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Description

[0001] The present invention belongs to the field of
dairy product packaging. The object of the present inven-
tion in particular is a packaged dairy product, e.g. moz-
zarella.
[0002] In the case of mozzarella packaging, the prior
art includes some different types of packages also com-
prising, in addition to the mozzarella, a preserving liquid
in which the mozzarella is partially submerged. An ex-
ample of packaged dairy products is disclosed in prior
art document WO 2017/191296 A1. An example of a flat
bottom pillow pouch package for dry snack food is dis-
closed in US 2012/055120 A1.
[0003] A first known type of package is the "Brick" type
(Figure 1) package, provided with a square shape, which
allows it to remain stably in a vertical position.
[0004] Disadvantageously, the prestige resulting from
being a compact and stable package is also the greatest
limitation thereof because the rigidity of the Brick allows
it to be transported and stored only while keeping it in
such a vertical position.
[0005] A second known type of package is the "Pillow"
package in the two "flat Pillow" (Figure 1a) and "Pillow
with Tuft" variants (Figure 1b).
[0006] Disadvantageously, the Pillow packages, both
in the Flat Pillow and the Pillow with Tuft variants, are
made of a flexible material which is deformed when it
comes into contact with a supporting surface or if gripped
by a user.
[0007] There are two requirements in order for the
mozzarella to be preserved under the best conditions
and for its shelf-life to be increased, i.e. the mozzarella
is substantially to be submerged in the preserving liquid
and the weight ratio between the mozzarella and the pre-
serving liquid is to be 1:1.
[0008] Experimentally, it has been noted that if the
mozzarella is not completely submerged in the preserv-
ing liquid, the portion of mozzarella which remains un-
covered oxidizes, compromising the goodness of the
dairy product.
[0009] Vice versa, if the optimal weight ratio between
the mozzarella and the preserving liquid is not complied
with, and therefore there is abundant preserving liquid,
an osmotic process is activated such that the mozzarella
releases water, thus losing weight. Such an osmotic proc-
ess in reality is always present, but it becomes more con-
sistent as the preserving liquid increases. Since the pre-
serving liquid has a greater salt content than the mozza-
rella due to the salt concentration gradient, the mozza-
rella release water through the osmosis, attempting to
rebalance the salt level between mozzarella and preserv-
ing liquid.
[0010] Disadvantageously, the flexibility of the Pillow
package does not allow these two requirements to be
simultaneously met, therefore, there is a tendency to ex-
ceed with the preserving liquid in order to submerge the
mozzarella.

[0011] A third type of package is the "Tub" (Figure 1c)
made of a rigid polymeric material, and therefore which
is not deformed when touched by a user or when it comes
into contact with a supporting surface.
[0012] Disadvantageously, the rigidity of the tub is due
to the thickness of the polymeric material with which it is
made. Such a thickness is between about 700 and 1000
microns and requires the use of a significant amount of
polymeric material. The non-negligible use of such a pol-
ymeric material results in just as significant an impact on
the environment. Moreover, due to the rigidity thereof,
the tub may only be transported by keeping it upright and
not resting on a side.
[0013] A fourth type of package is the "Doypack" (Fig-
ure 1d) package made of a flexible material, but provided
with a support base.
[0014] Disadvantageously, the Doypack package is
flexible and therefore it does not allow the mozzarella to
be kept substantially submerged with an optimal weight
ratio of 1:1 between mozzarella and preserving liquid.
[0015] Independently of the type of package, the flex-
ible packages do not allow the simultaneous fulfilment of
the two requirements of optimal preservation, i.e. moz-
zarella substantially submerged in the preserving liquid
and weight ratio of 1:1 between the mozzarella and the
preserving liquid; instead, the rigid packages, or pack-
ages provided with support base, have a single prefer-
ential transport and storage direction.
[0016] A further disadvantage of the flexible packages
results from the fact that they are positioned on the su-
permarket shelves by stocking staff operating quickly,
often heedless of the fact that there is or is not a prefer-
ential direction in which the package should be displayed.
[0017] The object of the present invention is to propose
a packaged dairy product so that a plurality of display
configurations on the shelf are possible.
[0018] Said object is achieved with a packaged dairy
product according to claim 1. The dependent claims de-
scribe preferred embodiments of the invention.
[0019] The features and advantages of the packaged
dairy product according to the invention will in any case
be apparent from the following description of preferred
embodiments thereof, given only by way of nonlimiting,
indicative example, with reference to the accompanying
drawings, in which:

- Figure 1 shows a "Brick" package according to the
prior art;

- Figure 1a shows a "Flat Pillow" package according
to the prior art;

- Figure 1b shows a "Pillow with Tuft" package accord-
ing to the prior art;

