
Note: Within nine months of the publication of the mention of the grant of the European patent in the European Patent
Bulletin, any person may give notice to the European Patent Office of opposition to that patent, in accordance with the
Implementing Regulations. Notice of opposition shall not be deemed to have been filed until the opposition fee has been
paid. (Art. 99(1) European Patent Convention).

Printed by Jouve, 75001 PARIS (FR)

(19)
E

P
2 

46
8 

48
0

B
1

TEPZZ 46848ZB_T
(11) EP 2 468 480 B1

(12) EUROPEAN PATENT SPECIFICATION

(45) Date of publication and mention 
of the grant of the patent: 
08.08.2018 Bulletin 2018/32

(21) Application number: 10196927.7

(22) Date of filing: 23.12.2010

(51) Int Cl.:
B29C 65/36 (2006.01) B65B 51/22 (2006.01)

B65B 51/30 (2006.01) B29C 65/74 (2006.01)

B65B 9/20 (2012.01) H05B 6/02 (2006.01)

B29K 705/02 (2006.01)

(54) Induction sealing device for heat sealing packaging material for producing sealed packages of 
pourable food products

Induktionsversiegelungsvorrichtung für Wärmeversiegelungsverpackungsmaterial zur Herstellung 
versiegelter Verpackungen für gießbare Lebensmittel

Dispositif de scellement par induction pour matériau de conditionnement thermoscellable pour produire 
des emballages scellés de produits alimentaires pouvant être versés

(84) Designated Contracting States: 
AL AT BE BG CH CY CZ DE DK EE ES FI FR GB 
GR HR HU IE IS IT LI LT LU LV MC MK MT NL NO 
PL PT RO RS SE SI SK SM TR

(43) Date of publication of application: 
27.06.2012 Bulletin 2012/26

(60) Divisional application: 
18180065.7

(73) Proprietor: Tetra Laval Holdings & Finance S.A.
1009 Pully (CH)

(72) Inventors:  
• Babini, Andrea

41124 Modena (IT)
• Belloi, Alessandro

41125 Modena (IT)
• Larsson, Bernt

237 31 Bjärred (SE)

• Palmquist, Roland
232 54 Akarp (SE)

• Andersson, Håkan G.
232 53 Akarp (SE)

• Nilsson, Richard
24436 Kävlinge (SE)

• Aul, Thomas
65817 Eppstein (DE)

(74) Representative: Tetra Pak - Patent Attorneys SE
AB Tetra Pak 
Patent Department 
Ruben Rausings gata
221 86 Lund (SE)

(56) References cited:  
EP-A1- 2 008 795 EP-A2- 1 548 081
WO-A1-2009/063515 GB-A- 1 341 966
US-A- 4 749 833 US-A- 5 483 043



EP 2 468 480 B1

2

5

10

15

20

25

30

35

40

45

50

55

Description

TECHNICAL FIELD

[0001] The present invention relates to an induction
sealing device for heat sealing packaging material for
producing sealed packages of pourable food products.

BACKGROUND ART

[0002] Many pourable food products, such as fruit
juice, UHT milk, wine, tomato sauce, etc., are sold in
packages made of sterilized packaging material.
[0003] A typical example of this type of package is the
parallelepiped-shaped package for liquid or pourable
food products known as Tetra Brik Aseptic (registered
trademark), which is made by folding and sealing lami-
nated strip packaging material.
[0004] The packaging material has a multilayer struc-
ture substantially comprising a base layer for stiffness
and strength, which may comprise a layer of fibrous ma-
terial, e.g. paper, or mineral-filled polypropylene material;
and a number of layers of heat-seal plastic material, e.g.
polyethylene films, covering both sides of the base layer.
[0005] In the case of aseptic packages for long-storage
products, such as UHT milk, the packaging material also
comprises a layer of gas- and light-barrier material, e.g.
aluminium foil or ethyl vinyl alcohol (EVOH) film, which
is superimposed on a layer of heat-seal plastic material,
and is in turn covered with another layer of heat-seal
plastic material forming the inner face of the package
eventually contacting the food product.
[0006] According to a first known technique, packages
of this sort are produced on fully automatic packaging
units, on which a continuous tube is formed from the web-
fed packaging material; the web of packaging material is
sterilized on the packaging unit, e.g. by applying a chem-
ical sterilizing agent, such as a hydrogen peroxide solu-
tion, which, once sterilization is completed, is removed
from the surfaces of the packaging material, e.g. evap-
orated by heating; and the web of packaging material so
sterilized is maintained in a closed, sterile environment,
and is folded and sealed longitudinally to form a vertical
tube.
[0007] The tube is fed continuously in a first vertical
direction, is filled with the sterilized or sterile-processed
food product, and is gripped at equally spaced cross sec-
tions by two pairs of jaws. More specifically, the two pairs
of jaws act cyclically and successively on the tube, and
heat seal the packaging material of the tube to form a
continuous strip of pillow packs connected to one another
by respective transverse sealing bands, i.e. extending in
a second direction perpendicular to said first direction.
[0008] The pillow packs are separated by cutting the
relative transverse sealing bands, and are then fed to a
final folding station where they are folded mechanically
into the finished parallelepiped shape.
[0009] According to a second alternative technique,

