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This invention relates to improvements in packaging 
methods. 

More particularly, the invention is concerned with a 
method of packaging individual servings of jams, jellies, 
peanut butter, cream or other foods which may be con 
veniently served in package form by restaurants, rail 
roads and airlines. The packages prepared in accord 
ance with my method may also be used for containing a 
variety of other materials and substances, particularly 
Where such materials and substances are distributed in ’ 
sample quantities. 

It is an object of the invention to provide a method 
of packaging whereby substantially sealed packages are 
constructed which may nevertheless be opened easily 
and without special implements. 

It is another object of the invention to provide a 
package which is simple and inexpensive to manufacture 
a simple and inexpensive method for manufacturing and 
?lling packages. 

Still other objects will be obvious from the following 
description. A preferred method of packaging will now 
be described with reference to the accompanying draw 
ings and the features forming the invention will then be 
pointed out in the appended claim. 

In the drawings: 
Figure 1 is a ?at view of one end of a blank strip 

suitable for forming the package of the invention; 
Figure 2 is a schematic perspective illustrating the 

method of forming the package; 
Figure 3 is a plan view of the completed package on 

an enlarged scale, with part of the cover broken away 
to show the structure below; 

Figures 4 and 5 are sections on the respective lines 
4——4 and 5-5 of Figure 3; 

Figures 6 and 7 are views similar to Figure 4, but 
illustrating formation of the package under different con 
ditions; and 

Figure 8 is a perspective showing the manner in which 
the package is opened. 
The package may conveniently be formed from a strip 

1 of suitable plastic, thermoplastics being preferred, and 
plastic, such as a vinyl chloride acetate (“Vinylite”) be 
ing suitable. Successive lengths l are formed into con 
tainers and then cut off from the strip 1 as described 
below. 
The method of forming the package is indicated sche 

matically in Figure 2. The strip 1 is subjected to the 
action of heat, pressure and suitable forming dies to 
form a succession of cups having side walls 3 and bottoms 
4, a margin 2 of undeformed strip material being left 
around these cups. The cups may now be ?lled with 
jam or jelly 5 or with other desired material and the 
cover 6 applied as from a roll 7. The cover material 
is preferably a relatively elastic plastic material such 
as a rubber hydrochloride (“Plio?lm”) and is sealed 
to the border strip 2 surrounding the individual cups 
containing the material 5 by the application of heat and 
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pressure. Thereafter, the cup packages as formed are 
severed from the strip, as indicated in the case of the 
right hand package in Figure 2, and are ready for ship 
ment and use. 

It is preferred that the heat sealing of the cover 6 to 
the border ?ange 2 of the package extend over a wide 
surface area (roughly from the phantom line '10 of Fig 
ure 3 outwardly to the edge of the border 2). The two 
plastic‘ materials involved being immiscible under ordi 
nary conditions, the seal may be formed under suitable 
heat and pressure so as to provide a hermetic seal and 
yet permit peeling cover 6 from border ?ange 2 without 
difliculty and without tearing the cover. The cover 
strip 6 is preferably slightly wider than the strip 1 so as 
to overlap at least one edge of the border 2 of the pack 
age, as indicated at 8, thus facilitating gripping with 
the ?ngers for opening the package by peeling off the 
cover in the manner indicated in Figure 8. The cover 
may also overlap slightly at the opposite edge, as indi 
cated at 9, it being preferable to use a slight excess width 
of cover material in order to avoid reduction in the 
sealed area between the cover and the border ?ange 2 

