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This invention relates to the packaging of ma 
terials with which modifying agents are to be 
subsequently admixed and the invention is also 
concerned with the manner in which such mate— 
rials and modifying agents are associated prior 
to their admixture. 
Representative of the materials and modifying 

agents generally referred to are, for example, 
butter substitutes such as margarine, sold, for 
the most part in uncolored, one-pound packages 
and the accompanying coloring which is intended 
to be mixed with the margarine. Heretofore, 
it has been the practice to separately package 
the coloring employed in small envelopes, cap 
sules and the like, although in some instances 
it has been proposed to utilize the same wrapper 
for both the butter substitute and the coloring. 
In the latter instances, however, prior practice 
has been followed in the respect that the butter 
substitute and coloring are isolated from one 
another despite the use of the same wrapper. 
Packaging of butter substitutes and the'coloring 
employed in connection with such substitutes in 
accordance with prior practice, therefore, has 
the objection that, apart from the material re 
quired for this purpose, additional and special 
operations are required for handling and pack 
aging the coloring and for assembling the pack= 
aged coloring in the packages containing the 
butter substitute. Also, further handling opera 
tions are involved in separately removing the 
butter substitute and coloring from their respec» 
tive packages incident to the operations in which 
the two are mixed. 
One object of the present invention, therefore, 

is. to overcome the above objections, this object 
contemplating packaging of the material in 
which the modifying agent is to be incorporated 
and of the modifying agent in such a manner as 
to avoid the necessity of a separate container for 
the latter or of wrapping the former in any spe 
cial manner to accommodate the modifying agent. 
A further object is to reduce to a minimum 

the time and effort involved in obtaining a 
thorough admixture of the material and. the mod 
ifying agent, this object being attained by the 
elimination of the objections above noted in the 
manner described and the packaging of the ma 
terial and the modifying agent therefor in such 
a manner that the desired admixture of the two 
may be readily e?ected by kneading them in the 
wrapper in which they are packaged. 
A still further object is a novel package con 

taining the material and the modifying agent 
to be subsequently admixed with the material 
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and also a novel method of obtaining a thorough 
admixture of the material and modifying agent 
when it is desired that until the material is to 
be used it retain, at least to outward appearances, 
all of its natural characteristics such as coloring, 
for example, the package, having the advantage, 
in addition to those noted, that the material and 
modifying agent may be readily associated in 
the manner contemplated with facility and in 
a highly economical manner. 
The invention is illustrated in the accompany 

ing drawing, whereinz' 
Figure 1 is a perspective view of a package 

embodying the features of the invention; 
Figure 2 is a perspective view illustrating, more 

or less diagrammatically, one way in which the 
modifying agent may be introduced into the 
material with which it is to be subsequently 
admixed; and 
Figure 3 is a perspective view of the material 

in the wrapper which is applied after the modi 
fying agent is introduced into the material and 
in which the material and modifying. agent may 
be kneaded to effect the desired admixture of the 
two. 
In carrying out the invention, assuming by 

way of example that margarine is the material 
to be modi?ed and the usual coloring for such 
a butter substitute to be the modifying agent, 
the margarine may be formed in conventional 
manner into the conventional one-pound prints 
such as indicated at H] (Figure 2) and the color 
ing thereafter may be injected into the latter 
with the aid of a syringe ii. In this manner 
the coloring for an entire print may be concen 
trated in one, or more if desired, local areas 
wholly within the print and so spaced from the 
sides of the latter as to be entirely invisible inso 
far as outward appearances are concerned. In 
this connection it will be understood, of course, 
that when the coloring is injected into the print 
of margarine in the manner described, the pas 
sage formed by the needle of the syringe is closed 
in any suitable manner after the needle is with 
drawn so that any escape of the coloring to the 
surface of the print will be effectively prevented. 
As noted, the coloring which is employed may 

be introduced into the print at several points, 
if desired, such procedure having the advantage 
that subsequent admixing of the ‘coloring with 
the margarine will be facilitated. In connection 
with the foregoing it will be understood, of course, 
that injection of the coloring into pre-formed 
prints in the manner described is intended merely 
by way of example as it will be appreciated that 
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the coloring could be introduced into the mar 
garine in various other ways either before or 
after its molding into prints. In any event, it 
is essential only that the coloring be incorporated 
in the margarine in such a manner that it is 
located wholly within the print so that to out 
ward appearances the margarine will be of its 
natural color. 
Preferably each print of margarine into which 

