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Can It Be Patented?

+ This presentation is not about the details of
the patenting processing, but more about
helping you, the inventor do the initial search.

+ At some point you will need an attorney, but
before you get to that point you can do a lot of
the work yourselt.



Can It Be Patented?

+ Patent attorneys will always tell an inventor
that they (the inventor with the expert advice
of the patent attorney) can apply for a pateni.

+ Just because they can doesn’t mean they should.

+ Inventors have the impression that getiing a
patent is the road to riches.

+ A patient is of no value unless there is a need and

a way to market the concept.




What is a Patent?

+ ltis the grant of a property right to an inventor.

+ Utility patent 20 years from the date filed.
+ Design paienis 14 years.

+ U.S. Patents are only within the United States.

+ Prevenis others from making, selling, or
“Importing” the invention into the United States.

+ The US Patent Office (USPTO) makes the paten
public, but does not enforce, monitor, or control
the patent in any manner once granted.




What is a Tradermark or Servicernark?

+ A lTrademark is a word, narne, syrmibol, or
device that is used in trade with goods to
indicate the source of the goods and to
distinguisn them from the goods of others.

+ A Servicermark is the sarne thing except that it
distinguishes the source of the service.

¢ lrade or Servicemarks can be registered with
USPTO and carry the ® syrmbol.



Whait is a Copyright?

+ Copyrignt is a form of protection provided to
the authors of “original works of authorship”
including literary, dramatic, musical, artistic,
and certain other intellectual worlks, both
published and unpublished.

+ [ you are the author your work is copyrighted it
you can prove that you are the author.

+ i you regisier the material with USP10 the
material will carry the © symbol.



+ Basic Filing Fee — Utility = $140.00 (srnall firm)
+ Very small — Micro Entity = $70.00

+ Maintenance Fee due in 3.5 years = $800.00

’ Wni:ematnonaﬂ ﬁﬂmg fee =51,312.00
+ Provisional Patent = $130.00, Micro = $65.00
+ Design = $90.00 ; micro = $45.00
+ lTrademark = $375.00

There s a fee for anything you do, so this may not be all the charges.



Patent Cooperation lreaty

+  AUS patent may not apply in other countries.

+ The Patent Cooperation lieaty (PCT) is an international agreerment:
for filing patent applications. An inventor can file a single
international patent application in one language in 148 couniries.

+  Includes : China, Indonesia and India.

¢ laiwan? Not listed but is a providence of China.

s Cost-51,100 plus attorney fees— can get expensive, but kess
than individual applications.

+  Minirmurn of 18 monihs.

+ it may be difficult to enforce the patent in sorme countries .



Provisional Patent

+ ltis easy for an inventor to make a provisional
patent.

-

Filing doesn’t have to be in any detailed format, do not
require drawings — they are not reviewed.

Most irnportanily it does not require any claims.

The invenior can use “Patent Pending”.

All provisional patents becorme abandoned after 12
months from the filing date.

You can not file on an abandon patent. If you do not make
a non provisional patent within 12 months all ability to file
is lost.




Non-provisional Patents

+ Require a very specific format, drawings, and
claims.

+»  Non-provisional patents are carefully reviewed and the
investigators search all older patents for “prior art”.

+ New patenis have io be “novel”, meaning that it has to
be new, not obvious, and not just a modification of a
prior patent.

+ I something was patented at one time —eoven if
expired, it is “prior art” and cannot be patented even
with more modern materials or processes.



Patent Search

vww.freepatentsonline.corm

+ | suggest you register that way you get the pdf files. Still

»  Searching is a lot more complicaied that you think.

+ Asearch for laich brings up 777,755 patents.

+ Patenis often have odd terminology. A box can be a box,
out also a container, a vessel, a structure, a cabinet, etc.

+» lThe more specific you get the less hits you have to look
through.

» Abheated box brings up heat, heater, heated, and box.

