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(57) Abstract: A container for use in a microwave oven, such as microwave popcorn bag, has a self-contained food retention area
(50) or pouch which is leakproof. The pouch maintains all the food in the vicinity of the susceptor panel (16) for at least some time
during heating. Thus when the microwave heating is applied a relatively larger amount of the food will be directly heated by the
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PACKAGE FOR POPPING CORN USING MICROWAVES

Field of the Invention

The present invention relates to flexible sheet or web structures and containers
such as bags. The sheet structure has particular application for use with bags for storing
food, particularly foods suitable for thawing, heating or cooking in a microwave oven.

such as bags for microwave popcorn.

Backoround of the Invention

Bags made from a flexible web or sheet for holding foods. icluding
microwavable foods. are well known. Such bags are often made from a flexible sheet.
which generally includes a grease resistant paper as a base material. The food may be
placed in the microwave oven and cooked while still in the bag. Once cooked the bag 1s
taken out of the oven, the bag 1s opened and the food 1s then ready for serving.

One application of such sheets and bags 1s as microwave popcorn bags. These
microwave popcorn bags are formed into flattened and folded packages which hold com
kernels and a charge such as cooking oil. Integrally formed with. or attached to, the
flexible sheet. is a susceptor panel. which serves to translate and focus the microwave
energy generated in the microwave oven into heat in the vicinityv of the panel. Susceptors
are used in connection with packaging or containers for a variety of different microwave
food products including microwave popcorn. The manufacture and make up of such
susceptors is known in the art. When placed in the microwave oven. the corn kernels in
the vicinity of the susceptor panel are heated and expand. releasing steam. The release of
steam raises the internal pressure in the bag, causing the bag to expand allowing the
popcorn to fluff up. thus producing a bag of popcom.

It 1s known in the art to provide a gusset in the side panels of the flattened bags
that will permit the bag to expand into a suitable shape to allow the popcorn kernels to
expand and create fluffed popcorn. However. prior to and while in the microwave oven.
corn kernels mav be positioned inside the bag away from the region of the susceptor and
may be caught in the gussets of the side panels of the bag. With respect to such kernels.
they are not properly heated by the susceptor and may not expand to produce pieces of
popcorn. thus reducing the amount of consumable popcom that is produced within a

particular bag.
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Another consideration in the production of such a bag, particularly one which 1s
for holding certain types of foods. is to ensure that the bag is leak-proof. With respect to
microwave popcorn bags, which may be filled with a charge such as a cooking oil. leaking
from the bag can take place over a long period of time during which the bag is in storage
prior to use. Thus. it is important to ensure that the product is sealed from leaking.
Furthermore, it is also important to maintain the freshness of various foods. including
popcorn kernels. and thus the product should also be sealed from outside contaminants
such as air. It is known to provide a flexible substrate that includes at least one layer of
polvethvlene terephthalate (PET). PET is particularly suitable for use in a microwave oven
and will provide an impermeable barrier for the popcorn kernels and charge. However. in
such previously known microwave popcorn bags emploving PET. the enure inner surface
of the bag including the inner surfaces of the gussets 1s coated with PET or formed from
PET. There is nothing to contain the corn kemels and charge in the vicinity of the
susceptor. Also. as PET is used throughout the entire inner surface of the bag. this is a
relatively expensive bag to manufacture.

Accordingly. the applicants have appreciated that it is desirable to provide an
improved bag which assists in containing the product to be heated 1n the vicinity of the
susceptor, at least until the heating is underway; that it is also desirable to have a bag or
other flexible container which will seal the product from exposure during times of storage
and which provides a relatively cheaper solution: and that. furthermore. in a microwave
popcorn bag. it is desirable to increase the percentage of kernels which result in pieces of

popcorn.

Summary of Invention

In one aspect of the invention there is provided container for use in a microwave
oven The container comprises a housing comprising or consisting of a microwave
transparent material. The housing has a base. The container also has a susceptor
mounted within the housing on the base. the susceptor having an inward facing surface.
A sealed product retaining pouch is positioned within the housing for holding a food
product, the pouch being constructed from a microwave transparent. non-toxic material
and having a surface positioned proximate said inward facing surface of the susceptor.
The pouch and susceptor are arranged such that when subjected to microwave energy

the susceptor heats said food product held in the pouch.
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In another aspect of the invention there 1s provided a flexible sheet structure
comprising a base sheet comprising or consisting of a microwave transparent material.
The base sheet has a first surface.