coloring is introduced in the manner described 
is enclosed in an air-tight pliable wrapper i2. 
The latter is preferably heat-sealed and of a 
thermoplastic material such as "P1iofllm” or any 
other material of a like nature which is highly 
?exible, water and vapor proof and of high tensile 
strength. The wrapped print may be enclosed 
in a conventional waxed cardboard carton such 
as indicated at l3. . 
From the foregoing, it will be apparent that, 

as sold, the margarine will exhibit its natural 
color and that it will in no way be modified by 
the coloring which is wholly concealed within the 
print. When it is desired to mix the coloring with 
the margarine, the print in its wrapper is with 
drawn from the carton and is permitted to soften 
somewhat. Thereafter the print may be readily 
kneaded or worked in the wrapper to effect a 
thorough mixing of the coloring and margarine. 
If the wrapper is transparent or translucent, as 
it preferably is, the state of the margarine can 
be continuously observed and the kneading or 
working operation terminated when the coloring 
has been dispersed throughout the margarine in 
the manner desired. ’ ' 

After the mixing operation, the print may be 
remolded as nearly as possible and then chilled 
so that it will be restored to its normal state, the 

_ wrapper being ?rst removed when the margarine 
is to be used. 
From the foregoing, it will be apparent that the 

margarine itself forms a container for the color 
ing until the actual mixing operation and that the 
use of the margarine for this purpose is accom 
plished without coloring of the exposed or surface 
areas. This has the advantage that separate 
packaging of the coloring and the various hand 
ling operations required when this is done are 
eliminated. Packaging of the margarine and 
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bag may be used, such as paper or parchment, 
which may or may not be removed from the 
product when it is desired to mix the color with 
the margarine or other material as in a separate 
container. 

Obviously, many modi?cations and variations 
of the invention, as hereinbefore set forth, may 
be made without departing from the spirit and 
scope thereof, and therefore only such limitations 
should be imposed as are indicated in the ap 
pended claims. 

I claim as my invention: 
1. The method of packaging prints of margar 

ine and coloring therefor which includes indecting 
the coloring into the interior of the prints in a 
concentrated state and in direct contact with the 
margarine but in such spatial relation to the ex 
posed surfaces of the prints as to be substantially 
wholly concealed, and enclosing the prints into 
which the coloring has been injected in pliable 
containers in which the coloring and margarine 
may be intimately admixed by a kneading oper 
ation. 

2. The method of incorporating coloring into 
margarine, which coloring is to be subsequently 
dispersed throughout the margarine, which 
method involves injecting the coloring into the 
interior of the prints of the margarine in a con 
centrated state and in direct contact with the 
margarine but in such spatial relation to the ex 
posed surfaces of the prints as to be substantially 
wholly concealed. 

3. A print of margarine having a quantity of 
coloring material incorporated in the interior 
thereof in direct contact with the margarine and 
in such spatial relation toithe exposed surfaces 

, of the print as to be substantially wholly con 

40 

coloring in the manner described has the further , 
advantage that it greatly facilitates the actual 
mixing operation and enables such operation to 
be carried out entirely without the aid ‘of various 
utensils heretofore considered necessary. 
Although margarine and coloring therefor have 

been referred to speci?cally, it will be appreciated 
that various other materials and modifying 
agents for such materials may be aswciated, 
packaged and mixed as contemplated by the 
invention. 
While the invention has been described in con 

nection with the handling of margarine in print 
form, it is to be understood that the invention is 
not limited in application to margarine or mar 
garine in the form of prints, as also other plastic 
materials desired to be colored, such as butter, 
cheese foods, cream products, shortenlngs, etc., 
regardless of form, may be treated'in a similar 
manner. Also it is not essential to use any par 
ticular type of bag ‘so long as the bag is capable 
of kneading. Thus many types of transparent or 
semi-transparent bag materials, such as cello 
phane, cellulose and polymerized rubber or rub 
ber hydrochloride products may be used. The 
bag need not necessarily be heat sealed. More 
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over, other types of wrappers than a kneadabie 1s 

cealed, said coloring material being in a sum 
ciently concentrated state to color the whole 
print of the margarine when the print is worked. 