- Figure 1c shows a "Tub" package according to the
prior art;

- Figure 1d shows a "Doypack" package according to
the prior art;

- Figure 2 shows a perspective view of a packaged
dairy product according to the present invention, in
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a first transport, storage and/or display configuration;
- Figure 2a shows a front view of the packaged dairy

product in Figure 2, with an opening spout;
- Figure 3 shows a perspective view of a packaged

dairy product in a second transport, storage and/or
display configuration;

- Figure 4 shows a perspective view of a packaged
dairy product in a third transport, storage and/or dis-
play configuration;

- Figure 5 shows a perspective view of a reel of a film
on which the blueprint of the package is outlined;

- Figure 5a shows a top view of the film;
- Figure 6 shows a front view of a packaging machine

of the packaged dairy product; and
- Figure 7 shows a perspective view of a forming tube.

[0020] Numeral 1 in said drawings indicates a pack-
aged dairy product and numeral 100 indicates a packag-
ing machine of such a packaged dairy product.
[0021] The packaged dairy product 1 comprises a
packaging envelope 2, a preserving liquid 3 and at least
one dairy product 4, e.g. mozzarella. The packaging en-
velope 2 contains the preserving liquid 3 in which the at
least one dairy product 4 is at least partially submerged.
[0022] According to an aspect of the invention, the
packaging envelope 2 consists of a pair of main walls 21,
22 opposite to each other, and a pair of side walls 23, 24
arranged between and connected to such main walls 21,
22. In other words, the two side walls 23, 24 face each
other and space the two main walls 21, 22 apart from
each other.
[0023] The main walls 21, 22 have respective main wall
end portions 21’, 21"; 22’, 22" facing one another, con-
verging with one another and ending with respective first
main wall edges 211’, 211"; 221’, 221" welded together.
Moreover, each main wall 21, 22 is laterally delimited by
second main wall edges 212’, 212"; 222’, 222", opposite
to one another and extending between the first main wall
edges 211’, 211"; 221’, 221". In other words, a first main
wall 21 is delimited by two first main wall first edges 211’,
211", opposite to each other, and by two first main wall
second edges 212’, 212" connecting such first main wall
first edges 211’, 211". The first main wall 21 further com-
prises two first main wall end portions 21’, 21", each ob-
tained close to the corresponding first main wall first edge
211’, 211". Similarly, a second main wall 22, opposite to
the first, is delimited by two second main wall first edges
221’, 221", opposite to each other, and by two second
main wall second edges 222’, 222" connecting such sec-
ond main wall first edges 221’, 221". The second main
wall 22 further comprises two-second main wall end por-
tions 22’, 22", each obtained close to the corresponding
second main wall first edge 221’, 221". Each first main
wall end portion 21’, 21’’ converges towards a respective
second main wall end portion 22’, 22" so as to form two
pairs of main wall end portions which are adjacent to
each other.
[0024] The side walls 23, 24 are delimited by side wall

