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DESCRI PTI ON I nproved Fruit Ripening D splay Field of
the I nvention The present application clains priority
W 0008/0801pr ovi si onal application No. 60/495, 497CT/UB1004€1026751
August 15, 2003, by Chiang et. al., which is
i ncorporated by reference herein. Background of the
I nvention Supernarkets and other fruit sellers often
sell fruit that isn't ripe.1 There are several reasons
for this. For one, fruit sellers are concerned that
their fruit inventory will rot on the shelf or in
storage before they c@OESERIPTIONAdditionally, fruit
transporters are _concer ec{é.nat. ri fruit will bruise
or damage duri n@%@p@#ﬂ—'%ﬂ@@e@gﬁg&y, super mar ket s
and other fruit retailers purchase and receive unripe
Fieldf(giut% lh\?@fﬂ%?li d damage during shipnment and to m nim ze
sportage perore the fruit is sold. These practices
halke Ipsesant applisaiioreelaimst prigrity de dhS. yasayisional application No.
60/492,&%?7%!&?%@9@5%' 3030 HyACH HHNEL. 211, ARRich Ui ih@orpotr%ted by
e

quifes frurt to travel farther in order to reach
refergpgp &erel. a result, purchasers are often offered fruit
that is not ripe enough for their purposes or ready to
eat.n e n fﬁuit purchasers want to eat their fruit
rchase it. And they want their fruit
t oSupstearkbts drebotheh fuitiselleemofters sell frui thadiisn'érige. (Tieye are

severA R TR fIrofhfs. t ey o}]éuifFuiE'hQefP@r@eére_bﬁeﬁcéFneHnﬂﬁat their fruit
T fTpening dome to ripen. O they may ripen the fruit lf _
invertosy Wirat onithe shalf omin sigsage bgrisse deey ean fell §; Additiona R, fruit

transSfrie?y Sré (doREBfred hat fideemdit Wi BRUIBE Pl Riffag@iduifg transport.
found in fruit ..a FilLi

o] der l.io,Fruit Tra no . .
CO”Q%FQ&”&(WBB@FHF"VE@@ andptrsrdpitsiallers purciiEseang Befeive unripe
fruit E?erigt%?ha?@ﬂulhﬁgmhmenﬂ ad tamiaivize spdildgs before the fruit is

0S ahl stainle st,ee ui t  di ri
cold 2T b 50 oS eSS, voars o
suparearkeétntansalidatioreand centrelized buying reediremijuitde trayghfarther in
orde&;li’@?e%&{ fd Y81 Akt rééﬁeihﬁﬁlalsgpfafé Yftén Bﬁ‘lé’ré&’fr@ﬁ@hat is not
" basket conprisés a squaré sheet of stainless stee
ripe pRQUAY fortthels ipyeRosasardeady t@efbrm a receptacl e havi ng

[ L FlhenE s oo Sk ahion s ey guchess
And iBeY vt Rghy Tt o BBt ReBL AL Thoak Bete. oy dia: ang they
sombtimesasiacStiastkBuiti pspeckagsios in afrpeningdome to kipew. Or they
may T4 R Bhep BB A AL, ARLSTR il s <

coVariots pempép to Addressi thgse queblesigscan be found in fruit holders:
a Filio Fruit Tray by Mono Tabletop comprises a brushed 18/10 stainless steel
sheet that has been bent into a wave profile; a Rosendahl stainless steel fruit dish
comprises polished matte 18/08 stainless steel that has been bent into a curve
profile with two rectangular legs that form two of its sides; a Lobo fruit bowl/bread
basket comprises a square sheet of stainless steel having its sides elevated to
form a receptacle having a gradual slope; Stacks and Stacks offers a banana
tree/fruit bowl comprising an open chrome wire basket for storing fruit and an
integral hook for suspending bananas; Stacks and Stacks also offers a fruit bowl
made of natural wood having aluminum legs; and Gumps’s of San Francisco
offers a bowl made of an unwound coconut palm spathe having four legs.

Yet these fruit holders ignore an important principle of fruit ripening:
exposure to concentrated ripening gas accelerates fruit ripening and improves fruit
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Yet these fruit holders ignore an inportant principle
of fruit ripening: exposure to concentrated ri pening
w@amsacoed erates fruit ripening and i nproves PCT/US2004/026751

fruitflavor. Fruit falls into two categories: 1) fruit
that can continue the ripening process after
harvesting and 2) fruit that cannot continue the
ripening process after hargesting. Fruits that can
continue ripening after harvesting are called

flavore| i rraift tflscinfo JWPscat$H@5}3$ nd) Jolt Saty Ca inygsthe ripening

proce%%loéﬂﬂté\’r hhfeistifg it Q}iffﬂmﬁl ﬂti@mlcféﬁnob@bﬁﬂme ple@ripeninigl peocess
At

atter Fary S o Faute (et PaF | FURBH PTG, 1) fEPE0 G called
climattegrienfiruits. giheyehrhr;hh&marﬁa otmeamosbpnpulenfﬁremtatlnelgdmg apples,

panafip,3RaR 0 6 HEECES, | Aftpl, nehRREREP ek sucﬁ Racgtinge to
resplm"namdbeatlaakb)ngrmiupﬁ tthlUDWntfﬁat ripering gas—rthylepéned. f

W'@ﬁn it rﬂl}’é Sttegﬂa%rré’tﬂfé "ﬁﬁrmg’ Ieljrl]is't E?E@I@raté@efg#f Lﬂpfemng and
imprayussefryits, 8aVerg Itglﬁsdesrrmb&e 1q &elaity Sacfb&g"ﬁst i cEatHsE @ong with

: frwt thﬁP Re6dis 6 Wit rigdriedni Mghe ¥aambet s apptdpeiately egatilaged, the fruit

k h
il b LB I S i PR, B i st
a poslﬂ'me Iaﬂdlbanklodgsofafrmlbsmmngt hese fruit hol ders have at
e%b:c pefééi] gf FH accggmg Iftﬂfjr:raﬁeﬁ‘gﬁckestn ?ﬁéha‘ﬁ‘i’%éf%r retaining fruit
ripening gasal They ﬁiﬂole@lYthﬁé/et are érUcbﬁ‘l’lﬁfPféng erVtronM d%/ﬁ Aotesult,

thesf‘cf?l.ﬂ TRSIas Ubaht QBSst! the | BRONING diRvaniagdist ftﬁé?nﬂo not
not, re dll‘g%lallowt

S,
exceplinalll eseleiabe i Paieg Jamariinaly Mipigy® dogtaste of
the fFUE They YBanR& édddﬂn‘imb@ét@evahaﬂohb ifl aipeshiti pstearaf different frunts

ans G 0 S R0 B, spect

" rif greovery tienty " yearapiriis ihofders cvidardatnedh taps rang ehambers for
retalﬁgé @gmﬁﬁ%oats'_g %@h%ﬂ%@ﬂtérj aﬁ%@@ rH}c\rﬁﬁ‘:acher-Schlemmer

peni n

describes ¢ mc—mlmg/ bowd'i epregrising slegsdish with @@Qarplgqjt;gla@ged top
contémlrlgd lléﬁdﬂTﬁbl%s Abc%rdﬁ@sto ﬁé?‘nm%er@&‘sl&ﬁﬁwera’eﬁw tHasbning

o e b Mok 0 A US,

Des. Elglajlc elsb?:rmdtgfjw Mﬂ@dntm%auﬁdérd a I@?Shcdm:ws shdesign for a
. Vi.Si 0

ook AT B P ST 878 o0 o

contalhm@mntﬂatrorr eolas nihed<oliepraftgliyaion ofdtalediBigerpaises, Inc. has

man rcu at| grtnﬂt kﬁzgé:r\%féﬁ% g&ﬁbaﬁg r@i%é@é’mb@l‘ ﬁﬁet{datalnlng ripening

gas. LAceernsing & Keller-Craft.da. thendeaion paedres "Propes GiFa Qtlon U.s.
Des/PRENY, 27385 avaéd %TL%éhnéﬁ‘é@bﬂhn Vi@l réwe dedigs for a
andadomato WIthO C and, several snall
fruit yipgper havies Eh gB nI \éé)rgp hg%fo%@cg 4dg[neetop with
one P hhd:liébledarﬂ@r @bvé@l d98fer avei*ntﬁaltwrgnbdles;a Mmparsisiet aeference
JP1 ” c A, published March 30, 1989, and assigned to Matushita Electric
Works Ltd., describes containers with plastic domes, and plastic bags, for ripening
fruits in which a ripening gas source is placed “in a case for housing fruits”; The
University of California-Davis’ March 1995 publication, PostHarvest Horticulture
Series No. 8, recommends ripening fruit by placing it into a domed bowl made of
clear molded plastic having ventilation holes around the top. Alternately, the

publication recommends placing fruits in a paper bag to ripen them.
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Wrks Ltd., describes containers with plastic dones,
and plastic bags, for ripening fruits in which a
WO ppsfiqogs gas source is placed "in a case for POUBB19G4/026751
fruits"; The University of California-Davis' March
1995 publication, PostHarvest Horticulture Series No.
8 recommends ripening fruit by placing it into a doned
bow nmade of clear nolded gl astic having ventilation
hol es around the top. Alternately, the pbllcatloq

r dedrihese dryil heldegs Healltigg i “upenipardasmg #9dra single support

surfaga%} ngnFn@eglﬁl;c] fHalgth %ﬂ“@argtteﬂﬁa fRiNG disaivantaues: they do not
Sur r

accomedale NRIPN? B AT s oors dpsr it Prlipc, B} apadiy

aIIoMﬁéQfﬁéﬁd@bﬁaN@é trd ripgrsing rates m@nserlgctrfallteghey ddint eukstantially

e T A A

the besbiuibflavad anyd hydratienbr ui si ng caused by stacki ng and
F Qi oﬁ%ﬂ emb%%‘at@lgeé‘%tndah'\%ﬁal rrPéUedBeéﬁ‘Qjé%@ﬁbecﬁ réeil*tﬂiough

flavor —and ari ous ot her .a uses
their rimglusionl ip W@v@a%@rﬁuﬂds@rm‘ﬁe@ an'ﬁ%ﬂgﬁﬁ?ﬁgﬁ'y are’ pnor art or

analé%ﬂs“éh%ﬁﬂ Redptict tBapk Jheshtidnissdiscibsed rdelins sAtrefdrances in
are prior ar

e Eoghon? sl bone R W BE ) B fence oo

thougllillfall;B@ek@uowmlelaeMGIMng Hbecfolowingr eefamnses: U.S. Patent No.
r'por «

o MR, L PP R St 5, comgt

packitay MVS’i\IdescgnBESfosmckag@gean@ @ehéppieg ripssiruito Usji Eatent No.

3,06 %S/ﬁr H%S]%PO[? EéP"IB ?962 %’f@cﬁ%a?l%h' ﬂ@sér‘it%ésa protector and

agin t
rlpethf@htfrUMo Incéwdleg @p@lyeit@ém Qﬁg %%év '}1)8” vgrélgge{ H“Pregnated
with EERAEHE @ibhiSHRRS rELh@ﬁeéh P’fa@élﬁCAp}jhcaﬂdn eresﬁaosm'n .8, published

vt . R S el SO B, A s o

procBss €for  réppvireatdapomodiosiEi80BdmL r@enmgolroemw amdv@m)@thylene

injecfoy fo f,lrﬁ@ @S% %plﬁ%etroh&gérc’ofo?t h&l:hng %eé gﬁﬁeé‘rbth lene gas

ocess r renoving I oxI d
cyhndepemtaigjerfooﬂl!SCéJﬁtglngnn’f@t e ring: f@‘hmédﬂd? ' CYnEt U8 %8&5 cu.
ft); Jag)&hbgt%’?éfgkl&%é@umbdmﬁ@' BUBIQ;h%dpM%?@r\JBOZQQBQtM a8€igned to

er suit O rlR

O et M gcunh e Son ot 38 oA By BESh B o

plurdl®y %Wﬂﬁterecé 68%18 " D'len%(l}:pékﬂ@grfaj ¢iay80mahoBe “atagked” upon
0

et B, Tk LAY i 5D g7

Decémber 1089 tb@ﬂeengra'ﬁseet ‘alacddE RO Apalyzatlone@%% 180 A2, also to

Grec?ﬁc'gi{ggg %ij al., @%Eg t?é ﬁoéétlgr}ggéen?y%orfté@gtset : eﬁgbfe%bé’ements”

witht émicrepatoeationst” ased f@ndpred@cwpllapaae%nreée@gzel 210523,
pubh‘%%edaﬁly 89, %Qﬁnﬁéé‘i@ﬁeéttoaboc dSRp! PECD'dﬁ?dchBes a ‘“foldable

o e Codafas SARE eI pglbin mochariom
for TcRtaIRBAE Sspbtdfed 28Rosphere around the inside of the container”; U.S.
Patent No. 5,254,354, issued October 19, 1993 to Stewart, describes food
packages comprised of a polymer having thermally responsive permeability; U.S.
Patent No. 5,316,178, issued May 31, 1994 to Garber Jr., describes a fruit
ripening system that comprises a fruit ripening ethylene gas storage and
dispensing system and container; Perishables Handling Newletter, 1ssue No. 80,
November 1994, discusses optimum procedures for ripening various types of fruit;
U.S. Patent No. 5,661,979, issued September 7, 1997 to DeBoer, describes a
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publ i shed July 31, 1992, assigned to BOC G oup PLC,
descri bes a "fol dable container"” for storing or
wOo e@esnidogs agri cul tural products, and havi ng a PEDOS2EM6751
for "circulating specified atnosphere around the
inside of the container”; U S. Patent No. 5, 254, 354,
i ssued Cctober 19, 1993 to Stewart, describes food
packages conprised of a polgmner havi ng thermal |y
responsi ve permsabl lity; U S. Patent 5, 316, 178, . .
domeds ugelf-ragtamed 159K S0tegeh AP RAaLlS| A AW QlsPlay { fighipe with
refrigéra8om;NLikewiss MUK aMang llhleﬁeSS@'vfdeBI hasi displayed an electric

oot e 3 B GRR 0 NP ARG hpaiqlgd as the

“FruB(Sava\?emesra Taidochip grassssor dpt cirauater el Air @sodnt the fruit,

repogéegg)ﬁd;%&é‘ﬁ% e Aff%lfelﬁtsrg h ﬁ{ﬂ;"ibjgg ﬁatc{’@tﬁat 557,827, issued
Sepieahsr| Hos198Torang, Uss! PatantiNg. fad 11 918 Iwag@uary 27, 1998,

both"J‘RzE"JHr@bHSet"J‘%PI Ye3RHBY SRR Mtdéckgéfnggaéwg' @A overwrapped

ew sge enenf Servi ces has
“packingc {rayc Wfpl $'ﬁﬂc€g|€§rrphp§Pﬁ§e areBenChi t‘ﬁﬂlzi'% gg? tRyjplished
Fobrllafy ! 1908,casapnbel &l K SWpOIFrick| Tatsuo ‘Corkekogyo KK,

desqrwta bggg%@i@ﬁ%%&#ﬁggi ﬁgﬁ%ﬁgle‘%o?ﬁd af Lfl Rﬁf‘% 'isnﬁable for

conthining ahd ttarSpoRitgenegeiables, 87 raitg,, par@suledysgunrleﬁb@getables

e i3 s Mg, A st G gl om0

havmtmb@@eamgpd@ﬁagm@] (8N rRXYSRNoRRIMBaLIS ee&aaﬂteﬁlal " and an

ethy térg-yabytsrber SULCS F“ElbggNoi gg@m@ﬂ r@é@é@ugﬂe 2931@@@760rhch

d t S
dosdlbss il smeo Taotosgpsadis Wi B J5 BoVipbc aGoRheral flange
adagtedt @i reeeivieon yaigef ahéﬂmrm fo @Int:lnset thet trag”; dWLS. dPdtent No.

o 05k BN 50050 Db SHARbE S ol it anc

vegetabiesi :usmg ‘éan:ahnaspimrem%fm@mbghmmn@lngegugas permeable
merﬁ&%ﬁb aﬁd ‘bh d%Pé‘ﬂLWe@g cdlel Qﬁéﬂnpgr %\F%e?né/"' ﬁ]Bn]b%‘ne Chinese

an eth

refem@r%lﬂ%@?@ ARAENENES . A@@i@ PR a@@@@&lwﬁet%¥an9 Lan,
descrii3 écgéé@bhs Fuit ‘éﬁac\ﬁédﬁéble%neﬁttﬁbﬁ co?@ssﬂﬁﬁ kigidre gas

into ugearDless e NBYINeSPRIRSS T alers B0 Vol ATk roGatorU.S.

Patélj‘/gtmt %,M8,1@2083 #38edi Aprileth,J200Mmtq Clark@0st alg describes “gas
[ [ "packa

er 5 754405 BB R e o

variguss Fipening sgeatsyemor s %ten’aNOaﬁéWﬁlﬁ% do%uedﬁﬁiéﬁ3 2003

to d?é(l%{e &hg. 'H’é?&hﬁ@? 8ga§8iéI eeﬁ%rn%}%ﬁeg u]s%96714§aékaglng fresh

shed Aug assi to Yan
cut d@gtcrandeyegetgahe@ous Finallys \éﬁwuﬁe@&bwﬁ ions; 6&%@? Urigersity of
Canfb?ﬁar RVRSpRVINY RRGmSERfor O Prudt partichiar Wpésn@f fruits:

Stohg ERoFE g anigyaaetagies bt Bele Xaﬁ{eu 9’“13@?%\% Research and
Infofehatidre Cehtea| Depdﬁmntl@éf’ohgaegy at UC Davis, published January 10,
2000; Management of Fruit Ripening, published April 2003 by University of
California Davis Post Harvest Research and Information Center; other
publications include various Web site printouts: Ethylene Gas, from
www.aboutproduce.com, printed August 13, 2004; Mrs. Green’s Produce Tips,
from www.dennisgreenltd.com, printed August 13, 2004; The Secrets of Fruit
Ripening, from www.inra.fr, published June 2002, and printed November 27,
2003; Fresh Tips by Michael Marks, from www.lamasbeauty.com, printed August
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per meabl e menbranes used in packaging fresh cut fruit

and veget abl es" and various ripening agents; and U. S.
w@aiosnicoNd. 6, 376, 032 Bl, issued April 23, 200BCT/0S2004/026751

Clarke et al., describes "gas perneabl e nenbranes used

i n packaging fresh cut fruit and vegetables." Finally,

various publications of the University of California,

Davis provide information & fruit ripening for

10, gt b B 00 R, S e

prlntémwambeoQ?CEO@&r Depart ment of Ponol ogy at UC

Dqﬂté% “% kgth i?‘}%w% qlrilcgofgﬁp %olg%/%cgﬁggﬁﬂé% Ohpbvd!l these

referéacés do mloas@ae |tt§e peed fmmmgvedaﬁyéam@nlmw AY®r mat i on
Cefiibiora! fb‘?rahl ! fo?%dlﬁg%é&%éi dRenAld 9Lh%e\dé¢érsdri 8pparatus

pri nt out bout
and methp@do;u@ggmglgrrl]c? Maylﬂg d rwgtﬂ&tﬁcéﬁj ﬁ%@@t{@ﬁ/ﬁ égmmodate

fruitsf \fvﬂﬁ‘dﬂfé\fefl?ﬂﬁeﬁlﬂg&ﬁféd & kvels of hﬁé@ébsbxtpynmit tha, usf&ﬁé readily
ecrets o

changgghpgwgglngj%eszfgﬁfel%% (%ne%qg?ﬂfg %@@'ﬁ%’gwﬁggr& %ng the fruit.
And fieehisTa peet toMa hialf thsr While facoetevating ﬁmhglp@amgj and rgreatly

'mprg\“ atfﬁ%@e%pgh& d?aﬁ%‘h and published July 2000; and

romww. pl ant hpys.info, printed
November 27, 2003. Like the other references and fruit

Sumt & $h ',gﬁ:d above thes'e references do not sol ve
ni n

ThApRICES PraYIde ST ﬁw&jb chiher bl B fiEping herd, unripe
fruit. "REAl fifR rasé@ctﬂﬁpplicfﬁnw sehd gaehihufdhé doregbimenproblemnsl through the

use e PG ot shEBbos e SRStk SCFARTRERES, aows

purchagensetsseagilgrauntrol e vipeningoproeads.| \Moteangs intontrast to prior

teac@?@gnkﬁ'%w Flﬁéﬁlﬁgfﬁgplﬁﬁé ‘?ﬁry deét)ﬁ]g)%e(g clfléﬁ'\bér fcﬁ’r]% délﬁﬂp%enlng

gas Hattisisubsieintiallyabewisphericay arranathes B@'?‘n ﬁ@%a PRO| ignprove

fruit rlﬁecgrﬁé(ﬂlld‘oﬁ ()ﬁa\rra‘kibhcgcmﬂésfﬂ él‘{/}lfb rééi:haéu e W wagbe b@parately
ol.uti.on

usedRocPuh o & Faiiiony il bowlc Tpcer TS PAIEAE! pieidd i one

aspé\\ﬁpembltl ﬁmﬁdrlcaéw%o‘éola@aeat@besf ahte methedsi far ripening and

through the use of nultiple support surfaces
dlsp%wng(fen:gm ng fruit. This aspect allows fruit

puAcccaslmgstd thie aspegt, amapparatie for freitiripgniigoesd lisplay may
compfﬁéng or 'rHo.IfeOQ gpﬁ@ Ha spreﬂ’r Wlﬁhﬁgg%?eoe Uehm at least one

ent ng di' s S:p for retaini ng
chambpefﬂrrrgtagasgtrm@nmgsgg%b Mrﬂn%ﬁrawsr%ﬁﬁ) h3RdnocQ! moge stpport

suﬁ%fgﬂn fh ﬁgﬁdrﬁhéﬁﬁnoﬁ@ d;gﬁéié/ & Edrc?tid Erifsﬁj@é cﬂmﬂnber for
retaibigh/REBING GR%® Al ldast 1o ofhey  SyRRRTo AUTTaGS 5% Figgtha fuit is
locatdtsutsidee o i ichamber foovetdiming nipeniag gas. The support surface
located outside the chamber is at least in part concave and at least in part
inwardly sloping to reduce fruit rolling and bruising and to increase fruit stability.

Surprisingly, the apparatus’ chamber for retaining ripening gas may take a
variety of non-domed shapes and still improve fruit flavor and hydration and
accelerate ripening. In a preferred embodiment, at least one chamber for
retaining ripening gas is substantially hemispherical.

This first aspect also teaches several methods or ripening and displaying
fruit to help fruit buyers to solve their ripening problems. One method for ripening
fruit according to this aspect comprises the steps of: a) placing fruit on a display
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aspect, multi-support surface apparatuses and nethods

for ripening and displaying fruit. According to this
waspsoicoinn apparatus for fruit ripening and dPGPIDS3004/026751

may conprise two or nore display parts that, when

combi ned, format |east one chanber for retaining

ripening gas. The apparatus also has two or nore

support surfaces for ri pen6ng fruit. At |east one of

et e b S i RS e G481 vty ot

dis Ia{y I%ﬂ* ﬂ’ibréb léubsﬁadtmyt@ﬂbrlloslhgltd\e friitt suppoirhsbieiace owithin a
enin

chamggf EQrdée% £ﬁ|gﬁg€\lgg§§s a-5 SE%égpﬁéH al; E%ﬁg QHéttﬁ@ display

parts| afesta peripdrdf tinmevad )digmaevingiatdeass onel pieser efyfiryit from ,tlp@ fruit
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paratu retain

the fruiitpsumipegt gwﬁaq:myﬁ thecshamber ifesi gptgmln%ﬁpg@ﬁgogaﬁqbpﬁgcmg the
remo@@&I f?t‘ilt ldn iaMBIsPIy akid shbpyfr sufsbevikitasl otated! outside the

lerate ripeni'ng. n a preferred embodi nent, at
Chamb%st one charrber for retaining ripening gas is

Slﬁbﬁitl@éﬁ hidthod femtiseiagi fost actbiding ito shisaagpect cansrises the
stepsr p Cgf%ﬁqﬁﬁ ! %llrlpﬁl {rﬂ@ﬂfp %Ss{%;?cﬁ{”snugfaﬁﬁdlo%{%@' fﬁQuﬂQ a bottom

elr ripe
display qiairtpris. pléhlegrmtthndilmiay miapte aver the @Dttoﬁbé@PlﬁYn gaftothereby

enclosﬂﬁg;tl%sﬁﬁr‘f%e FOMS LSRhtildied ShaRbe? ¢) a’ﬁar@ﬁ@ i@ thatiédnnot be

part®s fruit support su
ripenyl i AIHG EhORBaE S A AAPORS SuRasts ohusUahs FeRpeo the
fruit Rﬁfa?e& NRSi@Ohe %&Io@ﬁ‘tdlﬁ’élé It hioduol 4 tearfsparéntssurface of a

display Rert:| Daamdng 5o Jees s EHGPE drar e RBFy HaRd part
inspettin Ifth@t ﬂﬁ?E ibgctoath tarnemeltito centinm nipemessefsemoving irigeeftuits
romlbg il (AR UG Lt PR IndNedaeEinie it gp e same
fruit cuppars isugfacarg) placings apiopr disBlay ast VAT U hoRaRLBISA part;
and F\?Eﬁé&bg%é ﬁ{Hv%@ &% on) e s Asspldie péﬁ@f’r@ﬁ' sfdpﬂioﬁ Stirface

locatadt Siisiad HBo chawber OPRABAINe: NeerMINoR oiieyi BIhidR, the step of
sep He@pt disp Iay%mboﬁmlsﬁay pafiearsd esimgdthemegeparately
ke f)ragatleegb?@ﬁl bopisapagn 2 e HORGS rerc Rof PREBHET mothod. in
anotlﬁkﬁ}l|r §tepvtmnp‘é"ﬁwbi§ addediiostblectyotiran disptiay payt'sefnat @lspmtg't surface
whllglllﬁt[ ?‘chf r@saﬁhg h%tj?% ‘?@teln g o Cm%ﬁrmewerﬁfﬁéﬂ%ﬂéﬂnber

or ri
This plaelps sadoelerates tippoing sudf@r@mot@9 flﬁvguaiqqunm%ceﬁ ng newly

mtro%iﬂ@eé frHlttm 'tﬁé:@ﬁ&ﬂbbf‘éé %ﬁdgge@fﬁ %@éﬁa@fs’ﬁaé@hént of ripe fruit

transparent su

with tbeonewgrithe T AIPSFAHSeAN Mesiods HREIh: BaY hus e fruit
urcﬁééé'f'r toerbadﬂsﬁéﬁg“atmi&thbhefrdlt amd ekycute laCIfipemng sehedule.

Co'Phle rs?érgs! o? nhes ?dregglnberrrr% hots a?/ be rllo?‘med sequentially or in
some other order. They may be performed on frU|t display comprising a non-
domed chamber for retaining ripening gas.

The first aspect also contemplates specific methods of making an
apparatus for ripening and displaying fruit: A method for making the apparatus for
fruit ripening and display comprising the steps of blowing glass in the shape of a
first and second display parts; forming a hole in the first display part with a core-
drill; burning or drilling holes in the second display part. Alternately, the invention

contemplates a method for making the apparatus for fruit ripening and display
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fromthe bottompart's fruit support surface and
| eaving unripe fruit on the sane fruit support
waeesao®13 g) placing a top display part over tPeT/bs100066751
di splay part; and h) placing the renoved fruit on the
top display part's fruit support surface | ocated
outside the bowl. Optionally, the nethod may include
the step of separatl ng the7op di spI ay part and bottom

compTisieg e RS ot niecHBTadigufirg) Angisecbpedishlay pepis ang their

suppartuefaeesed nethod, in another step unripe fruit is

2055 88 188 AP Bk HpuBPiti e At heRECE! ripening and
displaying druii. ni & secord separateaepecth thebapplicant Provdes materials for
conc?ﬁﬁ&ﬂlrgg\i;\?t r“r‘péﬂuﬁ’%g;ag% %‘”\?ed%rei’ﬁﬁéﬁ'%eﬂ \ﬂMﬂ’é pPEIERVIABMBIstftE and

uced, frul nber as conpared
pernufbnm%va@raa@drcaﬁb%@%me Hansfehe fruit with the new

f rlHlé tth@%e@@Pa”céaésfﬁ%ii wedapwiidandpro@des ra melderfos holding a

g rU|t ur.chaser toreadlly organi ze their fruit
”penéﬁgj gRIQNTPeNIng BERMHs chedul e. The steps of the
fdheegﬁ)uﬁh separats aspyctb thepapplivamt provides stiuaturgl sieléton and

s S5RERU0EL 5 Pl e IoE AL L8P0 ik .

r i lpemiifiy sgparat@raspect, dhe applicantaprovidesm eppnek @@mpnsmg one
or méi%gﬁ'lélft gﬁ et 48 ?cég hﬁiﬂhg %It%l@&)ar at US for ripening

a ing frurt: A nmethod for
appaa &t SPpArAte @SPes H&PH@“% PHPY ?%y?‘ '@Hﬁb\f\'ﬁ%%appafatus
and ﬁé@ce&trﬁ@ﬁ\o@lfs ot @;\Mrﬂﬁg Qillﬁﬁlé ing arhﬁbrs(ttﬁ‘ﬂamﬂ‘fg fruiti r st and

o Eahg S Hpetts Toey Baryeit Muapvigtop S phmpipaton with

one Rplotiser, N Furthereenmbaddihmemisags paell .astimedifieatidng, varations and

enh%%éﬁ{%{tﬁgracg[%fﬁcﬂbga hardfRt hod for meking the

ripening and displayconprising the
steps of injection nolding first and second displ ay

DesdHtion &6 ressupport surfaces. O her aspects al so
%‘V‘O‘W"ﬁ% at uses and net hods for_rjpening and
i EI6 2 srrSide levationiew C g %%%?@ﬁéoaﬁamsplqsﬁe

appIig. czaista pé@pedmse vietvesf thb aapparatas feefndit display of FIG. 1

m)lplg] e'saﬁdcr;%F rﬁePF $$]SV|%\%y§{?anaﬂagg glttgsoﬁ{) I?rglxtvgféglay, taken

througraasfeplane.a third separate aspect, the applicant
pr@|§]d Sis2angl o@grsefc%n Rﬁé\?our taﬁ égg&@‘t@féﬂ%ﬁt 8is play, taken

rip g agent unit arat e aspect
througipaiyeyptangr ovi des structural skel eton and skin

app@% afuges aREslRlcAbSioRt bodn bppardtipeTbNruit display, taken
di spl ayi ng or containing fruit. n a fifth separate

thro%;j’b@d/ry PlERe- appl i cant provi des a ripener conprising
ONEI®I 6 1®Beciokbisectiow W of tié appardtay ifogfriitudisplay of FIG. 1,

takeﬁ %r%%séh the y-y plane.