+» “heated food storage” brings up 67.



http://www.freepatentsonline.com/
http://www.freepatentsonline.com/

Example

+ | think | have a new invention for a heated food
storage box that can go on the back of a goli
cart that can take hot meals out to concerts,
events, and maybe even the golf course.
Where do | start.

patent a box—that’s “obvious.” | can’t

patent heat —that’s “obvious”. | can’t patent a

heated box unless | am doing something “novel”

yecause that's been done — “prior art”,




Search for “heated food storage”

Match Document Document Title Score

1 7829823 Heated food storage and display cabinet
A heated food storage and display cabinet {10) comprises an open fronted enclosed
chamber (30) within which packs of food can be stored, the cabinet (10) including flow
inducing means (52) and...

[ 2 US20020005686 Heated food storage and display cabinet
A heated food storage and display cabinet comprises an open fronted chamber in which
packs of food can be stored. an upwardly extending enclosed air duct having a plurality
- of outlets over a...

3 WO/2000/036958A1 A HEATED FOOD STORAGE AND DISPLAY CABINET
A heated food storage and display cabinet (10) comprises an open fronted enclosed
chamber (34) in which packs of food (57) can be stored. An upwardly extending enclosed
airduct (41) has a...

[ 4 EP1139835B1 A HEATED FOOD STORAGE AND DISPLAY CABINET
Abstract not available for EP1139835 Abstract of corresponding document: WO0036958
A heated food storage and display cabinet (10) comprises an open fronted enclosed
chamber (34) in which packs of...

[ 5 WO/2006/111767A1 HEATED FOOD STORAGE AND DISPLAY CABINET
A heated food storage and display cabinet (10) comprises an open fronted enclosed
chamber (30) within which packs of food can be stored, the cabinet (10) including flow
inducing means (52) and...

6 US200802584296 Heated Food Storage and Display Cabinet

PO —~ - -

1000

967

962
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Narrowing the search
+ If | narrow the search to “mobile heated food
storage”.
+ | get nothing —now what?
+ “mobile heated storage” got: not much useful.
+ “mobile food” —405 hits

s hitps/Awwlreepatenisontine.com/3924100.pdf

the dispenser across a surface in response to direction from the controller, at least one e =
Sensor...

13 3924100 Mobile food serving system
A food serving system for delivering prepared meals to locations remote from the point of aan =

preparation, such as to patients in hospitals and nursing homes, which includes a mobile
cart having its. ..

= AP . nonnnon | B BRI Faod elteva oy e el ot e e e ey SN S S
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hat Did We Learn From This Search?

+ Thisis an old patent (19/5), so this is old technology, but it can
lead us to other patents that may be more current.

Mobile food serving system
United States Patent 3924100 - Filed: 05/09/1974 - Published: 12/02/1975

Biblio Claims Description Citations PDF Combined
A food serving system for delivering prepared meals to locations inventors: Mack, Anthony C. (North Reading, MA)
remote from the point of preparation, such as to patients in Shumrak, George K. (Natick, MA)

hospitals and nursing homes, which includes a mobile cart having

: o Attorney/Agent.  Wolf, Greenfield & Sacks
its own low voltage rechargeable power pack that may be utilized to

make the cart self powered. The cart has a tier of racks for carrying App Num: 05/468404

removable, generally flat, individual, food serving trays. The trays Pub Date: 1210211975

may be disposable or reusable. Each tray is provided with one or

more thermally isolated heat transfer devices which may be m (5100974

energized when the tray is placed on a rack in the cart. The trays Referenc View patents that cite this patent

are constructed to carry conventionally styled, removable dishes,
bowls, cups, efc.. that may be either disposable or reusable, and
the dishes and bowls containing foods to be maintained at a Primary Class:  219/386

reduced or elevated temperature are placed on the heat transfer Other Classes:  219/218, 219/403, 219/521, 312/236
devices. The heat transfer devices are intended to maintain the
food in the dishes and bowis at the desired serving temperature for
extended periods without affecting the temperature of the foods and

Export Citation:  Click for automatic bibliography generation

Intl. Classes: A47J39/02; A47B31/02; A47G23/06. A47G23/08;
A47J39/00; A47B; B62B; (IPC1-7): F27D11/02

beverages in other dishes, bowls and cups on the trays, so that Field of Search:  219/201,214,218,385,386,367,400,403,404,521,523
when the cart is moved about the hospital they remain at their 312

desired temperatures and the individual trays may be brought to the Primary Mayewsky. Volodymyr Y.

patients with the different foods and beverages at their separate Exa mif\ ai

selected temperatures.

