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In one embodiment, juice absorbing pad 36 was made of
open cell polystyrene foam, 0.25-inch thick, 4.6 inches
wide, and 10.6 inches long, perforated on one side as shown
in FIG. 5, and having a dry weight of 7.0 grams. Tray 32 was
formed of material as described above, with a countersunk
bottom having a step 39 0.25 inches high, a width of 4.8
inches, and a length of 10.8 inches, thereby forming a trench
44 approximately 0.1 inches wide and 0.25 inches deep for
the collection of juices therein.

In an experiment, approximately 120 grams of water (the
major constituent of meat juices) was poured into the juice
absorbing package of FIG. 6, made with the 7.0 gram juice
absorbing pad. It was visually apparent that the majority of
such water was wicked into and absorbed by the juice
absorbing pad. After one minute, the surplus water was
poured from the tray, and the tray plus absorbed water was
weighed. The juice absorbing pad absorbed 60.3 grams of
water in one minute, i.e. more than eight times its weight,
demonstrating sufficient juice absorbing capacity and
absorption rate for effective use in a juice absorbing pack-
age.

Additionally or alternatively to the use of an open cell
foam pad for juice absorption, in a further embodiment, one
could use a single piece, pieces, or pellets of a super
absorbent polymer, such as those described in U.S. Pat. No.
6,458,877, the disclosure of which is incorporated herein by
reference.

The aforementioned embodiments of applicants’ pre-
ferred juice absorbing package are superior to other prior art
packages in additional ways. By having the meat, fish, or
other food packaged therein resting on the non-perforated
skin of the juice absorbing pad, such food is not excessively
depleted of juice in the region of contact with the pad. This
results in the food having more uniform cooking, texture,
and taste properties when prepared and consumed. In addi-
tion, the manner in which the juice absorbing package wicks
juices inwardly from along the perimeter of such pad, and
hides such juices provides a more aesthetically pleasing
package, which better promotes retail sale of the food
therein. Additionally, by separating the juices from the meat
product the possibility of bacterial contamination is reduced
and product safety is enhanced.

In further embodiments, the applicants’ juice absorbing
package further comprises a bactericide. In one embodi-
ment, such a bactericide is disposed throughout a portion or
substantially all of the porous structure of the juice absorb-
ing pad. In another embodiment, such a bactericide is
disposed through a second pad or a piece fabric placed
between the bottom of the tray and the juice absorbing pad.

The present invention is not limited to the use of a closed
cell and/or gas impermeable foam tray as the main container
of the juice absorbing package. In one further embodiment
of applicants’ juice absorbing package comprising a foam
tray, such tray comprises at least 50 weight percent polymer
comprising between about 20% and about 80% open cells.
The foam of such tray is preferably without surfactant so that
such tray is rendered hydrophobic, and will be substantially
repellent and non-absorbing of leaked juices. Alternatively,
the foam of such tray comprises at least about 50 weight
percent hydrophilic polymer surfactant mixture comprising
between about 20% and about 80% open cells. The juice
absorbing pad of this embodiment preferably comprises
open cell foam. In use, such a package would also be used
to package meat, and overwrapped or lidded with PVC film
or other suitable stretch wrap as described previously.

In another embodiment, applicants’ juice absorbing pack-
age comprises a tray formed of a gas permeable solid resin,
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such as polypropylene, polystyrene, low-density polyethyl-
ene, amorphous poly(ethylene terephthalate), high-density
polyethylene, and suitable mixtures thereof. The gas perme-
able solid trays may be laminated with a thin film of oxygen
barrier material to render them useful in modified atmo-
sphere packaging systems.

In other embodiments, the juice absorbing package of the
present invention may be incorporated into other packaging
having means to absorb, dilute, displace or control the
concentration of oxygen therein. Such packaging is dis-
closed in applicant’s U.S. Pat. Nos. 6,269,946, 6,269,945,
6,213,294, 6,112,890, 6,210,725, 6,023,915, and U.S. patent
applications U.S. Ser. No. 09/906,280 and U.S. Ser. No.
10/280,034 the disclosures of which are incorporated herein
by reference.