the packaging material may be cut into blanks. In this
case, blanks are firstly erected to form sleeves which are
sealed at their bottom ends. Afterwards, the sleeves are
filled with the pourable product through their open top
ends, and top ends are sealed, so as to complete the
formation of packages. Once formed, packages are ster-
ilized.
[0010] In both cases, the packaging material in which
the layer of barrier material comprises a sheet of electri-
cally conductive material, e.g. aluminium, is normally
heat sealed by a so-called induction heat-sealing proc-
ess, in which, a loss current is induced in, and locally
heats, the aluminium sheet, thus melting the heat-seal
plastic material locally.
[0011] More specifically, in induction heat sealing, the
sealing device substantially comprises an inductor pow-
ered by a high-frequency current generator and substan-
tially comprising one or more inductor bars made of elec-
trically conductive material, and which interact with the
packaging material to induce a loss current in it and heat
it to the necessary sealing temperature.
[0012] In case that packages are formed starting from
a tube of packaging material, the sealing device is fitted
to a first jaw. The other jaw, known as the counter-jaw,
comprises a counter-sealing element fitted with pressure
pads made of elastomeric material, and which cooperate
with the sealing device to heat seal the tube along a rel-
ative transverse sealing band. In detail, the sealing de-
vice locally melts the two layers of heat-seal plastic ma-
terial gripped between the jaws.
[0013] Furthermore, the counter-jaw houses in sliding
manner a cutting element. In particular, the cutting ele-
ment may slide towards and away from the sealing device
of the sealing jaw along a third direction orthogonal to
first and second direction.
[0014] In case that packages are formed starting from
relative blanks of packaging material, the sealing device
is fitted to a jaw of a packaging unit.
[0015] In both cases, known sealing devices substan-
tially comprise a supporting body which defines two front
seats for housing respective inductor bars; and an insert
made of magnetic flux-concentrating material - in partic-
ular, a composite material comprising ferrite - and housed
inside the supporting body, close to the inductor bars.
[0016] More precisely, inductor bars comprise relative
active surfaces which are arranged on outer surface of
sealing device, and cooperate with the packaging mate-
rial during the formation of packages. EP 1 548 081 A2
discloses various induction sealing devices for producing
sealed packages. Active surfaces also comprise respec-
tive projections which are intended to cooperate with
packaging material and increase the pressure thereon,
so causing the mixing of the melted plastic material of
the packaging material in the sealing area.
[0017] In GB 1 341 966 A an improved sealing method
is described. GB 1,341,966 discloses a sealing method
in which a closure membrane including a tear tab and
formed from a foil coated with a thermoplastic sealing
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material is sealed to an end of a tubular member by sup-
porting the membrane so that a region of the membrane
contacts the tubular member. The tear tab is located over
at least a part of its area on a supporting surface to which
the sealing material will not adhere and subjecting the
membrane to an induction field so as to heat the sealing
material above its fusion point at least in the aforemen-
tioned region while pressing the region against the tubu-
lar member and the tag against the supporting surface.
An induction heating coil is encapsulated in a block of
epoxy resin to which is attached a pad of resilient mate-
rial. The coil at the tab side is closer to the membrane
than at the other side and is attached to a block of highly
permeable material, whereby to intensify the heating ef-
fect in the vicinity of the tear tab.
[0018] EP 2 008 795 A1 discloses a design of an in-
duction sealing device and how to extend the lifetime of
the support body by having cooperating element on op-
posite sides to an insert in the induction sealing device
and by that providing a more robust construction.
[0019] Though performing excellently on the whole,
sealing device of the type described leave room for im-
provement.
[0020] In greater detail, a first need is felt within the
industry to avoid that short circuits be produced between
the active surfaces.
[0021] As a matter of fact, short circuits between the
active surfaces may prevent the induced loss current
from flowing within the packaging material so impairing
the final quality of heat-sealing. Furthermore, short-cir-
cuits may damage the inductor bars and may result in an
interruption of the heat-sealing process.
[0022] In particular, short circuits may be produced
when the packaging material is provided with a plurality
of pierceable portions about which a frame of an opening
device will be fitted.
[0023] Each pierceable portion of the package may be
defined by a so-called "prelaminated" hole, i.e. a hole
formed in the base layer only and covered by the other
lamination layers, including the layer of gas-barrier ma-
terial.
[0024] In case it forms the layer of gas-barrier material,
the aluminium layer could get in contact with the active
surfaces and create an electrical bridge therebetween.
[0025] Short circuits between active surfaces may be
also caused by residues of highly saline food products,
for example dog food containing a saline gel, which lay
between the active surfaces of the inductor bars.
[0026] Such kind of short circuit may especially occur
when packages are formed from blanks. This is mainly
due to the fact that the filling of sleeves with food product
and the sealing of top ends of sleeves generates splash-
es of food product onto and between the active surfaces
of the inductor bars.
[0027] Furthermore, in the case of packages formed
from blanks, sealing device seals top ends of two sleeves
at the same time and need, therefore, to be powered with
a very high voltage, so increasing the risk of short-circuits.