FIG. 7a-d shows a top plan, perspective view, front elevation, and side
elevation of a vent insert.

FIG. 8a-d shows a top plan, perspective view, front elevation, and side
elevation of a vent insert.

FIG. 9a-d shows a top plan, perspective view, front elevation, and side
elevation of a vent insert.

FIG. 10a-d shows a top plan, perspective view, front elevation, and side
elevation of a platform top.
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n a sixth separate aspect, the applicant provides a
mul ti-wal |l ed apparatus and rel ated net hods for
wo e@enidogy di spl ayi ng and/ or containing fruit.PEaU2004/026751
t hese aspects may be used in pernutation and
conmbi nation with one another. Further enbodi nents as
wel | as nodifications, variations and enhancenents are
al so described herein. Des®iption of the Figures FIG
a for fruit

GiFG B etows 340R IERSBeBPeoRYS VI dr o ioyplic atng side
elevdtpn dfraJSécch@bplyayq)‘arFl G 1FIG 3 |s a cross-section

V'Fﬁ&‘y(ﬁa %ga&%é@eﬁ?é%e\& ogstbegf'ér% ?sﬁjl@f ?éﬁn(f'n‘ Ri8U9h taken
througtheaexiplane: fruit di spl ay, taken through ay-y

p'r—"ﬂ]@e 138G cﬁ;ﬁsssébtlﬁh‘%ﬁéw%ﬁ‘%ﬁé %Bc&h@‘ﬂléiﬂa)aﬂaﬁﬂﬂqf &, U!S taken

UIt ay, taken rough a y-y pl-ane.
through tﬁ%@é@@@ectl on view of the apparatus for frwt

d' . ax i9fa &Jj@ele\ﬁatubﬁkﬁéw bhaALphatdtas Yoryfrtmt aisplayFl G

i, AR irbeRisBeldi o SORT bbbl hiCibpiay camprising
a firsBaisplyhpans andtsepond aiisplﬂepa@é@tta peefeiredienfilvadiment.
legftwgav\g %QF s;s %?ctﬁlne\ygfvs 2 fe\}‘grréﬁ 'Uan'aﬁ? of tche Ebfaratus of
FIG.e15vahecein thadirst displayepart icompsises a/@ﬁ{anomssurfam that is an
mteg@arlr%§H9¥§b8téérﬂ%gﬁhé'bartperSpeCt ive view, front
['evation of a (g%lormto&
L. sHoms 8howp I RaTSPNSpER, VO e view, and

expl&d&Y sideMlevaitth Giedeorh eipahingndisplag é?ﬁpl@?lﬂ\tggﬂhspﬁra‘ydlsplay part
e first

t.
and gqagqﬂda@lsqutpag# OfFﬁéc 1%'53'9@&&\“%?‘% Pélﬁ‘g\ﬁaﬁhe x-x pl ane,
FIFIG. 115d-b showsoa pesspedtive viewwtap planevises cutl atiaypyiey, front

elevgt?cé]t \éag eghg‘asgc}e %%@ﬁoﬁ UPW%@tﬁJ‘Ba%% éaﬂ'o@rﬁ? %90 14 is

View o
di Bl@.al7. isra Gidel slevation viaw 9§ asrmﬁmrmw dispiay wﬂhefﬁst and second

dlspﬁgﬁ)aja é’t”edgrg' t Ioll spl ay c?rrprl sing a first display
1%;; Scs?cri]e elelvsatlo% wg W tf ano rapga artsg or Frun display with first

and second display parts separated.

FIG. 19 is a side elevation view of an apparatus for fruit display with first
and second display parts separated.

FIG. 20 is a side elevation view of an apparatus for fruit display with first
and second display parts separated.

FIG. 21 is a side elevation view of an apparatus for fruit display with first
and second display parts separated.

FIG. 22 is a side elevation view of an apparatus for fruit display with first
and second display parts separated.

FIG. 23 is a side elevation view of an apparatus for fruit display with first
and second display parts separated.

FIG. 24 is a perspective view of an apparatus for fruit display.

FIG. 25 is a perspective view of an apparatus for fruit display.

FIG. 26 is a perspective view of an apparatus for fruit display.

FIG. 27a-b shows a side elevation view and an exploded side elevation
view of an apparatus for fruit display comprising a first display part, a second
display part, and a base part.
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FIG 15b is a cross-section view of a preferred

variant of the apparatus of FIG 15a wherein the first
waelk@pshapipart conprises a bal ancing surface thetT/US20841026751

integral ring on the bottomof the part. FIG 16a-c

shows a perspective view, exploded perspective view,

and expl oded side elevation view of a ripening display

enpl oying the first displa@ part and second di spl ay
part of FIG along wtha base

., FI G 16d-h sho a,.

D Gp 2Barky Showsve Nk SUaNoD, Wl @i AEYPIORER, ST e vation
view f et Qara\w§%r mﬁ @us[dleyectmpm,mg av ifiest, displayhpaitasesecond
dis I%frtrtorbcg%l . FIG 17 is a side elevation view

PIZY PA, AR lay with first and second display
p&IGs 29dparside eleviation vidwv icf an appasateisdorfruilisplaywcemprising

a flrsgﬁlsg%ﬁ Léfséébrndfdlé‘élhg‘?iaﬁ?éﬁbi f\‘”ﬂ)éié ;f)ér"tSt and SeCOﬂd

S Separate IS, a Sli

viFd@. 8D iam sige slevationfiew fof @ntamqagﬁiua?;fo i 4@9‘%}( caMprising
aﬂrsﬁﬁ%@%&l sHrE R @é’cdﬁ@rd@ Ié?l%fr@bﬁa aldde paf is a side

f iMIGy 3418 actide, vaa‘@a? S @ih%iaéi%a{uﬁgafwri ey Eplibgising
afurs@d&é@@‘ eatetd Sacoridedisplay artppdreabase part. fruit di spl ay
o1 00 AR R, A ARl oo
a firstiplagypad, tehsédarst diaplay et madd g@ﬂieapa'ﬁar ts separ at ed.
F'Fj’ﬁ 2‘% %Qdé'eﬁ’ﬂaﬂoﬁv\ﬂé\}v cﬁﬁsgﬁbé}ﬁt@”foﬁlﬂmrdiépléyfc@fnprlsmg

econd play parts

a flrﬁdmﬂw ﬂ:$®0r@4d|§§|3d R?é? #96Aa P PRBw of an
apne. Auus o Stefdiendtion viewadf arFhsparatus for fruitedispleytdoveprising

vi ew of an t I FIG 26 I
a frsh rpiSER A SPeanh iRl ash A RDAS BV, ¢ i ool ay.
Fl I?G 23;53|sbat sidevelevatminddew| afvart apparatisfoafiniitedis elay|codepfising
e.elevation v f di spl
a firsd SR Pag, 4 SProif UsBlay byt DA AbdSe plfe " L P Y
deIG Jonid aasnldaﬁe‘paim Vie®. 0 Ehabp%'ﬁm% OA Mfo@splay comprising
aflrsgn Fy Qrt‘é‘n@‘% rﬁf‘d@ﬁﬂ% haﬁhl‘i’@afﬁ(ﬁl‘bﬁé wgn vi ew of

t f
di Elﬁf a3/ ga’: §|degelg\@;tl;)|{q{ng Egj aBa@ @Ed Sfpﬁyatbgﬁlséyé;qmpnsmg
aﬂréf'd%pl%’a b ahdsd §’@ccﬁ{oed’§bla9rpa\ﬂ ew of an apparatus for

Sélgll(%d %e? gpgﬁgw%g)tper%%ctgeb\élgg} Bg{jts g S ' 8de Piblatich view of an
apparatus for fruit display comprising a first display part and a second display part.
FIG. 39a-b shows a perspective view of an apparatus for fruit display
comprising a first display part and a second display part in closed and open
configurations.

FIG. 40a-b shows a perspective view of an apparatus for fruit display
comprising a first display part and a second display part in closed and open
configurations.

FIG. 41a-b shows a perspective view and a side elevation view of a closed
apparatus for fruit display comprising a first display part and a second display part.

FIG. 42a-b shows a perspective view of an apparatus for fruit display
comprising a first display part and a second display part in closed and open
configurations.

FIG. 43a-b shows a perspective view of an apparatus for fruit display
comprising a first display part and a second display part in closed and open
configurations.
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FIG 30 is a side elevation view of an apparatus for

fruit display conprising a first display part, a
w@emsntos spl ay part, and a base part. FI G 31P¢HUS2004/026751

side el evation view of an apparatus for fruit display

conprising a first display part, a second display

part, and a base part. FIG 32 is a side elevation

vi ew of an apparatus for ft@it display corrpri sing a

fII‘St di s part, a second dIS a art a.b .
Heeh Hoe 5 perspecivaeobt Sheapbarats 3%5@?5@'”
comﬁr@ind rdlfltstdd|§;ﬂb9ypmrmfd ai Sgcand’ displaydipsp! iy closed, aad open

di splay part, and a base part. FIG 34 is a
Conf'gﬁ"@gogﬁevatl on view of an apparatus for fruit display

cOHiBL 45 shdws st perspeciiye pdew, ob apespparalis jpayruit display
com;?r%ﬁrii,g a?ﬁpstadlgglﬁﬁa;?ﬁg a{:noF LGsechnd i l%’y‘i‘)%rtelrﬁhﬁfs'eenand open

an a or frurt dis conprising a
Conﬂgﬂﬁgpnaisplay part, a second display part, and a base

PgN e, 484D %Wss 2 persiRoctlve WAk wobf \anepréraauns dopdruat display

for fruit dIS rg)’}dasm ({jlrs di s z:H/ ﬁ(ii
compeing Ghieh GRpiay ALK (ch AGeaD e Y eft@ett;3Rd open
configusitidase! evat i on vi ew of an apparatus for fruit

B 7 LRTBNAE 00 rbalpdctln YBR BY AR sbpRRuE BESRIK gisplay

comprisinglea eﬂrsivdlsptay padwand aarse@ppdrdlsp@w partfinurtosed an open

conﬂgbfa‘iioﬂlé conprising a first display part and a second
part. FIG 39a-b shows a perspe Vi ew o
arF' 4% (& Pesspactiye  viawspl Ap @eﬁﬁrﬁtlﬁﬁ Yot si@play second

disp 18 @Qhay part and a second display part in closed and

SheR L g e revatonoyiey O an By BTG Hipiay second
displhy pait. di spl ay part and a second display part in closed
Qﬂgﬁg’gﬂﬁ oé}g%%\ﬁlg\é%ﬁr\]’?ewge 818 éﬁ%{#g%%v&?g%splaycl osed
apﬁiﬁ“ &us o side felaviatiodivig &f a0 @pperatua dordryif display: spl ay
PaEIG, g?%jlsaa §|88‘E‘é\/eﬁioﬁmlé)0 dH e apﬁé@tué@ﬁf‘fﬁuﬁﬂ‘igﬁ%yfbf FIG. 51,

persp Ive view o par at us for fruit ISp ay

rOtat@@rﬁB?@'Qéldﬁgr%?sf?b%{t 'félvﬂ)"%%}affbﬁ‘t and a second di spl ay
PFFIG. 153 ilpsia8 eil’éVéﬂ@ﬁ%W@ﬂEthai’atQ@Sor ﬂﬁhlﬁdlsﬁlﬁ?{'— b

SHELE 5 B SRES yRakh RiadorBgR Al a Ahyqun he

first @hds peegnddisplaypartsosephrated. open configurations. FI G
fr uéj %1 g\r%sgge RESHIERNVIAG of R Updards 0PRGRHIEDIPT

FIG. 56 is a side elevation view of the apparatus for fruit display of FIG. 55,
rotated ninety degrees about its vertical axis.

FIG. 57 is a side elevation view of an apparatus for fruit display.

FIG. 58 is a perspective view of an apparatus for fruit display.

FIG. 59 is a perspective view of an apparatus for fruit display.

FIG. 60 is a perspective view of an apparatus for fruit display.

FIG. 61 is a perspective view of an apparatus for fruit display.

FIG. 62 is a perspective view of an apparatus for fruit display.

FIG. 63 is a perspective cut away view of an apparatus for fruit display.

FIG. 64 is a perspective view of a base and a cartridge.

FIG. 65 is a perspective view of a ripener.

FIG. 66 is a perspective view of the ripener of FIG. 65 preparing to
collapse.
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conprising a first display part and a second displ ay
part in closed and open configurations. FIG 45a-b

WG h@dsi@1per spective vi ew of an apparatus for PETUS2004/026751
di splay conprising a first display part and a second
di splay part in closed and open configurations. FIG
46a-b shows a perspective view of an apparatus for
fruit display conprising a1irst display part and a
second di spl a p?rt in ctos,ed and open configurations.
FFE. Qﬁ!ﬁ%%%ﬂ% I%e NEME PR fIPGBELi ew of an appar at us
f pIGS 68lis a perdpertive viaw obihegigerfer of F1@i 6plimgolfapsedatate.

a cond di splay.. [ n PP
cBliF: Gine PorepEvieykr g 2DREeRG: Mttt dslay, oy
app@r Z0Us & orossrsaatiodi \dewanf aeepparatus feafrupghsplayhgving a
doubl%%élf a side elevation view of an apparatus for fruit
.zga%,_secqnd di spl ay .part. FIG 53? if qrség.e :
al 1 é» avsidey alevasionagiow afiansapRarafysfar THISHiISRiAyAgying an
insertol is a side elevation view of an apparatus for fruit
display. FIG 52 is a side elevation view of the
apparatus for fruit display of FIG 5, rotated ninety
DetailRDDessrigtlonuOf The PreferiedaEmbrdbneis G 53 is a side
elevation view of an apparatus for fruit display. FIG
Definfitbnss a si de el evation view of the apparatus for fruit
di iny i1 s f s the first
s BEPREILY Sibfct db' dedingAis, 3RG ML R oR Shbport
displayppartathen it isr separatelybalgnegd.- FIG 5 is a side
e 'l“%ééés Rt 8 gufiféd bEarrapssatus niepnbd thit rebits phay talfletop or

, Jotated ninety deqgrees .about its vertical
otherggsting ﬁP@aC‘BW{'ﬁ? SHPBPGEQQ'&}E?W YRPY R an appar at us
f oChbribdr WaltpisayefifédGas hyi sudages tisatepartlyeorn fully dgfings the
apparatus, for fruit display. FIG 59 is a perspective
Shap@idg\ﬁ Cg?arglﬁerappar atus for fruit display. FIG 60 is, a
péDigpday’i means giewing fitaythin & chamber for retaining ppahing gas or

i SRR R o e
apPispiaypartdis oefined @ssan Appamtas rpember. RS disAlaY parts
are “Bsde pyAY.”vi ew of an apparatus for fruit display.

“Elliposidal”’ describes any geometric shape whose plane sections are all
either ellipses or circles.

“Fruit support surface up” means oriented so that the fruit support surface
for ripening fruit is oriented to support fruit.

Platform top means a first display part that does not have walls extending
down past the lowest point on the underside of a fruit support surface for ripening
fruit.

Non-domed is defined as not spherical.

Ripening gas” is defined as ethylene or any other gas that causes fruit to
ripen.

“Support surface for fruit’ is defined as any surface that supports fruit. It
may support the fruit laterally, from above, from below, or any combination
thereof.

“Ripening” may occur within a chamber for retaining ripening gas or in room

atmosphere.
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FIG 64 is a perspective view of a base and a
cartridge. FIG 65 is a perspective view of a ripener.
WO-R@5/068013 s a perspective view of the ripener PET/B$1804/026751
65 preparing to collapse.FIG 67 is a perspective view
of aripener. FIG 68 is a perspective view of the
ripener of FIG 67 in collapsed state. FIG 69 is a
g:erasp%tive view of an app®2atus for fruit display.
. 1S,8 Crgss-section Vview of an arat us .f or, ,
frSebogidd doSertis 8 olastion bt lsyertn Rl Anbing g ipse
aroud ©7as bras.vi ew of an apparatus for fruit display
having an insert. Detailed Description O The
First Aispeet r ed Enbodi ments Definitions: "Bal ancing surface"

(AR RN BbLAC iR R pe A o
areagaruriquely inareasesl terahy sp4Giag s @iﬁ-?ﬁels"igwéﬂd QT JiRgRing of
selegnﬁ&ﬁﬁgﬁﬁlgfnﬁmﬁﬂﬂg cloBpl frfig proxifyelonhidening uher belgat fruit.
Tris SaecaroVkiED & HPBR e stioeay I Sads b leoeh 9 B0y ks for
riper@iq i . A" Preferirad ‘emibediment @fiiangpeninigt disptayi ané a method for
cioppyRog g5 L ARREHRL i sabort ek 1) by o
exartiiles pl &YGParlt2. iAs sbowneid RIE.ah ffﬁlﬁggm@dknwn@@npri%@ first
ciongl 2 31 L5 SechhR ibgng ot o, Teaheps e spey pr 1
and dhe sscondrdigplaypead &) cpatel siTUle ERGNING ¢HABY ergyiith dng first
displfﬁg:péé???algip%\yiéirhgietﬁ fisrgt gslrmipggttg?uf%cdstfosdpanm fuitf 3@ eand the
secopdaliRifYPeth2Riisitg o ecBht Slphy SRRE AL 0% g g0

hasiethovah thexXirshandgsetomd displayt parts oskeswn puirain are tthe and
T L
partgygsticH sdpaitsdbiabsomtbing daterally theyeby isplittiggsthenghamber in a
vertiCAYS8ter’ thdhthdrzontdl§ilane), a combination of side part, top part and/or
bottom part, or some other variation. Unlike prior fruit holders, which employ a
dome-shaped top (reportedly for purposes of moisture retention and air
circulation) this aspect teaches a first display part having a concave support
surface for ripening fruit 30. According to this aspect, ripe fruit, fruit that ripens
quickly or fruit that is being kept (such as fruit kept for accelerated ripening in the
future) can be stored on the first display part's fruit support surface 30 to
selectively regulate fruit ripening rates. FIG. 2 provides a perspective view of the
embodiment shown in FIG. 1.

The support surface for ripening fruit 30 is preferably at least partly
concave, more preferably at least partly concave and at least partly inward sloping
(see for example FIGS. 1-6), still more preferably at least partly concave, at least
partly inward sloping and at least partly curvilinear (for example FIGS. 1-3,5-6),
still more preferably at least partly concave, at least partly inward sloping, and at
least partly upwardly curvilinear (for example FIGS. 1-2, 5-6), or at least partly
concave, at least partly inward sloping and predominantly upwardly curvilinear (for
example FIGS. 1-2, 5-6) or at least partly concave, at least partly inward sloping,
and substantially entirely upwardly curvilinear (FIGS. 1-2, 6). This improves fruit
stability, reduces rolling, and reduces bruising on the outside fruit support surface.
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"Support surface for fruit" is defined as any surface
that supports fruit. t may support the fruit

wo 200808dohyy, from above, from bel ow, or any conPCTES$10041026751
thereof. "Ripening” may occur within a chanber for
retaining ripening gas or in room
at nosphere. "Spheroi dal" describes an ellipsoid that is
generated by revolving an ¢Blipse around of its axes.
Fi rst ect Accord| gqgesto t e first

t
The syt BURaTes MY 4160 s Brtpecandave- o ¢ FUHRPSs @nd;the parts
are plﬂéﬂemmy)allldﬂm pasaiyid e edst wiehlioiusg. ri sk of brui sing

CER Sl PRSP b RS sl bh "Bl TSR Aplay par
20 armumemwytemrrelyu de pastially peanspprents faragssassingh e dit in the

rlpenllr?%’?ﬁa r. : m@gdlilﬁgl%yrﬁé}&gé?(? SIE%IF 'ﬁQSﬁbﬁ Gutfaeks forAnpemng fruit

may, nB@W@He'ﬁ dre @nﬂiﬂhayﬂrrigarﬂmpna%l@mrﬁ%y I SB?'%%@ @r"lfl’i MY; gontain
swirlé hétﬁp@s-? Rﬁf‘dthéﬁty' ek W ldezbrftivelde Theaxtiont &habes, positions

o5 ka4 o e SR %Fa%n"?vggﬁaﬁ%%a Arlfhents ogedy may

serv@a tsodfte tepeifibationt Rmdtionst Tdeswlsawyppartts Ehdatiee fitug support

surquf’&%cfﬁr ? Rgﬁlﬁg If@%ftsg'ﬁé% F‘Eﬁ% lg g%qr&ﬂ cﬂlcgn% 'cBﬁfé'fdr@r %t[b?)r@? so as

to increppe stirface hseaeandior sbfene ffg:tlpﬂw t 30 and t he second
Al PR BipB §&ts&9ao%"s0?/ﬂa hQIQoaco?ﬁﬁr‘Pé@' RMPGAYES SWUER GRS btvated

peni YUt firs eco
porh@n%,ppayeﬁ%ﬁ&eg PRBIANShe Vet 'rhSﬁétst & 9 rb%t T %’fvées The
displa§ ;:S%ﬁ*t?shmé epaatst %'I%ﬁdu&ngtehsépa‘aﬁbn cstrfaee, tbely as an

exterﬁ%%pgrtf’c‘gnd%éac&%@ {0 BB o 5 SR Borgo o even 2
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ctive view o
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Alternately or additionally, the vents may be formed by a gap in the display parts
when they are joined or by a vent insert that permits gas exchange between the
chamber and the exterior of the ripening display.

A preferred example of a vent insert for a display part is shown in FIG. 7a-
d. In this preferred embodiment, the vent insert 700 may be metal, such as steel
or aluminum. But polymer materials and other solids, including wood, may be
used. Further, the vents of the vent insert may be higher than the surrounding
fruit support surface so that fruit will tend to roll off of them, rather than cover
them. Thus, in a preferred embodiment, the support surface for ripening fruit is

concave and at least partly inward sloping, but comprises a raised area. The
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(see for exanple FIGS. 1-6), still nore preferably at
| east partly concave, at l|east partly inward sl oping
wa@npasateohrast partly curvilinear (for exanpl e FCTEBS2004/026751
1-3,5-6), still nore preferably at |east partly
concave, at l|east partly inward sloping, and at | east
part Iy upwardly curvilinear (for exanple FIGS. 1-2,
5-6), or at |least partly cohcave, at |east partly
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recel{fihged SRy e daRer TP, ot e TSRt e 58'shown;

alterdatgdy dlye peceiving area may be lowered relative to the surrounding fruit
support surface, or it may comprise an opening level with the surrounding fruit
support surface. Preferably, the first display part 1010 has a balancing surface,
such as a balancing surface comprising feet 1095 or some other balancing
surface. As shown in the preferred embodiment of FIG. 10c-d, the first display
part comprises a balancing surface such that it can securely balance on a
countertop so that the first display part and second display part may be separated
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may be made all or in part of oxygen perneable

material; they nmay be additionally or alternatively
waensil@ted. The vents may be integral to the BPOCBEPERY4/026751

parts. Alternately or additionally, the vents may be

formed by a gap in the display parts when they are

joined or by a vent insert that permts gas exchange

bet ween the chanber and th#bexterior of the ripening

f d t
and sendplly pastBl A bt CataEy durte el Snncl Sitacs™ st support
fruit. elnithidi ceeset the balaneing sunfeees caftpriseyfebb1084. aI such as
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| nt.eara
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FIG.d1’sdiral/ display payt 40 dakerotimougb planerx-xi nkethis “Bog food bowl”

conflg;ﬁré* ioH) FSt alsm%iy %%@%@AP ﬁfb% sf Qirdt éﬁﬁ%nydn%% %%@Wagai“)(‘i that,

[
alongt wntbatl,{enmdewm sofafreltpswmrk e‘an %&\ég 30t fcrre@sta theflew space
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by reased Pagien CLIEE AR Parhuallay) is 085GnBA 5o T 4 and at least

in petrheecﬂﬁmicetesamet tenteec ohthedvejhtbepaing rirhefCe (skiovurt inbBIGN 13).
The ﬁgp @aﬁt ﬁg@pg@nbgﬁh@d sbgggﬁeda% fHeS ‘ﬁ#&-‘/d@&%‘y ﬁl&% Wuraed that
supports the first display part while the first display part is combined with the
second display part. In this example, the weight-bearing rim 70 is substantially
level on parts of its surface. Since, as shown in FIG. 12, the first display part
comprises a balancing surface (namely its flat underside) it can balance, fruit
support-surface-up, on a flat surface, thereby providing additional fruit support
surface area. A display part comprising a fruit support surface may also be
reversible. That is, it may have an upward-facing fruit support surface for ripening
fruit when in a face-up or face-down position.
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securing agent, such as glue, sealer, gronmmet, display

part feature, (such as a tab, indent, lock or latch on
wo b@sdie®pd ay part itself), or one or nore secuPCTyS2004/026751

pi eces, such as a securing piece that attaches to the

vent insert fromthe other side of the display part

t hereby securing the vent insert in place. FIG 10a-d

shows a first displ ay part161010 with a vent |nsert
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he surroundln Eort S ace
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s BLeS RN M P8Rl 20 BRI IR A csoiey
partsyrttle fruit support surface of the second display part may comprise integral
vents.