Thus, the previously described embodiments of the juice
absorbing package comprising a closed cell foam tray, or an
open cell foam tray without surfactant, or a gas-permeable
solid resin tray, may be overwrapped or lidded with highly
gas permeable film and placed in heat shrinkable barrier
valve bag containing means for flowing a non-oxidizing gas
such as carbon dioxide therein, as described in applicant’s
co-pending patent applications U.S. Ser. No. 10/280,034 and
U.S. Ser. No. 09/906,280. Such a package would be advan-
tageous in that it would provide juice absorbing capability,
and an extended shelf life by reducing the exposure of the
food packaged therein to oxygen.

In another embodiment having such advantages, the juice
absorbing package comprising a closed cell foam tray, or an
open cell foam tray without surfactant, or a gas-permeable
solid resin tray, further comprises an oxygen absorber,
disposed within such package, overwrapped, and placed in
heat shrinkable barrier bag. The oxygen absorber may be a
separate item, such as a packet comprising an oxygen
absorbing material, such as iron powder. Such oxygen
absorbing materials and packets are described in e.g., U.S.
Pat. Nos. 6,436,872- 6,248,690, 6,156,231 of McKedy, the
disclosures of which are incorporated herein by reference.
Such oxygen absorbing packets are well known and are
commercially available from suppliers such as e.g., Multi-
sorb, Inc. of Buffalo, N.Y.

FIG. 7A is a sectional view of one preferred embodiment
of a juice and oxygen absorbing package comprising an
oxygen absorbing packet. FIG. 7B is an enlarged detailed
view of a portion of the juice and oxygen absorbing tray of
FIG. 7A, depicting the oxygen absorbing packet therein.
Referring to FIGS. 7A and 7B, oxygen absorbing packet 56
is disposed in package 90, which is overwrapped by film 60.
In the preferred embodiment, oxygen absorbing packet is
disposed upon bottom 33 of tray 32, beneath juice absorbing
pad 36, within a pocket 58 formed therein. Such a placement
of oxygen absorbing packet provides for a more aestheti-
cally pleasing appearance to the consumer.

In yet a further embodiment alternatively or additionally
to an oxygen absorbing packet, the function of oxygen
absorption is provided by an oxygen absorbing composition
incorporated within or coated onto the tray, absorbent pad
and/or film used as an overwrap or lid for the tray of the
package. One suitable oxygen absorbing composition is
comprised of an oxygen scavenging polymer as described in
U.S. Pat. No. 6,455,620 of Cyr et al, the disclosure of which
is incorporated herein by reference. Thus in the preferred
embodiment of FIG. 7A, over-wrap 60, tray 32, and/or pad
36 further comprise an oxygen scavenging polymer, which
reduces the exposure of the meat 200 contained within
package 90 to oxygen, thereby increasing the shelf life of
meat 200.
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FIG. 8 is a sectional view of one preferred barrier pack-
aging system for absorbing juice and absorbing and/or
purging oxygen from the atmosphere therein, comprising the
overwrapped juice and oxygen absorbing tray of FIG. 7A,
disposed within a valved barrier bag. Referring to FIG. 8, in
one embodiment, the oxygen and juice absorbing package
90 is disposed through opening 74 in a heat shrinkable
barrier bag 70 as described in applicant’s pending U.S.
patent application U.S. Ser. No. 10/280,034. The opening 74
of such barrier bag 70 is sealed, such barrier bag is heat-
shrunk, and the atmosphere within bag 70 is evacuated
through one-way valve 72, as described in applicant’s afore-
mentioned pending application and in applicant’s U.S. Pat.
Nos. 6,269,945, 6,269,946, 6,213,294, 6,112,890, and 6,210,
725.

