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(57) Claim

1. A method of packaging goods including ;
(a) providing a substantially non gas permeable 

base,
(b) placing goods over said base,
(c) applying a flexible gas permeable web of 

skin wrapping plastics material over said 
base and said goods,

(d) evacuating air or gas from between said 
base and said skin wrapping,

(e) allowing said skin wrapping to thereby 
flexibly displace onto said goods and to at 
least; patffcL&lly skin pack said goods,

(f) applying a substantially non gas permeable 
lid over said t3kin wrapping and then

(g) sealing said lid to said base and attaching 
said skin wrapping relative to said base, 
with a desired gas between said lid and

· said skin wrapping which will enhance the 
keeping properties of the packaged goods,
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and
(h) following discolouration of the packaged

goods with time, allowing a fresh gas which 
will improve the colour of the goods to 
enter the package and contact the surface 
of the goods within said skin wrapping 
without removal of said skin wrapping.
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(54) Title: PACKAGING

(57) Abstract

A packaging and a method of packaging, The method involves providing a base (i), providing goods (3) over the 
base (1), providing a skin web (5) over the goods (3), skin packaging the goods between said skin web (5) and the base (I), 
sealing a lid (7) over the skin web (5) With a desired gas between the lid (7) and said skin web |5) Which will enhance the 
keeping qualities of the goods (3) by being able to permeate the skin Web (5) and contact the goods (3), and following dis* 
colouration of the goods (3), such as red meats, with time, allowing a gas which will improve the colour of the goods (3) to 
contact the surface of the goods (3) without removal of the ski.i Web (5), The gas is able to contact the surface of the goods 
(3) by either peeling off the lid only and allowing the gas to permeate through skin Web (5) Or by providing aperture means 
through the lid (7) and the web (5) and allowing the gas to directly contact the surface of the goods (3). In-the latter alterna
tive, the aperture means can be resialed.
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PACKAGING
5 Field of the Invention

This invention relates to improved packaging and 
relates particularly, but not exclusively, to improved 
packaging for containing meat, fish and poultry or other food 
products or other products and relates to an improvement in

10 the packaging disclosed in co-pending PCT Patent Application 
No. PCT/AU86/00339 which has been assigned to ourselves.

Background of the Invention
German offenlengungsschrift No. 2837127 to W. Van 

Oord and Co. B.V. discloses packaging of plastics material
15 suitable for production in a packaging machine. The packaging
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comprises an outer pack and an inner pack in which goods such 
as meat can be packed. The outer pack serves as a protective 
casing for the inner pack. The inner pack is preferably 
evacuated of air and so that the inner pack material shapes to

5 the contour of the goods, such as meats, which are within the 
inner pack, by reason of the external air pressure pushing the 
inner pack onto the meats. The inner pack may contain a gas 
which will enhance the keeping of the packaged goods. There 
is a space between the inner pack and the outer pack and this

10 is filled with atmosphere. The shelf life of the packaged 
goods is limited.

British Patent Specification No. 1,392,580 to 
Standard Packaging Corp, discloses a similar type of 
packaging. This packaging comprises an outer plastics

15 material base .into which the goods, such as red meats, are 
placed. A composite lid is provided which seals the goods 
within the base, A desired gas can be provided within the 
package to enhance the keeping of the goods therein. The 
composite lid is such that it has two layers. The optermost

20 layer can be peeled from the innermost layer to permit oxygen 
in the atmosphere to pass through the oxygen permeable inner 
layer and assist in restoring the red colour to the meat which 
may have been lost due to the storage time of the packaged 
goods. The inner layer therefore still provides a cover and a

25 seal for preventing ingress of foreign material.. The shelf 
life of the packaged goods is liniited due to the limited 
volume of t*,e desired gas which can be packaged within the 
package and which is used to assist the keeping qualities of 
the packaged goods.

30 British Patent Specification No, 1,199,998 to
Unilever Ltd. discloses a similar type of packaging. Two 
distinctly different embodiments are disclosed.

