%tng gﬁf&' | er than the thickness of the upper surface
sheet. 3 '

wherein the plurality of pressure load sections are arranged at a
predetermined interval.
[Claim 9]

The bag for use in a microwave oven according to claim 6 or 7,

wherein the bag has a plurality of corners, and
wherein the pressure load section i1s arranged on at least either of sides
adjacent to each other with at least one corner interposed therebetween,
while keeping a distance from the corner in the range of 10 to 50% of the
length of the side.
[Claim 10]

The bag for use in a microwave oven according to claim 1,

wherein the pressure releasing mechanism includes a cut provided
in the upper surface sheet, and the length and width of the cut i1s set such
that the cut opens when the pressure inside the bag rises and exceeds a
predetermined value and the cut 1s almost closed even after the opening
when the pressure inside the bag falls to or below a predetermined value.
[Claim 11]

The bag for use in a microwave oven according to claim 10,

wherein the cut has a depth smaller than the thickness of the upper

surface sheet.



(original docunent) [C aim12] The bag for use in a mcrowave oven
according to claim 10, wherein the cut is provided by penetrating the upper
surface, sheet and then is closed with an adhesive. [Caim13] The bag for
use in a nfogigowhdecumant) according to claim 10, wherein the bag has a film
bonded so as to cover the cut, and when the pressure inside the bag rises
and exceeds a predeterm ned value, the filmslightly peels off the cut so
as to forma clearance between the filmand the cut. [Caim14] The bag for
use in a mcrowave oven according to claim1, wherein the pressure rel easing
mechani sm [CleimdEd an opening provided in the upper surface sheet and a

fil mbonded so as to cover the opening, and wherein the filmhas a cut set

to have a | engt hThaday ot hse il mi@bwavb@vehlawcopkng twekiint he, pressure
inside the bag rises and exceeds a predeternm ned value and the filmis

cl osed even afteﬁrh%b&noﬂfé“b@tglsg?%ﬁ@& byPp&EgHs Enk thiedeppdies Bddcd shés to or
bel ow a predeterm ned val ue ai m 15] e bag for use in a mcrowave oven

according Ta?d%ﬁ}én%'@lo%fad%l%% admash% 14, wherein the cut includes a _
plurality of cuts arranged I n parall at a predetermned interval. [Caim
16] 4 [Claim 18]
The bag for use in a microwave oven according to claim 10,
wherein the bag has a film bonded so as to cover the cut, and when
the pressure inside the bag rises and exceeds a predetermined value, the
film shightly peels off the cut so as to form a clearance between the film and
the cut.
[Claim 14]
The bag for use in a microwave oven according to claim 1,
wherein the pressure releasing mechanism includes an opening
provided in the upper surface sheet and a film bonded so as to cover the
opening, and
wherein the film has a cut set to have a length and width such that
the film opens when the pressure inside the bag rises and exceeds a
predetermined value and the film 1is closed even after the opening when the
pressure inside the bag falls to or below a predetermined value.
[Claim 15]
The bag for use in a microwave oven according to any one of claims
10 to 14,
wherein the cut includes a plurality of cuts arranged in parallel at a

predetermined interval.

[Claim 16]



(original docunent) A heat/pressure cooking nmethod using the bag according
to any one of clains 1 to 15 conprising steps of. putting a foodstuff

contai ner containing a prepared foodstuff into the bag; sealing the bag;
and heat i (egginakddsagentdher ei n t he pressure rel easi ng mechani sm nakes a part
of the bag open to release the pressure inside the bag for reducing the
pressure inside the bag, wherein the pressure rel easing nmechani sm conpri ses
a pressure keeping nmechanismfor keeping the pressure inside the bag at a
constant val ue higher than atnospheric pressure, and wherein heating is
further perf or medl heatipredsvere conkirgntmephed swireg hhebeag adchedingt tvosmpheniec
pressure. 5 (original docunent) BAG FOR USE I N M CROMVE OVEN AND

HEAT/ PRESS}{R¥Ea intODb NG ddniiibindl stkbd b BAG TECHNI CAL FI ELD [ 0001] The
present invention relates to a bag for use in a mcrowave oven and a

heat / pressure cokitiih AeédmduffcoRtdiner Rastdifma's Préparedic6AOMEF htoquen. More
specifically, the present invention relates to a bag for use in a mcrowave
oven whichysafely and effectively discharges steaminside the bag in

cooki ng usﬂrﬁ% a mcrowave oven and keeps the pressure inside the bag higher
t han at nospheri Cse%ﬁi%SgSt reeoasg?a § to enabl e heat/pressure cooking, and

heating the bag;

wherein the pressure releasing mechanism makes a part of the bag
open to release the pressure inside the bag for reducing the pressure inside
the bag,

wherein the pressure releasing mechanism comprises a pressure
keeping mechanism for keeping the pressure iﬁside the bag at a constant
value higher than atmospheric pressure, and
wherein heating is further performed under the constant pressure higher

than atmospheric pressure.



a heat/pressure cooking nethod with the bag for use in a mcrowave oven.
BACKGROUND ART [ 0002] There have hitherto been a | arge nunber of inventions
with the aim of realizing heat cooking by heating a foodstuff in a

m crowave (ovigmal dgivmgn  bag for use in a mcrowave oven. As the invention
with the aimof perform ng heat cooking as thus described, there is known
an invention for preventing the inside of a bag for use in a m crowave oven
frombeing in an overpressurized state. According to such an invention,
when the pressure inside the bag reaches a predeterm ned pressure val ue,
the pressure | Bady FOR UTSH INWWMIOROWAME (\GBN AN HEABFRIBPSIRE0 as to
avoid being in the overpressurized state. [0003] 6 (original docunent) For
exanpl e, in Patent Publi COOBEING MBTHGRWIDH DHEaBAGbd contai ner for use
in a mcrowave oven which has a V-shaped pressure load section is

di sclosed. In the invention disclosed in Patent Publication 1, the V- shaped
pressure | oad section opens when the pressure inside the bag reaches or
exceeds a predelerAl essure. This invention is intended to prevent the
bag fron168§st|nggg% eé@bcooking. Further, in Patent Publication 2, a

t echni que | 0qsclosed which relates to a bag provided with a pressure |oad
section and a'small bag containing a liquid seasoning. In the invention

di scl osed i n Pat.en Publi.cation 2, .t section opens when the

t N 1 he Oorz,ss%re | oad

pressure inside tRePrEEGtIBRCHALY SPlAlCTEEADAE BT BER (R ATINEE™EYELYGPe, so as
to prevent the bag, from bursting. nwhile, the liquid seasoning inside
t hepsrral | B aikgea%/pressure cooﬁ}ng %etygg w‘%h the bag?or usqe %n a mlacl:rowavg

oven. More specifically, the present invention relates to a bag for use in a

microwave oven which safely and effectively discharges steam inside the bag

in cooking using a microwave oven and keeps the pressure inside the bag

higher than atmospheric pressure so as to enable heat/pressure cooking, and

a heat/pressure cooking method with the bag for use in a microwave oven.

BACKGROUND ART
[0002]

There have hitherto been a large number of inventions with the aim
of realizing heat cooking by heating a foodstuff in a microwave oven, using a
bag for use in a microwave oven. As the invention with the aim of
performing heat cooking as thus described, there is known an invention for
preventing the inside of a bag for use in a microwave oven from being in an
overpressurized state. According to such an invention, when the pressure
inside the bag reaches a predetermined pressure value, the pressure load
section, which 1s provided on the bag, opens so as to avoid being in the
overpressurized state.

[0003]



heat ed and evaporates, so that the small bag with the |iquid seasoning

seal ed therein bursts. Consequently, the liquid seasoning and a foodstuff
may be m xed and heat-cooked in the bag according to the invention of

Pat ent Publorigail dovuthenf)0004] However, in the inventions disclosed in Patent
Publications 1 and 2, since the pressure |oad section opens when the
pressure inside the bag reaches or exceeds a predeterm ned val ue, the
pressure inside the bag rapidly falls, and hence it has been inpossible to
perform pressure cooking wth the bag for use in a mcrowave oven accordi ng
to these inventilbnsexarhPROm HaaetenPublibhticali an itvediodubkdu fhed - 4- 40005

Pat ent Publication 2: Tokukai 2002-153217 7 (original docunent) DI SCLOSURE

OF THE | N\EoNEA N rAROBEEMD a Tl BBEwak ebn BYhiThith 4sNVENHAPNd %8981 [Bag present

i nvention was made in view of such circunstances, and has an object to

provide a Qagiohdk dis@oddd. 3nThe IAVEY S0P MR IMEGH I@:ﬁ%hk FRIbIRGESAU, §heapki ng.
This bag is capabl e of rel easing pressure by a pressure releasing nechani sm

when the PUESSNesBoldifalRcARg fEACIARPIEHAREHR. fuB iELEET nod val ue,

so as to pr rom ressure-rel easing
e Rk S
The other obl 2St thSphg iR hutstls IR Sk cooking method with
Further, in Patent Publication 2, a technique is disclosed which

relates to a bag provided with a pressure load section and a small bag

containing a hiquid seasoning. In the invention disclosed in Patent

Publication 2, the pressure load section opens when the pressure mside the

bag reaches or exceeds a predetermined pressure, so as to prevent the bag

from bursting. Meanwhile, the liquid seasoning inside the small bag is

heated and evaporates, so that the small bag with the liquid seasoning

sealed therein bursts. Consequently, the liquid seasoning and a foodstuff

may be mixed and heat-cooked i the bag according to the invention of

Patent Publication 2.

[0004]

However, in the inventions disclosed in Patent Publications 1 and 2,

since the pressure load section opens when the pressure inside the bag

reaches or exceeds a predetermined value, the pressure inside the bag

rapidly falls, and hence 1t has been impossible to perform pressure cooking

with the bag for use in a microwave oven according to these inventions.

[0005]

Patent Publication 1: Tokukou hei-4-40005

Patent Publication 2: Tokukai 2002-153217



the bag for use in a mcrowave oven descri bed above. MEANS FOR SCOLVI NG THE
PROBLEMS [0007] An invention according to claim1 provides a bag for use in
a , mcrowave oven forned by sealing peripheral edge parts of a pair of sheet
menber s f ofopici@l 8bwmépper and | ower surfaces thereof conprising a pressure
rel easi ng nmechani smfor meking a part of the bag open to rel ease pressure
inside the bag to the outside so as to reduce the pressure when the

pressure inside the bag rises and exceeds a predeterm ned val ue which is

hi gher than atnospheric pressure, wherein the pressure releasing nechanism
has a pressure keeping function for keeping the pressure inside 8 (original
docunent) the bag at |east higher than atnospheric pressure even after the

rel easi ng Dqggggﬁgg{gg?gwmm [ 0008] An invention according to

claim2 provi r use rn a mcrowave oven according to claim1,

wherein th } i I a pressure |l oad section
for med inmgﬁg@fngﬁgﬁ?%Q?g]&m@dﬁgm#ﬁémerei n the pressure | oad
section isd I‘EEd by bonding the upper surface sheet and the | ower surface
sheet in al 0&6 determ ned shape with a certain bonding strength and is
formed apart fr,ﬁﬂnhe per.i pher.al edge parts, and wherein the certain

bondi ng st r engt hl & Presfatdpientian pyas mgdedpangwuof sHeh gircumyptaness, andr 0009
An invention according to claim3 provides the bag for use in a _mcrowave
oven accor Bpngniebieatdp mrovidgifebag fon hie Ul 8 MaGEeVHEe @eeth wiieh enables

pressure cooking. This bag 1s capable of releasing pressure by a pressure
releasing mechanism when the pressure inside the bag reaches or exceeds a
predetermined value, so as to prevent the bag from bursting. Meanwhile,
the pressure-releasing mechanism is further provided with a pressure
keeping mechanism, so that the pressure inside the bag may be kept higher
than atmospheric pressure.

The other object is to provide a heat/pressure cooking method with

the bag for use in a microwave oven described above.

MEANS FOR SOLVING THE PROBLEMS
[0007]

An invention according to claim 1 provides a bag for use in a
microwave oven formed by sealing peripheral edge parts of a pair of sheet
members forming the upper and lower surfaces thereof comprising a
pressure releasing mechanism for making a part of the bag open to release
pressure inside the bag to the outside so as to reduce the pressure when the
pressure inside the bag rises and exceeds a predetermined value which 1s
higher than atmospheric pressure, wherein the pressure releasing

mechanism has a pressure keeping function for keeping the pressure inside



pressure | oad section and the peripheral edge part is 50 mmor less. [0010]
An invention according to claim4 provides the bag for use in a mcrowave
oven according to claim1, wherein the pressure releasing nechanism

i ncl udes alopigewbdeanentld section formed inwardly fromthe peripheral edge
part, wherein the pressure |oad section is formed by bonding the upper
surface sheet and the | ower surface sheet in a predeterm ned shape with a
certain bonding strength and forned apart fromthe peripheral edge part,
and wherein the certain bonding strength is higher than tensile strength of
t he upper thebaget ddusethigher thouratmhbspherieprdsenck egers iftenghb rofeatia

peri pheral edge part. 9 (original docunent) [0011] An invention according
to cl ai m Sty prdsdase ihgdbeélge bag. use in a nicrowave oven according to claim
4, wherein the pressure |load section has a circular shape. [0012] An

i nvention Fdi ng to claim®6 provides the bag for use in a mcrowave oven
according to claiml1l, wherein the pressure releasing nechanismincludes a

pressure 1 0ad seRil BchAR MR b MAE b O THDCAAIRLMEIBE Ledgs Par !

wherein the pressure |oad section’is forme ( e upper surface
o AT A R R e SERR L
o e e Rt DIEr 8. 2. RA8 00 Tl LTS bty 1o

peripheral edge parts, wherein the pressure load section is formed by

bonding the upper surface sheet and the lower surface sheet in a

predetermined shape with a certain bonding strength and is formed apart

from the peripheral edge parts, and wherein the certain bonding strength is

the same as that of the peripheral edge parts.

[0009]

An invention according to claim 3 provides the bag for use in a

microwave oven according to claim 2, wherein the distance between the

pressure load section and the peripheral edge part 1s 50 mm or less.

[0010]

An invention according to claim 4 provides the bag for use in a

microwave oven according to claim 1, wherein the pressure releasing

mechanism includes a pressure load section formed inwardly from the

peripheral edge part, wherein the pressure load section i1s formed by

bonding the upper surface sheet and the lower surface sheet in a

predetermined shape with a certain bonding strength and formed apart

from the peripheral edge part, and wherein the certain bonding strength is

higher than tensile strength of the upper surface sheet and lower than the

bonding strength of the peripheral edge part.



[0013] An invention according to claim7 provides the bag for use in a

m crowave oven according to claim6, wherein the polygonal shape is a
triangle. égg14 An invention according to claim8 provides the bag for use
ina mecr el dvameaticording to claim6 or 7, wherein the pressure

rel easing mechanismincludes a plurality of pressure |oad sections, and
wherein the plurality of pressure |oad sections are arranged at a
predeterm ned interval. [0015] An invention according to claim9 provides
the bag for use in a 10 (original docunent) m crowave oven according to
claim6 or[0Dllwherein the bag has a plurality of corners, and wherein the
pressure | oad section is arranged on at |east either of sides adjacent to

each other w th Ah ingaftioangce@ingtoichiiar pesedides RRe dhetfweere inai | € keepi ng
a distance fromthe corner in the range of 10 to 50%of the Iength of the

si de. [ O001RficrdivdvRvRhl fRoARREME M 2, #iréinl{h D5 RLIRSIdhles AN s use in
a mcrowave oven according to claiml1l, wherein the pressure releasing
mechani smjn Hﬂa@ssfkﬁi ut provided in the upper surface sheet, and the
|l ength and wdth o he cut is set such that the cut opens when the pressure
i nsi de the(R@% ri ses and exceeds a predeterm ned value and the cut is
al nost cl oge leven after the opening when the pressure inside the bag falls

to or below a pr ﬁ(ljﬁtn%ren irolgdac\égll*d{g'g tL %Pa]iﬁ 6 provides the bag for use in a

microwave oven according to claim 1, wherein the pressure releasing
mechanism includes a pressure load section formed inwardly from the
peripheral edge part, wherein the pressure load section is formed by
bonding the upper surface sheet and the lower surface sheet in a
predetermined shape, wherein the predetermined shape is a polygonal
shape of which one of the sides consists of the one of the peripheral edge
part and which is formed inwardly from the side, and wherein the pressure
load section is entirely bonded.