A susceptor is positioned on top of a portion of said first surface of said base
sheet. and the susceptor has an inward facing surface. The sheet structure also
comprises a first laver of a product retaining, microwave transparent material positioned
above said inward facing surface of said susceptor. A second layer of product retaining,
microwave transparent material is positioned above the base sheet and is spaced from
the susceptor and the first layer. The sheet is configurable to form a tube in which the
first laver and said second laver are both disposed in the interior of said tube with said
susceptor and said first laver positioned generally opposite the second laver in said tube.

In vet a further aspect of the invention there is provided a bag for use in 2
microwave oven comprising (a) a top panel; (b) a bottom panel: (c) a first side panel
disposed between said top panel and said bottom panel: (d) a second side panel disposed
opposite said first side panel between said top panel and said bottom panel: and (e) first
and second end panels. The end panels, the top and bottom panels and the first and
second side panels are formed from a base sheet layer comprising a microwave
transparent material. Each of the end panels. the top, bottom and the first and second
side panels have an inner face. which together partially define the interior of the bag.
The bag further comprises a susceptor located on the inner surface of the bottom panel;
a first laver of a product retaining, microwave transparent material located above an
inward facing surface of the susceptor: and a second laver of a product retaining.
microwave transparent material located above the inner face of the top panel and
disposed opposite the susceptor panel and the first layer. The top. bottom and side
panels are preferablv arranged so that the bag may be flattened to locate the top panel
close to the bottom panel. There is at least one seal sealing the first layer to the second
laver to form an enclosed product retention area within the bag. A food product is
contained within the enclosed product retention area. The susceptor and said product
retention area arranged such that when the susceptor 1s subjected to microwave energy,

the suspector heats the food product in the product retention area.

Brief Description of the Drawings

In the accompanving drawings illustrating, by way of example only. the preferred

embodiment of the invention:
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Figure 1 is a perspective view of a sheet made in accordance with the invention:

Figure la is a view similar to that of Figure 1 of another sheet made in
accordance with the invention:

Figure 2 is a cross-sectional view of the sheet of Figure 1;

Figure 2a is an enlarged view of a portion 2a of the sheet of Figure 2:

Figure 2b is an enlarged view of portion 2b of the sheet of Figure 2:

Figure 3 is a cross-sectional view of either a tube for a bag, or a bag. made from
the sheet of Figure 2;

Figure 4 is another cross-sectional view of the tube bag of Figure 3:

Figure 3 is a perspective view of the bag of Figures 3 and 4 in an expanded form:
and

Figure 6 is an opposite perspective view to that of Figure 5. showing the bag n

only a partlv expanded form.

Detailed Description of the Preferred Embodiment

With reference to Figure 1, a flexible web or sheet structure generally designated
10 is illustrated. Sheet structure 10 is of a size which, when appropriately folded and
sealed. can be made into a product container for use In a microwave oven, such as
microwave popcorn bag 12 as shown in Figures 5 and 6. In Figure 1. sheet structure 10 1s
shown to have three sections. A. B and C. which when folded and sealed in the
configuration of bag 12, provides for an upper bag section A. a medial bag section B and a
lower bag section C. Sheet structure 10 is formed from a portion of a continuous web roll
of material and at an appropriate time/place in the bag manufacturing process. a length of
the roll of a suitable length to form bag 12 is cut from the roll. A length of the matenal
may be cut from the roll. for example. after a tube 31 (Figure 4) has been formed. and a
longitudinal seal 32 down the length of the sheet has been created. An example of a
suitable bag manufacturing svstem is disclosed in US patent application seral no
09/299.634 filed April 27, 1999, the contents of which are hereby incorporated by
reference.

With reference to Figures 1, 2. 2a and 2b, sheet structure 10 comprnses a base
sheet 14 which can be, for example. a single layer of 35 pound kraft paper. The base sheet
14 forms a housing for the bag 12 (Figures 5 and 6) and is fransparent to microwave
energv to permit products wrapped or held in the base sheet matenal to be able to absorb

microwave energy and thus be heated. The base sheet 14 can be bleached and can be pre-
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printed on one or both or its surfaces with appropriate information. It is not necessary that
the base sheet be treated to be grease resistant or grease proof. The base sheet 14 may also
have pre-applied in certain places. on one or both of its sides. heat activated adhesive areas.
which enable the sheet, when folded. to be bonded to itself in certain predetermined
configurations, as is known in the art, to produce the shape and configuration of a bag.
such as bag 12 (Figures 5 and 6).

