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The present invention relates generally to marshmal 
lows and more particularly to the packaging of marsh 
mallows. _ 

As is well known, marshmallows are a relatively soft 
product and, when subjected to pressure, they stick to 
gether. As a result, they have provided ‘a substantial 
packaging problem. In an effort to prevent pressurizing 
of the marshmallows, and sticking, the marshmallows 
have been packaged in rigid wall boxes. While this type 
of packagingtends to prevent pressurizing and sticking 
of the marshmallows, it is quite expensive to accom 
plish and requires substantial packaging equipment. , 

Sticking of marshmallows may also be reduced by re 
ducing the moisture content of the product but, when such 
reduction in moisture is affected, the marshmallows lose 
their desired softness. Since softness of marshmallows is 
associated with freshness, reduction of moisture is to be 
avoided, and indeed, higher moisture contents are de 
sired. . 

In the past, marshmallows have been packaged in 
various ?lms, as for example cellophane, because of the 
economy and for the reason that the use. of transparent 
materials with display of the product has certain sales 
advantages. However, such packaging has required spe 
cial care in shipping and displaying of the product and has 
frequently resulted in deforming and sticking of the 
marshmallows. ' . 

A principal object of this invention is the provision of 
improved means for packaging marshmallows, which 
means are simple and economical, and which means per 
mits substantial handling of the packaged marshmallows 
without damage to the marshmallows. A further ob 
ject of the invention is the provision of packaging means 
which makes possible packaging of high moisture marsh~ 
mallows without substantial sticking of the marshmal 
lows. As will become more apparent hereinafter, these 
and other objects of the invention are accomplished by 
packaging the marshmallows in a ?exible, non-stretchable, 
substantially gas impermeable material which is sealed 
so as to prevent egress of air, the material enclosing a 
volume substantially in excess of the volume occupied 
by the marshmallows. ' 

In the practice of the invention, a plurality of marsh 
mallows are placed in a bag, which bag should be made 
of a material which is substantially gas impermeable and 
relatively non-stretchable. The material may comprise 
such materials as polyvinyl ?lms, polyvinylidine chloride 
?lms, polyethylene ?lms. The bag is proportioned to 
loosely ?t around the marshmallows and is sealed in such 
a way that air is entrapped within the bag, the amount of 
entrapped air is proportional to the amount of pressure of 
which the bag is subjected in shipment and display. At a 
minimum, there should be enough air in the bag to permit 
the marshmallows to be free-?owing so that during 
packaging, handling and shipment of the bags, the marsh 
mallows can move away from a point of pressure and 
transfer any applied pressure withoutv squeezing the 
marshmallows. 
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“When marshmallows are packaged in the foregoing 

manner, the bags can be and have been subjected to those 
pressures which are encountered in packaging, shipping, 
and handling without causing the marshmallows to 
substantially stick together or become deformed. Further 
more, the bags may be displayed in relatively high stacks 
which has not been possible heretofore without applying 
the stacking pressure to the marshmallows. In addition, 
the features of the invention permit display of the marsh 
mallows in bins with random distribution without substan 
tial damage to the product. Such display of marshmal 
lows is of substantial advantage to the merchandiser and 
is made possible, without substantial product damage 
through the features of the invention. 

Moreover, the features of the invention make possible 
economies in shipping costs. In this connection, compart 
mented cartons are not required to protect the individual 
bags and larger numbers of bags may be placed in the ‘ 
shipping cartons. In addition, lighter weight cartons 
maylbe used for shipping since the boxed bags can be 
used to reinforce the carton instead of the cartons being 
required to withstand all of-the shipping pressures. . 
As above indicated, when marshmallows have increased 

amounts ofmoisture, they are fresher and have improved 
body characteristics, but they also tend to become more 
sticky. By means of the present invention, high mois 
ture marshmallows may be packaged in flexible bags and 
shipped and merchandized without substantial sticking or 
deforming of the marshmallows. 
The accompanying drawing illustrates the present in 

vention, and in the drawings: . 
Figure 1 is a perspective view of the package of the 

invention; 
Figure 2 is a cross-sectional view along the longitudinal 

center line of the package of the invention, no pressure 
being applied; 

Figure 3 is a view similar to Figure 2, except that it 
illustrates the effect of applying a pressure onto one face 

I of the package of the invention, as when the packages are 

Figure 4 is a cross-sectional View along the transverse 
center line of the package, showing the eifect of applica 
tion of pressure to one end of the package; and 

