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(54) Bag for the breading of foods and relative method of production

(57) A bag for the breading of foods comprising a first
sheet (35) and a second sheet (36) welded one to the
other to define a casing (12) in non-toxic plastic material,
sealed, transparent and/or coloured, comprising a first
chamber (14) with single wall, defined by said first sheet
(35), suitable for containing the food to be breaded, and
a second chamber (16), with double wall, defined by both

said first sheet (35) and second sheet (36), smaller than
the first chamber (14) and suitable for containing a prod-
uct for the breading, with said first and second chamber
developed in a longitudinal direction and separated by a
membrane (18) provided with a plurality of holes or open-
ings (20) and formed by a median portion of said second
sheet (36).
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Description

[0001] The object of the present invention is a bag for
the breading of foods and the relative method of produc-
tion.
[0002] More particularly the present invention relates
to a bag for the breading of foods of the meat, fish and
vegetables type and the like to be subjected to subse-
quent cooking in a pan, dish or oven.
[0003] As is known, various cooking recipes require
that some food be breaded prior to the phase of cooking.
One typical example is represented by meat (for example
the well-known cutlet) which can be dipped in flour or in
breadcrumbs with the addition of optional spices and/or
flavourings before placing it in the food or pan for subse-
quent cooking.
[0004] Another typical example comes from the frying
of fish such as shrimps, squid, etc. which require breading
before being fried.
[0005] The operation of breading is typically performed
manually by taking the food or the foods with the hands
and passing it/them once or several times in a plate or
bowl containing a suitable quantity of flour or bread-
crumbs.
[0006] However this operation is not free from some
important disadvantages.
[0007] The operation of breading, in fact, requires the
placing on a worktop of one or more bowls or plates con-
taining the flour or the breadcrumbs and/or other optional
ingredients and one or more plates whereon the foods
to be breaded are placed and optional additional plates
whereon the breaded foods are placed before proceed-
ing with cooking of the same. As can be seen, such an
operation requires sufficient space in order to be able to
arrange these plates and needs, subsequently, an oper-
ation of cleaning of said plates or bowls used in addition
to the hands of the person who has carried out breading.
[0008] Moreover, taking account of the fact that it is
necessary to take the food to be breaded with the hands
and, again with the hands, dip it in the breading, there is
a tendency to soil not only the worktop but also the floor
and/or cooker or clothes.
[0009] In order to avoid these disadvantages the op-
eration of breading can be performed using a bag of pa-
per or of plastic inside whereof flour or breadcrumbs and
the product to be breaded are inserted. Subsequently
the bag is closed and shaken/agitated vigorously.
[0010] However this method of performance of the op-
eration of breading is also not free from some disadvan-
tages.
[0011] One disadvantage is represented by the fact
that the food is always in contact with the product for
breading and, consequently, has to be shaken in order
to remove the surplus breading. This operation may entail
again the disadvantages mentioned above.
[0012] A further disadvantage is represented by the
fact that the bag, since it is a common bag of paper or
plastic with different original use, could tear in that not

strictly suitable for this operation.
[0013] Other solutions of manufacture, for example the
one described in US2009/0202288, refer to a container
for covering material, which can also be used for the
breading of foods, inside whereof an additional/separator
element is attached, suitable for defining two distinct and
separate chambers inside the same container and having
the function of sieve in order to allow the passage of a
product for breading from one chamber to the other. How-
ever, this solution also has some important disadvantag-
es linked to the complex process of manufacture and, in
particular, to the method of attachment of the sieve ele-
ment inside the container itself, an operation which re-
quires long process times with consequent high costs of
production and, moreover, this type of container entails
the risk that the breading product can be released from
the same container when the breaded product is extract-
ed from the container for the subsequent cooking.
[0014] The object of the present invention is that of
avoiding the disadvantages mentioned above.
[0015] More particularly, the object of the present in-
vention is that of providing a bag for the breading of foods
which does not cause the soiling of the hands and/or of
the clothes of the person or of floors, worktop, cookers
and plates or bowls.
[0016] A further object of the present invention is that
of providing a bag for breading which is easy and con-
venient to use.
[0017] A further object of the present invention is that
of providing a bag for breading suitable for guaranteeing
a high degree of resistance and such, moreover, as to
be able to be easily and economically manufactured.
[0018] These and other objects are achieved by the
bag for the breading of foods and by the relative method
of production which has the features as per the independ-
ent claim 1.
[0019] According to the invention a bag is provided for
the breading of foods and the relative method of produc-
tion wherein a first sheet and a second sheet are welded
one to the other to define a casing in non-toxic plastic
material, sealed, transparent and/or coloured, compris-
ing a first chamber with single wall, defined by said first
sheet, suitable for containing the food to be breaded and
a second chamber, with double wall, defined by both said
first sheet and second sheet, smaller than the first cham-
ber and suitable for containing a product for the breading,
with said first and second chamber developed in a lon-
gitudinal direction and separated by a membrane provid-
ed with a plurality of holes or openings and formed by a
median portion of said second sheet.
[0020] Advantageous embodiments of the invention
are disclosed by the dependent claims.
[0021] The constructional and functional features of
the bag for breading of foods of the present invention and
of the relative method of manufacture will be made clear-
er by the following detailed description, in which refer-
ence is made to the accompanying drawings which rep-
resent a preferred and non-limiting embodiment thereof,
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in which:

Figure 1 represents schematically an axonometric
view of the bag for breading of foods of the present
invention;

Figures 2 and 3 illustrate, by means of two schematic
axonometric views, the method of use/functioning of
the bag of the invention;

Figure 4 represents schematically a front view of the
bag for breading of the present invention;

Figures 5 and 6 represent schematically two cross
section views of the bag for breading of the invention,
suitable for representing two steps of the process of
manufacture of the same bag;

Figures 7 and 8 represent schematically and in a
front view the bag for breading of the invention ac-
cording to two different alternative embodiments.

[0022] Referring initially to Figures 1 to 6, the bag for
breading of foods of the present invention, denoted over-
all by 10 in the drawings, is defined by a casing 12 made
in non-toxic plastic material and divided internally into a
first chamber 14 and into a second chamber 16, longitu-
dinally extended and separated by a membrane 18 ex-
tended along the entire longitudinal development of the
casing 12, attached to the casing 12 by means of welding
or suitable gluing along its longitudinal edges 18’ accord-
ing to the methods described here below.
[0023] Said membrane 18 has a plurality of holes or
through openings 20, typically placed along at least one
row and suitable for placing in communication the first
and the second chamber in order to perform the function
detailed here below.
[0024] The first chamber 14, tendentially larger with
respect to the second chamber 16, is intended to accom-
modate the foods (not shown in the drawing) to be bread-
ed, while the second chamber 16 contains the product
for the breading (flour, breadcrumbs or the like).
[0025] The casing 12 of the bag 10 comprises, more-
over, a self-adhesive strip 22 placed transversely and
externally at the first chamber 14 and suitable for allowing
the closure thereof for folding of the flap after the insertion
of the food and of the product for the breading according
to the methods described here below.
[0026] In an alternative embodiment the self-adhesive
strip 22 can be replaced by a pair of opposite plastic
bands placed inside the bag for a snap or zip closure.
[0027] Between the outer edge and the self-adhesive
strip 22 of the first chamber 14 a line of pre-incisions 41
is likewise provided, suitable for facilitating the opening
of this chamber.
[0028] The casing 12 of the bag 10 is, moreover, pro-
vided with a welded portion 26 placed and partially ex-
tended in longitudinal direction at a line of separation