Formed on or attached to base sheet 14, are longitudinally extending strips 16 and
18. Strip 16 has longitudinal edges 11 and 13. Stnp 18 has longitudinal edges 15 and 17.
Edges 11. 13. 15 and 17 are all oriented generally parallel to each other. With particular
reference to Figure 2a. strip 16 comprises a suitable adhesive for example. a water-based
cold adhesive laver 20 such as is manutactured by National Adhesive of Chicago, USA
and which bonds thereto a longitudinally extending susceptor 22 comprising preferably. in
combination a polvester laver with a thin laver of aluminium applied to the surtace thereof
in a known manner. Susceptor 22 may only extend within strip 16 1n the medial portion B
of base sheet 14 or may extend into and through sections A and C to end edges 14a and
14b. Other types of susceptors that are known to those skilled in the art can be employed.

On top of the inward facing surface of the susceptor 22 1s another layer of an
adhesive. such as an aqueous based cold adhesive 26, which bonds a top layer 24 of
polvethvlene terephthalate (PET) to the susceptor 22 to cover the susceptor. [n any region
where there 1s no susceptor (ie where it does not extend to). the glue 1s applied directly to
the upper surface of the base sheet. Both top laver 24 and susceptor 22 will preferably
extend the length of the base sheet 14 between end edges 14a and 14b.

Strip 18. which is spaced transversely on the sheet from strip 16, comprises a
laver 28 of PET bonded to the base sheet 14 with a laver of the same or a similar aqueous
based cold adhesive 30.

PET 1is particularly well suited to containment of food when heated in a
microwave oven. because 1t i1s non-porous to the liquid and solid food products which are
to be held. it is not normally toxic and will not become toxic when heated. and vet 1t 1s
transparent to microwave energy allowing products wrapped in or covered by it to be
heated. It will also seal the products from outside contaminants such as air.

Figure 4 illustrates schematically a cross-sectional view taken within the medial
section B of a bag 12 or tube 31 formed from sheet 10 in both of two states (ie the views
are substantially the same for both states). The states are: (1) a bag or tube 31 in a state

prior to having been finally formed and (2) a bag 12 undergoing expansion when subjected
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to heat in a microwave oven (eg Figure 0. where popcorn and popcom kemels are not
shown).

In Figure 4. a longitudinal tube 31 has been formed from the sheet 10. This
oeneral form of tube 31 can be made in a way such as that disclosed in US patent
application no 09/299.634. referenced and incorporated herein above. or a wayv known
in the art. The tube 31 has been formed by folding the sheet 10 around a longitudinal
axis such as z-z (Figure 1) and then placing a longitudinal lap seal 32. which may be
made tfrom an aqueous based cold adhesive, down the length of the overlap. Unlike
conventional microwave popcorn bags. which have only one gusset in each of the side
panels. the tube 31 is formed with two gussets 40. 42, and two gussets 44.46 in each of
the side panels 51.32 respectively. Having double. but narrower. gussets 40.42 and
44.46 in each of side panels 31.32 permits strips 18 and 16. and n particular susceptor
22. 10 be wider than if there were oniv a single. wider gusset on each side. 1f the
susceptor is not to be interfered with by the side panels 51 and 52 when in the tlattened
configuration shown in Figure 3.

At a suitable time during the bag manufacturing process, preferably after the
longitudinal lap seal 32 has been made in tube 31. and even after a bag length has been cut
from tube 31. the tube 15 is flatiened into the configuration shown in Figure 3. A
continuous longitudinal seal is made between lavers 24 and 28. proximate and along
longitudinal edge 11 of swrip 16 and longitudinal edge 17 of strip 18. Likewise. a
continuous longitudinal seal is made between lavers 24 and 28, proximate and along edge
13 of strip 16 and edge 15 of strip 18.

As the composition of inner laver 24 of strip 16 and inner laver 28 of strip 18 1s
preferably an amorphous form of PET. the continuous longitudinal seals between edges 11
and 17. and edges 13 and 15. can be easily made by applying heat by way of a heated bar
or wheel. from the outside of the tube 31 at the longitudinal edges. The seals are formed
because two pieces of PET will, when heated. pressed together. and then allowed to cool.
form a bond (ie this PET will bond to itself). It is important to note that this bond. which
will preferably be about 1/16 inch wide. is strong enough and has enough imtegrity to
provide an airtight and leak-proof seal. Yet this bond is weak enough that it will break
when subjected to the increased pressure resulting from an increase in the internal pressure
within. resulting from for example the release of a gas. such as the steam from the kernels

of com as theyv are heated. As described in greater detail below. this breaking of the bond
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under increased internal air pressure between lavers 24 and 28. allows the bag to expand
to the configuration shown in Figure 3.