edges 231’, 231"; 241’, 241, opposite to one another and
welded to the respective second main wall edges 212’,
212"; 222’, 222". Each side wall 23, 24 further comprises
side wall end portions 23’, 23"; 24’, 24" opposite to one
another, folded towards the inside of the packaging en-
velope 2 and also welded to the respective first main wall
edges 211’, 211"; 221’, 221". In other words, a first side
wall 23 is delimited by first side wall edges 231’, 231"
which are opposite to each other. The first side wall 23
further comprises first side wall end portions 23’,
23" folded towards the inside of the packaging envelope
2 and also welded to the respective first main wall edges
211’, 211"; 221’, 221" so as to form a pocket or a con-
cavity facing the outside of the packaging envelope. Sim-
ilarly, a second side wall 24 is delimited by second side
wall edges 241’, 241" which are opposite to each other.
The second side wall 24 further comprises second side
wall end portions 24’, 24" folded towards the inside of the
packaging envelope 2 and also welded to the respective
first main wall edges 211’, 211"; 221’, 221" so as to form
a pocket or a concavity facing the outside of the packag-
ing envelope.
[0025] According to the invention, the weight ratio be-
tween the preserving liquid 3 and the at least one dairy
product 4 is about 1:1. Therefore, the dairy product 4
minimizes the release of water suitable for balancing the
salt level with the preserving liquid 3 through an osmotic
process.
[0026] According to an aspect of the invention, the
packaging envelope 2 is made of a material and/or has
a thickness such that it is deformable when the packaged
dairy product 1 is placed in contact with a supporting
surface S. Each of the two main walls 21, 22, each of the
two side walls 23, 24 and each of the two adjacent pairs
of the main wall end portions welded together along the
respective first main wall edges alternatively form a sta-
ble supporting base B when placed in contact with the
supporting surface S, as a result of the weight of the
preserving liquid 3 and at least one dairy product 4.
[0027] In an embodiment, the two main walls 21, 22
are identical to each other. In other words, the two main
walls are interchangeable with each other, apart from
possible labels or graphic elements differentiating them.
[0028] The two side walls 23, 24 preferably are identi-
cal to each other. In other words, the two side walls are
interchangeable with each other, apart from possible la-
bels or graphic elements differentiating them.
[0029] Figure 2 shows a first transport, storage and/or
display configuration of the packaging envelope 2, in
which one of the two adjacent pairs of main wall end
portions is welded together along the respective first main
wall edges and defines a supporting base B resting on
the supporting surface S. In the first configuration, the
packaging envelope 2 is arranged "upright" and the at
least one dairy product 4 is substantially submerged in
the preserving liquid 3.
[0030] Figure 3 shows a second transport, storage
and/or display configuration of the packaging envelope
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2, in which one of the two side walls 23, 24 sags due to
the effect of the weight of the preserving liquid 3 and of
the at least one dairy product 4 and defines a supporting
base B resting on the supporting surface S. In the second
configuration, the packaging envelope 2 is arranged "on
its side" and the at least one dairy product 4 is substan-
tially submerged in the preserving liquid 3.
[0031] Figure 4 shows a third transport, storage and/or
display configuration of the packaging envelope 2, in
which one of the two main walls 21, 22 sags due to the
effect of the weight of the preserving liquid 3 and of the
at least one dairy product 4 and defines a supporting
base B resting on the supporting surface S. In the third
configuration, the packaging envelope 2 is arranged "on
its front (or on its back)" and the at least one dairy product
4 is substantially submerged in the preserving liquid 3
for at least 55% of the volume thereof.
[0032] In a preferred embodiment, when the stable
supporting base B is formed by one of the two adjacent
pairs of main wall end portions, the respective first main
wall edges 211’, 211"; 221’, 221" welded together fold
over one of the adjacent main wall end portions 21’, 21";
22’, 22" so that the two adjacent main wall end portions
21’, 21"; 22’, 22" are substantially coplanar with each
other.
[0033] The packaging envelope 2 preferably is formed
of a film 5 made of a polymeric material or of a biopolymer.
[0034] According to one embodiment, film 5 comprises
a single-layer film or a multi-layer polymeric film. When
the film is multi-layer polymeric, it preferably comprises
polypropylene, polyamide and polyethylene.
[0035] According to an embodiment, film 5 has a thick-
ness between about 60 and 110 microns.
[0036] Preferably, the packaging envelope 2 is ob-
tained from a film 5 comprising a multi-layer polymeric
film, which comprises polypropylene, polyamide and pol-
yethylene.
[0037] Preferably, the packaging envelope 2 is ob-
tained from a film 5 comprising a single-layer polymeric
film. Advantageously, when the polymeric film is single-
layer, the packaging envelope is recyclable.
[0038] Optionally, film 5 comprises a biopolymer, i.e.
a biodegradable or compostable polymer. Advanta-
geously, when film 5 consists of a biopolymer, the pack-
aging envelope is recyclable or compostable.
[0039] According to one embodiment, the welding be-
tween the respective first main wall edges 211’, 211";
221’, 221" comprises at least two primary heat-sealing
wires 200.
[0040] According to an embodiment, the welding be-
tween the side wall edges 231’, 231"; 241’, 241" and the
respective second main wall edges 212’, 212"; 222’, 222"
comprises at least one secondary heat-sealing wire.
[0041] Preferably, only one among the four welds
made between the side wall edges 231’, 231"; 241’, 241"
and the respective second main wall edges 212’, 212";
222’, 222" is suitable for closing the packaging envelope
2 laterally. In other words, among the four welds made