FIG. 15b shows a cross-section of the most preferred embodiment, wherein
the first display part comprises a balancing surface (in this case an integral ring
represented in cross-section by the two dips in the underside of the first display
part). The balancing surface can balance the first display part on a tabletop when
it is separated from the second display part, 1620. The balancing surface may be
attached to the first display part, or be an integral part of the display part, as
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may contain a partial or total conduit. See FIG 16¢c.
As shown above, ripened fruit may be separated onto

WO dseUpPpdrt - surfaceup parts, the chanber expoRBEHUS®04/026751
air, and the ripening process retarded. FIG 12
denonstrates this feature. FIG 12 shows a
cross-sectional perspective viewof FIG 1's first
di spl ay part 10 taken throdgh plane x-x. n this "dog
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u i splay par
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Ui

anot e BURTALY 1 RGBTl 3FE 55 1635 1 Hapoc
to refcemeteltmpplmr.ﬂa)sparftd@@OmrerhaﬂkﬁZJD removed, display part 1610. This
permits the base to be used in various types of ripening and display formats, and
permits the user to separately display fruit on the first display part and base
without carrying or using the larger second display part, or forming the chamber.
Although the base part 1645 is shown (in dotted line) to receive the first display
part 1610 on its outer rim, it may also receive the first display part 1610 on its
inner rim, or some other way. A variety of materials may be used for base part
1645. But the preferred material is stainless steel stamped out of sheet using a
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conprises a vent insert receiving area for receiving a
vent insert. Thus, as represented by the white portion
wo@boosal®esl area 1615, the raised area may haveP@r/g10e4/026751
formng part of a vent insert receiving area. As shown

in FIG 15a, the raised area may al so be shaped to
receive a vent insert, such as, for exanple, the type
of vent inserts shown in FH&S 7a d and 8a-d. n this

fe
tool REFEIE BRERSTnINEUS AR iR G| e VoA Ehaup7uaiy,The base
part qoay &ilso der awees out Mrenamelrrtg ateel/eusﬂmg the same qrodess and
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The H"%f@ éb&rﬁﬁé %lzé—'f&etﬂesﬁasé Bart i3l éiﬁfﬁ)l)aﬂ%adib@@é:teﬁfof #hE vent
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it is prgiprable tuhdex about a dmlftinched clearance beteesh poy tveats and the
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shows a_cr oss- ect

EIC. F 61 SN rvistan (SANSS Of 1 RETRITPd: Taarig SiFplay of
FIG. pfﬁd aﬁ@m:ﬂkﬁeﬁ?\g«nlﬁ)meﬂﬁsdzm dispfayqear, |162tdnma)cbeealavated by a
oo B WP G 4180 RAEUP b
roontial atmuisphesur f Additionallpadaaternately f tl”ressedm Id@pl@)arplart 1620
may débrﬁpﬁ?é’l eB@Enlflggnsdrﬁ%des s?{%ﬂaéétfgé* fria f'@lé\}%ﬁe S’iﬁﬁﬂﬂﬂ its resting

Cl.hg _surtace
surtane, S5 Bas Peteshows in G ) 6a/ 65-t mikbe Rollgwdg il center

Addlﬂﬁhéll)f)flt B¢ bai cplcave BAtines#eIhe 8B cotd a&gléy ﬁar\t\/l tths rpreferably

a ringhShEPE 85 HBMed® APOURNLTS e erthetes clabdsst gt 1645 is
elevaiexdt (preferdidy ebaubalhalfdncty) (sfﬂtﬁeagmuhtiaand dis¢ innewtparideeter has

o gy <05 A B o ORI it o
exchangeabetwéen HhesﬂpenMIgdmhph"&)prpand ﬁ\eefselrr@unghng atmosphere.
Alte@%@g 519?1 éd&ﬁ(%e ne}s\éeﬁgrf 1Bﬂ§trﬁ§ﬁggfnﬁsé%té s nt lnserts to

egra he rai se
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ety S e R e e b Shek LR g o
displagwpartdigr®a Pieatately bp dduiionally cheddisglayupadrmay comprise
oo 3éa HbuGh BILS Sadfidt el S agHaNGE i BE. oy, The
base partfmay also comprise decorative elements, such as the embossed flgures
1649, as shown. The decorative elements may double as vents or vent inserts.
However, it is important to note that the preferred embodiment shown in FIG. 16
may be used without a base part, and instead use feet or recessed portions in the
second display part to permit air exchange between the ripening chamber and the
room’s atmosphere.

According to this preferred embodiment, a base part 1645, such as the
base part shown in FIG. 16a-g, may securely receive the first display part after the
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support surface. Integral vents for the second display

part preferably conprise at |east three hol es (nost
wpe@bet@nd y precisely three) that are equi di stRCE/US20041926751

the center of the fruit support surface. n the case of

the nost preferred enbodi nent, these holes are 8nmin

di aneter, and spaced 53 mm fromthe center of the

frU|t surface platform Corgistent with the best node

practicing the first aspect, the first, displa
second ISPl DBIT 1§ SSROPiM 16 Ry eI RerVig ISPIaY, B sqnugrt to
an aliéfbted Béﬁﬁguraﬂom for freitididplay %ﬁdvﬁxbénm@wﬁm tHeefigit \digigay part

1610358l AR ey BB 1A e SV IR Froeg ampagiment

the lmsegmrlane%l mayl bei anmu%epﬂmdsbabasaeparhy Asewithathee rother
embcﬁ{n%eﬂ&%ftl‘?{hﬁsq dﬁs‘sb @Q;‘rf] ? \éel’%h\/%{iﬂéhhéﬁnﬁ%gﬂhét Bne fruit
supporisuiace for ripenisg fruits oahbptb ltﬁr%dgﬁbéﬁaﬁwﬁs&'ﬂtl {f may rest UPSIde
dowﬁ@n""l'léﬁﬂ"ﬁ G ondl fa‘b@é’ﬁfb ah8Rk o?mh@é\’%@%&@aﬁmher both the first

ant I

other non d shapes,, subst
display IH%EQP aihessrgand g’t §||a|yyh B?‘iﬂtlagl e@ﬁ%{ﬁés such as
notcldd gRidee cﬁ&@ﬁﬁéﬁ‘emlélhnd@rﬂé d@lda ummgaing‘ @ueh g9 a kacating ring

mtegga@géb”&n'r ST e 0SSt RS2 T Bk T 8 it he
display plae(bemaged)ef ezidily @oshimpedpen bnéetmthahand/as enpthet base part.
AIterdﬁt@@e o‘?siﬁsa cﬂ1 ttﬁ‘@' ppeg'[ rﬁ%f)hﬁévé %Séédwlti 4LFaEE, such as a

su ppo an ot
rubbwmcmmacbmwwth@m@hm@% fﬁawe,l\ahlsm helgs, apeyre; ihe first

dlspléy‘? gg égmoed)rt i@fon@' digplay f@ﬁrtb it 6Pk surfaddd dnd B¥parts described

a art Thi s ermt the b t
hereua@reﬁsfqrﬁb'va?ﬁl e p@W@ﬁ At '?%té’ﬁ N8P §p| Z;e °
th'Wﬁ@ ﬁlaﬁdrré@r smbddirhenty sthe ts@cea@adapiayy pairs pti 620, when

corb b s TR 35buBRS 365 MY homnerca

innelf surfacey $uoh asua;inbam inPAFtGBudhathel hand b@ﬂ-g al@dl@tln%r figures.

Althﬁ@rﬂ%{éﬁlgeg g)%?ts L}%ﬁ%hng; Btﬁe?‘f)?;ﬂé/seoft |Hﬁ§|g ét!; riéccélé{/azﬁlfabfctlonal it
is balieved f@a&moaybrp%dtdlamqm S OMPRASD FrRRLaBHAIlG hemispherical

cont@irsefuritfeys r@se\i‘ﬁﬁ %SIYfrd?&lngaﬂ'\%f :‘Trgitsclﬁﬁé’r lttﬁgatlt?réifj ?Wn ban the
erial s
oG s 1 RSB0 AR ol BRI eRon-domec
chanﬁb@%&&h _lg'hB‘ltm sgbsthnitallyr hemisphehiealvsirapdadhsiearnbes lasvshown in
ein e.bas -
S TOR R M
acceleérating fraltarlpehmg cdte Exparlmthl%&%ultStSI%tlmeQMy be
nqﬂetmgtp ﬁédﬁ'@rﬁ%mﬁ‘ﬁ‘fhﬂ?é fﬁﬂp%ﬁggrta%%cﬂé‘@f the second

dlsplgveﬁa& ﬁe@reéqfabmtéeaﬂzla naf? Eéﬁ%;%mwrrs;ﬁ?rﬁ farably Fegst in part
conctabé %&'&Fq@ést%arﬂ)h%ww siepRy, @il therd pidferabdy at heast in part
concave ate Ireag{1 ﬁly |nward slomg and at least partly curvilinear, or at least in
part concave, at least partly inward sloping, and at least partly upwardly
curvilinear, or at least in part concave, at least partly inward sloping and
predominantly upwardly curvilinear. As in FIGS. 15 and 16a, the second display
part fruit support surface for ripening fruit is at least in part concave and inwardly
sloped. As shown in FIG. 16a and b, it may contain integral vents level with the
surrounding support surface, or off-level, such as elevated relative to the
surrounding support surface recessed relative to the surrounding fruit support
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Importantly, the display parts of FIG a and b can be
used with feet or sonme other bal ancing surface rather

w0 b@s/obase part 1645, as shown. n all cases, iPCI/BS2004/026751
preferable to have about a half-inch of clearance
bet ween any vents and the ground to ensure adequate
ventilation of the chanber. Wth or wthout feet, both
the first display part and28econd di spl ay part rray

ch bal a t f .
suriobp o RS R e 3954568, B, o St By
portldn pePH nngtBsmt@y of FIG 15a and b. As shown, the

oer\]n%i%ﬂ%l%c%gl-gﬁ}e'ﬁlrts}gégl it Q/e‘hltse ag@g \}téﬁt thd¥?8may be

Iocated pianvagos$ dobatiormn ont fee rfcreinobs am@meme the most preferred
embc%gg'lgh't OB in HIR! fé%r <|‘i‘aft 8§ ?g)refeli‘r%dsﬁﬁ ABde Qhésﬂé "\‘/lénpﬂﬁerts or

anci

rise a
Integralaiens lagaiad subsieptialht  thectaniys o iMe-Est GpELagE. Further,
as sHoWn in BIG®WB4 QnG“bt #d vérlits FskownA Ge-fart ofyeritdnsart H6256) may be

elevatid rSlguio € shizp R supppe B, bR Sufrileiktufiaing
sup ast surfage. orAecebseunrelathve tmutlhersuwmunn!m@ru?fsupaeré spsface (such
o g3, B B YRS LY, p s, Bk b i 6] s
of thefiast ehspl@aqw”t e tat taoss 0riy slightlys highgt dkan ey vengpt |n the first
dlspl?gg i TR h I]iﬁg@@gﬁgh%ﬁ‘éﬁ%‘h’élﬁenfaymuﬁ@h@ﬁ@"ﬁﬁrceﬁf& vented

t
embogiantiori! 1 2eucyed (nalcge alsceinos enlstdhth risherhan the
first Uib?)ﬁ)l fia-artt Qe réduliois iforehse &irlf civoulbtien rthpeugdhe ripening

ohargi 5, 1 o ol MBTRLCHRpaY S SRR By B8 vl
to h@ldetvm I@IIL@zeMapptesatmamw preferdbdy \ibree ifulk size apglesi »stilltmore

e ) 85 0 06 2 8, oo G BE0E 1 1, ot Bheep s mor

preferrablycswmﬂmererfeﬂ@s@e@p es»a through whi ch room air may
bq T gefd?ﬁéllhthbr‘@pﬁa?éméé deEBﬁb@di%%ré]ﬁrihenaYarﬁbépmay be

ecaratli ve mgnt S, nmbossed
APy,

split itg & Bkiraliy £ chasmbars Fiobie 3o PuiTRlY & LS ykewise,
the dispiay 9aﬁ§ mmn@én%babe ipaste| iy Héowplitdnto a plurallty of parts, or

h
ve o P ialt o bl By 20 SUCELAUEHP LBy Ao may
be splisirtach pherafigeof fuitrsuppostesurfacas ondei twa 10§ tweconmore fruit
supsrE8lesRer s P8 P e SRAFRANBRL PRV Bnd 16 coptompats
a pluralityhios cmaénb%rrsecpéﬁtﬁboaﬂd@wpoﬁ alaé@cq*ﬁartTh%wdemeﬁ of the
platf@n 485, }F@ﬁ? rﬁéﬂal@é‘@%ri‘ew bt Shag&a-ifcludmy é@@WnWa‘:‘dl curved

receive par t ter t hes cond
surfaggrqr lpyel r%lffﬁF@d ratheg ﬁ{) )Pp"i"?fa Y GUUGd ﬁg a8re ﬁhggynma e first
dlspI@9rpé¢tf Maw)e%thék trﬁmb%tmmftDQUQMH as oherof tieibther first display

parts degcr"jﬁ/eda herélhpegmﬁ;arw t’the tf it &lsf)ﬁaty sdbgf%ln%}hdogultfaces may lie
outside the rim of the second display part, rather than inside, as shown in FIGS.
15a and b.

In keeping with the desire to have ready separation of the parts, the
interface between the display parts may be unrestricted, with only combining force
being gravity as shown in FIG. 15. Likewise, the first display part may comprise
an extending portion or other lifting surface to permit the user to readily separate
two or more display parts. However, in keeping with the space efficiency desired
for this apparatus, the extending portion of the first display part preferably has a
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resting directly on base part 1645. Thus, in this nost

preferred enbodi nent, the base part 1645 may be a
woniosi1quy pose base part. As with the other PCT/US2004/026751

enbodi nents, the first display part nay al so be

reversi ble, having at |east one fruit support surface

for ripening fruits on both its sides. As a result, it

rray rest upside down or riafht side up on a table top

low pﬁg ol{g,l%&@ﬁﬁ)sg%%gﬁlge dFur aS'; r BQF”? t Fpgﬁ fpg%@rﬁtglgdltﬁéﬂoﬁermost
d'améteﬂbﬂ fties exteratingpantidre hﬂhe gustadisplayi part rrélaltluettoat%e display

parts I\I\H e‘ﬁ |gp it lr8 c[%ﬁéﬁﬁ% é{%&g 'tlg%aﬁ %h e g{g?%?é@gitflg&s than
1.1 tdl Spasshawna@@6dniotd 260 sam). h et@éead@m rertipamiay hgyocated
closqu tﬁ@ Ei‘ﬁ’t'ek‘féc tier Wﬁlsﬁﬁg%s‘a@@ Gsthbined/ 6\” Icﬂi%ltéd‘ éway from

|'ternate i on,

the inl@jieby aiGhereUDr o1 ying sk PRy ks 8. SR, g Sradually
broadé?mg?\ékteﬁdfri‘g%@tloﬁ lof eidfist dispRiyaedrt OEBIGLIES. whi ch

i brerpeited epadimeils, degpRl AR inBPH R FIE ¥'end 16 may

also @@eombim;di Wwith earioas etherdeatuats of thel fiver aspeqiadeseiikgdiherein.

ThusS i &%)a%h?p!@? ﬁy'it&df@gs %&%ﬂ%ﬂrﬂs%&@dlﬁﬁqﬁqnﬁaﬁm df Revent

insertlios pduafacpafegtures 110, iropiayei frei stalkilitys ORhigs frujt pOSI’ﬂon The
surfa?@é“gﬁ &ILSE?y rbeﬁfbe rsu?ﬁbﬁ%%?facéé“%hcﬁéhéﬂﬂ@% m%nyFﬁ»éi%xtured or

other figures hou
CObf@@anhféé‘PBaﬁt%S maplem P BokipRIING \BoRDt Hn H?fg'r’d'ng a ripening
solid Sél’tfﬁé‘fcﬁﬁ?chabﬁ withaeit izpeakingi t The dieplagvparts, hahambats nant fruit

suppgis misteeB nsarRE e ) BopEb e, AP ity s o

coatihg@etiftegral dudis suréacet materighe Mihegapparpiusymay eainprisg B. holder
|
for aﬁiﬂ%ﬁ@@ s@ﬁ@”@& h ta‘gsn{:\%vlvﬁsﬁﬁ@% SR of HTEU AN a0 ﬁ enclosed

erical shaped ¢
holdexs shown in FIG 16, may provi de excepti onal frwt

“Tfh‘éo"o S0yl iott r‘é%tl&ihb'#lesﬁ@ﬂ c@'rhd ase gbandtinngeveral

frurt rrpeni ng ee EX erlne tS section

methpds @fripgningi gsubg %@p@ deLeip: Jp:d eﬂ%"ﬂolj is best
to pladd thecdppairatueor ﬁp@mdgdarﬁlrmwap anta ta)lep oetoeunierippaaway from

G S5l 58\ GRS ML gy o Al o
thosenthat paefalr bel ypered. ed3o riot wash th@rfaat/@efqie p%&mg it in the
changc?értfby Tétle‘@{qdn}]ﬁélﬂﬂ? @%sa'ﬁiuiﬂhét ﬁhopﬁétrf nEHrdf'théﬁ%fpe can

conca

be pHCeﬁlcﬂgIhQaﬁdtSdﬂe fraiissunPert $Liff€!ﬁﬁ/\/a}td§)fu€b¢'§/?m"ﬁ@é\i|% topstagger

rlpen"f\'? bo?ﬁﬁé\mh s%?ﬁé uRAPE FMAL otheé ‘ﬁ@&tsu%bi‘ﬂ yurlféwrdibated outside
go om hant rvilicnear

the chpciber T HaRnGASter 4. SLHPRTPNSS T8 o TP e, TealiMto-eat

piecéd!Bp4lldbls 'ehfsﬁ(d%yf eithén theni a farfe watch sf sipel feuds that meedstto be

ve and |nvvardly sl oped. As shown in FIG 16a and
consqud?nH:g B¥-ain integral vents level with the

Prior to placmg fruit on the fruit support surface to be enclosed in the
chamber, inspect the fruit for bruises. Do not ripen bruised fruit since it will rot in
the apparatus and affect the taste of the other fruit. Then take the following steps:
place unripe fruits on the fruit support surface to be enclosed in the chamber.
Distribute fruit evenly around the fruit support surface. Preferably do not stack
fruit more than two layers high to reduce bruising and instability. Bananas should
be placed on top of other fruits since they are softer and bruise easiest.
Remaining fruits should be stacked with larger pieces on the bottom and smaller
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surroundi ng support surface, or off-level, such as
el evated relative to the surroundi ng support surface
WO emens@w rel ative to the surrounding fruit PCT/US2004/026751
supportsurface (such as shown with the recessed vents
on the slopes of the elevated portion 1625 in FIG
15b). Likew se, although the first display part's
vents and/or vent inserts 28y be |ocated in various

ones. 3 fis PR asdinsonruae ihe foRim Ty refaoly Biafs tne or two ripe

fruitqyr mbst peefetably aappléd arebaamias, neerthe fouit ;]sum%plg:tztbuﬁam 4o be
e

enclé?%cgﬁ%iegzggﬁ@?ﬁk%li@ Egﬁgﬁiﬁsﬁqﬁ%ﬁiga and f, {he rt

vehhen combine asfirshandoseaandt disptayr paris nelpseba fruit suppo

surfte® evgtﬂwe\fll\"ﬁﬁﬂgﬂt f@fere&anmgﬁn@L&fre%w@'d?ﬁomp@pﬁbeﬁ.ﬂpfgése Place

e e surr i ng sug or t Sﬁ'lr ace o
fruits ghatsearmnot ey fipgaed ori yeadyuior et i pRiRRort surface
locatedr baiid $he icrasniidre l\nélﬁlryalnspeﬁt $h<§ AW in thél éhamber daily

f
thousﬁ@)ﬂftﬁ%ﬁpa&%ppgv'%apf 13 eS¢ IR SEPG LT, a require
ywhegbefromhartothelaysntosripen,t althdughs most $plitagamdret rip@hed within

thre@ldtapgrlg'g@%%pggreartlﬁ% g‘esd’m{a Ifﬁuﬁ?ﬁ’pe@‘?%ftc?'%tr’ e[%t epara af Qe C}he display
parts\édrebyiopeping el shambghang toigihand/ion smalhher fru@tfor ripeness.

Reméiv%pﬂ Lﬁa/ fﬂﬂlﬂétfrdﬁﬁ he & lé;i)ﬁbﬂ éuﬁrabsatﬁaﬂ bRcbrmfds’ éh'élé&éd)"h the

chamher WiiR 178 Patto gre SOpIRRG. RecoMBING bt Rad Sesand 4P fgparts

to eh@lbdetthé frwit Isupp éﬂ SR @sin @Dclﬁambéf erRiaty rigereel bdlthe fruit

sup fsléri&?q,'&p@teé %}dﬁpﬁﬂ%@@ l y édzjcgngwa‘jp.gﬁb gﬁedeIde fruit

suppwt sunface as aglegedsilis bestrmrlfeelpuﬂhle chameberpal least half full and to

mix t ﬁBPfrl%if‘R}oﬂhyne\L Of @éé frf.lﬁ‘?n ‘i’ﬂ?%’ @ﬁ&rtnﬁﬁﬁs V?ﬁ@‘? Gl kiﬁ@ fﬁ;ﬂ;olg' ribe the

displeyy partprisayfbes sspar@tedt@zncbmsgﬁla%etradlthnale\np@echam#eered fruit
bowRl spl ay parts | ncI udi ng any base parts, may be spl |t
[ art ne of

o £ Syipbles ahe Srtbadident of Pla85 a8incCis faf tifiarals Ssed in
accdsi‘ﬁﬂlﬁﬁh%nig?thggett%ggﬂ?hem&i i'I:stoé dsrelnlnﬁatlysblpemﬂ:ult by: a) placing
fuit $fprfiecsr fhaBo' 9 e & et 1B Sttt muTRBR o ap, goparatus
compused:bploacas mone displaytpartsf by bambining twaot sorardisplay parts to
forml(g@%% tmér%rél'ﬁé?ﬁﬁers 127 rwéﬂﬁ'{gsfrﬂﬁ tﬁ’érebpeerfﬂkgstl gra‘pléé’é"l some of

a varil e
the fn@wlfvv@nm Qr wemaamarad@efeln ﬁ\eengmffsﬁ@ twaeharore display

arté ﬂnk@@hé&ﬁ‘%rﬁi‘ é(ntﬁ’léfyvéﬁ‘I asé'élﬁrﬂéﬁoﬁ h@W‘Teeﬂlﬁ@ bS/S‘JNo feet wide

whears:@?rﬁ%i st RLieagt PG Ghiseld Qe 95 Mare o b R BRTS it toast is
in péift rtrérwpbyenttém Viehtikatel syithapt fedstltaociergss o) fsapemtimgytwo or
mor<f, sﬁl g@ag/gggarg' m Ofr?rhofl:lp&gt %gg asfq%%yofpt% fruirtaééfa%rble of
ripening from one or more of the open chambers; e) combining two or more
display parts to form one or more chambers for ripening fruit f) placing at least
some of the removed fruit on one more fruit support surfaces that are located
outside of the one or more chambers for retaining ripening gas when one or more
of the chambers are formed. The steps may be done in the order recited or in
some other order.

One method for ripening fruit according to this aspect comprises the steps
of: a) placing fruit on a display part's fruit support surface for ripening; b)
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n keeping with the desire to have ready separation of

the parts, the interface between the display parts may
wheoosnt@siri cted, with only conbining force beP@myUS2004/026751

gravity as shown in FIG 15. Likew se, the first

di splay part nmay conprise an extendi ng portion or

other lifting surface to permt the user to readily

separate two or nmore display parts. However,

comtgtglg\g:rgl{? ;“dﬁslthlévhgqarﬁ eff {eFB&%@%@f Iﬁé tp%rrpbgh Bp%‘t\?ntlally
enddﬁﬁg thy ﬂﬁiﬂs&bbyrﬂmﬁa&bmmn of chambel fdriretainiagtripenind gas; c)

o S Y B8 S B L7 s R ARl g

at leastlomiei piece of frui frons Heafruip supportistifagei %)rre‘combmlng the display

parts @@éﬁl&?% {)&afiﬁﬁgséﬁ?&ma th% 6fru1taEL§’pISH?f SuRth&s & M hhRber for

retalr@mgemmmggrgﬁ& JoRlagig Hee remaved feyibop ggalﬁﬁ'@y part’s support

surfa'thtﬁé{fIQQ@cafté@%utd”@e tHeehambearts are conbi ned, or
| ocat erface

K Sinioh SOk e 3 Bl Ao e
stepé)rdf'ad§érplakgngNJmlpél frgit pan td suppértthwfdcer kicatids insige pahottom

oG, 0 BT LB SR RISFE BerrIagady A8 wrcey

enclaxihg thd uatipe fsitin atventilated chepiherscliesenging druiethat gannot be
ripen Uoc‘r r Jidé frUFP}SnQHﬁ lt(?p%’ g%l‘rtn*é'of wﬂéﬁ\fgﬁﬁ’t SUHAGY: d9 Vﬁsufaﬂ¥ 'ﬂ%pec’ung the

ert, or sur

fruit %ﬁt%ﬁl é')‘Sl ® thﬁpb@%“fﬁ“ﬁi"ﬂsﬁ%l Tquﬂ of FRNEPareR ‘i {surface of a
dlsplﬁ95[:bért 08) rdévif Tfhécﬁfb ais td?epdrtsfﬁbmythpabdmomsclupptayt part; e)

T R e

fromahei sttom gastts frdit smppbetrsumfade and \reamunapeefmlhgn thraesame

fruit ggé@%ﬁ é@%ﬁérg g)‘%%er EXe aagg aé/ﬁb f‘?ﬁé b%gtrr?ﬁ% y part;

and &3 placiogtthageprovent tgit an the faps dssnlasa@@%frértu supporhsurface

Ioca@p%ﬁ%d{’é tﬁ@yb&ﬁﬁprb"pﬁoﬁal\'&g' ﬂ]'%{, fnﬁcgp%é Fﬁd?lemdllﬂjé;Qhédstep of

sepaéa&mmmtqpocﬂla@lﬁy Pﬁﬁ%a&agP ﬁ%‘éﬁsel@ymagk?n% Hﬁggﬁﬁsn} soRgrately
like %Eﬁi@hamnbﬁoﬁll@uﬁﬂce*; raallsmeefralt igetipedsinod prefemédgnethod, in

arofe Bl LRI B K3 AR A S g R o burtocs

whlleiutsﬁillasuppbras frabltha’ohas aupmledtfop aatimrg ihribe vientidated chamber.

Thlssiiﬁbgggéqe etk d ghln Spr%ﬁr@éé‘tf%vﬁprdbéi’/%ldp’nﬁ'éﬁlsof E}gé newly

I‘ om canno
introducedvirsilt in ke chambebes @pm pared i yhiolesiale f&i&a@mm@f ripe fruit

with 'tAE ﬁ@\gafrlﬁ'it ngTI“iéz :%?ib'ai’&ggé@ -and Méthédsthef&iRNaybBius help fruit

prchebeh o Bt B T 3Bl g SR

St Ag96r thd aspHrafishin HeabéstumadeEbovosllipatd glass iopréfeered over
s YR PSSR ST S Dy BBl i
importad Yot @am epparatus that a user will look for to make subtle determlnatlon of
ripeness. Further, borosilicate glass seems to retain its clarity after washing,
unlike many clear plastics. As a result, in the preferred embodiment of FIG. 15
and 16, the interface between the rim of the second display part and the support
interface of the first display part is perpendicular. That is because for borosilicate
glass parts, as the preferred material for this preferred embodiment, a
perpendicular interface reduces the chance of breakage. The preferred materials
for a glass apparatus further include Schott Duran 3.3 borosilicate glass of 2.5 mm
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pi eces avail abl e each day rather than a | arge batch of

ripe fruit that needs to be consuned i medi ately.
w@r006/014003 pl acing fruit on the fruit support sPCT/EHE®O1/626751

be encl osed in the chanber, inspect the fruit for

brui ses. Do not ripen bruised fruit since it will rot

in the apparatus and affect the taste of the other

fruit. Then take the fol |l o®#ng steps: place unripe

o fruit t.he, frui [
thickpfs i, Sk, PR Baftn SRR b Bh g oG YreSff, ftbouan
sodzslimpoort other giass. typeeeaabeused. nibtis prefekretirtai ereater @ mold for
mach i LB S Y Dl .90 Pt for copgstency
But hﬁUdt@OwnnZ@mWSaWYSBGtlé‘iedaﬁﬂ'dbmys@ &aglj atrequired when
ST 4 D e bty s
Furtigry et BUTJEA FlRoTaRy SRS, SAGs andsh 95 Rkers 1 Aave, he snt area
awa¥ frioen thiebancingssu rtaw‘%e(ua&gdalw 21bp I3emnuy tohredace sineven tshefaces

i e t : :
an 5 SRR PR e R B el i s
Duraan@.3sglass,dtsibsstl taycopaidri theme falloveas by re-ainnesling the piece, so
; _ g ; .
o5 USIANCEBIBNEAPIE Sy A Ry Brdin SIS ar
prefeseblyears-driledabut may e fame et qut JpsSEiy 6ut oS4t Py seme otner
metHdgicat ed out si de the chanber. Visually inspect the
fryit. i h ' th h t .ent .
ottty cPleRiiBe foat SrrRBHRReE JREF Verons &f dhe dlisplay
partaadgeérived frv BIG.115 aneéf 16aytee d'ISpteiyppat,‘é irtetface: greferatily may be at
I , i nnt .
othegﬁwgﬁea(fﬁésycﬂf aééﬂng%r O Féz;pg%aér?gdet? ?)' 3‘35 HP?%tea,mseosgapkaer g?elrregular
contours thad slcapopeaaddly tnesmitipedireh disglayhpad Harieparatety and stably
balabeé‘..cih ﬂ?é’é@éeﬁﬁ@'shmﬁﬁ ihtbHhEe bPind fiﬂ%?ﬂ?s%?ay ;Eﬁi’@ﬁl?réét@@n the
ruits fromthe frult ort surface that” becones

su i
rim when dae@arts arRcoraiRer: Enkavhan Be et disaldy Rah R fagpoved and
balaRes@duppdri-5liFacaanp, 619 aomst slirsiebathedfirst dlisplayepatds ereferably

suprghec e Balord SiiRabnoet 1AAR e, et BRafete. oy
way dfeilfiﬂt&tratiohdcﬂ@eW?fsdes the froi-suppodesurfacetups bplamcing function
ey &' 50 B SAitnihd 31183k b IS SHRRRReR shown s
balangingpsurfaagst 180) thaé restainsisie. theneerimptert oferimy 47Q of she second
disp{dlygglartt Wandi SUPleRY t a:[}‘_[;gtr g‘g&@i&?_ﬁ&?aérﬂi efbcdnd HREPHYEDart are

I tional, non-c ruit bows. For exanplie,
compi@denbodi nent of FIGS. 15 and 16 may further be used