In addition to the longitudinal seals at edges 11.17 and 13.15. transverse
continuous seals are also required to create a self contained and sealed product retention

5 area 50 for the food product. For the microwave popcorn bag 12. as described i more

detail hereafter. the bag will be folded over for delivery to and storage by the customer. It
may be desirable to contain the food product (eg the popcorn kernels and a charge such as
cooking oil) in the medial section B. with sections A and C being folded in. over section B,
along crease lines x-x and y-v.

10 At a suitable point during the bag manufacturing process a heat seal can be made
between edges 19 and 23. and another seal can be made berween edges 21 and 25. As will
be described hereinatter. these seals can be made at the same time as the rest of the top and
bottom of the bag are sealed. The result 1s that an air-tight and leak-proot pouch or product

retention area 50 is created in the enclosed space that 1s formed between the two inner

N

lavers of PET 24 and 28. However. it will be appreciated that, to be able to fill this space
with product and then fully enclose the space, not all of these seals between the two layers
of PET will be made until the product to be retained, such as popcorn kernels and the
accompanving charge. have been placed into this product retention area.

A crystalline form of PET for one or both of laver 24 and 28 mav be more
20 suitable for holding certain tvpes of product because it is a more stable matenial. However.
a crvstalline PET is tvpicallv more difficult to seal than amorphous PET and so obtaining
suitable seals between lavers 24 and 28 may be more difficult.

[t should also be noted that it mayv be possible to configure the manufacturing

process to provide different configurations for the product retention area 50 between layers

tn

24 and 28. For example. as shown n Figure la. the product retention area may be formed
such that the longitudinal seals between edges 11a.17a and 13a.15a are only in the medial
section B. and transverse seals between layers 24 and 28 are provided only along 23a-19a
and 21la-23a.

Overall. the preferred sequence of forming the bag 12 is as follows. First the tube
30 31 is formed by formation of the longitudinal lap seal 32. Gussets are provided in the sides
of tube 31. Contemporaneously, or thereafter. the longitudinal seals 13,15 and 11,17 are
made between the two lavers of PET. A bag is then cut from the tube and flattened and the
bag is placed into a vertical orientation. Thereafter. a bottom transverse seal 64 1s made at

the bottom of the bag 60 by conventional means. such as with a heat activated adhesive
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and the application of heat and pressure. thus sealing the bottom 60 of the bag. This
sealing also causes a transverse seal to be made at and between the edges 19.23 of lavers
24 and 28 to seal the bottom of the product retention area, and thus completing the seal
across the bottom of the bag. The seal will preferably be approximately 2 inch thick
across the entire bottom of the bag. including across the edges 19.23 of the PET. Mitre or
angled seals. as are known. are also provided in the bottom portion A. to ensure the bag,
when expanding. will form the shape shown in Figure 5. The bag 1s then folded at axis x-x
and then the product retention area in the medial section B is filled with product, such as
corn kernels, and a charge such as cooking oil. The medial portion B of the retention area
will not, however, be overfilled such that product reaches into the upper section C.
Thereafter, a transverse seal 70 is made between lavers 24 and 28 across the middle
portion 66 of part of the top 62 of the bag. thus ensuring that edges 21 and 235 are bonded
to each other as well as to seal the product retention area 50. To the sides of seal 70 are a
pluralitv of seals 73 and 75 which can be formed in the same way by the application of
heat and pressure to the sheet at the sides which carries heat activated adhesive. These
seals 73,73 are not as strong as seal 70. These seals 73,75 seal the remaining portions of
the top of the bag 12, and provide an appropriate shaping for the top of the bag. as it
expands. Therefore, when the bag 12 is being used by the customer. having been placed in
the activated microwave oven. and the bag is undergoing expansion. these seals 73.75 will
give wav when subjected to the internal pressure within bag 12 caused by the heating of
the product and the release of the steamygas. This reduced strength of seals 73.75 will
assist with the opening of the bag by the customer. Returning to the final stage of forming
the bag. after the seals at the top of the bag are made. then the upper section C of the bag 1s
folded over the medial section B. to provide a compact product ready for shipping to
customers.

