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This invention relates to novel bakery packages 
and to methods of forming such packages, espe 
cially in connection with the Wrapping of loaves 
of bread. As is well known in the trade loaves 
of bread are more or less irregular even though 
attempts are made to maintain general uniform 
ity in length, width and height in baking any par 
ticular batch of bread. However, despite all pre 
cautions the ends or 'heel' portions are usually 
more or less irregular and may slope, curve or 
even Overhang as a result of operations incident 
to preparation, and baking. 

It is evident, therefore, that when articles such 
as loaves of bread or the like are wrapped, diffi 
culty may be experienced in forming end folds 
and securing the same relative to the ends of the 
articles being wrapped. Accordingly it is diffi 
cult to obtain packages which are substantially 
uniform in appearance, especially insofar as the 
end folds are concerned. 
The present invention seeks to Overcome some of 

the disadvantages mentioned above in Wrapping 
bread, and at the same time provide a novel 
package which has greatly improved end folds 
and, therefore, better sales appeal. 

According to my method a loaf of bread, wheth 
er sliced or unsliced, is separated into at least two 
uniform halves which are rearranged in axial 
alignment such that the center portions become 
the ends of the loaf, and the ends of the rear 
ranged loaf are located in juxtaposition. When 
such rearranged loaf halves are passed through 
a wrapping machine, it is obvious that the ends 
which are substantially uniform in Cross section 
present a flat folding surface, and accordingly 
excellent appearing end folds are made with COn 
siderable ease. 
Ihave also found that a very satisfactory double 

package may be formed by separating a Wrapped 
loaf of bread into two substantially equal parts 
and rearranging the parts in axial alignment such 
that the wrapped ends of the loaf parts are in jux 
taposition and the exposed loaf portions become 
the new ends of the reassembled partially 
wrapped loaf. The reassembled partially wrapped 
loaf may then be wrapped either by hand or any 
suitable Wrapping machine and sealed to complete 
the wrapping informing a composite loaf package. 

I have also found that an extremely pleasing 
and satisfactory loaf results from aSSOciating 
wrapped loaf halves in axial alignment with heel 
portions in juxtaposition and the former center 
portions forming the new ends of the Wrapped 
loaf assembly. Because of this arrangement and 
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new ends of the loaf formed by two wrapped sec 
tions are substantially the same, great uniformity 
in the finished package results. The end folds 
of the Outer Wrapper are more regular and lie 
flatter against the flat cut faces of the loaf 
assembly. 

If desired the portion of the Wrapper constitut 
ing the top of the composite package formed by 
Wrapping sliced or unsliced, wrapped or un 
Wrapped, loaf Sections reassembled as described 
hereinabove, may be provided with perforations 
or there may be employed. tear strips in order 
to assist in breaking the package into two sections 
when the bread is being consumed. 

Also, during the Wrapping Operation incident 
to wrapping reassembled partially wrapped loaf 
sections, and especially in the heat sealing of the 
several folds and the bottom seam, the bottom 
seam of the outer Wrapper tends to become firmly 
sealed, by means of the thermoplastic sealing me. 
diums on the wrapper, to the bottoms of the Wrap 
pers of the partially Wrapped sections, and in this 
way each of the end to end axially aligned loaf 
Sections is Securely held Within the Outer Wrapper 
so that when the loaf is broken apart, each section 
remains completely Wrapped. 
Due to the fact that the end flaps can be folded 

with great ease against the flat surface which 
formerly constituted the inner portion of the loaf, 
this method adapts itself very satisfactorily to 
the application of end labels Which can be easily 
located and applied to the end folds of the com 
posite package. 

It is, therefore, an object of my invention to 
provide an improved bakery article package and 
method for forming the same. 

It is a further object of my invention to pro 
vide an improved bakery package such as a 
wrapped loaf of bread and method for forming . 
the same wherein a sliced or unsliced, Wrapped or 
unwrapped loaf of bread is divided into at least 
two parts which are arranged in axial alignment 
with the ends or "heel' portions in contact one 
with the other and then wrapped to form more 
uniform packages because of the fact that the 
parts of the article constituting the ends of the 
reassembled or composite article in the case of 
partially wrapped loaf sections are substantially 
uniform in cross section, thereby making possible 
the formation of more uniform and better appear 
ing end folds. . 
The invention is further characterized by the 

provision of a novel bakery package such as a 
Wrapped loaf of bread, and a method for forming 

the fact that the shape and surface areas of the 55 the same wherein a completely wrapped loaf Of 

  
  