[0013]

An invention according to claim7 provides the bag for use in a
microwave oven according to claim 6, wherein the polygonal shape i1s a
triangle.

[0014]

An invention according to claim 8 provides the bag for use in a
microwave oven according to claim 6 or 7, wherein the pressure releasing
mechanism includes a plurality of pressure load sections, and wherein the
plurality of pressure load sections are arranged at a predetermined interval.
[0015)

An invention according to claim 9 provides the bag for use in a

10



An invention according to claim 11 provides the bag for use in a mcrowave
oven according to claim 10, wherein the cut has a depth smaller than the

t hi ckness of the upper surface sheet. [0018] An invention according to claim
12 provi de@righel deaymicdr) use in a microwave oven according to claim 10,
wherein the cut is provided by penetrating the upper surface sheet and then
is closed with an adhesive. [0019] An invention according to claim13

provi des the bag for use in a mcrowave oven according to claim 10, wherein
the bag has a fil mbonded so as to cover the cut, and when the pressure

i nsi de t hembergwaveew caratcextingds chaini 6(aeri, gvineteinlthe begthasp phiehdtyohed
value, the filmslightly peels off the cut so as to forma clearance

bet ween t hevrhietrsnaanbiwhheciauhe {ré820je lAndiseridmt ioarmegeddinmngt Yeastbahor 14

provi des the bag for use in a mcrowave oven according to claim1, wherein

the pressugsifed 8apiceit tdBadapiHR withldtdesstash ORfeR Infrp¥éaed in the upper
surface sheet and a film bonded so as to cover the opening, and wherein the

filmhas agtibhe§edn? ﬁ]}m’é/ﬁe&)ihg%aﬁtm f%fh& theSififlet Bakhé ?§n%é \131;}1998“5 when

the pressure inside e bag riSes and exceeds a predeterm ne ue and the

filmis cl t peni ng when the pressure inside the bag
falls to o?%&fg\}ﬁvggen rhe eﬁhfae:hﬁ‘ld%ed val ue. [0021] An invention according to

claim15 p&@\iiesges the bag for use in a mcrowave oven according to any one
of cl ains t'0 14, wherein the cut

An invention according to claim 10 provides the bag for use in a
microwave oven according to claim 1, wherein the pressure releasing
mechanism includes a cut provided in the upper surface sheet, and the
length and width of the cut is set such that the cut opens when the pressure
mside the bag rises and exceeds a predetermined value and the cut is
almost closed even after the opening when the pressure inside the bag falls
to or below a predetermined value.

[0017]

An invention according to claim 11 provides the bag for use in a
microwave oven according to claim 10, wherein the cut has a depth smaller
than the thickness of the upper surface sheet.

[0018]

An invention according to claim 12 provides the bag for use in a
microwave oven according to claim 10, wherein the cut is provided by
penetrating the upper surface sheet and then is closed with an adhesive.
[0019]

An invention according to claim 13 provides the bag for use in a
microwave oven according to claim 10, wherein the bag has a film bonded so

as to cover the cut, and when the pressure inside the bag rises and exceeds a

11



includes a plurality of cuts arranged in parallel at a predeterm ned
interval. [0022] An invention according to claim 16 provides A
heat / pressure cooki ng nmethod using the bag according to any one of clains 1
to 15 conferigeiahdosimeps) of . putting a foodstuff container containing a
prepared foodstuff into the bag; sealing the bag; and heating the bag;
wherein the pressure releasing nmechanismnakes a part of the bag open to
rel ease the pressure inside the bag for reducing the pressure inside the
bag, wherein the pressure rel easing mechani sm conprises a pressure keeping
mechani sm pfegietdesimedgvdlne, freebn cbighnlsi steld bff thaguaisoasaorfsiad val ue

hi gher than atnospheric pressure, and wherein heating is further perforned

under the d3afidedidiadlcedabufHat Ain8QRsticapt pressure hi gher than at nospheric
pressure. By provision of these inventions, it is possible to conpletely

sol ve the Eo@lggxe menti oned problens. EFFECT OF THE | NVENTI ON [0023]
Accor di ng e invention of claim1, while the pressure rel easi ng

nmechani smis proviged %ﬁt%h 'aéco(fﬁﬁﬂé)lﬂ@d%gfgrﬂ gﬁﬁh&gs {H]{ %?&sﬁu side the

bag, this pressure Fel easl ng nec ressure i ng unction.

Thi I n f b , d
si mil L ancobiy aB e FPELEE, & BALE §e Ra bl el RS e pher i ¢

prossure. Toelelore  det é%zazghf%gf&%a?&m%pneg%a°ang SuelEbhgaLl © "0
section film bonded so as to cover the opening, and wherein the film has a cut set to

have a length and width such that the film opens when the pressure inside

the bag rises and exceeds a predetermined value and the film is closed even

after the opening when the pressure inside the bag falls to or below a

predetermined value.

[0021]

An invention according to claim 15 provides the bag for use in a
microwave oven according to any one of claims 10 to 14, wherein the cut
includes a plurality of cuts arranged in parallel at a predetermined interval.
[0022]

An invention according to claim 16 provides A heat/pressure
cooking method using the bag according to any one of claims 1 to 15
comprising steps of: putting a foodstuff container containing a prepared
foodstuff into the bag; sealing the bag; and heating the bag; wherein the
pressure releasing mechanism makes a part of the bag open to release the
pressure inside the bag for reducing the pressure inside the bag, wherein
the pressure releasing mechanism comprises a pressure keeping mechanism

for keeping the pressure inside the bag at a constant value higher than

atmospheric pressure, and wherein heating is further performed under the

12



is formed at a position inwardly and apart fromthe peripheral edge part,
the pressure concentrates on a portion at which the distance between the
pressure | oad section and the peripheral edge part is the shortest when the
pressure isigihal déwmnieay ri ses. At this tinme, since the bonding strength of
the pressure |oad section is equal to the bonding strength of the

peri pheral edge part, a sheet tearing occurs in the bonding section of the
pressure | oad section, and a sheet tearing also occurs in the bonding
section in the peripheral edge part closest to the pressure concentrating

portion tocdmtanhapresspenhigherthanpidseiphericisiedeutdne bag may be rel eased
fromthe opening so as to reduce the pressure. 13 (original docunent) The

size of this opeByRgotRidEsf iHesk hfvaetiomd)ef & pRAafe RObnAORMSolveRAR t he
size of the pressure | oad section and the di stance between the pressure

| oad secti gp,anghitenRariBBR:AL. edge part. The pressure inside the bag may
be adjusted by the size of the opening. Nanely, since the pressure inside

the bag after the release of the pressure may be adjusted by adjustnent of
the size and | ocation of the pressure | oad section, the pressure inside the

bag may be hi gher than atnospheric pressure.

[ 0025] Accgfm%@poﬁgﬁ'@gjmﬁhﬂgf claim 3, the distance between the
pressure | géiecti on and the peripheral edge part is set to or below 50 nm
Since the @ﬁ) ure applied within this distance greatly goes up or down in

t he above range, the size of the openin _na{ be readily adjusted. Since the
pressure insi de Derorgg tr they invieatiog) el elamil, whal gurfarelpesingj ust ed by
adj ustment of the size of the opening, the pressure inside the bag nay be

mechanism is provided which is capable of releasing the pressure inside the

bag, this pressure releasing mechanism has a pressure keeping function.
This pressure releasing mechanism prevents the bag from bursting, and
may simultaneously keep the pressure inside the bag higher than
atmospheric pressure. Therefore, heat/pressure cooking may be performed
using this bag.

[0024)]

According to the invention of claim 2, since the pressure load section
1s formed at a position inwardly and apart from the peripheral edge part,
the pressure concentrates on a portion at which the distance between the
pressure load section and the peripheral edge part is the shortest when the
pressure inside the bag rises. At this time, since the bonding strength of the
pressure load section is equal to the bonding strength of the peripheral edge
part, a sheet tearing occurs in the bonding section of the pressure load
section, and a sheet tearing also occurs i1n the bonding section in the
peripheral edge part closest to the pressure concentrating portion to form an
opening. The pressure inside the bag may be released from the opening so as

to reduce the pressure.

13



kept hi gher than atnospheric pressure. [0026] According to the invention of
claim4, the pressure |oad section is fornmed apart fromthe peripheral edge
part. Therefore, when the pressure inside the bag rises, the pressure

i nsi de t hgobg@akcditaarhnates in the periphery of the pressure | oad section.
Further, the bonding strength of the pressure |oad section of the bag is
set higher than the tensile strength of the wupper surface sheet and | ower
than the bonding strength of the peripheral edge part. Therefore, when the
pressure inside the bag rises, a sheet tearing occurs in the upper surface

sheet in the perTiP@ﬁz@'onHE&_)Mihg%rrhMilﬁ)'ﬂ_Qé?@fi@h@aﬂal(ﬁée%ﬂ%'de%@ﬁﬂﬁ?m)
| oad section to forman opening in substantially the sanme shape as the

pressure | Qg 88Cizedf tRE phBlurk6a PEESFIH Snd REE desthiite Bagva@y tihe T educed.
The size of this opening depends upon the size of the pressure |oad section.

f

Ther ef or e, L NS j ' of the
openi ng. - FBiseryFY RS UsEub B e BRI KARE AL M RO TANE B
pressure q@y be q%%u Ieg‘gﬁ zﬂ%ust of the sj.ze ?f t he pressure | oad
section, s¥&WEY ThRIYPELEHY & F83© EPELY ey BE R EF i GhePTEHRERC
at nospheric essure. [0027 ccording to the inventigon of claim5, uniform
pressure n‘ﬁ‘?P‘{f‘ea‘ea ?éﬁr Ezvlﬁ‘l F@@afﬁ étg'tﬁ BrgSgyEe E@éib%ﬁgwt?%gbﬁ ng the
pressure | oad section in_ a circular shape. This allows reliable adjustnent
of the sizadyptmprt phidi Hge andjlpeatiomel prepassure fpgditection, bag pagtseiret he
rel ease of the pressure may be adjusted by adjustnent of the size of the
openi ng, timsids deshagnmayshelkbephat alsapstany visduk bpghdri thiaer atmhespharivospheri ¢
pressure.

pressure.

[0025]

According to the invention of claim 3, the distance between the

pressure load section and the peripheral edge part is set to or below 50 mm.

Since the pressure applied within this distance greatly goes up or down in

the above range, the size of the opening may be readily adjusted. Since the

pressure inside the bag after the release of the pressure may be adjusted by

adjustment of the size of the opening, the pressure inside the bag may be

kept higher than atmospheric pressure.

[0026]

According to the invention of claim 4, the pressure load section is

formed apart from the peripheral edge part. Therefore, when the pressure

inside the bag rises, the pressure inside the bag concentrates in the

periphery of the pressure load section. Further, the bonding strength of the

pressure load section of the bag 1s set higher than the tensile strength of the

upper surface sheet and lower than the bonding strength of the peripheral

edge part. Therefore, when the pressure inside the bag rises, a sheet tearing

occurs in the upper surface sheet in the peripheral edge part of the pressure

14



[ 0028] According to the invention of claim®6, since the bag has the

pol ygonal pressure | oad section, when the pressure inside the bag rises, the
pressure concentrates on each vertex of this polygon. This leads to

occur r encgofifinal édw@adent)eari ng from each vertex and subsequently to opening
of the pressure | oad section, thereby allow ng the pressure inside the bag
to be released and reduced. The size of the opening depends upon the size
of the pressure load section. Therefore, the pressure inside the bag my be
adjusted by the size of the opening. Nanely, since the pressure inside the

bag after [bhg seelieR$s f&fm hd dﬂﬂiﬂgmlsuﬁgﬁawmgbtﬁé@araé%ﬁa EQs'PRY be adj usted

by adjustnment of the size of the pressure |oa section, the pressure inside

t he bag j @&1@3?& 1Ci ee@h}u,? iﬁpgg rding to

t he invegﬁ%ﬁﬁg%%ﬁg%gP%?g?ﬁbﬁ?gﬂ%ne er?%ﬁﬁﬁgﬁﬂte e ﬁ%g{ as}gﬁﬁ%g'
pressure-concent -ver £ ormi I e I L a
triangl e shape. @?é}g%etozéhgsfoe (#\gt %Qggéegﬁﬂg tﬁgé%edlrt&%?pa%%&% | agt ed by
defining only on ordion,as _a paort.ion i ch occurrence, pf .1 he.sheet
Fear § ng. natietieR! FoBRoHE TR st cBfiinRst e e Pedas RURE BeehrSife the
pressure inside the b may be kept higher, than atnpspheric pressyre.

[ 0030] Ac&r}f%ﬁﬁ)@epbngﬁgam%séﬁﬁﬁ@ﬁe%ﬁur&laﬁ%@éﬁe& ter %Fé??‘%ey(’fztflflepressure
| oad sections are arranged at_a predeterm ned interval, the nunber and

| ocati on ofresperemeysf adiusted beediwrimentof gbe siasi ofddreinreasensrloadce with the

size of the bag may. Wth this structure, the pressure inside the bag having
section, so that the pressure inside the bag may be kept higher than

atmospheric pressure.
[0027]

According to the invention of claim 5, uniform pressure may be
applied on the pressure load section by forming the pressure load section in
a circular shape. This allows reliable adjustment of the size of the opening.
Since the pressure inside the bag after the release of the pressure may be
adjusted by adjustment of the size of the opening, the pressure inside the
bag may be kept higher than atmospheric pressure.

[0028]

According to the invention of claim 6, since the bag has the
polygonal pressure load section, when the pressure inside the bag rises, the
pressure concentrates on each vertex of this polygon. This leads to
occurrence of a sheet tearing from each vertex and subsequently to opening
of the pressure load section, thereby allowing the pressure inside the bag to
be released and reduced.

The size of the opening depends upon the size of the pressure load
section. Therefore, the pressure inside the bag may be adjusted by the size

of the opening. Namely, since the pressure inside the bag after the release of
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any size may be kept higher than atnospheric pressure, [0031] According to
the invention of claim9, the pressure |load sectionis |ocated at a

posi tian where the highest pressure is applied when the bag expands. Since
this al | owsrigmhbdmaneht)t he pressure fromthe portion where the highest
pressure is applied, the pressure inside the bag may be wuniformy kept

hi gher than atnospheric pressure. [0032] According to the invention of claim
10, since the cut opens when the pressure inside the bag exceeds a
predet erm ned val ue, the bag nay be 16 (original docunent) prevented from
bursting. thepileesuresmayed ddulsanbbh adndstwieditof ahe thve duthegiresswetlohd
predeterm ned val ues, this cut alnost closes when the pressure inside the

bag falls deetioh, ted presaupe asatlethe 'bﬁg HMay Be ket thghdy thaat AtibsRrid he
pressure inside the bag may be kept higher than atnospheric pressure.
[0033] Accgydipg. to the invention of claim1l, the depth of the cut is set
smal | er than the thickness of the upper surface sheet. Since the pressure
i nsi de the[toggg may thus be inmediately rel eased before overpressuring the
i nside of the pag, the predeterm ned | ength and width of the cut may be

valtes.the. pr oA EROR oA Bl s bt Be it e RO SbEHERRET,
pressure. %{)0341e Accor di nrclj t (ghe i nyention of, claim12 t(re cut is forned
by penet ri fRGCTHECHSPEATTAPILEErteR S IOBRING Hafi PEFHYEA 1084 ReciPrabinesi ve. | n

triangle shape. Since the size of the opening may be reliably adjusted by
defining only one portion as a portion at which occurrence of the sheet
tearing begins in the bonding section of the pressure load section, the
pressure inside the bag may be kept higher than atmospheric pressure.
[0030}

According to the invention of claim 8, since a plurality of pressure
load sections are arranged at a predetermined interval, the number and
location of the pressure load sections are determined in accordance with the
size of the bag may . With this structure, the pressure inside the bag having
any size may be kept higher than atmospheric pressure.

