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@ Zippered closure for thermoformed package.

@ A plastic film bag for foodstuffs (32) or the like
having opposed film bag walls joined at their edges
and forming a mouth between the walis at one side,
reclosable fastener sirips (11, 12) between the walls
at the bag mouth having facing releasably interlock-
ing profiles thereon with a base for each of the
strips, each base web (28, 29) having an outer
portion and an inner portion which is adjacent the
contents of the bag, one inner portion bonded to the

wall of the bag and the other inner portion substan-
tially unattached, the inner portions of the webs
being continuous with a perforate tear line (15) there-
through, a sealing strip (16) over the tear line, the
outer edges of the film at the mouth bonded to each
other above the fastener strips so that the outer
edge can be cut leaving pull flanges with the inner
portions of the base webs sealing the interior of the
bag until the tear lines are torn.
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ZIPPERED CLOSURE FOR THERMOFORMED PACKAGE

This invention relates to improvements in the
packaging art, and more particularly to improve-
ments in reclosable bags.

in the provision of reclosable bags, and particu-
larly those which are used for foodstuffs, it is
desirable that a structure be used by which the bag
is initially fully sealed. When used for general mer-
chandise, this prevents tampering with the con-
tents, and when used for foodstuffs, the initial seal-
ing protects the contents from spoilage and tam-
pering or contamination due to intentional access
to the bag or due to the entrance of air or con-
taminants. It is further desirable that the initial seal-
ing be such that it is not inadvertently opened due
to handling of the bag, and if opened, that there is
a tamper-evident feature which would show the
purchaser that the bag had been previously
opened. These objectives must be accomplished
without adversely affecting the reclosable feature
that is used.

In some arrangements previously used, a seal-
ing means has been provided outside of the re-
closable fastener, but these aliow an air space
between the reclosable structure and the contents.
Also, if the bag holds food items, the presence of
the food can contaminate or interfere with the re-
closable structure. This is particularly true where a
fine rib and groove profile type of closure is used
which should be kept clear of contaminants which
would interfere with the interlocking of the closing
structure.

It is accordingly an object of the present inven-
tion to provide an improved fiexible plastic bag
structure which has a closable zipper at the mouth
and which is provided with a unique sealing ar-
rangement to prevent contamination of the food-
stuffs within the container and prevent the food-
stuffs from contacting the reclosable zipper.

A further object of the invention is to provide
an improved fastener which is doubly sealed with
sealing means outwardly of the reclosable fastener
and sealing means inside of the fastener within the
bag.

A still further object of the invention is to pro-
vide an improved bag and fastener structure which
is particularly well suited for containing foodstuifs
such as sliced meat, cheeses and other items
which must be completely isolated from the outside
before using.

The invention utilizes a plastic film bag for
containing foodstuffs such as stacked slices of ba-
con or meat. The plastic film bag is sealed around
its edge and has a mouth along one side edge. In
the bag mouth is a reclosable zipper. The zipper is
formed from opposed fastener strips each having a
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complementary rib and groove type of interlocking
profile. The strips' base webs are provided with
portions extending inwardly toward the foodstuffs
within the bag and portions extending outwardly.
The portions extending inwardly are arranged so
one portion of the base web is bonded fo the film
wall of the bag and is continuous with the other
portion so that they will provide a barrier preventing
the foodstuffs from coming into contact with the
zipper profile prior to use. A frangible line such as
provided by perforations permits tearing of the
inwardly extending base web portions as the pack-
age is initially being opened.

The base web portions which extend outwardly
are unattached to provide pull flanges for opening
the bag, and the film of the bag walls extends
beyond the outwardly extending base web portions
to seal the bag outwardly of the fastener sirip
profiles.

