wo 2013/106126 A1 I} A0 00O RO A

(43) International Publication Date

(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)

(19) World Intellectual Property Ny
Organization é
International Bureau -,

=

\

(10) International Publication Number

WO 2013/106126 A1

(51

eay)

(22)

(25)
(26)
(30)

1

(72

74

31

AO, AT, AU, AZ, BA, BB, BG, BH, BN, BR, BW, BY,
BZ, CA, CH, CL, CN, CO, CR, CU, CZ, DE, DK, DM,
DO, DZ, EC, EE, EG, ES, FI, GB, GD, GE, GH, GM, GT,
HN, HR, HU, ID, IL, IN, IS, JP, KE, KG, KM, KN, KP,

18 July 2013 (18.07.2013) WIPOIPCT
International Patent Classification:
B65D 33/01 (2006.01)
International Application Number:
PCT/US2012/063252

International Filing Date:
2 November 2012 (02.11.2012)

Filing Language: English
Publication Language: English
Priority Data:

13/346,105 9 January 2012 (09.01.2012) US

Applicant: CURWOOD, INC. [US/US]; 2200 Badger
Avenue, Oshkosh, WI 54904 (US).

Inventor: MACK, Benjamin, Paul; 1410 N McCarthy
Road, Apt 1, Appleton, WI 54913 (US).

Agent: PARSONS, Christine, E.; Bemis Company, Inc.,
Office Of Intellectual Property Counsel, P.O. Box 669,
Neenah, WI 54957 (US).

Designated States (unless otherwise indicated, for every
kind of national protection available). AE, AG, AL, AM,

(84)

KR, KZ, LA, LC, LK, LR, LS, LT, LU, LY, MA, MD,
ME, MG, MK, MN, MW, MX, MY, MZ, NA, NG, NI,
NO, NZ, OM, PA, PE, PG, PH, PL, PT, QA, RO, RS, RU,
RW, SC, SD, SE, SG, SK, SL, SM, ST, SV, SY, TH, TJ,
T™M, TN, TR, TT, TZ, UA, UG, US, UZ, VC, VN, ZA,
M, ZW.

Designated States (uniess otherwise indicated, for every
kind of regional protection available): ARIPO (BW, GH,
GM, KE, LR, LS, MW, MZ, NA, RW, SD, SL, SZ, TZ,
UG, ZM, ZW), Eurasian (AM, AZ, BY, KG, KZ, RU, TJ,
TM), European (AL, AT, BE, BG, CH, CY, CZ, DE, DK,
EE, ES, FL, FR, GB, GR, HR, HU, IE, IS, IT, LT, LU, LV,
MC, MK, MT, NL, NO, PL, PT, RO, RS, SE, SI, SK, SM,
TR), OAPI (BF, BJ, CF, CG, CIL, CM, GA, GN, GQ, GW,
ML, MR, NE, SN, TD, TG).

Published:

with international search report (Art. 21(3))

(54) Title: READILY VENTABLE RECLOSABLE FLEXIBLE CONTAINERS

T,

o
- / oy

LR

N

s i
B i
,W%ml
\\\

(57) Abstract: The present disclosure is concerned with
flexible reclosable containers which have a one way valve
system which provides a means to vent fluids, from the in-

terior of container when the repeatedly reclosable closure
member, is in a closed state. It is also concerned with a pro-

cess for creating such a valve system using a seal bar with

voids to create a channel which passes behind the closure

member. The valve system which is disclosed comprises a
central passageway which connects port which communic-
ates with the environment to a port which communicates
with the interior of the package. Also disclosed is the
concept of using this valve system with a readily removable
hermetic seal such that the port intended to communicate the
environment initially communicates with the headspace
between the reclosable closure member and the hermetic seal
but subsequently does communicate with the environment
when the hermetic seal is removed.
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Readity Ventgble Reclosable Flexible Containers

Field of the Invention

00011 The present ipvention is concerned with reclosable bags or pouches made from
flexible film which have a one way valve system which allows them (o vent floids,
particularly frapped afy, from the interior of a closed bag or poach and with an efficient

and econonie micthod of manufacturing such bags.