[0028] A second need is felt within the industry to avoid
that inductor bars and especially their projections are cor-
roded.
[0029] As a matter of fact, the corrosion of projections
and/or of part of the inductors adjacent thereto could re-
duce the pressure exerted by active surfaces onto pack-
aging material and mixing of the melted plastic material
of packaging material, so reducing the overall quality of
the sealing.

DISCLOSURE OF INVENTION

[0030] It is an object of the present invention to provide
an induction sealing device, for heat sealing packaging
material for producing sealed packages of pourable food
products, and designed to provide the above aim in a
straightforward, low-cost manner.
[0031] According to the present invention, there is pro-
vided an induction sealing device, for heat sealing pack-
aging material for producing sealed packages of poura-
ble food products, as claimed in Claim 1.

BRIEF DESCRIPTION OF THE DRAWINGS

[0032] A preferred, non-limiting embodiment of the
present invention will be described by way of example
with reference to the accompanying drawings, in which:

Figure 1 shows a side view, with parts removed for
clarity, of a packaging unit for producing aseptic
sealed packages of pourable food product from a
tube of packaging material fed along a vertical form-
ing path;
Figure 2 shows a cross section of a first embodiment
of an induction sealing device according to the
present invention and which is incorporated in the
packaging unit of Figure 1; and
Figure 3 shows a cross section of a second embod-
iment of an induction sealing device according to a
second embodiment of the present invention.

MODES FOR CARRYING OUT THE INVENTION

[0033] Number 1 in Figure 1 indicates as a whole a
packaging unit for producing aseptic sealed packages 2
of a pourable food product, such as pasteurized or UHT
milk, fruit juice, wine, etc., from a tube 3 of packaging
material.
[0034] The packaging material has a multilayer struc-
ture (not shown), and comprises a layer of fibrous mate-
rial, normally paper, covered on both sides with respec-
tive layers of heat-seal plastic material, e.g. polyethylene;
and the side of the packaging material eventually con-
tacting the food product in package 2 also has a layer of
electrically conductive barrier material, e.g. aluminium,
in turn covered with one or more layers of heat-seal plas-
tic material.
[0035] Tube 3 is formed in known manner upstream
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from unit 1 by longitudinally folding and sealing a web of
heat-seal sheet material, is filled with the sterilized or
sterile-processed food product, and is fed by known de-
vices (not shown) along a vertical path in a direction A.
[0036] Unit 1 comprises two forming assemblies 4 (on-
ly one of which is shown in Figure 1), which move verti-
cally along respective rails (not shown) and interact cy-
clically and successively with tube 3 to grip it at equally
spaced cross sections and perform induction heat-seal
and cutting operations on tube 3.
[0037] Each forming assembly 4 substantially compris-
es a slide (not shown) which runs along the respective
rail; and two jaws 5, 6 (only shown as necessary for a
clear understanding of the present invention) hinged to
the slide about respective horizontal axes, and movable
between a closed position and a fully-open position.
[0038] In the example shown, jaws 5, 6 of each forming
assembly 4 have respective arms 7, 8, which interact
with tube 3, extend orthogonally to a direction B perpen-
dicular to direction A, and are located on opposite sides
of tube 3.
[0039] Each forming assembly 4 also comprises two
facing forming shells 9, 10 hinged to respective jaws 5,
6 and movable between an open position, into which they
are pushed by elastic means (not shown), and a closed
position, in which they mate to form a space defining the
shape and volume of package 2 to be formed in between.
[0040] Each forming assembly 4 also comprises an in-
duction sealing device 15 and a cutting device 16 for
respectively performing, on each cross section of tube 3
of packaging material gripped between relative jaws 5,
6, an induction heat-seal operation and a cutting opera-
tion along the centreline of the cross section.
[0041] With reference to Figure 2, sealing device 15
comprises:

- two inductors 20, 21, which interact with the pack-
aging material by inducing a loss current in the con-
ductive layer thereof and by means of respective ac-
tive surfaces 25, 26 to perform said induction heat-
seal operation on the material;

- a supporting body 24 made of heat-conducting ma-
terial;

- a pair of inserts 30 made of magnetic flux-concen-
trating material and received inside supporting body
24; and

- a member 23 made of plastic material.