=- Previous Patent (Forced circulatione...) | Next Patent -> (Oven temperature sen...) ->
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This Leads Us to 43 Newer Patents

The “D” means this is a design
patent and not a utility patent.

Matches 1 - 43 out of 43

Electric equipment isn’t going to
get us anything we can use.

Match Document Document Title PDF
1 D647751 Heated cabinet for foods and the like
[El2 7461849 Method and apparatus for an electronic eguipment rack
- A method and apparatus for an electronic equipment rack that provides mobility through )
directional self-propulsion and multi-axis suspension. The electronic equipment rack further
provides...
3 6627855 Merchandisers with central heating and control mechanisms and methods for manufacturing
and reconfiguring such merchandisers
A merchandiser for displaying food products and holding such food products at a controlied b
temperature has a well divided into three or more well sections, wherein each of the well
sections...
4 6607766 Cooked food staging device and method
A cooked food staging device and method 13provided. The cooked food staging device allows )
previously cooked food items, particularly sandwithfillings such as hamburger patties, fish
fillets,...
P i 1 L3 - 3
A cooked food staging de lows )

previously cooked food it looking for but it can help. h
fillets,...

Srnall Business Developrment Center



These guys work for a large
company the employs them.

They have several patents
one leading to the next.

X63)

Field of search gives you
some good guidance on
where to search.

0660776682
*
a» United States Patent o) Patent No.:  US 6,607,766 B2
Ewald et al. (45) Date of Patent: *Aug. 19, 2003
(34) COOKED FOOD STAGING DEVICE AND 1,638,041 A 51927 Korkames .
METHOD 1814942 A 7/1931 Mobey -
2076000 A 41937 O'Neill
(75) Tnventors: Henry T. Ewald, Schaumburg; Jimmie 108,778 A 21938 Morgen ...
L. Coffey. St. Charles; Patricia A. (List continued on next page.)
Venetucci. Hawthorn Woods; Gerald A.
Sus, Frankfort, all of 11 (US) FOREIGN PATENT DOCUMENTS
(73) Assignee: Restaurant Technology, Inc., Ozk '(,); l;;‘i:;s ;:::;‘,
Brook, IL (US) GB 876812 91961

OTHER PUBLICATIONS

tls DABC-1PS and DABC-TTL Equipment
r. 1989, pp. 1-7.

ny Madel HC-934DA Equipment Manual, Apr.,
L 16

offman  Models MD-110TL. and MD-110PS
Equipghent Manual, Aug., 1994, pp. 1-8.

Appl. No.: 09/970,219 KES /Dual Access Bun Staging Cabinet 6IHOS, date

Filed: Oct. 1, 2001 kst 2

. T Primary Examiner—Nina Bhat
Prior Publication Data () Anorney, Agens, or Firm—Ryndak & Suri
US 20020012729 Al Jan. 31, 2002

7 ABSTRACT

Notice:  Subject e any disclaimer, the term of this
patent is extended or adjusted under 35 i
U.S.C. 154(b) by O days. i

This patent is subject 10 & terminal dis- 1995, p
claimer.