Background of the Invention

10002 Flextble contamers which are more or fess sealed against the environment and yet
are able to vent fluid such as trapped air from thelr mteriors via a one way valve system
are known, Among these are plastic bags used for the storage of food prodocts where
there 18 a concemn o control the gccess of atmospheric oxygen o the stored food #ems
such as those taught by US Patent 4,834,554 to Stetler of al. Also among these are
reclosable plastic bags, including some sueh as US Patent No, 7,967,309 1o Turvey st al.,
which provide venting which bypasses the closore and including some, such as US Patent
N, 0,116,781 to Skeens which uses a flaf channels with ports (0 the communicating with
both the interior and the environment. However, these approaches sufter from certain
disabilities Inchuding the need for additional manulacturing steps to provide the venting
structure and, 1 some cases insufficient sealing against reverse flow. Thas what is
lacking 15 a structure which provides sutficient sealing agamnst the flow of oxygen from

the environment into the container to be suttable for use with containers tor food products
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and is capable of manulfscture withowt requinng further additional steps beyond those
normally emploved in the manufactore of reclosable food packages, therehy imparting
one way venting with a mindmun burden on package manuvlacture, Forthermore, the
know reclosable vented containers have the vents i communication with the
gnvironment immedistely upon initial manufacture and closure, 1018 typical for such
vents 1o have a port to the environment n a8 side wall of the package. Some general

¢

packaging, such as that tanght in the Turvey patert does have venting which accesses the

environment via a passage hehind the closure which renders the package reclosable but
oven i that case the exit port is immediately i communication with the environment,
Therefore there 1s a need for packaging for food producis which can inttially be

hermetically sealed upon filling to ensure an acceptable shelt hfe, but can subseqoently

be rendered both reclosable and ventable,

Summary of the nvention

10003 The present invention volves a readily manufacturable flexibde reclosable
ventable container in which a one way valve for expelling Buids from the interior while
the closure member 18 closed 18 provided by a channel that passes through the heat seal
which joins a wall of this container to a profile of the closure member. The flexible
containers are constracied of @ Hexible polymeric ilim which has a readily heat scalable
surface. One or more edges of a piece of the fihn are heat sealed to each other or another

prece of the film to vield a confainer with an open mouth. The open mouth 1§ provided

with a closure member which comprises two profiles which interloek 1o provide a seal
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which can be repeatedly opened and closed. The closure member s heat seaked to the twe
walls of the flexible container which define the mouth adjacent o or al the edge of this
mouth and & channel is provided o one of these heat seals. The closure member may be
heat sealed to both walls simuliancously or sequentially or cach profile mayv be heat
sealed 1o one of the walls and then the two profiles may be interlocked. The channel
comprises two ports, one which opens into the interior of the container and another which
opens to the cavironment, and a central passage which connects the two ports and Hes
between a wall of the container and a profile of the closure member. This cendral

passageway tos entirely within the heat seal and is paralle! o the length of the heat seal.

0004 The channel can be conveniently produced by providing appropriately configured
gaps in the a heat seal bar and then using the heat seal bar to ereate a heat seal between a
wall of the flexible container and one of the profiles of a closure member. The material
beneath the gaps in the heat seal bar will not participate in the formation of the heat seal

hetween the wall and the closure member profife thus creating the channel.

{6005 The ports and the central passage way of the chanpel should be configured such
that the air i the environment surrounding the confainer can not readily pass into the
container but air or other luid i the confamer can pass out i the pressure v the
contaiper is groater than the pressure i1 the surrounding environment. H iz preferred that
the average porson be capable of botng able to exent adeguate pressure o foree out the air
ot other fhud which surrounds the contenis of the container in a fow seconds. Generally

this means that the ports access the central channe! at a substantial distance from cach
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other, that cach port is farrly constrained in size and that the contrgl passage has g fairly
small cross-section. However, the ports should preferably be sufficiently large that
residual Huid such as ar can be readily be expelled from the container by pressing upon
the comtainer when the closure member is closed. 1t is preferred that none of the ports
penetrate the walls of the container but rather that the ports function by being gaps in the
heat seal joining one of the profiles of the closure member to a wall of the container. A
good comprise between these two competing requirements i found at port widths
between abowt ¥ and % inch. Larger port widths can be accommodated by closing the
ports with a fairly weak pressure sensitive adhesive with fairly low peak peel sirengths.
Peak peel strengths in the neighborhood of about 50 grams/inch have been found {o

function well

je00e] n a preforred embodiment, the closure momber 1 nttially surmounded by a
hermetic scal. This i preferably effected by spacing the closure member from the mouth
of the container and then heat sealing the mouth of the contamer to create & headspace
ahove the closure member. In a particularly preforred embediment, the two container
watls contain a siress concentrator such as a notch at a point of juncture of the two walls
between the closure member and the hermetic heat seal which facilitates a fractare of

both contamer walls across the contamer width thus exposing the closure member to the

cnviromment, In ao especially preferred embodiment, @ line of woakness is present mone

or both contatner walls to facilitate this fracture oither alone or in comgunction with a

siress concentrator,
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Brief Desoription of the Drawings

[0007]  Fig 1 s aperspective view of a heat seal bar with a cut out section which ereates a

venting channel.

