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FOOD PACKAGING TRAY

CROSS-REFERENCE TO RELATED APPLICATION(S)

{001} This application claims priority to Indian Application No. 201711004868, filed
February 10, 2017, which is incorporated herein by reference, in its entirety, for any

purpose.

BACKGROUND

1662} Unless otherwise indicated herein, the materials described in this section are not
prior art to the claims in this application and are not admitted to be prior art by inclusion in
this section.

[663] Foods with different consistencies such as cookies with soft fillings like butter,
jelly, or jam may be a common snack food. Traditionally, packaged forms of these foods
may be eaten in an unbaked form being straight from the package. Heating the foods may
be a preferable way to consume them as it provides a fresh aroma and 1mproved texture.

Traditional heating methods may be insufficient to satisfactorily heat a plurality of food

products.
SUMMARY
1064} Techniques are generally described that include methods and systems related to

food packaging trays. An example food packaging tray may include a support layer
shaped to form a plurality of interconnected compartments. A compartment of the plurality
may include at least one surface configured to contact a corresponding surface of a food
product placed within the compartment. The example food packaging tray may also
include an energy absorptive layer having a different material than the support layer. The
energy absorptive layer may be coupled to a portion of the support layer so as to form the
interior of one or more of the plurality of interconnected compartments. The energy
absorptive layer may be configured to transfer heat directly to the exterior surfaces of the
food product. The compartment may be separated from another compartment by at least a

portion of the energy absorptive layer such that adjacent surfaces of food products placed
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in the compartment and in the ancther compartment receive heat transferred from the
energy absorptive layer.

1005} In various examples of the food packaging tray, the energy absorptive layer may
include a susceptor layer. The susceptor layer may include a metalized layer on the support
fayer. The plurality of interconnected compartments may be coupled to form a
fongitudinal row of interconnected compartments. The row of interconnected
compartments may form a bellows shape. The row of interconnected compartments may
be longitudinally expandable from a collapsed state. At least a portion of a wall of the row
of interconnected compartments may be weakened section at a minor diameter between
consecutive interconnected compartments to allow the row of interconnected
compartments to expand in response to the row of interconnected compartments being
pulled in a longitudinal direction. A connection member may extend around the periphery
of the row of interconnected compartments such that the row of interconnected
compartments i3 operable to receive a cap. The connection member may include a first rim
that protrudes outwardly from the top of the row of interconnected compartments. The
connection member may include a heat sealable surface free of the susceptor layer. The
row of interconnected compartments may include a first row of interconnected
compartments. The rim may include a first rimo. The cap may include a second row of
interconnected compartments having a second rim suitable to seal against the first rim to
form a heatable food pack having a row of interconnected compartments to store and heat
the food product. Separation tabs may include a susceptor layer with the separation tabs
positioned between at least two of the interconnected compartments such that heat is
transferred to the food product by the separation tabs where the at least two inter connected
compartments are coupled.

1006} Techniques are generally described that include methods and systems related to a
heatable food pack to heat in a microwave oven. An example heatable food pack may
include a plurality of food products. The heatable food pack may also wnclude a tray
having a plurality of interconnected tray compartments. One of the plurality of food
products may be received within a respective one of the interconnected compartments. A

compartment of the plurality of tray compariments may have at least one surface
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configured to contact one or more surfaces of one of the food products. The at least one
surface of the compartment may be at least partially covered with an energy absorptive
layer configured to transfer heat directly to the one or more surfaces of the one of the
plurality of food products. The compartment may be separated from another compartment
of the plurality of tray compartments by at least a portion of the energy absorptive layer
such that oppositely faced surfaces of food products received within the compartment and
in the another compartment are exposed to heat transferred from the energy absorptive
layer. The heatable food pack may also include a cap having a plurality of interconnected
cap compartments and configured to attach to the tray. The interconnected cap
compartments and the interconnected tray compartments may together form a plurality of
interconnected closed compartments,

16671 In various examples of the heatable food pack, at least some of the plurality of food
products may include an outer crust and an inner filling. The energy absorptive layer may
include a susceptor layer having an optical density that causes the outer crust to crisp
concurrently with the inner soft filling being heated. The susceptor layer may include a
metalized layer on the support layer. The metalized layer may be in direct contact with a
portion of the cuter crust. The plurality of interconnected closed compartments may be
coupled together to store the plurality of food products in a longitudival row of
interconnected closed compartments. The longitudinal row of interconnected closed
compartments may form a bellows shape that is longitudinally expandable from a
collapsed state to an expanded state. The contact between the at least one surface of the
compartment, which is included in the longitudinal row of interconnected closed
compartments, and the one or more surfaces of the plurality of food products may be
higher in the collapsed state than in the expanded state. The plurality of food products may
be more easily removed from the tray 1o the expanded state than in the collapsed state. At
least a portion of an outer wall of the row of interconnected closed compartments may be
weakened section at a minor diameter between at least some of the interconnected closed
compartments so as to allow the row of interconnected closed compartments to expand in
response to the row of interconnected closed compartments being pulled in the longitudinal

direction. As the row of interconnected closed compartments is expanded, portions of the
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energy absorptive layer may be separated from portions of the plurality of food products
where those portions of the energy absorptive layer and those portions of the plurality of
food products contact one another. The cap and the tray may be separable from one
another along at a connection member such that the plurality of food products received
within the interconnected tray compartments are accessible. The heatable food pack may
include one or more separation tabs that are separable from the plurality of tray
compartments and include at least a susceptor layer that contacts portions of the one or
more surfaces of the one of the plurality of food products at least one location that i1s not
contacted by the at least one surface of the compartment of the plurality of tray
compartments.

1908} Technigues are generally described that include methods related to food packaging.
An example method may include inserting a food product into a tray compartment of a tray
having a plurality of interconnected tray compartments such that different sides of the food
product contact a susceptor layer of side walls of the tray compartment. The method may
also include covering the tray with a cap having a plurality of interconnected cap
compartments, such that a cap compartment of the cap corresponds to the tray
compartment to confine the food product therein and other different sides of the food
product contact a susceptor layer of the cap compartment.  Interconnected tray
compartments of the tray and the interconnected cap compartments of the cap may be
separated from next closest compartments by at least a portion of the susceptor layer such
that adjacent surfaces of consecutive food products receive heat transferred from the at
least the portion of the susceptor layer,

1609] In various examples of the methods related to food packaging, the method may
include sealing the cap to the tray along respective rims that extend from the sides of the
cap and the tray. The sealing may be done by heating the respective rirus and applying
pressure thereto. The method may also include providing an expander between at least
some of the ditferent tray compartments in the plurality of interconnected compartments.
The expander may include a weakened section defined by each of respective rims between
each of the respective interconnected compartments that allow the cap and tray to expand

in response to a longitudinal force being applied to the interconnected compartments. The
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inserting may inchude placing the food product in multiple tray compartments in the
plurality of interconnected tray compartments.