I NFRG.Cardshbivd thae sibbeadmtémat1d0engl tesilTlous thea regiprocally
contPisel R Sedkboci 70, 5L 8 ke o BORAHL Bl peny e parts
are epmdiredis Yebrthe iseedndydisplay qrartrand it 6pl egn gake ©n &)y shape
sincE W0 bRIMidd SurPicd B SurficR! A6 SR3dott firkt display part 110 once the
first display part is separated and placed on a flat surface. In FIG. 17, the first
display part wall has an inner level 190 and an outer level 192 whose juncture
forms at least part of support interface 160. The balancing surfaces are the
bottom of the inner level 190 of the first display part. The inner level 190 lies
inside the perimeter of the second display part’'s rim when the parts are joined.
(The inner level may be an extended version of the recessed portion of FIG. 1).
Alternatively, in the preferred embodiment, the balancing surfaces may be part of
an inner sleeve that attaches to the first display part and lies inside the perimeter
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formone or nore chanbers for ripening fruit thereby
encl osing at | east sone of the fruit in one or nore

W@ b@seinss wherein the size of said two or norePdi/BE§1084/026751
parts permts themto fit entirely on a countertop two
feet long by two feet wi de when conbi ned; and at | east
one of said one or nore of the chanbers at least is in
part transparent and venti2fted with at |east two

of the,§6e31d GPRUFHT HGIRONPEAGe PABRETSIOINAL 7 PEiIANSYBYR) & iner
sleevef restsp@ithingth& rripm éfﬂeleﬁﬂ rem&;my thehlmelgb’eof theaditiday, yet)having
c ni.n
oxpafiffd Mol ek Ro PhelF e tﬁé i‘tapﬂ%%ép tblhg ot | oast
s dhtterodtivetly, indhe peefefrediembodioent nf_)F f 15iandsifpbe inner and
outenslﬁ(léaﬁﬁétlér{‘ ﬁ{alyal%é?oh WEtiRd I?‘y Bﬁrt%flnfé?%r%ﬂﬁaeé Rifls case,

rpe when one or

the ePRaFk ivteEABer Hraed ' pbithein, Jumﬁf@"st'%piQSWQyt% flish Sisplay part

(cauéuhg 168 gg%?rﬁ]@ais?ﬁsyt SArt % gmg@ma Gﬁthfﬁ ther piafmett@n@f s fiet display
, ing, to this aspect conpr

part's E@ttgméﬁgerb?"e 5?“&”‘@@?9’63' gqstargp\mgeg SB| ay paﬂJ IsSes
BFFEIGL 18ughiows an witbarativeqrefarpsehemippdimenminini winioly thé balancing

ispla t b

surfaghgBaf Hstare ool BRI 8 e ByBYm fok 185F fhe one or more

feet ware hprefesaklyastspended frel.'rathﬂ ndergide | ofgirgissupppriasurface for

npen'nr?ﬁh épl%rfot ! Th%qgg%lﬁ 5RSwh e F‘i@’o1d' SRteaftdy, tas ﬁﬁé\ﬁﬁ the fruit

enovi ng at | east one

SUPPPftuﬁiltrfaqeofﬁrtﬂf@meJFcrtwtsci%%istess‘a'?‘? € dnog) f 4’%3@%@% ingegral to
the er%rglué Rif&wlpéuép’ort berfaky forulssning fraitl 430280 ltihet theytexéend to

h
or beloythe FESPaist 61 86 Tt nley BARRA« P SRRy i be
usedaﬁr‘thewsfep@drembudmmﬁm of F’T@SJ $5 boddited ou: side the
c

C DA Bou 0B 195, T W' BRAHHED e fogh Ot ot
embudnmqm nali alsonba Slmﬂbmttallyuﬂataagrtw@r@apgahe rfgstjéig isplay part's
bottcﬁf?t\ttvﬂgt1 Stﬁéa&bﬁﬁgﬁtSWr@cep&%brﬁsﬁd%)ﬂbém|§)é WHMO that, at

t bo art thereb ? cl osi

leastinrpath Fplrecatgs éh%@ﬁf‘%luéto@é’”éiﬁﬁﬁbsegn €§ %'9@%2;‘?%{5‘9 fim 170
of tHe lsleboﬁ@&!lsplépn}@ért bealls. péﬂﬁsi ma{rb@eddrrml(as omith the t prieferred

erobgart oA BE8H 9% 6ing e hoHB ¥ PR 8y pr

comptiseaghuraddrsidesrrg ¢émt showrgcas af baladcingl swigser t The)balancing

0 t
surf%c%ngé%gﬁslbggt t&‘?ﬁ“ﬁ%@@ﬁ rﬁ’?ﬁ%y EBB{% Qﬁ ab%tctaﬂﬁq; qéétmé‘% help
positiemihe platfopartepdn theg basepartngl hq i mambg§m$|gmtla<ﬁ@rst display
part %?Hé %Ilp%%tsﬁovf/r'i Ublt afeiPReSIy |ﬁé16§ 36feth@nﬁ¥'sk Qﬁéﬁlé&g paR! iiP§vhich
frurt sup surface b aci
casetwbealtawpaytsp%nethm@ne@ﬁ@e % £ Fhedﬁémnfl/d% laﬁ' 6g~°ﬁ§ within
the ﬂérﬁﬁ%t@gofﬂfé fieta Pﬁayfpiart’é bettotrhe top display part's
it su ocat ut s t

ergrred eittedinget oas FRaRLlicFiGe: 4B, 316 and 18, and
further shown in FIG.20, the first display part may be a platform top—defined as a
first display part that does not have walls extending down past the lowest point on
the underside of fruit support surface for ripening fruit. Preferably these platform
tops comprise a fruit support surface for ripening fruit that is at least in part
concave, more preferably at least in part concave and at least partly inward
sloping, and still more preferably at least in part concave, at least partly inward
sloping and at least partly curvilinear, or at least in part concave, at least partly
inward sloping, and at least partly upwardly curvilinear, or concave, at least partly
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separating the top display part and bottom displ ay

part and using them separately like traditional fruit
whowssionte all the fruit is ripe. n a preferredr/us2004/026751

nmet hod, in another step unripe fruit is added to the

bottom di splay part's fruit support surface while it

still supports fruit that has ripenéd for atine in

the ventil ated chanber. Thi2§ hel ps accel erate ri pening

e B e R B e R PR b inbBf 2 iy, t st party
inwandh cllagsing e ané pdubstardizly odntirelgeupwandly wutvilindar. ndvese platform

AT
tops (o4, ¢ SAPABRRAIPSToMRTRIRS, e Il mrove
fruit ata@nlléycereduee ﬁrumrglbngn@ds tasugel feuit peising onribe plattara top;

' |n|gt§1:50 ﬁﬁﬁedlﬁﬂirﬂ%s' éwr?.rgms 1@, 15 ehrd 18d iy 8lipport

S ecause of its a
surfages rtrspeamg gt e 6‘F£ plaiasm fopris cAmcavs sandf@{)ke@ahpa#urmward
slopm@ BQD@@rﬁbt—@eé batals@dtai'eé WTHFd reimﬁ;&arfe@rmh? ovRsriseud filudt guide
urt her

to inglgie §iabY, Anf eHbBR a0 Arhtoe SuppBf: satecs: rdashelig fuit

Furtleéredhe pfruib igude miay aomgwiskt a first display eber vent insert, such as

shoﬁr@r?qjl "'7% ({i’fOtF E&ngﬁg aﬂfé & vérﬂg éﬂéf?rtﬁﬁcﬁ\ebﬁw’q@ﬁ‘ds not to

coveriieveaise lofa presemed embgd eay fh)%\ﬁtzel qa&hp@mﬂ%meéwably 18
x 8 ﬂhﬁfor'asnﬁtﬁﬁ SRaiPler BRPRMiMbEN 269|n<'1\$I~°1n R8P tcﬁamé\ﬁartﬂy(ﬂ 56 mm

ri,al for this pref erred

. Pr enbodi,
highp A RRAIE NGRS 1SR SHRRRIE SUTTase MEAHIBOERS 3 lowered area,
whidhrmay fgtherldtamprisd arfrudidguies ¢o iiraprovieostability asd reduce rolling on

the ﬁﬁﬁgéﬁq%fgg{sgr%pgs S'Tﬁ%l %‘3@5 %Th%te kﬁ%;é@aaggqnépﬁ@y S s%l ernatlvely
furtheacomptiseriniegsalbeenis)cso thiat theafruit yersdainet toecapet the vents See

t soda lime or other glass types may be used. t
ASpéﬁlétéWBé‘gerred to create a nold for machi ne bl ow

Ee matisrewiopref thamuafesresl gnbggmmﬂtsgomm FIGS. g15 ar?d 16 is
prefér%BE) %m&&‘na"?tﬂ lcﬂ‘ %ﬁyh}/a ﬁ@ﬂhékr%@saﬁﬂimd@%éléﬂﬂ ti#bKhess.

Mord giefiratl. i eSSy Lo Datongiodt ﬁcﬁtﬂa%t%%'qt"mﬁq@%%é&ween a
sixteenth loéran inchn(2mmpiand thrée irichlesvibitks(appaodmately 78mm), more

kBB ANl 35 AL VR i,
and analsteprefarablyr 2pemnb thickicilhmasier inaplestiaftempergarglass, or some
otheWb‘i{’s t?r:?%g%ﬂr)lggrgéﬁrﬁ? rth@%l Wtﬁﬁ‘%g e%rsﬁy ?ﬁﬁt@ﬁnért %%wnh the
first gispday pagsashav &y &ilg. \ﬂéaﬁ%ﬂﬁg ﬂi!%é"’-ﬁl dipplay Rﬁﬁ?t"@a)bpe multi-

level rtﬁé\‘eb??alé?ﬁﬁﬁlﬁ% l}hér *ﬁﬁstfmérﬁéY Paf BrEbprial the second dlsplay part.

Seciind SiApIRY Rash b RD. et LAY B AHTPAIBChalss ot ekt one
recessed attic nmgmét_epmn;i thesuseerteiapeess fantdhift mesplaafxorm top out
of e seraRE HRpIEE Beliy Q*t%}ﬁ*%x B BRoiCich) By Hal e rocessed
portioho(likei thak|sBowr0 imfdG1112,t 19r@ndall 6p thatk row arslagmrtirsurface
thereby leaving a liftable side surface exposed when the parts are joined. As
shown in FIG. 15 and 16, when the parts are combined, this liftable exposed side
surface permits the user to readily remove the first display part with fruit on it. In
an alternate embodiment of FIG. 15 and 16, the first display part may include a
gripping portion, such as a hook or handle, so that the user may lift and separate
the first display part from the second display part. In another alternate version of
FIG. 15 and 16’s embodiment, the first display part may comprise a vent insert
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contours that do not readily permt the first display
part to separately and stably balance. n this case,

wo b@spuppdrt interface of the first display pareT/BE81004/026751
rests on the rimwhen the parts are conbi ned. But when
the first display part is renoved and bal anced,
support-surface-up, on a flat surface, the first

di splay part is preferably2&upported by distinct
bal anci ng ,surfaces, rather tha

that furiber 6eBRrses,a GEPPIHY POTTing: sl in AreetSHiak hartamay be lited
from gﬁélh:vbvg k'»rmBF%rigeﬂl?ﬁmb@ﬂirhéht@?lﬁémm,ftheogrigpingrmprifim may be
. . e . r 1
e Sy BB, BEATS eSS € R B B RPH B 8 e
comprise;adho&h&)r;sespmmdiag aobanana.170 of the second display

P n

s ey PisTeliedr ehERarhad, discifsey  aple, 20HE TRARTM, fop may
compiriseea paleacigpsuifage (wich Bat the plationyy Gpapalanesh og &Ppletop
0l O A L N
160 (fak festg $1 49 SRPEIH ARE) RN SRaTIV 0L PREE, in FIG.
20). 3?2@?2!'3@21?% agﬁlgoeltﬁmaﬁ@l?esr hiﬂditnpldrprdonﬂpriﬁ one or more

. |

palargyid st hat prtcoahah catpe Yo det 15 (ay shown, for
exanfplesin FIGHL 48,p2t) \iEhe phatforam topnmay | @tasnatedp ainadditionally

com pg'k%:g%rﬂt &ﬁ%k g%%gw%itﬁéﬁkg Fe[estg Rt e pettnéteP @f thePSecond

. Tl ) ] al anci ng surfaces,are the
displayt paiis ofim: wéhemrbe finsh edisplay partt RBd seeqn jdigplgy part are

comt%iﬁéé&,é%%&gﬁgé gl;i’@gjlnhéiiéiﬂje tlﬁ@ deésgibelSh Sﬁmhbeti?ewwhfﬂﬁ. 6. By
S Ii e ar .
way pwaes orarmpieiae- 122, shons Paatish dishal Bel yihrampse an
integt'éﬂq?h@CI@ZQBﬂ%@Wﬁd%ﬂjunbﬁ(ﬁi @ith1an obkerdewel fovmisysupport srface
preferred enbodi . ' TRV ,
10, 5L AR ST A JR B LR Ry s
undedsiclp) ltenativelydhbifiest displayeparh sayecompries @n inner sleeve (not
shofC U EAEI PSS o2 0rB At poat SupLowbLls o
182, ephiriaireats) gn teelwweiali-perring:ighof dhe eeopd é%%%@,y Rﬁé{'rgnd the
undiSMET tRE RAHRA fdpu(bcsm?ﬁwiartgalameg sutface ! RIS pEB Biso shows

., are separated. Alternatively, in the preferred
th's_ 94T of FIG and 16, the inner and outer |evel
] Lln;ﬁéparat&aalt@enaﬁme iehebddimentsjiasfpenerpaay be a nadetyonf overall
urface . Q [ r d A
structifes; inelied dh T Ry of 2, S PEQrgof (qeE® FIS T o fcurved
rectangelsFIEy 26hand ecteaf’ BIG Gy part's rimto lie within
: hhéeﬂgih' \V%‘iagfongfoﬁ He Tpré@rréa eRlbRdirReAt of FROEL A% BhEN 6 are
L he~secon I'splay parts are joined). Fl 1 3988’5 atﬂ )
possiileer hki.i ¥ &apr ehaws &H’%HB%HEE&FP'?M %F@ﬁm‘ﬁg’ , with first

displagl BAYE 1 2791 05 Welcane dfﬁ%?_la@' BartbE7 20)ebase ok 2746t aridiareat insert
sho hé one_or nore f.e

oo o P15, e s i e Tk 505 desci
FIGS.UppAUts. sHof theesdaond display part, integral vents are used. Alternately,

or in addition, second display part 2720 may have a vent insert receiving area and
a vent insert as shown in FIG. 9. FIGS. 28a-b shows another variation, 2800,
with a convex base part, 2845, that nestles the second display part 2820. The
base part, 2845, comprises feet (not shown) or other balancing surfaces such that
gas may be exchanged between the ripening chamber and the outside
atmosphere. This embodiment has vent insert receiving areas, 2815 and 2825,
that receive vent inserts, such as described in FIGS. 7-9. Alternately, or in
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ripening fruit 130. This is also showmn in FIG 10.
Alternately, as shown, the fruit support surface for

wOo e@esnidoge fruit conprises one or nore feet thaPCHIS2004/026751
integral to the underside of fruit support surface for
ripening fruit 130 so that they extend to or bel ow the
| owest point of the first display part wall. Both
confl gurations may be used28n the preferred enbodi ment

w88 5 LRl 5 AT B e
part. T hbi’@@@tpat hbayfdltatnaielytdnfhudijnnﬂnetlllymdvenfategwﬂsfnfg/

reat&rg ﬁ%rgmeps\ghﬂgeféﬂg& ﬁ%ﬁ#%ﬁr hép rbeaiigiag Jn H% preferred
embquhmntsr desmbﬁdahe@m,hecmdmgothosef shown n@mﬁneﬂthm &wth FIGS.
15 aﬁ{lf y ?htﬂgﬁ QQ'S'Pl%vJs' é‘T g‘ézmﬁsd”&ls?ﬁcﬁlo Eéo@' ét?‘h?ﬂSlﬁQré first display

part, &%Qdﬁﬁ@?ﬂ T gisp y@ a?%PQLea nsl bass ipAg 91’& bBess Rt 294 like
all beféer ﬁértéjdﬁslélo%éd ﬂﬁrélncﬁfﬁvhéﬁa mre Hesstsdsudh ag 2(9r49t The vent

:
size QR APLYAY. PHETG M@%ﬁrﬁw@?‘ﬁé%{}ﬁaﬁm & ol RS igetay
to gafrﬁéﬁ@ﬁénlyailétabptadogastexnhaﬂge pl atformtop |n t he base

d{g \%él ﬁwwsoa g’%(ﬁ’%“% 813@5%{){,1(3@8%&%@%@8 fﬂ sﬁ?ﬁslplay part,
3o1ot |arseccmds¢sal>aypmrt 3020, wnidch bese @aih $946h A showna base part
304509% r8& §e‘€lea|‘re'a§1 @b4§hﬁwréﬁgﬁ%|€h Sd%lsaﬁoﬁ\afﬁe hPéhﬁng chamber

first dj splay par

may pgss mﬁhaqouatswﬁea HEoseher bR Fepi! 095"5?{ i *P%SGF%@@ is taller

and ‘Jd?jre;]tﬁa? gﬁe %@doﬁc? tdlsgé%/ st} 3@%0 SAYMhUsCAT @Bﬁantlblw contain
a in

the gptrg, sepaifl Alpelit Paadnaisis rBbSRot sl iaRBY g 3010,

comptises paeht insertireveisingpareat 30h51 Hdeuvatdrissatt redeifingiarea may

rece%ﬁ%’ Q/rgb@#geﬁgcs%choés ShB&A ﬂgF{G§' b9 Pc%reéc%gbéﬁ’let '?(frﬁ)eof vent

conprise-a £
insert.i pnthig embodimenst thes sacomcbaissplam q@& coaprisas dntagsalevents,

thou@ﬁ %ﬁf ABbMs %gdlﬁe\?é{ ||‘1§brpﬁb"del\ﬁ ‘é?é’e? helisdgast

" G A aéwm'nﬁg'qu%é@ ,95"%5@,1%%3?%‘?'@4&@%9@ part,

3110ar§éc6hd|cﬁ§§lb?/qﬁr% |3’12@J{a\ﬁd| b9§@rpar1081¢5 'M&é part I3, like all
eas i nvvar

vase S S b, PO el ey e 3och S8R areas,

and peayt belanmtramaﬂyom algernataly, peledamdnlawblaiansnmgasuwfgces such as

feet, C%péljﬁg{b‘?grga ?1%?1 | alfrlo?ﬁ etjlr?tgaﬂgraﬂﬁ@t 'c\‘lamﬁé@rfb the outside

atmaspherd.i tethis eﬂﬂt@ﬂﬁ“@ﬂhﬁﬁirdﬁ@'@)ﬁ@ﬁﬁé@%ps60%‘@”393 a vent insert

(shoﬁleﬁlt aﬁftéélllfnlésPranﬁné'J&tﬁn%’ﬂ%&@wmﬂ“%ﬁ@a that is IeveI with the
gurations’ | nprove frul

urrqwdmgwgupmmSwﬁm@rfrmmn%hmtsﬁl%a" Vatigio ﬂg?ﬁgﬁﬂﬂd display

part tc@thrEke@ ipfRfralr V&ts £ aliRligre venBinsshiewand ra Eéﬁﬁlnsbﬁ receiving
ellae support surface for ripening fruit of the
areapmgy 8r'+ﬁ op is concave and at |least partly inward

s| BlB. 182 sthaws edmit figersing disyplayg B200s aoniphisingad fiest disglay part,
3210788 BREPLIs 5By Shdr, B2 UiE base part 3245. Base part 3245, like all
base parts disclosed herein, may have integral vents, such as shown 3249. The
base part vent size is proportional to the size of the ripening display. Generally,
the smaller the vents are, the more that are needed. The base part may be
additionally, or alternately, elevated by balancing surfaces, such as feet, to
promote gas exchange from the ripening chamber to the outside. In this
embodiment, first display part, 3210, comprises a vent insert receiving area, 3215.
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to inprove stability and reduce rolling on the support

surface for ripening fruit. Further, the fruit guide
woreapsoops i se a first display part vent insertPCBHUSINOHB26751

shown in FIG 7a-d, or conprise integral vents, such

that the fruit tends not to cover the vents. n a

preferred enbodi nent, the size of each vent is

preferably 18 x 8 nm for a28i peni ng chanber

t I 260 d b
The XBRLRSsTapgeNreesisrars D e S et ST aRenagy in FIGS.
7-9, f@ﬁ Bpn{ﬂe&ﬁhar kindeofegnainsert. mmmatemmod‘umehnethe seopnd dtsphay part
Uit i
combfghd Ry, LG HhE AV RUGR Bkl it may
beuaeditionally or alternatively further conpri se
It RF;R%;% gH&@é% fi ﬁggcgﬁhgt&?pl\é}y w3od, E:Bﬁt?pr&%ﬁ é%r)%@ﬁlﬁy part,
331y raseconrd) displdaPatnd34h R arbaﬂe@ 15 Ssshown base part
3345”I|@;sﬁﬁggéwgﬁéh’ftréﬁé$s’ﬁd )ar?é;]sgltﬁrou@hywww gas from the ripening
es
champer fig) Bass (@ M B Hmeare. JnubR-ArRapigest gisj display
part 2861l Yatonemises & vehtianet re¢eivingiared. (Thenyerdridserreeeiving area
mayb'gggggr#gérgthp(ééw p{l%ﬁ'(é@éﬁé\/}fn rﬁﬁ[%m%é @E)\Iirfoee&ﬂgh)(md of vent
inse(t51 Inmifist embrdinaent, te tsegoad edigplay part campriseskintegral vents,
aIth%é@llm&ﬁ hid at\%'ﬁf’ﬁfs%ﬂ r%éﬁ'/ﬁw SoasEy b@tws%ﬁ l ess

e mater] al | atfor op nma }/

t hiKpe?4 shawgia tuif ﬁeemnesdlsralaxpfﬁ m%ﬂ%mﬂam r?tng" igplay part,
341d5s@dﬂﬂ1d1§bspté}f[t3éﬂtr Sitl%@ll §m>d| @xassqmart rmnsbetaasé tgart 8445, like all
1 N e | I‘S [
basg Rart Slsstiped ool may haveiblogtal fpd, B4y bave fibsbgh Greas,
and magy &Ietadmmmmy or adtématelgnald\@temw kalaneing tsusfases, such as
ot SRARIoRR bR 3B Riy AArbaeio b BERAsS in i
embeodimentafirss mﬁnl@y partt %1Qﬂcavtrmmsﬂ&@yenwwa\recwmg Brea that is
elev%ge;beﬁﬂﬁﬁ*/@f}% trtrﬂéé’gugrbghgm h%{” ? gﬁqfdra]éb? Zérqﬂ dring ¥RuiBhd a flat
cent ek ot e o B e hSL bt e Socing dislay

part] SomMgeses htéframvehts, Fithoudh \ard idbertsvaad & henpandest aeeeiving
conbi ned %({)hl s liftable exposed side surface permts

areq M@y R&YS8% readily renove the first display part with
f r BiG. 85 showsra froit dpeaingadisplaybdo Orecamprfsifg a.firsbdisplay part,

351% seddid (ﬁl‘sélﬁk A @525 Eﬁ‘tﬁ %a%@ﬁ(ﬁrﬁ@éweBﬁat p{aﬁlpiﬁ% is concave

|on as ‘a

and mgatle$ the seepnskdisplay arhab2q.r Baseipap 384 %alse dmegrﬁ,ﬂ vents,
35496%%@' 1 %QIHéW b&sd tpart@ A8absed h%'r%nﬁr Rahay Rivel &iteséed areas,
i, st d| spl a
and a3y bonpaaibenall, aialiemAE b RiRvated ONGhalanipe; Sstess, such as
feetdfd mMep@st e%ae@\;é ﬁbmlttr??mémmgbhdnﬂq@raa tlw@mtsiidxy In this
emiggiap, TSP BRrg P CUP ey BuofhinsfRdRCeg dea that s
levef withtthelietalatgd pelativeoto thetsartoeuhding supporheuradepfor migening fruit,
and RPhiAt Vbt TRerf, Wt 8hown in dotted lines. In this embodiment, the second
display part comprises integral vents, although vent inserts and a vent insert
receiving area may be used. '

FIG. 36 shows an embodiment, 3600, tested as Unit 3 as described in the
Experimental Results section, comprising a first display part that is a platform top
3610 and a second display part 3620. Second display part 3620 comprises a
double wall, that is preferably transparent to permit examination of the fruit. When
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conprise a hook for suspending a banana. n the

preferred enbodi nent di scussed above, the platformtop
woreapsoops | se a bal anci ng surface (such that tPEr/US2004/026751

platformtop bal ances on a tabl etop when separated

fromthe second display part) that conprises a support

interface 160 (for resting on the second display part

rim as shown, for exanpled0n FIG 20). The platform

comfPa e HH38:5 A oAU Lo AT Pl 5 Mpstantly
hemisphevicel ﬁméhpéﬁﬁg(d&amtbmvas fastedtheplatforrmtdp 8820 tBmprises

a ceflé')ﬁ;,pvérrmngérﬂé %ﬁ%n@é\@hf?%@ﬂ k% 84l ih g, 4 -c, but

e an rests wthi
wnthtawﬂai@@nedrm;arramertthen sedomeddpbppl ke wiset ’c@ sammmélsplay part

362(5 éj'céﬁiréb/v@ﬁtr lhséﬁ%éﬁ‘&%dar@asﬂh@)é Qé\*ittm@éﬁ similar to

Suc

| ersiderin
the G meElﬁ SaGi i s smwm 89901%%3 @fgﬂﬁael@vated by a
thin Bdee Eat %ﬂﬁs(ﬁdﬂ%hbv\frﬁtthdﬂ I%pb ngﬁ&}s atidgiel sed @dmprises

G A L R U A BT, 4 B
In tHi8 @ncloodimené sthet charaber pasmbsjanhaib' heméspheiisal. as tested, the
vent) ﬂ%%rt %/erédglr ﬁfedﬁottdbr‘htoefrtﬂé‘tché if@ e{ﬂduﬁ% ﬁ%rﬁ’ ﬂt??émeter and

|Oca§$ﬂ:)6\h0lﬂtr63:m fr@m dhegent%m(ﬁrth% eveat e fRir veniinsart venigtat the
top bﬁtlﬁe EhEmbB8R wetBi dbibut eﬂtﬁm)'ﬁohﬁ‘%é’\%bﬁ@r QﬁérWHQnrHéW ebvered

e secon [ art der si
with $h56 1S WG N B W B AR Fraiged BBiE 16 mm by 8
mm arr$1@ m@mtrany &eﬁﬂﬁ;ﬁh@tﬁaﬁbhmbenha@ pariateznalidigitreftaboait 155

o 3 R el 5 B Bl P b bort surtc

whlc'mobtmmsesl tbak\eéntﬁhaartzhadaa 'diametet ofeabauigi40 mhG The first
disp part. egnlatlrt]ﬁ'at{% 'hg‘g g?'ag%?%x%b\ﬁﬁf B?g ﬁ;ﬁg A?QSEB@P for both
venﬂ:n&rtame BeRrlsovereoipised rﬁéaimﬁagmdhh@mtagmmﬂwfrnﬁ @upport surface
in o?c?é}oto WhiKit frUftSﬁ'orﬂ' EIBbﬁMERﬁétvéﬁ&O . TEE RN ifdsrPlofdthe second

720, base part 274 vent _i,nsert rec
displaiiier #EsteR GONyok o AL CRIAM & ik fubstatil fidffigoherical

chambedescrl bed in FIGS. 7 and 8. For the second di spl ay

e, SEVRIE SR LIt e oo

in thmExpenmental \Reayltarmtland It comprises seplatfagmstiopwiv 10a having a
sup@r@su?facg'ﬁ npﬁ%ﬂ;‘n&’ fart‘?ﬁ%g ﬁﬁ&%{}ec\b%' éfsP%g Pﬁ§0@720 with a

convex nest e sec
secend gisplaypeart vgetzmsewf@cgam P@e; 372848nd @oypnt; 'Q@@rtfaée‘-’t own.
As éHBWn S\féh\t\“ﬁsé?f s %h@é wedé AasEd FelH(E A6 Whe SUFdUNARg SdwFace for
rlpe@@ggpﬂfeto lnpﬁ) gfe uit Promwgl%r&kltng%:hélr%?ensl "$he ven? fnseft of t‘he second
display part creates a convex area at the bottom of the over-inflated box shaped
chamber. On the inside, the over-inflated box formed a chamber about 260 mm
wide, 260 mm long, and 110 mm high. During testing half of every third slot-
shaped vent was left open, and the rest were taped over. The slots were about
2.5 mm wide and 35 mm long before being covered with tape. For this
embodiment, the second display part comprises a first display part receiving area,
3715, which in turn comprises a notched bezel, 3717, which receives first display
part 3710. The notches of the bezel approximated half circles with radii of about
8mm. Gas is exchanged between the chamber and room atmosphere through the
gap between the notched bezel and the underside of the platform top 3710, rather
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at nosphere. This enbodi nent has vent insert receiving

areas, 2815 and 2825, that receive vent inserts, such
w@goodesorsd bed in FIGS. 7-9. Alternately, or inecitUs10041026751

integral vents may be used in both a first display

part and second display part. The base part nmay

alternately or additionally have integral vents.