between the first and the second chamber and a pre-cut
28 at the welded portion 26 with extension corresponding
to that of said welded portion, suitable for dividing partially
the first chamber 14 from the second chamber 16 in order
to facilitate the operations of opening, filling, closure and
emptying of the bag, preventing, in particular, that in the
phase of opening the tearing of the casing 12 spreads
beyond the first chamber 14.
[0029] The operation of breading using the bag of the
invention takes place according to the methods de-
scribed here below.
[0030] The bag, initially completely sealed for hygiene
reasons, is open/cut along the line of pre-incisions 41
and, in particular, for a section corresponding to the
height of the first chamber 14 (the pre-cut 28 allows the
easy opening of only the first chamber allowing the sec-
ond chamber to be kept sealed) in order to allow the
introduction of the breading product and, subsequently,
a suitable quantity of food to be breaded. Specifically the
product for the breading is introduced initially in the first
chamber 14 and, passing through the holes 20 of the
membrane 18, accumulates in the second chamber 16.
[0031] Subsequently the food to be breaded is intro-
duced into the first chamber 14 which is closed by means
of the self-adhesive strip 22 or of the equivalent means
of closure. The pre-cut 28, allowing the partial separation
between the first and the second chamber, facilitates the
closure of said first chamber.
[0032] In this first phase of use the bag is presented
with the first chamber 14 placed above the second cham-
ber 16.
[0033] The bag closed in this way is turned over, bring-
ing the second chamber 16 upwards, and shaken vigor-
ously in such a way as to encourage the simultaneous
falling through gravity (as indicated by the arrows in Fig-
ure 2) of the product for breading through the holes or
through openings 20 in the first chamber 14 and the mix-
ing of said product for breading with the food contained
in said first chamber 14.
[0034] The operation or phase of breading having end-
ed, the bag is once again turned over, returning the sec-
ond chamber 16 downwards, and once again shaken in
such a way as to encourage the falling through gravity
(as indicated by the arrows in Figure 3) of the surplus
breading product in said second chamber 16 through the
holes or through openings 20.
[0035] This operation or phase having ended, the first
chamber 14 is opened for the extraction of the breaded
food and subsequently disposed of or, if necessary, used
for one or more successive new operations of breading.
[0036] The bag 10 is obtained with an automated proc-
ess starting from a first sheet 35 of non-toxic plastic ma-
terial, transparent and optionally coloured, whereto a
second sheet 36 is welded, having substantially the same
longitudinal extension and lower height with respect to
the first sheet, likewise in non-toxic plastic material and
provided with a median portion wherein a plurality of
holes or openings 20 are formed, arranged along at least
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one row and extending in longitudinal direction, with said
portion suitable for defining the membrane 18 of sepa-
ration between the first and the second chamber of the
bag.
[0037] The first sheet is folded substantially as a book
and the second sheet, also folded as a book, is inserted
in said first sheet (as schematised in Figure 5) and welded
to the same at the longitudinal edges 18’ of its own per-
forated portion suitable for defining the membrane 18.
Subsequently the first and the second sheet are welded
one to the other at the side or end edges 38 and the
bottom edge 40 (as schematised in Figures 4 and 6). In
this way the first and the second chamber of the bag are
formed and sealed, with the first chamber 14 which has
a substantially double height with respect to that of the
second chamber 16.
[0038] More particularly the first chamber 14 is with
single wall defined by the first sheet 35, while the second
chamber 16 is with double wall defined by the first sheet
35 and by the second sheet 36.
[0039] Finally the line of pre-incisions 41 can be
formed.
[0040] Figures 7 and 8 illustrate two alternative em-
bodiment configurations of the bag of the invention.
[0041] Figure 7 illustrates a configuration of a bag 10’
according to the invention, wherein there is an optional
and additional welded portion 34 tendentially at 45° at
the second chamber 16 starting from one of the side or
end edges of said second chamber, on the same side
with respect to the welded portion 26 and suitable for
facilitating the release of the product for the breading for
the operation of disposal of the bag after use.
[0042] Figure 8 illustrates an alternative configuration
of the bag for breading of the invention, denoted overall
by 10", wherein the first chamber 14 is provided with a
closure 50 of the snap, zip or adhesive type or of another
suitable and known type and applied at the upper portion
with longitudinal development of said first chamber op-
posite the perforated membrane 18, while the second
chamber 16 is closed by means of a weld made at the
bottom edge 40. This bag is provided, at the line of sep-
aration between the first chamber 14 and the second
chamber 16, with two opposite welded portions 26 and,
likewise, two opposite and additional welded portions 37
tendentially at 45° formed at the first chamber 14 starting
from the transverse end or side edges in the direction of
the opposite welded portions 26. These welds have the
function of facilitating the emptying of the bag, avoiding
that the residual breading present in the second cham-
ber, at the time of extraction of the breaded food, falls
into the first chamber.
[0043] As can be seen from the above the advantages
that the bag for breading of the invention achieves are
clear.
[0044] The bag for breading of the present invention
allows the operation of breading to be carried out while
avoiding the soiling of the hands and/or of the clothes of
the person/user or of floors, worktop, cookers and plates

or bowls or the like.
[0045] Further advantageous is the fact that the bag
of the invention allows the operation of breading to be
carried out simply and easily.
[0046] Further advantageous is the fact that the bag
for breading of the invention is simple and economical to
make.
[0047] Although the invention has been described
above with particular reference to its methods of manu-
facture given only by way of a non-limiting example, nu-
merous changes and variations will appear clear to a
person skilled in the art in light of what is disclosed above.
The present invention therefore intends to embrace all
the changes and variations which come within the scope
of the following claims.