[010] In another example, a method related to food preparation may include heating a
food product packaged within a packaging article having & tray with a plurality of
interconnected compartments, including heating a susceptor layer that at least partially
lines the plurality of interconnected compartments in the tray and heating a susceptor layer
that at teast partially lines a plurality of interconnected compartments in a cap coupled to
the tray. The heating of the food product may last for a duration sutficient to at least soften
a center of the food product while the susceptor layer of the tray and the susceptor layer of
the cap crisps an ocuter surface of the food product that is in contact with walls of the
interconnected compartments that are at least partially lined with the susceptor layers. The
method may also include, at least partially reducing the heating of the food product after a
duration sutficient to at least soften a center of the food product while the susceptor layer
of the tray and the susceptor layer of the cap crisps the outer surface of the food product.

1016} The method may further include expanding an expander between at least some of
The expanding may comprise applying a longitudinal force to the packaging article causing
the packaging artticle to expand longitudinally and to at least partially separate the
susceptor layer from the food product. The applying the longitudinal force to the
packaging article expands a shit formed at a weakened section located on respective tims of
the tray and cap and between the respective interconnected compartments. The method
may further include removing the cap to expose the food product for consumption.

1611} The foregoing summary is illustrative only and is not intended to be in any way
limiting. In addition to the illustrative aspects, embodiments, and features described
above, further aspects, embodiments, and features will become apparent by reference to the

drawings and the following detailed description.

BRIEF BESCRIPTION OF THE DRAWINGS

1612} The foregoing and other features of the present disclosure will become more fully

apparent from the following description and appended claims, taken in conjunction with
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the accompanying drawings. Understanding that these drawings depict only several
examples 1n accordance with the disclosure and are, therefore, not to be considered
limiting of its scope, the disclosure will be described with additional specificity and detail

through use of the accompanying drawings, in which:

1613} FIG. 11s a perspective view of a heatable food pack with a food product;

1014} FIG. 2 15 a perspective assembly view of a heatable tfood pack with a food product;

1015} FIG. 3 1s a top view of a heatable food pack product with the cap removed,

1016} FIG. 4A 1s a detail view of a tray rim in a collapsed state taken along section IV-IV
of FIG. 3

1617} FIG. 4B is another view of the tray rim of FIG. 4A in an expanded state;

1818} FIG. 5 is a cross sectional side view taken along section V-V of FIG. 3 with the cap
included;

1019} FIG. 6 illustrates a packaging method; and

1020} FIG. 7 illustrates a food preparation method,

1021} all arranged or disclosed in accordance with at least some embodiments of the

present disclosure.

DETAILED DESCRIPTION

1922} In the following detailed description, reference is made to the accompanying
drawings, which form a part hereof. In the drawings, similar symbols typically identify
similar components, unless context dictates otherwise. The illustrative examples described
in the detailed description, drawings, and claims are not meant to be limiting.  Other
examples may be utilized, and other changes may be made, without departing from the
spirit or scope of the subject matter presented herein. The aspects of the present
disclosure, as generally described herein, and illustrated in the Figures, can be arranged,
substituted, combined, separated, and designed in a wide wvariety of different
configurations, all of which are implicitly contemplated herein.

1623} This disclosure 18 drawn, inter alia, to methods, systems, products, devices, and/or
apparatus generally related to food packaging trays and/or heatable food products. An

example food packaging tray may include a support layer shaped to form a plurality of
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interconnected compartments. Each compartment may have a plurality of different surfaces
configured to contact different surfaces of a food product when placed within each
compartment. In a heatable food product, separate food products may occupy one or more
of the interconnected compartments. The example food packaging tray may also include an
energy absorptive layer having a different material than the support layer. The energy
absorptive layer may be coupled to a portion of the support layer forming the interior of
one or more of the plurality of interconnected compartments. The energy absorptive layer
may be configured to transfer heat directly to the exterior of the food product. Each
compartment may be separated from an adjacent compartment by at least a portion of the
energy absorptive layer such that adjacent surfaces of adjacent food products receive heat
transferred from the energy absorptive layer.

1024} FIG. 1 1s a perspective view of a heatable food pack with a food product, arranged
in accordance with at least some embodiments described herein. FIG. 1 illustrates a
perspective view of a heatable food pack 15 having a food packaging tray 10 with a food
product 5. FIG. 1 shows the food packaging tray 10 having a variety of features including
one or more interconnected compartments 100 (e.g., adjacent compartments 100a and
100b), a first surface 102 within the compartment 100, a second surface 104 within the
compartment 100, a third surface 106 within the compartment 100, a separator 110
between compartments 100, a minor diameter 112 between compartments 100, a major
diameter 114 between compartments 100, a support layer 130, an energy absorptive layer
132, a holder tab 140, and a connection member 150. As shown the interconnected
compartments 100 form a row of compartments 120. The various components and features
described in FIG. 1 are merely examples, and other variations, including eliminating
components, combining components, adding components, modifying components, and
substituting components are all conternplated.

1025} In accordance with various embodiments, the food packaging tray 10 may have one
or more interconnected compartments 100, As shown 1o FIG. 1, most of the compartments
100 may be cccupied by food product 5. However, adjacent compartments 100a and 100b
are illustrated as empty. Each of the compartments 100 may be shaped and sized such that

they closely fit a size and shape of the food product 5. The food packaging tray 10 can be
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adapted to many different types of food products. As such, the compartments 100 can have
many different types of sizes and shapes. In some embodiments, each of the compartments
100 may have a similar size and shape compared to the other compartments. Such an
embodiment may be useful 1n situations in which all of the food products 5 are the same
type, size, or shape of food product.  In another embodiment, one or more of the
compartments 100 may be significantly different in size and/or shape compared to the
other compartments. Such an embodiment may be useful in situations in which some of
the food products 5 are different in type, size, or shape than the other food products. The
compartments 100 may also be organized with respect to one another in roultiple different
ways. For example, as shown in FIG. 1, the plurality of compartments may be organized
linearly forming a row 120 of compartments 100. In other embodiments, there may be
multiple rows, a staggered formation, a stacked formation, or other orientations or
formations of compartments 100 formed with respect to one another.