Features fromless preferr8d variations may be used in

ol Al R o 5, Bl L Bt s o
exchfaihrgglimay bcwndiréqnlgrthm%i a@lamexiﬁm_gpbetmmeprmteifhgt display part
anc 16 BTl v PR AEASHAE) PR g5 oan i
platfprn 33 30irsay beditigas @ haverathen it guides iaprenant fruitsigding and
brui%gﬁgﬁoﬁaﬁ]ﬂtﬁﬁkta"dilﬁg. glﬁﬁﬁﬁ%bd@ﬁ%nt,%é chBeiderns FReshape

¢ e .Sl z . e ripening djsplay to gain
of ararovefre'ﬁ?fexyecaib% whlighe ds gisén@sta%ﬁgt&x-ﬂ?eaché%bgﬁdmo internal
edgé:js_fh’éﬁe bhédreriumdedi spl ay, 3000, conprising a first
[ rt, 3010, secan ISPl rt 0 . ;
0 B e Sl ARt iERE A B U g PR e i
the ExpesmeRtd Resultsosgttionni chh gumsprisasmat fiestrdipplaynpart that is a
o THF RSO S S S (AR gt Wb aree
3815 hod dhe vant iasep! difusther copuses gnseeangsdisalay part 3820. When
L @ith iR ' et g hAPS80 i
com B 085 N HBOY 4R 0GR, LD e o
subsianiiahy eYAaFiEal, Ll RReNNG GhaMDbEss Mhicth &logh wiffp da (igh side
wallg esFeihgl ﬂ@t&ﬂi@p&agﬁyante@@bm fesseodngisteat tin iIdluitaislavor. See
E shown ! Fl ﬁ -9, or sone other kind of vent insert.
XpefimEHa YES REIAW. "t he second display part comprises
i nAedestedy the suppdrd sgiface rinside the tchamigr hace atdiamsien of 235
r Y S . £ Ui:
mmy FEEERP HBLER o 40010 5, 0G cpm iy 7 iy i imeter. The
platfoemttop SB20, h&b@@nlateinabh@gﬂgaf gbogh 59 men @ diasetpben its fruit
sup;%'rfléurfgé‘@%fp{fd mihdand! & kfamkterbases R Iopetirkf bPa® mm. It
erei n, may have | n%‘ggrr al_vents, it ns?éqr@ve recessed .
COMRFiSes; a aARiTaayPTE dNsRidiTereiNing reay S8 feyqnt insert, with a
singk®) @é‘rﬁﬁe@%ot&’s@%@ﬁdﬁ&% syslbeetiesof smallerasoléses,shown. Likewise,
r ono as ex e fro e n . Ll
e R8T S P20 SR A Uiy o
and jpavent iB&IDsindkamto itse ona sheawtn innSIE.t95-ghwith vientiabeowid mm in
cianigtBF B¢ e thehf & scESRE uicotsl Bat s ERatod withlancing
surfaces in the farms of feetafriot showme. sRwdher, dne shagniesris substantially
oAGAER BRI RCE UEREuiet RN (OO it it garedy it op
used. sho .
and boflpm surtaGssni Al SPURI ) DOYSBUT [BBREH Fis g 6 raied relative
to tifh snhradngiagtsurREOfor stsaniey diustrsaaspiahibit B2 Grorarocking the
ventgfa%-eu aerr,t thezvdé?\t in%%?teoﬁ%tse%%ﬁg ’diép'lé&? pglltlcreates a convex area at
the bottom of the substantially cylindrical chamber.

FIGS. 39-47 show various alternate ripening displays that have unique
features or illustrate additional concepts that may be combined with the other
embodiments. FIG. 39a-b shows a ripening display 3900 with a first display part
3910, second display part, 3920, and vent insert receiving areas, 3915, and 3925.
The second display part, 3920, may rest on a balancing surface comprising feet
3947. The vent insert receiving area is elevated such that when it receives the

vent insert 3917, the vents are higher than the rim of the first display part 3910.
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base parts disclosed herein, may have integral vents,

such as shown 3249. The base part vent size is
w@e@pordoidbnal to the size of the ripening di spPEyUS2004/026751

Generally, the smaller the vents are, the nore that

are needed. The base part may be additionally, or

alternately, elevated by bal anci ng surfaces, such as

feet, to prom)te gas exchaBg@e fromthe ripening

Thisﬁf%i‘%vaiédégfe% U GBipr becSerefrly, emiovedcly fhg other
emb@dmntga@oﬁw haetn incheding tieateof\AIGS. dbeandnt. recei ve
S DRSS B A bRy b Rpef 45007 Jwhich o

recesmg)ralieal,l 4p1l &y cpeprisesnprvendsinsettelpehifuiber sompisegha lifting
ns
surfé’c?enfé)r t'ﬂéé\"rétscgéﬂﬁx&?‘fﬁmtmb PhE [ifRESS dﬁﬁ% ﬁ{a?%é“%}‘l 8 side of

a fruit ripening

the firehgisplahpar, #s SEEWE: sPISBFopdr\ent dngest r%pe;\gegrﬁfea and a vent
inseflicoPhFHsIMAG UiftingPAAfactNthay Heapeludedton ﬂié‘l@ppd!&ﬁtesahdmf the first

Gori 8 s BB i 56 S0 A s,

preféed kensndimedt the ifighsurdacenidyi lse todabel marfrult suppaert surface

o Ry, 57 DL BB, RO Py b
benevfmllyl emplo(yedsmhe aﬂwegmodnmentmsclwsgd rmrelaomlusﬂm@ihat of
ent insert. n this enbodi nent, the second

FIc 14! F‘

a part conprises integral ents al t h t
i nE ‘i fahoﬁr@“(ﬁeng@ ajtaEate ”P%Bléﬁ ingjay; ﬁgguﬁﬁsﬁ/@galay part,
4116;) &nd e Faewhd eu.émuy tparrt rerionardi rdradenie) arts that combine

oo Bl e B oy B Al Bl oo

4142l daste fiee ripeningadisglay dithel fapleray otier suirfacegra permit gas

exch‘\;aﬁﬁq Pgh%?%)fh%ar}b%m@ ?ﬁfbe‘”f‘r%ﬂg thy ’kgng% Qﬁwronment) The

ventsin ftae disst angéor secohdedisplay n@rhsmﬁneb@ s:seaéﬁ@ ﬁ@r@@ghfle%ﬁﬁmg that

is c&ﬂ%dﬁcﬂ@&'&g?ﬁmamgrfohﬂeaﬁﬁgﬂﬁrﬁgﬁﬁgaﬁst hTﬁls is shown for fruit

platioor 3oc AMatel e 11a T SHPBPBy 8UEaCE OP&t iRRNNg FHib may
co ééwwéhﬂms@wmiw rés e 146r atd penemginkertj whosedvents are

formeig0u iy P na P BRGHPa S Hidlph B gofl ing, These

featumtmay bletbmmagf;buauy emploged instherather embodinmegs isclosed herein.

3%01? %ﬁ@%&%&&ﬁ%@e 'Jr: ée?hn%%@@g}’ﬁwﬁgfé ‘{Tné vent insert

recqm\ang ar%ﬂm%@ommnses@mfﬂyg |§urface sAbis case Hs%éerpidﬂsert 4217

maygﬁﬁ\% loﬁ%%ea W(ﬁgg fgﬁﬂﬁm S IVI%Pé‘@Jé? Qﬁ&'nﬁﬁeﬁﬁ'o?saddhﬁ)r%ﬂ({‘omé vent
part E 354 al so

mseytgmcgalwgg@jeaun@y CORPHER A @qgga vge soirécg shown). In
anothreilternate dspechane sée@mmibw as mandompyisd@n elevated area

for lyﬂamgcaggaelclgtl%ﬁrugs 6“ Fn%ryrb Seglrab“?e % % ac% bBle%gl oefncﬁlle%gly ripened
fruit in the center of the ripening chamber to facilitate ripening. But the ripened
fruit is beneficially kept from significant direct contact from the fruit to be ripened.
Thus, the ripening display may comprise a ripe fruit holding area within the
ripening chamber. As shown, the second display part's vent insert receiving area
4225 comprises a vent insert that contains an elevated portion upon which a ripe
piece of fruit may rest. These features may be beneficially employed in the other
embodiments disclosed herein.
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feet, to pronote gas exchange fromthe ripening
chanber to the outside. n this enbodi nent, first

waele@plompipart, 3510, conprises a vent insert rBCEUSI004026751
area that is level with the elevated relative to the
surroundi ng support surface for ripening fruit, and a
flat vent insert, both shown in dotted lines. n this
enbodi ment, the second di 38 ay part conprises integral

YEE@S 6{3%} gﬁé 2%3{%@56@% anﬂe@r@\ﬁggg@é&ﬂﬁé tdisplay of FIG.

42a- bemm)@mﬁ&rt%naltxago%? ﬂﬁtdasblay pani t:ompasesleashﬁtmgesyrfacel; fire this
| nt.a esu

cose S BE0 S sERH 1 S681 88, AEARIESHIR. 9 ompr

liftingdsunfdeey pEire veaRnsedkctiid, dmcspp@@eqoar fmsezblom&‘sr,. the lifting

surfage qr?éfbs IH‘%gkal drhz%a dl%ecb%rfﬁ@i Yis rai}'nﬁé}@r\ﬁmﬁodtoa vent insert

exanrnati o encorrbl ne

receiing gredias A a@nb@ﬁﬁﬂan‘ﬂtqrﬂét%éﬂﬁd'r i USPlgy Qﬁfjtnqyoqqmgrlse a
vent ftrg%ﬁ{e Ztﬂbt ﬂ{es'ew B@?‘Jgﬁﬁméffﬂh@ahfztggu strfat@ehege cloatires. miy be
penefisialy emaradinihe SHr pRdmerin FRAISER REEL | he one.

i F16] G44B- sholwst awidds préfeatede mipeningp displanet4@hanaxing a

L k
rectaeg%r,lf?g%oé | ﬁp’h%ﬁa(}y&? f,ﬁgrggl% glé%glﬂ%m@ﬁg@ égqs%%ddeswed at
least\bechuse ses fruit spréddsroutandhibeoirening gagexggswe i§ ungyven). The

first cﬁgﬂﬂg{ﬁ? ggg@imd Bsg@ﬁgé’ g \Rlin‘% m@ﬂ @4117 ahd sfé'c@ﬁétd%bléy part 4420

comprisesrA mquemaﬁla 4dghprh l§e§5aab WH%W% @a‘§§? P4 @érednr 'R%’gg display
4500f O\vafh Ofsqu%ti @hhbéefrgﬁ ﬂbemhgabhamb@r blhaviny trbanded internal

surfagggst E{%’q’wg? p?ﬁ?é’nﬁ’é%ﬁ@?"]p@é?s a gqtéﬁsée‘g%?%ﬁng area, 4515, and

a vehﬂﬁﬁ#ei‘t ViS17s . afkewise hioe tsecond display Heath eompsises abyent énsert
recelgﬂung't %rga\,,gﬁ?tje H@%?v%rﬁﬁ@%éﬁf %%Hﬁ%té@émiﬂrpm%@w %rﬁ\blects the

I nNser to
top it seicant edisplayepaitts oa Tompriseointedial d@%r EG Vewise

shovxygqg rl‘e&abﬁeféﬁéﬁ rr@%n\ﬁ%@isﬁl% %I(W% r‘é’@ﬁdé@%@}uwré hké hﬁﬂ chamber.

In théssEntIQNEErndis SR AISPRY Y DRdnbeRt o doned Mk AngEp in the
interbSt@nt oPfthabfet digfaypart 4619mahérthef setand distdaynpaat 4620.

AltoughfhEDuEhtE i B gh B¢ %F’O"ernét@é*’ef Bordly Hggonts

are [oBatedhen the sitstiisgihppaptior reasgrisaot gas exphamgsi dhus, the first

sy 5 B R 40 g B! e Bt g
side surfaoem dﬁuml@ef rthlst dlSpipMonmQOS’ff%’@é 3 tirsbeigplavt Rart ART @ that may

slide, <51*f' ltllie cfh%‘b'l‘égﬁ?aﬁ e aWﬁﬂFz%ntaTWre‘éﬁ@ﬁ Mheektieafuréienay be

eco nd cre convex ar

1t .
beantﬂ'Q'errﬂﬁedt\Nﬁ sQl‘lB@f dhei & fyd'ﬁ%'ﬁv SPALS | S%hah@e‘?'sp'ay parts
d,sc|6l3gt| h%?e@homs an enbodi nent 3700 that was tested as

se%t o‘}jl % sggcrl b %g' gt %\Fgﬂ%ﬁ? %‘Hﬂm% 9%)Blv¥ll§ere the second
fruit platform is separable from the ripening chamber without openlng the chamber
to air. In the particular version shown here, the fruit platform 4730 comprises a
ring that receives both a first display part 4710 and a second display part 4720.
The first display part may have a vent insert receiving area, 4715, and a vent
insert, 4717, as shown. Likewise, the second display part may comprise a vent
insert receiving area, 4725, and a vent insert, 4727, in this case, a disc, such that
air is passed between the vent insert and the vent insert receiving area.
Alternately or additionally, the first display part and second display parts may
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support surface for ripening fruit 3730, and second
di splay part, 3720, with a second display part vent
WO p®sentconecei vi ng area, 3725, and a vent i nserPCHEHES2004/026751
shown. As shown, vent insert's vents were raised
relative to the surrounding surface for ripening fruit
to inhibit fruit from blocking the holes. The vent
insert of the second displ3y part creates a convex

compeRaERral GenEhe - PRLTAY b8 HeP et BV (R 5 AT A750 gnd the
fruit méwfheat?abggtpeamlgan axchangadtormine it ripeding eharbejhto the
During testin ' . .
ous R 3, AL B, el bt et g s
showneasea aingy it rpay take Wi\@a;ieangf Smnas anthipastinsse Ryefergbly it may
o sGBHSBANGL il Fic T aimphrr, T ot oy o
benefieialy Used withyhehemodiments Sjsieseetne®ith: ched bezel . -
ﬁfﬁ%ﬁé‘é‘@gﬁ ﬁgc%io@aftitmétse_dcbm{auaplagf?m 34y be Biengated and
( e bezel appr. '
e S e oo PeSBBAAAT ) LA R surtece
for riﬁéﬁﬂﬁ@ﬁluitaﬂd anoaiteratiesmbediendrttacagidingito thepfinstaseeat, at least
not che . i . ,
one (1 UBEEISPAES o Ebd HIPY pite kit Rkt to an
initiaIA(btmrari’wreIeﬁQrmla‘thf‘éad_ of a notched bezel this gas
S;ﬁ?tﬂ@l:‘gﬁte 'P/_écéHfbg_€|rﬁ§t‘i’c§|\Mhéé‘é emilires Gy By sdriatigially used

with back s e eridinen o bekehd SeEh R oRB, Homate
emb@dliﬁ{é;ng,r Qf%}?{%ﬂ?%bfléﬂ meobmxb thasre opbeing iniits gidelder air
. , r ul .TollL,n .
ciroulefighy A sl REnhG is, FEMMET B b Rperie 0 aRiBh>L mm wide,
preferhiblpdetivean 2omen-4Drmhirawiee, Bod prefergblyibstween fegmagnd 35 mm

- bax~l | i . )
widey i il EEBREratly HEsh e s, {925 WA SUAEST, As shown in
FIG. 250, Uhiet rigener thaye compase Hirsh dispkae PRReA0H) Naving ?%“t support

surfa%?%% ‘Pilﬁen nFRIRH030Sard bbEsid dispidyapaRaB020 havingrudt support
OfOrm T Op 3810 byt with high . | .
surfe;%e?fqyé’rm”e’mrﬁ%érwt oAt il sy Shiaghcor ipepul MUt 5630 is
prefégﬁﬁ%fé%davéy frﬁch_@rplfgml‘_a?ir;]/m(ﬁfv_emat b pytipénward sloping,
. en. c i ne |
o S AP A A b g st
cuwiﬁi%éém@hdmi_ll rhors prefénpblyi cancalenaideasiwardy inwaigkslaping, and at
| . ; .
cas 1) SR, A, VI sbtlplofisio chenat pany
inwaRe: sslopisgb eansiv.pregominandy, UPW@”&YJMVW“%@IH%‘E‘E gt geeferably
conc{?g:égﬁétiao 14g§|‘ﬂnl]¥]airﬂ/l/ﬁﬂe%ﬁipir€§, 3R8 BUbstantiaint esmisély upwardly

n and a top opening 270 mmin
curviingget er. The platformtop 3820 had an internal height

of TR Givst (ﬁ§7pla'glpaiﬁt dhdzetend displayspant thiavessigeovalls, respectively
505 ghéﬁiﬁhq@ whgﬂ]joﬂg& Borf SEhESia8 arks S0B8MAR b Rast one
joint macro opening 5075. The joint side area is defined as the external surface
surrounding the parts’ junction. Still more preferably, the first display part has side
walls that are, at least in part, convex and curvilinear, and the second display part
also has side walls that are, at least in part, convex and curvilinear. Further, when
joined together, the side walls preferably form at least one joint side area portion
5057 that is at least in part inwardly sloped (sloped toward the inside of the
ripener), and preferably inwardly sloped and substantially curvilinear, and
including a joint macro opening 5075. Thus, the joint side area portion 5057
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conprises a central vent insert receiving area, 3815,

and a vent insert, with a single central hole
waeosouded by a plurality of smaller hol es aspGhusaNN4/026751

Li kewi se, the second display part 3820 conprises a

central vent insert receiving area 3825 and a vent

insert simlar to the one shown in FIG 9a-c, with

vents about 5 nmin dianet8b. n this enbodinent, the

includs pdagrorapshiedBiefrgp s ki A uBF AP reterpply one
that G$ auvtex-stapedb as astiown,| ;sudylthaﬂrthe:adumhnear side wall surfaces
onaE, AL 8, 14 ooy oD, ity g it ide ars
compriseshat least hwoiiniets, treosthpreferably ¥orkeXxas 9B PRRASHE %691 gf the

g\l P& sa f
rlperfé? %lérhbgiﬁu?lt fﬂ? 05{9 %ﬁoﬁ%h 4 Ld?ﬁtni;lﬂé érébi';iorﬁ@n aRat includes a

{
vort%ﬁtprefegr@q agprqq{yegle n\@r%xsrapg}%lggpdgae%n ggly W|ﬂ1|n the top
or sé@tfht%h eﬁy’ﬂl aft. t ve diotHese jointtdide surbatembodiments, the second

displg) Pt ers%rﬂéfvoqagﬁa?rag@g%iﬁ TR .1 cat ur es

orini hotierabkeradts térnbadimemtc shownt imtFIR@8; b&-52nthiensurface

ol gD o RSB Rt oo g oot

part searmayedasg! d9wpw|afdly39wlmgﬁa aBdt Mang epieferably \ﬁwb@’tantlally
entlr%ale@o%ca%%lénd @6%13\9&?'5}y th’@lllﬁ@ﬁlonq‘l ¢his praferisy embddRfent, the

bal anci n f eet

est on
seconidisplay P4 e RITLAUNAGE 1PaiPpang| BYEABY 8- pufatH contour
belowhgie fiitst fdﬁiémaw parttdeuppmt surfaee tfoBEp&ninghfeuiv eneatea ehamber

v Rt BB B3 L BBk o g eptanaly

sphaoidabyhdmber mé5ddbﬁnedarhdnmnlurlmssbsiae’ttalb'sweﬁmeél erubstantlally

oblag%ﬁg}c{]@alt&ﬁé{ﬁﬁgﬁcaﬁ@ Pm&%&&&)@al \%ﬁ%gﬁs?h@%ﬁth@? the first
displaycpart isit waﬁ%\ 505 18d @bﬂ’@r secandadisplay part side walls 5025 may
be Jgﬁbh?@f c&r‘NH% éﬁ(‘?%uﬁnlidefa'i" Adebst ﬁap‘é?‘t fad plegerdablys twhen joined,

10. Th i
forrrgatdgagtfoqq@lqt,ql e ARy BSQ&‘P”W‘“QE IS, %gmst %lﬁg érb\%%rd?f sloped
and \tBtve preferablyr mwwlyr@omcbandrwmahmrt irchsding at least part of an

By T e
vortéx fst prefersed facenfplatetmlehmaa/salao éued‘ermad avithindhe hisstror second
displd} Forb! RESAi ﬁﬂtrﬁ@ﬁ%ﬁ%mé Rofohdll e SBESHP 8 &m 5020

€d on YUI ort surface )
andbiés suppertsedrfage efox/émenms dnuit. SGHQ srer BE] araégy rﬁﬁfb% Ydioxide

perrﬁ@éﬁé'(ﬁ’iagie' & 188® iRYRe With th6arBbh /liodd permeabl material and/or
I scl osed herein, including that of FIGS. 15 and 16.
confginidg magre hg [ﬁ)’\)/s an alternate ripening display where

t helGi B2t sisbhwplaay afterate £nifodimedt thaeinge aofitst dlisplapypart that
co 2%%% ﬁg%&gﬁ l§grf§c€ elg{ ?béj% &i’g 8221%51?1830@ El?é ranoWG‘Sf the second
dispimy padtisughsthat ahen theciopaand eetsond dlsplay parts are comblned the
first display part's bottom rests within the perimeter of the second display part's
rim. Preferably, the first display part comprises a joint surface area that is at least
in part convex and curvilinear in at least one place. Preferably an inlet is formed
by the side wall of the second display part. The parts may also comprise a joint
macro-opening. As with FIG. 51, the surface contour 5085 below the support
surface for ripening fruit 5030 is at least in part concave and downwardly
curvilinear, and as shown in FIG 53, more preferably substantially entirely
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4147 to elevate the ripening display off the table or
ot her surface and permt gas exchange between the

wOo e@enidogd chanber and the outside environnment . PCT82004/026751
vents in the first and/or second display parts can be
created through lettering that is cut, punched or
ot herwi se forned through the parts. This is shown for
fruit platform 4130. Alter@stely, the fruit suppor t

condRHEL 867 A7 siPultets’ TR FOURE, 1 2ghiMbel 2385/ navin
cuwédrunﬁdnﬁysdrﬁdaer(mugst q;ueferatnlyo‘brmmgmmmwtﬁarly oblaid or prolate
sph%rgrafeé#J gﬂaﬁﬁﬁ))v\ﬁmq gfr{qqtl}-ghh&?e‘??@ﬁéfgﬂngisg{@ﬁp@ﬁer This surface
contaus 5086 decated anderrmam the fruit suppest gurface aagupe used with the
othe?kzepfﬂfﬁd‘rﬁeﬁfrsﬁi%rgbh rcﬁnb'F@GV‘?QtanUnﬁ@” receivi ng ar ea,

f
VeI SEahows an Aiegatve B P axbodmept PbF 51531 Rgther than
a lipVahedirer displdyepans elide avallaidiudesnar loutert ed viener leveeforming

supi ultae AP0 AR HARCLIS Bp itk WRIEInd Msf Bhd ekl isplay

partslissgljoinepattie sagpardspriase 5060etesisioadther vm 5070 [ofithe ragcond
dlspPe*yptﬁﬁ ‘?Nlﬂfe {hreuflrtst éi'@ﬂ"%?’ lpgﬁ sdﬁﬁ'ef' ?é\}é? EOQootcf}Clﬁnér @Ie%%é rests

center of he ri nin
withightheb aerlm@teram‘u ﬂhiet Bned0T(hehin @ltem@ﬂveh%mbpggﬁ@at #\U& gmploys

the df‘&wéé%ﬂ Bf | FFG . .\/Pl@eﬁatﬂy Qﬁé $|r§trm§p|§@phrﬂaw@@émpﬁaé@@tmde wall

t
surfegre haly s ilyoash sy PaR GoTEREATc GURTingRETh GtIsas! dne iape and
furtHdnecideBsnet lﬁmn’@@ﬁ; ofanshietynprefévabbepartdofda smirtex, (with the
art.s rece ;

o T 3 60 oL SR 1 o 000 RBELO% oy )
Likewlise; asawith ;FéGﬁ Bb-820prefersbly theysurfane canfoue 5084athelew support
| h t
ooty 6 RO 1) SR a0 GBS RSy
curvilineer.nand veore pesferaplvisypstantially entirely tonsave angl downwardly
cur\iﬂﬁ‘{e'a@t XS %hoWhe résulig fH §F&h’¢b\|‘nw 5098 (thi aﬁﬁe@ |hﬂe‘rﬁale]Jrfaces

(moS el Shbbrer gt VI AL Yher 8 foen
SUFI@c85 slﬁbWs\a?fmthemwrhatl\/b?\‘lérsmmobmlssemb@dlmegt wherein the
frst ;B palth Syl | S 188 ME%6dRD (Meedh 2FISY 53) but lacks
downmgedly exteedmgngaws abong partsm‘ft its pedmeter tTémsathQn the first
2 ghi BLs Bl A1 In e ecERITIn e ! g sbor
surfaeg-upe opendet §uréa¢qﬁ teﬁﬁlrés/e@plafy RaTE EhBAVR YR Npderside,

suclﬁ"a%ginh:ézﬁﬂzh@ar@hdbr3|’ale%hd‘ﬁ@ WVﬁ@ﬁWﬁeéﬁrlsteal%plﬁwF)aﬁrlgcbeparated

om0 St AL oo RSP S S ot e, e s

dlsdlagﬁpaﬂ’eﬁ’rmedumort eafacd éaraimsnind uitrmay esipleypdsclosable grill or
venfi oAb Aol R SETICS B83kGe Ty RALE oarS) thiESide wall o
the secandidisplay part pwyt campise at least part of an inlet, preferably part of a
vortex, with another inlet part, preferably a vortex part. Alternately, the macro-
opening may be a joint macro-opening. If the inner level or inner sleeve
embodiment of FIGS. 17 and 52 is used, then the inner level or inner sleeve of the
first display part may include part of the macro-opening.

FIG. 57 shows an alternate preferred embodiment employing a platform top
and a joint macro-opening. Preferably the side 5062 of the platform top is at least
in part convex and curvilinear in the joint surface area 5064 (the area where the
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conprises a vent insert 4427. FIG 45a-b shows a | ess
preferred ripening display 4500, with squared shape

wo eawso16oipeni ng chanber, havi ng rounded i nt er nBECT/US2004/026751
surfaces. The first display part conprises a vent
insert receiving area, 4515, and a vent insert, 4517.
Li kewi se the second display part conprises a vent
insert receiving area, 452, and a vent insert.

Al t t el in both . . .
st ST BT | R L 5 00 26 e brofery
least 4P tpﬁl’tk@rfn\ﬁzcd@ngwrvainleas it e fsanteeortiopeofi thg joind susfpce area
. ed s - : . -
ot oA BUA o PR el o 595 mos
prefegﬁﬂy i least part exf sevoiten part.t He thisr platiermsplopy confiduraion the
e B
resuligeint @ substanyaly sgnisphasical chambgf-s ﬁ%V‘tEJE? qtﬁpr Platform top
embdﬁ.g@%ﬁfé\j%@éf{cg%églr?ﬁgi?@temepelagfbﬂ? top’beidé maly ahinsyriseyapinrter and
oo e B SR G o e ST 808 P suppor
surfa%??thta{sgg ?ia dip, asuichr tat,dindenathepdirst a6d csacead displayl pags are
n r i : : .

combinecd B JREEIde 410, 3% Btblayl Parfp JRPLER M acE P Rpeiifg fru
lies viithis tthelipspimstepaf the dnuwbde disdsuprast ijeriase sesis ) Higelm of
the s%ﬁ%ﬁa !&A@éﬁ%ﬁﬂ&%@ O¥theft p‘l’étﬁirhﬂﬁifp embba[meéite, the underside

enpodi nment, 00 where the sfecond rwt.lagformls
of thecipalt SHPBO BA%Re1ar TRENING TEiia 5 CATPHSRABRANG purfaces.
such}%ﬁa %htﬁgié%\%]"tialll}ﬂléﬂ' ;lblgtf?rrh h@agadéfm&,ayr orey ef mors liesincomprised

: orm i

oy LR e A eSO B0 Sy VAR, uovor
surfa@ea.tni e amis’{ttsuﬁféaé.. ~The first display part may have a

ven ns . \V/ . . . i
L L o
inlets; amat inoee preferably Nedexes, dbaY Vil GABPIISE f%,ng M%es Yo help
the ul\égwrs)ggggagé Ehéet,j \f;\)égc% tTrl]‘fngE gHrﬁSsii@%S/@a;I{ @g ﬂiesﬂtﬁ’ﬁt digplayt fart pedferably
compréast ot g kpA Of ANdBIEh BEUNg UG ATEGHA) TF MIRG SeLe may
be teigét@feéd?ﬁbl fa{?gﬁatgnmé@:mﬂmgs prefgraidy mlsrmymxﬂlmdw. Although

. . . Feet _may be 0. el
the iplats Mekstina Hiiorirracs e argr el R A e, Bitefiftdg ey may
be |catdtagtrely withinithe fiirstidisplay partiiisgifchamber to the

outside atnosphere. Although the separable support
Experiméniat Results fqrdhé frirst Aepecti s shown as a ring, it may

Lg)&ﬁgl"i’ca\fﬁé ind g\fler.sé‘ YosenaBsts! Greadcitsfeallireb aliedussettherein.
y ne separated without opening the rjpegjng, chanmber
Threteoda‘slgns,ﬂr%&% $@at(irand ity Weke @gﬂ‘@ﬂp&da‘?\ sLﬁs@gerﬁPwﬁﬁograpy)
plasf} gﬁvé?eﬁgbé}fb é‘t@ésiggoéryda‘m‘%tgé?%lml(?‘éﬁ. (dNif)iSn dfsKaler-Eaterprises,
|nC-)h‘ﬂE?%R%£%'v£‘t“HFiQeEiInngq{Bga@ﬁwsgeWEnﬁ rﬁgrgmgiﬁg%oﬂ%ﬂ&aﬂ
prodéiét idernaescribedpiar thesBackgreund section above) and, for comparison,
an open bowl with three vents in its bottom (the bottom half of the “Ripen Rite.”)
In one test applicants also tested the prototypes against a paper bag. Gas,
temperature, and humidity readings were taken, and blind taste tests performed.
Consistent with applicants’ understanding of the best mode of using the
inventions herein, applicants picked fruit that, although unripe, did not appear to
be bruised or damaged in any way. Applicants selected various types of fruit to
test, including apples, pears, and bananas (three of the most widely consumed
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for ripening fruit. n an alternate enbodi nent

according to the first aspect, at |east one fruit
waeapporqisurface for ripening fruit is el asticPqTesioneee7s1

as returning to an initial formafter deformation).