(a) The first comprises packaging with a base into 
which desired goods, such as red meats, are inserted. A first

35 film lid is placed over the goods to seal them within the 
base. A desired gas to enhance the keeping qualities of the 
packaged goods can be provided under the first film lid. A
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second film lid is placed over the first film lid and seals a 
desired gas under pressure between the first film lid and the 
second film lid. This desired gas may also be for enhancing 
the keeping qualities of the packaged goods. The first film

5 lid is gas permeable. The second film lid is gas impermeable 
and the gas which is under the second film lid can therefore 
permeate through the first film lid to contact the packaged 
goods to enhance the keeping qualities thereof. Thus, the 
entire volume of gas in the package which equals the volume of

10 the package minus the volume of the packaged goods, can be 
utilized for enhancing the keeping qualities of the packaged 
goods. This packaging has shortcomings owing to the fact that 
the packaged goods are not skin wrapped within the package and 
therefor this package is not readily acceptable for the

15 attractive presentation of the goods.
(b) The second packaging comprises a total skin

wrapping of the packaged goods but the skin packing materials 
are not adhered to the base or outer packaging. Hence the 
packaged goods can flop around within the package. This does

20 not provide a package which is readily acceptable for the 
attractive presentation of the goods.

All of the above packaging has inherent problems 
with regard to cost of raw materials, cost of production, 
inability to be made easily in a single packaging machine, and

25 undesirable appearance to the customer. Some of the above 
problems have been addressed in our aforementioned PCT 
Specification No. PCT/AU86/00339 where the packaged goods are 
skin wrapped relative to the base of the packaging and wherein 
there is provided a lid over the packaging. The space between

30 the lid and the skirt wrapping contains a desired gas which can 
permeate through the skin wrapping material and thereby assist 
in the keeping qualities of the packaged goods.

Statement of the Invention
The present invention has realized that there should

35 be skin wrapping of the packaged goods, and where the goods 
are held relative to the outer package and where an outer lid
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covers the skin packaging. The space between the lid and 
the skin wrapping may contain a desired gas to enhance the 
keeping qualities of the packaged goods. The outer lid is 
such that it can be peeled off the packaging or it can be 
ruptured whereby oxygen from outside of the packaging can 
be caused to permeate the skin wrapping material or 
otherwise pass through the skin wrapping to contact the 
goods and assist the packaged goods, such as red meat being 
restored to the original colour. Thus, meat can be packaged 
for some considerable time even though the colour may 
change, and then before being placed on shelves for sale to 
the public, oxygen can be allowed to permeate to thereby 
substantially improving the colour for sale purposes.

For red meats it is particularly preferred that 
the gas which is external of the package and which is used 
to improve the colour be oxygen. It may be caused to 
contact the meat by passing through an opening made in the 
lid and by permeation through the skin wrap material.

Alternatively it may be caused to be passed 
directly to'the red meat by passing through an opening made 
in the lid and the skin, wrapping material. The opening can 
then be sealed.

Therefore according to a first broad aspect of 
the present invention there may be provided a method of 
packaging goods including :

(a) providing a substantially non gas pefmeable 
base,

(b) placing goods over said base,
(c) applying a ilexible gas permeable web of 

skin wrapping plastics material over said
base and said goods,

(d) evacuating air or gas from between said 
base and said skin wrapping,
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(e) allowing said skin wrapping to thereby 
flexibly displace onto said goods and to at 
least partially skin pack said goods,

(f) applying a substantially non gas permeable 
lid over said skin wrapping and then

(g) sealing said lid to said base and attaching 
said skin wrapping rolatdve to said base, 
with a desired gas between said lid and 
said skin wrapping which will enhance the 
keeping properties of the packaged goods, 
and

(h) following discolouration of the packaged 
goods with time, allowing a fresh gas which 
will improve the colour of the goods to 
enter the package and contact the surface 
of the goods within said skin wrapping 
without removal of said skin wrapping.

• · ·
• · ·• « ·■ · ·• · ·• · ·• · «• · ·• ·· ·• ·• · ' • · · ·

• ·
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In one embodiment step (e) is performed by peeling 
off the lid and allowing which will be in the atmosphere to 
selectively permeate through the skin wrapping The packaging 
can then optionally be repacked in an outer package.

5 In another embodiment one or more apertures are
punched through the lid and the skin wrapping so that 02, 
which is in the atmosphere or in a gas environment in which 
the packaging is situated, can pass through the one or more 
apertures to directly contact the goods. The aperture can

10 then be resealed.