[0042] In detail, inductors 20, 21 comprise respective
first ends (not-shown) electrically connected to each oth-
er, and respective second ends, opposite to first ends,
connected to a voltage generator.
[0043] In this way, inductors 20, 21 form a coil through
which electrical current flows.
[0044] In the example shown, inductors 20, 21 of each
sealing device 15 are preferably made of copper and
comprises respective electrically conductive bars 18 ex-
tending in direction B and located in pairs on opposite

sides of a mid-plane M of supporting body 24.
[0045] In a preferred embodiment, sealing device 15
also comprises respective hollow cylindrical elements 35
extending along an axis parallel to direction B and defin-
ing respective cylindrical cooling cavities 53.
[0046] Each hollow cylindrical element 35 is connected
to inductors 20, 21, e.g. is welded thereto.
[0047] More specifically, plane M is perpendicular to
direction A and parallel to direction B.
[0048] Inductors 20, 21 are symmetrical with respect
to plane M.
[0049] Bars 18 are preferably rectangular in cross sec-
tion.
[0050] Active surfaces 25, 26 (only shown in Figure 2)
of inductors 20, 21 are preferably rectangular, are elon-
gated in direction B, and extend in the same plane per-
pendicular to plane M.
[0051] More specifically, supporting body 24 is made
of aluminum.
[0052] Alternatively, supporting body 24 may be made
of composite material, ceramic, or metal material other
than aluminum.
[0053] Each insert 30 comprises a pair of elements 31
having respective top portions 32 cooperating with re-
spective inductors 20, 21 and respective bottom portions
33 cooperating with each other. Furthermore, elements
31 have respective intermediate portions 34 which co-
operate with elements 35 of sealing device 15. Member
23 advantageously covers active surfaces 25, 26 of in-
ductors 20, 21 and is adapted to cooperate with the pack-
aging material of tube 3 during the heat-sealing of the
packaging material.
[0054] In particular, member 23 is integral with induc-
tors 20, 21 and is made by injecting plastic material.
[0055] In other words, member 23 is defined by a body
or a layer of plastic material injection molded to inductors
20, 21, so as to be firmly connected thereto.
[0056] In detail, member 23 comprises two portions
separate from each other and which extend symmetri-
cally to plane M and is bounded by:

- a surface 100 arranged on the side of the packaging
material and adapted to cooperate with the packag-
ing material during the heat-sealing of cross sections
of tube 3;

- a surface 101, opposite to surface 100, and which
cooperates with active surface 25, 26 of respective
inductor 20, 21 and top portions 32 of elements 31;
and

- a pair of lateral portions 102, 103 opposite to each
other and arranged between surfaces 100, 101.

[0057] Surface 100 of member 23 bounds, in use, seal-
ing device 15 on the side of packaging material.
[0058] Member 23 also comprises a pair of projections
29 which project towards tube 3 of packaging material
from surface 100. Projections 29 protrude from surface
100 on the opposite side of active surface 25, 26 and
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serve, during heat sealing, to increase the grip pressure
on tube 3.
[0059] Surface 101 of member 23 also covers top por-
tions 32 of respective elements 31 of insert 30.
[0060] As a result, elements 31 are covered, on the
side arranged in use towards packaging material, by
member 23.
[0061] Cutting device 16 also comprises two pressure
pads 41 (Figure 1) made of heat-resistant elastomeric
material, preferably nitrile rubber, and housed in respec-
tive front cavities of the same shape formed in jaw 5 of
relative forming assembly 4 and located symmetrically
on opposite sides of plane M. Pressure pads 41 of each
jaw 5 cooperate with member 23 of relative jaw 6 to grip
and heat seal tube 3 on opposite sides of plane M.
[0062] With reference to Figure 1, cutting device 16
comprises a substantially flat cutting member 42, which
is housed in sliding manner inside a front seat on jaw 5
of relative forming assembly 4, is movable along plane
M, and is activated in known manner, not shown, by a
hydraulic cylinder built into jaw 5.
[0063] Cutting member 42 is normally maintained in a
withdrawn rest position, housed completely inside jaw 5,
by known elastic means (not shown), and is moved by
the relative hydraulic cylinder into a forward cutting po-
sition, in which it projects frontwards from jaw 5, engages
recess 43 in sealing device 15 of relative jaw 6 (Figure
2), and cuts along the centreline of the relative cross sec-
tion of tube 3.
[0064] Cutting member 42 comprises a platelike base
portion integral with the output member of the actuating
hydraulic cylinder; and a cutter smaller in thickness, in
direction A, than the base portion to ensure high cutting
pressure and avoid damaging the packaging material.
[0065] Sealing device 15 finally comprises a further
member 50 made of plastic injected into a part of recess
43.
[0066] In the embodiment shown, member 50 is dis-
tinct from portions of member 23.
[0067] The above sealing device 15 is particularly suit-
able for transversally sealing cross sections of tube 3,
from which sealed packages are formed.
[0068] In use, tube 3 is filled with the pourable food
product, advanced along direction A and longitudinally
sealed.
[0069] In the same time, each pair of jaws 5, 6 and
shells 9, 10 move cyclically and successively between
respective open and closed positions, so that tube 3 is
gripped at equally-spaced cross sections.
[0070] In detail, the packaging material of tube 3 is
gripped between surface 100 of member 23 and pressure
pads 41 of jaw 5.
[0071] Inductors 20, 21 are activated and induce a loss
current in the gripped packaging material and heat it to
the necessary sealing temperature.
[0072] Due to the fact that member 23 covers active
surface 25, 26 of inductors 20, 21, substantially no resi-
dues of food product could lay onto such active surfaces