between the side wall edges 231’, 231"; 241’, 241" and
the respective second main wall edges 212’, 212"; 222’,
222", only one is real and the other three only serve to
stiffen the packaging envelope 2, in addition to giving the
envelope a gradual symmetry. Figure 5a shows the film
from the top, how it is wrapped about a forming tube 7
(not shown in the drawing). Observing Figure 5a, it can
be noted how only one weld serves to seal together one
of the side wall edges 231’, 231"; 241’, 241" with one of
the respective second main wall edges 212’, 212"; 222’,
222"; the other welds are dummies.
[0042] Preferably, at least one of the side wall end por-
tions 23’, 23"; 24’, 24" folded towards the inside of the
packaging envelope 2 is movable between a packaged
position, in which the packaging envelope is sealed, and
an open position, in which the side wall end portion is
separated from the weld between the respective first
main wall edges and faces outwards so as to create an
opening spout 200’ suitable for pouring out the preserving
liquid 3 (Figure 2a).
[0043] According to an aspect not according to the in-
vention, machine 100 for packaging a packaged dairy
product comprises a forming collar 6, a forming tube 7,
a plurality of vertical welders 8 and at least one horizontal
welder 9.
[0044] The forming tube 7 is of a substantially cylindri-
cal shape and internally delimits a cavity suitable for the
passage of the preserving liquid 3 and the at least one
dairy product 4. Such a forming tube 7 is further provided
with a plurality of ribs 70, preferably four, protruding ex-
ternally and arranged symmetrically relative to a forming
tube axis T. Such ribs 70 preferably are parallel to the
forming tube axis T.
[0045] The plurality of vertical welders 8, preferably
four, face the respective ribs 70 and each vertical welder
is suitable for welding between the side wall edges 231’,
231"; 241’, 241" and the respective second main wall
edges 212’, 212"; 222’, 222".
[0046] The at least one horizontal welder 9, preferably
two, is arranged downstream of the forming tube 7 and
is suitable for welding between the respective first main
wall edges 211’, 211"; 221’, 221".
[0047] The packaging machine of a packaged dairy
product 1 preferably further comprises a hopper 10 ar-
ranged upstream of the forming tube 7 and suitable for
conveying the at least one dairy product 4 into the cavity
of the forming tube 7.
[0048] According to an aspect not according to the in-
vention, a packaging method of the packaged dairy prod-
uct provides making available the packaging machine
100. A polymeric film 5 is unrolled from a reel 50 and
then such a film 5 is wrapped on the forming collar 6.
Film 5 is fitted about the forming tube 7 and then folded
by means of the ribs 70 which protrude externally from
the forming tube 7 and are arranged parallel to the form-
ing tube axis T. In other words, the ribs 70 fold film 5 and
prepare it for the welding. The side wall edges 231’, 231";
241’, 241" are welded with the respective second main
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wall edges 212’, 212"; 222’, 222" in order to define the
pair of main walls 21, 22 and the pair of side walls 23,
24. A first edge of the first main wall 211’ is welded to-
gether with a corresponding first edge of the second main
wall 221’. The preserving liquid 3 and at least one dairy
product 4 are introduced into the packaging envelope 2.
The other first edge of the first main wall 211" is welded
together with the other corresponding first edge of the
second main wall 221".
[0049] Innovatively, the packaged dairy product, the
machine and the method for packaging such a packaged
dairy product achieve the set object.
[0050] Advantageously, the dairy product may be dis-
played in any of the three transport, storage and/or dis-
play configurations, therefore there is no need to pay
special attention to positioning the product on the shelf
because the weight of the preserving liquid and the at
least one dairy product deform the packaging envelope
so that it takes on one among the three possible config-
urations.
[0051] According to the invention, the ratio between
the preserving liquid and the at least one dairy product
is 1:1, therefore the dairy product does not oxidize and
the release of water into the preserving liquid is mini-
mized.
[0052] According to a further advantageous aspect
again, the shelf-life of the packaged dairy product is long-
er or in any case comparable with the one of mozzarella
packages according to the prior art because there is a
need for the dairy product to be submerged in the pre-
serving liquid so it does not deteriorate; indeed, in this
regard, the dairy product is substantially submerged in
the first and in the second configuration.
[0053] The scope of protection is defined in the ap-
pended claims.

Claims

1. Packaged dairy product (1), e.g. mozzarella, com-
prising a packaging envelope (2) containing a pre-
serving liquid (3) and at least one dairy product (4)
at least partially submerged in said preserving liquid
(3), wherein said packaging envelope (2) consists of
a pair of main walls (21,22) opposite to each other,
and a pair of side walls (23,24) arranged between
and connected to said main walls (21,22),

the main walls (21,22) having respective main
wall end portions (21’,21";22’,22") facing each
other, converging with each other and ending
with respective first main wall edges
(211’,211";221’,221") welded together, each
main wall (21,22) being laterally delimited by
second main wall edges (212’,212";222’,222"),
opposite each other and extending between the
first main wall edges (211’,211";221’,221"),
the side walls (23,24) being delimited by side

wall edges (231’,231";241’,241"), opposite to
each other and welded to the respective second
main wall edges (212’,212";222’,222"), each
side wall (23,24) further comprising side wall end
portions (23’,23";24’,24") opposite to each oth-
er, folded towards the inside of the packaging
envelope (2) and also welded to the respective
first main wall edges (211’,211";221’,221"),
wherein the packaging envelope (2) is made of
a material and/or a thickness such that it is de-
formable when the packaged dairy product (1)
is placed in contact with a supporting surface
(S), in such a way that each of the two main walls
(21,22), each of the two side walls (23,24) and
each of the two adjacent pairs of the main wall
end portions welded together along the respec-
tive first main wall edges alternately form a sta-
ble supporting base (B) as a result of the weight
of the preserving liquid (3) and at least one dairy
product (4), and
wherein the ratio by weight between the preserv-
ing liquid (3) and at least one dairy product (4)
is about 1:1,
said packaging envelope (2) suitable for being
arranged in