In another embodiment, alternatively or additionally to
oxygen absorbing packet 56, a source of non-oxidizing gas
is disposed within barrier bag 70. Referring again to FIG. 8,
a piece 110 of solid carbon dioxide is disposed within barrier
bag 70, prior to the sealing of opening 74. Subsequently,
solid carbon dioxide piece 110 sublimes as indicated by
arrows 112, purging the air therein, and providing a non-
oxidizing atmosphere. Accordingly, the exposure of meat
200 contained in package 100 to oxygen is substantially
eliminated, thereby greatly extending the shelf life of such
meat prior to purchase.

In another embodiment, alternatively or additionally to
solid carbon dioxide piece 110, a carbon dioxide producing
sachet is disposed within barrier bag 70. Such sachets are
well known and are commercially available from suppliers
such as e.g., CO2 Technologies of West Des Moines lowa.
In the embodiment depicted in FIG. 8, sachet 114 is disposed
within barrier bag 70, and when moisture diffuses into sachet
114 as indicated by arrow 116, carbon dioxide is produced
by a chemical reaction, an is released into barrier bag 70, as
indicated by arrow 118.

In another embodiment, tray 32 is provided with addi-
tional volume, and an additional compartment therein, in
which the piece of solid carbon dioxide is disposed prior to
the wrapping of tray 32 with film 60, and the sealing of
package 90 in barrier bag 70, as described in the aforemen-
tioned applicant’s patent U.S. Pat. No. 6,269,946.

As was described in the Background of the Invention in
this specification, in some circumstances, an absorbent tray
is packaged with meat and immediately placed into a
container for shipping. The finished tray containing the food
product is placed into the shipping container at an angle
greater than zero (and typically about 45 degrees) from the
horizontal in order to utilize the maximum amount of space
within the corrugated shipping container. Under these con-
ditions, trays that do not absorb food purge or juices quickly
enough are unsatisfactory for such use where the finished
trays are quickly placed in a shipping container at an angle.
In such circumstances, some significant portion of the food
purge or juices accumulate at the bottom edge of the
absorbent tray as such tray rests in the shipping container.

FIG. 9A is a cross-sectional view of a meat tray that does
not absorb juices quickly enough and/or does not retain
juices when tilted at an angle to the horizontal direction.
FIG. 9B is a cross-sectional view of a meat tray that does
absorb juices quickly enough and/or does retain juices when
tilted at an angle to the horizontal direction. FIG. 10 is a
cross sectional view of a shipping container containing one
tray as depicted in FIG. 9A, and the remaining trays as
depicted in FIG. 9B, all tilted at an angle to maximize the
number of trays packed in the shipping container.
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Referring to FIG. 9A, package 30 is shown tilted at an
angle to the horizontal plane 2, wherein such angle is typical
of the angle at which multiple packages are placed in a
shipping container as shown in FIG. 10, preferably so that
upwardly extending lip 34 is approximately parallel to
horizontal plane 2. Package 30 comprises a juice absorbing
pad 36, which does not absorb juices quickly enough, i.e.
juice absorbing pad 36 does not absorb juice within the time
from when meat 200 is first placed upon pad 36, until the
time that over-wrapping film 61 is wrapped over the top of
tray 32, and package 30 is placed in a shipping container at
an angle as shown in FIG. 10. In a typical production meat
packing operation, such time may vary from between about
1 minute to about 10 minutes.

As a consequence of such insufficient rate of absorption,
or as a consequence of pad 36 being unable to completely
retain meat juice therein when tilted, juice 202 forms a pool
at the lowermost portion of package 30 at such time (or soon
thereafter) package 30 is tilted on edge. Such a condition is
unsatisfactory, because during shipping (and/or prior to the
contents being frozen), there is some risk that pooled juice
202 will leak out of the package, causing messy and unsani-
tary conditions in the shipping container. Also, at such time
when the package is placed in a display case for retail sale,
it will have an unsatisfactory appearance.

Referring to FIG. 9B in contrast, package 130 comprises
juice absorbing pad 136, joined to tray 132. Pad 136 does
absorb juices quickly enough (i.e. in the time between
placement of meat therein, and the time between angular
placement in shipping container 900 of FIG. 10) and also
does retain juices when tilted at an angle to the horizontal
direction.