Claims

1. A method for the manufacture of a bag for the bread-
ing of foods of the meat, fish and vegetables type
and the like to be subjected to subsequent cooking
in pan, dish or oven, characterised in that it com-
prises the steps of:

- folding as a book a first sheet (35) of non-toxic
plastic material;
- forming a plurality of holes or openings (20) at
a median portion of a second sheet (36) of non-
toxic plastic material;
- inserting said second folded sheet (36) in said
first folded sheet (35);
- welding said second sheet to said first sheet
at longitudinal edges (18’) of the median portion
provided with holes or openings (20) of the sec-
ond sheet (36);
- welding said first and second sheet at side edg-
es (38) and a longitudinal edge (40) opposite to
the folded edge of said first and second sheet
so as to obtain a casing (12) with a first chamber
(14) with single wall defined by said first sheet
and a second chamber (16) with double wall de-
fined by both said first sheet (35) and second
sheet (3 6);
- applying auxiliary means of closure at least at
said first chamber (14) in a longitudinal or trans-
verse direction.

2. The method for the manufacture of a bag according
to claim 1, characterised in that it comprises the
further step of:

- forming one or two opposite welded portions
(26) at a line of separation between the first
chamber (14) and the second chamber (16) and
partially extended in a longitudinal direction.

3. The method for the manufacture of a bag according
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to claims 1 and 2, characterised in that it comprises
optional steps of formation of an additional welded
portion (34) or of two additional opposite welded por-
tions (37), tendentially at 45° and respectively
formed at the second chamber (16) and first chamber
(14) starting from one of the side or end edges of
said chambers.

4. A bag for the breading of foods made according to
the method as per at least one of claims 1 to 3, char-
acterised in that it comprises a first sheet (35) and
a second sheet (36) welded one to the other to define
a casing (12) in non-toxic plastic material, sealed,
transparent and/or coloured, comprising a first
chamber (14) with single wall, defined by said first
sheet (35), suitable for containing the food to be
breaded, and a second chamber (16), with double
wall, defined by both said first sheet (35) and second
sheet (36), smaller than the first chamber (14) and
suitable for containing a product for the breading,
with said first and second chamber developed in a
longitudinal direction and separated by a membrane
(18) provided with a plurality of holes or openings
(20) and formed by a median portion of said second
sheet (36).

5. The bag for breading of foods according to claim 4,
characterised in that it comprises means for the
closure of said first chamber (14) and/or second
chamber (16) prior to the operation of breading of
the food and after the introduction of said food and/or
product for breading in said first and second cham-
ber, with said closure means arranged transversely
to the longitudinal development of the bag and at the
first chamber (14) or second chamber (16) or ar-
ranged along the longitudinal development of the
bag at the upper portion of said first chamber (14).

6. The bag for breading of foods according to claim 5,
characterised in that said closure means comprise
a strip (22, 30) of self-adhesive material.

7. The bag for breading of foods according to claim 5,
characterised in that said closure means comprise
a pair of opposite plastic bands (50) for a snap or zip
type closure.

8. The bag for breading according to one or more of
claims 4 to 7, characterised in that it comprises a
pre-cut (28) positioned at the welded portion (26)
and suitable for partially dividing the first chamber
(14) from the second chamber (16) in order to facil-
itate the operations of opening, filling, emptying of
the bag and a line of pre-incisions (41) arranged be-
tween the outer edge and the closure means of the
first chamber (14).

9. The bag for breading according to any one of claims

4 to 7, characterised in that it comprises a further
welded portion (34) tendentially at 45° and arranged
at the second chamber (16), suitable for facilitating
the release of the product for the breading.

10. The bag for breading according to any one of claims
4 to 7, characterised in that it comprises two op-
posite and additional welded portions (37) tenden-
tially at 45° and arranged at the first chamber (14),
suitable for facilitating the passage of the product for
the breading in the second chamber (16).

11. Method for use of a bag for breading in accordance
with any one of the preceding claims, characterised
in that it comprises the steps of:

- introducing the product for breading into said
first chamber (14) and facilitating the falling
through gravity thereof into the second chamber
(16) through the holes (20) of the membrane
(18);
- introducing an appropriate amount of food to
be breaded in the first chamber (14);
- closing said first chamber (14) by means of the
closure means;
- turning the bag upside down, bringing the sec-
ond chamber (16) into the upper position with
respect to the first chamber (14) and shaking
said bag in order to facilitate the falling through
gravity of said product for breading into the first
chamber (14);
- turning again the bag upside down, returning
the first chamber (14) into position above the
second chamber (16) and further shaking the
same in order to facilitate the falling through
gravity of the residual breading into the second
chamber (16) through the holes (20) of the mem-
brane (18); and
- extracting the breaded food.
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