Brief Description of Preferred Embodiments
Figures 1 through 6 represent diagrammatical side

views of six different types of packaging within the scope of 
the invention disc?.osed in the aforementioned PCT

15 Specification PCT/AU86/00339;
Figure 7 is a schematic side view of one preferred

machine used for performing a preferred method of the 
invention disclosed in the aforementioned PCT Specification 
PCT/AU86/00339; '

20 Figure 8 is a close-up side cross-sectional view of
a station of a machine where the web of plastics material is 
skin wrapped over the goods in the base, disclosed in 
PCT/AU86/00339;

Figure 9 is a view similar to that of Figure 8 but
25 showing a gas flushing station disclosed in PCT/AU86/00339;

Figure 10 is a diagrammatical side view of a
different type of packaging disclosed in PCT/AU86/00339;

Figure 11 is a schematic side view of a preferred
machine for making the package shown in Figures 10, disclosed

30 in PCT/AU86/00339;
Figure 12 is a plan view of a preferred insert for 

use in the package produced by the machine of Figure 10, 
disclosed in PCT/AU86/00339;

Figure 13 is a close-up sectional view of a side 
35 edge of a preferred packaging in accordance with the present

invention;
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Figure 14 is a close-up sectional view of a side 
edge of a package in accordance with a different embodiment of 
the present invention;

Figures 15 and 16 are views similar to that of 
5 Figure 14 showing different stages during processing of the
packaging shown in Figure 14;

Figure 17 is a perspective view of the packaging 
envisaged in Figures 14 through 16; and

Figure 18 is a diagrammatic representation of 
10 preferred packaging apparatus and preferred method for

producing the packaging shown in Figures 14 and 17.
Referring now to Figure 1 there is shown packaging 

made of plastics materials. The packaging comprises a 
generally rectangular shaped base 1. The base 1 is preferably

15 made by a thermo forming process as will be described later. 
Typically the base 1 is made from a plastics material which 
may be gas permeable or it may be a gas barrier material. 
Examples of gas permeable materials are a multi-layer web 
comprising one layer of P.V.C. and the other layer of P.E..

20 The P.V.C. can have a thickness of about 400 microns whilst 
the thickness of the P.E. can be about 70 microns. 
Alternatively, the material may be a multi-layered web of 
P.V.C. with a heat sensitive coating which will enable bonding

other plastics components in the package. The P.V.C. can
25 be of a thickness of 450 microns and the coating can be of a 

thickness of about 5 microns. When a gas barrier material is 
provided then it may be comprised of multi-layered web of 
P.V.C./P.V.D.C./P.E.. The overall thickness of the plastics 
material is preferably about 450 microns. Other suitable

30 materials can be chosen if desired.
Goods 3 are provided in the base 1. The goods 3 are.

typically meat, fitn or poultry although other types of goods 
such as foodstuffs can be packaged if desired. Typically the 
goods 3 have about the same shape and are of the same size as

35 the bottom of the base 1.



WO 88/00907 7 PCT/AU87/00243

A web of plastics material 5 is skin wrapped to the 
upper surface of the goods 3. The plastics material 5 is 
typically of polyethylene of 100 micron thickness. 
Alternatively, it may comprise a plasticized P.V.C. of 100

5 micron thickness which is preferably heat sealable to the base
1. It may be otherwise sealable to the base if desired. The 
above described web 5 is a gas permeable web. If a gas 
barrier web is required then it may comprise a multi-layered 
web of P.E./P.V.D.C/P.E. of about 100 micron thickness

10 overall. Other suitable materials for the web can be used if 
desired.

A lid 7 is fitted to the top of the base 1 so as to 
provide a free space 9 between the web 5 and the lid 7. The 
lid 7 and the web 5 are sealed to the base I around the

15 peripheral lip 11 of the base 1. Conveniently the sealing is 
by way of a heat sealing although other forms of sealing are 
envisaged. The free space 9 can contain air if desired and/or 
a suitable gas which will enhance the keeping of the packaged 
goods. Typically the volume of the free space 9 is arranged

20 to be at least equal to the volume necessary to maintain the 
keeping of the packaged goods for several days. The gas 
which is provided in the free spade 9 may conveniently be an 
inert gas or other gas which will enhance the keeping 
qualities of the goods 3.