To provide such a meat package, applicant has modified
the nature of the open cell absorbent pad 136 to more
quickly absorb the meat purge in a vertical or nearly vertical
position. In accordance with the present invention, an open
cell absorbent pad 136 is provided, which has a high rate of
absorption of liquids; and a meat package 130 is provided
comprising such a high absorption rate pad 136, which will
absorb meat juices quickly after meat is placed therein, and
which will retain such juices when such package is placed at
an angle to the horizontal plane.

FIG. 11 is a schematic representation of an open cell
within the foam of the present invention, comprising a pore
therein. Referring to FIG. 11, for the sake of simplicity of
illustration, cell 300 is depicted as having a cubic shape. In
actuality, cell 300 may have other shapes, and in most cases,
foam cell has a shape more closely approximated by a
dodecahedron having a characteristic dimension 399 along
an axis there-through.

Cell 300 comprises a cell wall 301 comprised of a
plurality of cell facets or walls 302, 304, 306, etc. In a
circumstance wherein cell 300 has a dodecahedral shape,
cell 300 has twelve facets. Facets 302, 304, 306, etc. are
shared with neighboring cells (not shown), which in turn
share facets with other neighboring cells, thereby making up
the continuum or matrix of open cells forming the open cell
foam, and eventually terminating at the outer surface, or
“skin” of such foam.

Facet 302 of cell 300 comprises a pore 310 having an
approximately circular or elliptical shape having a charac-
teristic size 398. Thus cell 300 is in communication with its
neighboring cell (not shown) through pore 310, which also
shares facet 302. Fluids, i.e. liquids and/or gases, and/or
chemical species may flow through pore 310 from cell 300
to its neighbor sharing facet 302, through the action of a
pressure gradient, a concentration gradient, a capillary force,
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an electrostatic field, a magnetic field, or other effect,
depending upon the properties of the particular fluid and the
properties of the foam. For significant flow of fluid to occur
through the foam, at least one of other facets 304, 306,
and/or others not shown preferably comprise a pore therein, 5
so that other neighboring cells are in communication there-
through with cell 300.

In order to obtain significant absorption it is preferable
that at least about 50% of the cells within the cell matrix be
interconnected through pores. Absorption increases as the 10
proportion of open cell content increases. Thus, preferably at
least about 65 percent, and more preferably, about 80 percent
of the cells within the cell matrix be interconnected through
pores.

EEPERIMENTAL

The applicant has discovered that the rate of liquid
absorption, as well as the volume of absorption for an open
cell polystyrene foam can be significantly increased by 20
controlling and varying the ratio of the cell size 399 to the
open cell foam pore size 398. By optimizing the ratio of cell
size to pore size, the applicant has produced an open cell
foam having superior properties with respect to the rate of
liquid absorption into the open cell foam, the total volume 25
of absorption within the open cell foam, and subsequent
retention of liquid therein when a sheet of such foam is
oriented at an angle to the horizontal plane.

A series of open cell foam liquid absorbent pad samples
were produced with varying ratios of pore size and cell size. 30
Cell “diameter” (i.e. the equivalent of cell size 399 of FIG.
11) was measured using a Boreal Microscope and Motic
Software available from Fisher Scientific of Farlawn, N.J.
The percentage of open cells was measured using an air
comparison pycnometer obtained from Quantachrome Inc., 35
Boynton Beach Fla.

Pore size was measured using the Washburn Equation,
which is described on page 9 in Absorbent Technology
edited by Chatterjee and Gupta published by FElsevier in
2002, and which reads as follows: 40

In{1-L/L,} ' -L/L =Byt

where:

L=capillary rise height at time=t

L,,~capillary rise height at equilibrium, and 45
B=r pg/nL,,

where r_*=pore radius squared
p,~density of liquid
g=gravitational constant and 50
n=liquid viscosity
Data for the cell morphology of one preferred absorbent
pad sample, as well as two prior art absorbent pad samples

are shown in Table 1. o

TABLE 1

CELL MORPHOLOGY OF SELECTED OPEN
CELL FOAM PADS.