- a first transport, storage and/or display
configuration, wherein one of the two adja-
cent pairs of the main wall end portions de-
fines a supporting base (B) resting on the
supporting surface (S), in said first configu-
ration the packaging envelope (2) is ar-
ranged upright and the at least one dairy
product (4) is substantially submerged in
the preserving liquid (3);
- a second transport, storage and/or display
configuration, wherein one of the two side
walls (23, 24) sags due to the effect of the
weight of the preserving liquid (3) and of the
at least one dairy product (4) and defines a
supporting base (B) resting on the support-
ing surface (S), in said second configuration
the packaging envelope (2) is arranged on
its side and the at least one dairy product
(4) is substantially submerged in the pre-
serving liquid (3);
- a third transport, storage and/or display
configuration, wherein one of the two main
walls (21, 22) sags due to the effect of the
weight of the preserving liquid (3) and of the
at least one dairy product (4) and defines a
supporting base (B) resting on the support-
ing surface (S), in said third configuration
the packaging envelope (2) is arranged on
its front or on its back and the at least one
dairy product (4) is substantially submerged
in the preserving liquid (3) for at least 55%
of the volume thereof.
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2. Packaged dairy product (1) according to any one of
the preceding claims, wherein, when the stable sup-
porting base (B) is formed by one of the two adjacent
pairs of main wall end portions, the respective first
main wall edges (211’,211";221’,221") welded to-
gether fold over one of the adjacent main wall end
portions (21’,21";22’,22"), so that the two adjacent
main wall end portions (21’,21";22’,22") are substan-
tially coplanar with each other.

3. Packaged dairy product (1) according to any one of
the preceding claims, wherein the packaging enve-
lope (2) is formed of a film (5) made of a polymeric
material or of a biopolymer.

4. Packaged dairy product (1) according to the preced-
ing claim, wherein the film (5) comprises either a
single-layer film or a multi-layer polymeric film com-
prising polypropylene, polyamide and polyethylene.

5. Packaged dairy product (1) according to claim 3 or
4, wherein the film (5) has a thickness between about
60 and 110 microns.

6. Packaged dairy product (1) according to any one of
the preceding claims, wherein the welding between
the respective first main wall edges
(211’,211";221’,221") comprises at least two primary
heat-sealing wires (200).

7. Packaged dairy product (1) according to any one of
the preceding claims, wherein the welding between
the side wall edges (231’,231";241’,241") and the
respective second main wall edges
(212’,212";222’,222") comprises at least one sec-
ondary heat-sealing wire.

8. Packaged dairy product (1) according to any one of
the preceding claims, wherein only one among the
four welds made between the side wall edges
(231’,231";241’,241") and the respective second
main wall edges (212’,212";222’,222") is suitable for
closing the packaging envelope (2) laterally.

9. Packaged dairy product (1) according to any one of
the preceding claims, wherein at least one of the side
wall end portions (23’,23";24’24") folded toward the
inside of the packaging envelope (2) is movable be-
tween a packaged position, wherein the packaging
envelope is sealed, and an open position, wherein
the side wall end portion is separated from the weld
between the respective first main wall edges and fac-
es outwards, so as to create an opening spout (200’)
suitable for pouring out the preserving liquid (3).

Patentansprüche

1. Verpacktes Milchprodukt (1), zum Beispiel Mozza-
rella, aufweisend eine Verpackungshülle (2), die ei-
ne Konservierungsflüssigkeit (3) und zumindest ein
Milchprodukt (4) enthält, welches zumindest teilwei-
se in die Konservierungsflüssigkeit (3) eingetaucht
ist, wobei die Verpackungshülle (2) aus einem Paar
einander gegenüberliegender Hauptwände (21,22)
und einem Paar Seitenwände (23,24), die zwischen
den Hauptwänden (21,22) angeordnet und mit die-
sen verbunden sind, besteht,

