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1. 
This invention relates to a method of packag 

ing a number of irregularly shaped pieces of 
foodstuffs, Such as the pieces of a cut-up fowl, in 
flexible, imper neable envelopes in such a way 
that there results a uniform, coinpact package 
Suitable for quick freezing. 

It has been found to be desirable, when preserv 
ing a foodstuff by freezing, to protect the food 
Stuff by the use of a partially evacuated, her 
inetically Sealed, moisture and vapor imperime 
able envelope. 

Even though the advantage of sealed, imperne 
able envelopes is Well recognized, two difficulties 
haWe prevented their general use in connection 
With cut-up poultry and Similary packaged 
heatS. The first difficulty is that a fused heat, 

Seal acroSS the end of a bag has been found to 
be the Simplest and most effective method of 
closure, yet. When pieces of chicken and Ireat are 
inSerted in the bag, a film of grease is spread on 
the inner Wall. Grease frequently causes the 
Sea to leak and Sonetimes prevents the heat 
Sealing Operation from taking place. 
The Second difficulty cornes about because a 

large proportion of cut-up frying chickens, and 
IneatS Such as chopS, are frozen in plate freezers. 
Plate freezers consist of a series of chillied platens 
Which open a fixed distance to permit loading 
the packages into the freezer, and then close 
down on the package to Secure proper heat trans 
fer between the cold platen and the food. Plate 
freezing does not lend itself to the freezing of 
lumpy, ill-shaped and indefinitely dimensioned 
packages, yet the parts of a chicken when placed 
in a bag produce Such a luripy package. 

It is an object of the present invention to se 
cure uniform heat Seals on bags which have been 
loaded With cut-up and greaSy foodstuffs, and 
it is a further object to produce unifornly shaped 
packages which may be expeditiously loaded into 
a plate freezer and Will fit standardized cartons 
or retail merchants' packages and overwrappings. 
In describing this new method of packaging, I 

have arbitrarily chosen aS my detailed example 
of a foodstuff for clarity and convenience, chicken 
With a drawn Weight of about three pounds, pre 
pared for frying. It is apparent, however, that 
the method is not confined, either to this particu 
lar type of foodstuff, or to the particular Size 
range specified, but is generally useful Whenever 
relatively small, irregularly shaped pieces are 
to be packed in impermeable bags. 
The performance of my method of packaging 

involves the use of a rigid tray provided With a 
plunger element, which I call the packaging tray, 
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2 
and a rigid Support With Walls which I call the 
transfer pain. 

Figure I ShoWS the packaging tray as designed 
for the packing of cut-up poultry. 

Figure II shows the transfer pan. 
Figure III ShoWS the pieces of chicken arranged 

in the packaging tray. 
Figure V ShoWS the packaging tray With its 

cover in place and the envelope in the process of 
being dra Win on. 

Figure W ShoWS the packaging tray With the 
envelope dra Wi. On and the transfer pan in place. 

Figure WI shows the asseinbly as the pieces of 
chicken are being ejected into the transfer pain. 

Figure WI shows the packaged pieces of chick 
en in the transfer pan. 
The packaging tray which, in this particular 

example, is 8 inches iong, 4% inches Wide and 2 
inches deep, consistS of a foot , upstanding Side 
Walls 2 and S and end Wall St. At the upper 
edge of end Wall , is attached hinge 5 to 
Which coVeit is is movably fastened, Cover 6 is 
approximately 8 inches long and 4% inches wide. 
A plunger element is inserted at a point cen 
tered both vertically and horizontally in eid Wall 
4. The plunger element consists of rod i8 which 

terminates outside the tray at knob 9 and which 
is attached perpendicularly inside the tray to 
plate 29. Plate 2 is essentially of the same di 
mensions as end if and is Situated parailel to 
end Wall is, thus forining a false end Wall pOr 
tion adapted to be moved as desired to any po 
sition along the length of the packaging tray. 
The packaging tray is attached to the Working 
surface by means of bracket 2E which holds the 
tray is a raised position parallel to the Surface. 
The transfer pan 22 is an open ended pain. With 

overal dimensions slightly larger than those of 
the packaging tray 6, and consists of floor 23, 
upstanding side walls 24 and 2 and end 26. 
In performing my method of packaging, the 

pieces of an eviscerated cut-up chicken are placed 
in the packaging tray (), while plate 2C is in a po 
sition directly adjoining end Wall 4 and cover 
6 is in the open position as shown in Figure 3. 