[0031]}

According to the invention of claim 9, the pressure load section is
located at a position where the highest pressure is applied when the bag
expands. Since this allows release of the pressure from the portion where
the highest pressure is applied, the pressure inside the bag may be
uniformly kept higher than atmospheric pressure.

[0032]
According to the invention of claim 10, since the cut opens when the

pressure inside the bag exceeds a predetermined value, the bag may be
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this way, this adhesive is left on the bonding surface of the cut even after
the cut once opens. Wien the pressure inside the bag falls to a

predeterm ned value, the cut is closed with the adhesive left on the bonding
surface of(otipmakdicumeng t hereby, the pressure inside the bag may be kept

hi gher than atnospheric pressure. [0035] According to the invention of claim
13, the filmis bonded so as to cover the cut. Wien the pressure inside the
bag rises to a predeterm ned value, the filmslightly peels off and a

cl earance is hence fornmed between the filmand the cut. The pressure inside
t he bag i spregkptskeftohr bardting Fikther, isgncredhedeagtieanyl widhrdnhe cutbea t he
pressure inside the bag falls to a predeterm ned value, the clearance

al nost  di sappediredeterinigedgalie, thisouandniolde clodts whed tHeeprdagaet Higd at e
again, and the pressure inside the bag stops falling. Wen the pressure

i nsi de thegHaathd faRStol g BASwR SASIREMhIRY VALLE VAR Ris dthctuth e@fance is

formed and the pressure inside the bag is released fromthe clearance. As

d i bed j ' - & dth
Fi 1 m chandae o e ey O B L A R PR ™ e

pressure |®®§gﬁ the bag may be kept higher than atnospheric pressure.
[ 0036] Acc g to the invention of claim 14, the cut opens when the

pressure inside fhe bag exceeds a .predeferm ned val ue. Further, since the
cut has a pr edet‘%’?‘:ﬁﬁ?‘é’% fo¢ II‘FVS’HHOWOgtC 1m ﬁg’&lﬁ‘?%%ﬁﬂttﬁél%‘éé%s%en t he
pressure inside the bag falls to &rﬂ bel ow a _predeterni ned, val ue. Therefore,
whi | e t he Paallemthaethe Bisknass of din wRRt S HERKHEIRL HRINSEABE PTESSUEI de t he

inside the bag may thus be immediately released before overpressuring the
inside of the bag, the predetermined length and width of the cut may be
kept. By keeping the length and width of the cut at the predetermined
values, the pressure inside the bag may be kept higher than atmospheric
pressure.

[0034]

According to the invention of claim 12, the cut is formed by
penetrating the upper surface sheet and then closed with an adhesive. In
this way, this adhesive is left on the bonding surface of the cut even after
the cut once opens. When the pressure inside the bag falls to a
predetermined value, the cut is closed with the adhesive left on the bonding
surface of the cut, and thereby, the pressure inside the bag may be kept
higher than atmospheric pressure.

[0035]

According to the invention of claim 13, the film 1s bonded so as to
cover the cut. When the pressure inside the bag rises to a predetermined
value, the film slightly peels off and a clearance is hence formed between

the film and the cut. The pressure inside the bag is released from this
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bag exceeds a predeterm ned value, the pressure inside the bag may be kept

hi gher than atnospheric pressure when the pressure inside the bag falls to
or. bel aw a predeterm ned val ue. [0037] According to the invention of claim
15, the cupsigmekdmumenged in parallel at a predetermined interval, so that
the pressure may be kept w thout being affected by the size of the bag.
Wth this structure, the pressure inside the bag nay be uniformy kept

hi gher than atnospheric pressure. [0038] 18 (original docunent) According
to the invention of claim116, the bag according to any one of clains 1 to
15 i s usedlesraorcdeWhen thepsaussare noidathobdgtalis to Eyapdefdratined elabagse of the
pressure inside the bag by the pressure releasing nmechanism the pressure

i nsi de t hetheagedmnicepil mvisg Hsappears, MrimspBehe dilpf 868 Whe custntotfhat the
foodstuff inside the bag may be pressure-cooked. Further, the foodstuff

cont ai ner oAk Rt a?ga%eﬁ)ﬁ‘& €He E)@@é!;’i}rléﬁﬁsﬂd% thB‘Hag‘ é’tb?s Hlﬁn%aWhéPtﬁ@at the

foodstuff contal ner be taken out of he foodstuff may be
neatly arr r ferring the

f oodst uf f I?%gm teﬁﬂls?d %i ?Qrfc}lgﬁ?%itﬁgﬁﬁ oétgﬁoﬂﬁ é}%%mhy e onmtted and a
meal may b ke i n foodst uff container, as | EST MODE FOR
CARRYI NG RO bR BRI it R the B et T RGPl ¢ he

present | ngﬁgq%gfggggg@%e& SHve RIS Pl B PLESL UG 00 a7
cut and the film changes in accordance with the pressure value inside the
bag, the pressure inside the bag may be kept higher than atmospheric
pressure.
[0036]

According to the invention of claim 14, the cut opens when the
pressure inside the bag exceeds a predetermined value. Further, since the
cut has a predetermined length and width, the cut almost closes when the
pressure inside the bag falls to or below a predetermined value. Therefore,
while the bag may be prevented from bursting when the pressure inside the
bag exceeds a predetermined value, the pressure inside the bag may be kept
higher than atmospheric pressure when the pressure inside the bag falls to
or below a predetermined value.

[0037]

According to the invention of claim 15, the cuts are arranged in
parallel at a predetermined interval, so that the pressure may be kept
without being affected by the size of the bag. With this structure, the
pressure inside the bag may be uniformly kept higher than atmospheric

pressure.

[0038]
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to the drawings. A bag for use in a m crowave oven according to the present
invention includes a pressure releasing nmechani smhaving a pressure keeping
function, and is formed by sealing a peripheral edge part of a pair of sheet
menber s t hatiginal deeugenypper surface and a | ower surface. It should be noted
that in the present specification, for the sake of conveni ence, an upper
surface in an "upper surface sheet" nerely refers to a top and a | ower
surface in a "lower surface sheet"” nerely refers to a back when the bag is
pl aced, and the upper and | ower surfaces are reversed by 19 (original

docunent)  tur niAgosdelz fohieiagentibAQF@laikhi s, Qadhd ﬁaé&&ﬂﬁﬂg RYaseshbng the

peripheral edge part of a pair of sheet nenber s. is peripheral edge part

is formed gtelQinks qu%rlw&%a in'@RBbPtd Brés@ﬁr@%g&@a%aasth@ﬁ%d%nogftéﬂﬂe bag. For

exanple in a case of a bag haV|ng a square shape of cnlon each S|de in a

plan vi ew’re'lé;f&epo?rthg 5 8larcSHgRHY OA%S% SRRSO & Aty oM

preferably not 1 onge rom es of’ the

heet nenby Furth d h of th | t h
cor el ati vl W%‘%ﬁrg@%%@n&?@l Bk hdy Ao e@ﬁ%ﬁwﬁ%&géi’f‘bédaf‘%es

| at er - descr i be he shape ,and size of this bag are not

parti cul arqlﬂf‘tltﬂﬁ&? ’rﬁfy&:‘ ﬁ?—f‘gsg’tay P’E)eﬁ?}“é‘i ES a shape and si ze
desired by the user, [004({] The essure rel easing mechani sm functions to
open a part of therthgadhe O%ﬂt@ %aw&p@tamm@@ rrsparethfoodstHe ut si de so

as to reduce the pressure when the pressure inside the bag reaches the
pr edet er i pigtdinto the bag, so that the foodstuff container may be taken out of the bag

and the foodstuff may be neatly arranged on a serving dish. Further, the
work of transferring the foodstuff from the foodstuff container to another
dish may be omitted and a meal may be taken using the foodstuff contamner

as 1t 1s.

BEST MODE FOR CARRYING OUT THE INVENTION
[0039]

The best mode for carrying out the present invention is described.

Embodiments of the present invention are described with reference
to the drawings.

A bag for use in a microwave oven according to the present invention
includes a pressure releasing mechanism having a pressure keeping
funetion, and is formed by sealing a peripheral edge part of a pair of sheet
members that forms an upper surface and a lower surface.

It should be noted that in the present specification, for the sake of
convenience, an upper surface in an “apper surface sheet” merely refers to a
top and a lower surface in a “lower surface sheet” merely refers to a back

when the bag is placed, and the upper and lower surfaces are reversed by
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pressure value. Meanwhile, this pressure rel easing nechani smhas a pressure
keeping function. Using this function, the pressure inside the bag may be
kept hi,gher than at | east atnospheric pressure even after the part of the
bag is opepeadinalliwupicagsure at the tinme of making the part of the bag open
is appropriately set in accordance with |ater-described nmethods for formng
the pressure | oad section or a cut. The pressure inside the bag kept after
the opening is not 20 (original docunent) particularly limted so | ong as
it is higher than atnospheric pressure, but is preferably set to 1to 1.5
atm nore @{rgi@%]abéyt}ﬂegag_o 1.3 atm It should be noted that this pressure
is not higher than the predeterm ned pressure value at the tinme of opening
t he part qboth bag. [0042] The pressure keeping function is a function of
keepi ng the pressure inside the bag higher than at |east atnospheric

ressure even afier fi nr : in
echant sm -t ¢ hooe S8 En el by RURR I GiNo T BAPE BAPHOA BRUEAP 09 |
ina mcrgwaye oven i.ch inel udes,the pr.essure,rel easi;ng mechani sm havin
e or csouet) Sadi Rl RS BekibhebstSd e Rig ot dEadiRnhftamaRdy o apv'
enmbodi rent of the bag.is describe EFl G is a plan view show ng the first
bao s e s fothe RetinBel 6 et (et Fhr svaRIRGNA (AROIA DRBE F o 1
This first bag 1 has a pair of an upper surface sheet 11 and, a | ower
surface sha®YNgA sqifre erggrzop(ﬂg,o@ ezg@g@dﬁ ap @ plan view, its peripheral

edge part is a portion not longer than 2 em, preferably not longer than 1 cm,
and inwardly from the rim sides of the sheet members. Further, the bonding
strength of this sealed portion changes correlatively with the strength of the
pressure load section described in later-described embodiments.

The shape and size of this bag are not particularly hmited, but may
be set appropriately to a shape and size desired by the user.

[0041]

The pressure releasing mechanism functions to open a part of the
bag to release pressure inside the bag to the outside so as to reduce the
pressure when the pressure inside the bag reaches the predetermined
pressure value.

Meanwhile, this pressure releasing mechanism has a pressure
keeping function. Using this function, the pressure inside the bag may be
kept higher than at least atmospheric pressure even after the part of the
bag 1s opened.

The pressure at the time of making the part of the bag open is
appropriately set in accordance with later-described methods for forming
the pressure load section or a cut.

The pressure inside the bag kept after the opening is not
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13 of the upper surface sheet 11 and the | ower surface sheet 12 are seal ed.
The shape of this pair of the sheets is not particularly limted, but is
prefergbly fornmed in a quadrangul ar shape. This is because a quadrangle is
consi der ed(orgimaédédumnendlsi est shape to be formed and to be used by the user.
[0044] The first bag 1 has a pressure rel easi ng nmechani sm made up of a
pressure | oad section 61. Using this pressure rel easing nmechanism the
pressure inside the bag may be rel eased. The pressure |oad section 61 has a
predet erm ned shape, and is fornmed by bonding part of the upper surface 21

(original t; f e 2) It
shoul d be ﬁ%ﬁéﬁc}ﬁ tgfr‘]]gtlﬁ?ﬁ:%%lﬁéqgﬁgggr%?% %{\%\g%? itgﬁfl at%ﬁg)sgggggf} ésé%gabﬁjggcti on is

bonded by BERbeAfo kb 13,4 QEIPh A 3pALNDR 19 heasage mnner as the

peri pher al ough e ape he pressure | oad section 61
in a plan view i not .particularly .limted, .but is .preferably a
substantial |y ciﬁcglkllogﬁd gﬁé’&;‘?&]t%ﬁ éllwﬁgﬁséﬁ?ilﬁpf’&h&?f‘%ﬁﬁhép essure | oad
section 61 is, capabl e of making the pressure inside the first bag 1 uniform
when the pPESletPENINGS REestke YHlugtat thggime; oasa4nge§1q1@alftrf@° thedsgur e | oad
section 61. Further, this substantially circular pressure |oad section 61
i s capabl el0842] nprovi ng the strength of the pressure |oad section 61.

[ 0045] The size of the pressure | oad section 61 in a plan viewis

appropri at el y seThe presowe daepsgiurtctionassi ismctmhafdieeping bige presuirbag 1
itself. For exanple, when the first bag 1 is forned in a rectangul ar shape
of 25 x lmstde the Baphighot than dthRapt aBavsghdrivpreseahde everdftes rbaged as a

circular one
of the pressure by the pressure releasing mechanism.

In the following, described are embodiments of this bag for use in a
microwave oven, which includes the pressure releasing mechanism having
the pressure keeping function.

[0043]

A first bag 1 according to a first embodiment of the bag is described.
FIG. 1 is a plan view showing the first bag 1. FIG. 2 is a cross-sectional view
taken along a line A-A of FIG. 1. This first bag 1 has a pair of an upper
surface sheet 11 and a lower surface sheet 12, and each peripheral edge part
13 of the upper surface sheet 11 and the lower surface sheet 12 are sealed.

The shape of this pair of the sheets 1s not particularly limited, but 1s
preferably formed in a quadrangular shape. This is because a quadrangle is
considered to be the easiest shape to be formed and to be used by the user.
[0044]

The first bag 1 has a pressure releasing mechanism made up of a
pressure load section 61. Using this pressure releasing mechanism, the

pressure inside the bag may be released. The pressure load section 61 has a

predetermined shape, and is formed by bonding part of the upper surface
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having a dianeter of 5 nm wth distance of 8 mmfromthe substanti al

center of the longer side of the first bag 1. [0046] This pressure |oad
section, 61 is arranged while having predeterm ned distance of dl fromthe
peri pher al (eiggel paddmehd) This predeterm ned distance of dl is not
particularly limted, but may be adjusted in accordance with the pressure
applied inside the first bag 1. For exanple, in a case where the shape of
the first bag 1 in a plan viewis a rectangle of 25 x 16 cm and pressure of
1tol.5atmis released 22 (original docunent) fromthe first bag 1, the

pressure | gRebtSACAA@ThElowér XTARIsIRSeta sk HIar opne  having a di ameter of 5
mm with distance of 8 mm fromthe peripheral edge part 13. [0047] The

bondi ng st r engt hy,af, 16 pUARREA THAT A Bu iEREn Atk gBLuRUbhace sheet

12 that formthe pressure section I's set equdl bondi ng
strength of the upper rface sheet 11 d t | ower surface sheet 12 that
Form the pisdmerdRtsg b BFe: S555e 000 aed b ST S i Eondi ng
strength of the peripheral art %g is set to 10 to 60 NV15 nmm and the

egge
bondi ng st PEMGREK asrtheperpharal edet pasldection 61 is set to 10 to 60 N 15
mm since it is the sane _as _the bonding strength of the peripheral edge part

13. [0048] NextAltheugbgbeshape dithe peessugedoad seelaen §ddniaoplapIview She fir st
bag 1 is described. FIG 3 is a plan view of the first bag 1 i medi ately
after the nptpsdicwallydamsted; bohispraeralie af substanaglly copetatdsneo form an
opentng 7:L'.I‘his substantially circular pressure load section 61 is capable of making the

pressure mside the first bag 1 uniform when the pressure inside the first

bag 1 is applied to the pressure load section 61. Further, this substantially

circular pressure load section 61 1s capable of improving the strength of the

pressure load section 61.