25 The lid 7 is typically of 120 microns in thickness.
If it is of a gas permeable material it may comprise a 
multi-layer of P.V.C./P.E.. Alternatively, it may comprise a 
multi-layer of P.V.C. wi*h a beat sensitive coating such as an 
adhesive to effect sealing to the web 5 which is, in turn,

30 sealed to the peripheral lip 11 of the base 1.
If lid material is to be a gas barrier, then it may

comprise polyester/P.V.D.C./P.E. or other suitable materials. 
Referring now to Figure 2 there is shown a

construction very similar to that of Figure 1 and accordingly
35 like numerals have been given to the same components. In this 

construction, the goods 3 are received within a further web of 
plastics material 13» In this embodiment the goods 3 are
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H ■ ■ ■ ' ■ ■ ■ .H completely skin wrapped around their external surface by the
M : ■ ,U, web of plastics material 5 and the further web of plastics
j { : ' ,j material 13. It is noted that a further free space 15 is
[ provided underneath the goods 3 below the further web of
4 5 plastics material 13. This free space 15 may be filled with
ff - ■ ,■j gas such as air and/or an inert gas to enhance the keeping of
ij the packaged goods 3. This gas may be the same as or different

j to the gas in the free space 9.
4 Figure 3 shows an embodiment similar to that of

10 Figure 2 but wherein there are a plurality of layers of
packaged goods 3. In this embodiment each of the layers of 
goods 3 is individually skin wrapped by its own individual web 
of plastics material designated generally by numeral 17. Each 
of the webs of plastics material 17 may comprise the same

15 materials as that proposed for the webs 5 and 13. In this
J embodiment the lid 7 comprises a pouch 9 into which condiments

j can be provided. Typically the condiments can be sauces for
< the packaged goods. The pouch 9 can have a removable <.?'"er 21

J which may conveniently comprise a web of paper or the like
4 20 with a suitable adhesive medium on the underside to bond to
| the lid material around the periphery of the pouch 19.
i Figure 4 shows an embodiment similar to that of

4 Figure 2 but wherein there is additionally provided an upper
4 lid 23 which contains eating implements such as a knife, fork
4; 2 5 or spoon 25.
4 Figure 5 shows an embodiment similar to that of

j Figure 1 but wherein there is additionally provided an
J ovenable tray 27. The ovenable tray 27 may conveniently be

4 comprised of metal foil or of a plastics material such as
j 30 C.P.E.T. of about 400 microns in thickness. This material

if C.P.E.T, is known for its dual ovenable qualities and is used
in the food packaging industry.

Figure 6 shows an embodiment where the goods 3 are
skin wrapped by webs 5 and 13 so that the goods 3 are 

35 maintained as a separate identity relative to the base 1. In
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other words the webs of plastics material 5 and 13 are only 
welded to each other and not to the peripheral lip 11 of the 
base 1.

In the case of embodiments shown in Figures 1 
5 through 4 and 6 the base may be of a semi rigid construction

whilst the webs 5, 13 and 17 are relatively flexible. In the 
case of the embodiments shown in Figure 4, the lid 23 is of a 
semi rigid construction.

If desired punched openings may be made through the
10 various webs 5, 13 and 17 around the peripheral sides of the 

goods 3 in such a manner that the goods 3 are still sealed 
with the webs but so that there is an opening extending 
therethrough. This will allow the gas which is in the free 
spaces 9 and 15 to freely circulate around the goods 3.

15 Referring now to Figure 7 there is shown a side view
in a schematic form of a preferred packaging machine which 
performs a preferred packaging method. The machine is 
arranged so that a web of plastics material 31 can pass 
underneath a heating member 33, be heated and then pass to a

20 thermo forming·station 35 where trays 1 -can be produced by 
inserting a male die member 37 into a female die cavity 39.
The so formed bases 1 then move to a goods loading station 41, 
The bases 1 are loaded with the goods such as food and then 
pass into a skin wrapping station 43. At the skin wrapping

25 station 43, a web of plastics material 45 is arranged to run 
parallel with fchQ Web 31. Figure 8 shows a close up view Of 
thd skin wrapping station 43. Here there is an Upper chamber 
47 and a lower chamber 49. The lower chamber 49 has a cavity 
51 into which the bases 1 are received. The upper chamber 47

30 contains a heated member 53 which is used to heat the web 45 
to a thermoformable temperature. The upper chamber 47 and the 
lower chamber 49 are then closed and air is evacuated via gas 
passageways 55 and 57, The web 45 is maintained separate to 
the top of the base 1 during this evacuation process. When

3 5 the air has been evacuated, the heated member 53 is moved
downwardly to heat seal the web 45 around the periphery of the 
base 1 to the lip 11. Air is then reintroduced through



WO 88/00907 - 10 - PCT/AU87/00243

passageway 55, at least, and this, in turn, causes the web 45 
to skin wrap to the top of the goods 3 in the base 1. The 
reason that it skin wraps to the goods 3 is that there is 
substantially no air between the web 45 and the base 1.