[OO0R] g 2 5 & front clevation of the heat seal bar showing the same venling channell

10009] F3g 3 13 a botton: elevation of the heat seal bar showing the interior port and the

balance of the venting channel as hidden structure.

[O00101  Fig 4 15 a cross sectional view of a hermetically sealed bag with a venting channet

created by the heat seal bar of Fig 1-3.

(OO0} Fig 3 is a cross sectional view of the sealed bag of Fig 4 along line A-&

Detatled Desertption of the Invention

000121 The resealable flexible polymeric confainer may be cousirncted of any material
which is avatlable in film form and has an outside laver which s heat sealable, Tt
mnportant that the container walls exhibit sufficient Hexibulity that facig walls can
readily touch below the lower port to aid inthe one way valve action. The film from
which the container is construcied prefoerably has a thickness of less than abouwt 10 mils

with a thickness between about 3 and 8 muls being particularty preforred m order fo
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exhibil this Hexsbility, These rescalable containers find particular ulility for the storage
of food #ems and for such applications container walls made from muliflayer films in
which one of the lavers s an oxygen barrier ave preferred. Oxygen barrier layers
comprising ethvlene vinyl alcobol (EVOH) copolymer or polyvinylidene chloride
(PVAC) are particularly preforred. A preferred fim structure is an arfented polvester
{OPET) which has been extruzion laminated fo a heat scalable fayer comprising 8 mixiore
of EVOH and plastomer (metatiocene catalyzed linear low density polyethylene
{(mLLDPE)L A particudarly preferred filay structure bas 2 layer of low density

potvethylene (LDPE) intermediate between the OPET and the sealant layer,

{00013} The container may be fabricated by any techmque which provides three closed
stdes and an open mouth which can carty a closure member comprising two interfocking
profiles that can be repeatedly interlocked and separated. Incloded are the technigues of
sealing one end of a length of tube stock, sealing the open edge and one end of a length of
folded sheet, seabng the two sides of widih of folded sheet or sealing three edges of two
sheets together, 1t iy simply nnportant that the nner surfaces ot the two walls which
define the open mouth are readily heat sealable. The interlocking profifes are heat sealed
{0 these inner surfaces af or adjacent o the edges which define the end of the open mouth,
The profiles may be interfocked when heat sealed and be beat sealed to the two walls
stmultaneousty or sequentialiv, Altlernatively cach profile may be sealed to one of the

walls and the two profiles may be subsequently tnterlocked.
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{00014} The stze of the container is not eritical. It preferably ranges from the small bags
nsed for food items hike shredded cheese to the large pallet stacked bags for items hike pet

food. One preferred embodiment 15 bags with widths between abopt 3 and 10 inches and

hetghts between 5 and 15 inches.

[O0015]  The closure member may be any of the type known for use in rendering Hexible
polyimer film containers reclosable, These are typically two inferlocking profiles which
can be repeatedly mterlocked and separated. Included are both the press to close zippers
and the zippers closed and opened with a shider. These elosure members are typically
avaifable secured fo backing strips which are heat scalable. The two profiles which make
up the closure member may be centered on their respective backing strips or may be
nearey one edge or the other of these strips {except for the case of the shider zippers, in
which, of course, the profiles must be located at the top of the backing stops). H s
preforred that the Hanges of the backing strip not extend more than about Hmm below

the profife and it 13 more preferred that they nof extend more than about Smm.