wobei die Hauptwände (21,22) jeweilige Haupt-
wandendabschnitte (21’,21";22’,22") aufwei-
sen, die einander zugewandt sind, aufeinander
zulaufen und mit jeweiligen ersten Hauptwand-
kanten (211’,211";221’,221") enden, die mitein-
ander verschweißt sind, wobei jede Hauptwand
(21,22) durch zweite Hauptwandkanten
(212’,212";222’,222") seitlich begrenzt wird, die
einander gegenüberliegen und sich zwischen
den ersten Hauptwandkanten (211’,211";221’,
221") erstrecken,
wobei die Seitenwände (23,24) durch Seiten-
wandkanten (231’,231";241’,241") begrenzt
werden, die einander gegenüberliegen und mit
den jeweiligen zweiten Hauptwandkanten
(212’,212";222’,222") verschweißt sind, wobei
jede Seitenwand (23,24) ferner einander gegen-
überliegende Seitenwandendabschnitte
(23’,23";24’,24") aufweist, die zur Innenseite der
Verpackungshülle (2) hin gefaltet sind und
ebenfalls mit den jeweiligen ersten Hauptwand-
kanten (211’,211";221’,221") verschweißt sind,
wobei die Verpackungshülle (2) aus einem Ma-
terial und/oder einer Dicke hergestellt ist, so
dass sie, wenn das verpackte Milchprodukt (1)
mit einer Stützfläche (S) in Kontakt gebracht
wird, derart verformbar ist, dass jede der beiden
Hauptwände (21,22), jede der beiden Seiten-
wände (23,24) und jedes der beiden benachbar-
ten Paare Hauptwandendabschnitte, die ent-
lang der jeweiligen ersten Hauptwandkanten
miteinander verschweißt sind, aufgrund des Ge-
wichts der Konservierungsflüssigkeit (3) und zu-
mindest eines Milchprodukts (4) abwechselnd
eine stabile Stützgrundfläche (B) bilden, und
wobei das Gewichtsverhältnis zwischen der
Konservierungsflüssigkeit (3) und zumindest ei-
nem Milchprodukt (4) etwa 1:1 beträgt,
wobei die Verpackungshülle (2) geeignet ist, an-
geordnet zu werden in

- einer ersten Transport-, Lagerungs-
und/oder Anzeigekonfiguration, wobei ei-
nes der beiden benachbarten Paare der
Hauptwandendabschnitte eine Stützgrund-

9 10 
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fläche (B) definiert, die auf der Stützfläche
(S) aufliegt, die Verpackungshülle (2) in der
ersten Konfiguration aufrecht angeordnet
ist und das zumindest eine Milchprodukt (4)
im Wesentlichen in der Konservierungsflüs-
sigkeit (3) eingetaucht ist;
- einer zweiten Transport-, Lagerungs-
und/oder Anzeigekonfiguration, wobei eine
der beiden Seitenwände (23, 24) aufgrund
der Wirkung des Gewichts der Konservie-
rungsflüssigkeit (3) und des zumindest ei-
nen Milchprodukts (4) einsackt und eine
Stützgrundfläche (B) definiert, die auf der
Stützfläche (S) aufliegt, die Verpackungs-
hülle (2) in der zweiten Konfiguration auf ih-
rer Seite angeordnet ist und das zumindest
eine Milchprodukt (4) im Wesentlichen in
die Konservierungsflüssigkeit (3) einge-
taucht ist;
- einer dritten Transport-, Lagerungs-
und/oder Anzeigekonfiguration, wobei eine
der beiden Hauptwände (21, 22) aufgrund
der Wirkung des Gewichts der Konservie-
rungsflüssigkeit (3) und des zumindest ei-
nen Milchprodukts (4) einsackt und eine
Stützgrundfläche (B) definiert, die auf der
Stützfläche (S) aufliegt, die Verpackungs-
hülle (2) in der dritten Konfiguration auf ihrer
Vorderseite oder auf ihrer Rückseite ange-
ordnet ist und das zumindest eine Milchpro-
dukt (4) im Wesentlichen mit zumindest 55
% seines Volumens in die Konservierungs-
flüssigkeit (3) eingetaucht ist.

2. Verpacktes Milchprodukt (1) nach einem der vorste-
henden Ansprüche, wobei, wenn die stabile Stütz-
grundfläche (B) durch eines der beiden benachbar-
ten Paare von Hauptwandendabschnitten gebildet
wird, die jeweiligen ersten Hauptwandkanten
(211’,211";221’,221"), die zusammengeschweißt
sind, sich über einen der benachbarten Hauptwan-
dendabschnitte (21’,21";22’,22") falten, so dass die
beiden benachbarten Hauptwandendabschnitte
(21’,21";22’,22") im Wesentlichen koplanar zueinan-
der sind.

3. Verpacktes Milchprodukt (1) nach einem der vorste-
henden Ansprüche, wobei die Verpackungshülle (2)
aus einer Folie (5) aus einem Polymermaterial oder
einem Biopolymer gebildet ist.