25, 26.
[0073] In addition, due to the fact that member 23 cov-
ers active surfaces 25, 26, corrosion of active surfaces
25, 26 is substantially prevented.
[0074] As the cross-section of tube 3 is heat-sealed,
projections 29 increase the grip pressure on tube 3, so
that the melted plastic material of the packaging material
present at the cross-section is mixed.
[0075] After that sealing of cross-section of tube 3 is
completed, cutting member 42 is moved into the forward
cutting position, cuts along the centerline the relative
cross section of tube 3, so as to engage recess 43.
[0076] Number 15’ in Figure 3 indicates a second em-
bodiment of a sealing device in accordance with the
present invention; sealed packages 15, 15’ being similar
to each other, the following description is limited to the
differences between them, and using the same referenc-
es, where possible, for identical or corresponding parts.
[0077] Member 23’ advantageously covers only active
surface 26’.
[0078] Furthermore, inductor 20’ comprises an end
portion 50’ which protrudes from member 23’ on the op-
posite side of supporting body 24’.
[0079] More in detail, end portion 50’ comprises active
surface 25’ and defines, on the opposite side of member
23’, projection 29’.
[0080] Active surface 25’ is thus not covered by mem-
ber 23’ and cooperates with the packaging material dur-
ing the heat-sealing thereof, so as to exert a pressure on
tube 3 during the sealing.
[0081] In other words, member 23’ is defined by a body
or a layer of plastic material injection molded onto induc-
tor 21’ and firmly connected thereto; such body or layer
being crossed by end portion 50’ of inductor 20’, so that
active surface 25’ may, in use, contact the packaging
material to be sealed.
[0082] Supporting body 24’ comprises:

- a main portion 80’ adapted to be fixed in a not-shown
way to a jaw, defining a cooling through hole 81’ and
a pair of protrusion 82’, 83’ protruding from main por-
tion 80’ on the opposite side of hole 81’;

- a trapezoidal seat 85’ laterally bounded by protrusion
82’, 83’ and engaged by insert 30’; and

- a dovetail seat 86’ arranged on the side of protrusion
83’ opposite to seat 85’.

[0083] Insert 30’ is cup-shaped and comprises:

- a main portion 90’ elongated along direction B; and
- three projections 91’, 92’, 93’ projecting from main

portion 90’ parallel to plane M, on the opposite side
to main portion 80’, and embedded within member
23’ .

[0084] Inductor 20’ is interposed between projections
91’, 92’ and inductor 21’ is interposed between projec-
tions 92’, 93’.
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[0085] Member 23’ is bounded by:

- a flat surface 100’ on the opposite side of insert 30’;
- a stepped surface 101’ on the side of supporting body

24’; and
- a pair of surfaces 102’, 103’ which extends between

surfaces 100’, 101’.

[0086] In detail, inductor 20’ passes through surface
100’, so that active surface 25’ is on the opposite side of
surface 100’ relative to surface 101’. Active surface 26’
is covered by surface 101’.
[0087] In detail, proceeding from surface 102’ towards
surface 103’, member 23’ comprises:

- a portion 95’ covering protrusion 82’ and projection
91’ and extending between surface 102’ and inductor
20’;

- a portion 96’ covering projection 92’ and extending
between inductors 20’, 21’;

- a portion 97’ covering inductor 21’; and
- a portion 98’ covering projection 93’, protrusion 83’,

filling seat 86’ and extending between inductor 21’
and surface 103’.