O her alternative enbodi nents whose features may be

beneficially used with each of the enbodi nents

di scl osed herein are possi3g e. n one alternate

enbodi nent, the ripener has at | ast o .
fruits| thatt reduse friRening @a3s)cul BPT o PEIMgR b%@@ﬁ?ﬁg ) "Eertain

eXpeﬁ?%hgéfap?ﬁcﬁﬂsa&%ﬁgﬁde e exfurte tdfafruit (suchi de, sw1tch|ng from

farmqf@t '\R@Q?? %%ngwgg%y %}%@Wg%ﬁ %t’ndfcf}dfﬁtgf \Zéﬁé@?Wlthlp each
eXpemteV\eetheEapphaadtszEadnha slame Asuit mewandrt @msmt angk placed
the fr]urcun ﬂ?é agﬁ%r rtx%?éTWe S| dfr{ss\kltlﬂhstﬂé %lt? aAL i»Ba& ﬁ?b‘ré&lcmg the

Surf enin I ui

metheésmﬁdlmnm bgrqyarﬂwes‘wbweévneigwee Lﬁq §{ﬁ§$3ﬁndsafﬁ¢ sage was

taker{ R)r a\FdIH’(HU 3In o 6’% Osrsf?ri@tr}ée:frgi;c Wr@ﬂpﬂabﬁﬁg&ﬂ Irf theeaffaratuses so
as tom\eﬁ@rba%lemgcoﬁttm%g'hifm 51 PRHG 2 PRy TSt ARpIERR Yipd the

sameéBfhovint |df firia seckl enigdpplicanisamedead cbaasterqbaffbrtyto pick an

amoughthpt sgpaapianchinef s 1 BhuE " Aaplipahs;beledBthat ABhing gas
conceh@aliongis affdciet bysst apmurityof upwsed| \yolumevinl th@eghaamber and
s T S R ity Lo o
note appﬁmrﬁmger@medvtée rénem@g\ﬁxpsamn}(s ' &;33!{91 temperature
as is g%@lleréﬂla/e%& ?cﬁgébé’t%tb@ |pl/xr@f§§ef fipgningyaBity temperature and

numighy devely SasPd g roaT FEERLETS oY) SoBPHRINAIS U Tk was
moni‘tcﬂ@ﬁ forAgenésy, agd, gdnerallyarentoved on uae ﬁm@laorsfoeahnw. \Mlgen the

o o 8 G OB A o B v
exarhined pfart solof, uscftiiess. asdi btuising einp oedeasr Bm@etel’méefit?r state of
nper%g?épl Iﬁ@)ﬁ%@ﬂ%ﬁ% ﬁvéjﬁ]rp@%ﬁ Tehhtle é‘ﬁ@mbéF vda%&%erie@i to air daily

curvi ear t he sec
or eyaiytothes dayaands caeaifa®l ther fruit leeg'y aamiBsd: ﬁaaﬁr'i‘ order to
sim gvc?lhgﬁﬁ%arfl?ﬁéh’é\)lérner@ggp Ffu'gdl h@mo:/arcﬁth@fmﬂdrdmgbe henits, the
orm

fruit wis Anpio PIABRUE WERheRaReq & Ut Adceateh T gl fest. °©

sl g?glﬁi:a(rﬁé m@ﬁ@bthdllbﬁétiarkji‘@rbos ldcbaqdﬁ redaings pmaea)d,ayan@lde the
I, nwar

charByeis; TR a2 St ofs g S SYtBMady No, 80144004, and
Kitagdwss , No h&0f1di 1a8SA dethytare ﬁ@r— 2Qﬂprm)57Nec|1@§55 (%hylene A4 to
100;}:@]! and H?B 4-9"28@?{ ﬁ%‘r%r?’d?oﬁ&@ﬁ ke 26 %Plgék deddstor tubes,

IS vortex

distriuited thyaMath%Sthﬂ_UTGfrlSw &hM @P@Q%}’Y'ﬁ%’apﬁﬁﬁév@?@nné‘lppl'cants
also@ 'E:oﬁh'r'ilﬂcgﬂs‘l)? | ph&kedhe ohoReer warsdity Ruref ertehiperatoes  with

Sarib RS0 B ENER) 3 JochE S bt b Pefit 1BRfational of
West Paterson, New Jersey. The data loggers were secured with tape inside the
chambers throughout the experiments.

Applicants note that they found a simple, effective, best way to make an
apparatus for fruit display with one or more chambers such that the one or more
chambers retained an effective amount of ripening gas for substantially
accelerated fruit ripening a day or more after one or more of the chambers was
filled substantially full of fruit: for each apparatus applicants prototyped, applicants
formed a plurality of vents in the chamber, both at its top and at its bottom, by
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ri pener, as shown in FIG 50. Although a joint side

area portion that includes a vortex is preferred,
w@bkdosonatl vel y the vortex may be included entiP&r/ys2004/026751

within the top or second display part. n all these

joint side area enbodi nents, the second display part

5020 is preferably carbon di oxi de perneable. n another

al ternate enbodi rrent showB9i n FI GS. 51 52, the

surface on ou 8 bel ow t he fI‘UI
using Ypnt sernBPPlGT Sadncsterst Somitbt ing PlRiRedihs \BAE afier a
test anthelavpervgl gasc lewesls i inetite  chadhbesr se@meﬂeknbltjnroughout that

partlglhijtq%ﬁbﬁ'Len’f Fﬁt ﬁ*p?(/gﬁg%] %gé g%%w@i?%eatest effect on
ethyl@ne;ﬂomep’@iamorsIrsﬁhlspmamlsejr(tm:maﬂmorrt% éangﬁg)ffwe@t& crgaged low

ethyl‘élﬂ‘é kAR g@t ONP IR%\'ﬂ?éNanB%E#éa%bthéF&h%‘x‘nWst efhylene gas

port SUT peni n ruit crea

retentiyt Aot @SER (5] SRYSTEa) Ibek RaItel A SPBFEr aby e dp fhe vent
insedd |b&REH dtathe ®p of wbshanibed! | n spdarasied dbr Urrdtnib,eapphcants

M EE I R A TR
4 wepe @eﬁbﬁnh@ﬂwlmml Afibafoes experiments, we Beiviedraitvedit siziesyfor all
thre§ pﬁﬁw r% %t‘ﬁy%i@ut%gs%%g%g{ @bét&?cra?l?%@gte‘? tH&h @’pé}‘?sr ber million

of etbylenelwas tetained mmh qhanpmrton aa@h fagf éfrfﬁ‘bppove\miélhe even at
the Ilf)&\)ae{%?i%thﬁ@ﬁef‘béﬁcérﬁﬁaﬁbnoé\%rbgé NbetiedM Mé?ﬁi Bp;ﬁrh' sethQfehe for

t sl.o
Unit g a6 shaumyiniTalle 3Ly 0SeUBRISAYE BaPSTPRERETC ARE ygHidy of 70
degr@bs' %ﬁn RRah effective afloeint obrlpémngkgas @ acoalenate fruit ripening.
o ehy il Al s IR g o n
10ppraramechighéhevert moré ipreferred. second di spl ay part.

by H; g%%glf) 3;9%?4 %ﬁﬂ%&g r1?5l?(/8§\§b\}v¥¥é BBeﬁequ}OUHl'ft %pﬂhéir’ meant

surt ace or rlpenin ruit
the fsun@eaﬁsen e fiest simlescaavﬁén/em insedshosymisiz Jowae epen. In

Expéﬁ'@%gtr 22 é)nf]étal':bvé}‘eﬁhhé]f %@reagfi ecgl tﬁzs[s:? gew mbte@wrymng ahem a

prefared iz 61 GRBUHI BRI RYVA Rl a Wity QAT VER Spepter ahal 32 mm

from?mﬁ)bbﬁ’@ag gfgm@?v%ntstéﬁceThbl gthjled2. rdad}mgii)&&re esditl svesy faint
he ri.m 0 e Seco t

(aPRRETAY AP Dol S Y 1y IR SHRHFBLrS) HosbltE hover

opefings thali chainayerpatd ' insipedtt the fest slukinghitie t@@%tﬁmfbn’tfet epo for

Expgfnﬂep? 813 gﬂﬂz%n?é ﬁgvérlédqmete of ﬂwbmerﬁ’é et %?Ehéfmbb% bottom with

surt,ace ar ea

tape, svhieh restdted; in t,bé@@ Gwmé&ntadtkedbatlsh@wedn Rl 6. | érahse( vents
wer@%%cﬁ'I?&@tedpdrﬁéerra@ms%@'?nmmr@rh the demerer Me vost inkde. n the

ces b . Ol S5V B e BR e i 5 B 8 ghamber
bottotd a6t m@@:& Q@piens Of&ﬁebmmexpér&nemtppwet covaréaddeofadrevery three
of t{] %:m n% Dl 2939 At 3bvbEaSthd thiff Vent OMARY &Iy fine tuned
ethylene retentlon by switching to a bezel with notches in twos rather than threes.
As a result, the Unit 8 apparatus had a chamber that retained ripening gas for
substantially accelerated fruit ripening a day or more after being filled substantially
full of fruit: as Tables 3-10 show, its daily ethylene readings were generally above
10 parts per million. We made similar adjustments for Unit 4 (FIG. 38.), turning
over the bottom of the second display part and vent 3825 to reverse it to its proper
orientation. By Experiment 2, we had also elevated the apparatuses consistently
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curvilinear, and as shown in FIG 53, nore preferably

substantially entirel yconcave and downwar dly
we@eoogioldomear. This results in a chanber 5095 he@wi/n§2004/026751

curved internal surfaces (nost preferably form ng an

irregularly oblate or prol ate spheroidal chanber)

whi | e reduci ng the overall height of the ripener. This

surface contour 5085 | ocat4@ underneath the fruit

o R S S G Lo B S SRS RS e
botto?ﬁ V@rﬁt@d?[r aleubies.t he | i pd_emoodi ment of FIG 53. Rather
an-a 1.l . . Qi . i .

e 4 Sl 2 oS RV L Yo i Sgaton
desceibed fabiove] (aotsuhalf myer@),anmén?qlw@rqob gxamplansgeaulits. Unit 4
tostell ST, bsing the R Hsert SRORHTA 1230 ok et asto test
perfarmante vas WeakergorpaRtedto; S 556 3urs ieptet wifh two
of e"%ﬁ"'%bt \Vé@rﬁtktseim\g hBifroftthe taﬁdit\rmem thw]é selgend idisfay (art's vent
. 3 enmo n .
inscrbpon e e BRSBTS, anc
bettet agtEitestresults.d ExpeatinentiB veaepeitiarmeds thaee ltiszest for gopsistency.
The FiLiS 8 i YLIA0B8 36,8 pRlow. 23} O LR|ig EodRfated ripening
adequatélyy aiveraging taredter han dppnt it Atyirneoaash ays vgt results
sugdg{%@%{ngcp? stff;h'eyttélf B8R HoRYistchRBy Of davephhd abxiuke, sataad fewer

ly  part ew se, .as Wth F|.GS. -52. . pref bl
off-flayer fsm%/srr@&%N@dﬁttBaPﬂww'f@el J;%ﬁ@r?P%%PP%-ge fg:a d

i pemkpihient 4 UpR3D hiadl 1 “drvisting ringArdssentialya lange washer-

downwardly curvilinear, a [ rahbl ——
shagqgoglfsg,gtp@%w% pé@%@le@gﬁgg&gotgﬁbgéﬁg%&%}own in Fig. 36 and
the cﬂwrfﬁrbérl M waslsershouter disraeter was the saneh aatiee baeepart and its
. W, i . , f ;
el A3 SIS TR GER It Gt g vt
and fir@r dismeteyadiagnan hipturaped exdes: ighdng &ra sighioputenagd ihner rim.
Its p%ﬁ.*ﬁ?é@ WaBtto KMRR &ittrémecdlictahg Betéay tieoutsidepotie chamber

surface Is a |IE 508ﬁméllke.|n I ?g) q¥t Iac¥§
and dsninaiesthina AouRie Waludi WaS Itehipchs fams fniedrél® the bottom
panﬂﬁrthﬁeéﬁ{jar?ﬂsusﬁlthbeglh tlhgt gl pefordhexpnvayl ipathis itest, it appeared

... Separate rromthe second .di I
i pPecaPhiBard prRL rFhTBREnEg S kBB LE%HRn) out of
glaséi 8 agplizants disynbizest i fuitisern| Appiiagets have, Bawevers deweloped
[ . - Lanl: L
o ST LUFE K S A 1S by e e
ventoedgiorc iasgsiawn.afes eeoplet e HESst199; si6iea). A t3a£ f fﬂﬂg was
tested! %E%@P@gpfﬁﬁe gfqug/item tiar?s%ﬁ%g bf E}w 'nbtdml);elmﬁ]@ggheaaeéel 3;71 7 and
> : i .

the yentdpeRrt KGNISitABEY 28R FEwSTImame: oyt 430 thige ph 48 verts in is
secérﬁf@ftﬁgbl@v fiif@irtﬁél g}@at tingery o]?mma"d wmvirg tierest apastiovat imiFIG. 38.

inlet, prefera rt . t i -
Expgament 4 wes, tah Pad)\? GP@QS‘S‘&)(‘{%V %ﬁggﬂnﬂg{ﬁ giﬂ ;’Qﬁt étsl Bd&duately
accalerated pipening, injt Hagair) stermneddhe beshloniflayor and igenpistant taste
relalify & alPbttle? Uhfts S REYE See Table 4a-b.

By Experiments 5 through 10, the vent sizes had been already corrected
and the chambers adequately accelerated ripening with an effective amount of
ripening gas. Thus, only minor modifications were made. We tested Unit 3 the
same way as in Experiment 3 (removing the enclosing ring). For Unit 4 we drilled
out four vents approximately 3-5mm in diameter at the outer edges of the bottom
of the chamber to more widely distribute its vents. And for Unit 8 applicants used
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enbodi nent of FIGS. 17 and 52 is used, then the inner
| evel or inner sleeve of the first display part nmay
w0 p@sd®1part of the macro-opening. FIG 57 shepelUs2zwo4/026751
alternate preferred enbodi mrent enploying a platform
top and a joint macro-opening. Preferably the side
5062 of the platformtop is at least in part convex

and curvilinear in the joi4t surface area 5064 (the
area where theparts cope

to her ew s th
2 be2al 0HLE A1eBIT O BTG BtRAC ) W 45 SPEYE: dB I ARTent§ (and
for tHé1 rér af tﬁ@nféetin@)lﬂﬂ/ecwsed Ithmeameamrmd:tara asomfiguratioonfosfall the

unltquﬁté,xg &i?b\’?% Eeglfse%%@@gn $§ Jtég]gg{ Hfog%foaaﬁg tp@ggggn specific

typesros tiryit: eﬂrer‘:‘a&ﬂeymmmmaapplmnts BWItath_)rf[L&fo@laﬁCpS te seg df the
soun?é a {r&ﬁ méo‘éo% asur¢M 198 tég‘ﬁnéﬁ gﬁ C@or@&én@ﬁvlth the best

ace 1or ripeni

up
mode afstising! el inventien, e a &asiet %tanﬁp@.mbu%t begti tg splect and
I ,h@ém As with the other platformtop
purcﬁ% é@ﬁlﬁ%{f@ﬁé%@crl bg% dgﬁr el t he t{a&r m, t og 1
mef ERBAMSat o5& Wendd []ﬂrepowg\,ee S EY g rlpenlng
chanSb@’QOf\NlréQ rhad®nefthé Beldripowerdd Sah 4y spsmall soiarmanel daped to

ine SHERELS 3 5hRC T BBhpb s oo BHERL IR spuber e to tho
otheueriperimestsothe fan's mczitordamaraytlpaep@®ds@jtbmnp rgi;@mtweby the

‘charf'lt%rs Mﬁ%ﬂbp? BééHJsel i DI ¢ Pnglérﬂﬁ d?ﬁrbf“%hércﬁ’émbbﬁ) without

port |nter rests

0

Improwagsféabﬂavw sEP(a9rlrp31§nt W3s e s &6 %mﬁfffe?ﬂﬁstg;? but two

“Rip@ﬁ“ﬁ?@s%@ usbﬁeohédﬁlth? 'adi%moénd baefwitidutstepporifirm Experiment
a

ce_fo penj n rise.b
8's reghksc e%‘“ali)(n Ctjﬁ,xggrlrg trgﬁf '?éﬁj C@( rﬁeq}?% ? oﬁﬁn?%nged the
vanéi' depeadco ane thatEemhlbhed endre etolararhainige egoloyripereng.

\ ormsc%n%% ﬁ?%%i?é&?@ﬂ? |otn|§a$/veﬁ'%1 SFH' Q:thfaﬂ%@rt HP?H‘% gas
reterailmDWamamft an effiective @mmntonadcrséaratwélma@@leram érh"tamreenmg in
eacffroe?ftﬁr aB dfo’ﬂ Pla ét] P‘n&nﬂ'&* cpE£ite$ta8! Ync}{@dll XRS¥ te@peratures

tin cest

arousdpéd erons aset 76, “6rhuthidnéSee Al $o)or TREDRIpYpes also
consq'étéﬁﬂﬁ‘%)rcﬁﬁdéd BeRéEtzzEhY fAMPBhSRIpat Riteadahd the t'opén’amit, but

AUt b, e r st
And i E&péﬁbie)nt Mapptiomuts Hefe trgefuit M theochgmbére toalleng so that it was
overlrlﬁ(fﬁél(ﬁ%d’rjor%ﬂpéftﬁ%@g %\’){ f %ﬁ%u?heth%r il t§b\}v¥,ré %'ft@ close, Unit 3

be "l oc ted
seemedhomaﬂwtémﬂwpedoerml@gﬁtqasat anjthg cather E@@Wpﬁﬁrﬁ%far as taste
WE\SW&&GJ OrTHehfés't:ér‘s a;ﬁﬁi@ﬁﬁfsh-téﬁ%'tﬁ@rﬁﬁt BRAAdRAEESd But were

tests peci f eat s di sfcusse
g fr

h
not aMmese Qfe\ﬂhlghsunltsl the f'f%t S%’?Pfé&nﬁa'@ QR e?'b e é}p@@pllcants
tastéd sebéral Ete%(e@fdf et ?g@)&‘ fRiitefRdiceavbogi samidsévestleslices from
peye

eacip(%qlqlqrje? éfgﬁtugﬁ‘ﬁy @égda ;j ' \f)é‘?lbger?\t%r regults are et PBt %t Tables 1-

10 bés®. (whose shape is shown in the Koller-Craft



pr oduct
above) and,

for

conpari son

insert described in the Background section
an open bowl wth three

woeess1dom i ts bottom (the bottom half of the "FRPES2004/026751
Rite.") n one test applicants also tested the
pr ot ot ypes agai nst a paper

bag. Gas,
hum dity readi ngs were taken,

t enper at ur e,
and blind taste tests

and

performed. Consistent with42pplicants' understanding

of the best node of
appl i cants picked f

UST 11

rABLE 19,1

e
alth

rTvel

ti ons herein,
ugh unri pe,

di d not

Experangﬁpleﬂcﬁperxtlﬂa arQ Qummiry Ha'adﬁ@ d

()

or d

Rnaged 1 n

any

hay .

Roplijcant d

eclLe \Lak

QUSIT VDS

S _Qf

i oc

ATaH

nit 3
Temp Rl
Min

onjS unaxg

Upita

RR”

nit8 _

rut—to

Upit3, ,

|

+E
Unit 4

Unit 8.

Open

pcat

T ao—

%Fg‘iﬂla

s

D1 U1

-

moS

W

i

T I 4o

S ekdNatisd

I O

Max
Ave T
Mean To|

Gl Nt 340

5.9

e ripent

ri2
. 2312

p?ﬁﬁ hQ
251 4 22

22.72

cer
Ave Hum.

1

5) . 43

[ 39.50

44.50

43.00

50
;0.9

e

1

~

00.00 100.00

68.00

54.08]

93.00 94.99

57.00

2
&
A
&

o
ALl

23051 ' 22.92

o
<

28

v

AL

Ul 1101

> Uikl

adS

12.58 10.81

5.50

sD. S

T Chi-Bg hf

M 1kql ek

S1:

rkey_i1ru

L 10

groc

pry S

ore

hmlght fruit

and/.or

fruit

\L

Experj
2814 §

e
arts per

n

ylene.'m bon Digxige;L:

EEULMIE

al

B

T

Day,
rel

X

n%
ced 1

ne F#:f.UI i

opan T

[ el

tive#pas

1 Qms Wi

t hin

t hel*ni t

NS

nr.a

ti~i|#8s 4

1125

ht h

of

~

041

=4

L=t

lellhw 19

LU 1TV

+¢:,25 :Il

] Ul

v 8 o
T thRhll ||U

AL

n,

Wd S

mot— Was ]

cU D

f-Oor

han

1
ald_car

Wao

in each
fruit mx and
he sane
is best for

the fruit

faken to avoid

Expel

i’aﬂe(]es(ﬁsulg

-

essing t

he f

Uit when

nl aci

ng

it

n_the

SQc

el

2

avind

I
Tou

h__f
LI |

of

Dayaahs,te?jr atl

LA ~E=]

1o
U CAY L4

2 new[Botliett, b Fodila

robliro

DRkl P

TapDT

l e ll?py;i--.Tqat§2 Al
M L™ 2L LA . I\

sL

arty

€

of

Fruit
#3-P T

Figvgn I

oxiwp, [Averpo

an

D
t+

.5

of f

't 10 Ja

—eE275) YT 3N

|too soit

P

ro!

in

[STaLa]

Textuge

Ayerage

LYt 35

I apBunt

lavor
I vz-j

1 ab®

t-he

uni f
L

(g
~ 22

COTl

nmtriatl

7 1

?Wtﬁﬁtea

q
I
)

D

I
olnfR

(D

vol

mrg_%

'S

U SHOSTH

5
5 35

[V al
ooy

-

PP
D

oy

(OB Q1IN0 e

175

2.5

SE

—
)
pus]

|3

# cants

t he 4

¥l b=t n

2

P
T
b
D

|

| —

o 3
r-l-m.

" -

Fhr f of
=3 3

neﬂ§

h_d

N
N
4

S

A&ﬁ(wn ~QRQ

slightly tart

peTratiur e,
-\h 1

Shet- pVaT i

as 1S g

2.

T at

"'G!g

e

b~ U
L 1 1

. ]

(Dr-l-_-hm

,

<
INg
&)

crunchy, not
ready

0

-+
oD

= i

DZER

mushy

k)

Sl D I

O
=] e

| -

e}

tart

fra

D 17 4

it \A

npiit &P
FBIH+6+

a4

DI P D

-

pved T

e i T s

91N bﬁfar

oL I T N1 P

Q)

__!'_i_p.é‘R

3

OT1

o
et T oI,

i & ents
3 3

wi-t-B

—t

Opspg

DI<| P D

d

A

Ui t 5[ Wales

X e

f

10| P D
oot

2 ON v N

sinal_in %
~J|

br detl t o8

etef

-

4
(2]

(OB A=

+in ool din

T H P

DI DI

..... -

ndiolTEITEOT D

e ety

—Frve—th

ougt

2y 5343

zCaber

\

O

indica

V_'[BY% 2 nejy Packhanp 1 \/

ot hd

W (

[Flaver 7 |Texture

t

X

([ g P
avor .

Textu

re  JAverage

dE:

Avera
C)\g TTT f

I e IHfMe_ss

7T

L OeT

Lo

o)

mu

A C o5

pern
uni

o

_ &Fs
Vi or.—Up
s, t

he f

nTi
uit
in ¢

la

i
na

reno

was |t hen

nd .t 4

al

0)i
pronmptly \

ste fest

tn

e

3

Tr
VA S

Ul
he

2.5

i,

275

rsweef. JUICY,

little soft post-
test flavor
upgrade to 3.5

bl |

el

2.5

2.75)

jTitle tart

Fnc G

)
L Al DUI

I Ut

3

3

Lye

s P 1]

ers

wi t i

3

2,875

Tittfe soup

2l

3.25

]

2.75

juicy, little soft

=16

L Qs

e
vou
%75'\ (T

good

sweet, juicy,
little soft

3.125

not ripe, dry

2.7

little off, less flavorfu

Open

2.25)

tart

W 0 o |op

3

little flavorless

sweet juicy

3.125

2.5 25

little tart, soft

RR

2.875

RR

2.5 25

Title Fa'i E, Title
soft

2.5 2.876

little soft

N

too hard, dry

little unripe

Sweat, JUicy,

little soft




10

15

20

25

30

35

100ppm and No. 8014-126SA (carbon dioxide .1 to 2.6

% gas detector tubes, distributed by Matheson-Tri-Gas
we@tooMontogorer yvi | | e, Pennsyl vani a. Appl i cants BECBUS2004/026751

conti nuously tracked chanmber hum dity and tenperature

wi t h Bar nst ead/ ERTCO RHTEMP101 data | oggers from

Banstead I nternational of West Paterson, New Jersey.