3 
bread is divided into at least two parts which 
are arranged in axial alignment with the end flaps 
in juxtaposition, then wrapping the reassembled 
loaf in a second or outer wrapper and sealing the 
end flaps and bottom seam. 
The invention further consists in the provision 

of a new bakery product such as a loaf of bread 
provided with an inner and an outer wrapper in 
which the inner wrapper constitutes a partial 
wrapping and the outer wrapper constitutes a 
complete wrapping for the loaf wherein when the 
package is opened each loaf section remains a 
completely Wrapped unit. 
A further object of the invention is to provide 

a composite Wrapped bakery artice wherein a 
completely wrapped loaf of bread is divided into 
at least two parts which are aligned in axial align 
ment with the wrapped ends in engagement after 
which an outer wrapper is applied thereto and 
end flaps are formed over the Substantially uni 
form ends of the reassembled loaf and the flaps 
and botton Sean are heat sealed to complete the 
Wrapping of the package. 
The invention also consists in securing the outer 

Wrapper to the inner wrapper along the bottom 
portions thereof in order that when the two sec 
tions are broken apart when the product is con 
surned, each section will form a completely 
Wrapped half loaf. 
While the preferred embodiment of the inven 

tion has been shown and described, it is to be 
understood that the invention is not confined to 
the specific method steps and the details of the 
construction of the apparatus for carrying out 
the method herein set forth, by way of illustra 
tion, as it is apparent that many changes and 
variations may be made therein, by those skilled 
in the art, without departing from the spirit of 
the invention, or exceeding the scope of the ap 
pended claims. 

In the accompanying drawings which form 
a part of this specification, and wherein the sev 
eral reference characters designate the same or 
like elements: 

Figure 1 is a diagrammatic side sectional ele 
vation taken on line -? of Figure 2; 

Figure 2 is a diagrammatic plan view of the 
mechanism shown in Figure l; 

Figure 3 is a view somewhat similar to that 
shown in Figure 2 indicating diagrammatically the 
transit of loaf assembly to and through a con 
ventional wrapping machine; 

Figure 4 is a sectional, diagrammatic view show 
ing a Wrapped loaf; 

Figure 5 is a diagrammatic, sectional view of a 
Wrapped loaf cut in tWO, reassembled in axial 
alignment and with the end fold portions of the 
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loaf parts in juxtaposition prior to final wrap 
ping; 

Figure 6 is a diagrammatic view of the loaf as 
sembly of Figure 5 wrapped; 

Figure is a perspective view broken away to 
show the general arrangement of the inner and 
Outer wrappers; 

Figure 8 is a perspective view of a completed 
Composite package of a wrapper enclosed par 
tially wrapped or unwrapped, sliced or unsliced 
loaf having end labels affixed to the end folds 
of the enclosing wrapper; and 

Figure 9 is a sectional diagrammatic view show 
ing two fully wrapped loaf components arranged 
with heel ends in juxtaposition enclosed in an 
outer Wrapper. 

Figures 1, 2 and 3 are diagrammatic views ill 
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mechanism for carrying out a preferred form of 
my invention. As shown, leaves L are moved by 
means of side conveyors O and bottom conveyor 
2 driven in any suitable manner from a wrap 
ping machine (not shown) past a loaf divider or 
separator, such as a stationary knife 6 inclined 
With respect to the path of travel of each loaf 
being split into two portions. EKnife 6 may be 
provided with a serrated edge in the usual man 
ner. The upper end of knife is, as indicated in 
Figure i, may be secured by means of a screw 
to a clamp 8 provided with a wing nut adjust 
ment 20 for adjustably securing the clamp on a 
CrOSS shaft 22 suitably mounted in the side frames 
of the machine (not shown). The lower end of 
Rnife 6 is provided with an opening 9 thus en 
abling it to be mounted on a cross pin 28 carried 
by an angle bricket 30 fixed to the underside of 
the plate 24. Plate 24 may be provided with 
a slot 25 of a width sufficient to allow transverse 
adjustment of lower end of knife 6 in order to 
Conform with the adjusted secured position of the 
upper end thereof on rod 22. 
Coacting with knife 6 and in substantial align 

ment therewith is a vertical plate 32 having its 
rear end secured to clamp 8 by means of screw 
33. As shown in Figure 1, the rear end of plate 
32 is provided with an inclined face correspond 
ing to the angle of inclination of knife 6 so that 
plate 32 in effect constitutes a continuation of 
knife 6, and loaves moving past knife are 
maintained separated by plate 32 as they pass 
therealong enroute to conveyor 42, described here 
in below. The front end of plate 32 is secured by 
means of a wing nut 86 to a clamp 38 fixed to a 
transverse bar 40 suitably mounted in the side 
frames of the machine (not show). Fixed to the 
front end of plate 32 and extending substantially 
horizontally above conveyor 42 is an elongated 
flat vertical spring member 39 which constitutes 
a flexible extension of plate 32 and assists in 
alternately shifting a succession of partially 
Wrapped or unwrapped, sliced or unsliced loaf 
Sections A and B as they are transported along 
guide plate 42 enroute to the infeed conveyor 50 
of the bread wrapping machine designated gene 
erally O (Figure 3). 