5 Accordingly, when the air is introduced through the passageway 
55 the flexible web 45 skin wraps onto the upper surface of 
the goods 3 .

The bases 1 then move to a lid sealing station 59,
At this station, a web of plastics material 61 is provided

10 oyer the top of the base 1, over the web 45. Figure 9 shows a 
detailed cross-sectional view of the lid sealing station 59, 
The lid sealing station 59 comprises an upper chamber 63 and a 
lower chamber 65. It also includes a heated platen 67. The 
platen 67 is conveniently heated only around the lip 11 region

15 of the base 1. In use, the upper chamber 63 and the lower 
chamber 65 are closed together and air is evacuated through 
the air passageway 69. If desired a desired flushing gas can 
then be admitted into the closed upper chamher 63 and lowet 
chamber 65 so as to provide a desired gas between the lid and

20 the base, i.e, between the web 61 and the base 1. The platen 
67 can then be lowered to heat seal the lid to the lip 11 of 
the base 1,

It should be appreciated that when the lid 7 is 
sealed to the base 1, there will be provided a free space, as

25 shown by 9 in Figure 1, and the free space contains a desired 
flushing gas.

The package is then removed from the lid sealing 
Station 59 and separated from the web 31 by suitable means.

If desired, the skin Wrapping station can also
30 include the step of admitting a desired flushing gas through 

the gas passageways 55 or 57 immediately prior to the sealing 
of the web 45 to the lip 11 of the base 1. This will provide 
a desired flushing gas within the space between the base 1 and 
the web 45.

35 It can be appreciated that by adding various
stations to the apparatus shown in Figure 6, any one of the 
embodiments shown in Figures 1 through 6 can be produced« Foi*
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example, to produce the embodiment of Figure 2 a further web 
of plus tics material 13 need be provided prior to loading of 
the goods 3 into the base 1, The web 13 and 5 can be 
simultaneously welded to the peripheral lip 11 by a single

5 heated platen. In producing the embodiment of Figure 3 each 
of the webs 17 and goods 3 can be individually layered and 
then heat sealed to the peripheral lip 11. By appropriate 
additions, as explained, any one of the embodiments of Figures 
1 through 6 can be produced. Such production is relatively

10 economic and will yield a high throughput of packages.
By packaging goods such as fish it is possible to

retain the usual drip liquid with the fish but to allow for 
controlled atmosphere or gas to permeate through the skin 
webs. This, in turn, will allow for freezing of the contents

15 without the growth of ice crystals or the like as is normal in 
frozen fish packaging. The appearance of the package is 
particularly enhanced by the double glazing effect provided by 
the lid 7 and the web 5 and 13 or webs 17. In the embodiments 
of Figures 2, 3 and 4 the contents of goods 3 are effectively

20 within an inner pouch. If desired the goods 3 can be frozen 
in a separately filled, and sealed frozen pouch in a jig of the 
same size as the semi rigid ovenable tray 27 - see Figure 5,
In this case the goods 3 can be maintained in a separate pouch 
of plastics material if desired prior to the freezing.

25 All the plastics material or other materials from
which the packaging Ϊ5 made may individually or collectively 
restrict and/or inhibit or control or allow selected 
atmosphere or gases to flow into or out of the package.

All of the above description corresponds generally
30 with the description in the aforementioned PCT specification

PCT/AU86/00339.