[0088] Therefore, insert 30’ is covered by member 23’.
[0089] Sealing device 15’ is preferably used for sealing
packages that are formed starting from corresponding
blanks of packaging material.
[0090] In use, blanks provided with a pre-made longi-
tudinal sealing are erected so as to form corresponding
sleeves which are open at respective top and bottom
ends.
[0091] Bottom ends of sleeves are therefore sealed
through a not-shown sealing device. Afterwards, sleeves
are filled with the pourable food product and their top
ends are sealed by sealing device 15’.
[0092] In detail, inductors 20’, 21’ are activated and
induce a loss current in the packaging material and heat
it to the necessary sealing temperature.
[0093] The residues of the food product squirted out
from sleeves during the sealing of their top end may lay
onto active surface 25’ but are substantially prevented
from laying onto active surface 26’, because the latter is
covered by member 23’.
[0094] As top ends of sleeves are heat-sealed, end
portions 50’ of inductor 20’ increases the grip pressure
on the packaging material packaging material forming
the top ends of sleeves, so facilitating the mixing the plas-
tic material of packaging material.
[0095] The advantages of sealing device 15, 15’ ac-
cording to the present invention will be clear from the
foregoing description.
[0096] In particular, due to the fact that plastic member
23; 23’ covers active surface 25, 26; 25’, the exposed
aluminum layer of the packaging material, if any, is pre-
vented from contacting and creating an electrical con-
nection between active surfaces 25, 26; 25’, 26’.

[0097] Furthermore, the residues of food product are
substantially prevented from creating short circuits be-
tween active surfaces 25, 26; 25’, 26’ and therefore be-
tween inductors 20, 21; 20’, 21’.
[0098] As a result, there is substantially no risk that the
loss current induced by inductors 20, 21; 20’, 21’ fails to
flow through the packaging material and that, therefore,
the final quality of the sealing is impaired and/or the op-
eration of the packaging unit is interrupted.
[0099] This is particularly advantageous when sealing
device 15’ is used for sealing packages formed from
blanks and filled with a dog food product containing saline
gel. As a matter of fact, the residues of dog food product
squirted out from sleeves during the formation of package
are prevented from putting in electrical communication
active surfaces 25’, 26’ of inductors 20’, 21’.
[0100] As a result, inductors 20’, 21’ may be powered
at high voltage and used for sealing at the same time the
top end of two sleeves, without generating risks of short-
circuits.
[0101] As a matter of fact, in such a case, inductors
20’, 21’ are fed with high voltage current and therefore
the need of avoiding short-circuits between active sur-
faces 25, 26 is particularly felt.
[0102] Furthermore, both active surfaces 25, 26 of
sealing device 15 are covered by plastic member 23 and
are therefore, prevented from contacting the packaging
material to be sealed.
[0103] Therefore, there is substantially no risk that in-
ductors 20, 21 are corroded, even when they operate in
an environment containing a sterilizing agent, like hydro-
gen peroxide.
[0104] Accordingly, inductors 20, 21 can efficiently ex-
ert a pressure onto the packaging material close to cross
sealing, so that the melted plastic material of packaging
material can mix and the final quality of the cross sealing
is not impaired.
[0105] Clearly, changes may be made to sealing de-
vice 15, 15’ as described and illustrated herein without,
however, departing from the scope of the present inven-
tion as defined in the accompanying Claims.
[0106] In particular, member 23 could be made in a
single piece and could, therefore, integrally define two
portions which extend on opposite sides of plane M.
[0107] Finally, sealing device 15 could comprise, in-
stead of insert 30, cup-shaped insert 30’ with three pro-
jections 90’, 91’, 92’. In such a case, inductor 20 would
be interposed between projections 90’, 91’ and inductor
21 would be interposed between projections 91’, 92’ .
[0108] Vice versa, sealing device 15’ could comprise,
instead of insert 30’, a pair of inserts 30 each comprising
a pair of elements 31. In such a case, inductors 20’, 21’
would be interposed between elements 31 of respective
inserts 30.
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Claims

1. An induction sealing device (15; 15’) for heat sealing
packaging material for producing sealed packages
(2) of pourable food products, comprising:

- a first inductor (20, 21; 21’) which comprises,
in turn, a first active surface (25, 26; 26’) adapted
to be arranged on the side of said packaging
material and to heat-seal said packaging mate-
rial; and
- a member (23, 23’) made of plastic material;

said member (23, 23’) covers said first active surface
(25, 26; 26’) and is adapted to cooperate with said
packaging material during the heat sealing of said
packaging material,
characterized in that
said member (23, 23’) of plastic material is integral
with said first inductor (20, 21; 20’, 21’),
said member (23, 23’) is a body of plastic material
injection molded onto said first active surface (25,
26; 26’) and firmly connected thereto.

2. The induction sealing device of claim 1, character-
ized in that said member (23) comprises:

- a first surface (100, 100’) adapted to cooperate
with said packaging material; and
- a second surface (101, 101’) opposite to said
first surface (100, 101’) and cooperating with
said first active surface (25, 26; 26’).

3. The induction sealing device of any one of previous
claims, characterized by comprising a second in-
ductor (21; 20) which comprises, in turn, a second
active surface (26, 25) adapted to heat-seal said
packaging material;
said second active surface (26; 25) being covered
by said member (23) made of plastic material.

4. The induction sealing device of claim 3, character-
ized in that said member (23) of plastic material is
integral with said second inductor (21, 20).