Loaves advanced by conveyors 0, 2 may be 
either partially wrapped or unwrapped, sliced or 
unsliced according to the demands of customers 
of the baking establishment. The succession of 
divided loaves of bread moving past knife 
and plate 32 travel onto bottom support plates 2, 
26 suitably secured to the side frames of the na 
chine (not shown). These plates may be cone 
structed and arranged much in the general man 
ner shown in Papendick Patent No. 2,247,699, is 
sued July 1, 1941. As indicated in Figures 1, 2 and 
3, divided oaf sections designated A and B, slide 
along plates 24, 2, and drop therefrom onto. 
elongated guide plate 2. 

Plate 24 is so arranged with respect to plate 
26 that a loaf section. A will drop onto guide plate 
42 in advance of a loaf section B in front of a 
flight 44 fixed to spaced endless chain conveyors 
46. As indicated in Figure 1, a flight 44 moves 
into. engagement with a loaf section A or B, as 
such section drops from either plates 24 or 2S 
and awaits delivery thereby along plate 2 to the 
infeed conveyor 50 of the wrapping machine T.O. 

For example, in Figure 3, a loaf section A, 
either partially wrapped or unwrapped resulting 
from movement of loaves past knife 6 and 
plate 2 has dropped from plate 24 and will be 

lustrating somewhat schematically, suitable 76 moved forward by the next fight 44. Continued 
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forward travel of fight is causes the loaf sec 
tion. A to advance between flexible plate 39 and 
side guide plate 33 in such a way that as the loaf 
section engages side guide plate 8 fixed to ver 
tical studs 52 and 54, flexible plate 39 yields and 
delivers loaf section A to the position indicated 
as position I in Figure 3 between two Spaced 
plates 56 secured to vertical studs 54. Further 
forward advance of loaf section. A results in it 
being moved between two pivoted Swingable 
plates 58 mounted on studs 66, which studs have 
secured thereto levers 6 which may be operated 
by suitable means (described hereinbelow) to 
shift plates 58 in unison to the positions shown 
in broken lines in Figures 2 and 3 in order to de 
liver first, a loaf section A, and then a loaf Sec 
tion B in proper end to end relation upon in 
feed conveyor 50 between gripping flights 62 
thereof for delivery into the wrapping machine. 

In a similar manner after a loaf section A has 
been advanced by one of the flights 48 of con 
veyor 46, the next loaf section to be moved by 
the following flight is will be a section desig 
nated B which drops off plate 26 in the path of 
movement of the next flight 46. This section B 
is moved between flexible plate 39 and side guide 
plate 9 attached to studs 52, 54 mounted in any 
suitable manner along the path of travel of loaf 
sections, as indicated in Figure 2. Loaf sections 
B are advanced alternately to position I and dis 
posed on infeed conveyor 5 between clamping 
plates 62 thereof. In this way loaf sections A and 
B which may be partially wrapped (Figure 5) or 
unwrapped, sliced or unsliced loaf portions are 
reassembled in juxtaposition or general loaf ar 
rangement and are ready to be moved onto the 
wrapping machine for final wrapping. 

Suitable mechanism for shifting plates 58 
transversely to the path of movement of loaf 
sections A and B is shown in Figures and 2. 
Levers 4 are provided with channel portions 6 
engaging cam followers 8 on levers 6. Levers 

are also provided with arms 80 having piv 
otally attached thereto links 82 in turn con 
nected to levers 84 fixed as shown in Figures 1 
and 2, to a shaft 86 suitably mounted in the side 
frames of the machine (not shown). One of the 
levers 84 may be provided with an arm 88 pro 
vided with a slot 90, in which is adjustably se 
cured a pin 92 to which is connected a pitman 
94 connected to an eccentric strap 96 of an ec 
centric 98 on shaft 0 driven from the main 
drive of the machine (not shown). The timing 
of conveyor 36 and eccentric OO is such that loaf 
Sections are properly disposed between fights 62 
as shown in Figures 2 and 3. w 