[00016]  The channel comprises at feast two ports connecied by a contral passageway with
gach port entering the central passageway at a point some distance from where the other
port enfers. At least one port communicates with the mtertor of the container and another
communicates with the environment. R is preferred that the port that communicates with
the eavironment not do so through one of the walls of the container but rather that i the

closure member is faken as horizontal, thas exit porf s generally vertical. The spacing

between the exit port and the port conununicating with the interior is not critical so long
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as they are offset from cach other. I has been observed that as the distance betwoen the
two ports is shortened the delay until air renters the container 18 shortened. However, as
the disfance between the ports s lengthened at some point further increases in the
distance do not appear to inerease the effectiveness of the one way valving effect. it 1s

preferred that the distance between the ports be at least ghout 3 inches and it is

particularly preferred that it be at least about 6 inches,

(000171 The height of the contral passageway s Hmited by the width of the heat seal
securting the closure member 1o the wall of the container which carries the channel, as the
central passageway Hes entirely within this heat seal. Within this constraint, the operation
of the one way valve does not appear to be particalarly sensitive to changes m this
dimension amd acceptable operation has been observed at heights between 1 and 2 cm.
The width of this heat seal 18, of course, limited by the width of the backing strips on the

available closure members, which are typically about 1 snch or less.

[O0018]  The size of the ports does have an effect of the operation of the one way valve.
The larger the ports the easier it is to expel air from the interior of the container but also
the more quickly atr will {end to pass back mito the bag. The valve operation 15 more
sensitrve to the size of the port which communicates with the confainer interior than to
the size of the port which communicates with the environment. 1t is preferred that the
interior ports have a widith between about 1% and 36 inch and it is particulary preferred
that the exterior ports also have a width within this range. 1 is prelerred that there be one

exterior port and ons interior port. Additional ports could potentially provide for
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additional air How but alr flow is, in any case, Himied by the cross scotion of the central

PASSEgOwWYy.

{000197 It s preforred that the configuration of the channel be such that the average person
can expel any air or other ladd which surround any solid contents placed in the container
by the application of force with his hands for a few second. It is turther preferred that the

container does not take up a readily noticeable amount of air over the course of several

weeks,

[00020]  The production of vented containers with which the present invention is
concerned is effected by an appropriately profiled heat seal bar. The heat seal bar i3
designed o leave voids in the heat seal which joins one of the profiles of g closure
member {0 ong of the walls of the contamer at or near the open mwuth of the contamer,
These voids comprise the channe! which acts as a one way valve for venting air or other
fluids from the ntenor of the contamer and net allowing the immediate return of the
vented Hoid, This provides an elegant and efficient method of providing such ong way
venting which does not require the creation of any additional structures. The ereation of
channel which effects one way venting 18 readily incorporated into the production of
reclosable containers with flexible polymeric walls without the need for any addional

steps.

(000211 in a preferred embodiment, the profiled heat seal bar is used to secure the closure
member to g container wall at some distance from the open end of the wall and an

unprofiled heat seal bar secures the closure member to the other wall of the container
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leaving a head space above the closure member, The exterior port then communcates
with this head space. The open ends of the walls are then heat sealed together to give the
container a hermetic seal. Some structure 18 then provided {o facilitate a line of fracture
through one or both of the container walls, It may be a stress concentrator such as 8 notch

or a Hne of weakness such as g score or hoth

000221 A container is thus provided which, because of its henmetic seal, s suitable for the
storage of food tems, such as shredded cheese, for an extended period. Once this
hermetic seal ix destractively removed, the consumer of the contents of the contamer is
left with a reclosable container which can be manipulated to expel air or other fluids from
the container interior without opening the closare member, However, this venfing
capabilfity has been configured such that it allowed the tnitial formation of a hermetically
sealed container withowt the use of involved venting structures, In addition, the venting
mechanism s rendered active without the need to take any steps beyond those mvolved in

the mitial opening of the container.

fO00231  Fig | illustraies a heat seal bar 10 which 1s configured with a void which yields
the venting channel 12, H comprises a ceniral passageway 14 which connects an intenior
port 16 1o an exterior port 18, As can most clearly appreciated from Fig 2 and Fig 3 this
heat seal bay will create g central passageway 14 which is burted within a heat scal and
runs generally parallel to the length of the heat seal and communicates with the miterior

and the environment via vertical ports 16 and 1§, respectively,

10
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[000241  The line of Hmd communication from the interior 21 of a bag 20 having sealed
side wall 22 and 24 and a bottom scal 26 s tustrated in Fig 4 1o be from the interior
vertically ortented port 16 {o the horizontally oniented central passageway 14 and from
that passageway 14 to the vertically onented exterior port 18, Also illustrated in Fig 4 s
the one time removable hermetic seal 28 which can be destructively removed from the
bag 21 by a fracture along the ine of weakness 30 in the front and back walls of the bag

32 and 34, respectively.