026} The separate compartments (e.g., 100a and 100b) may be defined from one another
by a separator 110 positioned between respective adjacent compartments {e.g., 100a and
100b). The separator 110 may be a wall, protrusion, insert, or other feature that separates
the containment space of one compartment (e.g., 100a) from the containment space of
another compartment {(e.g, 100a). In some embodiments, the separator 110 may be
integrally formed as part of the support layer 130, In accordance with various
embodiments, the separator 110 may be configured to countact adjacent sides of the food
products 5 between adjacent food products. In one example, the food packaging tray 10
may be defined by the support layer 130, The support laver 130 may form an outer wall.
The outer wall may have a minor diameter 112 between compartments 100 and a major
diameter 114 defining the compartments 100. The walls forming the minor diameter 112
between the compartments 100 may define the separator 110, may provide the structure
itself that forms the separator 110, may provide the base for the separator 110, may be
coupled to the separator 110, or may otherwise operate in conjunction with the separator
116, Portions of the interior surfaces of the minor diameter 112 may be configured to
contact the adjacent sides of the separate food products S. In one example, the first surface

102 within the compartment 100 may define a portion of the wall of compartment 100
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having the largest diameter or the portion of the wall configured to contact the outer most
portion of the food product. The second surface 104 within the compartment 100 may
define a portion of the wall of the compartment 100 that extends between the first surface
102 and the smallest diameter portion of the wall defining part of the separator 110, The
third surface 106 within the compartment 100 may define a portion of the wall of the
compartment 100 that extends between the first surface 102 and the smallest diameter
portion of the wall defining part of another separator 110, In this way, the surfaces 102,
104, and 106 may define a compartment 100, with surfaces 104 and 106 configured to
contact opposite surfaces of the food product 5. In some embodiments, the surfaces 102,
104, and 106 may comprise distinct and/or separated surfaces. In other embodiments, the
surfaces 102, 104, and 106 can comprise a single contiguous surface, albeit non-planar.
Thus, the surfaces 102, 104, and 106 may comprise at least one surface in several
embodiments. The separator 110 may separate one compartment from the next and the
surfaces 102, 104, and 106 may be repeated defining the next compartment 100 to position
and contact a next food product 5.

10271 in accordance with some embodiments, each of the plurality of compartments 100
may be entirely separated from one another by walls. In other embodiments, there may be
an opening between adjacent compartments, such as the opening shown between adjacent
compartments 100a and 100b shown in FIG. 1. Even with an opening between adjacent
compartments, the configuration of each compartment 100 may still provide significant
contact between one or more of the surfaces 102, 104, and 106 and one or more surfaces of
the food products S (e.g., front, back and side surfaces of the food products). In other
embodiments, the openings between compariments 100 may be omitted or otherwise
reduced in size.

1028} In accordance with various embodiments, the food packaging tray 10 may be
formed from a plurality of different materials. The plurality of different materials may be
structured 1o layers. In this way, the food packaging tray 10 may have a first layer of
material overlaid with a second layer of material. For example, the first layer may be the
support layer 130, The support layer 130 may have a semi rigid structure suitable to

maintain s shape and/or structural integrity or rigidity when empty, partially loaded, and
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fully loaded with food products 5. The support layer 130 may be sufticient rigid to support
the food products S contained therein when lifted from one end of the food packaging tray
10, such as when being lifted by the holder tab 140. The support layer 130 can be formed
from a food grade matenial. Further, the food grade material may be microwavable and
suitable to adhere to a second layer of material. In one example, the support layer 130 may
be formed from a polyethylene terephthalate layer of material. Other matenial, such as
paper, cardboard, or other microwave-safe material may also be used.

10291 The second layer may be different than the first layer. For example, the second
layer may coruprise the energy absorptive layer 132, The energy absorptive layer 132 may
be configured to absorb microwave energy and then heat the food product with the energy.
In one example the energy absorptive layer 132 may be a susceptor layer. The susceptor
layer may be any layer of material suitable to absorb electromagnetic energy and convert it
to heat to be transferred to the outer shell of food product 5. For example, the energy
absorptive layer 132 may be a metallized film of Aluminum (10-100 nm) bonded to the
support layer 130 {e.g., or any substrate like paper, card or polymer film.}) The energy
absorptive layer 132 may be tlexible, thereby allowing it to adapt to most shapes including
ones formed by rigid or flexible substrates that provide the surfaces 102, 104, and 106
described above. The flexibility of the energy absorptive layer 132 allows it to make
intimate contact with a greater amount of the outer surface of the food product 5. The
intimate contact may be physical contact (¢ g., touching between the energy absorptive
layer 132 and the ocuter surface of the food product 5} that more effectively transters heat to
the food product 5. Thus, having multiple compartments 100, each lined with the energy
absorptive layer 132, may allow for greater intimate contact with (and thereby improved
efficiency and effectiveness in the heating of) more food products S positioned within the
compartments 100,

1636} The energy absorptive layer 132 may be applied to the support laver 130 in any
manner suitable to allow heating of the food product 5 via the energy absorptive layer 132,
In one example, the energy absorptive layer 132 may comprise a metalized susceptor layer
deposited on the support layer 130, In various embodiments of the deposited metalized

susceptor layer, the susceptor layer may have depositions that vary in thickness allowing
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some portions of the susceptor layer to absorb and transfer more energy to the cuter shell
{e.g., outer surface or outermost crust) of the food product 5. In other embodiments, the
susceptor layer can be applied to the support layer 130 as a uniform deposition. In another
example, the energy absorptive layer 132 may comprise a susceptor film laminated onto
the support layer 130, In various embodiments of a faminated susceptor film, the susceptor
fayer may be laminated in patches of the susceptor film onto the support layer 130,
Accordingly, by varving the deposition or lamination of the energy absorptive layer 132,
the heating of the outermost crust of food product 5 can be significantly varied to achieve a
target result. For example, some zones of the food product 5 can be crispier due to higher
density or the mere presence of the susceptor layer. In other embodiments, the optical
density of the energy absorptive layer 132 can be controlled to provide greater or lesser
crisping to the food product 5 over the product’s entirety or to targeted areas.

1031} The support layer 130 and the energy absorptive layer 132 may be coextensive or
the energy absorptive layer 132 may cover merely a portion of the support layer 130, In
accordance with various embodiments, the absorptive layer 132 may overlay the support
faver 130 in at least interior regions contfigured to countact at least a portion of the food
product 5. The susceptor layver may include a film of susceptor material positioned within
the first laver at locations where it is desirable to ¢risp a crust on the outer shell of the food
product 5.

1832} FIG. 2 1s a perspective assembly view of a heatable food pack with a food product,
arranged in accordance with at least some embodiments described herein.  Specifically,
FIG. 2 illustrates a perspective exploded view of a heatable food pack 25 with the food
product 5. In accordance with various embodiments, the heatable food pack 25 may
include both the food packaging tray 10 and a food packaging cap 20. FIG. 2 shows the
heatable food pack 25 with the food packaging tray 10 in conjunction with the food
packaging cap 20. The food packaging cap 20 may have a variety of features including one
or more interconnected compartments 200 {e.g., adjacent compartments 200a and 200b), a
separator 210 between compartments 200, a minor diameter 212 between compartments
200, a major diameter 214 forming part of the compartments 200, a cap support layer 230,

cap a holder tab 240, and a connection member 250 As shown, the interconnected

11
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compartments 200 may form a row 220 of compartments 100, The various components
described 10 FIG. 2 are merely examples, and other varations, including eliminating
components, combining components, adding components, modifying components, and
substituting components are all contemplated.

