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(54) Method for obtaining packages for food products, particularly for dairy products, and
packages thus obtained

(57) The present invention relates to a method for
obtaining packages for food products, particularly dairy
products, which initially entails unwinding from a roll (1)
and cutting a sheet (2) of heat-sealable material whose
longitudinal and transverse dimensions allow the subse-
quent wrapping of the product (3). The method then pro-
vides for arranging the longitudinal flaps (4a,4b)
mutually adjacent, so as to produce an overlap, and

folding them laterally. This is followed by the arrange-
ment of the ends  (6a,6b) that protrude longitudinally
beyond the dimensions of the product so that they are
mutually adjacent and overlap. Then the ends and the
longitudinal flaps are closed by heat sealing. Finally, the
ends can be cut and/or shaped.
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Description

[0001] The present invention relates to a method for
obtaining packages for food products, particularly for
dairy products.
[0002] Nowadays it is known to produce packages
for dairy products, such as for example soft cheese, by
using suitable paper which is wrapped around the prod-
uct longitudinally thereto; the longitudinal ends of the
package being prepared that protrude beyond the prod-
uct are then folded onto the product and onto the sur-
face that supports said product and are then glued
against the portion of paper that is in contact with the
product.
[0003] This production method has considerable
drawbacks: first of all, the papers that are used have a
surface which is treated only on the inside, i.e., so as to
prevent the watery components of the product from
leaking from the package; on the outside, the papers
can instead be attacked by moisture or water, leading to
rapid deterioration of the package.
[0004] Moreover, once opened, the packages can
no longer be closed easily because the product adheres
to the internal surface of the paper; faster degradation
of the organoleptic characteristics of the product is also
followed by considerable discomfort on the part of the
user, who is forced to wash his hands after handling the
package.
[0005] It is also noted that handling the already-
open package causes the user to touch the part of the
product that has remained attached to the internal sur-
face of the package, accordingly contaminating it and
increasing the possibility of mold forming.
[0006] The use of conventional papers further has
another drawback, due to the fact that such papers
retain dirt and therefore if the packages fall or dirty
material is placed on them, they are no longer appealing
to the user also in view of the particular nature of the
product, namely a dairy product, contained therein.
[0007] Finally, it is noted that these conventional
packages allow air or any liquids that might fall onto
them to seep inside them: this is of course detrimental
to the product and can vary its organoleptic characteris-
tics or make it no longer edible.
[0008] Finally, the known method leads to produc-
tion rejects if the regions of the paper that are adjacent
to the lateral ends of the package are not perfectly glued
to each other.
[0009] The aim of the present invention is to solve
the above-mentioned technical problems, eliminating
the drawbacks of the cited prior art, by providing a
method which allows to obtain packages, particularly for
dairy products, rapidly, in a highly automated manner
and without production rejects, said packages being
perfectly closed.
[0010] Within the scope of this aim, an important
object is to provide a package which preserves in an
optimum manner the product contained therein against

external agents constituted by water and/or moisture
and/or other factors which might affect its internal part
or dirty its external surface.

[0011] Another important object is to provide a
method which can be carried safely without having to
protect it against possible contacts with other products.
[0012] Another important object is to provide a
package, particularly for dairy products such as a soft
cheese, which can be opened easily by the user.
[0013] Another important object is to provide a
package which can be opened easily by the user.
[0014] Another important object is to provide a
package which allows to easily remove the product con-
tained therein.
[0015] Another object is to provide a package in
which the product can be placed easily and practically
inside said package after the user has taken part of said
product.
[0016] Another object is to provide a package which
is structurally simple and has low manufacturing costs.
[0017] This aim, these objects and others which will
become apparent hereinafter are achieved by a method
for obtaining packages for food products, particularly
dairy products, characterized in that it comprises the
steps of:

a) unwinding from a roll and cutting a sheet of heat-
sealable material whose longitudinal and trans-
verse dimensions allow the subsequent wrapping of
said product;
b) arranging the longitudinal flaps mutually adja-
cent, so as to produce an overlap, and folding them
laterally;
c) arranging the ends that protrude longitudinally
beyond the dimensions of said product so that they
are mutually adjacent and overlap;
d) closing said ends and said longitudinal flaps by
heat sealing, aspirating air from the inside of said
closed package thus obtained;
e) optionally cutting and/or shaping said ends;
and a package which is characterized in that it is
provided by means of a sheet of heat-sealable
material which is closed along its longitudinal axis
and transversely at the overlapping longitudinal
ends.