[0045]

The size of the pressure load section 61 in a plan view is

appropriately set in accordance with the size (shape) of the first bag 1 itself.

For example, when the first bag 1 is formed in a rectangular shape of 25 x

16 cm in a plan view, the pressure load section 61 is formed as a circular one

having a diameter of 5 mm, with distance of 8 mm from the substantial

center of the longer side of the first bag 1.

[0046]

This pressure load section 61 is arranged while having

predetermined distance of d1 from the peripheral edge part 13. This

predetermined distance of d1 1s not particularly limited, but may be

adjusted in accordance with the pressure applied inside the first bag 1.

For example, in a case where the shape of the first bag 1 in a plan

view is a rectangle of 25 x 16 cm and pressure of 1 to 1.5 atm is released
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FIG 4 is a cross-sectional view taken along a line A-A of FIG 3. Wen the
first bag 1 is heated, water in a foodstuff and the |ike contained inside
the first bag 1 is vaporized into steam This steam expands the inside of
the first tmagidal ddhiemgmessure is concentrated within the predetern ned

di stance of dl and the pressure in the vicinity of the predeterm ned

di stance of dl thus rises. This is because the predeterm ned di stance of di
is the shortest distance between the pressure |oad section 61 and the

peri pheral edge part 13. 23 (original docunent) The strength of the

pressure apphh eide Fest her P AsSpFshpatbadiesdction Bllis fofmeh&isSARcaRmridiR one
applied to the peripheral edge part 13 closest to the pressure |oad section

61. The b i f : j i th
e bopdi, éh&ﬁﬁ@{é}&%ﬁg@ ﬂ@s%g;frbdﬁ% ﬁl‘eigtffcﬁﬂ th@})eal@}%&}&le %ggé)e e

sanme as the bondi ng strengt ge part ore,
when t he prﬁgggge inside the first bag 1 reaches a predeterm ned val ue, a
sheet tearP g occurs in the bonding section of the pressure |oad section
61, and a ﬁﬂg@@ tearing also occurs in the bonding section of the

peri pher al part 13 which is closest to the pressure |load section 61.
This results in formation of the opening 71 in the peripheral edge part 13.

The size of the dpedonguyd sirgngth oktheupper idace plegirdsand shejowee st eam

generated fromthe foodstuff inside the first bag 1 equal to the pressure
rel eased fForfacheheetr 53 thytgform floomaiss Trelosidasstion Glhis set equal to thead secti on

61 and the opening 71 have a proportional relationship. Wen the size of
t he pr essubendowdstsecgthoot tht usper surface sheet 11 and the lower surface sheet

12 that form the peripheral edge part 13.

It should be noted that the bonding strength of the peripheral edge
part 13 is set to 10 to 60 N/15 mm, and the bonding strength of the pressure
load section 61 1s set to 10 to 60 N/15 mm, since it is the same as the
bonding strength of the peripheral edge part 13.

[0048]

Next, the operation of the pressure load section 61 of the first bag 1
1s described. FIG. 3 is a plan view of the first bag 1 immediately after the
pressure load section 61 of the first bag 1 operates to form an opening 71.
FIG. 4 is a cross-sectional view taken along a line A-A of IFIG. 3.

When the first bag 1 is heated, water in a foodstuff and the like
contained inside the first bag 1 is vaporized into steam. This steam expands
the inside of the first bag 1.

The pressure is concentrated within the predetermined distance of
d1 and the pressure in the vicinity of the predetermined distance of d1 thus
rises. This is because the predetermined distance of d1 is the shortest
distance between the pressure load section 61 and the peripheral edge part

13.
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i ncreased, the size of the opening 71 to be forned also increases. This is
because the width of the peripheral edge part 13 applied wth the pressure
increases with the increase in size of the pressure |oad section 61. Wth
the increaggigifal B6&HRHE M ned di stance of dl between the pressure |oad
section 61 and the peripheral edge part 13, the size of the opening 71 to
be formed decreases. This is because, in a case where the predeterm ned

di stance of dl1 is long, the pressure concentrated within the predeterm ned
di stance of dl is small, so that the pressure to be applied on the

i oh | ed _ oY _ .

o theopeni ng_ 7L SUaerB ik Ene REERUU R pphieda ¢t L aal IRN B sy BI° 5 2% o1

th | oad ' 6 t I t f t i di st

of I bot i pan g S saE Pl st s Ral ey e oBECTEERR EE Dot 1s.
0050] Th I f the first 1.d d th i f

the_obeni nBIePRtEd i dresLat oL T BRRERg S thDight ey De [Repeedion

constant val ue by making the prtil%sure_by the steam generated fromthe

foodst uf f Hhas sl torke the sampag thedpmsing strepgth pb s periparealadgerdain t he

first bag 1. Nanely, the pressure inside the first bag 1 may be kept at a
const ant 3l Teeteifoptee whematheaprassprenmsedptles Sustdo gy 1 adackstsrent of t he
pressure released fromthe first bag 1. It should be noted that the
pressur e rpreksednifadomlubea fshest tdzamd ocrmys e thdjpoatad: byctadj ofstheent of t he
size of the opening. [0051] As described above, the size of the opening 71

may be adj gyedsetrdloadeshictidhnENtarf a heetSicagim alsb@chigsiauie baangecti on 61
and the |l ength of the

section of the peripheral edge part 13 which is closest to the pressure load

section 61. This results in formation of the opening 71 in the peripheral edge

part 13.

The size of the opening 71 is set so as to make the pressure by the
steam generated from the foodstuff inside the first bag 1 equal to the
pressure released from the first bag 1.

[0049]

The sizes of the pressure load section 61 and the opening 71 have a
proportional relationship. When the size of the pressure load section 61 1s
increased, the size of the opening 71 to be formed also increases. This is
because the width of the peripheral edge part 13 applied with the pressure
Increases with the increase in size of the pressure load section 61.

With the increase in predetermined distance of d1 between the
pressure load section 61 and the peripheral edge part 13, the size of the
opening 71 to be formed decreases. This 1s because, in a case where the
predetermined distance of d1 1s long, the pressure concentrated within the

predetermined distance of d1 1s small, so that the pressure to be applied on

the peripheral edge part 13 may be made small.
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predet erm ned di stance of dl between the pressure |oad section 61 and the
peri pheral edge part 13. It is therefore possible to keep the pressure
inside the first bag 1 at a constant value higher than the atnospheric
pressure (drid8r2lioAnsgeond bag 2 as a second enbodi ment is described. FIG 5
is a plan view show ng the second bag 2. FIG 6 is a cross-sectional view
taken along a line A-A of FIG 5. The second bag 2 is forned in the sane
manner as the first bag 1 in the first enbodi nent (see FIGS. 5 and 6).
Further, as in the first enbodi nent, the shape-of this pair of sheets 25

(original docu hé siz% #%e% h%rg%ﬁ”tl)%elf'of% rang:{?% dcﬁu@ﬂ' af ably fornmed in

a quadrangular ape ause a eis consr ered to be the
easi est shape or ned to be u the ser 053], Thg second
bag 2 has SLpPRCTF of HEhAE SR Ehe Teur 1o S b et B tisagmetn PheGe T r s
enbodi nment . res oad se t| on 62 h a redeter ed shape,
and is for %V%H}ﬁﬁ]i ‘i’ﬁ eﬁ%‘?‘ﬁ A S G segHEBb L Z?Ln‘iqnéﬂ? he | ower
surface sheet 22. Although the shape of the pressure |oad section 62 in a
pl an vi ew Peripheral paleeiRartdsty |imted and may be appropriately set and
formed by the wuser, it is preferably a substantially circular shape. Such a
subst ant i a[0Gp0] ci rcuI ar pressure |load section 62 is capable of making the
pressure inside the second bag 2 uniformwhen the pressure inside the bag
is applied to th€hepressirtaeleaddSeahithe G2t begrt deyendshijorsthxssiaabl al |y
circular pressure |oad section 62 is capable of inproving the strength of
the pressutlge bpasingert. T p@dsure inside the first bag 1 may be kept at a

constant value by making the pressure by the steam generated from the

foodstuff inside the first bag 1 equal to the pressure released from the first

bag 1. Namely, the pressure inside the first bag 1 may be kept at a constant

value higher than atmospheric pressure by adjustment of the pressure

released from the first bag 1. It should be noted that the pressure released

from the first bag 1 may be adjusted by adjustment of the size of the opening.

[0051]

As described above, the size of the opening 71 may be adjusted by
adjustment of the size of the pressure load section 61 and the length of the
predetermined distance of d1 between the pressure load section 61 and the
peripheral edge part 13. It is therefore possible to keep the pressure inside
the first bag 1 at a constant value higher than the atmospheric pressure.

[0052]

A second bag 2 as a second embodiment 1s described. FIG. 5 is a plan
view showing the second bag 2. FIG. 6 1s a cross-sectional view taken along
a line A-A of FIG. 5. The second bag 2 is formed in the same manner as the

first bag 1 in the first embodiment (see FIGS. 5 and 6).

Further, as in the first embodiment, the shape of this pair of sheets
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[ 0054] The size of the pressure |oad section 62 in a plan viewis set in
accordance with the size (shape) of the second bag 2 itself. For exanple,
when the second bag 2 is a rectangul ar shape of 15 x 20 cmin a plan view,
t he pressufeigimbdogmsntlon 62 is formed as a circul ar one having a dianeter
of 4 mmwth distance of 2 mmfromthe substantial center of the shorter
side of the rectangle. [0055] The bonding strength of the upper surface
sheet 21 and the lower 26 (original docunent) surface sheet 22 that form
the pressure | oad section 62 is set |lower than the bonding strength of a
peri pher al isetigepgraicul 23y 1aited yhutisdp fef @radibe éorinted hoadjurgrabhgahgtdhaps. made
bet ween the pressure | oad section 62 and the peripheral edge part 23. This

di f f er enceThis BtHeRBUE al fudMRhnpRY fsi conbReryd kb BbttBE eabitht EEapOkeBE so as to
be not larger than 50 V15 nm This is because, with such a difference in

strength npgde,e@Pin@REBERSed by e Rereffectively formed at the periphery of

the pressure | oad section 627as described later. It should be noted that the
bondi ng stmﬂ% h of the peripheral edge part 13 is set to 10 to 60 N 15 mm
and the bohding strength of the pressure |oad section 62 is set to 10 to 30

N 15 0056 t, th ti f th d i or f th
secon(rtlTTn bag 2 gs é%?qr’cﬁghggglr}a@sl ’g%r‘gsséfrﬁﬁ %s %ﬂﬁﬁé’?%edie%g@ﬁgf?ﬁgé’a% ©

i di atel y .af th | ti 62 .of . th db 2 t

i nmedi ately .after e . pressur oagy,zﬁc i on 0 eqsg‘%;gg@é ag 2 operates

to form t he BSBRIIKE embodppent.gNpge posessaeilopfhpeti ™ along a line
A-A of FIG 7,

predetermined shape, and 1s formed by bonding of part of the upper surface
sheet 21 to the lower surface sheet 22.

Although the shape of the pressure load section 62 in a plan view is
not particularly limited and may be appropriately set and formed by the
user, it is preferably a substantially circular shape. Such a substantially
circular pressure load section 62 is capable of making the pressure inside
the second bag 2 uniform when the pressure inside the bag is applied to the
pressure load section 62. Further, this substantially circular pressure load
section 62 is capable of improving the strength of the pressure load section
62.

[0054]

The size of the pressure load section 62 1n a plan view is set in
accordance with the size (shape) of the second bag 2 itself. For example,
when the second bag 2 is a rectangular shape of 15 x 20 cm in a plan view,
the pressure load section 62 is formed as a circular one having a diameter of
4 mm with distance of 2 mm from the substantial center of the shorter side
of the rectangle.

[0055]

The bonding strength of the upper surface sheet 21 and the lower
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When the second bag 2 is heated, water in a foodstuff and the |ike

contained inside the second bag 2 is vaporized into steam This steam
expands the inside of the second bag 2. At this tine, the pressure is
concent r at @dioifA| 46&nRGfY phery of the pressure load section 62, and the
pressure in ?he peri phery of the pressure |oad section 62 thus rises. It
shoul d be noted that the bonding strength of the pressure |oad section 62
is set higher than the tensile strength of the wupper surface sheet 21. Wen
the pressure inside the second bag 2 reaches a predetermned 27 (original

docurrent ) Bhﬁﬁééjé}‘?ee‘fai% ttfﬂﬁmﬁglgﬁléé%u@nﬁtﬂﬁrsem&ﬂ 6?21? ;Eg;tﬁltu%]ret}%{ apath is

applied on e upper surtface s e perip e pressure | oad

et voen ¢ reon bt Te Sulffehlabis it ad NeRITRA dlfuBEMP "0

sheet tearjng,. occurs in the upper surface shee lint eriphery of the
pressure | %@gdlngesg’f‘?r{%héﬁ ,m%ﬁ\‘?ig teessh W@?S{?'ér%tﬂﬁ%nﬁcgﬁﬂﬁa%ﬁi éﬁ?y t he same
shape as the, gressure | oad section 62 is forned in the upper surface sheet
21 (see FIpgyipheraledegpartigd. opening 72 is forned to have such a size as to
make the pressure by the steam generated fromthe foodstuff inside the
second bag 2 eqlibis differ¢reepimestzengthy sl nguadticndanly Benised dndt Isdgrmed[ 0057]
The sizes of the pressure |oad section 62 and the opening 72 have a
proporti onsd as & ht inohddmger thantd{eN¢17 mrof Thiwisgreesase,ewithatichect i on 62
i ncreases, the size of the opening 72 to be forned also increases. This is
because t h@iffiyentdth fiehgth atated aarcpendng 1€ maebswltectioal; feaiddoat the The
periphery of the pressure load section 62 as described later.
It should be noted that the bonding strength of the peripheral edge
part 13 is set to 10 to 60 N/15 mm, and the bonding strength of the pressure
load section 62 1s set to 10 to 30 N/15 mm.
[0056]
Next, the operation of the pressure load section 62 of the second bag
2 1s described. FIG. 7 is a plan view of the second bag 2 immediately after
the pressure load section 62 of the second bag 2 operates to form the opening
72. FIG. 8 is a cross-sectional view taken along a line A-A of FIG. 7.
When the second bag 2 is heated, water in a foodstuff and the like
contained inside the second bag 2 is vaporized into steam. This steam
expands the inside of the second bag 2.
At this time, the pressure is concentrated in the periphery of the
pressure load section 62, and the pressure in the periphery of the pressure
load section 62 thus rises. It should be noted that the bonding strength of
the pressure load section 62 1s set higher than the tensile strength of the

upper surface sheet 21.