Figure 5 is a view in perspective of a plurality of ‘[116 
bags in a shipping carton. 
As illustrated in Figure 1, the package of the invention 

comprises a tubular section 8 composed of a flexible, gas 
impermeable ?lm material, preferably transparent for dis 
play purposes, the section being sealed at one end along 
the heat sealing line 11 to provide a bag it}. A plurality 
of marshmallows 12 is included within the bag it) in ran— 
dom relation. The volume of the bag 18, as has been 
indicated, is larger than the volume of the marshmal 
lows 12. The bag is also sealed along another line 16 
longitudinally spaced from the sealing line 11. 
During the sealing of the bag, care is taken to incor 

porate air in the bag, which air is retained after com 
plete sealing of the ends of the bag. As mentioned 
previously, the volume of the bag 10 is substantially 
greater than the volume occupied by the marshmallows 
12 but when no pressure is applied the marshmallows may 
be so distributed that the bag 10 rests on the product, 
as illustrated in Figure 2. When, however, pressure is ap 
plied to one face of the bag, as illustrated schematically 
by the arrows 18 in Figure 3 and as may be the case when 
the bags are stacked, the marshmallows are distributed 
away from the point of pressure and an air cushion 
absorbs and distributes the pressure so that the in 
dividual marshmallows are not pressed together. It will 
be apparent that so long as the pressure applied to the 
bag is not in excess of one which will rupture the bag or 
compress the air, the air cushion will be effective to resist 
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substantial pressures without transmitting the effect of the 
pressure to the marshmallows contained, in the bag. 

In Figure 5, there is illustrated a relatively light-weight 
cardboard carton 19 having the usual side ?aps 21 and 22 
as well, as end ?aps 23 and 24. A plurality of the bags 10 
are enclosed within the carton 19 for shipping, with all of 
the walls of the carton 19 being incontact with at least 
some of the bags it}. The air cushion provided‘ within 
each of the bags 10 thus effectively reinforces the carton 
19, thereby permitting the use of lighter shipping cartons. 
Furthermore, it is not essential that the bags be stacked 
in any particular arrangement, as the bags can be dis 
posed randomly in the container 19 and still achieve the 
bene?cial results mentioned. It has been found, how 
ever, that the bags should be placed in the cartons with 
the longest dimension of the bag extending vertically so 
as to minimize the pressure on the bag (as shown in 
Figure 5). In other words, if the bags are piled in the 
carton, the bottom bags are subjected to greater pressure 
and this should be avoided, if possible. 
As a speci?c example of the invention, 35 marshmal 

lows having a size of about, 1% inches in diameter and 
about 1 inch high were introduced into a bag made from 
a polyvinyl chloride-polyvinyl acetate copolymer ?lm. 
The bag 10 was fabricated from a tubular section 8 of 
?lm having a diameter of approximately 5 inches, the 
section 8 being 8 inches long. One end of the tube was 
heat sealed and, after the marshmallows were placed into 
the bag, the bag was heat sealed at the other end along a 
line in close proximity to the end of the bag. Sealing 
was accomplished Without collapsing the bag substantially 
so as to entrap the air within the bag. 
The dimensions of the bag was so related tothe volume 

occupied by the marshmallows within the bag such that 
the marshmallows were freely movable within the bag. 
It has been determined that the volume of the sealed 
bag 10 should be at least two times the volume of the 
marshmallows. 
When a ?ve pound uniformly distributed pressure was if 

applied to the one face of the bag, the weight was sup 
ported by the cushion of air trapped in the bag, and there 
was no substantial sticking of the marshmallows to one 
another. On the other hand, when a commercially avail 
able bag of marshmallows enclosed in cellophane was 
subjected to such pressure, substantially all of the marsh 
mallows stuck together. 
A plurality of the packages of the invention were ran 

domly distributed in a bin, 25 bags being placed in a bin 
and being stacked about six high. There was no sub 
stantial sticking of the marshmallows in any of the bags. ' 

Marshmallows bagged in accordance with this inven 
tion have had moisture contents of as high as 18.5 per 
cent without having substantial sticking di?iculties. 

It has been found that it may be desirable to some 
what ?atten the bags before sealing so that the bags may 
be more easily piled. In other words, if the bags are 
sealed while in cylindrical shape, the geometrical form 
of maximum volume, the bags are di?icult to stack in 
relatively high piles for display purposes. However, care 

' should be taken in ?attening the bags, prior to sealing, 
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so that too much air is not excluded and the desirable 
features of the invention are not enjoyed. 

It will be appreciated that various sized marshmallows 
may be bagged and that the ratio of volume of the bag 
to volume of marshmallows, above speci?ed, will not 
apply for all sizes of marshmallows. However, since 
marshmallows are substantially uniform in size, as mar 
keted, the above speci?ed volume ratio is generally 
applicable. 

It will be seen from the foregoing that a substantial 
improvement in the packaging of marshmallows has been 
provided. As a result of this improvement, marshmallows 
may be easily and economically packaged, and may be 
‘shipped and displayed with greater facility but with mini 
mum sticking and deforming of the product. 
The various features of this invention which are be 

lieved toibe new are set forth in the following claim. 
I claim: 
A method for packaging marshmallows comprising the 

steps of placing a quantity of free .?owing vmarshmallows 
in a bag made from a substantially gas impermeable and 
?exible material, said bag having a maximum volume 
substantially in excess of the volume of said quantity of 
marshmallows thereby allowing free ?ow of marshmal 
lows in said bag, maintaining said bag distended by in- . 
troducing su?icient gas into said bag to maintain the 
volume of sad bag substantially in excess of the volume 
of the marshmallows, and sealing the bag while so dis 
tended to thereby stabilize the volume of the bag and en 
trap suf?cient gas to permit free ?ow of the marshmallows 
in said bag and to limit pressure on said marshmallows 
upon application of external forces to said bag whereby 
sticking of the marshmallows, one to another, is limited. 
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