[0018] Further characteristics and advantages of
the invention will become apparent from the detailed
description of a particular embodiment thereof, illus-
trated only by way of non-limitative example in the
accompanying drawings, wherein:

Figure 1 is a schematic view of the unrolling of the
roll and of the sheet cut to size;
Figure 2 is a perspective view of a step of the pack-
aging operation;
Figures 3, 4, 5 and 6 are schematic perspective
views of the subsequent steps of the packaging
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operation.

[0019] With reference to the above figures, the ref-
erence numeral 1 designates a roll or reel of a sheet 2
made of plastics suitable for thermoforming.
[0020] In the method according to the present
invention, the sheet 2 is unwound from the roll or reel
and then cut to size and sent at a suitable supporting
surface for the product, which is designated by the ref-
erence numeral 3 and is preferably constituted by a
dairy product such as a soft cheese.
[0021] After placing the product 3 on the sheet 2,
said sheet is wrapped around said product, as shown in
Figure 3; the length of the sheet is such as to form lon-
gitudinal flaps 4a and 4b, which can be arranged mutu-
ally adjacent so that they overlap, and transverse flaps
5a and 5b, which are obtained at the lateral ends 6a and
6b of the sheet that protrude beyond the dimensions of
the product.
[0022] The method then provides for the engage-
ment, by way of conventional means, of the longitudinal
flaps at a suitable supporting surface for the product,
which is designated by the reference numeral 3 and is
preferably constituted by a dairy product such as a soft
cheese.
[0023] After placing the product 3 on the sheet 2,
said sheet is wrapped around said product, as shown in
Figure 3; the length of the sheet is such as to form lon-
gitudinal flaps 4a and 4b, which can be arranged mutu-
ally adjacent so that they overlap, and transverse flaps
4a and 4b of the sheet along their entire length and then
arranged mutually adjacent and so as to overlap, form-
ing an open box-shaped structure 7, and then be folded
on one side so as to reach the upper surface 8 of the
box-shaped structure thus formed.
[0024] The method then entails engaging, by way of
conventional means, the lateral ends 6a and 6b, folding
them so as to affect the lateral surfaces 9a and 9b of the
open box-shaped structure at a plane which is parallel
to the upper surface 8 and is approximately median with
respect to the product 3.
[0025] Said lateral ends 6a and 6b are then com-
pressed from the side and from above and below, as
shown schematically in Figure 4.
[0026] Said mutually compressed lateral ends 6a
and 6b and said folded longitudinal flaps 4a and 4b are
then closed by heat-sealing them, aspirating air from
the inside of the box-shaped structure 7, which has
assumed the shape of a package, designated by the ref-
erence numeral 9.
[0027] Heat sealing occurs along first longitudinal
lines 10 and second and third transverse lines 11 and
12, which are obtained at the tabs 13a and 13b obtained
at the ends of the package 9 by heat-sealing the lateral
ends.
[0028] This is followed by optional cutting and/or
shaping of said tabs in order to give them the intended
shape.

[0029] The package thus obtained is perfectly
closed and preserved against possible contaminations
due to air or to other items arranged thereon; the provi-
sion of the tabs allows the user to achieve optimum grip
of the package and facilitates its opening, which can be
performed at a single flap by gripping the two heat-
sealed flaps and forcing them apart.