Figures 4, 5 and 6, indicate diagrammatically 
the sequence of steps involved. Figure 4 shows 
a Wrapped loaf which may be sliced or unsliced, 
prior to being advanced by conveyors O, 2 
against knife 6 and past separating plate 32. 
Figure 5 shows the loaf sections A and B rear 
ranged with the wrapper covered "heel' ends 
juxtapositioned and the sections A and B in sub 
stantial alignment. Figure 6 illustrates the ar 
rangement of the loaf sections A and B when 
completely covered. In Figure 7 a. perspective 
view of the elements constituting the complete 
ly Wrapped composite loaf package is shown. It 
will be noted that because of the arrangement 
of the two loaf sections, the parts of the reas 
sembled loaf which form the ends of the package 
are extremely uniform due to the fact that the 
new ends are substantially the same in Cross Sec 
tion and any inequalities incident to proofing 
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and baking are eliminated because of the repo 
sitioning of the pan ends of the loaf at the cen 
ter and relocation of the center portions thereof 
to form the new loaf package ends. Figure 8 
shows the same package as in Figure with an 
end label. Because of the uniform and flat folds 
obtainable according to my invention, end labels 
are affixed with considerable ease and with a min 
imum of waste. 
As shown in Figure 9, loaf sections can be come 

pletely wrapped and then reassembled with 
wrapped heel portions in juxtaposition and the 
wrapped center portions forming the new ends 
of the assembly to be enclosed in an outer Wrap 
per S. The similarity in shape of the outer ends 
and the flat folding surface presented by the 
center portions of loaves makes possible the 
formation of end folds which are more regular, 
and lie flatter against the ends of the oaf as 
sembly enclosed. 

It is believed evident from the above that 
either sliced or unsliced, unwrapped loaves or . 
wrapped loaves of sliced or unsliced bread can 
be reassembled with the pan ends thereof in 
juxtaposition as indicated in Figures 5 and 6 in . 
order to form a more pleasing bread package 
Wherein the ends are extremely uniform and 
the end folds can lie much flatter and assuane a 
better fold arrangement, thus contributing to the 
sales appeal of each individual package. The 
package shown in Figures and 8 may consist 
of sliced, unsliced halves of any desired type of 
bread, Such for instance as all white, whole 
Wheat, date or combinations of one-half of a 
wholewheat loaf associated with one-half of g, 
white bread loaf or other desired assembly. 

In the case of the novel double wrapped loaf 
package illustrated in Figures 4 to 7, inclusive, it 
is pointed out that considerable saving in wrapper 
results because of the fact that a much narrower 
sheet can be used in forming the package. This 
is because I have found that it is unnecessary to 
completely wrap each loaf section A or B before 
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it is assembled into the juxtapositioned relation 
Ship of Figure 5 prior to final wrapping to pro 
duce the packages in Figures 6 and 7. A single 
fold arrangement and seal arrangement at the 
ends of the packages, shown in Figures 6, 7 and 8, 
furnishes all the protection necessary and elimi 
nates the necessity of completely enclosing each 
Section A and B. As the wrapped composite loaf 
packages pass through the wrapping machine 
into delivery portions indicated generally at 2 
thereof, the Wrapper ends E and bottom F are 
heat Sealed in known manner. The heat sealing 
of the botton insures the bottom portion of the 
inner wrapper N being secured to the bottom 
portion F of the outer wrapper so that when the 
loaf is to be consumed and wrapped section A 
is broken apart from wrapped section B, the in 
ner wrapper N partially enclosing each section 
A and B is firmly secured to the outer wrapper 
O, and there is little danger of the two wrappers 
becoming separated until they are pulled apart 
manually. 
In order to assist in breaking the composite loaf 

package into two wrapped sections, the outer 
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Wrapper O may be provided with a perforation 
P for that purpose. 
The invention above described may be varied 

in construction within the scope of the claims, for 
the particular device, selected to illustrate the in 
vention, is but one of many possible concrete 
embodiments of the same. It is not, therefore, 



7 
to be restricted to the precise details of the struc 
ture shown and described. 
What is claimed is: 
1. The method of forming a wrapped bakery 

article of the group consisting of sliced and un 
sliced loaves of bread which comprises completely 
wrapping said article and securing the wrapper 
about the same to form a wrapped package, then 
dividing said package into two substantially equal 
partially wrapped parts, each of said parts being 
enclosed within said wrapper except for one end, 
turning each of said parts end for end and bring 
ing the fully wrapped ends thereof into contact 
to form a partially wrapped loaf assembly, then 
completely wrapping said assembly including fold 
ing the projecting wrapper ends about the ex 
posed ends of each of Said partially wrapped parts, 
and Securing said Wrapper about said assembly 
to form a completely wrapped composite package. 