The data | oggers were secuzed with tape inside the

chanbers throughout the experinents. Applicants note

Secoﬁd’%gé&ey found a sinple, effective, best way to nake
an apparatus for fruit displa (th :
cﬁéﬁ@fgi@ dach $erand; ﬁ%p%rﬁég (ﬁsypﬁg ,eacﬁgﬁgﬁ@?}é%ynggmpﬂse
certaiﬁ%r@fér?é‘c% ir1‘§1ﬁ1c ATERBAAISOT I j@eerial ghg amatesials abst strudtatel ghould
. accelerated frujt, r n [ r
i A St OTTURY 5334 e PEEE b gngics o
lubrichting effetithat pedteatspthe dtuitfrappphysioal giame_ggeat hegmaterials and
strucf® 'He,'hgﬁlbf ggoo H‘ﬁﬂ'tagn %‘th&ﬂ?@é tt%—eé’éndée BtSurid thd eruah asbRicilitate

top and at tto usi ng vent
ripening3ehe.majiepial aaHoE strHelyre §b@¥|§’cﬁm§%% %ps?q{ﬁlaﬂg permeable to
' ' i brder t& plaintairt bellulapmspirgtigadn tres/frul and
oxygc%ﬁ‘nﬁﬁﬁtgai%%rﬁgg)?ﬂogg@rd Irow t?ﬁrobghout tﬁraﬂp parti cul ar
decregsgeathyiene genstatsm 9 eened to have the great est

efnfcesiding ot yikesecamnespteitthenuse ohsubstantielly (rasparent
y. or _foo large,of CL. .
et il 0 K e QB0 A LA O cpaness.
Accordiagieohe peefeylecrembadiment of this secone aspegtnthedfewtripgneris a
&ly P9 i ubs@t ympdrize Pesferably,
subsfefElY B8 Yaps], BfpriSingob, AR sceonifimial b ? Freprant
the ripenetapmplisea shpeeait dislaV 3L ANeLIING, B iruit RUgRqTt \?Hﬁﬁ e for
ripen{i/@?guggﬁ c\)’\?ﬁ&ﬁ{hfﬁe{@gn? ftﬂﬂ;ﬂ&??girwg 'an?ngsst F_réfEEatiBy itadsupport
curteeg 5 Beoupo a8 oA bt 1l H pSE: FCHREN TR Bp plimesbl
mateﬁ_@i ‘ltl‘fatsl“éciigmhgt lrigttb&bantdeﬁlbymgn’eatFéneferalaly thepmaterigehas a
milio et hyl.en
caro il PR g 10 0 S e gy of e
vessebatcieibwat Yooancveosi geefepahlyeppraaches cHpan @oggﬁﬂ\@i’g in the
f ' liBedidg! € 3C, occurred at average
atmo{s@hﬁ@:g‘e{b&rﬁé'ﬁé?ﬁgmw?mgg 70 degrees. 4ppmis 38ast i it
eflneanather embodiment, (e ERERRY ﬂ—H% BBy e e 7t e ' par
of a i@ enfea@wrme?bwln?t@rialaegmtthat omygerigaplevelsnin the
i'gher "are hore preferr e
vossp s ek e 2Lz, SHETAL choy 4 Togones
oxygf‘é_ﬂfg%lsoaiatﬁlibslp‘l‘@ﬁcu@si'éls Babiduat2 196} vioshpreferably ére top and second
. Irst displa rt.' s,.v ' q '
displggerarts, ERsRsehdpindle i, iGRFY Figf s Bl puc*oalgen and
carbuandisxidet transfee, prgpetties. t Mdierratiyelr, cihee RaEs ZBaY s e3gb GMPIoY
' i I Hsess healondt dmpidy fthensame
mult lé;rﬂc]:ge%{ @rsrrg% %l&\?:%? ﬂ} \r@ﬁ?s?s‘r%;etﬁc%t ﬁ)él ene re%s
matetigie |t a|prefasrgd embediment, all or part of the ripener su may be
textured to promote gas exchange. I|f more than one material is used, the
transmission rates of the materials should take one another’'s gas fransmission
properties into consideration in order to achieve the internal gas equilibrium as
close to atmospheric O2 and CO2 as possible.
As is known, these parameters may be balanced by using the variables
that affect vessel atmosphere. For example by using:
PO2=RRO2 * t * W/A * (O2atm-O2pkg)
PCO2=RRCO2 * t * W/A * (CO2pkg-CO2atm)
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(approxi mately 2ppm of ethylene gas or less in the
chanbers) despite never opening the chanbers to

WO p@peoto13 he fruit during the experinent. So fBPCT/US2004/026751
Experiment 3, applicants covered three of the vents at
the chanber's bottomw th tape, which resulted in
three 6 mMmvents |ike that shown in FIG 36. The vents
vvere each located on a radi4ds 53 nmfromthe center of

h f
1 neEs PO e nédifediiiy o the Rohtataer 'afq{@?éﬁ%ﬁﬂsmﬁw day-
atm)oot tom's vent insert open. A;ter two experinents,
t . .
PCACHEINido g¥FiRkbfify (g eohbAger Hairy ?’ﬁ%“{'%éaday'a’m
RRQ2+yesnieatiostraie fspreguat goastimption of @24e&g-bi)t h
RRCE@QQR%le’udd“{%%e %§td?86uétﬁﬁ§% hdtoREsT-CH2 (Fhlﬁkgg#? , the

par at us er that retaln i peni ng
t-m@fggla{: l@‘@ﬁ& antially accelerated fruit ripening a day

W= prbdmr\@e@ﬁt ¢ig)being filled substantially full of
Tabl es 3-10 show, its daily ethyl ene

a
A—n}aégqﬁll égfsa\?graé'eaeneral |y above 10 parts per mllion. W
maertainmi padymaedj materihs sareopréfeiredd (BY Gvag8of ,example, Dow
i t t H -
Cheh%{l' ggzgﬁ'ﬁfte S%'F@eé nO&hEF'ﬁcaieCagng%#q%gn@g %’%k} sE@‘i’e site
catalw)éq prﬁﬂucezoolymehmﬁlm semglepa @lﬁfmewabggﬂu@%d&nbutlon of

yﬁ%“rS?rgéru]ﬁﬂ'érhgtﬁ Hﬁgé%tsl(lgﬁmeﬁﬁt éd}ﬁdbﬁ% We?%t%ﬁ‘(\;/l&ﬁuf@bﬁl‘ymer
rosif, B Sl e S et s CASNE ey s fp place
of glask karfet ullyntetMyltrhethmmt i Duwaéoﬁfers pisgolefib pthstbmees (POP’s)

corf BT b ERURGEE) Py, ekt UF st A SR g e

Dow aséixxehdeshnolofiesS. ca8 pmducet cle@r polymeas tvetht esity high oxygen

tran%ﬁ{ WE . @@?R’gﬁe ac{ﬁ[‘?ihlo%’ W&ﬂ%t%?je tv%gbf‘ ?remspr%s@ﬂ' ﬂa?ecf, Micro-

perfagated gndrhierq-pprayis/aaterials heé pradds hia @ Res apeiior high carbon
dlox¥tﬁa"behﬂ§§l5|htyCQH@rtﬁgt rd %ubéi%ﬁlﬂaﬂ?“r@d Wﬁa}ﬁ ‘éld@ﬁbbeused Fluoro-

eeretetlonln e, Cha e n
siicqipe BerGs PRd S ISaRe 4RI, ORI Lot vkl 1orT G gasBermeable
contiaet letmses,stam:yalsahe:dmetdiaﬂyarafesllabm with Takhes higl- COTR's.

el D ob 05 S sRSEEL B BTt o s gormosti

materals thizfygre\substantially sigiklgpmsdeploymedt.was t he best for
CFJF B RS oAt S84t 57 Bhpemmeatle to
watemanediang ethylesigesasiniMost prefegily, n@ﬁt ripengsi hassloms perpeability
to egrﬁglﬁie?gwgmal \Nﬁtearl e@%@gg?bﬁ'tlhé‘t éthk/l@h é»@ﬁb@@%h@ﬁ;e@?g) builds
up I8 HosesSe) eng IByBSSH) Hradt ha¥gse Bisg rivening.
Howdvened aldevaantbef famidiies] twcrbas betw&én 80%-106% on&5%- 97%,
ey Bk Y5 A0 ey ¢ amet o of the vent fneer !
upSinaeetheeprpderrgd vipener taceordingho thist sacamddasperirhas raduced
dependency on air-flow patterns for gas exchange and distribution, it may readily
take on many different and unusual shapes without unduly limiting performance.
Thus, in addition to being used in the ripeners of the first aspect, the materials of
the second aspect may be used to form a ripener of any shape, such as a tubular
column or a pyramid, as shown in FIGS. 58-59. Instead of the macro-opening of
the first aspect, the displays gas exchange area could alternatively be formed by
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Its purpose was to keep dirt fromcollecting between
the outside of the chanber and the inside of the

waelowbheomal | . t was i ntended be forned i ntegraPCT/oS1004026751
bottom part of the apparatus. Although Unit 3
performed well in this test, it appeared difficult to

make an integral enclosing ring (designed to keep the
unit clean) out of glass. & applicants did not test
it further. Applicants have, howeyer

devel d. t
the. @X/EBpPOTTSRIP HGEULR e SPRGT. 9Pciic HE BTolRgY would
ensuFé‘@oﬁ‘aFé%bPé ghbexeh r vent region as shown, for

t da s éé?nghgéﬁ%%t r?r’,g_lpqg 16&’[% thé r@ (i grasggérgq%b‘@@%attenﬁls are

prefevably satoleash@nbtiee bo&dav ofitte tvessebandi oseratheesugface of the

rlpenégp@gsfaﬁréfg etrh'eng Iosnﬁ dQBlag/ éarl?z?:g diéV8d Okuéh@s by élsing

s€cond vent I nsert covere
feet, lte alionggas tensier @mﬁmthaqvaaselsmﬂomepeﬁ remaryolyifie ripener

surfabgﬁﬁé‘ytl gd téﬁ?thréd’f@bﬁfrﬁ@téy a@@ﬁcfﬁiﬁd@%&@ mo@éésml@llt%%urface area.

equat el Uni t

1 e e IS o P B 8 e A F B
Ieastaéﬁe ﬁhiﬁ elccess portiops(sudh a%ea ré'mbk/abléaslhfa(ﬁyoEa gréngexk doer) so

that Byt et o e iaod ARl RalferBRGol e cot er at oc

ng with an effective anount of ripening gas.
Thw%%@é‘étom y mnor nodifications were made. W tested

umcozdmgetosamrmrdvasapa@te rasprplershesi by Wareabexagplein FIGS.
60- 6?”&1'9 é?\%r 'bbﬂﬂ?rrseg‘b"ne%}‘ thofe Hﬁeﬁih |d tﬁétdefr@éhd\tﬁ@y ﬁecelve

I mat el y I n uter e
a npew@g@geln@(ﬁroq npﬁ@ngm@pnt &omﬂr@lqg @élp@gﬂgsngrﬂgt rlpenlng
ageritti§ a/ ﬁﬁﬁténalﬂ?ﬁtﬁ@ror%ivés Sfpptherictk thet eplonites | ripgniny, and

notileh oA I5K 74 bR FR ek HBBHD o sgyon

This tthied aspectrhaybeuwrsad inocdringatian wdth therother aspectanot separately

fromﬁﬁ%g I)Obgt E% ?&ﬁ‘éﬁl ?r‘ﬁgfgﬁerﬂgﬂl ?ﬁﬁfﬁ%t 'é%p%étt grffli?trr;e:the use of
an additiapall ipsning agm@méierﬁtaﬁ ﬁrw&age@l@g and thee Imfretaﬁ%s the need

to cHfH déf‘;m riHids BRdnplodingl BieeB66oridPsuppsit surkriel fog - ripenin
(?? g% %onsn s?gnt }\?I\n ?hbt he best rmdgp%f usi ng the P o
fruiti nvention, froma taste standpoint, it's best to

SeAI@I@dugiﬂﬂbéNhg la@eatslimaludﬁng fipenihg fsolids (ipehiding Zeolite, paper

o ke BN o SR BO S 806180, 1 e o

contaimer and dossely bomﬂedrbmarpﬁstncaﬁeet tin at lewisapleatipanes iois difficult
to rehquéeethggé]I FBR@EE% thlam%?rh%tv@% dde%r{hfsc‘?\‘éh?rfer extensively to

air, rappmeethelfgults éﬂd@dﬂr@@ﬂyhéﬁ@eﬂ@ﬁékﬁ’@ﬂm ageithe chanber s

ﬁ%ﬁdtﬂﬁ hesa o 3 s' t%lvr i %ﬁ%f Fés%drﬁl'r%x oud fifdt ;itahleoiblh@rthﬁd Jaspect,
n
the HRRETOTERIRGS Fossob- MY ArabcihagiL el gftain the

fruitusafd sphelder.t hl‘h?e fipenen ehaynbe wifturibody tonstoudtionnor formed by
attac'%(rﬁent rEre%erably, the ripener comprises a holder located outside the vessel
chamber. Most preferably, the vessel chamber need not be opened to access the
holder or replace the ripening agent.

In one preferred embodiment according to the first part of the third aspect,
shown in FIG. 60, a vessel base 6000 comprises a holder having one or more
compartments that may receive a ripening agent (or ripening agent unit
comprising a ripening agent). The top of the vessel base (which may comprise
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8 s results. Finally, Experinment 10 reprised
Experinments 6-7 but changed the variety of pears to
wo@r@®snh@t3 exhi bi ted nore col or change upon ri pRCI/O8R004/026751
Overall, once the vent configurations were set,
chanber ripening gas retention was of an effective
anount to substantially accelerate fruit ripening in
each of the prototypes at 41 atnospheres tested,
ees_an

i ncl udj faor t t 70 .d 0
o oot P iholbBEFS Gl ablesil i Fop i oBsh dimtave
The g{l@fﬁg! St{ae%gt ﬂtsytgag ﬂﬁ?@ugﬁttﬁ{%}?ﬂst ﬂthegvésseﬂ twhileait i8 Reptimg on
anottyseiind 8% cBRFITHL o fphed g BB e Yo PRt B the
secopcﬁsil?:ﬂay pad GOOGthafac:IIMhet replagephent ot refreshmenk of theiiripening
agen} PP el 048 Bid iy LombRBedined ikads or nap
portigia s that digway detachdreradhe (§et:@n€ gispiast R 59 éer form

beticphatiin o RIddIRIIly PESt sHowWae $n FGE &1, dRe hasise] Wase 6000
concerned.” The tastersS-applicants-taste

may CRAIREEECH COUPAREIST ASCoRRQIS G, SHAnCRe dria epyD Fpyfh knob
60203 &R cilitatearsp|ddepmentrorgefresivnentpbihecdpering ageat! Although, as
shovi e AFEE B S Yy tide 12 LA 2phed Wb, in
an alteratitlembodinesnte shown imlFIGe62) the firskdisplayquart mayTegnedse at
st d BRIl B Rt R of o mpiimnt it i
attacheftto shenindersidept fuitdiatfora BORPqi khe V)@m%gsg@nggthgovessel
may %)% é:fg.éﬂig%&g g&l?sotﬂizbéﬁg‘ ‘%lgﬁﬂl h@Oré%égl’i@ agénb0nid & SRowhloose
i« bl ndics agsnieninas 1 Kot 3edlB, GsH08 93 renin
ageng‘ge(r)i?émé@éhg&ég&mt%tl%riﬁén@il 29 57 00 Mean Tenp 23 19

250heioli 7 ebioff i et et oot A oot
comikisesoa ripeoingdmlit enel a;cg&ieg. PPrefeyablyaihesipaningaagent unit is pre-
oao&T S8 e ot B BIERIP AR i Bt o
rigid Tars3erpedgidt casRgs grer pegferred, @g, ripefing: g9 |c£may al ernaﬁvely be
encased in a soft or flexible casing, such as a mesh, that is at least in part
permeable to the ripening solid’s ripening agent, and most preferably is
substantially permeable to the agent. The ripening solid preferably comprises a
non-respiring and, most preferably, inorganic material.

In a preferred method according to the second part of the third aspect, the
user receives the ripening agent unit comprising a ripening solid and a casing.
Most preferably, the ripening agent unit has been pre-loaded with the ripening
agent so that the user does not need to directly handle the ripening solid prior to
use. The user then places the ripening agent unit in the holder so that the unit is
held by the holder, and preferably is attached to it.

The first and second parts of the third aspect may be beneficially
combined. In a preferred embodiment, the ripener comprises a vessel chamber
that will directly contain the fruit and a holder that will receive a ripening agent
unit. The ripening agent unit itself may comprise a ripening agent and casing, and
is preferably in the form of a cartridge. A cartridge is defined as a ripening agent
unit including a casing contoured to be securely received by a holder. For
cartridge embodiments, the holder comprises a receptacle contoured to securely
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2 new Bartlett, 2 Packhanms from Exp 9 (indicated by
"P') 2 new Bartlett, 2 Packhans from Exp 9 (indicated
wh005@1ig1F| avor Texture Average Fl avor Text ur ePEW/ESREE026751
#3- 3 5 2 75 125 too sort #3 34 3 52 75 2 75 2 75 2
54325 P35 275125 too soft P25 2 75 2 25 2 625
no flavor P2 5 3 2 75 #4 2 2 5 2 25 #4 3 4352 25
2253435P325275835253P325275too0
soft P3 25275 #8 25 3 2 75 #8 3 435 3 3.3 3 C
accept $he; caririgger yTarachieymeHytaingst relegse of thesripening aggyy. the
cartridgd preferbbly cophprises?a Apsmingsofyeind &cdsing? Mol preferably, the
. Soft%en 4tart.25%7 3é3.?333f’§|§é58 :
ripening sglig iy 3 MFM-{EsPIAIG Mpiterigheand s SYI giore, pigiergbly, R 1gogganic
matefiaD Gudh758s3 pdlyaits/lénet fBaimh polyusetbale 3fcans, r3rdblrer2 foam)
. t .B- e Y 3oafiast eWati
oSy oy 1 SoBRAS 67 hich 50 TelBBLar el mor
prefepablyl ¢he (ipemingcaelish comprisep, polyathyvleng Heam fmatrgnated with
ethyl@ﬁé@éfﬂoﬁﬂ@ rG0e-& r@bd?éth}%bggﬁorﬁ\é epdige (iff3aBouto 3% 8dheous
[1ttle off, [ess f|aVO" ul, #3 2 ?f 25 vae t, juic
solution) or, less preferably, acetylene in a non-flammable form. Iylnale, the user
preferably receives replacements for ripening units in a closed, non-gas
permeable container.

As shown in FIG. 63, the second display part 6006 may comprise an
integral vessel base 300. Preferably the vessel base is permeable to carbon
dioxide gas. In contrast with the embodiment of FIG. 60, the ripening agent (or
ripening agent unit) is replaced by removing fruit support surface for ripening fruit
6040 and placing the ripening agent in the vessel base 6000.

In another, more preferred embodiment, the ripening agent unit may be
secured from the underside of the vessel base 6000. By way of example, FIG. 64
shows the underside of vessel base 6000, having a holder, ripening agent unit
receptacle 6094, to which the ripening agent unit attaches. The ripening agent
unit is cartridge 6092, which has tabs 6096 that fit into indented portions 6088 of
the receptacle. The vessel base has a depressed area 6086 adjoining the
receptacle 6094 so that the inserted cartridge may be lifted out of the receptacle
using a finger. Most preferably, the bottom 6098 of cartridge 6092 is not
permeable to the ripening agent, so that the agent principally rises toward the fruit
chamber when the cartridge is deployed in the base. Preferably the top of the
vessel base 6000 is the underside of the second display part platform (not
shown), whose surface is preferably permeable to the ripening agent.

Although FIG. 64 shows the ripening agent unit receptacle 6094 located on
the underside of vessel base 6000, alternately the receptacle may be located in
the side of the vessel base, or in other parts of the ripener. Preferably, for
ripening agents lighter than air, the receptacle should be at or lower than the fruit
chamber's mid-point, and more preferably, beneath the fruit chamber itself. For
ripening agents heavier than air, the receptacle should be higher than the fruit
chamber mid-point, and more preferably, above the chamber itself.

Although FIG. 64 shows the ripening agent unit as a cartridge, other
ripening units may be used. Further, the ripening agent unit or units can be
manually removed from the contoured holder receptacle and replaced by a new
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little soft posttest flavor 3 75 3 3 3753 2 5 2 75
upgrade to 3 53 7533375253275 Ilittle tart #4
wB2®58%08 3 125 #4 3 3 3 3 25 3 125 little pl apar/BSB08026751
27532875 little sour 353325 #8 B2 5 3 2 75 #8
325275 juicy, little soft sweet, juicy, 3 53 3 25
good 3 3 3 little soft 3 25 3 125 2 2 2 not ripe, dry
Open 2 53 2 75 little off48less flavorful Open 2 2 5

225tart333llttlefl vorles t
unit 95 Ugita a7 ey ma be EfasneRcnranace, Al yebi fé ibening

agenitidril fadyRbé placdd Aikely RRR theSfrdit 5/e%sél seithi 03 WEhautsuse of a
h Id875 little soft 2 2 2 too hard, dry sweet, juicy, 3 3
old&f.| i tt1e unripe 3 3 3 little softSecond Aspect

Adaa varigtidroon tise tiurdiaspsrdy thiecpartpand surates of the frefieipener
then*l@@e%orﬂﬁfl b%erlﬁeq‘[lﬁg'sallcﬂ’sr %fngrﬁr%f’eréb@" c%rl’fﬁ% ¢ h\%\/éd d?\d replaced

enera structure mal nt

or r S@ﬁdr%n(hmd@fdo]l% (sweh @s (bwsgalﬂeauee@q% qtfﬂsdem%~produ0In9
IIqUIdf@)l% §§ PHfckappR, lthé)ée@cﬂ{d disp I%E/fp%ﬁ‘tslfﬂﬂjﬁtplﬁﬂf@he@f FIG. 63

maystﬁeh@pmpbsfgia.?h“p%s' R 4hal R be by R S Bl Likewise,

the Wéé@ﬁ@b@ r’tSeIElIro\w”a*ny(d)ﬂhef apehert sirface lpepartgher%fenay comprise a

an i al. ,

oo S SRR LAY B 0 BREsE e g oers
structmiah ekinments imay functios @isrripeining agentsanitsui t and

delﬁrﬁ"f‘%ﬁe C#?é( 'e‘?ﬁ‘@o(ﬂﬁl‘éﬁf %Scillpe?hf égéﬁ’tf Fnaz b@@ﬁé&ly“ﬁ\trbﬁuced

t hi s secon
to therrmmlcbﬁmmt%rﬂpﬁn@r heldsr @ser figyd araed f@ﬁ@y than as part of a

unit.f 385 |W|ﬂ1a<§tﬁe?' ripBhas, 1%!9% prefdraisly] thie ﬁ}ierfm?llabeht peiyassdelivered

Accord one preferred e odi ment this second

to thSﬂP@@?" Ugl’i‘@ Q%Pﬁesﬁ?ﬁé'ﬂgpmﬂﬁaa" substantially rigid

essel ., conprising top and second display parts.
F°”¥bé§ Q%Iy, the ripener conprises a second displa

paAtcdrding talanfpuathf aspect stiepopenaruedmpeséma skin attached to a
structural skeleton. The structural skeleton may be an endoskeleton or an
exoskeleton, which may articulate. Preferably, the skin comprises substantially
oxygen and carbon dioxide permeable material. Alternately or additionally the
skin may be ventilated such that ethylene and moisture are substantially retained,
but carbon dioxide and oxygen are substantially transmitted. The skin is
preferably transparent for fruit viewing and preferably foldable. It may also be
foldable and elastic. The ripener may comprise two fruit support surface for
ripening fruits and is preferably at least partially collapsible. In FIG. 65 the ripener
comprises a first fruit platform 7030 and a second fruit platform 7040. The second
fruit platform 7040 is hooked to the top of the ripener’s side wall 7060, but may be
detached and be rotated about the top of the other side wall 7070, to which it is
hinged, as shown in FIG. 66. Likewise, the first fruit platform 7030 may be
detached from side wall 7070 and rotated about the bottom of the side wall 7060,
to which it is hinged. With both platforms detached from their respective opposite
side walls, the X-shaped skeleton will collapse and the ripener will flatten.

In an alternate set of embodiments according to the fourth aspect, shown
by way of example in FIG. 67-68, rather than comprising articulating joints, the
ripener is an integral collapsible unit with at least two repeatable, stable
configurations. According to this embodiment, the unit may comprise an access
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ripening fruit) in which the second display part and
nost preferably its support surface for ripening
wo eawsH16083 € made at | east in part of a carbon POCDKEINE4/026751
permeabl e material that is rigid or rigid upon
depl oynment. Preferably the material has a carbon
di oxi de transm ssion rate that nmaintains the carbon
di oxi de content of the vesgel at bel ow 1% and m)st

preferably approaches carbo oxj de | eve s in
portigR.Euphes 3 FoRATd0dop  G08Gn gcrip G oA fruit.  In

accofddMeel WRiht thé f&ll@psmrrlmﬁefaémodweﬂﬂe desle&leioaassmay be

tensofed Wity B.spghe S S5 SR SR80 RELTRF Bhfig S e B Hlpars
Thuggribatuit trizgn reiaiity aﬂlﬂapsesby mobfmgabtrysaﬁprmmsthe skeleton.

Alterﬁééggg g?@%ﬁﬂgmﬁtbﬁ nhg% gon gqugg%ﬁhgﬂ@@ne%ﬁl material, such

t d
as TSl ga G| Shangenehape e o0 DRSS For BGH PEcAPan Firess-
indu t@,q)[n di oxi de transfer }oropertl es. Alternatively, the
parts C t hi

b b loaceas smERd kel SHBWRC bl B PhotiafBenat Graigpe hung
froma Waﬂf efrey flﬁdn@?ibqﬁef@ably raiadie of apidabdé material, pmm is most

su nay.. he
orofGigbl Sl 5B % L8uECIBI e BamRalen TR doener may
haveofmuitipte mecess pbgiasisoslidh askiansn eAS SO, 'the dlaps may fold into
the f];lflﬁ&ﬁﬂgac’ tr’ﬁ%ﬂ’l[sﬁ{og[ﬁﬁ a[fds‘:‘e% df%ﬁa;?ﬁﬁ?‘tlﬁ’@ﬁﬁéh@m in order to

_ as equi iumas close to
Fifthas pheric 0 2 and COZ as possible. As is known,

s :

tvafr\é’%ﬁéba%e L BB S5 T iatRel SolibRsss g or more
fruit By QGrfa(Eé@ﬁ:RFﬂ@ fluittguidéd. AThus, %brdlmgmdigtbls separate aspect,
o 5 G et Al SRR 73] 5 Sty

comprise ohé onPaateyfatinguideote-Gaduserfruli muir@earpbmme stailitr. The
fruit I_@%ﬂ{aﬁ/ B&mpReL eét{rt%{ce( @bsmrlbggg g Jor any of other surface

atron rate as nsu

featyre! thiagy meylde@zctet&ﬂ@wwt |f%rnthﬁatfré"ta@n|ﬁi|95%d%"lera| mot|on) This
aspé\/?féq'ﬁgytﬂé“&oﬁfblﬁgaz vitH kg rrégf’r)net otllﬁ%P eddpalctd, f‘amkmﬁé}ﬁ be used in
T e B i 168, b
metlﬂ&bﬁ@l@t@@r%& germeabhsiipefarmatesiats. Exxon Cheni cal Co.

(Exxpol (tm) use a single site catalyst to produce
SixtipMspeetr resins, nanel y pol yol efins, with reduced

di g&g&@ q%na %L tr?oé Cékgie%t 'tﬁ@gﬁ)ﬁne%bﬁ‘bﬁb% a'RiBMntially

ese
rigid double wall i ln at least one ofg its parts. By way of example, FIG. 70 shows a

first display part 8010 comprising a double wall including an oxygen permeable
inner wall 8012. Likewise, second display part 8020 has a substantially rigid
double wall, including a carbon dioxide permeable inner wall. The outer wall 8014
may be ventilated or made from gas permeable materials. The walls may be
separated by an air gap 8016.

Alternatively, in a preferred embodiment, the double wall includes an inner
wall formed by substantially rigid inset container 8040. This permits carbon
dioxide and oxygen exchange, but helps trap water vapor and ethylene. The inner
wall may be colored, or otherwise patterned, and may be replaceable to change
the ripener’s color. The inset comprises bottom inset part 8050 and top inset part
8060. In the preferred embodiment, the outer wall 8070 may be made of glass or
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catal yst) may be used in place of glass and pol ynet hyl
woretohaoiysd at e. Dow of fers pol yol efi n pl ast omer BCT/BER0£)26751

suitable for injection nolding, or blow nolding (if

thinner walls are desired). The Dow and Exxon

t echnol ogi es can produce clear polyners with very high

oxygen transm ssion rates (BOTR s) and | ow noi sture
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e used ect. Sinc
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one other surface of the ripener. Mst preferably, the
second di splay part is elevated, such as by using
feet, to allow gas transfer under the vessel's bottom
Al'l or part of the ripener surface may be textured to
pronot e gas exchange by increasing its surface area. n
lieu of or in addition to separable parts, as shown,
the vessel may contain at |east one fruit access
portion (such as a renovable surface or a hinged door)
SO



that fruit may be placed inside and taken fromthe
vessel. Third Aspect According to a third separate
w@spsenigoizhown by way of exanple in FIGS. 60-6HCT/US1904/026751

ri pener conprises one or nore ripening agent hol ders
and may receive a ripening agent (or a ripening agent
unit conprising a ripening agent). A ripening agent is
a material that is or givedifoff a chem cal that
pronotes ripening, and includes solid materials that
have absorbed or adsorbed a ripening agent solution.

Claifigi s third aspect may be used in connection with the
ot her aspects, or separately fromthem but is
particularly conplenmentary to the first aspect, since
t hé. As@pparatys ferdruit dpening iapdriisplay gomprigite| er at es
fruit ripening and thus increases the need to contro
ri pening rates by enpl oyi ng the second support surface
for ri pehiWRoF mare .C"SMIQ%B% WhepiRi ng agent's i ncl udi ng
ri pening solids (including Zeolite, paper, or foam

ked i Ni ti be, di tl | d .
wih truic i e gee i Bndr mAf B! HRE pérBus ey to i
pl asti ¢ sheeentiiely anreecsatiedopitpenfeet iang by dwé ffeetuwide when

to repl ace tgﬁ@ﬁé@&ﬁsm ddrehiHagr ey have to open

t he chanber to alr, renbve the fruit,
and/or directly handle the ripening agent. The third

aspect RagnbWt mafd. shaMBers firetdifing ripdrihg Bas tfofthed 28 least
third aspect vesse

, the ripener conprises a l.-,, havi ng a
chanber It 2t 1 {heg cPEBINGYICBORT AWR ORATFR Of thgndisgiay parts
hol der . wheeeini pener nay be of uni body construction or
formed by attachnment. Preferably, the ripener
conprises a hol der |ocated outside the vessel chanber.