{000251  The relative placement of the central passageway 14 and the exterior port 18 1o

the closure member 36 and the front wall 32 and the back wall 34 i Hustrated in Fig 5.

Working Examples

Example |
[000261 A flexible polymer bag adapted to the storage of shredded cheese was made by
heat sealing two polymer sheets 6 ¥4 inches by 954 mches to cach other at three of their
peripheral edges Ieaving an open mouth across the 6 ¥4 inch dimension, The sheets were
cach cut trom g 3 md three layer film made by extrusion laminating an approxumalely 0.5
mil oriented polvester to a fow deasity polyethylene which in tarn 15 extrusion laminated
to an extrusion blend of cihyvlene vinyl alcoho! copolvimer wilh plastormer (metallocene

polymerized hnear ow density polyethylene). This faver displayed oxygen barrier

properties and was readily heat sealable.

i1
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[O00271 A pross to close zipper with cach profile carrying an approsimatedy 2.2 omowide
hackimg strip was heat seated to one wall of the open mouth via one of the backing strips
and then the oppostte wall was heat sealed {o the other backing strip. The 2ipper sat on il
backing strip with 14 mun extending above the zipper and 3 mm extending below the

zipper., The zipper was about 5 mam in height and was about 10 mil thick.

{00028]  The heat scal bar used to form the first heat seal 1o the zipper was configured to
create a channel i the heat seal which if ereated. The charmel was centered o the heat
seal and extonded 6 inches. The channel’s central passageway was located 0,16 inches
above the bottom of the heat seal. At one end was a port ¥ inches wide which penetrated
through the bottom of the heat seal and at the other end was a port ¥ inches wade which
penetrated through the top of the beat seal. The contral passageway was .37 inches in

height.

000291 The bag was partially filled with shredded checse and then the two profifes of the
press © close zipper were interlocked to close the open mouth of the bag. The bag was
then compressed to force of the air surrounding the cheese, The air Nowed oot smoothly
with the application of digital force well within the capability of the gverage person. The
outflow just required a few seconds. The bag was observed over the course of several

weeks and no appreciable air uptake was observed.

Example 2

12
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An evalugtion was made of varying the size of the twe ports using the same

construction as described i Example 1. In some cases a pressure sensitive adhesive,

Eimer's glue stick, was applied to the walls of the ports to give a peak opening resistance

of about 50,76 grams per inch and an average opening resistance of about 25.36 grams

per mch, I these cases the adhesive resealed the ports without the application on any

pressure once the expulsion of gir from the bag was terminated. The bags were evalualed

24 hours and one week after air was expelied with the eriterion being whether there had

been a readily poticeable uptake of environmental air.

Top Port | Bottom Port

Width in Width in

inches Inches

Adbesive |

24 Hour

- Bvaluation

{ne Week

Evalyation

¥

Not

5

- No Uptake

No Uptake

Difficulty m expelling aw

- No Uptake

No Uptake

Air readily expelled

No Uptake

No Uptake

- No Uptake

(Observable Uptake

- Observable

Liptake

Observable Uptake

! ! Yes | NoUptake No Uptake
T8 (18 Yes | No Uplake No Uptake

Example 3

13
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[O0031] A senies of eight press (o close zippers wore evaluated usmg the same general
construction as in Example T with both ports being 172 inch in width and without the use
of adhesive, AH of these bags displaved no readily noticeable uptake of environmental air
one week after the alr in the bag was expelled. The zippers all bad a profile thickness of

ahout 16 mils.

Height of Flange Above Height of Zipper Prefile w Height of Flange Below
Profile in Millimeters Millimeters Profile i Millimeters

4 2 13

B g 3 -
R 2 i
6 2 9
] 3 12

(4
tad
(94

Example 4
{00032 A bag with the same general construction as i Example 1 but with & top slider
zipper and top and bottom port widths of 1% Inches was evaluated. The zipper profile
had a thickoess of about 10 mil and a beight of 14 inch with a flange extending 3/4

inches below the profile. No adhesive was used on the port walls, There was no readily

14
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neticeable uplake 24 bours alier the expulsion of air from the bag bul there was readily

noticeable uptake of environmental air after one week.