CELL PORE RATIO OF CELL 60
DIAMETER SIZE % OPEN DIAMETER TO
SAMPLE (microns)  (microns) CELLS PORE DIAMETER
A 150 4 74 375
B 250 13.2 72 18.9
C 50 10.5 87 4.8 65

14

Sample A is representative of an open cell pad described
previously in the applicant’s pending application U.S. Ser.
No. 10/300,256, filed Nov. 20, 2002.

Sample B is a commercial sample of open cell absorbent
foam obtained from Vitembal located in Avignon France.

Sample C is a sample of the preferred open cell foam
made in accordance with the present invention.

Vertical Absorption Capacity

The absorption capacity for each sample in Table 1 was
characterized by measuring the amount of water absorbed by
each sample after 30 minutes in the vertical direction. FIG.
12 is a schematic representation of the apparatus and the
placement of a foam pad sample therein for measuring
vertical rise absorption capacity. Referring to FIG. 12, a
sample 902 of foam pad was cut by a razor or other sharp
tool to a preferred size. In the tests described herein, sample
902 was cut in a rectangular shape, 1.25 inches wide by 5.0
inches long. The cut sample 902 was then precisely weighed
on an analytical balance.

A beaker 980 containing a liquid 982 having substantially
the same absorption properties as meat juice was placed
beneath the sample, which was held in a fixture (not shown).
In the experiments performed, liquid 982 was water. Sample
902 was lowered until the lower edge 903 thereof was just
slightly immersed in water 982. Water 982 rises up through
foam sample 902 through capillary action as indicated by
arrows 984. The sample 902 was held in this position for 30
minutes, and the weight of the sample 902 and absorbed
water therein was quickly weighed after removal from the
fixture, thereby enabling, by subtraction, the calculation of
the weight of the absorbed water therein.

The results for samples A,B, and C described previously
are shown in Table 2. The data in Table 2 represents an
average of three runs.

TABLE 2

30 MINUTE VERTICAL RISE ABSORPTION
CAPACITY OF SELECTED OPEN CELL

FOAM PADS.
ABSORPTION:
GRAMS OF WATER ABSORBED/
SAMPLE GRAM OF ORIGINAL SAMPLE
A 0.82
B 2.20
C 6.70

It is clear that Samples C, made in accordance with the
present invention, exhibits significantly improved vertical
absorption capacity when compared to Samples A as previ-
ously described in this specification, as well as the Vitembal
prior art foam pad, sample B. Sample C of the present
invention is superior to Sample A in vertical absorption
capacity by approximately a factor of 8, and Sample C is
superior to Sample A in vertical absorption capacity by
approximately a factor of 3.

Horizontal Absorption Rate

Samples A and C as previously described herein were
tested for horizontal absorption rate. The measurement of
horizontal absorption rate was conducted by immersing a 4
inch by 4 inch piece of each Sample A and Sample C in
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water. Dry weights of each sample were measured before
immersion, and the rate of weight increase of each, i.e. the
rate of water absorption of each was measured as a function
of time. The results of this horizontal absorption rate test are
shown in Table 3. The data in Table 2 represents an average
of three runs.

TABLE 3

RATE OF WATER ABSORPTION OF HORIZONTALLY
POSITIONED SAMPLE A AND SAMPLE C OPEN
CELL FOAM PADS.

RATIO OF
ABSORPTION
RATE OF
SAMPLE C
SAMPLE A SAMPLE C TO ABSORPTION
TIME WEIGHT GAIN  WEIGHT GAIN RATE OF
(seconds) (grams) (grams) SAMPLE A
0 0 0 0
15 5.2 13.7 2.6
30 5.9 14.0 2.4
60 6.0 14.1 2.35
120 6.1 14.6 2.4

The improved open cell foam pad of Sample C of the
present invention absorbs water at a rate between about 2.35
to about 2.6 times the rate of the previously described pad
of Sample A.

