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Abstract

The general bag for powder materials such as sugar, salt and detergent used at present is

a simple rectangular bag. In the practical uses, it has a lot of faults: it is difficult to reseal

after partial usages, occurance of loss in the case of sharing or adding, difficult for measured

uses. Author made a new type of the measuring bag for powder materials in order to improve

the problems,

tube with length scale line,

and a pin to open and reseal.

The new type of the bag for powder materials consists of a body, fall-induced

It shows various effectivenesses:

measured use(4-0.6¢) of powder materials, cakings don’t occur during long period after open-

ing,

and no skin contamination during use of detergent. Consequently, the new one is suitable

for the measured use of powder materials such as sugar, salt, detergent, MSG and so on.
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Fig. 1. Schematic diagram of a new type
of the measuring bag for powder materials
(length unit: em).
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Fig. 2. The various types of measuring bag
for powder materials.
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Table 1. Comparison of the accuracy of
measured use between the ge-
neral bag and new measuring
bag in the case of sharing 10
grams of some powder materi-
als,

variations in
the measuring

variations in
the general

bag bag -
sugar —1.7 to +4.5 +0.5
salt —2.4 to +3.1 +0.5
MSG 2.0 to +4.0 +0.5
detergent +1.6 to +5.2 +0.6

Fig. 3. Procedure practical use of the new measuring bag for sugar.
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Table 2. Existence of caking of some powder materials in the opened conventional

bag and in the measuring bag during partial usage for 30days, at 20°C,
RH 70~80%.
the conventional bags the new type bags
10days 20days 30days 10days 20days 30days
sugar - + + - - -
salt - + + - - -
MSG - + +H - - -
detergent - + + - - -

—: no caking, +: caking, H: much caking
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