[0030] The product can thus be accessed and can
be pushed out of the package by the amount required
for consumption and then be returned to the package
simply by pushing it for example with a fork.
[0031] The open end of the package can then be
closed easily by folding the flaps of the open tab again,
thus allowing easy and optimum repositioning of the
package for example in a refrigerator.
[0032] It has thus been observed that the invention
has achieved the intended aim and objects, a method
having been provided which allows to obtain packages,
particularly for dairy products, quickly, in a highly auto-
mated manner and without production waste, said pack-
ages being perfectly closed and protecting in an
optimum manner the product contained therein against
external agents constituted by water and/or moisture
and/or other factors which can affect its internal part or
dirty its external surface.
[0033] The package can thus be carried and han-
dled safely without having to protect it against possible
contacts with other products and is easy and quick to
open for the user.
[0034] The package further allows to easily remove
the product contained therein, since it is sufficient to pull
it out by the necessary extent and then replace the
remainder inside the package and easily close the end
opened earlier.
[0035] The invention is of course susceptible of
numerous modifications and variations, all of which are
within the scope of the same inventive concept.
[0036] The materials as well as the dimensions that
constitute the individual components of the invention
may of course be the most pertinent according to spe-
cific requirements.
[0037] The disclosures in Italian Utility Model Appli-
cation No. TV98U000043 from which this application
claims priority are incorporated herein by reference.
[0038] Where technical features mentioned in any
claim are followed by reference signs, those reference
signs have been included for the sole purpose of
increasing the intelligibility of the claims and accordingly
such reference signs do not have any limiting effect on
the interpretation of each element identified by way of
example by such reference signs.

Claims

1. A method for obtaining packages for food products,
particularly dairy products, characterized in that it
comprises the following steps:
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a) unwinding from a roll and cutting a sheet of
heat-sealable material whose longitudinal and
transverse dimensions allow the subsequent
wrapping of said product;

b) arranging the longitudinal flaps mutually
adjacent, so as to produce an overlap, and fold-
ing them laterally;
c) arranging the ends that protrude longitudi-
nally beyond the dimensions of said product so
that they are mutually adjacent and overlap;
d) closing said ends and said longitudinal flaps
by heat sealing, aspirating air from the inside of
said closed package thus obtained;
e) optionally cutting and/or shaping said ends;
and a package for dairy products, character-
ized in that it is provided by means of a sheet of
heat-sealable material which is closed along its
longitudinal axis and transversely at the over-
lapping longitudinal ends.

2. A method and a package according to claim 1,
characterized in that said sheet, unwound from a
roll or reel and then cut to size and guided at a suit-
able supporting surface for said product, which is
preferably constituted by a dairy product such as a
soft cheese, after said product has been superim-
posed thereon, is wrapped around said product so
as to form longitudinal flaps such that they can be
arranged mutually adjacent and overlapped and
transverse flaps obtained at the lateral ends of said
sheet that protrude beyond the dimensions of the
product.

3. The method and the package according to claims 1
and 2, characterized in that said longitudinal flaps
are then engaged along their entire length by way of
conventional means and are then arranged adja-
cent so as to mutually overlap, forming an open
box-shaped structure, and are then folded to one
side so as to reach the upper surface of said box-
shaped structure thus formed.

4. The method and the package according to claims 1
and 3, characterized in that said lateral ends are
then engaged by way of conventional means and
are folded so as to affect the lateral surfaces of said
box-shaped structure which is open at a plane
which is parallel to the upper surface and is approx-
imately median with respect to said product.

5. The method and the package according to claims 1
and 4, characterized in that said lateral ends are
subjected to lateral compression and to compres-
sion from above and from below, said mutually
compressed lateral ends and said folded longitudi-
nal flaps being closed by heat-sealing them, aspi-
rating air from the inside of said box-shaped
structure which has assumed the shape of a pack-

age.

6. The method and the package according to claims 1
and 5, characterized in that said heat-sealing
occurs along first longitudinal lines and along sec-
ond and third transverse lines, said transverse lines
being obtained at two tabs which are constituted by
said ends of said package by heat-sealing said lat-
eral ends.
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