ON THE DRAWINGS

Other objects, advantages and features will be-
come more apparent with the teaching of the prin-
ciples of the invention in connection with the dis-
closure of the preferred embodiments thereof in
the specification, claims and drawings, in which:

FIG. 1 is an end elevational view of a pair of
connected fastener sirips to be used for bag clo-
sures;

FIG. 2 illustrates the strip of Fig. 1 folded to
join the interlocking profiles;

FIG. 3 is a plan view of a flexible film pack-
age with a fastener strip of Fig. 2 installed;

FIG. 4 is a sectional view taken substantially
along line IV-1v;

FIG. 5 is a sectional view similar to Fig. 4
illustrating the position of the parts as the bag is
being opened for the first time;

FIG. 6 is an elevational view similar o Fig. 2
illustrating a modified form of the fastener strips
which are used;

FIG. 7 is a vertical sectional view taken
through a container top using a fastener of Fig. 6;

FIG. 8 is another view of Fig. 7 showing the
position of the parts as the bag is opened; and

FIG. 9 is a sectional view taken substantially
along line IX-IX of Fig. 4.

As illustrated in Figs. 1 and 2, a dual fastener
strip is provided. These are usually formed by a
single extrusion process either in a tube or a flat
with the strips having a backing web 10 and pro-
files on the surface. Male rib profile 11 is shaped
and sized to interlockingly fit into female groove
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profile 12. A rib profile 13 is shaped and sized to fit
into a groove profile 14. Additionally, frangible tear
lines formed by perforations at 15 and 17 extend
along the web 10 parallel to the profiles. So that
leakage through the perforation lines is prevented,
a protective sealing strip is adhered over the per-
forations as shown the strips 16 and 18. The web
10, as shown in Fig. 1, is folded bringing the
profiles into interlocking relationship as shown in
Fig. 2. The dual strip is then cut at 19, and prefer-
ably the lower web portion above the profile is
slightly longer than the upper web portion as will
become more clear in connection with the descrip-
tion of Fig. 4.

Fig. 3 illustrates a fastener strip of Figs. 1 and
2 assembled in a package 20. The package forms
a bag having a film wall 21 at one side and an
opposing film wall 22 at the other side. These film
walls are sealed along their edges fo each other
and along one side, have an opening mouth in
which the fastener strip 23 is located, between the
layers of film.

While Fig. 3 illustrates the fastener strip not
extending to the complete sides of the film walis 21
and 22, it will be understood that in some construc-
tions, it will be desirable that the fastener strip
extend fully to the edges of the film, and the
features of the invention are not to be limited by
the illustration of Fig. 3.

As illustrated in Fig. 4, the bag contents, such
as layers of bacon 32, are positioned between the
film walls 21 and 22 and a stiffening cardboard
insert 33 extends along one side of the layers of
bacon providing a stiffness to the bag. The card-
board 33 will be unique to the type of foodstuifs
within the bag and is useful in the case of a greasy
material such as bacon to help prevent migration of
the grease. However, it will be seen that the ar-
rangement and structure of the fastener is such
that the interlocking profiles 11 and 12 are pro-
tected by the location of a lower portion 30 of the
web.

The thin film plastic walls extend to the edge of
the bag and are heat sealed to each other at 26. As
illustrated, an upper portion 29 of the fastener web
exiends beiween the layers of film and is joined
thereto sandwiched by the heat seal lamination at
26.

The fastener strips 23 and 24 can be, for the
purpose of reference, described as upper and low-
er strips, but their relative location is either at the
top or along one side of the bag, and the location
is not material to their function. The upper strip 23
has a base web for the profile with an outer portion
28 which extends ouiwardly from the rib, away
from the bag contents. The other sirip 24 has an
outer portion 29 of the base web which extends
from the groove outwardly away from the contents.
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The upper strip 23 has an inner web portion 30
extending inwardly toward the contenis. The strip
24 has an inner portion 31 which extends inwardly
in the bag toward the contents. The inner portions
30 and 31 are integral with each other forming a
fold at 25.

The strips in their location in the mouth of the
bag are laminated to the inner surfaces of the film
layers 21 and 22. The lower strip 24 is laminated
over its full length so that the outer portion 29 and
the inner portion are both laminated over their full
surface.