Along the other two sides of the pack 
age the co-ver and ?ange 2 are sheared off ?ush with 
each other. This shearing action tends to create a ‘sharp 
corner capable of in?icting a serious cut. However, 
since the cover 6 and edge of the border ?ange 2 are 
?ush along two edges, and the edge of the cover 6 pro 
trudes over the edge of border ?ange 2 along edge 8, 
the natural method of opening as indicated in Figure 8 
eliminates, to all intents and purposes, any possibility 
of injury on a sharp corner. 
The package should be made from a blank 1 of rela 

tively thin material. In the case of a package which is 
two inches square in its maximum dimensions, material 
about one one hundredth of an inch in thickness or some 
what less is found suitable. In the drawing, the walls 
3 and bottom 4 of the cup which is formed will have a 
combined area about double the area of the blank ma 
terial out of which they are drawn, so that the side walls I 
3 and bottom 4 of the cup'are reduced on the average 
to about one half the thickness of the original blank 1 
and of the surrounding ?ange 2. The bottom 4 and 
adjacent lower part of the side walls 3 will normally be 
somewhat less than half the thickness of the original 
blank and may be about three to ?ve thousandths of an 
inch in thickness. The Plio?lm cover 6 is preferably 
even thinner and may be around two thousandths of 
an inch or somewhat less in thickness. 

It will be understood that the cup formed from the 
blank need not be square or rectangular in shape, but 
may be circular or of any other convenient shape which 
may be preferred. it will also be understood that the 
depth to which the cup is drawn may be varied some 
what, as for accommodating a half ounce, three-quarter 
ounce or one ounce of material in a container of the 
size indicated. 
Where jams or jellies are being packaged, it is pre 

ferred to ?ll the package with the material at about 100° 
F. instead of the much higher temperatures heretofore 
used in packaging such materials. Figure 6 illustrates 
schematically the cooling. of a container ?lled as indi 
cated in Figure 4, the condensation of water vapor and 
contraction of the air concaving the top 6 as indicated 
and also the bottom 4 and walls 3 of the cup. It is 
found that the package withstands the resulting concav 
ing without di?iculty and may be shipped without any 
unusual or special precautions and stored for relatively 
long periods of time. 
the package will withstand refrigeration where desired, 
the resulting further contraction of the air space above 

In particular, it is found that, 
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the contents causing no difficulty. It has been found 
that the package will also withstand reduction of ex 
terior pressure, such as is encountered in ?ight at alti 
tudes of ?ve to ten thousand feet, the cover 6 bulging 
upward and the walls 3 and 4 also bulging to a smaller ex 
tent as necessary, without producing any harmful sepa 
ration of the cover 6 from the ?ange 2 or impairing the 
seal. 

Despite the fact that the closure between the cover 6 
and ?ange 2 of the package is hermetic and will with 
stand all normal service conditions, the cover may be 
peeled off, starting with one edge or side as indicated in 
Figure 8, with no dit?culty, thus making the package 
very convenient in use. 

It will be understood that while only a few cups have 
been shown in Figure 2, there may be large numbers of 
such cups in the strip in the various stages of manu 
facture, as indicated, as is found convenient in particu 
lar manufacturing operations. 

This application is a continuation in part of my prior 
application Serial No. 152,958, ?led March 30, 1950, 
which issued as Patent No. 2,649,392. 
What is claimed is: 
The method of packaging individual food servings 

which comprises forming an elongated ?rst strip of ther 
moplastic material into a longitudinally spaced series of 
cups while leaving a horizontally extending border ?ange 
about each cup, successively ?lling the cups with a food 
material, applying a continuous second strip of thermo 

Or 

10 

4 
plastic material to said ?rst strip to provide covers for 
said cups and border ?anges, the width of said second 
strip being greater than the width of said ?rst strip, so 
that an edge portion of said second strip extends beyond 
a marginal edge of said ?rst strip, heat sealing said sec 
ond strip to said ?rst strip along said border ?anges at a 
temperature such that a low strength hermetic seal is 
effected between said strips, and cutting the sealed strips 
transversely of said strips between said cups to provide 
a plurality of individual sealed packages each having a 
cover which includes an edge portion extending beyond 
a marginal edge of the associated border ?ange, said 
extending portion providing a ?nger grip for peeling said 
cover from said associated border ?ange. 
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