2. The method of forming a composite wrapped 
bakery package which comprises completely wrap 
ping an elongated bakery product, and securing 
the wrapper about the same, then dividing said 
wrapped product into two substantially equal 
parts, said parts being completely wrapped except 
for one end of each part which results from the 
division of the original package, reassembling 
each partially wrapped part with the wrapped 
ends in juxtaposition and the exposed ends of 
the bakery product extending outward to form 
the ends of the reassembled partially wrapped 
product, then completely wrapping the reas 
sembled partially wrapped parts to form a 
wrapped composite package. 

3. The method of forming a composite pack 
age which comprises completely wrapping an 
elongated bakery product of the group consisting 
of sliced and unsliced bread, separating said 
wrapped loaf of bread approximately midway of 
its length to form two substantially equal par 
tially wrapped loaf parts, each having one un 
wrapped end, and reassembling said partially 
wrapped parts With the Wrapped ends in iuxtapo 
sition in substantial loaf formation, then wrap 
ping Said reassembled loaf to form said com 
posite bakery package, including sealing the bot 
tom portions of the inner and outer wrappers 
together. 

4. The method of forming a composite pack 
age which comprises completely wrapping an 
elongated bakery product of the group consist 
ing of loaves of bread and cake, separating said 
wrapped loaf approximately midway of its length 
to form two substantially equal wrapped loaf 
parts, each part having one unwrapped end, reas 
sembling said parts with the wrapped ends injux 
taposition in substantial loaf formation and the 
inner unwrapped flat faces constituting the ends 
of the reassembled partially wrapped loaf, enclos 
ing said reassembled loaf in a wrapper with the 
ends projecting beyond the unwrapped ends of 
said reassembled loaf parts, folding said extend 
ing wrapper portion about the ends of Said loaf, 
sealing the same thereto, and affixing a label to 
each end of said final package. 

5. A wrapped bakery product comprising a loaf 
of bread divided into two partially wrapped 
halves, the wrapped heel ends of said halves 
being located in juxtaposition, in substantially a 
loaf form assembly with the inner unwrapped 
faces thereof constituting the ends of said as 
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Sembly uncovered by said inner wrapper, and an 
Outer Wrapper enclosing said assembly and secur 
ing said parts in loaf package formation. 

6. A wrapped bakery product comprising a loaf 
of bread divided into two substantially equal 
halves, each half being completely enclosed in 
an inner wrapper having a thermoplastic coat 
ing, except for one end of each part which is 
uncovered, said halves being arranged in sub 
stantial loaf formation assembly with the wrap 
ped heel ends juxtaposed and the unwrapped 
ends thereof presenting substantially flat un 
form folding surfaces, and an outer wrapper en 
circling said assembly and secured thereabout. 

7. A wrapped loaf of bread comprising a loaf of 
bread divided into two substantially equal halves, 
each half being completely enclosed in an inner 
Wrapper having a thermoplastic coating, except 
for one end of each part which is uncovered, said 
halves being arranged in substantial loaf forma 
tion assembly with the wrapped heel ends juxta 
posed and the unwrapped ends thereof present 
ing substantially flat uniform folding surfaces 
and an outer wrapper encircling said assembly 
and Secured thereabout, the bottom seam of said 
Outer wrapper being adhesively secured to the 
complementary portions of said inner wrapper. 

8. A wrapped bakery product comprising a loaf 
of bread divided into two substantially equal 
halves, each half being completely enclosed in 
an inner wrapper having a thermoplastic coat 
ing, except for one end of each part which is 
uncovered, said halves being arranged in sub 
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stantial loaf formation assembly with the 
wrapped heel ends juxtaposed and the unwrapped 
ends thereof presenting substantially uniform flat 
folding surfaces, an outer wrapper encircling said 
assembly and secured thereabout, and end labels 
Secured to the end folds of the outer wrapper. 

9. A wrapped bakery product comprising a loaf 
of bread divided into two substantially equal 
halves, each half being completely enclosed in an 
inner Wrapper having a thermoplastic coating, 
except for One end of each part which is uncov 
ered, said halves being arranged in substantial 
loaf formation assembly with the wrapped heel 
ends juxtaposed and the unwrapped ends thereof 
presenting substantially flat uniform folding sur 
faces, an outer wrapper encircling said assembly 
and Secured thereabout, the bottom seam of said 
outer Wrapper being adhesively secured to the 
complementary portions of said inner wrapper, 
and end labels secured to the end folds of the 
Outer Wrapper. 
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