5. The induction sealing device of claim 4, character-
ized in that said member (23) is a body of plastic
material injection molded onto said second active
surface (26, 25) and firmly connected thereto.

6. The induction sealing device of claim 5, when de-
pending on claim 2, characterized in that said sec-
ond surface (101) cooperates with said second ac-
tive surface (26; 25).

7. The induction sealing device of any one of previous
claims, characterized in that said member (23) de-
fines a pair of projections (29) adapted to interact, in

use, with said packaging material and protruding
from said member (23) on the opposite side of said
inductor (20, 21).

8. The induction sealing device of any one of claims 1
to 2, characterized by comprising a second inductor
(20’) which comprises, in turn, a second active sur-
face (25’) adapted to heat-seal said packaging ma-
terial;
said second active surface (25’) protruding from said
member (23’) on the side arranged, in use, towards
said packaging material.

9. The induction device according to any one of previ-
ous claims, characterized by comprising an insert
(30, 30’) made of magnetic flux-concentrating mate-
rial, receiving at least in part said first inductor (20,
21; 20’, 21’) and covered by said member (23, 23’)
on the side arranged, in use, towards said packaging
material.

Patentansprüche

1. Induktionsversiegelungsvorrichtung (15; 15’) für
Wärmeversiegelungsverpackungsmaterial zur Her-
stellung versiegelter Verpackungen (2) für gießbare
Lebensmittelprodukte, umfassend:

- einen ersten Induktor (20, 21; 21’), der wieder-
um eine erste aktive Oberfläche (25, 26; 26’)
umfasst, die adaptiert ist, um auf der Seite des
Verpackungsmaterials angeordnet zu werden
und das Verpackungsmaterial wärmezuversie-
geln; und
- ein Element (23, 23’), das aus Kunststoffma-
terial gefertigt ist;

wobei das Element (23; 23’) die erste aktive Ober-
fläche (25, 26; 26’) bedeckt und adaptiert ist, um mit
dem Verpackungsmaterial während des Wärmever-
siegelns des Verpackungsmaterials zusammenzu-
wirken,
dadurch gekennzeichnet, dass
das Element (23, 23’) des Kunststoffmaterials inte-
gral mit dem ersten Induktor (20, 21; 20’, 21’) ist,
das Element (23, 23’) ein Körper aus Kunststoffma-
terial ist, der auf die erste aktive Oberfläche (25, 26;
26’) spritzgegossen und fest damit verbunden ist.

2. Induktionsversiegelungsvorrichtung nach Anspruch
1, dadurch gekennzeichnet, dass das Element
(23) umfasst:

- eine erste Oberfläche (100, 100’), die adaptiert
ist, um mit dem Verpackungsmaterial zusam-
menzuwirken; und
- eine zweite Oberfläche (101, 101’), die der ers-

11 12 



EP 2 468 480 B1

8

5

10

15

20

25

30

35

40

45

50

55

ten Oberfläche (100, 101’) gegenüber liegt und
mit der ersten aktiven Oberfläche (25, 26; 26’)
zusammenwirkt.

3. Induktionsversiegelungsvorrichtung nach einem der
vorhergehenden Ansprüche, dadurch gekenn-
zeichnet, dass sie einen zweiten Induktor (21; 20)
umfasst, der wiederum eine zweite aktive Oberflä-
che (26, 25) umfasst, die adaptiert ist, um das Ver-
packungsmaterial wärmezuversiegeln;
wobei die zweite aktive Oberfläche (26; 25) durch
das Element (23) bedeckt ist, welches aus Kunst-
stoffmaterial gefertigt ist.

4. Induktionsversiegelungsvorrichtung nach Anspruch
3, dadurch gekennzeichnet, dass das Element
(23) aus Kunststoffmaterial integral mit dem zweiten
Induktor (21, 20) ist.

5. Induktionsversiegelungsvorrichtung nach Anspruch
4, dadurch gekennzeichnet, dass das Element
(23) ein Körper aus Kunststoffmaterial ist, der auf
die zweite aktive Oberfläche (26, 25) spritzgegossen
und fest damit verbunden ist.

6. Induktionsversiegelungsvorrichtung nach Anspruch
5 in Abhängigkeit von Anspruch 2, dadurch gekenn-
zeichnet, dass die zweite Oberfläche (101) mit der
zweiten aktiven Oberfläche (26; 25) zusammenwirkt.

7. Induktionsversiegelungsvorrichtung nach einem der
vorhergehenden Ansprüche, dadurch gekenn-
zeichnet, dass das Element (23) ein Paar Vorsprün-
ge (29) definiert, die adaptiert sind, um bei Gebrauch
mit dem Verpackungsmittel in Wechselwirkung zu
treten, und die auf der dem Induktor (20, 21) gegen-
über liegenden Seite aus dem Element (23) ragen.