Detailed Description of Preferred Embodiments
In the embodiment of the present invention shown in

Figure 13 the lid 7 is of semi-rigid material and may 
35 conveniently comprise a multi-layer web with 100 micron

thickness of P.V.C. on the upper outer surface and a 30 micron
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thickness of polyethylene on the under or inner surfaces. The 
web 5 is typically a flexible web of 20 micron thickness of 
flexible polyethylene. The web 5 is permeable by gases which 
are inert to the packaged goods such as 02, CO2 and N2 or

5 mixtures thereof which may be in the space 9. The base 1 .is 
of multi-layer web material with 400 micron thickness P.V.C. 
on the outer surfaces and 70 micron thickness polyethylene on 
the inner surfaces. The lid 7 is sealed to the base 1 around 
the peripheral edges on a lip or flange and a seal 101 is

10 provided to tha web 5. This is caused by partial melting of 
the polyethylene materials on the lid 7, the flexible web 5 
and the base 1. Such a seal 101 is peelable from the base 1 
whilst leaving the flexible web 5 intact and sealed to the 
base 1. The goods are thus packaged in an environment where

15 atmospheric air or gas cannot directly touch the goods but
where certain atmospheric gas or gases can pass into or out of 
the packaging. The packaging is such that the goods will have 
a relatively long shelf life compared to the same goods not 
packaged in such packaging. Thus, after prolonged shelf life

20 where there may be discolouring of the contents 3 such as
browning of red meats, the lid 7 can be peeled from the base 1 
whereupon 02, C02 or N2 or other suitable gases can also 
permeate through the web 5 and thereby assist in restoration 
of the colour of the products 3. Typically, the package can

25 have a small diagonal cut across one corner of the peripheral 
lip which will enhance the peeling of the lid 7 from the base
1. This cut can be provided during manufacture of the package 
by providing a score line or the like in the under surface of 
the peripheral lip of the base 1. Thus, by engaging with that

30 portion of the lip outwardly of the score line, the lid 7 can 
be easily separated,

Referring now to Figures 14 through 17 there is 
shown packaging of a different embodiment of the present 
invention. Here it can be seen that the packaging has a

35 considerable width peripheral flange or lip 121. This
peripheral lip 121 may be provided at one or more side edges.
It can be seen that the lid 7 is sealed to the skin wrap 5 and
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13 and is sealed together as shown by numeral 123. It is 
noted that the sealing 123 is near the outer extremity of the 
peripheral lip 121. The packaging is therefore very similar 
to the packaging of embodiments 1 through 5 as disclosed

5 previously. The lid 7 may comprise a multi-layer web of · 
plastics material having 100 micron thickness P.V.C. as the 
upper layer and a 15 micron thickness of P.E.T. as the lower 
layer. The webs of plastic material 5 and 13 can be of 20 
micron thickness plasticized flexible P.V.C. or P.E.. The

10 base 1 may be of a multi-layer of 400 micron thickness P.V.C. 
as the bottom layer and 15 micron thickness P.E.T. as the 
upper layer. Thus, the contacting surfaces of the various 
webs 7, 5, 13 and 1 are of materials which can be heat bonded 
to each other to effect sealing of the packaging. If desired

15 the web 13 can be bonded as by heat sealing to the base 1 at 
one or more locations near the lower most portion of the base
1. This will cause the web 13 to conform generally to the 
shape of the base 1 prior to insertion of goods 3 such as red 
meats. Desired gas or gases for enhancing the keeping of the

2 0 goads may be provided in the space(s) 9. The webs 5 and 13 
are such that certain gases may pass therethrough, either or 
both into or out of the skin packaging. The goods are thus 
packaged in environment where atmospheric air or gas cannot 
directly touch the goods but where certain atmospheric gas or

25 gases can pass into or out of the packaging. The packaging is 
such that the goods will have a relatively long shelf life 
compared to the same goods not packaged in such packaging.

Considering Figure 15, it can be seen that an 
aperture 125 is punched completely through the peripheral lip

30 121. This aperture allows the gases in space(s) 9 above web 5 
and below web 13 to escape. It also allows desired gas such 
as atmospheric gases which contain O2 to be introduced to 
replace the gases which exhaust and therefore such desired 
gases can pass through the webs 5 and 13 and assist in the

35 goods 3 returning to the original colour.
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If desired suitable gases can be forcibly introduced 
through the aperture 125 by placing the package within a 
chamber where firstly, gases are exhausted through the 
aperture 125, and then, desired gas or gases can be placed

5 within the chamber whereby such gas or gases can then be 
introduced within the package through the aperture 125. One 
or more apertures 125 may be provided on the peripheral lip 
121 if desired. Additionally, the peripheral lip 121 may 
extend completely around the package and accordingly a

10 multitude of apertures 125 can be provided to assist in the 
extraction of the suitable gases 9 and then the subsequent 
introduction of desired gas or gases.