I find that it is most Satisfactory to arrange the 
pieces of poultry in the packaging tray in Such 
a way that all bone ends and Sharp pieces of car 
tilage face toward the center in order to reduce 
the likelihood of these sharp edges tearing the 
envelope. Since the packaging tray is propor 
tioned to the size of chicken being packaged, a 
compact arrangerinent is a SSured. 
When the pieces of chicken have been placed 

in the tray, the cover 6 is moved about it.Shinge 
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into closed position where it rests lightly upon 
the chicken. The cover prevents the poultry from 
brushing against the inside of the envelope as the 
envelope is drawn onto the packaging tray. 
There is no opportunity, therefore, for a film of 
grease which would interfere with proper Sealing 
to form on the envelope. After the cover is placed 
in the closed position, the envelope is drawn over 
the packaging tray, as shown in Figure 4. 

After the envelope has been placed over the 
packaging tray , the transfer pan 22 is placed 
in position beneath the packaging tray as shown 
in Figure 5. In this position, floor 23 of the 
transfer pan substantially coincides with the floor 
A of the packaging tray and end 26 of the trans 
fer pan coincides with the open end of the pack 
aging tray. Since the dimensions of the transfer 
pan are slightly larger than the packaging tray, 
the transfer pan is easily placed beneath the 
packaging tray. 
Knob 9, which is attached to rod 8 is then 

moved in the direction towards the packaging 
tray. Since the packaging tray is fastened to 
the working surface by means of bracket 2E, the 
motion of knob i. 9 in relation to pan 3 moves 
plate 20 in a direction away from end Wall i. 
This plunger action ejects the chicken from the 
tray into the transfer pan 22, while the pieces 
of chicken which have been Surrounded by the 
envelope, carry the envelope along with then. 
Since the bagged chicken is displaced directly into 
the transfer pan 22 and since this action also 
moves the transfer pan away fror in the packaging 
tray, there is no opportunity for the pieces of 
chicken to become disarranged. This is shown in 
Figure 6. 
When pate 2 has been noved to the open end 

of the packaging tray, the pieces of chicken have 
been displaced entirely from the packaging tray 
into the transfer pan and are enclosed solely by 
the envelope. The bag may then be evacuated 
and heat-Sealed while the pieces of chicken are 
rigidly Supported and retained in position by the 
transfer pan. The Supporting and confining ac 
tion of the pan results in a uniform, compact 
package capable, for example, of being packaged 
in a paperboard carton. 
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4. 
This method provides an easy, rapid way of 

packaging cut-up poultry or similar foodstuffs 
with uniformity, compactneSS and durability of 
the package and particularly produces a dense, 
well Shaped package suitable for plate freezing. 

I claim: 
1. The method of packaging irregularly Shaped 

pieces of foodstuffs, and of producing uniform 
packages thereof Which poSSeSS fixed final di 
mensions, which includes arranging the pieces in 
a rigid supporting structure having the desired 
dimensions, drawing an impermeable, flexible en 
velope over the Structure, expelling the envelope 
with the pieces contained therein from the struc 
ture while maintaining said structure in a fixed 
position into a second rigid Support adapted to 
maintain the package dimensions established by 
the first named rigid Supporting structure and 
thereafter sealing the envelope. 

2. The method of packaging irregularly Shaped 
pieces of foodstuffs in impermeable, flexible en 
Velopes and of producing uniform packages there 
of which possess fixed final dimensions Suitable 
for quick freezing, Which consistS of arranging 
the pieces in a rigid Supporting structure cover 
ing the arranged pieces with a rigid cover, draw 
ing &n envelope Over the Structure and the cover, 
expelling the envelope with the pieces contained 
therein from the structure while maintaining the 
Structure and the Cover in a fixed position into a 
Second rigid Support adapted to maintain the 
package dimensions established by the first 
named rigid Supporting Structure and thereafter 
Sealing the envelope. 

BENJAMIN A. ARBANK. 
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