4. Verpacktes Milchprodukt (1) nach dem vorstehen-
den Anspruch, wobei die Folie (5) entweder eine ein-
schichtige Folie oder eine mehrschichtige Polymer-
folie aufweist, die Polypropylen, Polyamid und Poly-
ethylen aufweist.

5. Verpacktes Milchprodukt (1) nach Anspruch 3 oder

4, wobei die Folie (5) eine Dicke zwischen etwa 60
und 110 Mikrometern aufweist.

6. Verpacktes Milchprodukt (1) nach einem der vorste-
henden Ansprüche, wobei die Schweißung zwi-
schen den jeweiligen ersten Hauptwandkanten
(211’,211"; 221’,221") zumindest zwei primäre
Heißsiegeldrähte (200) aufweist.

7. Verpacktes Milchprodukt (1) nach einem der vorste-
henden Ansprüche, wobei die Schweißung zwi-
schen den Seitenwandkanten (231’,231";241’,241")
und den jeweiligen zweiten Hauptwandkanten
(212’,212";222’,222") zumindest einen sekundären
Heißsiegeldraht aufweist.

8. Verpacktes Milchprodukt (1) nach einem der vorste-
henden Ansprüche, wobei nur eine unter den vier
Schweißnähten, die zwischen den Seitenwandkan-
ten (231’,231";241’,241") und den jeweiligen zweiten
Hauptwandkanten (212’,212";222’,222") hergestellt
ist, sich zum seitlichen Verschließen der Verpa-
ckungshülle (2) eignet.

9. Verpacktes Milchprodukt (1) nach einem der vorste-
henden Ansprüche, wobei zumindest einer der Sei-
tenwandendabschnitte (23’,23";24’,24"), der zur In-
nenseite der Verpackungshülle (2) hin gefaltet ist,
zwischen einer verpackten Position, in der die Ver-
packungshülle versiegelt ist, und einer offenen Po-
sition bewegbar ist, in der der Seitenwanden-
dabschnitt von der Schweißnaht zwischen den je-
weiligen ersten Hauptwandkanten getrennt ist und
nach außen zeigt, um einen Öffnungsauslauf (200’)
zu erzeugen, der zum Ausgießen der Konservie-
rungsflüssigkeit (3) geeignet ist.

Revendications

1. Produit laitier emballé (1), par exemple de la moz-
zarella, comprenant une enveloppe d’emballage (2)
contenant un liquide de conservation (3) et au moins
un produit laitier (4) au moins partiellement plongé
dans ledit liquide de conservation (3), dans lequel
ladite enveloppe d’emballage (2) consiste en une
paire de parois principales (21, 22) opposées l’une
à l’autre, et une paire de parois de côté (23, 24) agen-
cées entre lesdites et reliées auxdites parois princi-
pales (21, 22),

les parois principales (21, 22) ayant des parties
d’extrémité de parois principales (21’, 21" ; 22’,
22") respectives se faisant face les unes les
autres, convergeant les unes vers les autres et
se terminant par des premiers bords de parois
principales (211’, 211" ; 221’, 221") respectifs
soudés ensemble, chaque paroi principale (21,

11 12 



EP 3 808 678 B1

9

5

10

15

20

25

30

35

40

45

50

55

22) étant délimitée latéralement par des deuxiè-
mes bords de parois principales (212’, 212" ;
222’, 222"), opposés les uns aux autres et
s’étendant entre les premiers bords de parois
principales (211’, 211" ; 221’, 221"),
les parois de côté (23, 24) étant délimitées par
des bords de parois de côté (231’, 231" ; 241’,
241"), opposés les uns aux autres et soudés aux
deuxièmes bords de parois principales (212’,
212" ; 222’, 222") respectifs, chaque paroi de
côté (23, 24) comprenant en outre des parties
d’extrémité de parois de côté (23’, 23" ; 24’, 24")
opposées les unes aux autres, pliées vers l’in-
térieur de l’enveloppe d’emballage (2) et égale-
ment soudées aux premiers bords de parois
principales (211’, 211" ; 221’, 221") respectifs,
dans lequel l’enveloppe d’emballage (2) est faite
d’un matériau et/ou d’une épaisseur de façon à
ce qu’elle soit déformable lorsque le produit lai-
tier emballé (1) est placé en contact avec une
surface de support (S), de telle manière que cha-
cune des deux parois principales (21, 22), cha-
cune des deux parois de côté (23, 24) et chacu-
ne des deux paires adjacentes des parties d’ex-
trémité de parois principales soudées ensemble
le long des premiers bords de parois principales
respectifs forment alternativement une base de
support (B) stable en raison du poids du liquide
de conservation (3) et d’au moins un produit lai-
tier (4), et
dans lequel le rapport de poids entre le liquide
de conservation (3) et au moins un produit laitier
(4) est d’environ 1:1,
ladite enveloppe d’emballage (2) étant appro-
priée pour être agencée dans