4. A food package including a body of plastic 
food material having a quantity of coloring agent 
incorporated under the surface thereof in direct 
contact with the material under the surface and 
in such spatial relation to the exposed surface 
of the body as to be substantially concealed by 
the uncolored material in said exposed surfaces, 
said coloring agent being present in sufficient 
quantity to impart color to the entire body when 
said body is worked. 

5. A margarine package including a print of 
margarine having a quantity of coloring material 
incorporated under the surface of the margarine 
and in such spatial relation to the exposed sur 
faces of the print as to be substantially concealed 
and a pliable container for said print in which 
the latter may be kneaded to mix the coloring 
throughout the margarine. 

6. A package of margarine including a print 
of margarine having an aggregate of coloring 
material incorporated within the print in direct 
contact with margarine in the interior of the print 
and in such spatial relation to the exposed sur 
faces of the print as to be substantially wholly 
concealed, said coloring material being present 
in such amount as to color the whole print when 
the package is worked, and a pliable, heat-sealed, 
thermoplastic container for said print in which 
the latter may be kneaded‘ to mixthe coloring 
throughout the margarine. 

‘7. The method of packaging, a plastic food 
product containing a coloring material which is 
tobe subsequently dispersed .throughout the prod 
not, which comprises: incorporating under the 
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surface of said product a quantity of said color 
ing material in sumcient amount to color the ‘ 
entire body of food product, said coloring ma 
terial being in direct contact with the product 
but in such spatial relation to the exposed sur 
faces of the product as to be substantially con 
cealed, and enclosing the product into which the 
coloring material has been incorporated in a 
pliable container suitable for kneading the con 
tents of the container to distribute the color 
material throughout the product. 

8. The method of packaging margarine and 
coloring therefor, which comprises: introducing 
a quantitiy of the coloring material under the 
surface of themargarine in direct contact with 
the margarine under the surface, said coloring 
material being in such spatial relation to the 
exposed surfaces of the margarine as to be sub 
stantially concealed, and enclosing the margarine 
into which the coloring has been introduced in 
a pliable container in which the coloring material 
and margarine may be intimately admixed by 
kneading. 

9. The method of packaging a print of mar 
garine and coloring material therefor, which 
comprises: introducing an aggregate of the color 
ing material into the interior of the print in direct 
contact with the margarine but in such spatial 
relation to the exposed surfaces 01' the print as 
to be substantially wholly concealed, said color 
ing material being in sufficient amount to color 
the entire print of margarine, and enclosing the 
print into which the coloring material has been 
introduced in a pliable container in which the 
coloring material and margarine may be inti 
mately mixed by kneading. 

10. The method of incorporating coloring ma 
terial into margarine, which coloring material 
is to be subsequently uniformly dispersed 
throughout the margarine, which comprises; in 
troducing an aggregate of the coloring material 
into the interior of a body of the margarine in 
direct contact with the margarine and in such 
spatial relation to the exposed surfaces of the 
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11. The method of incorporating coloring ma 
_ teriai into a plastic food product, which co1or-= 
ing material is to be subsequently dispersed 
throughout the food product, which method com 
prises: injecting the coloring material into the in 
terior of the food product in direct contact with 
said food product and in such spatial relation 
to the exposed surface of said product as to be 
substantially wholly concealed. 

12. The‘ method of incorporating coloring ma 
terial into a plastic food product, which color 
ing material is to be subsequently dispersed 

_ throughout the food product, which comprises: 
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margarine as to be substantially wholly con- 45 
cealed by the exposed surfaces of margarine con- ‘ 
taining no coloring material. 

introducing a quantity of the coloring material 
into the interior of a body of the food product 
in direct contact with the food product and in 
such spatial relation to the exposed surfaces 
of the food product as to be substantially wholly 
concealed by the exposed surfaces. 

13. A body of margarine having a quantity of 
coloring agent incorporated into the interior 
thereof in direct contact with the margarine and 
in such spatial relation to the exposed surfaces 
of the margarine as to be substantially wholly 
concealed, said coloring agent being adapted to 
be distributed through the margarine when the 
margarine is worked. 

14. A package of margarine including a body 
of margarine having a quantity of coloring agent 
incorporated under the surface of the margarine 
in direct contact with the margarine under the 
surface, said coloring agent being in such spatial 
relation to the exposed surfaces of the margarine 
as to be substantially concealed, and‘a pliable 
container for said body of margarine in which 
the coloring agent and margarine may be mixed 
by working. ' , ' _ 

LEO C. BROWN. 
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