The upper strip 23, however, is laminated only
over the outer portion 28, which lamination extends
to the location below the rib 11. The inner portion
30, however, is free of lamination to the film 21 and
extends downwardly beneath the bacon 32 to lay
along the inner web 31. The webs are laminated to
each other over the area 25a extending from the
fold 25 to the perforations 15. The web 30, how-
ever, is free of lamination to the web 31 between
the perforations 15 and the profiles 11 and 12.

The bag contents are fully sealed from con-
taminants in the store until the purchaser buys the
bag 20 and first opens it. A triple seal prevents the
passage of air between the atmosphere and the
bag contents 32. First, the laminated film at 26
provides a barrier. Next, the joined rib and groove
11 and 12 provide a barrier. Further, the base strip
portions 30 and 31 are connected to each other at
25 to provide a barrier and the perforations are
sealed by the strip 16.

In use, after the purchaser buys the package,
the package is opened by cutting off the top along
the cut line 27. This permits the separation of the
outer portions 28 and 29 of the base strips, which
are not bonded to each other at 27a. After the top
is cut off along 27, the outer portions 28 and 29
provide pull flanges as shown in Fig. 5. Pulling the
pull flanges apart, separates the rib and grooves
profiles 11 and 12 as shown in Fig. 5. Continued
pulling of the pull flanges tears the perforation line
15 so that the remaining portion of the inner base
sirip 30 lifts upwardly as illusirated in Fig. 5.

To tear the perforation line 15 often requires
substantial pull on the flanges, and tearing can be
aided by the user inserting his fingers into the
space between the strip portions 30 and 31. This
still may cause difficulty in tearing the tear line, and
for this purpose, areas of stress concentration are
provided along the tear line 15. One manner of
providing the area of stress concentration is shown
in Fig. 4 and in detail in Fig. 9 wherein the bond
25a is terminated in an undulating line 34. This
leaves the areas 30 free to separate and provides
points 36 of stress concentration. When the user
inserts his finger between the layers 30 and 31, the
tear line 15 will tend to start separating at the
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points 36 of siress conceniration. This arrangement
which aids in separating the tear line 15 has been
found to be particularly useful where the tear line is
located in the surface of the inner web portion 30.

Figs. 6 through 8 are provided to show another
manner of construction wherein the tear line is
provided at the exact location of the fold.

As shown in Fig. 6, a double fastener strip is
provided having a rib profile 45 and a groove
profile 46. A tear line is provided in the strip at 47
covered by a sealing layer 48. The double closure
strip is severed along a cut line 49.

The sealing sirip, thus severed, is shown at-
tached in the mouth of a bag in Figs. 7 and 8 with
the bag formed of film walls 40 and 41. The fas-
tener strip has outer strip portions 52 and 53 which
extend from the profiles away from the bag, and
inner strip portions 54 and 55 which extend from
the profiles toward the bag contents. The bag con-
tents are shown as layers of meat or bacon 42 with
a folded cardboard over one edge adjacent the
closure sirip.

The film layers are extended and bonded to
each other at 50 along the top and the longer outer
flange 53 may extend between the layers and be
bonded therebetween.

The fastener strips are laminated to the film
layers with the lower strip bonded over its full
length o bond both the outer strip portion 53 and
inner strip portion 55.

The upper sirip, however, is bonded over only
the outer sirip portion to the base of the rib 45 with
the inner sirip portion 54 unbonded to the film and
extending down beneath the edge of the contents
to be continuous with the inner strip portion 55 and
the strips are folded at the location of the tear line
47.

In use, the purchaser finds a package fully
sealed by the outer seal 50 between the film lay-
ers. The intermediate seal is provided by the inter-
locked rib and groove 45 and 46, and an inner seal
is provided by the continuous inner strip portions
54 and 55 with the perforations protected by the
sealing layer 48.