Angular Absorption Rate

An additional test was performed to measure the
improved absorbency of the foam pad of the present inven-
tion when such pad is disposed at an angle to the horizontal
plane. This test stimulates the conditions when the finished
package is placed at an angle into a corrugated box container
for shipping as shown in FIG. 10. FIG. 13 is a schematic
representation of the apparatus and the placement of a foam
pad sample therein for measuring such an “angular absorp-
tion rate.” Referring to FIG. 13, a sample 912 of foam pad
was cut by a razor or other sharp tool to a preferred size. In
the tests described herein, sample 912 was cut in a rectan-
gular shape, 1.5 inches wide by 6 inches long. The cut
sample 912 was then precisely weighed on an analytical
balance.

A shallow beaker 990 containing a liquid 992 having
substantially the same absorption properties as meat juice
was provided, in which was placed a fixture 994 having an
angulary shape 996 disposed at an angle 995 of approxi-
mately 115 degrees to the horizontal plane 2. In the experi-
ments performed, liquid 992 was water. Sample 912 was
placed upon fixture 994 until the lower edge 913 thereof was
just slightly immersed in water 992. Water 992 rises up
through foam sample 912 through capillary action as indi-
cated by arrow 997. The sample 912 was held in this position
for brief periods of time, and the weight of the sample 902
and absorbed water therein was quickly weighed after
removal from the fixture, thereby enabling, by subtraction,
the calculation of the weight of the absorbed water therein
and the rate of water absorption as a function of time.
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The results of this angular absorption rate test are shown
in Table 4.

TABLE 4

RATE OF WATER ABSORPTION OF SELECTED
SAMPLE A AND SAMPLE C OPEN CELL FOAM
PADS POSITIONED 115 DEGREES FROM

HORIZONTAL.
SAMPLE A SAMPLE C
WEIGHT WEIGHT
TIME GAIN GAIN RATIO
SECONDS GRAMS GRAMS C/A
0 0 0 0
15 1.7 7.5 4.4
30 21 8.6 4.1
60 2.7 10.1 3.7
120 3.3 11.7 3.6
240 3.9 13.7 3.5

The improved open cell foam pad of Sample C of the
present invention absorbs water at a rate of between about
3.5 to about 4.4 times the rate of the previously described
pad of Sample A, when placed at a 115 degree angle to the
horizontal.

As was stated previously, the applicant has discovered
that the rate of liquid absorption, as well as the volume of
absorption for an open cell polystyrene foam can be signifi-
cantly increased by producing an open cell foam having an
optimal ratio of cell size to pore size. The applicant has
produced such an open cell foam having superior properties
with respect to the rate of liquid absorption into the open cell
foam, the total volume of absorption within the open cell
foam, and subsequent retention of liquid therein when a
sheet of such foam is oriented at an angle to the horizontal
plane.

It can be seen that for the prior art open cell foams shown
in Table 1, the ratio of cell size to pore size is between about
19:1 (Sample B) and about 40:1 (Sample A). To produce
open cell foams with improved rates of liquid absorption and
total volumes of liquid absorption, the ratio of cell size to
pore size is preferably between about 1:1 and about 10:1.
Superior foams are produced when the ratio of cell size to
pore size is preferably between about 1:1 and about 6:1. The
applicant believes that the highest rates of liquid absorption
and total volumes of liquid absorption occur when the ratio
of cell size to pore size is about 1:1 to about 4:1.

Without wishing to bound to any particular theory, appli-
cant believes that the higher rates of liquid absorption and
higher total volumes of liquid absorption is a result of
increased capillary pressure developed within the open cell
structure which leads to trapped air leaving the structure at
a higher rate. Applicant further believes that an additional
benefit is obtained when a higher proportion of open cells is
present in the foam, and that a proportion of open cells
greater than about 80 percent provides a foam with superior
properties as compared to foams of about 75 percent or less
open cells. It can be seen that one preferred embodiment,
Sample A shown in Table 1, has 87 percent open cells.