1033} In accordance with various embodiments, the food packaging cap 20 may have one
or more interconnected compartments 200, Each of the compartments 200 may be shaped
and sized such that they closely fit the size and shape of the food product 5. The food
packaging cap 20 can be adapted to many different types of food products. As such, the
compartments 200 can have many different types of sizes and shapes. In some
embodiments, each of the compartments 200 may have a similar size and shape compared
to the other compartments. Such an embodiment may be usetul in situations in which all
of the food products 5 are the same type, size, or shape of food product. In another
embodiment, one or more of the compartments 200 may be significantly different in size
and/or shape compared to the other compartments. Such an embodiment may be useful in
situation in which some of the food products 5 are different in type, size, or shape than the
other tfood products. The compartments 200 may also be organized with respect to one
another in multiple different ways. For example, as shown in FIG. 2, the plurality of
compartments 200 may be organized linearly forming the row 220 of compartments 200,
In other embodiments, there may be multiple rows, a staggered formation, a stacked
formation, or other orientations or formations of compartments 200 formed with respect to
one another.

1034} The separate compartments {e.g., 200a and 200b} may be defined trom one another
by the separator 210 positioned between respective adjacent compartments {e.g., 200a and
100b). The separator 210 may be a wall, protrusion, or other feature that separates the
containment space of one compartment (e.g., 200a) from the containment space of another
compartment {e.g., 200a). In some embodiments, the separator 210 may be integrally
formed as part of the cap support layer 230, In accordance with various embodiments, the
separator 210 may be configured to contact adjacent sides of the food products 5 between
adjacent food products. In one example, the food packaging cap 20 may be defined by the

cap support layer 230, The cap support fayer 230 may form an outer wall, The outer wall
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may have a minor diameter 212 between compartments 200 and a major diameter 214
defining the corpartments 200, The walls forming the munor diameter 212 between the
compartments 200 may define the separator 210, may provide the structure itself that
forms the separator 210, may provide the base for the separator 210, may be coupled to the
separator 120, or may otherwise operate in conjunction with the separator 210, Portions of
the interior surfaces of the minor diameter 212 may be configured to contact the adjacent
sides of the separate food products 5.

635} In accordance with various embodiments, the food packaging cap 20 may include a
plurality of different materials. The plurality of different materials may be structured in
layers. In this way, the food packaging cap 20 may have a first layer of material overlaid
with a second layer of material. This structure may be similar to those discussed above
with regards to the food packaging tray 10. Like the food packaging tray 10, the food
packaging cap 20 may have a second laver that is different than a first laver. For example,
the second layer may comprise an energy absorptive layer 232 (not visible from the
perspective of FIG. 2 but shown in the cross section of FIG. 5). The aspects of the energy
absorptive layer 232 may be similar to those same aspects discussed above with regard to
the energy absorptive layer 132 for the food packaging tray 10 of the heatable food pack
15

1636} In accordance with various embodiments, the food packaging tray 10 may include
the connection member 150, The connection member 150 may include structures
configured to couple to a corresponding connection member on a cap, cover, or the like. As
ilfustrated in FIG. 2, the food packaging cap 20 may include the connection member 250.
The connection member 250 may include structures configured to couple to a
corresponding connection member on a tray, base, or the like. The connection member
150 and the connection member 250 may be configured to couple with one another. In one
example, the connection member 150 may be a flat shelf extending from the body of the
food packaging tray 10, The connection member 250 on the food packaging cap 20 may
also be a flat shelf extending from the body of the food packaging cap 20. The flat shelves
may have the same or similar shape such that the shelves are configured to mate with one

another. The shelves may also be coextensive with one another. The shelves may comprise
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a horizontal extension of material that may be 3-5 mm in width. The shelves may extend
around the entire or a portion of the periphery of the food packaging tray 10 and the food
packaging 20, Once mated together the connecting members 150, 250 may be sealed. The
seal allows for food grade packaging compliance to, for example, limit motsture ingress. In
one example, the seal may be formed by an adhesive, such as a food grade safe adhesive or
an adhesive generally used in food based packaging In another example, the seal may be
formed by a weld, heat seal, ultrasonic welding, or other process for attaching two discrete
plastic structures to one another. For example, in heat based adhesion, the heat applied to
the connection members 150, 250 may bond them together. In other embodiments, the
connection members 150 and 250 may have a configuration other than that of a flat shelf.
The connection members 150 and 250 may have opposing interlocking features (such as
clips, protrusions and depressions, adhesive strips, Velcro, etc.), such that when they are
pressed together, the connection members 150 and 250 may mechanically interfock with
one another. In a more specific example, the interlocking features are food grade for safe
use with food products.

10371 in accordance with various embodiments, the food packaging tray 10 may include
the holder tab 140. The holder tab 140 may include a structure suitable for a user to grasp
and apply pressure to the holder tab 140 such that the food packaging tray 10 can be
supported. In addition or as an alternative, the holder tab 140 may be suitable to receive a
pressure from a user such that the food packaging tray 10 is separated from the food
packaging cap 20. Similarly and in accordance with various embodiments, the food
packaging cap 20 may include a holder tab 240.  The holder tab 240 may include a
structure suitable for a user to grasp and apply pressure to the holder tab 240 such that the
food packaging tray 10 is separated from the food packaging cap 20 by separating holder
tab 240 from holder tab 140 Part of the holder tabs 140 and 240 may also form a part of
the connection members 150 and 250. The holder tabs 140 and 240 may also be
configured to couple to a second set of holder tabs 140 and 240 on another set of food
packaging trays and food packaging caps. In this way, a single package can be configured
as a double pack allowing for a single structure having two food packaging caps and two

food packaging trays providing twice the storage. The separate tabs may be contiguous
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having a perforation for separation or the separate {abs may be coupled together in ways
discussed above of coupling the connection members together.

1038} In accordance with various embodiments, the food packaging tray 10 and the food
packaging cap 20 may be identical. In such embodiments, the food packaging tray 10
and/or the food packaging cap 20 may be designed such that a single structure is suitable to
be used as either or both the tood packaging tray 10 and the food packaging cap 20. In this
way, the food packaging tray 10 and the food packaging cap 20 may be produced using the
same manufacturing and tooling processes. Simplification of processes may also allow for
cost reduction due to simplification of production and assembly.

1639} In accordance with various embodiments, the food packaging tray 10 and the food
packaging cap 20 may be substantially identical but vot necessarily completely identical.
In such an embodiment, one or both the structures {e.g., food packaging tray 10 and food
packaging cap 20} can be modified during the manufacturing process by using tooling
inserts or fixtures in addition to utilization of the base tooling, which remains common for
both the cap and the tray. This significant overlap in the base tooling and general shape
helps achieve changes in shape but still keeps the cost of production low.