In use, the purchaser cuts off the top along a
cut line 51 so that the outer strip portions 52 and
53 separate and form pull flanges. Pulling these
flanges apart in the manner shown in Fig. 8, sepa-
rates the rib 45 from the groove 46, and continued
pull causes the inner strip portions 54 and 55 to

tear apart along the tear line 47, thus permitting .

removal of the bacon 42 from within the package.
The inner web portion 54 conveniently lays along
the film 40 out of the way of the contents as they
are removed or put back in the package. The
package is, of course, reusable and the contents
can be reinserted and the rib and groove profile 45
and 46 rejoined.
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Thus, there has been provided a reclosable
package, yet one which is completely sealed
against contaminants. The structure is particularly
well suited for use with foodstuffs and provides a
seal, but with the convenience of a reusable re-
closable package.

Claims

1. A plastic film bag for foodstufis or the like,
comprising in combination: a first plastic film bag
wall joined at its edge to a second plastic film bag
wall with a bag mouth between the walls at one
side; reclosable fastener strips between the walls at
the bag mouth having facing releasably interlocking
profiles thereon each with a base web bonded to
the confronting surfaces of the film, each base web
having an inner portion between the profiles and
the bag interior and an outer portion outwardly of
the profiles; the inner portion of said base webs
being continuous with each other o seal the bag
interior; and frangible tear means on the inner
portion of the base webs for breaking into the bag
interior so that the profiles can be separated and
thereafter afford a reclosable bag mouth.

2. A plastic film bag for foodstufis or the like
constructed in accordance with claim 1, wherein
the inner portion of one of said base webs is
bonded io the film and the inner portion of the
other base web is substantially free of attachment
1o the film.

3. A plastic film bag for foodstuffs or the like
constructed in accordance with claim 1, wherein
said frangible tear means has stress concentration
areas so that initiation of tearing of the frangible
tear means will be possible.

4. A plastic film bag for foodstuffs or the like
constructed in accordance with claim 1, herein said
frangible tear means is in the form of a perforation
line through the continuous web with the bond line
following an undulating path to define points of
stress concentration.

5. A plastic film bag for foodstuffs or the like
constructed in accordance with claim 1, wherein
the film bag walls exiend outwardly beyond the
fastener strips and are bonded to each other so
that access to the fastener sirips can be made
cutting off the bonded film area. .

6. The method of making a flexible plastic
container for foodstuffs or the like comprising the
steps: forming opposed plastic film walls for defin-
ing a bag with a mouth at one edge; forming
reclosable fastener strips with base webs and con-
fronting pressure closable reopenable profiles
thereon, the webs having an inner portion at one
side of the profiles adjacent the bag interior and an
outer portion at the other side of the profile, said
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inner portions joined to each other; surface bonding
the strips between the film walls; and forming a
frangible tear line between the inner portions of the
base webs.

7. The method of making a flexible plastic 5
container for foodstuffs or the like in accordance
with the steps of claim 6, wherein one inner portion
of the web is joined to the film wall and the other
inner web portion is substantially free of attachment
to the film wall. 10

8. A plastic film bag for foodstuffs or the like,
comprising in combination: opposed bag film walls
having a bag mouth along one side; reclosable
fastener strips having confronting pressure closable
and reclosable profiles, the strips being bonded to 15
the inner surface of the film walls at the bag mouth;
and a frangible member joining the strips inwardly
of the profiles adjacent the bag interior with the
frangible member sealing the bag interior uniil
broken and after which the bag is opened and 20
reclosed by the profiles.

9. A plastic film bag for foodstuffs or the like
constructed in accordance with claim 8, wherein a
bond line is arranged in a zig-zag pattern to form
areas of stress concentration for tearing the per- 25
forations.

10. A plastic film bag for foodstuffs of the like,
comprising in combination: a first plastic film bag
wall joined at its edge to a second plastic film bag
wall with a bag mouth between the walls at one 30
side; and reclosable fastener strips between the
walls at the bag mouth having facing releasably
interlocking profiles thereon each with a base web
having a portion extending inwardly toward the
interior of the bag, one of said base web portions 35
bonded to the bag wall film and the other of said
base web portions substantially unbonded.
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