When the pressure inside the second bag 2 reaches a predetermined
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size of the opening 72 to be forned nmay be adjusted by adjustnent of the
size of the pressure |oad section 62. [0058] The pressure inside the second
bag 2 may be kept at a constant val ue higher than atnospheric pressure by
maki ng t he(gizgsddoauynt he steam generated fromthe foodstuff inside the
second bag 2 equal to the pressure released fromthe second bag 2. The
pressure released fromthe second bag 2 depends upon the size of the
opening 72. As in the first bag 1, the pressure inside the second bag 2 may
be kept at a constant val ue higher 28 (original docunent) than atnospheric
pressur e byraduusvahng, thé prospedigheetial dasathsileatréigh isegphiddoag 2. |t
shoul d be noted that the adjustnent of the pressure released fromthe

second bagtie (ppePSuddteishest PyithdpEABRErPSf tHieptisierofoadt tLti6AMY. Ng.
[ 0059] As described above, as in the first bag 1, the size of the opening 72

may be adj ystae H)heagiﬂt%tt'l‘i%%l L difh e?fcé?n%nﬁn?% Q{rﬁﬁgtﬁ ﬁeiv?é’é% tion 62,
e 1 nsi

and it is thereby péssible to élzeep the pressur e second bag 2 at a

constant value bl ger Lhag & gsaa%ggé%@gﬁe%apggg ﬁiﬁ.{i‘t 63 0080l Acklipid bag 3 as

athird e viBw S ovmng ﬁethlrd
bag 3 when a | at. ery descrl bed atp {iﬁ ﬂ secti gfhl S tri anqul r. FIG
10 is a crBS@rgdnd Sr’r’zﬂpexlils C b the perip ,&r)&(’ © Pregsuge th| rd
bag 3 is forrred | sane nan as the second . bag 2 in .the se

enbodi ment SEERR Ef.E gh%ﬂaeri@)gr]?ear:bww&sub&éawaﬂﬁéggéé%ﬁ@ﬁfo@ﬁ he

shape of this pair of
pressure load section 62 is formed in the upper surface sheet 21 (see FIGS. 7

and 8).

The opening 72 is formed to have such a size as to make the
pressure by the steam generated from the foodstuff inside the second bag 2
equal to the pressure released from the second bag 2.

[0057]

The sizes of the pressure load section 62 and the opening 72 have a
proportional relationship. As the size of the pressure load section 62
increases, the size of the opening 72 to be formed also increases. This is
because the opening 72 1s formed around the pressure load section 62. The
size of the opening 72 to be formed may be adjusted by adjustment of the
size of the pressure load section 62.

[0058]

The pressure inside the second bag 2 may be kept at a constant
value higher than atmospheric pressure by making the pressure by the
steam generated from the foodstuff inside the second bag 2 equal to the
pressure released from the second bag 2. The pressure released from the
second bag 2 depends upon the size of the opening 72. As in the first bag 1,

the pressure inside the second bag 2 may be kept at a constant value higher
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sheets is not particularly limted, but is preferably fornmed in a

quadr angul ar shape. This is because a quadrangle is considered to be the
easi est shape to be forned and to be used by the user. [0061] The third bag
3 has a pr@esgiaPdd@hRapl Ng mechani sm made up of a pressure |oad section 63.
The pressure inside the third bag 3 may be released by this pressure

rel easi ng mechanism The pressure |oad section 63 is forned by bonding a
part of the upper surface sheet 31 to the |ower surface sheet 32 so as to
forma predeterm ned shape (FIGS. 9 and 10). 29 (original docunent) The

pressure |gag, §ﬁﬁ6§l ik 5§3c3p11e°ss{19é gggfd;])ll?ség’lﬁﬁl MQHereéﬁﬁ@f‘reg%g%d%ﬁﬁ é:r}]x‘éi te‘r’]"é

Wth the pressure section I'n a polygona e,

pressure | aal.d8 11 UG A BPfle RobdPaR: IS ALEIRULE A cliiabgld ed on the

pressure |'0ad section I's” concen on-each vert I'S pressure | oad
section 63 i,s arranged such that one side,of t pressure | sectipn 63 is
Poined to g Eogrtheenng bhp R RapihS febist ety BB beiE ol abry
triangle. This pressure |oad section 63 is arranged such that one side of
the pressuf® 9REAd™Section 63 is joined to one side of the bag, and the
pressure | oad section 63 is formed in a triangle shape (see FIGS. 9 and
10). In thi0958hse, when the pressure inside the third bag 3 rises, only one
vertex may be defined as a pressure concentrated vertex. Wth only one
vertex defined ads tlhecrpvasbshowe, asandbetiirat bdg\vethexizeafltheopenpag ¥2on at
whi ch a sheet tearing starts may also be set in the pressure |oad section.
Consequent may Behadjsiseerl by atlestnrpenif nhe by dfeheqireadlne ladi ystiton 6Bhe
pressure inside the bag may be kept higher than atnospheric pressure by
adj ust ment aRd i Rahera®y pbsdibie tN&RpNGe pressure inside the second bag 2 at a
constant value higher than the atmospheric pressure.
[0060]
A third bag 3 as a third embodiment is described. FIG. 9 is a plan
view showing the third bag 3 when a later-described pressure load section
63 is triangular. FIG. 10 is a cross-sectional view taken along a line A-A of
FIG. 9. The third bag 3 1s formed in the same manner as the second bag 2 in
the second embodiment (see FIGS. 9 and 10).
Further, as in the second embodiment, the shape of this pair of
sheets 1s not particularly limited, but is preferably formed in a
quadrangular shape. This is because a quadrangle is considered to be the
easiest shape to be formed and to be used by the user.
[0061]
The third bag 3 has a pressure releasing mechanism made up of a
pressure load section 63. The pressure inside the third bag 3 may be
released by this pressure releasing mechanism. The pressure load section 63

is formed by bonding a part of the upper surface sheet 31 to the lower

surface sheet 32 so as to form a predetermined shape (FIGS. 9 and 10).
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It should be noted that, although the size of the polygon formng the
pressure | oad section 63 is not particularly limted, it is preferably
formed in a pol ygonal shape of about 5 to 20 nm on each side, nore

pr ef er abl y(oapmat ddgumeont)10 nm [0062] Al t hough the arrangenent of the
pressure | oad section 63 is not particularly limted, the pressure |oad
section 63 is preferably arranged in a |ocation apart fromthe corner by 10
to 50% of the side length of the bag. This location is where the pressure
is the highest when the pressure inside 30 (original docunent) the third bag
3 rises. The préBsgipeedsnse dead Heetion 63idbfagndnimya pelygenal skaps irmatplay

rel easing pressure fromthis position where the pressure is the highest.

For exanpldew\WEbh the ppagsurs 16ad 86dtai068 fOfmad i alflgiordl shapkawheni ew, the
pressure | oad section 63 in a regular triangle shape with one side of 0.5

cmis pref@ailys$alifdiad Hite RAsdY %rg g?éé,}thfe RELIR t6YN8Ppld df tReCM 1N

-a
the | onger side of the bag (see FI n the case that it 1s placed on

the.  ShOrt glecshferoaNecERTALGohRagABRH b0RAA3 it SH8Y BRlatuselon the

position romthe corner ura pressure | oad

[ 63 I . id i de., of..th hird.bag 3., .1 hi :
2l though (ST HERTHRECL Rk FBRPReSiget thEdabaubE GA sbwipende” °°°
particularly Ijmted,. at Iﬁat it is a distance not smaller than 10 cm
Jelned depfithg

This is b to Qg ngenent, the entire pressure inside the

third bag 3 may be kept uniform Further, the nunber of the pressure |oad
sections 63 is nbie pressure load section 63 1s preferably a triangle. This pressure

load section 63 is arranged such that one side of the pressure load section 63
is joined to one side of the bag, and the pressure load section 63 is formed in
a triangle shape (see FIGS. 9 and 10). In this case, when the pressure inside
the third bag 3 rises, only one vertex may be defined as a pressure
concentrated vertex. With only one vertex defined as the pressure
concentrated vertex, only one portion at which a sheet tearing starts may
also be set in the pressure load section. Consequently, the size of the
opening may be reliably adjusted. The pressure inside the bag may be kept
higher than atmospheric pressure by adjustment of the size of the opening.

It should be noted that, although the size of the polygon forming the
pressure load section 63 is not particularly limited, it is preferably formed in
a polygonal shape of about 5 to 20 mm on each side, more preferably about 5
to 10 mm.
[0062]

Although the arrangement of the pressure load section 63 is not
particularly limited, the pressure load section 63 is preferably arranged in a
location apart from the corner by 10 to 50% of the side length of the bag.

This location 1s where the pressure is the highest when the pressure inside
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particularly limted, but is preferably nade to have a proportional
relationship with the total of lengths of the sides of the third bag 3. For
exanple, when it is set that one pressure | oad section 63 is provided with
respect toodginmami@ainiche total of |engths of the sides of the third bag 3,
two pressure |load sections 63 are set when the total of the lengths of the
sides of the third bag 3 is 40 cm three pressure |oad sections 63 when the
total of the lengths of the sides of the third bag 3 is 60 cm and four
pressure | oad sections 63 when the total of the |l engths of the sides of the

third bag ¢hd thifdbagm ridds. (e Gredahraasidetio thir@®a4]3 Mexthe kbgt operation of
the pressure | oad section 63 of the third bag 3 is described. FIG 11 is a

vi ew i mediaisehyt B teleale PreaseH BohPads sRettiwhise fhe EP@SSU?E helthag 3

operates to forman opening 73. Wen the third bag 3 is heated, water in a
f oodst uf f ekpe like contained inside the third bag 3 is vaporized into
steam This“steam expands the inside of the third bag 3. The pressure is

concentrated on the vertex f.ath Fe re | oad ectd -63 nd the
pressure of t hos%orp%r%lpgﬁes %%Srheglst}?ei E%é.ls %\%g%tapﬁge %fr %i%‘ ﬁlrde(gﬂilﬁsq Hfgan[ he third
bag 3 reaches redeterm ned val ug, .pressure stronger than the bondi ng
strengt h oYichhEnpPECSIFE IpHihaectiin b3 i1 83 BUIaT{EIANKIE Shape ATith ORF RIAE & sheet
tearing occurs in. the bggﬁing section of the pressure |load . section 63, and
subsequent P0-pgm i Brefpeatly sehen rﬁg? pesiubapatdromghsonner by 1< PR  he
bondi ng section of a pen%pheral edge E?rt 33 bonded with the pressure |oad
section 63in the longer sile pbsibag Fee FGE §) nladtheseasepthat 1t1iE)platgonpbai ng 73
is formed to have such a size as to naking the

shorter side, the pressure load section 63 is preferably set on the position

apart from the corner by 8 cm.

[0063]

A plurality of pressure load sections 63 may be provided on one side

of the third bag 3. In this case, although the distance between the pressure

load sections 63 is not particularly limited, at least it 1s a distance not

smaller than 10 cm. This 1s because, with such arrangement, the entire

pressure inside the third bag 3 may be kept uniform.

Further, the number of the pressure load sections 63 is not

particularly limited, but is preferably made to have a proportional

relationship with the total of lengths of the sides of the third bag 3. For

example, when it 1s set that one pressure load section 63 1s provided with

respect to 20 cm as the total of lengths of the sides of the third bag 3, two

pressure load sections 63 are set when the total of the lengths of the sides of

the third bag 3 1s 40 cm, three pressure load sections 63 when the total of

the lengths of the sides of the third bag 3 is 60 em, and four pressure load

sections 63 when the total of the lengths of the sides of the third bag 3 is 80

cm.
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pressure by the steam generated fromthe foodstuff inside the third bag 3
equal to the pressure released fromthe third bag 3. [0065] The sizes of the
pressur,e | oad section 63 and the opening 73 have a proportional

rel ati onshofigimdsdsthgent)i n FIG 11, when the size of the pressure |oad
section increases, the size of the opening 73 also increases. The size of
the opening 73 may be adjusted by adjustnent of the size of the pressure

| oad section 63. [0066] 32 (original document) The pressure inside the third
bag 3 may be kept at a constant value higher than atnospheric pressure by
maki ng t hgppegpsure by the steam generated fromthe foodstuff inside the
third bag 3 equal to the pressure released fromthe third bag 3. The

pressure rel easeqeit eHR BF@rattlﬂh{ of é}eegpfessdﬁ@mﬁssée%ﬁ 46t SHezhifd bhpS openi ng
73. The pressure inside the third bag 3 nay be ept at a constant “val ue

from the R 55%29@?‘“& RomVisSy mdlhbeay AR /R Ptfg?sg@f{zﬁé%d %t‘iﬁfase:' h
presaure 1l B rc?? g[’*%w#%st%gﬁgmméaea%aﬂ* “The size of the opening
63, and 1115 th heg&ﬁ%% o Deaiast FRLCH 1D <P RSTHCAY thAdNEni 0 bag 3

at a constant val ue 1g\(eer t han at nospheri ¢ pressure. [0068] A fourth bag 4
as a four tenéatedi meide Bre thed bag 3 is aweerepdato ghegm. This steam

expands the inside of the third bag 3.

The pressure is concentrated on the vertexes of the pressure load
section 63, and the pressure of those portions thus rises. When the pressure
inside the third bag 3 reaches a predetermined value, pressure stronger
than the bonding strength of the pressure load section 63 1s apphed. At this
time, a sheet tearing occurs in the bonding section of the pressure load
section 63, and subsequently to this sheet tearing, a sheet tearing occurs
also in the bonding section of a peripheral edge part 33 bonded with the
pressure load section 63, so that the opening 73 is formed (see FIG. 11).

The opening 73 1s formed to have such a size as to making the
pressure by the steam generated from the foodstuff inside the third bag 3
equal to the pressure released from the third bag 3.

[0065]

The sizes of the pressure load section 63 and the opening 73 have a
proportional relationship. As shown in FIG. 11, when the size of the
pressure load section increases, the size of the opening 73 also increases.

The size of the opening 73 may be adjusted by adjustment of the size
of the pressure load section 63.

[0066]
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12 is a plan view showing the fourth bag 4 that has a cut 64. FIG 13 is a
cross-sectional view taken along a line A-A of FIG 12, in which a cut 641
is of .a type that does not penetrate an upper surface sheet 41 as descri bed
| at er. FI Gorigina] docimentss- secti onal view taken along the line A-A of FIG

12, in which a cut 642 is of a type that penetrates the upper surface sheet
41 as described later. This fourth bag 4 is fornmed in the sanme nmanner as
the third bag 3 in the third enbodi ment (see FIGS. 12, 13 and 14). As in
the third enbodi ment, the shape of this pair of sheets is not particularly
limted, but is Phepecshblry ifiodasheithird bpgpdmamgbt &eps hapeconfhirst vadae
(original docunent) is because a quadrangle is considered to be the easiest

shape to beighertBah sandsphetie prsaairbybyt hakusethe hPABA e Phithefsdeuiimh bag 4 has
a pressure rel easing nechanismmade up of a cut 64. Pressure inside the

fourth baggéhdratdheas itk Rodshifs ul@slflﬁ@%ldé%lrﬁeda%a@egsaﬁﬁﬁf}?é‘bﬁéﬁb urdie cut 64
is provided in the upper surface sheet 41 (see 13 and 14). The shape

of this cufe @fse'drfrgwpﬂ}%ntn‘ﬁcﬂ?ﬁ%% Tole 1h2 RUledEd kgl frfd t&% thif¥bak$

preferably a strai reas or t iIsi1st 'S pog3| ble to

make the cd e%%i ﬂ%s{h Cél%é &g tl% Bﬁ nmg 'f? THE e%sé\‘pe &s&@%t@%ﬁgﬁ'ﬁrb%é §S| de

t he fourth predetermi ned va 0 as nce
her reas n.is that roducti on

br 0cess. | 5@35&%%%”%8&&%8 VRhige AR At CREE TS e dered 1o be
et so - asadiSHRgR: af fhengrarebre Rysutcdivog e HHrd hosc Jf heri e,naeﬁsﬂf Xt
10 mm and a width of about 0.01 to 1.0 mm_nore preferabl y about 0.05to
0.7 mm that the adjustment of the pressure released from the third bag'3 may be
adjusted by adjustment of the size of the opening 73.
[0067]
As described above, the size of the opening 73 may be adjusted by
adjustment of the size of the pressure load section 63, and it is thereby
possible to keep the pressure inside the third bag 3 at a constant value
higher than atmospheric pressure.
[0068]
A fourth bag 4 as a fourth embodiment of the bag 1s described. FIG.
12 1s a plan view showing the fourth bag 4 that has a cut 64. FIG. 13 1s a
cross-sectional view taken along a line A-A of FIG. 12, in which a cut 641 is
of a type that does not penetrate an upper surface sheet 41 as described
later. FIG. 14 is a cross-sectional view taken along the line A-A of FIG. 12, in
which a cut 642 is of a type that penetrates the upper surface sheet 41 as
described later. This fourth bag 4 is formed in the same manner as the third
bag 3 in the third embodiment (see FIGS. 12, 13 and 14).
As in the third embodiment, the shape of this pair of sheets 1s not

particularly limited, but is preferably formed in a quadrangular shape. This
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when it is opened. This is for making the cut al nost cl osed when the
pressure inside the fourth bag 4 falls to or below a predeterm ned val ue.