Referring now to Figure 16 it can be seen that a 
second seal 127 is provided at the inner most side of the

15 peripheral lip 121 thereby sealing the package relative to the 
aperture 125. Thus the desired gas can be maintained within 
the package above web 5 and below web 13.

Figure 17 shows a top perspective view of the 
packaging and it can be seen that the seal 123 is on a

20 peripherally outer most edge of peripheral lip 121 while seal 
127 is on an inner edge of the peripheral lip 121. If the 
aperture 125 comprises a hole then the packaging can be 
suspended from a hock or the like at a display stand.

The introduction of desired gas or gases such as
25 will permit red meat which is discoloured to dark brown as a 

result of depletion of oxygen from the red blood therein to 
assume a colour expected by a purchaser, i.e, to substantially 
resume to the original red colour as such gas will then be 
able to contact the surface of the red meat.

30 Referring now to Figure 18 there is shown a
diagrammatic representation of processing of the packaging 
shown in Figures 14 through 17. Here it can be seen that web 
1 passes underneath a heater 129 and then passes into a thermo 
forming station 131 where the base 1 is formed. Web 13 is

35 then introduced over base 1 and may be spot welded to the 
bottom of base 1. Goods 3 are then introduced into the base
1. Web 5 is then introduced over base 1 and advanced to a
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skin wrapping station 133. Web 7 is then introduced over base 
1 and passes to a gas flushing station 135. The lid 7 is 
sealed to the base 1 at the gas flushing station 135 where 
desired gas or gases are provided in the spaces 9. The

5 packages may be left intact in a continuous web and stored 
from say 0 to 10 weeks for red meat. It. is anticipated that 
the meat will discolour to dark brown during this period. 
Accordingly, the packages are then introduced to a desired gas 
insert station 137. The gas insertion station 137 has a lower

10 cavity 139 and upper cavity 141. Cavities 139 and 141 are 
relatively movable to enclose the packaging. When the 
cavities 139 and 141 are closed, then a punch 143 is lowered 
to provide the apertures 125 in the packaging. The gases 
which are then within the package 1 can be exhausted through

15 opening 145. A heating sealing member 147 is provided within 
the upper cavity 141. After desired gases are introduced 
through opening 14 9 and pass within the package 1 through the 
apertures 125 then a heated sealing member 147 can be lowered 
to seal the desired gases within the package. The packaging

20 can then be placed on display stands for sale. .
Referring now to Figures ,19 through 21 there is

shown a top perspective view of a large container having a 
base 1 and a peripheral lip 7 with a number of smaller 
skin-wrapped packages 151 therein. The skin wrap material can

25 be of the same type previously disclosed so that certain gases 
can selectively pass into or out of the packages 151. The 
container can be filled with a suitable gas of the type 
hereinbefore mentioned for enhancing the keeping of the 
packaged goods. Figure 20 shows a side cross-sectional view

30 of the package shown in Figure 19.
It is anticipated that if the goods 3 are red meat

then they will discolour to dark brown after a period of time. 
Accordingly, the packaging can be opened thereby allowing the 
suitable gases to be expelled. The'individual skin-wrapped

35 packages 151 will then be subject to desired gases permeating 
such as O2, which will assist in the goods 3 resuming the 
desired colour. If desired, the individual skin-wrapped
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packages 151 can then be repackaged in respective further 
outer packages comprising base 1 and lid 7 which can be made 
from the·,aforementioned materials from which those bases 1 and 
lids 7 have been made as set out previously. A desired gas

5 can be provided within that package to assist in the colour 
reforming of the goods 3. This construction is shown in 
Figure 21.

A suitable sealing station for use in any of the 
embodiments herein is disclosed in co-pending PCT Patent

10 Application No. PCT/84/00131. This patent application is in 
the name Atmosphere Packaging Pty. Limited but has been 
assigned to ourselves.