The bag 12 when formed from the tube, and expanded into the form shown in
Figure 3. will have side panels 51.52. top panel 71. bottom panel 72 and end panels 74.76.

During storage, the bag will be closely configured to the cross sectional shape
shown in Figure 3. The product will be contained within the sealed product retention
area and. for microwave popcorn. the bag 12 typically will be folded and flattened. with
both ends folded over the middle portion of the bag, as described above. Prior to
placement in the microwave oven, however. the bag 1s typically unfolded. When the
microwave oven is turned on. the kernels. which are held in the product retention area

50 in the vicinitv of the susceptor 22, are subjected to heat generated by the susceptor.
A p 3 g 3 p
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As the enclosure created by the layers of PET 24 and 28 have contained the corn kernels
and charge in the vicinity of the susceptor. there will be no kernels caught in the
gussets. Also, the use of the double gusset allows for a relatively wide susceptor on the
bottom panel of the bag. The heating of the kernels through susceptor 22 causes them to
release moisture in the form of steam. increasing the pressure inside the product
retention area 50. Eventually, the pressure in the product retention area will have
increased sufficiently with the release of steam from the heated kernels. to the point
where the longitudinal seals formed at edges 11,15 and 13.17 will break permitting the
bag to expand. The bag will then be able to expand to the configuration shown in
Figure 6 and then to the configuration shown in Figure 5. with the strips 16 and 18
remaining bonded to the base sheet 14. This expansion of the bag back to the cross
sectional shape illustrated in Figure 4 and then to the configuration in Figure 3. allows
the kernels to expand to form popcorn.

Although, once the seals at edges 11.15 and 13.17 have broken. some kernels
might be carried away from the susceptor. the overall efficiency of product heaung 1s
improved. In the preferred embodiment, this enhanced efficiency translates into fewer un-
popped com kernels, and more popcorn.

Various modifications can be made to the foregoing. without departing from the
spirit and scope of the invention. For example. it would be possible to provide for an
alternative sealing mechanism between the PET inner layers, to create the product
retention area. It is also possible that a heat sensitive adhesive could be applied to the PET.
for example along the longitudinal edges and transversely. Alternatively, other types of
adhesive could be employed to bond the PET together.

It is possible to vary the position and size of the product retention area 50 within
bag 12, so long as beneath layer 24 of strip 16. within the product retention area 50, there
is susceptor 22 to permit the heating of the product in the product retention area.

Many other variations within the scope of the invention as defined by the claims

are possible.
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Claims:

1. A container for use in a microwave oven, said container comprising:

(a) a housing comprising a microwave transparent material, said housing
having a base with a first inner surface;

(b) a susceptor mounted within said housing on said base, said susceptor
having an inward facing surface; and

(c) a sealed product retaining pouch positioned within said housing for
holding a food product, said pouch being constructed from a microwave transparent.
non-toxic material and having a surface positioned proximate said inward facing surface

of said susceptor;
said pouch and susceptor being arranged such that when subjected to microwave

energy, said susceptor heats said food product held in said pouch.

2. A container as claimed in claim 1, wherein said housing is enclosed and

said pouch is fully enclosed within said housing.

3. A container as claimed in claim 1 or 2, wherein said housing comprises a

flexible material and said container is in the form of a bag.

4. A container as claimed in any one of claims 1, 2 and 3, wherein said pouch

material is impermeable to leakage of said food product.

5. A container as claimed in any one of claims 1 to 4, wherein said pouch 1s
adapted to break open when said food product is heated in said microwave oven and the

internal pressure within said pouch increases.

6. A container as claimed in any one of claims 1 to 5, wherein said pouch has
at least one seal, and said at least one seal will rupture when subjected to increased

pressure within said pouch, to release said food within said housing.

7. A container as claimed in anv one of claims 1 to 6, wherein said food
product comprises the combination of corn kernels and a charge, and said pouch

material is impermeable to leakage of said charge.

SUBSTITUTE SHEET (RULE 26)



WO 01/25115 1 PCT/CA00/01047

-

8. A contamer as claimed n anv one of claims 1 to 7. wherein said pouch

material is polvethviene terephthalate.

h

9. A container as claimed in any one of claims 1 to 8. wherein said pouch

material is crystalline polvethvlene terephthalate.