[ 0070] . There are two types of cuts 64. One is the cut 641 not penetrating

t he upper(ngmabkwsh@eﬂ 41 as shown in FIG 13. The other is the cut 642
penetrating the upper surface sheet 41 as shown in FIG 14. [0071] The cut
641 not penetrating the upper surface sheet 41 is described. The depth of
the cut 641 is not particularly Iimted, but is preferably set to 34
(original docunent) 20 to 50% of the thickness of the upper surface sheet
11. The cus beddusmy guadpanglededonsideir¢dher bt hize easiest shimpatebe fornhed | nner
surface of the upper surface sheet 41, but is preferably provided in the

i nner surdrat € bd lised by theamgse, with the cut 641 provided in the inner
surface, the cut 641 opens as soon as the pressure inside the fourth bag 4
reaches a [opegpeternm ned pressure value. [0072] The cut 642 penetrating the
upper surface sheet 41 is descrlbed In normal tines, the cut 642 is closed

with an adheswem%l-.t oft tl?] @ratgr&@are ele lg%gﬁéa(@ﬁﬁl @aﬁe %&bgaThe

reason for this is eS| e 81 usua y se ourt g4in

suf f1.cT entl. ¥ @ sl s{mhertgugghagg ASNel NS (B2plape the | pressure

i nsi de th rises et érm ne s adhesi ve 81

secures taﬂr%l%s%%%@@ﬂﬂsmhﬁ?efﬂ SR B R B, 207, o
(when the @ES%@&%?1bQﬁ{de;fhe fourth bag 4 rises to the
The shape of this cut 64 in a plan view is not particularly limited,
but is preferably a straight line. The reason for this is that it 1s possible to
make the cut 64 almost closed after it is opened when the pressure inside
the fourth bag 4 falls to a predetermined value, so as to enhance the
pressure keeping function of the cut. Another reason is that a production
process for forming the cut 64 in a straight line shape 1s considered to be the
easiest process. The straight line formed by this cut 64 is preferably set so
as to have a length of about 1 to 30 mm, more preferably about 3 to 10 mm,
and a width of about 0.01 to 1.0 mm, more preferably about 0.05 to 0.7 mm,
when 1t is opened. This is for making the cut almost closed when the
pressure inside the fourth bag 4 falls to or below a predetermined value.
[0070]
There are two types of cuts 64. One 1s the cut 641 not penetrating
the upper surface sheet 41 as shown in FIG. 13. The other is the cut 642
penetrating the upper surface sheet 41 as shown in FIG. 14.
[0071]

The cut 641 not penetrating the upper surface sheet 41 1s described.

The depth of the cut 641 is not particularly limited, but is preferably set to
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predeterm ned value). Further, as a material for the adhesive 81, a materi al
that does not affect a human body is preferably used. This is because, even
if. thihs adhesive 81 adheres to a foodstuff inside the fourth bag 4 during
heat / pr esdoriginglglskhmgnt) saf ety of the foodstuff may be secured. The adhesive
81 applied on the cut 642 penetrating the upper surface sheet 41 may
facilitate adjustnent of the pressure inside the fourth bag 4 when the cut
642 first opens. As for the cut 641 not penetrating the upper surface sheet
41, the operation of bonding the cut 642 with the adhesive 81 nay be

om tted ir20tweb0B%fthe ithickalesslofthrenpper puddeeshest r ocess. [0073] The
nunber of the cuts 64 is appropriately set in accordance with the size
(shape) of the flhyéut dEOnhy beprdvidéd i kithet the putdresuodice Gdtlay sanedr r anged
at a predetermned interval. This predeterm ned interval is not

parti cul arduyfdderdfitdd uppet susfReaheeall yoeels prefdrab®y frovited®h ehehgher ably 2
to 3 mm [0074] The material of the upper surface sheet 41 is not

particul aréusffeldemrh?sdls bé%'éhsé SwiheiR' @Rt 64 19 fRIEPR] A h&é@&fa&l thdt is

nore preferably polypropylene. This is because pol ypropyl ene 1 s capabl e of

h t heat
papE L L e T Gt
descri bed. S _a cross-sectional view taken along the |ine A-A of

FIG 12 st?&ﬂiﬁ"gemﬁnggr?&‘??sllgﬁ VilBfe the cut 641 of the fourth bag 4 operates.
FIG 16 IS[0872

The cut 642 penetrating the upper surface sheet 41 1s described. In

normal times, the cut 642 is closed with an adhesive 81, and the fourth bag
4 1s sealed (see FIG. 14).

The reason for this 1s that the adhesive 81 usually seals the fourth
bag 4 in sufficiently except when heating it to open the cut 642 (when the
pressure inside the fourth bag 4 rises to the predetermined value).

This adhesive 81 secures the sealing degree of the fourth bag 4 in
normal times, and bonds the cut 642 to an extent that the cut 642 opens at
the time of heating (when the pressure inside the fourth bag 4 rises to the
predetermined value). Further, as a material for the adhesive 81, a material
that does not affect a human body is preferably used. This is because, even if
this adhesive 81 adheres to a foodstuff inside the fourth bag 4 during
heat/pressure cooking, safety of the foodstuff may be secured.

The adhesive 81 applied on the cut 642 penetrating the upper
surface sheet 41 may facilitate adjustment of the pressure inside the fourth
bag 4 when the cut 642 first opens.

As for the cut 641 not penetrating the upper surface sheet 41, the

operation of bonding the cut 642 with the adhesive 81 may be omitted in the
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cross-sectional view taken along the ine A-A of FIG 12 showing a condition
where the cut 642 of the fourth bag 4 operates. [0076] The condition where
the cut 641 of the fourth bag 4 operates is described. Wien the fourth bag
4 i s heat ddrigimaltdacumant) he f oodstuff and the like contained inside the
fourth bag 4 is vaporized into steam This steam expands the inside of the
fourth bag 4. At this tinme, when the pressure inside the fourth bag 4
reaches 36 (original docunent) predeterm ned pressure value, the cut 641
opens to release the pressure inside the fourth bag 4 (see FIG 15). The
maxi mum wigtbluofioh peosass. 641 at the tinme of opening is 0.05 to 0.7 nm as
descri bed above. [0077] When the pressure inside the fourth bag 4 falls to a
predet er mjpg@3] pressure value, this cut 641 alnost closes to keep the
pressure inside the bag at a predeterm ned value. By setting the | ength and

ressure i _ _ e len
bossi bl e to mke e e LS e S Rl SRR Rt 1,
when the RESIS RubS) BPUlSBuLANELD A1RIF AU 35S L3081 Re o8y 041 opens.

After releasing e essure i nsi _ 641 al nost
o 0ses a0 B S e N AR e oS S g 0Ly
o 000 S B B e el SRS ",
a constan%}XSLye hi gher than
[0074]
The material of the upper surface sheet 41 is not particularly limited,
but is preferably a thermoplastic material. It is more preferably
polypropylene. This is because polypropylene is capable of enhancing
various strengths provided in the bag and also securing heat resistance.
[0075]
Next, the operation of the cut 64 of the fourth bag 4 is described.
FIG. 15 is a cross-sectional view taken along the line A-A of FIG. 12 showing
a condition where the cut 641 of the fourth bag 4 operates. FIG. 161s a
cross-sectional view taken along the line A-A of FIG. 12 showing a condition
where the cut 642 of the fourth bag 4 operates.
[0076]
The condition where the cut 641 of the fourth bag 4 operates is
described.
When the fourth bag 4 is heated, water in the foodstuff and the like
contained inside the fourth bag 4 is vaporized into steam. This steam

expands the inside of the fourth bag 4.

At this time, when the pressure inside the fourth bag 4 reaches
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at nospheric pressure. [0078] Next, the condition where the cut 642 of the
fourth bag 4 operates is described. Wien the fourth bag 4 is heated, water
in the,foodstuff and the like contained inside the fourth bag 4 is

vapor i zed (biidifalsfoe@mentJhi s steam expands the inside of the fourth bag 4. At
this tinme, when the pressure inside the fourth bag 4 reaches a

predeterm ned val ue, the adhesive applied on the cut 642 peels off, and an
37 (original docunent) opening is formed by the cut 642 penetrating the
upper surface sheet. Wth this opening, the pressure inside the fourth bag

4 is rel egyedetesREBnEd PredRire valhe ARSI WHENR t8freldd@e GHE Rddsiple the time

of opening is 0.05to 0.7 mm as described above. [0079] en the pressure

i nsi de th%ng';a%rthe fgﬁﬁh%ég?‘h:g&é PI@. Ps)ect_%fe%giéﬁ?ﬁgn wg&ﬁISW&evaJt 1 4his cut

642 al nost closes to keep the pressure insi ag at a predeterm ned

val ue. By tﬁgttgjgggg?)ﬁ??i'n%ﬁgtﬁpog@gOwh%t%taﬁgdekﬁﬁbéﬁ%%% pr edet er m ned val ues

as descri be ound may be made al nost cl osed
(see FIG 663;5 Further, since the adhesive is left in the cut 642, the cut
642 cl osesI;. Ubsequently, when the pressure inside the fourth bag 4 rises

The Fourtn bag Wioh BE duesus iapsahepEEs A ATHIC [oAJUF IRTERBER bed
above, the cut 64 nmay repeatedly open and close in o

pressure value, this cut 641 almost closes to keep the pressure inside the

bag at a predetermined value. By setting the length and width of the cut 641

to predetermined values as described above, it 1s possible to make the cut

641 almost closed (see FIG. 15).

Subsequently, when the pressure inside the fourth bag 4 rises again,
the cut 641 opens. After releasing the pressure inside the fourth bag 4, the
cut 641 almost closes again (see FIG. 15).

As described above, the cut 641 may repeatedly open and close in
accordance with the changes in the pressure inside the fourth bag 4. Namely,
since the cut 641 serves as a valve for keeping the pressure, it is capable of
keeping the pressure inside the fourth bag 4 at a constant value higher than
atmospheric pressure.

[0078]

Next, the condition where the cut 642 of the fourth bag 4 operates 1s
described.

When the fourth bag 4 1s heated, water in the foodstuff and the like
contained inside the fourth bag 4 is vaporized into steam. This steam
expands the inside of the fourth bag 4.

At this time, when the pressure inside the fourth bag 4 reaches a

predetermined value, the adhesive applied on the cut 642 peels off, and an
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accordance with the changes in pressure inside the fourth bag 4. Nanely,
since the cut 64 serves as a valve for keeping the pressure, it is capable
of Kkeeping the pressure inside the fourth bag 4 at a constant val ue hi gher
than at ndsppiesldocpmesure. [0081] A fifth bag 5 as a fifth enbodi nent is
described. FIG 17 is a plan view showing the fifth bag 5. FIG 18 is a
cross-sectional view taken along a line A-Aof FIG 17, in which a cut 651
is of the above-nentioned type that does not penetrate an upper surface
sheet 51. FIG 19 is a cross-sectional 38 (original docunent) view taken
al ong t he dpenéngasiforirediby the eutc642 pbRetratinfy thieen ot dhoee dWitlype t hat
penetrates the upper surface sheet 51. As in the fourth enbodi nent, the

shape of tthisopaiihgpthes pesisare sndlis the fqirthdydg £ palbysdd et UG LG, i S
preferably forned in a quadrangul ar shape. This is because a quadrangle is

consi der edrROnP&iflien SAALIESF tIBNBRE6AD abehe tRREBLFRANLAs DO ESE. Pk he user.
[0082] This fifth bag 5 has a pressure rel easi ng nmechani sm nade up of a cut

65 as in thejdiibkh Supedi ment. Pressure inside the fifth bag 5 is rel eased
by this pressure releasing nechanism The cut 65 is provided in the upper
surface shlﬁﬁtmﬁl (see FIGS. 18 and 19). Further, a film9 is bonded so as
to cover t'hrs“cut 65. The shape of this cut 65 in a plan viewis not

ATCHENNY Vh I TS o A R N
straight lgrggsgr%a\}?a uie,'S thig cc)‘r}% iﬁglsra glotst? c 0%‘95t E\Oekggl;s itlf?g i)rgsrs%%g ?I?s'ide the
bag at a predetermined value. By setting the length and width of the cut to
predetermined values as described above, it was found that the cut 642 may
be made almost closed (see FIG. 16). Further, since the adhesive is left in
the cut 642, the cut 642 closes.

Subsequently, when the pressure inside the fourth bag 4 rises again,
the cut 642 opens (see FIG. 16). After releasing the pressure inside the
fourth bag 4, the cut 642 almost closes again.

[0080]

As described above, the cut 64 may repeatedly open and close 1n
accordance with the changes in pressure inside the fourth bag 4. Namely,
since the cut 64 serves as a valve for keeping the pressure, it is capable of
keeping the pressure inside the fourth bag 4 at a constant value higher than
atmospheric pressure.

[0081]

A fifth bag 5 as a fifth embodiment 1s described. FIG. 17 1s a plan

view showing the fifth bag 5. FIG. 18 is a cross-sectional view taken along a

line A-A of FIG. 17, in which a cut 651 is of the above-mentioned type that

does not penetrate an upper surface sheet 51. FIG. 19 is a cross-sectional
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Further, the straight line formed by this cut 65 is preferably set so as to
have a |l ength of about 1 to 30 mm nore preferably about 3 to 10 mm and a
wirdt h of about 0.01 to 1.0 mm nore preferably about 0.05 to 0.7 mm at the
ti me of ogdengingl dofhinent}s for making the cut 9 al nost cl osed when the
pressure in the fifth bag 5 falls to or bel ow a predeterm ned val ue. [00831
There are two types of cuts 65. As in the fourth enbodinent, two types are
considered. One is a cut 651 not penetrating the upper surface sheet 51 as
shown in FIG 18. The other is a cut 652 penetrating the upper 39 (original
docunent) wewftakensiiert thd lias Ashown wncklaGutifh? 1s[ (¥GB4]abbve-roemtiébdd not
penetrating the upper surface sheet 51 is described. The depth of the cut

651 is nottyparhhtpbaetrytds the epperniirfac ek &lably set to 20 to 50% of the
t hi ckness of the upper surface sheet 51 (see FIG 18). This cut 651 may be

Ut ace sheet. 51 but T Soneet by by on i he f e g Bea Pl ¢ i s
e R G R S A G A B
s descri bod i ket oS ftble tp CoRFREkLDl O CEBIEh AT WE STVe 62
and the fifth ha is seale It is possible to make the cut 652 open at
the time f‘ﬂ&ﬁﬁ%“(%&ﬁ“%ﬂghﬁﬂlé&%ur e inside the fifth bag 5 rises to the
pr edet er m'[Bng]val ue).
This fifth bag 5 has a pressure releasing mechanism made up of a
cut 65 as in the fourth embodiment. Pressure inside the fifth bag 5 1s
released by this pressure releasing mechanism. The cut 65 1s provided in the
upper surface sheet 51 (see FIGS. 18 and 19). Further, a film 9 is bonded so
as to cover this cut 65.
The shape of this cut 65 in a plan view is not particularly limited,
but is preferably a straight line as in the fourth embodiment. This is
because a production process for forming a cut in a straight line shape 1s
considered to be the easiest process.
Further, the straight line formed by this cut 65 1s preferably set so
as to have a length of about 1 to 30 mm, more preferably about 3 to 10 mm,
and a width of about 0.01 to 1.0 mm, more preferably about 0.05 to 0.7 mm,
at the time of opening. This is for making the cut 9 almost closed when the
pressure in the fifth bag 5 falls to or below a predetermined value.
[0083]
There are two types of cuts 65. As in the fourth embodiment, two

types are considered. One is a cut 651 not penetrating the upper surface

sheet 51 as shown in FIG. 18. The other is a cut 652 penetrating the upper
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However, since the cut 652 is covered with the film unlike the fourth
enbodi nent, the sealing degree of the fifth bag 5 may be secured in normal
tkmes even when the bonding strength of the cut 652 is |lower than the
bondi ng st (osigglahdefumend cut 642 in the fourth embodiment. As in the fourth
enbodi nent, the adhesive 82 bonds the cut 652 to an extent that the cut 652
opens when the pressure inside the fifth bag 5 rises to the predeterm ned
value. Further, it is preferable that a material of the adhesive 82 al so
does not affect a human body. This is because, even if this adhesive 82
adher es t osutiacd doststiif 4s slnewdentlfi€r.fl®urth bag 4 during 40 (original
docunent) heat/pressure cooking, safety of the foodstuff may be secured.