00033} The above disclosure is for the purpose of illustrating the present invention and should
rot be Interpreted as limiting the present invention to the particular embodiment s desoribied
hut rather the scope of the present invertion should only be limited by the daims which follow
and should include those modifications of what is described which would be readily apparent to

one skilled in the art.

i5
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What 15 claimed 15

1. A rescalable Hlexible polymeric container for the storage of food products comprising;

A, Two panels ot g Hexible polymer which are connecied 1o cach other by simple

continuation of material andfor a heat seal at three of their peripheral edges to

form a contaer with an open meuth throagh which the contents of the pouch

may be removed,

b, A reclosable structure comprising two profiles facing each other, cach of which is
connected o one of said pangls such that when the profiles engage with one
another they seal said open mounth | said structure focated adjacent to but not at

the terminal ends of said panels which form said open mouth;

¢ A hermetic seal at the ternunal ends of said panels which form said open mouth
which forms an airtight barrier between the epvironment and the interior of saxd

pouch;

d. A stress concentrator such as a noteh located between sald hermetic seal and said
rectosable structure i such a way as to facilitate the removal of said hermetic seal

by fracturing said panels along a hine generally parallel o said reclosable

straciure;

A one way valve which allows Thads to flow from the miertor of said pouch o the

L 4]

environment when the hermetic seal has been removed and the fluid has a greater

pressure than the atmosphere surrounding said pouch, said valve comprising;

16
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i A narow thin channel adjacent to the mterior surface ol ong of saxd

panels;
i A frst port communicating with the interior of saxd pouch; and

1, A second port communicating with the space between the exterior of said
reclosable struocture and said hermetic seal such thet said second port only
connnameates with the environment when the hernretic seal has heen

removed.

2. The container of claim 1 wherein said one way valve comprises a channel in polymerie
material that les between one of said panels and one of the profiles of said reclosure
structure with said first port being a vertical aperture into said channel which
communicates with said pouch interior and with said second port being a vertical aperiure
into said channel that communicates with the space between said panels on the outside of

said closure structure..

3. The container of claim | wherein said hermetic seal is a heat seal and a hine of weakuess

extends from said siress concentrator across boih panels.

4. The container of Claim | whereln two panels of a flexible polvimer which are heat sealed

to each other at three of thewn peripheral edges.

5. The container of Claim | wherein when a solid material is placed in the container and the
hermetic seal is not in place the air swrounding said solid material can be expelled by an

average person applving force with his hand for g few second and the contamer and the

17
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6.

»

container does not take up a readily noticesble amount of air over the course of seversl

A process of making a reclosable Hexible polvmenic container for the storage of items
with @ one way valve for venting fhuids from the container comprising heat seshing @ pair
of elosure profiles, said profiles releasably interlocking to provide reclosability to said
container, {o the walls of said container which define the open mouth of said container
whergin the heat seal between one of said walls and one of said profiles s configured 1o
contain & narrow channel which is capable of providing communication between the
interior of said container and the environment, said channel comprising a main portion
which extonds generally paralie! to the length of said heat seal and two ports spaced
along the lengih of said channel with one communicating with the interior of said
container and the other conmmunicating with the environment, said chanoel beng so
configured that it enly facilitates huid communication between said ports when the

pressure inskde sad container 15 greater than the pressure in the environment,

The process of claim 6 wherein the port communicating with said intenior s configured
such thai it 1s closed by said contamer walls coming in contact with each otber when the

pressure i said intertor does not exceed the pressure in the environment.

The process of claim 6 wherein the chanpel i said beat scal is created by aprofile ina

heat seal bar,

The process of claim § wherein said closwre profiles comprise a press to close zipper and
the profile behind which said channel extends has @ Hange which extends into the interior

of satd container.

18
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10, The process of claim § wherein the walls of saxd contamner are between 2 and 10 mils

thick.

11, The process of claim § wherein said profiles, when interlocked, space the portions of the
opposing container walls to which they are attached from sach other by more than sbout

180 auls.

12, The process of claim 6 wherein the walls which define said open mouth extend beyond
where they are heat sealed to said profiles, the terminal edges of said walls are sealed to
cach other to create 8 hermetic seal and some foature is included in the partion of said
walls between said hermetic seal and said closure profiles which facilitates the fracture of

said walls,
13, The reclosable Hlexible pobymeric container made by the process of ¢laim 6,

14, The reclosable flexible polymeric container made by the process of claim 13

18
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