Related U.S. Application Data A cooked food staging device and method is provided. The

ceoked food staging device allows previonsly cooked food
items, particularly sandwich fillings such as hamburger
pattics, fish fillets, biscuits, Canadian bacon, pork sausage,
cggs, chicken patties, chicken fillets and npuggets, 10 be
stored over extended periods of time at an elevated em-
perature without significant deleterions effects 10 the
appedrance, taste and texture of the food while avoiding risk
of bacterial contamination. The food staging device is com-
pased of a plurality of discrete compartments bounded by
upper and kower heated compartment surfaces. Food can he
stored within the compartments in trays having sidewalls of

Continvation of application No. (9475878, filed on Dec.
30, 1999, which is a division of application No, 09/365,117.
filed on Jul. 30, 1999, now Pat, No. 6200447, which is &
contineation of application No. (8620960, filed on Ma
22,1996, now Pat. No. 6,119,587, which is a continustiogl-
in-part of application No. 08439160, filed on May
1995, now abandoned.

Int. CL.7 ..
US. CL ..

Field of Search ......

You may also need to look at
the foreign patents.




These are the references
cited by the inventor(s). If
this patent is relevant to what
you are looking for you
should follow each and every
one of these and look at the
claims.

This is exactly what a patent
attorney does, but there is
really no reason that the
inventor cannot do it
themselves before they go to
a patent lawyer.

US 6,607,766 B2

These would be especially
relevant.

Page 2

US. PATENT DOCUMENTS 5025132 A 6/1991 Fortmann et al, ......... 219/401
L o c — SO8761 A 1991 Odaetal. ... . 219386
TADMNL R JIME: D il TR 5009273 A 121991 O'Hearne ..... e 16512
—{4’:’7‘% 2 ‘i:g:j :‘“’“ f?ﬁ: 5077065 A 121991 Ashetal ... . 426231
-3‘~; 6;-_;43 o Ti’ﬁd-l-‘ m’n % 5086693 A 21992 Tippmann 1 al ..o, 99/333
i ot B ot Soten o T SOU3556 A 31992 OCUKE oooevoorrenn. 2197386
st el el Wi S brs 5132520 A 71992 Blaoton et al. ..ow.oe.n. 219400
sl g S 5172328 A 121992 Cablander et al. ........ 364478
b e U g o 5182438 A 1/1993 Oakes etal. ....... . 219386
kil il L e Mg e SIS9281 A 21993 Wyatt et al, ....... 219386
3908749 A qu?;‘ Williams. T 3201364 A 41993 Tippmann et al. . . 16526
394100 A 121975 Mack etal. .. . 219385 SADIM A KL, Topmonof al. it AR
3965969 A 61976 Williamson ... e 165112 :J":gi 2 fm; UL e :if“g
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4019022 A 1977 Scideretal .o 2197386 S By TP TTCHIR AR oserno o PR
400310 A 41977 Sonder, Jr. el al. ... 219/10.49 oo i o B oo s e
4068115 A /1978 Mack efal. oovvoroenr. 2127385 qf;:;{;);i f‘: é‘,}%‘ ;. DI AL i 31».\10
4003041 A 6/1978 Davisetal. .. e 1861 D S RO ) SPRITER v oo mrescon nopc SFSH AL
416736 A HI1978 Colalo et al. .......... 16548 R SgaesB A INIAM: Pekad sl o 1207203 R
SIDR Y oo Sty SRR 5365089 A 111998 CHIO ororerrre 219/401
4180125 A 121970 Schulz et al, .......... 16548 R 3365835 A 11994 NAREMIA oveereecs oo RI50-5
4"1‘)"‘10, A 31980 Spfiﬂge( ....... 21'0..‘3\% 5,396,046 A 314998 (kj"kt.' ... 2197386
4210675 A 71980 Lichermaan ............ 426233 pale A B P R v i
4224862 A 91980 Lichermsan ... 997331 JAGLIIS A M1 Lishefmana. ..o 1RSAS
A22T8 A 111980 SPABGEr w.ooorrrroorss 206562 SAZUG A O Tepanat B al: o D8
4235280 A 11/1980 de Filipois o al 16561 S449232 A 9/1995  Wesibrooks, Jr. e al. .. 312/410
TRt & S S e SASE427 A 10§1995 Westbrooks et al. ......... 16512
SRR s Db e SAURIET A 31996 Siccardi et al. 219/386
SN it G SN 5520002 A 51996 Monetti ... 99/483
SHETE A 51984 Puvogel et al. -.nrn., 99/4SD S A B e ot
4517446 A S/9S5 TOMINE Loooovooscsrens 2197385 5128800 A -4 JIWG Rusld stab. . T
458035 A 41986 Luscher ... . 219398 AT | VIR Robads B i SUIB0E
4584 466 A 4195 de Mola ..., 219386 3.832.%'? A nz.-lfm_x Fortmann et al. .. . 9/483
405267 A §19% Rinkewich 3121297 SAMAM A, BIIN Hlaagw ctal. ..., ileres
4’650'1.,,9 A 34987 Bond ..... 27 5900173 A 5/1999 Robards, Jr. ... 219/392
4757184 A 711988 Swanson cf al 219400 SORRPLE &5 - YIINY Bl el ol cive dpled
784058 A 111988 Karos ¢t al oo 00483 6054686 A+ 42000 Pauly etal. ... 219/400
4835368 A S/1989 Fortmann el . ..... . 219401 6,119,587 A. * 972000 Ewald ol ak. .. 99/374
BTN e M eon 6175000 Bl * 12001 Shei et al. ......... . 2197390
4939987 A 990 SMIth crverroios .. DYA68 6200447 BL * 472001 Ewald et al. oo 29483
4944218 A 7199 Cresson o 997357 ; ,
4,951,648 A §1990 Shukla el ol oeevereees 12621 * cited by examiner
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Let’s look at this one. This is easy - nothing more than a
iInsulated container for pizza delivery. | selected this one
because we can all relate to what it is and how it is made.
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United States Patent [