- une première configuration de transport,
de stockage et/ou de présentation, dans la-
quelle l’une des deux paires adjacentes des
parties d’extrémité de parois principales dé-
finit une base de support (B) reposant sur
la surface de support (S), dans ladite pre-
mière configuration l’enveloppe d’emballa-
ge (2) est agencée droite et ledit au moins
un produit laitier (4) est sensiblement plon-
gé dans le liquide de conservation (3) ;
- une deuxième configuration de transport,
de stockage et/ou de présentation, dans la-
quelle l’une des deux parois de côté (23,
24) s’affaisse à cause de l’effet du poids du
liquide de conservation (3) et de ledit au
moins un produit laitier (4) et définit une ba-
se de support (B) reposant sur la surface
de support (S), dans ladite deuxième con-
figuration l’enveloppe d’emballage (2) est
agencée sur son côté et ledit au moins un
produit laitier (4) est sensiblement plongé
dans le liquide de conservation (3) ;

- une troisième configuration de transport,
de stockage et/ou de présentation, dans la-
quelle l’une des deux parois principales (21,
22) s’affaisse à cause de l’effet du poids du
liquide de conservation (3) et de ledit au
moins un produit laitier (4) et définit une ba-
se de support (B) reposant sur la surface
de support (S), dans ladite troisième confi-
guration l’enveloppe d’emballage (2) est
agencée sur son avant ou sur son arrière
et ledit au moins un produit laitier (4) est
sensiblement plongé dans le liquide de con-
servation (3) pour au moins 55 % du volume
de celui-ci.

2. Produit laitier emballé (1) selon l’une quelconque des
revendications précédentes, dans lequel, lorsque la
base de support (B) stable est formée par l’une des
deux paires adjacentes de parties d’extrémité de pa-
rois principales, les premiers bords de parois princi-
pales (211’, 211" ; 221’, 221") respectifs soudés en-
semble se plient sur l’une des parties d’extrémité de
parois principales (21’, 21" ; 22’, 22") adjacentes, de
sorte que les deux parties d’extrémité de parois prin-
cipales (21’, 21" ; 22’, 22") adjacentes soient sensi-
blement situées dans le même plan.

3. Produit laitier emballé (1) selon l’une quelconque des
revendications précédentes, dans lequel l’envelop-
pe d’emballage (2) est constituée d’un film (5) fait
d’un matériau polymère ou d’un biopolymère.

4. Produit laitier emballé (1) selon la revendication pré-
cédente, dans lequel le film (5) comprend soit un film
monocouche soit un film polymère multicouche com-
prenant du polypropylène, du polyamide et du poly-
éthylène.

5. Produit laitier emballé (1) selon la revendication 3
ou 4, dans lequel le film (5) a une épaisseur entre
environ 60 et 110 microns.

6. Produit laitier emballé (1) selon l’une quelconque des
revendications précédentes, dans lequel la soudure
entre les premiers bords de parois principales (211’,
211" ; 221’, 221") respectifs comprend au moins
deux fils de scellage à chaud primaires (200).

7. Produit laitier emballé (1) selon l’une quelconque des
revendications précédentes, dans lequel la soudure
entre les bords de parois de côté (231’, 231" ; 241’,
241") et les deuxièmes bords de parois principales
(212’, 212" ; 222’, 222") respectifs comprend au
moins un fil de scellage à chaud secondaire.

8. Produit laitier emballé (1) selon l’une quelconque des
revendications précédentes, dans lequel une seule
parmi les quatre soudures faites entre les bords de
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parois de côté (231’, 231" ; 241’, 241") et les deuxiè-
mes bords de parois principales (212’, 212" ; 222’,
222") respectifs est appropriée pour fermer l’enve-
loppe d’emballage (2) latéralement.

9. Produit laitier emballé (1) selon l’une quelconque des
revendications précédentes, dans lequel au moins
une des parties d’extrémité de parois de côté (23’,
23" ; 24’, 24") pliées vers l’intérieur de l’enveloppe
d’emballage (2) est mobile entre une position em-
ballée, dans laquelle l’enveloppe d’emballage est
fermée hermétiquement, et une position ouverte,
dans laquelle la partie d’extrémité de paroi de côté
est séparée de la soudure entre les premiers bords
de parois principales respectifs et est orientée vers
l’extérieur, de manière à créer un bec verseur
d’ouverture (200’) approprié pour déverser le liquide
de conservation (3).
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