[ 0086] The[oogaber of the cuts is appropriately set in accordance with the
size and shape of the fifth bag 5 itself At this tine, the cuts 65 are

arranged at a WE@@&@BB!%@p'eﬂEﬁfa‘fﬁi ﬁ;garﬁ%&&réﬂée%qtﬂ RiRG¥Abed s not
particularly Jlimted, but is prefera to 1 to4 m nore preferably 2

to 3 mm Tﬁ@%@hﬁt ef(ih ﬁ'tﬁG%i b6k bértﬁﬁﬁgﬂbyt}ﬁﬂlteahﬁui H ﬁet?%}c?%lyﬁ‘sw{d“ film

and al t houg rra er eof IS not I cul ar

pol ypropyl 50%o 8{)‘%5611 ﬂhecﬁlné dsd o f%hgr gjggr gﬁ%%cg%ﬁg@t Z"?e)?f Fff ?B)made of a

pol ypropyl €né  or “silicon resin s ca Tm’hg a

cl earance betwe t he fj m 9 nd the c SCri The shape of
the filmo is no ﬁa%t Yo sy G B bt e PR rﬁh@&ngs a5 10
cover the entire e of the cut 65 and for med such that, a tg}grance

bot ween t hBUEALE Ghth P RST HHAGH theegede Prbayprefeebly mrpvidedrigrthednneg ee

FIGS. 18 and 19).
surface. This is because, with the cut 651 provided in the inner surface, the

cut 651 opens as soon as the pressure inside the fifth bag 5 reaches a
predetermined pressure value.
[0085]

The cut 6562 penetrating the upper surface sheet 51 is described. In
normal times, the cut 652 1s closed with an adhesi_ve 82 and the fifth bag 5 1s
sealed.

It 1s possible to make the cut 652 open at the time of heating (when
the pressure inside the fifth bag 5 rises to the predetermined value).
However, since the cut 652 1s covered with the film, unlike the fourth
embodiment, the sealing degree of the fifth bag 5 may be secured in normal
times even when the bonding strength of the cut 652 is lower than the
bonding strength of the cut 642 in the fourth embodiment.

As in the fourth embodiment, the adhesive 82 bonds the cut 652 to
an extent that the cut 652 opens when the pressure inside the fifth bag 5
rises to the predetermined value. Further, it is preferable that a material of
the adhesive 82 also does not affect a human body. This is because, even if

this adhesive 82 adheres to the foodstuff inside the fourth bag 4 during
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A specific size is that, when the length of the cut 65 is 10 nm the film9
is formed in a square shape of 20 nm on each side. [0088] The film9 is
banded .to the sheet with the adhesive. The film9 is bonded to an extent

t hat, whenotiimaldozasien® i nside the fifth bag 5 reaches a predeterm ned
value, the film9 slightly peels off the cut 65 to forma clearance
(described later). [0089] A material of the upper surface sheet 51 is not
particularly limted, 41 (original docunent) but is preferably a

t hernmopl astic material. Polypropylene is nore preferable. This is because

pol ypr opyl1eng/dressiaRabbRin, saftafithe eIt QEsmal ben@klsed.provi ded in the bag
and al so securing heat resistance, as the upper surface sheet of the fourth

bag 4. [0({%@]36 xt, the operation of the cut 65 of the fifth bag 5 is
descri bed.” FlI 20 is a cross-sectional view taken along the |line A-A of

FI G 17 showi ng rfye QM PPnANSEEId AR A%, LB M Qi chpe TifLh

bag 5 operate. S a Cross-s Vi ew en al ong ine A-A

o e PR e SOREFTUBTRT IS GHLAERE B Bl T

vater i n d BRI WHEr Al DB RN eoR g PheS PF ATUSAB s

vaport zed | 0 P hGET prolbrably Sot to 1 %o & mm, mere preforably 2 (63 mm. | 09 >
[0087]

Next, the film 9 is described.

The film 9 is a thin film, and although a material thereof is not
particularly limited, a polypropylene or silicon resin is preferably used. The
film 9 made of a polypropylene or silicon resin 1s capable of effectively
forming a clearance between the film 9 and the cut 65 (described later).

The shape of the film 9 1s not particularly limited, but is preferably
formed so as to cover the entire face of the cut 65 and formed such that a
clearance between the cut 65 and the film 9 (described later) may be formed
(see FIGS. 18 and 19).

A specific size 1s that, when the length of the cut 65 1s 10 mm, the
film 9 1s formed in a square shape of 20 mm on each side.

[0088]

The film 9 1s bonded to the sheet with the adhesive. The film 9 is
bonded to an extent that, when the pressure inside the fifth bag 5 reaches a
predetermined value, the film 9 slightly peels off the cut 65 to form a
clearance (described later).

[0089]

A material of the upper surface sheet 51 is not particularly limited,
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When the pressure inside the fifth bag 5 reaches a predeterm ned value, the
cut 651 opens to release the pressure inside the fifth bag 5 (see FIG 20).
The fil'm9 slightly peels off the cut 651 due to the pressure inside the
fifth bag ®rigmabdecusiestr ance is formed between the film9 and the cut 651,

so that the pressure inside the fifth bag 5 is released fromthis clearance.
When the pressure inside the fifth bag 5 falls to a predeterm ned pressure
val ue, the cut 651 al nbst closes and this clearance di sappears (see FIG
20). In this way, the pressure inside the bag is kept at a predeterm ned

val ue. 42 lporisgprediéradddye anterinopla082in ateal. tRoky propybarrecisi msrel préfleealflief t h bag
5 rises again, the cut 651 opens and a clearance is again forned between

the fil m 9Thizdstheeacsd polyprofHenc id Gpalfly of Ahhencingeyfiasssirengtlss de the
fifth bag 5 is released, the cut 651 closes again and the clearance

di sappear SproBYd&Pﬁﬂtthf)ﬁé a8iNdsé Bt Bodt AndstancaBdd ik b ﬁepélﬁ&h@@ce
f or med/ di sappeared in accordance with the pressure inside e fifth bag 5,

the cut 65§hﬁ%@gfm§fgdlltﬁ1 y serve as a valve for keepl ng the pressure.
Wth this structure, rngSUI‘EInSIdetheflfth bag 5 may be kept at a

const ant V@'O'éﬁ hi gher than at nospheric pressure. [0093] Next, the condition
where the 52 and the film9 of the fifth bag 5 operate is described.

Cont ai ned | nsi dotERe F PR sy 8 PR Gut B bE B ARRSSS BafRewiEed Bin expanas
the insi deQ(? Es ycll(?osfsl sfetcir:llogggwew taken along the line A-A of FIG. 17 showing a
condition where the cut 651 and the film 9 of the fifth bag 5 operate. FIG. 21
1s a cross-sectional view taken along the line A-A of FIG. 17 showing a
condition where the cut 652 and the film 9 of the fifth bag 5 operate.
[0091]
The condition where the cut 651 and the film 9 of the fifth bag 5
operate is described.
When the fifth bag 5 is heated, water in a foodstuff and the like
contained inside the fifth bag 5 is vaporized into steam, This steam expands
the inside of the fifth bag 5.
When the pressure inside the fifth bag 5 reaches a predetermined
value, the cut 651 opens to release the pressure inside the fifth bag 5 (see
FIG. 20). The film 9 slightly peels off the cut 651 due to the pressure inside
the fifth bag 5, and a clearance is formed between the film 9 and the cut 651,
so that the pressure mside the fifth bag 5 is released from this clearance.
When the pressure inside the fifth bag 5 falls to a predetermined
pressure value, the cut 651 almost closes and this clearance disappears (see

FIG. 20). In this way, the pressure mnside the bag 1s kept at a predetermined

value.
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At this tinme, when the pressure inside the fifth bag 5 reaches a

predeterm ned val ue, the adhesive applied on the cut 652 peels off and the
cut 652 opens to release the pressure inside the fifth bag 5 (see FIG 21).
The fil m YogiginghddopmeeBl s of f the cut 652 due to the steaminside the fifth
bag 5, and a clearance is forned between the film9 and the cut 652, so
that the pressure inside the fifth bag 5 is released fromthis clearance.

[ 0094] When falling to a predeterm ned pressure val ue, the pressure inside
the fifth bag 5 falls. At this tinme, the cut 652 al nost closes wth the
adhesi ve [#®9¢bri gi nal docunent) that is left in the cut 652 (see FIG 21).
Si mul t aneously, the clearance disappears when the pressure inside the fifth
bag 5 falls. Sirnd@&enhtheopres®m inkide taifth ledeo3 etheangaimehel@arciilce has

di sappeared, the pressure inside the fifth bag 5 is kept at a predeterm ned

val ue. [ 00fadns\WaDatchearafhes 318 LainBrfRdiNewhkh thefAth & ard@e agadsn, the cut
652 opens, a clearance between the film9 and the cut 652 is fornmed again

(see FI Gﬁs%é)E‘IGAfZU?.rA&&e kﬁ]gﬁ%ﬁﬁ?e Mﬁa@'gtllé hﬁﬂbé%'_gip%le‘és&&, {2l ggsed, the

t )
cut 652 closes again and ear ance di sappear By opening/closing the

cut 651 an@5P¥10§8§(5£‘%ﬁ2§]ﬁ %ﬁg@gg&&e &lghgg%lgi_sappear ed in accordance with

the pressure rnsirde . "652 and the film9 may serve
RERE e R e T AR e
g;gg fip[l)g(rji foﬁﬁ{eﬁﬁfééﬁpe r%gglg]acéogda)iltcg V\l?i%g tﬁg p%esssiuxrter}ngl eot(iilierﬁtl’gfl b%fg g,he bag s
the cut 651 and the film 9 may serve as a valve for keeping the pressure.
With this structure, the pressure inside the fifth bag 5 may be kept at a
constant value higher than atmospheric pressure.
[0093]
Next, the condition where the cut 652 and the film 9 of the fifth bag
5 operate is described.
When the fifth bag 5 is heated, water in the foodstuff and the like
contained inside the fifth bag 5 is vaporized into steam. This steam expands
the mnside of the fifth bag 5.
At this time, when the pressure inside the fifth bag 5 reaches a
predetermined value, the adhesive applied on the cut 652 peels off and the
cut 652 opens to release the pressure inside the fifth bag 5 (see FIG. 21).
The film 9 slightly peels off the cut 652 due to the steam inside the fifth bag
5, and a clearance 1s formed between the film 9 and the cut 652, so that the
pressure inside the fifth bag 5 1s released from this clearance.
[0094]
When falling to a predetermined pressure value, the pressure inside

the fifth bag 5 falls. At this time, the cut 652 almost closes with the adhesive
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shown). This sixth bag is fornmed by conbi nation of the characteristics of
the fourth bag 4 and the fifth bag 5. An opening is forned in the upper
surface sheet of this sixth bag. As in the fifth bag 5, a filmis bonded so
as to coveforighel dpament). The shape and size of this opening is not
particularly limted. The filmis provided with a cut having a pressure
keeping function as in the fourth bag 4. Wien the pressure inside the sixth
bag rises, the cut in the filmof the sixth bag shows the same operation as
that of the cut 64 in the fourth bag 4, and thereby, the pressure inside

t he sixth theg isdgft e theptit 683 (§or Fifznal). docuwdentcpualy, she clesramte val ue hi gher
t han at nospheric pressure. [00971 Next, a heat/pressure cooking nethod

usi ng the dagppesovdenght preddimefinssle the fHih bagehfalii. Momtestlescude®®d | bed.
Thi s heat/pressure cooking nmethod is intended to perform by the wuse of the

bags accorgidalhestadsed andehé cledlrahe Bhx BikappeasdBREHreffeSHERle COOKI NG
on a foodstuff inside the bags using a m crowave oven. The nethod is

particul ar{pe GRANALL £5d B éﬂ‘a%ﬂ@&et‘%rﬁﬁﬁ%%ﬁf&e.com ainer is accoomodated in
t he bags according to any of the first to sixth enbodi ments. [0098] The

f oodst uf f iner is accomodated inside the bag according to any of the
first to stxth'enbodi nents. This foodstuff container is for holding a

oist e 0 el RoStRes B SPAEh S O PP o
uniess [1 158 TELEL LRCELULL Conalget JEh, s ol el 1 i croveve
FIG. 21). After the pressure inside the fifth bag 5 is released, the cut 652
closes again and the clearance disappears.
By opening/closing the cut 651 and by making the clearance
formed/disappeared in accordance with the pressure inside the fifth bag 5,
the cut 652 and the film 9 may serve as a valve for keeping the pressure.
With this structure, the pressure inside the fifth bag 5 may be kept at a
constant value higher than atmospheric pressure.
[0096]
A sixth bag as a sixth embodiment of the bag is described (not
shown). This sixth bag is formed by combination of the characteristics of the
fourth bag 4 and the fifth bag 5.
An opening 1s formed 1n the upper surface sheet of this sixth bag. As
in the fifth bag 5, a film is bonded so as to cover the opening. The shape and
size of this opening is not particularly limited.
The film 1s provided with a cut having a pressure keeping function
as In the fourth bag 4. When the pressure inside the sixth bag rises, the cut
in the film of the sixth bag shows the same operation as that of the cut 64 in

the fourth bag 4, and thereby, the pressure inside the sixth bag may be kept

44



foodstuff refers to what has al ready been seasoned and will be eatable state
after heat/pressure cooking. For exanple, foodstuffs having been prepared

in the case of cooking ingredients of "chicken and egg bow " refers to
chicken cutigindt @&dakic@t)Si ze pi eces, onion cut into desired-size pieces,
beaten egg, a source for simering, and water. Note that seasoning is al so
included in the foodstuff. The bag according to any of the first to sixth
enbodi ments needs to be sealed after the foodstuff container is put
thereinto. This is because the pressure cooking cannot be perfornmed unless

the bag i szisgabestant REIWECHEr than(Rhid@pRaticdpesymat) for sealing is not
particularly limted, but heat sealing is preferably applied as in the

peri pheralgedge part of the bag. [0099] When the pressure inside the bags
accordi ng [to the first to sixth enbodinents reaches a predeterm ned val ue,

the pressure insj t cor di. I L X dinments is
rel eased by theﬁggg%gﬂﬁ%ﬁﬁg%ﬁggéi%ﬁ%#§%H&%Péa§§hb§§%%hgg%?Céﬂﬁggyﬁ e
pressure rel easi mechanj sm i ncl.udes the, pressure keeping function, the
pressure iﬁgﬁﬁ%“gﬁ@“ﬁ%@?nbgaﬁ%ﬁ Sﬁﬁ%?ﬁmﬁﬁgfirst to sixth enbodi ments may be
kept hi gher than_ atnospheric pressure. By keepin he pressure |nside the
bags accor di ng U Bhis e HRTEST UeRog m&%ﬁ%%ggﬁég@er K bYithSspheri ¢

pressure, foodstuffs inside the bags nay be pressure-cooked. [0100] By
keepi ng t hesgelcdwibags qrspaingre asuigef it §ixth embodimers, presstiré t o~ sj xt h
enbodi ments hi gher than atnospheric pressure, the foodstuffs inside the bag
may be subjeekimgione fpodstff madokhabapgsuadd 2 nonrawaveaven. The method
is particularly characterized in that a foodstuff container is accommodated
in the bags according to any of the first to sixth embodiments.
[0098]
The foodstuff container is accommodated inside the bag according to
any of the first to sixth embodiments. This foodstuff container is for holding
a foodstuff, e.g. a dish, a cup, a rice bowl, a bowl, ovenware, a heat resistant
dish and heat resistant glass, and is not particularly limited unless it is a
metal foodstuff container which is not usable in a microwave oven.
A prepared foodstuff is held in the foodstuff container. The prepared
foodstuff refers to what has already been seasoned and will be eatable state
after heat/pressure cooking. For example, foodstuffs having been prepared
in the case of cooking ingredients of “chicken and egg bowl” refers to chicken
cut into bite-size pieces, onion cut into desired-size pieces, beaten egg, a
source for simmering, and water. Note that seasoning is also included 1n the
foodstuff.
The bag according to any of the first to sixth embodiments needs to

be sealed after the foodstuff container i1s put thereinto. This is because the

pressure cooking cannot be performed unless the bag is sealed. The method
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cooking. It is thereby possible to reduce the cooking tine by using the bag
according to any of the first to sixth enbodi nents, as conpared with the bag
only for heat cooking. By keeping the pressure inside the bag higher than

at nospher i @righhB&sun@nt)a St eam tenperature inside the bag may rise to 100 C
or higher. As described above, the pressure inside the bags according to
any of the first to fifth enbodinents may be kept at 1.2 to 1.3 atm In
response to this pressure, the steamtenperature inside the bag according
to any of the first to fifth enbodinments may rise to 110 to 120 T. 46