Suitable gases for use in assisting the keeping 
qualities of the packaged goods in any of the embodiments

15 herein are a combination of gases, or a single gas, including 
such atmospheric gases as Nitrogen, Carbon Dioxide and Oxygen. 
For red meats it is desirable to have 80% 02 , 20% C02 and that 
the volume of gas in spaces 9 equal the volume of the packaged 
meat. '

2 0 It should be observed that at no time is the skin
wrapping removed from the goods prior to use of the goods by a 
consumer. Thus the goods are hygenically wrapped up until 
this time. Such packaging not only presents the goods in a 
most appealing manner to the consumer but allows for the

25 packaged goods to be stored for considerable periods of time 
and yet still be attractive and fresh looking.

Desrrably all of the webs should be clear plastics 
material although this is not essential.
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THE CLAIMS DEFINING THE INVENTION ARE AS FOLLOWS:
1. A method of packaging goods including :

(a) providing a substantially non gas permeable
base,

(b) placing goods over said base.
(c) applying a flexible gas permeable web of

skin wrapping plastics material over said
base and said goods,

(d) evacuating air or gas from between said
base and said skin wrapping.

(e) allowing said skin wrapping to thereby
flexibly displace onto said goods and to at
least partially skin pack said goods,

(f) applying a substantially non gas permeable
lid over said skin wrapping and then

(g) sealing said lid to said base and attaching
said skin wrapping relative to said base,

·· ·* » · with a desired gas between gaid lid and
• ·«• ·r ·· '• · · ' · said skin wrapping which will enhance the
• · 4• ··• w ·• « a keeping properties of the packaged goods,
• · ··*· ♦• 4* ♦ and
< ·*·
• ·
9 9

(h) following discolouration of the packaged
« «»■4 goods with time, allowing a fresh gas which
» · *1» · · will improve the colour of the goods to

• · «• ·
9 « · 0 • 4 · enter the package and contact the surface

4 4 4• ·• •k*• · fc ' of the goods within said skin wrapping
rt <4

f 9 without removal of said skin wrapping.
2 . A method as claimed in Claim 1, comprising
sealing said lid to said base so that it can be peeled off 
said base whilst leaving said skin wrapping attached to 
said base whereby when the colour of the goods is to be



• · · ·· · • ·
Jh·

I S

improved, the lid can be peeled off to allow said gas to 
permeate said skin wrapping.
3. A method as claimed in Claim 1, comprising 
sealing the skin wrapping to said base whereby to hold and 
locate said goods within said package.
4. A method as claimed in Claim 3, wherein said 
sealing comprises sealing said skin wrapping to said base 
around a peripheral lip of said base, and subsequently 
sealing said lid to said peripheral lip.
5. A method as claimed in Claim 1, comprising 
providing at least one aperture through at least said lid 
whereby to allow said gas to enter said package to permeate 
said skin wrapping.
6. A method as claimed in Claim 4, comprising 
providing at least one aperture through said lip whereby 
said gas can pass between said lid and said skin wrapping 
and between said base and said skin wrapping to directly 
contact said goods .
7. A method as claimed in Claim 6, comprising
sealing said at least one aperture following the passing of 
said gas .· ■ '
8. A method as claimed in Claim 7, comprising 
sealing said lid to said base and said skin wrapping to 
said base around an outer peripheral surface of said lip, 
provid.ing said at least one aperture in said lip internally 
of said outer peripheral surface, and comprising sealing 
said at least one aperture following the passing of said 
gas by sealing around an inner peripheral surface of said 
lip.
9 . Packaging made by the method of any one of Claims
1 to 8.
10. A method substantially as herein described with
reference to any one of the examples in figures 1 to 5 and 
7 to 17 Of the accompanying drawings.
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11. Packaging as claimed in claim 9 and
as herein described with reference to any one 
examples in figures 1 to 5 and 7 to 17 of the 
drawings .

substantially 
of the
accompanying

Dated 1st day of September 1992
SEAWELL CORPORATION N.V.
By its Patent Attorneys

GRIFFITH HACK & CO
Fellows Institute of Patent 
Attorneys of Australia
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STATEMENT UNDER ARTICLE 19

The new method claims introduce in new claim 1 the method 
of attaching the skin wrapping relative to said base and 
with a desired gas between said skin wrapping and said lid 
to enhance the keeping of the packaged goods. The goods 
are thus retained to the base by the skin wrapping. Step 
(h) of claim 1 recites that a fresh gas is allowed to enter 
the package to contact the goods within the skin wrapping 
without removal of the skin wrapping.
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