1040} In accordance with various embodiments, the food packaging tray 10 and the food
packaging cap 20 may have complementary shapes. In such an embodiment, the food
packaging trav 10 and the food packaging cap 20 may have significantly different shapes
but still being suitable to mate with one another and adequately cover and transfer heat to
the food product S for crisping the outer shell. Such an embodiment may be usable for
non-symmetric food products or in instances where the energy absorptive layer 132 or 232
is present merely on the food packaging tray 10 or the food packaging cap 20.  Allowing
for differences in the tray and the cap may allow for greater flexibility in adequately
packaging a broader range of food products and may offer more aesthetic Hlexibility in
packaging.

641} FIG. 3 13 a top view of a heatable food pack product with the cap removed, so as to
show a food product in each of the compartments, arranged in accordance with at least
some embodiments described herein.  Specifically, FIG. 3 shows a top view of the

components discussed above, namely, the plurality of interconnected compartments 100

J—
L



WO 2018/148562 PCT/US2018/017646

including the first compartment 1002 and the second compartment 100b, the surfaces
102/104/106, the separators 110, the minor diameter 112, the major diameter 114, the
support layer 130, the energy absorptive laver 132 (shown as the cross hatch), the holder
tab 140, the connection member 150, and the food product 5. The energy absorptive layer
132 is shown as the cross-hatching, with the support layer 130 shown without cross-
hatching. The various components described in FIG. 3 are merely examples, and other
variations, including eliminating components, combining components, adding components,
modifying components, and substituting components are all conternplated. FIG. 3 also
iltustrates the section IV-1V from which FIG. 4A is taken.

1642} FIG. 4A 1s a detail view of a tray rim in a collapsed state taken along section IV-IV
of FIG. 3, arranged 1n accordance with at least some embodiments described herein. FIG.
4B 1s another view of the tray rim of FIG. 4A in an expanded state, arranged in accordance
with at least some embodiments described herein. FIG. 4A shows a top view of the
components discussed above, namely the minor diameter 112, the major diameter 114, and
the connection member 150, FIG. 4A also shows an expansion joint 122 in a collapsed
state 122a. FIG. 4B is a detail view of the tray rim 1n an expanded state taken along section
V-1V of FIG. 3, arranged in accordance with at least some embodiments described herein.
FIG. 4B shows a top view of the components discussed above, namely the minor diameter
112, the major diameter 114, and the connection member 150, FIG. 4B also shows
expansion joint 122 in an expanded state 122b. The various components described in
FIGS. 4A and 4B are merely examples, and other variations, including eliminating
components, combining components, adding components, modifying components, and
substituting components are all contemplated.

1043} In accordance with various embodiments, the food packaging tray 10 or the
combination of the food packaging tray 10 and the food packaging cap 20 may be
expandable and collapsible in a longitudinal direction. For example, as shown in FIG. 4B,
the structure may be expandable in respounse to a force F being applied in the longitudinal
direction shown by the arrows associated with force F in FIG. 4B. The expandable and
collapsible configuration may be provided by one or more of the food packaging tray 10 or

food packaging cap 20, including an accordion shape that is suitable to allow for
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elongation and contraction. Such a shape is shown by way of example in FIGS. 1-5. In
each of these examples, the food packaging tray 10 includes minor diameters 112 and
major diameters 114 alterpating and forming an accordion shape.  The stress
concentrations {caused by the force F at the minor and major diameters 112 and 114,
respectively} cause the angles between the opposing walls at these locations to increase
via, for example, direction tearing along the weakened section, thereby allowing the entire
structure to lengthen.

1044} In the alternative or in addition to the accordion shape, the food packaging tray 10
and/or food packaging cap 20 may include expansion joints 122, The expansion joints 122
may be a weakened section that allows a predicable slit to be formed. The weakened
section may include perforations, nicks, cuts, slits, notches, or other configuration in the
outer structure of the food packaging tray 10 or food packaging cap 20. For example, the
expansion joints 122 may be located on the connection members 150 and 250, In one
embodiment, the expansion joints 122 may be located in the minor diameter 112 of the
connection members 150 and 250, In the collapsed state (shown by way of example in
FIG. 4A), the expansion joints 122 are closed joints 122a providing the food packaging
tray 10 with its minimal length. In the expanded state (shown by way of example in FIG.
4B), the expansion joints 122 are open joints 122b providing the food packaging tray 10
with its extended length. The transition between the closed state and the open state may be
performed in response to force F in the longitudinal direction of the tray. In various
embodiments, the expansion joint 122 may extend all the way across the connection
member (e.g., 150 and 250). In other embodiments, the expansion joint 122 may be merely
a v-notch on the outer edge of the connection member (e.g, 150 and 250). The v-noich
may act as a crack initiation point alHowing the crack to propagate along the outer structure
of the tray/cap {e.g., the connection members 150 or 250). In this way, the force F causes
the food packaging tray 10 and/or the food packaging cap 20 to undergo a controlied
rupturing (such as a tearing or cracking) of the tray/cap at multiple locations {e.g., the
minor diameters) to allow a bellows-like expansion of the structure. As indicated above,
this controlled rupturing may occur at the multiple weakened sections or expansion joints

122 in the connection members. In some embodiments, the food product 5 may be
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extracted from the tray 10 without expansion of the tray. For example, during heating the
food product may lose its moisture and shrink.  This shrinking may loosen the food
product in the tray allowing for easy extraction without expansion of the tray.

(645} In the collapsed state, the interior side walls of the tood packaging tray 10 and/or
the food packaging cap 20 may be in contact with or in close proximity to the outer shell of
the food product S. In this configuration, the energy transfer between the energy
absorptive layer 132 and the food product S may be maximized or otherwise increased.
The close proximity, however, may be undesirable for extracting the food products 5 from
the food packaging tray 10. By applying the longitudinal force F to the food packaging
tray 10 and the food packaging cap 20, the food packaging tray 10 and food packaging cap
20 may be clongated, thereby pulling the interior walls a small distance from the food
product 5 and decreasing the proximity. This separation may allow for easier extraction of
the tood products 5 from the food packaging tray 10,

646} FIG. 5 is a cross sectional side view of the packaged food product taken along
section V-V of FIG. 3 with the cap included, arranged in accordance with at least some
embodiments described herein. FIG. S shows features discussed above with regards to
FIGS. 1-3 with the addition of the outer shell ¢ and interior {e.g., filling 7) of the food
product S and a separation tab 160, The vanous components described in FIG. § are
merely examples, and other variations, including eliminating components, combining
components, adding components, modifying compouents, and substituting components are
all contemplated.

18471 As discussed above and illustrated in FIG. 5, an opening may extend between
adjacent compartments 100a, 100b. In some applications, an opening may be preferable as
the food product would not be proximal to or in contact with the energy absorptive layer
between compartments at the opening. In applications where it is preferable to have the
food product 5 proximal to an energy absorptive layer between compartments 100 at the
opening, the separation tab 160 may be inserted between the compartments 100, In such
embodiments, the separation tab 160 may include an energy absorptive layer on each side
of the separation tab 160 or the separation tab 160 itself may be formed from an energy

absorptive material. By locating the separation tab 160 between compartments 100, the
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opening may be occupied {e.g., covered} by an energy absorptive material suitable to
transfer heat to the outer shell 6 of the food product 5 proximate to this area.