8. Induktionsversiegelungsvorrichtung nach einem der
Ansprüche 1 bis 2, dadurch gekennzeichnet, dass
sie einen zweiten Induktor (20’) umfasst, der wieder-
um eine zweite aktive Oberfläche (25’) umfasst, die
adaptiert ist, um das Verpackungsmaterial wärme-
zuversiegeln;
wobei die zweite aktive Oberfläche (25’) auf der Sei-
te, die bei Gebrauch in Richtung des Verpackungs-
materials angeordnet sind, aus dem Element (23’)
ragt.

9. Induktionsvorrichtung nach einem der vorhergehen-
den Ansprüche, dadurch gekennzeichnet, dass
sie einen Einsatz (30, 30’) umfasst, der aus den ma-
gnetischen Fluss konzentrierendem Material gefer-
tigt ist, mindestens teilweise den ersten Induktor (20,
21; 20’, 21’) aufnimmt und auf der Seite, die bei Ge-
brauch in Richtung des Verpackungsmaterials an-
geordnet ist, mit dem Element (23, 23’) bedeckt ist.

Revendications

1. Dispositif de scellement par induction (15 ; 15’) pour
matériau d’emballage thermoscellable permettant
de produire des emballages scellés (2) de produits
alimentaires versables, comprenant :

une première bobine d’induction (20, 21; 21’)
comprenant, à son tour, une première surface
active (25, 26 ; 26’) conçue pour être disposée
sur le côté dudit matériau d’emballage et pour
thermosceller ledit matériau d’emballage ; et
un élément (23, 23’) en matériau plastique ;
ledit élément (23, 23’) couvrant ladite première
surface active (25, 26 ; 26’) et étant conçu pour
coopérer avec ledit matériau d’emballage pen-
dant le thermoscellage dudit matériau d’embal-
lage,
le dispositif étant caractérisé en ce que :

ledit élément (23, 23’) en matériau plastique
fait partie intégrante de ladite première bo-
bine d’induction (20, 21 ; 20’, 21’),
ledit élément (23, 23’) étant un corps en ma-
tériau plastique moulé par injection sur la-
dite première surface active (25, 26 ; 26’) et
fermement relié à elle.

2. Dispositif de scellement par induction selon la reven-
dication 1, caractérisé en ce que ledit élément (23)
comprend :

une première surface (100, 100’) conçue pour
coopérer avec le matériau d’emballage ; et
une seconde surface (101, 101’) opposée à la-
dite première surface (100, 101’) et coopérant
avec ladite première surface active (25, 26 ; 26’).

3. Dispositif de scellement par induction selon l’une
quelconque des revendications précédentes, carac-
térisé en ce qu’il comprend une seconde bobine
d’induction (21 ; 20) qui comprend, à son tour, une
seconde surface active (26, 25) conçue pour ther-
mosceller ledit matériau d’emballage ;
ladite seconde surface active (26 ; 25) étant couverte
par ledit élément (23) en matériau plastique.

4. Dispositif de scellement par induction selon la reven-
dication 3, caractérisé en ce que ledit élément (23)
en matériau plastique fait partie intégrante de ladite
seconde bobine d’induction (21, 20).

5. Dispositif de scellement par induction selon la reven-
dication 4, caractérisé en ce que ledit élément (23)
est un corps en matériau plastique moulé par injec-
tion sur ladite seconde surface active (26, 25) et fer-
mement relié à elle.
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6. Dispositif de scellement par induction selon la reven-
dication 5, prise en dépendance de la revendication
2, caractérisé en ce que ladite seconde surface
(101) coopère avec ladite seconde surface active
(26 ; 25).

7. Dispositif de scellement par induction selon l’une
quelconque des revendications précédentes, carac-
térisé en ce que ledit élément (23) définit une paire
de protubérances (29) conçues pour interagir, lors
de l’utilisation, avec ledit matériau d’emballage et
faisant saillie par rapport audit élément (23) sur le
côté opposé de ladite bobine d’induction (20, 21).

8. Dispositif de scellement par induction selon l’une
quelconque des revendications 1 et 2, caractérisé
en ce qu’il comprend une seconde bobine d’induc-
tion (20’) qui comprend, à son tour, une seconde
surface active (25’) conçue pour thermosceller ledit
matériau d’emballage ;
ladite seconde surface active (25’) faisant saillie par
rapport audit élément (23’) sur le côté disposé, lors
de l’utilisation, vers ledit matériau d’emballage.

9. Dispositif de scellement par induction selon l’une
quelconque des revendications précédentes, carac-
térisé en ce qu’il comprend une pièce rapportée
(30, 30’) en matériau de concentration de flux ma-
gnétique, recevant au moins en partie ladite premiè-
re bobine d’induction (20, 21 ; 20’, 21’) et couverte
par ledit élément (23, 23’) sur le côté disposé, lors
de l’utilisation, vers ledit matériau d’emballage.
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