(original geGEARAL)s RbDparfif@aslySmifeATBaE HeHt SeAlnS Fdierdagapptiedr ding to
the first to fif%hsenbgdirments rises to 100 C or h%qgjéﬁ}()ar, it ?sp%ossi ble to

kill bact eggﬁlﬂg%ge%gggrdl%tgggﬁml[%%l ?ﬁ%t he conditi on where the steam

tenperature Is " heat/ pressure cooking met hod
accordi ng f()?) tgf'e present invention is described with reference to an
enbodi nment . Rs t he enbodi nent, a nethod for cooking ingredients of "chicken

and egg bow " i escribed. FIG 22 |.s vi ew of. i ngredien of .ychicken and
egg bow " in t heWprRERePIsEsEe] S&%%ﬁ}%ga%ﬁ feror e rt&e fﬁ%&]%‘i SE¥tor ding to
the first I%gb di ment . flat-bottoned pan, 101 is used as the fqodstuff

cont ai ner . eBRpEIRFNtsgRChe 2ipnedetsrraned yalys, Ak dresinirgAnsids thigibasst o

bite-size pieces, and beaten  egg 203 _added with a source for sinmmering and
wat er, whi a¢sordiag toethedinsh & sixthguabediments as gelgaser PESperpsaIg i n
appropriate anmounts into the pan 101. This pan 101 is accompdated into the
first bag meleagingiméechariems. Meanwhile, since the pressure releasing mechanism

includes the pressure keeping function, the pressure inside the bags

according to the first to sixth embodiments may be kept higher than

atmospheric pressure. By keeping the pressure inside the bags according to

the first to sixth embodiments higher than atmospheric pressure, foodstuffs

mside the bags may be pressure-cooked.

[0100]

By keeping the pressure inside the bags according to any of the first

to sixth embodiments higher than atmospheric pressure, the foodstuffs

inside the bag may be subjected to pressure cooking in addition to heat

cooking. It 1s thereby possible to reduce the cooking time by using the bag

according to any of the first to sixth embodiments, as compared with the bag

only for heat cooking.

By keeping the pressure inside the bag higher than atmospheric

pressure, a steam temperature inside the bag may rise to 100 °C or higher.

As described above, the pressure inside the bags according to any of the first

to fifth embodiments may be kept at 1.2 to 1.3 atm. In response to this

pressure, the steam temperature inside the bag according to any of the first

to fifth embodiments may rise to 110 to 120 °C.
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seal ed and heated in a mcrowave oven. As the heating proceeds, the water in
the foodstuffs is vaporized into steam This steam expands the inside of
the first bag 1. Wen the pressure inside the first bag 1 rises, the opening
71 is for(eggineldachmepiessure | oad section 61, and thereby, the steamin the
first bag 1 is released fromthe opening 71. Meanwhile, the pressure inside
the first bag 1 nay be kept higher than atnospheric pressure due to the
pressure keeping function provided to the pressure | oad section 61. Since
the prepared foodstuffs inside the first bag 1 may be pressure-cooked by 47
(origi nal docund¥inge kkepieagn tthmperageerssidesihddagsactordngbaght fhisgber t han
at nospheric pressure, the ingredients of "chicken and egg bow " may be
cooked i n Bfihrdmebodiecoits Bk itod 00FEhot hizheagitubipobsibke jaulsill hartehi@athatooki ng.
Further, since the steamtenperature inside the first bag 1 rises to 100 C

or higher ByykeepekillehanhesoHARiIdNSiHERe thE stddrs teRP@ritutedbanottasr
at nospheric pressure, it is possible to sterilize the ingredients of

“chicken apd egg bow ". [0102] After the heat/pressure cooking, the
flat-bottoned pan 101 containing the conpleted "chicken and egg bow "

i ngr edi ent@lb?]taken out of the first bag 1. It is possible to slide the

i ngredient's of” "chicken and egg bow " fromthe pan 101 onto boiled rice put

128 o Lo be gpt XA COI8EB FE BRL LN S R NS (010
taken al N v%n!ciiopl%s _eécr?{)e(f LVCI;fh %éference to an embodiment.

As the embodiment, a method for cooking ingredients of “chicken
and egg bowl” is described. FIG. 22 i1s a view of ingredients of “chicken and
egg bow!” in the process of heat cooking with the first bag 1 according to the
first embodiment.

A flat-bottomed pan 101 1s used as the foodstuff container. Chicken
201 cut into bite-size pieces, onion 202 cut into bite-size pieces, and beaten
egg 203 added with a source for simmering and water, which are the
prepared foodstuffs, are held respectively in appropriate amounts into the
pan 101. This pan 101 is accommodated into the first bag 1, which is then
sealed and heated in a microwave oven.

As the heating proceeds, the water in the foodstuffs is vaporized into
steam. This steam expands the inside of the first bag 1.

When the pressure inside the first bag 1 rises, the opening 71 is
formed by the pressure load section 61, and thereby, the steam in the first
bag 1 is released from the opening 71. Meanwhile, the pressure inside the
first bag 1 may be kept higher than atmospheric pressure due to the

pressure keeping function provided to the pressure load section 61. Since

the prepared foodstuffs inside the first bag 1 may be pressure-cooked by
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FIG 3 is a plan view of the first bag imediately after a pressure |oad
section of the first bag operates to forman opening. FIG 4 is a
cross-sectional viewtaken along a line AAAof FIG 3. FIG 5 is a plan

vi ew show (agigimabéser@nbag. FIG 6 is a cross-sectional view taken along a
line AAA of FIG 5. FIG 7 is a plan view of the second bag i medi ately
after a pressure |oad section of the second bag operates to form an
opening. FIG 8 is a cross-sectional view taken along a line A-A of FIG 7.
48 (original docunent) FIG 9 is a plan view showing a third bag having a
triangl e pE&SIHE Che pPashuseGhsidR thElffpst bgiiShizher @Ran 2@RldsPRAkcVI ew taken
along aline AAAof FIG 9. FIG 11 is a viewimediately after a pressure

| oad sect i@ﬁes%re{ RRe fi%%lﬁﬁelggg)f@@ﬁfcﬁﬁﬁ%ntdoeégol?:(fﬁéﬁr}ng??‘gi dg@keg iPshdierS @

pl an vi ew show ng a g having a cut” 1 Cross-sectional
vi ew t aken_ a a || {CT ! not penetrating an
upper surf%)&ha{%gggg?é L%%QHQéﬁégé#%é‘ésltgggbfg%%g?&\#l%w taken along the line

A-A of FIG 12 aving a cu enetrating the u r sur.face sheet. FIG 15 is
a cross-section “'(P:hggv St“&?(%ﬁ“g’f’tgﬁgl ?%p%arjfélr%-"g\ﬁg? té? grsﬁgag gh%@ﬁsnté’ a
condition wherg the cut. not penetrating the upper surface sheet _operates in
the fourt hl%g@ OFH@h%byi(eapmgo et RERI A the DBl DAhTHEAN ne A A
of FIG 12 showing a condition where the cut penetrating the upper surface
sheet opertgpesphenc pressels: thiseepsilie o sterilize thpingredieaks ehowiakem fifth
bag.

and egg bow!”.

[0102]

After the heat/pressure cooking, the flat-bottomed pan 101
containing the completed “chicken and egg bowl” ingredients is taken out of

the first bag 1. It is possible to slide the ingredients of “chicken and egg

bow]” from the pan 101 onto boiled rice put in a bowl to be neatly arranged.

BRIEF DESCRIPTION OF THE DRAWINGS
[0103]
FIG. 1 1s a plan view showing a first bag.
FIG. 2 1s a cross-sectional view taken along a line A-A of FIG. 1.
FIG. 3 is a plan view of the first bag immediately after a pressure
load section of the first bag operates to form an opening.
FIG. 4 is a cross-sectional view taken along a line A-A of FIG. 3.
FIG. 5 1s a plan view showing a second bag.
FIG. 6 1s a cross-sectional view taken along a line A-A of FIG. 5.
FIG. 7 1s a plan view of the second bag immediately after a pressure
load section of the second bag operates to form an opening.

FIG. 8 is a cross-sectional view taken along a Iine A-A of FIG. 7.
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FIG 18 is a cross-sectional view taken along a line A-A of FIG 17, having
a cut not penetrating an upper surface sheet. FIG 19 is a cross-sectional
view taken along the line A-A of FIG 17, having a cut penetrating the
upper surf@é@@ﬁ@‘é{‘i}n@m)e 20 is a cross-sectional view taken along the |ine
A-A of FIG 17 showing a condition where a filmand the cut not penetrating
the upper surface sheet operate in the fifth bag. FIG 21 is a
cross-sectional view taken along the line A-A of FIG 17 49 (original
docunent) showing a condition where the filmand the cut penetrating the
upper surface shEet9 spampdae view shewing atthimgbaghevimpa teangld ewwsetire

i ngredi ents of "chicken and egg bow (Japanese neal called " oyakodon')"
duri ng healoadrsestune cooking using the first bag according to the first
enbodiment. FIG 23 is a perspective view after cooking of "chicken and egg

bow " is conpl eFHE. 1(RE-RHNCEMABKS] 1wl Hk ddRAMKNGSling ALAANf HIG.i9.st bag
according to first enbodi ment 11 upper surface sheet of first bag 12 | ower

surface sheet OfFf(;r st idagiew ImPesdiRNAY Afte@d0prdidlite Dad édctiont#ghd second
bag according to second enbodi nent 21 upper surface sheet of second bag 22

lover surfgrg mhegiedtesS&CRMh Be9peather i pheral edge part of second bag

FIG. 12 1s a plan view showing a fourth bag having a cut.

FIG. 13 is a cross-sectional view taken along a line A-A of FIG. 12
having a cut not penetrating an upper surface sheet.

FIG. 14 is a cross-sectional view taken along the line A-A of FIG. 12
having a cut penetrating the upper surface sheet.

FIG. 15 is a cross-sectional view taken along the line A-A of FIG. 12
showing a condition where the cut not penetrating the upper surface sheet
operates in the fourth bag.

FIG. 16 1s a cross-sectional view taken along the line A-A of FIG. 12
showing a condition where the cut penetrating the upper surface sheet
operates in the fourth bag.

FIG. 17 is a plan view showing a fifth bag.

FIG. 18 1s a cross-sectional view taken along a line A-A of FIG. 17,
having a cut not penetrating an upper surface sheet.

FIG. 19 is a cross-sectional view taken along the line A-A of FIG. 17,
having a cut penetrating the upper surface sheet.

FIG. 20 is a cross-sectional view taken along the line A-A of FIG. 17
showing a condition where a film and the cut not penetrating the upper
surface sheet operate in the fifth bag.

FIG. 21 is a cross-sectional view taken along the line A-A of FIG. 17
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3 third bag according to third enbodi mrent 31 upper surface sheet of third
bag 32 | ower surface sheet of third bag 33 peripheral edge part of third
bag 4 fourth bag according to fourth enbodi nent 41 upper surface sheet of
fourth bag(digidaddesunsantf ace sheet of fourth bag 50 (original docunent) 43
peri pheral edge part of fourth bag 5 fifth bag according to fifth enbodi nent
51 upper surface sheet of fifth bag 52 | ower surface sheet of fifth bag 53
peri pheral edge part of fifth bag 61 pressure | oad section of first

enbodi ment 62 pressure | oad section of second enbodi nrent 63 pressure | oad
section of shdirh £ebegitiRNvhebdtiedHilRAGHRAT et PerfQpidiRg @HPGpRRNt 641 cut

not penetrating upper surface sheet 642 cut penetrating upper surface sheet

65 cut accehfhpdsheet dfd-AteiPad AL fo1 cut not penetrating upper surface
sheet 652 cut penetrating upper surface sheet 71 opening according to first

enbodi nent 72 o I 5g i “ ' t j cording
Co thi 1 embodi mohr: 81 aaniet L el RTaNE ERRRCh B e Bl 8 00t Ot
enbodi ment meal called ‘oyakodon’)” during heat/pressure cooking using the first bag
according to the first embodiment.

FIG. 23 is a perspective view after cooking of “chicken and egg bowl”

is completed.

REFERENCE MARKS IN THE DRAWINGS

[0104]

1 first bag according to first embodiment
11 upper surface sheet of first bag

12 lower surface sheet of first bag

13 peripheral edge part of first bag

2 second bag according to second embodiment
21 upper surface sheet of second bag
22 lower surface sheet of second bag

23 peripheral edge part of second bag

3 third bag according to third embodiment
31 upper surface sheet of third bag

32 lower surface sheet of third bag

33 peripheral edge part of third bag

4 fourth bag according to fourth embodiment
41 upper surface sheet of fourth bag

42 lower surface sheet of fourth bag
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82 adhesi ve used for bonding cut 652 according to fifth enbodinent 9 film
covering cut according to fifth enbodi nent 101 fl at-bottoned pan 201
chicken cut into bite-size pieces 202 onion cut into bite-size pieces 203
beat en eggoag@erdosuitidngource for simrering and water 51

43 peripheral edge part of fourth bag

5 fifth bag according to fifth embodiment
51 upper surface sheet of fifth bag

52 lower surface sheet of fifth bag

53 peripheral edge part of fifth bag

61 pressure load section of first embodiment
62 pressure load section of second embodiment
63 pressure load section of third embodiment
64 cut according to fourth embodiment

641 cut not penetrating upper surface sheet
642 cut penetrating upper surface sheet

65 cut according to fifth embodiment

651 cut not penetrating upper surface sheet

652  cut penetrating upper surface sheet

71 opening according to first embodiment

72 opening according to second embodiment

73 opening according to third embodiment

81 adhesive used for bonding cut 642 according to fourth embodiment

82 adhesive used for bonding cut 652 according to fifth embodiment
9 film covering cut according to fifth embodiment

101 flat-bottomed pan

201 chicken cut into bite-size pieces

202  onion cut into bite-size pieces

203  beaten egg added with source for simmering and water

51