048] Also illustrated in FIG. 5 is an example of the tood product 5. Such food products
5 may include the outer shell 6 and the inner filling 7. The outer shell 6 may be a crust or
similar food structure that benefits from the application of higher intensity heat that would
cause the outer shell 6 to crisp. In one example, the outer crust may include a heat
responsive coating that responds to the heat from the energy absorptive material or
enhances the heat intensity locally at the outermost crust of the food product S. The inner
filling 7 may be a softer material that melts under normal heating. An example would be a
cocokie having a chocolate filling. The cookie’s outer shell 6 may be suitable to crisp with
the chocolate 1o the inner filling 7 being suitable to melt. Heating such a product 1n the
heatable food pack packaging 15 would allow for multiple crispy shelled, melted centered
cookies to be heated at the same time.

1049} FIG. ¢ illustrates a food packaging method 300, arranged in accordance with at
least some embodiments of the present disclosure. An example of the method 300 may
include one or more operations, functions, or actions as illustrated by one or more of
diagrams 310, 320, 330, 340, 350, and/or 360. The example food packaging method 300
may begin with diagram 310, which may include providing the food packaging tray 10
Diagram 310 may be followed by diagram 320, which may include inserting the food
product § into each compartment 100 of the food packaging tray 10. As discussed above,
the food packaging tray 10 may have a plurality of interconnected compartments 100. The
outer shell of the food product S may be brought into contact with different side walls (e.g.,
surfaces 102, 104, and 106) of the compartment 100 having a susceptor layer (e.g., energy
absorptive layer 132) that contacts different sides of the one food product S. Diagram 320
may be followed by diagram 330, which may include covering the food packaging tray 10
with the food packaging cap 20, which includes a plurality of corresponding
interconnected compartments 200, The food packaging cap 20 and the food packaging tray
10 may confine the food product 5 within the compartments of the food packaging cap 20
and food packaging tray 10. As the compartments 200 of the food packaging cap 20 may

have a susceptor layer as well, each side of the food product 5 may contact the susceptor
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layer. Each of the tray interconnected compartments 100 and the cap interconnected

compartments 200 may be separated (e.g., such as via the separation tab 160} from
adjacent compartments by at least a portion of the susceptor layer such that adjacent
surfaces of adjacent food products receive heat transferred from the energy absorptive
jayer.

1050} Diagram 330 may be followed by diagram 340, which may include sealing the food
packaging cap 20 to the food packaging tray 10 along respective connection members 150
and 250 {e.g, nms extending from each structure}. A sealer mechanism 12, such as two
metal dies, may be brought into contact with the connection members 150 and 250 so as to
apply compressive force against the rims (e g, against the connection members 150 and
250 that are positioned against each other). Diagram 340 may be followed by diagram
350, which includes applying pressure and heating by use of the sealer mechanism 12 {(e.g,,
metal dies), to thermally fuse the connection members 150 and 250 together so that the
food packaging tray 10 and the food packaging cap 20 are attached to one another to form
a thermally sealed tray and cap assembly. In embodiments that do not utilize heating to
effectuate attachment {(e.g., embodiments where the food packaging tray 10 and the food
packaging cap 20 can be clipped together, adhered together with adhesive, etc), the
application of compressive pressure (without heat) by the sealer mechanism 12 can be
sufficient to attach/seal the food packaging tray 10 and the food packaging cap 20 to each
other.

1051} Diagram 350 may be followed by diagram 360, which may include removing the
sealer mechanism 12 from the sealed tray and cap assembly. Diagram 360 may also
include providing expansion joints 122 between each of the different tray compartments in
the plurality of interconnected compartments 100 and 200. The expansion joints 122 may
include a weakened section defined by each of respective tims between each of the
respective interconnected compartments 100 that allows the food packaging cap 10 and
food packaging tray 20 to expand in response to a longitudinal force being applied to the
interconnected compartments 100. In other embodiments, other types of force may be
used to expand the food packaging tray 20, For example, a torsional (i.e. twisting) force

may be applied or a bending force may be applied.
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(652} The operations in the described example diagrams are for illustration purposes. In
some erbodirents, the operations may be performed in a different order. In some other
embodiments, various operations may be eliminated. In still other embodiments, various
operations may be divided into additional operations, supplemented with other operations,
modified, or combined together into fewer operations. Other variations of these specific
operations are contemplated, including changes in the order of the operations, changes in
the content of the operations being split or combined into other operations, etc.

1053} FIG. 7 illustrates a food preparation method 400, arranged in accordance with at
least some embodiments of the present disclosure. An example of the method 400 may
include one or more operations, functions, or actions as illustrated by one or more of
diagrams 410, 420, 430, 440, and/or 450. An example food packaging method 400 may
begin with diagram 410, which may include providing a packaged food product with a
food packaging tray 10 that is coupled to a food packaging cap 20 having a plurality of
interconnected compartments 100 and 200 with food products S in a plurality of the
compartments 100 and 200, Fach compartment of the plurality of interconnected
compartments 100 and 200 in the respective food packaging tray 10 and food packaging
cap 20 may be at least partially lined with a susceptor layer. In various examples, each of
the interconnected compartments 100 in the food packaging tray 10 and the interconnected
compartments 200 in the food packaging cap 20 may be separated from adjacent
compartments by at least a portion of the susceptor layer such that adjacent surfaces of
adjacent food products 5 receive heat transterred from the energy absorptive layer 132,

1034} Diagram 410 may be followed by diagram 420, which may include heating the
packaged food product. The heating may continue for a duration sufficient to melt or
otherwise loosen a soft center of the food product S while the susceptor layer crisps the
outer surface of the food product S on each of a plurality of sides of the food product 5 that
are in contact with walls of each of the interconnected compartments 100 and 200 lined
with the susceptor layer. Heating may be performed, for example, in a microwave oven.

055} Diagram 420 may be followed by diagram 430, which may include reducing the
heat applied to the packaged food product or removing the packaged food product from the

heat source, such as for example, removing the packaged food product from the
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microwave. One the heating is reduced or eliminated a longitudinal force may be applied
to the packaged food product to lengthen the packaging and separate the interior walls of
the packaging from the food product 5. Other force(s) to twist, compress, etc. may be
applied to the packaging (alternatively or in addition to the longitudinal force) to facilitate
separation and access to the food product S.

1056} Diagram 430 may be followed by diagram 440, which may include at least partially
removing the food packaging cap 20 from the food packaging tray 10 so as to expose the
food product 5 for consumption. Diagram 440 may be followed by diagram 450, which
may include removing the food product 5 from the food packaging tray 10 and then
consuming the food product 5.