R

11] Patent Number: 5,880,435
Bostic [45] Date of Patent: Mar. 9, 1999
[54] FOOD DELIVERY CONTAINER 5.052,369 10/1991 Johnson .
5,125.391  6/1992 Srivastava et al. .coeevveviniree 1264400
[75] Inventor: William M. Bostic, Asheboro, N.C. 5300.105  4/1994 OWeENS .oocceciiinieiicei i 607/114
5454471 10/1995 Norvell ..., 126/400
[73] Assignee: Vesture Corporation, Asheboro, N.C. 5650,000  7/1997 Salyer s 252{70
FOREIGN PATENT DOCUMENTS
[21]  Appl. No.: 740,197 B
96/26694  9/1996 WIPO .
[22] Filed: Oct. 24, 1996
OTHER PUBLICATIONS
S A 1 G S ———— HOSB 3/24; HOSB 3/28
[52] WiSiClinusimnmmi 219/387; 219/457; 219/462; Copies of drawings (four pages) from utility patent appli-
219/530; 219/540; 165/104.17; 165/104.21 cation serial No. 08/706,651 filed 06 Sep. 1996.
[58] Field of Search ... 219/385-387,  Copies of drawings (four pages) from PCT application Work
219/457, 462, 521, 528-530, 540, 544, Order #96/26694 Publication date 06 Sep. 1996.
549: 165/104.11, 104.17, 104.21, 10; 126/400; Six pages of copies of advertisements of Ingrid, Inc. prod-
428/402; 252/70 ucts—undated.
Poly-Hi MSD Sheet—undated.
[56] References Cited
e . N Primary Examiner—TIeresa Walberg
U.S. PATENT DOCUMENTS Assistant Examiner—J, Pelham
D. 287,921 1/1987 Skamsecr .
3,739,148 6/1973 RYCKIEN ©ooomocmcrmimroeivrsnesn siosa B ABSTRACT
3,780,262 12/1973 Rudd . 0 A food delivery container is provided for pizza or other food
4147921  4/1979 Walter et al. ...occiiiinnniiiiiniins 219/540 : s RS . et I TR
4182405 1/198) Hysen et al items and includes a heating element having a phase change
4,108,550  4/1980 Walter et al. wooiocccmicn oy oslemalachuesdindighmolesdhsweight polyethyicns
4504402  3/1985 Chen et al. o..coecocisriirimries 25270 Which transforms from a solid to a semi-solid at approxi-
4578814 3/198 Skamser . mately 248°-275° F. The heating element comprises a rigid
4,640,838 2/1987 Isakson et al. ccoooemrninnenens 426/107 envelope which is permeable to prevent gaseous build-up
4,672,178 6/1987 Wada et al. i 126/400 during heating. The heating element, when placed within a
4,708,812 11/1987 Hatfield . suitable insulated container, will maintain food warm for
3’;3;3::2 "1)': igs‘g 2:“” ----------------------------------- 126/400 several hours during storage or delivery. In one embodiment
s $ L3 1S SRAMSCr . P - Sis id s -
4806736  2/1989 Schirico ?‘f rﬁ.: heia\tligg: ;lf::ir:; r'mvelecmc resistance grid is provided
4816,646  3/1989 S0lomON €t al. ..ovoevcorersnene 219/387 SUPPIYINg gy
4,868,808  9/1989 Seto .
4,083,708  1/1991 KEckler et al. , 5 Claims, 3 Drawing Sheets