10. A flexible sheet structure comprising:
(a)  a base sheet comprising a microwave transparent material. said base
10 sheet having a first surface:
(b) a susceptor positioned on top of a portion of said surface of said base
sheet. said susceptor having an inward facing surface:
(c) o first laver of a product retaining. microwave transparent material

positioned above said inward facing surtace of said susceptor: and

,_.4
n

(d) a second laver of product retaining, microwave transparent material
positioned above said base sheet and spaced from said susceptor and said first laver:
said sheet being configurable to form a tube in which said first layer and said second
layer are both disposed in the interior of said tube with said susceptor and said first
laver positioned generally opposite said second layer in said tube.

20
11. A sheet structure as claimed in claim 10. wherein each of said first laver

and said second laver are made from polyethvlene terephthalate.

12. A sheet structure as claimed 1n claim 10. wherein each of said first laver

23 and said second laver are made from amorphous polvethylene terephthalate.

13. A sheet structure as claimed in claim 10. wherein each of said first laver

and said second laver are made from crystalline polvethylene terephthalate.
30 14. A sheet structure as claimed in any one of claims 10 to 12. wherein said

first layer is bonded with an adhesive to said inward facing surface of said susceptor

panel.
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15. A sheet structure as claimed in anv one of claims 10 to 13, wherein said

second laver 1s bonded with an adhesive to said inward facing surface of said base sheet.

16. A sheet structure as claimed in any one of claims 10 to 15, wherein said

5 tube is longitudinally extending and said susceptor and said first layer comprise a first
longitudinally extending strip on said base sheet, and said second layer comprises a
second longitudinally extending strip on said base sheet, said first strip being disposed
generally opposite said second strip in said tube, said first layer and said second layer
being bondable to form an enclosed product retention area within said tube.

10
17. A sheet structure as claimed in any one of claims 10 to 16, wherein said
sheet structure is formed in a continuous web roll. and is suitable for making a plurality
of containers theretrom.
15 18. A bag for use in a microwave oven comprising
(a) atop panel;
(b) abottom panel;
(c) a first side panel disposed between said top panel and said bottom
panel;
20 (d) a second side panel disposed opposite said first side panel between
said top panel and said bottom panel;
(e) first and second end panels;
said end panels, said top and bottom panels and said first and second side panels being
formed from a base sheet layer comprising a microwave transparent material;
25 each of said end panels, said top, bottom and first and second side panels having an
inner face, which together partially define the interior of said bag;
said bag further comprising:
(f) a susceptor located on the inner surface of said bottom panel;
g) a first layer of a product retaining, microwave transparent material
30 located above an inward facing surface of said susceptor;

(h) a second layer of a product retaining, microwave transparent material
located above the inner face of said top panel and disposed opposite

said susceptor panel and said first laver:

SUBSTITUTE SHEET (RULE 26)



WO 01/25115 PCT/CA00/01047

said top. bottom and side panels being arranged so that said bag may be flattened to
locate said top panel close to said bottom panel,
(1) at least one seal sealing said first layer to said second layer to form an

enclosed product retention area within said bag; and

(4}

(j) a food product contained with in said enclosed product retention area;
said susceptor and said product retention area being arranged such that when said
susceptor is subjected to microwave energy said suspector heats said food product in

said product retention area.
10 19. A bag as claimed in claim 18, wherein upon said food product being heated
inside said product retention area, the pressure therein increases to rupture said product

retention area within said bag.

20. A bag as claimed in claim 19, wherein said at least one seal ruptures from

bt
W

said increase in pressure.

21. A bag as claimed in claim 18, 19 or 20, wherein said at least one seal
comprises:
(1) a first longitudinal seal between said first layer and said second layer:
20 (i1)  a second longitudinal seal between said first laver and said second
laver:
(111)  a first transverse seal between said first laver and said second layer:
and
(iv) asecond transverse seal between said first layer and sald second layer:
25 said first and second longitudinal seals and said first and second transverse seals

forming a perimeter around and for said product retention area.

22. A bag as claimed in claim 21, wherein said first and longitudinal seals

between said first and second layers will rupture when the pressure within said product

(O]
-

retention area exceeds a certain point above ambient pressure.

23. A bag as claimed in any one of claims 18 to 22. wherein each of said side

panels has formed therein at least two gussets.
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24. A container for use in a microwave oven. substantially as herein described

with particular reference to the accompanying drawings.

25. A flexible sheet structure substantially as herein described with particular

reference to Figure | or Figure 1a of the accompanying drawings.
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