185871 The operations included 1n the described example diagrams are for illustration
purposes. In some embodiments, the operations may be performed in a different order. In
some other embodiments, various operations may be eliminated. In stll other
embodiments, various operations may be divided into additional operations, supplemented
with other operations, modified, or combined together into fewer operations. Other
variations of these specific operations are contemplated, including changes in the order of
the operations, changes in the content of the operations being split or combined into other
operations, etc. In some examples, the tood packaging cap 20 may be rernoved before the
packaging is elongated.

10581 The present disclosure 13 not to be hmited in terms of the particular examples
described 1n this application, which are intended as illustrations of various aspects. Many
modifications and examples can be made without departing from its spirit and scope.
Functionally equivalent methods and apparatuses within the scope of the disclosure, in
addition to those enumerated herein, are possible from the foregoing descriptions. Such
modifications and examples are intended to fall within the scope of the appended claims.
The present disclosure is to be limited only by the terms of the appended claims, along
with the full scope of equivalents to which such claims are entitled. This disclosure 15 not
limited to particular methods, reagents, compounds compositions or biological systems,
which can, of course, vary. The terminology used herein is for the purpose of describing

particular examples only, and is not intended to be limiting.
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{6591 With respect to the use of substantially any plural and/or singular terms herein, such
terms can be translated from the plural to the singular and/or from the singular to the plural
as is appropriate to the context and/or application.  The wvarious singular/plural
permutations may be expressly set forth herein for sake of clarity.

668} In general, terms used herein, and especially in the appended claims (e.g., bodies of
the appended claims) are generally intended as “open” terms (e g, the term “including”
should be interpreted as “including but not himited to,” the term “having” should be
interpreted as “having at least,” the term “includes” should be interpreted as “includes but
is not limited to,” etc.).

{661} If a specific number of an introduced claim recitation is intended, such an intent will
be explicitly recited in the claim, and in the absence of such recitation no such intent is
present. For example, as an aid to understanding, the following appended claims may
contain usage of the introductory phrases “at least one” and “one or more” to introduce
claim recttations. However, the use of such phrases should not be construed to imply that

(44

the introduction of a claim recitation by the indefinite articles “a” or “an” limits any
particular claim containing such introduced claim recitation to examples containing only
one such recitation, even when the same claim includes the introductory phrases “one or
more” or “at least one” and indefinite articles such as “a” or “an” {e.g, “a” and/or “an”
should be interpreted to mean “at least one” or “one or more”); the same holds true for the
use of definite articles used to introduce claim recitations. In addition, even if a specific
number of an introduced claim recitation is explicitly recited, such recitation should be
interpreted to mean at least the recited number (e.g, the bare recitation of “two
recitations,” without other modifiers, means at least two recitations, or two or more
recitations).

1862} Furthermore, 1n those instances where a convention analogous to “at least one of A,
B, and C, etc.” 1s used, in general such a construction is intended in the sense one having
skill 1n the art would understand the convention {(e.g., “a system having at least one of A,
B, and C” would include but not be limited to systems that have A alone, B alone, C alone,
A and B together, A and C together, B and C together, and/or A, B, and C together, etc ).

In those instances where a convention analogous to “at least ong of A, B, or C, etc.” is
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used, in general such a construction is intended in the sense one having skill in the art
would understand the convention {(e.g., “a system having at least one of A, B, or C” would
include but not be limited to systems that have A alone, B alone, C alone, A and B
together, A and C together, B and C together, and/or A, B, and C together, etc.). Virtually
any disjunctive word and/or phrase presenting two or more alternative terms, whether in
the description, claims, or drawings, should be understood to contemplate the possibilities
of including one of the terms, either of the terms, or both terms. For example, the phrase
“A or B” will be understood to include the possibilities of “A” or “B” or “A and B.”

1063} For any and all purposes, such as in terros of providing a written description, all
ranges disclosed herein also encompass any and all possible subranges and combinations
of subranges thercof. Any listed range can be easily recognized as sufficiently describing
and enabling the same range being broken down into at least equal halves, thirds, quarters,
fifths, tenths, etc. As a non-limiting example, each range discussed herein can be readily
broken down into a lower third, middle third and upper third, ete. All language such as

27 Ch

“up to,” “at least)” “greater than,” “less than,” and the like include the number recited and
refer to ranges which can be subsequently broken down into subranges as discussed above.
Finally, a range includes each individual member. Thus, for example, a group having 1-3
items refers to groups having 1, 2, or 3 items. Simtlarly, a group having 1-5 items refers to
groups having 1, 2, 3, 4, or 5 items, and so forth.

064} The herein described subject matter sometimes illustrates different components
contained within, or connected with, different other components. Such depicted
architectures are merely examples, and that in fact many other architectures can be
implemented which achieve the same functionality. In a conceptual sense, any
arrangement of components to achieve the same functionality is eftectively "associated”
such that the desired functionality is achieved. Hence, any two components herein
combined to achieve a particular functionality can be seen as "associated with" each other
such that the desired functionality is achieved, irrespective of architectures or intermedial
components. Likewise, any two components so associated can also be viewed as being
“operably connected”, or "operably coupled”, to each other to achieve the desired

functionality, and any two components capable of being so associated can also be viewed
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as being "operably couplable”, to each other to achieve the desired functionality. Specific
examples of operably couplable include but are not limited to physically mateable and/or
physically interacting components and/or wirelessly interactable and/or wirelessly
interacting components and/or logically interacting and/or logically interactable
components.

1065} While various aspects and examples have been disclosed herein, other aspects and
examples will be apparent. The various aspects and examples disclosed herein are for
purposes of ilhustration and are not intended to be limiting, with the true scope and spirit

being indicated by the following claims.
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CLAIMS

What 1s ¢laimed is:

1. A food packaging tray, comprising

a support layer shaped to form a plurality of interconnected compartments, a
compartment of the plurality having at least one surface configured to contact a
corresponding surface of a food product placed within the compartment,

an energy absorptive layer comprising a different material than the support layer
and coupled to a portion of the support layer so as to form an interior of one or more of the
plurality of interconnected compartments, wherein the energy absorptive layer is
configured to transfer heat directly to an exterior of the food product in one or more of the

interconnected compartments.

2. The food packaging tray of claim 1, wherein the compartment is separated
from another compartment by at least a portion of the energy absorptive layer such that
adjacent surfaces of food products placed in the compariment and in the another
compartiment receive heat transferred from the energy absorptive layer.

3. The food packaging tray of claim 1, wherein the energy absorptive layer

includes a susceptor layer.

4. The food packaging tray of claim 3, wherein the susceptor layer comprises a

metalized layer on the support layer.

5. The food packaging tray of claim 1, wherein the plurality of interconnected

compartments are coupled to form a longitudinal row of interconnected compartments.

6. The food packaging tray of claim 5, wherein the longitudinal row of

2

interconnected compartments forms a bellows shape.
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7. The food packaging tray of claim 5, wherein the row of interconnected
compartments is longitudinally expandable from a collapsed state.