“Prior Art” what has 1

FOOD DELIVERY CONTAINER
come before.
IELD OF THE INVENTION

The invention hdxgin pertains to containers for delivery of
prepared food and patticularly of foods which are desirably
warmed and maintained\at adequate temperatures during
dehivery.

DESCRIPTION OF THE PRIOR ART AND
OBIJECTIVES OF THE INVENTION

In recent years it has become increasingly popular {o
deliver prepared foods such as vegetable plates, sandwiches,
French fries, pizzas and the like. Companies which provide
home food delivery services are constantly seeking ways to
improve the service, food quality and taste due to the
competitive nature of the business. Insulated food and pizza
delivery bags have been used for many years whereby
warmed foods will retain a certain temperature level during

delivery, depending on the transportation time and delivery

route length.
One prior food delivery device is seen in US. Pa

device such as for warmij

The patent eXaminer NAS | gt wes o mey b besied o 5 micro
tO be able tO understand T heat retention of food. While all the devices
the drawings.

he prior patents are advantageous under certain

5

0

30

5,880,435

2

are not tightly sealed so that any resultant gases formed
during heating may be allowed to escape. The selected
ulira-high molecular weight polyethylene (>20,000 mw)
begins changing phase from a solid to a semi-solid or softens
at approximately 248° F. when heated such as by placing one
embodiment for a few minutes in a standard pizza oven by
direct contact on an electrical resistance heater or hot plate.
The heating element is then removed and placed in a food
container such as a pizza bag or other suitable food con-
tainer. Pizzas or other food can then be placed therein
whereby such food will remain at approximately 160° F. for
about two hours under normal (70° F.) ambient temperature.
As the ultra-high molecular weight polyethylene reverts to
its solid form upon heat dissipation, the heating element can
then be removed and reheated further as necessary for the
next delivery cycle. Another embodiment of the heating
element has an electric heating grid within.

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 illustrates a side elevational view of the preferred
food delivery container of the invention with the heating
element removed,

FIG. 2 demonstrates a fragmented cross-sectional view of
the food delivery container as shown in FIG. 1 but with the
heating element and 4 pizza box contained therein;

FIG. 3 depicts the heating element envelope as seen in
FIG. 2 prior to assembly;

FIG. 4 shows another embodiment of the heating element
with an integral eleciric resistance grid; and
FIG. § features the embodiment of FIG. 4 in cross-section.



Details about the
drawings.

¢ all the devices
_certain
pensive delivi
<alc, s ed. Thus, it is one
objective of the present invention to provide a food delivery
container and removable heating element which will allow
food o be kept in a warmed condition for several hours.

It is another objection of the present invention to provide
a method for heating food using a heating element which can
be warmed in a standard convection oven in one
embodiment, and in another embodiment, includes an inte-
gral electric grid for heating purposes.