It is, therefore, apparent that there has been provided, in
accordance with the present invention, a highly absorptive
open cell foam having a ratio of cell size to pore size of
between about 1 and about 4. While this invention has been
described in conjunction with preferred embodiments
thereof, it is evident that many alternatives, modifications,
and variations will be apparent to those skilled in the art.
Accordingly, it is intended to embrace all such alternatives,
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modifications and variations that fall within the spirit and
broad scope of the appended claims.

I claim:

1. A highly absorptive open cell polymer foam, wherein:

(a) said polymer foam is of between 50 to about 90

percent open cells;

(b) said polymer foam has an average cell diameter of

between about 1 and about 10 thousandths of an inch;

(c) said polymer foam has a ratio of cell size to pore size

of about 1 to about 10;

(d) said polymer foam has a density of between 1 and

about 20 pounds per cubic foot; and

(e) said polymer foam has a contact angle when placed

with water of about 0 to 70 degrees.

2. The open cell polymer foam as recited in claim 1,
wherein said polymer foam absorbs liquid in an amount
greater than about 30% of the available void volume within
said polymer foam.

3. The open cell polymer foam as recited in claim 1,
wherein said polymer foam has a thickness of between about
25 and about 350 thousandths of an inch.

4. The open cell polymer foam as recited in claim 1,
wherein said polymer foam is comprised of between about
80 to about 90 percent open cells.

5. The open cell polymer foam as recited in claim 1,
wherein said polymer foam has a ratio of cell size to pore
size of about 1 to about 6.

6. The open cell polymer foam as recited in claim 5,
wherein said polymer foam has a ratio of cell size to pore
size of about 1 to about 4.

7. The open cell polymer foam as recited in claim 6,
wherein said polymer foam is comprised of between about
80 to about 90 percent open cells.

8. The open cell polymer foam as recited in claim 1,
wherein said polymer foam comprises between about 0.5
and about 15 weight percent of surfactant.

9. A food package comprising a tray having a bottom
bounded by an upwardly extending lip around the perimeter
of said bottom and a liquid-absorbing pad comprised of
polymer foam joined to said bottom of said tray, wherein:

(a) said polymer foam is comprised of between 50 to

about 90 percent open cells;

(b) said polymer foam has an average cell diameter of

between about 1 and about 10 thousandths of an inch;
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(c) said polymer foam has a ratio of cell size to pore size
of about 1 to about 10;

(d) said polymer foam has a density of between 1 and

about 20 pounds per cubic foot; and

(e) said polymer foam has a contact angle when placed

with water of about 0 to 70 degrees.

10. The food package as recited in claim 9, wherein said
polymer foam absorbs liquid in an amount greater than
about 30% of the available void volume within said polymer
foam.

11. The food package as recited in claim 9, wherein said
polymer foam has a thickness of between about 25 and about
350 thousandths of an inch.

12. The food package as recited in claim 9, wherein said
polymer foam is comprised of between about 80 to about 90
percent open cells.

13. The food package as recited in claim 9, wherein said
polymer foam has a ratio of cell size to pore size of about 1
to about 6.

14. The food package as recited in claim 13, wherein said
polymer foam has a ratio of cell size to pore size of about 1
to about 4.

15. The food package as recited in claim 14, wherein said
polymer foam is comprised of between about 80 to about 90
percent open cells.

16. The food package as recited in claim 9, wherein said
tray is comprised of at least 50 weight percent of polymer.

17. The food package as recited in claim 16, wherein said
tray further comprises a step disposed around said perimeter
of said bottom and wherein said step and said bottom form
a countersunk volume within said tray.

18. The food package as recited in claim 9, wherein said
tray is comprised of a gas permeable polymer resin.

19. The food package as recited in claim 9, wherein said
tray is comprised of a gas impermeable polymer resin.

20. The food package as recited in claim 9 wherein said
liquid absorbing pad is joined to said bottom of said tray
with adhesive.

21. The food package as recited in claim 9 wherein said
liquid absorbing pad is laminated to said bottom of said tray.