8. The food packaging tray of claim 5, wherein at least a portion of a wall of
the row of interconnected compartments is weakened at a minor diameter between
consecutive interconnected compartments to allow the row of interconnected
compartments to expand in response to the row of interconnected compartments being

pulled in a longitudinal direction.

9. The food packaging tray of claim 5, further comprising a connection
member that extends around a periphery of the longitudinal row of interconnected
compartments such that the row of interconnected compartments is operable to receive a

cap.

10. The food packaging tray of claim 9, wherein the connection member
includes a first rim that protrudes cutwardly from a top of the row of interconnected

compartments.

it The food packaging tray of claim 9, wherein the connection member

comprises a heat sealable surface free of the energy absorptive layer.

12, The food packaging tray of claim 10, wherein the row of interconnected
compartments includes a first row of interconnected compartments, wherein the rim
includes a first rim, and wherein the cap includes a second row of interconnected
compartments having a second rim suitable to seal against the first rim to form a heatable

food pack having a row of interconnected compartments to store and heat the food product.

13. The food packaging tray of claim 1, further comprising one or more

separation tabs that include a susceptor layer that is positioned between at least two of the
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interconnected compartments such that heat is transferred to the food product by the

separation tabs where the at least two interconnected compartments are coupled.

14 A heatable food pack to heat in a microwave oven, the heatable food pack
comprising;

a plurality of food products;

a tray having a plurality of interconnected tray compartments with one of the
plurality of food products received within a respective one of the interconnected
compartments, wherein a compartment of the plurality of tray compartments has at least
one surface configured to contact one or more surfaces of the one of the plurality of food
products, wherein the at least one surface of the compartment is at least partially covered
with an energy absorptive layer configured to transfer heat directly to the one or more

surfaces of the one of the plurality of food products.

15 The heatable food pack of claim 14, further comprising a cap having a
plurality of interconnected cap compartments and configured to attach to the tray, wherein
the interconnected cap compartments and the interconnected tray compartments together

form a plurality of interconnected closed compartments.

16.  The heatable food pack of claim 14, wherein at feast some of the plurality of

food products includes an outer crust and an inner filling.

17. The heatable food pack of claim 16, wherein the energy absorptive laver
includes a susceptor layer having an optical density that causes the outer crust to crisp

concurrently with the 1oner soft filling being heated.
18 The heatable food pack of claim 17, wherein the energy absorptive layer

comprises a metalized layer on a support layer and the metalized layer is in direct contact

with a portion of the outer crust.
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19. The heatable food pack of claim 14, wherein the plurality of interconnected
closed compartments are coupled together to store the plurality of food products in a

longitudinal row of interconnected closed compartments.

20, The heatable food pack of claim 19, wherein the longitudinal row of
interconnected closed compartments forms a bellows shape that is longitudinally
expandable from a collapsed state to an expanded state, wherein the contact between the at
least one surface of the compartment, which is included in the longitudinal row of
interconnected closed compartments, and the one or more surfaces of the plurality of food

products is higher in the collapsed state than in the expanded state.

21 The heatable food pack of claim 20, wherein the plurality of food products

are more easily removed from the tray in the expanded state than in the collapsed state.

22, The heatable food pack of claim 21, wherein:

at least a portion of an outer wall of the row of interconnected closed compartments
is weakened at a minor diameter between at least some of the interconnected closed
compartments so as to allow the row of interconnected closed corapartments to expand in
response to the row of interconnected closed compartments being pulled in a longitudinal
direction, and

as the row of interconnected closed compartments is expanded, portions of the
energy absorptive layer are separated from portions of the plurality of food products where
those portions of the energy absorptive layer and those portions of the plurality of food

products contact one another.
23 The heatable food pack of claim 15, wherein the cap and the tray are

separable from one another along a connection member such that the plurality of tood

products received within the interconnected tray compartments are accessible.
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24 The heatable food pack of claim 14, further comprising one or more
separation tabs that are separable from the plurality of tray compartments and include at
least a susceptor layer that contacts portions of the one or more surfaces of the one of the
plurality of food products at least one location that i1s not contacted by the at least one

surface of the compartment of the plurality of tray compartments.

25. The heatable food pack of claim 14, wherein the compartment is separated
from another compartment of the plurality of tray compartments by at least a portion of the
energy absorptive layer such that oppositely faced surfaces of food products received
within the compartment and in the another compartment are exposed to heat transferred

from the energy absorptive layer

26. A food packaging preparation method, comprising:

inserting a food product into a tray compartment of a tray having a plurality of
interconnected tray compartments such that different sides of the food product contact a
susceptor layer of side walls of the tray compartment; and

covering the tray with a cap having a plurality of interconnected cap compartments,
such that a cap compartment of the cap corresponds to the tray compartment to confine the
food product therein and other different sides of the food product contact a susceptor layer

of the cap cormpartment.
27. The food packaging preparation method of claim 26, further comprising
sealing the cap to the tray along respective rims that extend from sides of the cap and the

tray.

28. The food packaging preparation method of claim 27, wherein the sealing

comprises heating the respective rims and applying pressure thereto.
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29, The food packaging preparation method of claim 26, wherein the inserting
includes placing the food product in roultiple tray compartrments in the plurality of

interconnected tray compartments.

30, The food packaging preparation method of claim 26, further comprising
separating the interconnected tray compartments of the tray and the interconnected cap
compartments of the cap from a next closest compartments by at least a portion of the
susceptor layer such that adjacent surfaces of consecutive food products receive heat

transferred from the at feast the portion of the susceptor layer.

31, A food preparation method, comprising:

heating a food product packaged within a packaging article having a tray with a
plurality of interconnected compartments, including heating a susceptor layer that at least
partially lines the plurality of interconnected compartments in the tray and heating a
susceptor layer that at least partially lines a plurality of interconnected compartments in a
cap coupled to the tray, wherein the heating of the food product lasts for a duration
sufficient to at least soften a center of the food product while the susceptor laver of the tray
and the susceptor layer of the cap crisps an outer surface of the food product that is in
contact with walls of the interconnected compartments that are at least partially lined with
the susceptor layers;

at feast partially reducing the heating of the food product after a duration sufficient
to at least soften a center of the food product while the susceptor layer of the tray and the

susceptor layer of the cap crisps the outer surface of the food product.

32. The food preparation method of claim 31, further comprising expanding an
expander between at least some of different tray compartments in the plurality of

interconnected compartments in the tray.

33 The food preparation method of claim 32, wherein the expanding comprises

applying a longitudinal force to the packaging article to cause the packaging article to
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expand longitudinally and to at least partially separate the susceptor layers from the food

product.

34, The food preparation method of claim 33, wherein the applying the
jongitudinal force to the packaging article expands a weakened portion located on
respective rims of the tray and cap and between the respective interconnected

compariments,

35. The food preparation method of claim 31, further comprising removing the

cap to expose the food product for consumption.
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