It is a further objective of the present invention to provide
a method of forming a heating element in which a phase
change material is enwrapped in a permeable metal or
polymeric envelope.

It is still another objective of the present invention to
provide a heating element in which a polymeric ultra-high
molecular weight polyethylene is utilized.

It is still a further objective of the present invention to
provide a food delivery container in which the phase change
material consists solely of a homogencous ultra-high
molecular weight polyethylene.

Various other objectives and advantages of the present
invention will become apparent to those skilled in the art as
a more detailed description is set forth below.

SUMMARY OF THE INVENTION

The aforesaid and other objectives are realized by pro- 0 9

viding a rigid, durable, planar heating element in which a
solid rectaneular ultra-hish molecular weight nolvethvlene

»
o

4

=

45

30

35

FIG.§ feaiurcs the embodiment of FIG. 4 in cross-section.

DETAILED DESCRIPTION OF THE
PREFERRED EMBODIMENT OF THE
INVENTION

For a better understanding of the invention and its
operation, turning now to the drawings, FIG. 1 illustrates
pizza bag 10 having a closable end flap 11 with heating
element 12 removed therefrom. Heating element 12 can be
slid into compartment 13 contained along the bottom of
pizza bag 10. As would be understood, pizza bag 10 is
formed from an insulated fabric and is useful in pizza
delivery or delivery of other foods such as French fried
potatoes, Pizza bag 10 may have other shapes and sizes,
depending on the particular food to be delivered and, of
course, other delivery containers may be used as known in
the industry such as insulated boxes.

FIG. 2 provides an enlarged cross-sectional view substan-
tially along lines 2—2 of FIG. 1 10 illustrate heating element
12 in place within pizza bag 10. As seen, cardboard box 17
contains pizza 14 within pizza bag 10. Heating element 12
is enclosed between top laver 15 of compartment 13 and

b

| What problem does the  pshownin
" patent solve — it must have | "
dd a use or it cannot be H,)— as
¥ patented. e withn
ri welope 19

xr S 3
is formed from thin sheets of aluminum stock havine a



The “claims” are really the patent. All the
pictures, background and summations are
important because the patent examiner
must understand what the inventor is
doing.

The thing that makes this application
different from other “prior art” is the claim —
the claim by the inventor that this is new,
unique, novel, and useful.

When you look at a patent don't get
distracted by the pictures. Anything can be
in the pictures to help explain the invention,
but the claims are the real substance.

In this case the inventor isn’t inventing a
bag. He is claiming that this bag is “novel”
because it has a metal and polyethylene
heating element.
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explanatory purposes and are not intended to limit the scope
of the appended claims.

I claim:

1. A food delivery container comprising: a bag, said bag

defining an opening;

means to close said opening, said closing means attached
to said bag;

a substantially planar heating element, said heating ele-
ment contained within said bag, said heating element
comprising a rigid metal envelope, said envelope
formed from metal sheets approximately 1.5 mm thick;
and

a homogeneous phase change material, said phase change
malerial positioned within said rigid metal envelope.

2. The food delivery container of claim 1 wherein said

rigid envelope is formed from aluminum.

3. A food delivery container comprising:

a bag;

a removable heating element, said heating element con-
tained within said bag, said heating element comprising
a rigid planar permeable envelope, said envelope com-
prising a two-piece envelope; and

a lightweight homogenous phase change material, said
phase change material contained within said envelope,
said phasc change material comprising an ultra-high
molecular weight polyethylene, said polyethylene
undergoina a phase change between 248°-275° F.

4. The food delivery container of claim 3 wherein said

two-piece envelope is formed from thin aluminum shects.

5. A heating element comprising:

a rigid substantially planar envelope, said envelope com-
prising a permeable envelope formed from 1.5 mm
thick aluminum sheets, and

a lightweight phase change material, said phase change
material contained within said envelope, said phase
change material formed from a homogeneous ultra-
high molecular weight polyethylene which undergoes
phase change between 248° and 275° E.
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