Most pr ef er ablat leasteneefssiid oheoh enoreed dhe shambespbag one or

to access th I 0 ace e; é}ﬁ{g a1 N i
one pr eferrequ;r%bg%p%e%?ﬁ@@%'ggdghg Itngibt _e%bi%rzt?l %E)ganre}l and is
of the thirdverijatad by @blpastiwe wentgsufiiciorisios ongage more of
6000 c:)rrprit Sﬁfeh@hé}ﬂbéﬁf tdRithindar® @ffeliveTBiunt of ripening gas a
conpart ments at._nmay receive a_ripeni agen r .
ri ggni ng agenq?ylﬂ%qef O\éSrﬁfrrinQT%B?H‘er E@%‘HB%YQ‘; %r&efltlﬂe}fsuﬁ%antlally
top of the véagdbef rigemhey §abipedduaiyg fraitpri set he bottom

of the fruit platform6040) is at least in part

ri pening agent perneable. The vessel base is the =
structure thi} atlggsbrane ohenaresshemberis| fer iretaining daiit rigening

on anot her s ddth&g-e4fpdi ment, the vessel base
6000 is deta Eg%l?gngﬁo&ré}t‘ﬁd' second di splay part 6006

to facilitate replacenent or refreshment of the

ri peni ng) &e& BF mdresupyenBuffactd foriiisimg RaB wHepeipn may

conprise screw threads or snap portions so that it may
detach fromthe second display part 6006.
i) one or more of said two or more display parts comprise at

least part of one of the two or more support surfaces for
ripening fruit;

ii) one or more of said two or more display parts comprise at
least part of another of the two or more support surfaces for
ripening;

iii) at least one of the aforesaid support surfaces for ripening
fruit is enclosed inside one or more chambers for retaining
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Alternatively or additionally, as showm in FIG 61,

the vessel base 6000 nmay conprise a conpartnment access
w@esion13 such as a tray 6010, having knob 602BCT/US2004/026751

facilitate replacenment or refreshnent of the ripening

agent. Although, as shown in FIGS. 60-61 the holder is

preferably outside the fruit vessel chanber, in an

al ternate enbodi ment, show’2i n FIG 62, the first

di spl ay part y conprise a east one hoI

(preferably F4in g Igélés‘l.“’h 01 SRR ththtt’gmBerS are

attached to tdnmedrwteleastdm pértfuymambinatmnrahtﬁroanr mohe of the

vessel base essel may be of uni body

constructi on&@me{y:b% the ripening agent unit is

shown | oose in a holder including a conpartnent, the

hol der pref eﬁ/?bétyle%%‘c:‘gr%s of hcﬁerbﬁ@rbrn%é}geé‘ﬂp&irt surfaces for

ri pening agent unit to the ripener. ording to a

second part GPeRing frud \Sdo%tﬁécQUts'gerQ ptgﬁl gbmﬂfemﬁmbefs

fgn'p“ ses a farRetimieg ¥Penthgtgas whemsome or Ricreasfahe chambers

e ripening

nt un|t 0
not need to afqg&f fawaﬁtsﬁ’t H%ﬁﬁqypgq{pﬁ@ahagrﬂlfstwo §fidre of
Al t hough ri gthe dISplagrparﬁs;gl d casings are preferred,
the ripening solid may alternatively be encased in a
soft or flexible casing, such as a nesh, that is at
| east in parV) gérlgeabloset of the engear APreosuRpPat surfaces for
ripening ageﬂ{)ﬁnlﬁgdfrﬁﬁ’sthapra?é qbastey b§tsﬁi€b$)‘f6tﬁb' @hé Yor more

perneable to ri enL gggso id prefera

€
conprises a ﬁ%mpﬁg%qulrﬁ@"Hﬂ@ d ?%f’@eé\"' @P BF fioré of the
It EOF gani Cdmbﬁ?mbfbrs ﬁreaftoﬁh@gfatﬂ@ahtﬁrebbmbya@@nbmmgnmtwo or
e second part o e.third a e
the ri peni ngMYBM" ety gyﬁaggérx%%ét EgTcEyE8nd at
and a casi ngledﬁbs‘tpmmrdbdglopedte ri peni ng agent unit

has been pre-loaded with the ripening agent so that

the user does not need to directly handle the rip enlng
soPi dhprapparatisufos display @f &lainhdnWhrgriBhe iisplap daariggiorm a

ROSEN- dBﬁ'\éd tibarhps&r.hol der so that the unit is held by
sing the hol der, and preferably is attached to it. The

f| rst and second parts of the third aspect may be

begeThe iapbbyatas fon disglay of &laired evtrezdinetivorelareetto display parts.
ri pener conprises a vessel chanber that will directly
contain the fruit and a holder that will receive a

ri peifhegapprnatusufortdisplay ofi Glaiinng wienein the effectied amount of

rlper[\]ﬁéfiéﬁ;‘%r gr%%t& {i{n'a’nei‘ Ip'égts‘5}§1;"f‘rr\lr1|Iﬁ’cﬂ‘9I of %?H)F@ne 3ne d%/ after one or

artr

morg eqfu thedchambers; isesvbsiantiadinilled WIth rf&lfutheﬁ e a’a‘. rﬁggemng gas
and kept Qﬂéﬁ%vbpad%ﬁr&ﬁﬁ fé A p¥rat@ecovVAsbLR Y 0Bd b8 Fahrériheit and an

cartr e hol der conprises a
aver,a@@é'slaggl é‘%ﬁiﬁ&@éwg}@écur el yaccept the cartridge.

To achl eve sust ai ned rel ease of the ripening agent

(r?;éil)ﬁ% atl%o %Iggll‘ag @O ﬁj’:\r fnf’ ﬁswﬁelre'irp L Wretfild Smount of

rlpenmg gas is greater than 10 parts per million of ethylene one day after one or
more of the chambers is substantially filled with fruit that gives off ripening gas
and kept at an average room temperature of about 70 degrees Fahrenheit and an
average relative humidity of about 70%.

6. An apparatus for fruit ripening and display comprising

a) two or more display parts wherein
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ripening solid is a non-respiring material, and, still
nore preferably, an inorganic material (such as

wpoiogeidoyd ene foam pol yuret hane foam or rubbeeT/U8203/026751

i mpregnated with an ethylenic agent, such as a halide
of ethylene. Still nore preferably, the ripening solid
conpri ses polyethylene foaminpregnated with

et hyl ene-di chl ori de or 2-chgol oret hyl phosphoni c acid

(i n about 34%aque us, solution) or, |ess prefer. :
acetyl ene i rfhg $ig® O?ISQP%MQ Qrf'ﬂfg J'?‘?‘ﬁiﬁlﬂ ?W@'?%Q\\ém to fit
preferably restreNesn egduatensy two feet longeby twgp Eoettwiderwhen
a cl osed, non%[gss erneabl e container. As shown in

FIG 63, the® *di splay part 6006 nmay conprise an
integral vessel base 300. Preferably the vessel base

is per g,gg otrqn @g}n%@(ﬂoﬂ‘%ﬁﬁﬁﬂ%rﬁggﬂm&f ﬂé;‘, amﬁéa at least

t he errb di ment e ripe

ri peni ng RgENPY Lthet yomglne@pn aekiveyor awrrer RY the Lﬁilﬁplay parts
suppor t\,gafdigce for ripening fruit 6040 and placing

the ripening agent in the vessel base 6000. n another,
nore preferred enbodi ment, the ripening agent unit nay

be secured fi)airlddst onsdfsaidienebdr trivee vé trrethdraberstiddone or

B f . .

vuseel base BOB WAL, sy das ”ﬁdégﬁ‘?%%‘ed Judierial and is
receptacl e cvsntilated oat feashdwoi yesis 5y H@%’ﬁthU@nﬁ or more of
attaches. Th gr %Iﬁ%ﬁb@% t%gl%'ﬂém%m éffé&l\/é%hbbﬁﬂ@f ﬁQ@rﬁng gas a

whi ch has ta fit into 1 ndented
6088 of the ¢ayafernene. orm@rev@fs@a cf@é@*éerﬁa%rea‘r lled Substantially

depressed argm &¢ 3l f&j.icmg freigept acl e 6094 so
that the msertedﬁ)?aﬂbr%ge may be lifted out of the

receptacle using a finger. Mst preferably, the bottom
6098 of cartiij dyteasddei or motre whamdzeys dot cetalrdng fruit ripening

ovar o Tho1 Do ereuRRentalf RRpnBc RRE, Y (! oo

depl oyed in the base. Preferably the top of t he vessel

base 60%81&030?‘ Qﬁ)ré‘ %gﬁbéﬂt dBriffed 17 ripRpHrdit MMepdinpar t

pl at f or whose surface is preferably
pernmeable to the ri pem ng agent. Although FIG 64

Showﬁ t hedrl théﬂ% metofltﬁm t\K/@Qﬁfnﬁ@lfd lélSﬁWpémabﬂﬁbnse at
on the under of vesse alternate

recept acl e n%?sgepqrt) Oht P PE%E‘ﬁetW& gk 'gere ﬁgpgggs%q*aces for
base, or in dpbringdeuit;s of the ripener. Preferably,

for ripening agents lighter than air, the receptacle

shoul d be at or lower than the fruit chanber's .
m d- poi nt, aiijloneras meksf eff said fwolHeate disipiay paits comprise at

chanber it Serefast E)%HI of grgd’[nglgofiﬂ%“mo PO stplsut §Uﬁaces for

the receptacl e should I gher than the fruit chanbe
m d- poi nt, afBeRABBe preferably, above the chanber
itself.

iii) at least one of the aforesaid support surfaces for ripening
fruit is enclosed inside one or more chambers for retaining
fruit ripening gas when one or more of the chambers are
formed at least in part by combination of two or more of the
display parts;

iv) at least one of the one or more support surfaces for
ripening fruit is located outside of the one or more chambers
for retaining ripening gas when one or more of the chambers
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Al though FIG 64 shows the ripening agent unit as a
cartridge, other ripening units may be used. Further,

w0 b@snigeni ng agent unit or units can be manuaPCTUS2004/026751
renmoved fromthe contoured hol der receptacle and
repl aced by a newunit or units, or they may be
refreshed and replaced. Alternatively, the ripening
agent unit nmay be placed d|5|4ectly in the fruit vessel,
with or wthout, use of a n a

third as pecta"etfﬁ’émﬁgrqtsleﬁﬁtd'“sfﬁﬁ’it by e%or\\ét?ihgﬁ%ﬁ 1%? L’iYOqu 8 fhore of

ri pener thenkeldigslaypartee ri peni ng solids, and

preferably can be renoved and replaced, or refreshed

and redepl oyed (such as by soaking in known

et hyl ene- pr o\duet dgasti qniedef dhe speays) Morersupparpisyrfaces for

the second dj fﬁﬂf that E\Fé“lécéiéététﬂéiabof)f ’fh@ o or more

may itself c

r| peni ng. soj i
oroved: and SREBRESOr rPRENE BPSnHG SRR BNEDGIS PGa1are of the
or any ot hefcﬁélﬁ@@l%f ardUofraee ablegstint paitdyesdmbiagtion of two or

and' T opl aedBrR e ngkisny e 874 febel T pAf pEE(ECand ot

may functi onleast mlpmhinmrdbyesim;semm ts. n an alternate
enbodi ment, the ripening agent nmay be directly

introduced to the ripener chanber or ripener hol der as

a Vi Goedpparatels fondirplay phClaig fawhewin dhe dlisplanpags jorm a

sing%taélﬂ{%érﬂc}g@pwemsbﬁéﬁca%ﬁéﬁfbébl y, the ripening agent

vered to the ripener using conpressed
ri peni ng gas. Fourth Aspect According to a fourth

aspethe abPQrd’cu@ﬂerj‘lsma f Citim Guwbierein dhérecivedtwoodiaplay parts.
structural skeleton e structural skeleton may be an
endoskel et on or an exoskel eton, which may articul ate.

Pr of Fhebdpparatus fri displagofi Slémstitvdherain td gffegiipeamount of

npe@ﬁﬁ qce]asr Goé}@giwgggkéf’ﬁ'éﬁ@ r:m\flfg%rflf) gthé/ de"?‘\séu gh@ﬁ@{ é(fté’rr. one or
moretdfyther@%lﬂhﬁrﬁ'd¥5§u!nséefﬁ y Jillpd twith ffrait) that @ivasnet rinaning gas
and %gpgf‘arq'a%ié@ @&% farvpeatdetofsatbtt F0tdeyrb¥s Fahrenheit and an
nsmitted ? &9 t|e7$0d/greferably transparent for
averﬁggurﬁle\twe\muwdﬁhe Bp@ ly foldable. t may also be
f ol dabl e and elastic. The ripener may conprise two
f t f
- dpe gl aprareftaior G of (AL Pruhbidin Iné¥idefive gmount of

rlpenilng gaspsrmeatemhan slé)spartss ipes millioniaf efhyeneranerday afigg one or

mor% tgfﬁflg %@%’% |§|ﬂf eﬁlgdffﬂﬁg-r\nﬁn Sfﬁx“ﬁog'% fd;l\Héé off ripening gas

and iegé atva |aveoETE rasm tﬁﬁPeE?éU@e@fa%b%ﬂ 78rdewees Gelreaheit and an
avef %Iétﬂ@ Hdhﬁidﬁgo\‘ﬂﬁoﬁim side wall 7070, to which it

hi nged, as shown in FIG 66. Likew se, the first
frU|t pl atform 7030 may be detached from side wall

;828. ARchppai atus dorfpait tipthiagtavid displaf coheprisinte wal |

a) two or more display parts wherein

the size of said two or more display parts permits them to fit
entirely on a countertop two feet long by two feet wide when
combined;
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to which it is hinged. Wth both platforns detached
fromtheir respective opposite side walls, the

woe@bhap®w skel eton will col |l apse and the ri peneeT/vk1004/026751

flatten. n an alternate set of enbodi ments according

to the fourth aspect, shown by way of exanmple in FIG
67-68, rather than conprising articulating joints, the
ripener is an integral coll5gpsible unit with at | east

two repeatable, stable configurations, Accord r%g 04 at least
thi's enBbEnsiimORnEhaTAPErS:iey TeGHRG dipeRing gas formed at leas
accessppy bafnby Sthehcémbihatioppef edof bamaesar therdisplay parts
pl aci ng nd renoving fruit. n accordance with the

col | apsWSPEe'Fl pener enbodi ments, the skel eton may be
tensioned with a spring, such as in collapsible

utility cont g'a@?é%st%ﬂg f@éld:bﬁ%(%ﬁwor@?ﬁ?he Eﬁ@w%@hé h&8¥%ne or
readily col |l apse u0|n ress, to part

skel eton. Al frmmawelly cqn@awnapgam@wm%tbéﬁ] wmalerial and is

conprise a SOéﬁ’tﬁaf& Yt TB4 Rt veritt Suffisiemt for e or more of
t hat can chang shage al roomtenperature an

stressi nduceﬂ’i@n?harﬁ grepiocrelaingn & Bf&f%ﬁpung Rg\m‘?eﬁwg gas a

FIG 69, t hedé¥ m&emw taereuhthe cloambemsaare. fillBdesubstantially
ri pener is p ble material,

which is rms négggg%q%@é’h‘ﬂﬁy oxygen and

car bon diOX|de perneable The ri pener nmay have

mul tiple acc cﬁiés PGB Stor AtahhiAYFruit Benin
fl aps may foﬁgél % t ?Fwt c(g%rgﬂr)?rg}en{s for gy P 9
pur poses of QQBI%@§Uh§taDH€"Y¢)ﬂl§ﬁIQPa anft n Aspect

According to the fifth separate aspect, the ripener

conpri ses . one or nore fruit su ort surf & havi ng

fruit g e Or mays SURQ@Grsél'lrfﬁ‘Qe rfRenig FUE Wherglnect |

the fruit support surfaces, including ones that are

all or partl flat .
o o By g R0 G pfé AR BRE ot
stability. TIlms‘trpzart ajubneofnthe temeri mere upRed sdaces for
ridges, plts |p H@f% t-any other surface feature that

a

provi des | ate uppdrt for the fruit (inhibits
| ateral notion). This aspect may be conbi ned with any

\?\I . Lhﬁogt SZ; ||§‘§Ir%§;d£5mo?é16f Q”ﬁhgrthﬁ)a @ifflﬂ);élasfdlspgisglﬁattBMmpnse at
gl ass or pol %tmﬂrp ggta &%pgtﬂée WO Cﬁa@bfﬁs?\‘r@‘&%ﬁ Surfaces for

ri pener nat erjpghihg; Si Xt h Aspect According to a sixth,
separate aspect, -t he ri pener conprises a substanti al I y

rigid double wall in at |east one of its parts. By way
of exanple, HiGt lzastsbavsf she afaresaitlsypperipsyfaceslior rlpemng

conpri si ng agfligl“@ Sﬂé‘,\@kéd 'lﬁ‘éiﬁéddr\? Oﬁ%W@%B@FﬂW"&alnlng

i nner wal | ew se, secon Iy ﬁ & %g
has a subst arftulbrlpwngggas L)) é"\ﬁapr m‘Pl“r‘cP dhachambers are

ggflgon di oxi dgrried AR ih AL bylombifAtorost oWl tore of the
display parts;

iv) at least one of the one or more support surfaces for
ripening fruit is located outside of the one or more chambers
for retaining ripening gas when one or more of the chambers
are formed at least in part by combination of two or more of
the display parts;



10

15

20

25

may be ventilated or made from gas perneabl e

materials. The walls nay be separated by an air gap
w@om5/01683 er nati vely, in a preferred enbodi meneCT/UR®04/026751

doubl e wall includes an inner wall forned by

substantially rigid inset container 8040. This permts

carbon di oxi de and oxygen exchange, but hel ps trap

wat er vapor and ethylene. T9& inner wall may be

col ored, or h atterned n b
repl aceabl e t%) %hgé %g (Frﬁae q? t&?ngpg 8r gﬁ i %ﬁlﬁeo'ftn%"értfaces for
conpri ses botipeningnfeit that tarsOBCated outfpdeb refethepane or more

8060. n the %P%Hﬁfér@%ﬁ%ﬂinﬁe%ﬁgﬁa?%ﬁén Wﬁé'or%ﬂ&% of the
A

may be nmade o ass ornon- astic, such as

pol ymet hyl méh mheﬁ afe ormqyo@weaqsf@s parbbwszomb@ai@mewf two or

wal | is pref ¢ngrel of mﬂisbﬁiyeeaﬂté) itlakt %QNMQ%H @bfcave and at
carbon di oxi de transf.er F(’{bz erably, the top portion

of the inset IS PRGN Qﬁ per meabl e materi al .
Li kewi se the second displ ay part of the inset portion
pr ghe I A | I
P 3B THR AP SRR, P98 Blfey par fom -
smgdﬂ gpb%tﬁnpdmcxhndflcalmm)bers preferably ventilated to
al | ow carbon di oxi de exchange with the at rmsphere n

this , the ripener, achieves, proper gas exchang
mailRt ﬁ%é@%ﬁ&%?@rd@}ﬁ@?b’&f Clairaot tiwhsTew there eie display

partgspect, the double wall may al so conprise an
i nsul ating | ayer between the inner and outer walls.
Preferably the insulating | ayer conprises an air gap,
whildh Theedppaablug for da‘apila,t of Caim 10 whateinr the effectivesarabunt of

npeﬁfﬁ%n‘ggé i gr@éiépfr%n& ?a‘ﬂ erI Hfﬁ l@ﬂ%‘?%‘t@@ﬁ% o‘ﬁ'esﬁégﬁ%ﬁgr one or

r an
morgz0f the @wanraMSthﬁﬁamllw ﬁll@g! wsatfrtnbthai,bmhe%gﬁarlpenlng gas

and @it %ﬁ éh eﬁfé@égé‘ﬁ)om "ﬂeﬁ’lb@%tu?é’opé@ddtdﬁ) 86§rcRs Fahrenhelt and an
Vi sib lty gfq %e% o?n to prevent water droplets
aveﬁ%ﬁeﬂﬂfﬁW'dﬂyt‘D A Y%t he anti -fog conpound may
be included in the material itself in a manner that

23k by A8 il P I L e o ECigpunt o

ripeoinigegas ingrpaterpibanetb partames millionvefsatbylenerorenday yffien one or
mor@r?icﬁ'nreb&'i‘aﬂb@%ﬁoges%tml&eﬁl@t ®ith "j\‘{rmt fﬁiéf @\‘?escg?ft L‘?}S’enlng gas

coatin such r coatin
anddephal anayesaae rqqm t@r@ﬁsrﬂmte @fw%b%e@ egrteﬁé Fraétrenh%# and an

aveta‘gf’eeﬂe‘iatlv'é UKD &F abbat 70%uUses it to migrate to the
material's innef surface. Likew se, for any enbodi nent

di scl osed herein, the ripener may conprise a heater
andBoAnaapwmwsefbufreit ripehingrandAditplayromynpristing be added

to the enbodinents to i1 ncrease circul ation and pronote
gas exchange.Clains: . An apparatus for fruit ripening
and di s@l)&yo oo mporegisplay pattaovhgreimor e di spl ay parts
wherein
the size of said two or more display parts permits them to fit
entirely on a countertop two feet long by two feet wide when

combined;

b) one or more chambers for retaining ripening gas formed at least
in part by the combination of two or more of the display parts
wherein
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the size of said two or nore display parts permts
themto fit entirely on a countertop two feet |ong by

wo ws0edt3 W de when the display parts are conbPeEUS2003/026751

one or nore chanbers for retaining ripening gas forned

at least in part by the conbination of two or nore of

the display parts wherein i) at |east one of said one

or nore of the chanbers hagyone or nore walls

conprising gas inpernmeable material and is ventil ated

by at |east i ableashere efisaidaneer mere eﬁ@%?h%b%rﬁ?as one or

gas a day af o R e o b 11 a0
subst anti al |xﬁr¥tﬂﬁtﬁ§d@y ?F@@ﬁt ﬁ@odggt%%@%@rﬁ&q Py r more of
ii) at |eastthenchamnbererte rgtmmaaref)fécbiwereahaumﬁ ofgrifening gas a
ri peni ng gas,are.non- ' [ :
surfaces f ordgY Bgﬁrl ﬁ@ggfﬁ?ckre\?éﬁpéic#%f@%e%%é?%ﬁﬁﬁé%@%%ﬁnhally
sai d two or fubirof rigesipigegaspprodacingipiif;se at | east part

of one of the two or nore support surfaces for
ripening fruit; ii) one or nore of said two Or re

di spl ay partid ablegst seeaar m@%phgmher%ﬁogrﬁ;@ﬁ@}gngplttqi;ganing

two or nore gAPRPhh GerfiffRsd bok shaprNtl; substantilly rounded
| east one ofi_n%hsgfa\f resai d support surfaces for
|

ri peni ng frulfer $&88d i nsi de one or nore chanbers
for retainingfruit ripening gas when one or nore of

t he chaghers r L rt :
conbi nagll)t&vr? %@Hﬁgég%ﬁ(ﬂ%%ﬁ%feasﬁﬁé'r|§|e§®gg>rﬁ%gp £ ge;mi V)
at | east one of the one or nore support surfaces for

ripening frujiodeSol Richd of salt fldBr Phoreh@ispRG Rirts™®6prise at

chanbers for ‘retaining ripening gas when oné or m)rrF

of the chanbleast pag pboRedOLing dWer of inerg, support surfaces for
conbi nation ﬁﬁeﬁmgf@m; nore of the display parts; v) at

| east one of the one or nore support surfaces for

ripening fruit that are | ocated outside of the one or

nore ii) one or more of said two or more display parts comprise at

least part of another of the two or more support surfaces for
ripening;

iii) at least one of the aforesaid support surfaces for ripening
fruit is enclosed inside one or more chambers for retaining
fruit ripening gas when one or more of the chambers are
formed at least in part by combination of two or more of the
display parts;

iv) at least one of the one or more support surfaces for
ripening fruit is located outside of the one or more chambers
for retaining ripening gas when one or more of the chambers
are formed at least in part by combination of two or more of
the display parts;

v) at least one of the one or more support surfaces for
ripening fruit that are located outside of the one or more
chambers for retaining ripening gas when one or more of the
chambers are formed at least in part by combination of two or



chanbers for retaining ripening gas when one or nore
of the chanbers are forned at |east in part by
w@oebion@ts on of two or nore of the display parPGI/US2084/026751
| east in part concave and at least in part inwardly
sl oped. 2. The apparatus for display of daim1l
wherein the display parts forma single non-doned
chanmber. 3. The apparatus H8r display of Claiml
wherein there are two di splay parts., 4., The appar at us
for display ®Prechthe fﬁ%ﬁ%f SRSt 'ﬁeastelﬁaéuq \9@ﬁa veand at
ri peni ng gasleast igrgat pwdrdigsicbgerrts per mllion of
et hyl ene one day after one or nore of the chanbers is
substantially filled with fruit that gives off
r i pnT ey apparadunsl facedisplay of Clained 6 yeheretmihecdispleytparts form a

snof,9Rge(Es e SHapEaP e IF SASBHIASIGUY Yo

5 edged.aim 1 wherein the effective anount of ripening gas
Is greater than parts per mllion of ethylene one day
after__one or re of,.the c ers .S, substantiall .
{1 1§ eBieanparapriof sieley GECTO 161 RRISIS (Bl tie slsplay

partéit an average room tenperature of about 70 degrees

Fahrenheit and an average relative humdity of about
70% 6. An apparatus for fruit ripening and display
coh@r Tisé mgpalatusdondispiayeofClan 06 wherainthe refiestive amount of

. i f. i i ;
oo Ul g R P SRIER EERS R B iRt e o
10 morwqﬁéhm%ilﬁ@y{bs@nt@m |ﬁ¢d RYV1iPN ryﬁat,hgg%év%op ripening gas
and k@%&%@gvéi@o@% ﬂa?ﬁpér@tdf@;bf{aﬁdug?Ietcfégﬁe@@Ftbhkanﬁdit%nd an
conmbi nati on af. or o O e display parts
aver@g@,rgliaﬁv?%umldyt)é\éﬁﬁb%q{gﬁﬁ. sai d one of rr%rg of the
chanbers has one or nore walls conprising gas
. I Con . g . i
R0 PR PR bRl dCHFLI el etest aun o
ripening gjas iargreates dhan d Oapayism peomiliop ehietiaylgas oneddsgy afteepne or
15 mor?ﬁltﬁé RS &s i&%ﬂé@ﬂf&%?ﬂléﬂ QuitH fluftdingy iadnbffaigening gas

of ripening gas-producing fruit; 1) "at ast one
and §ephit an aMarags Lo Femeer@itwg Fhoyt %Ordfid!ﬁ?ﬁ Eaga%mfeand an
averagBTERIiVE Munyidite 6f abbetr709! ; and

21. An apparatus for fruit ripening and display comprising
a) two or more display parts wherein

20 the size of said two or more display parts permits them to fit
entirely on a countertop two feet long by two feet wide when
combined;

b) one or more chambers for retaining ripening gas formed at least
in part by the combination of two or more of the display parts
25 wherein

i) at least one of said one or more of the chambers comprises
gas impermeable material and is ventilated by at least two
vents sufficient for one or more of the chambers to retain an
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c) two or nore support surfaces for ripening fruit
wherein i) one or nore of said two or nore display

w@arnssi@ehpri se at | east part of one of the tweCDUS2004/€26751

support surfaces for ripening fruit; ii) one or nore

of said two or nore display parts conprise at |east

part of another of the two or nore support surfaces

for ripening; iii) at |easb9one of the aforesaid

support surfaces for ri fruit is enclosed insi

one or rmreeg%&ﬁ’b% ‘Hﬁ&e’t‘&‘?rﬂngﬁaﬁr% Y n‘P'P%OEa{g&e of
when one or tRer eéharhbéle aed dfitfeer substanfiallyrddll aof Fipasing gas-
in part by con‘$| nati.o of two or nore of the display

parts; iv) a1 lécgggfr e of the one or nore support
surfaces for ripening fruit is |ocated outside of the

one or nore; ?’Egglsﬁanberrﬁgf’ée%%béf faH RAaify MR Tipening

one or more or me | east I n part
by combi nat |Qﬁ$|§fsubﬁiﬁrt§'ﬁ"?{rép|éer@ﬁdq h%“cbll spl ay parts; V)
at | east one of the one or nore support surfaces for
ripeni h(g fruit that are ate&gouts e _one or

nore cHAME mare ‘?Lé}pcﬂrh? LR ngr%‘%ﬁem or

nore of the chanbers are formed at least in part by

conbi nati on .of [ f | Y
| east in par'? oeév}%ar\%gré"ﬁggg@ §{ morﬁ{eparglg?ﬁ%ﬁs ?orﬁbnse at
sl oped. 7. Thastappdraf osefofr thﬁ $poa9r giorel suppa@t suffaces for
vvherelnthe e%ﬁ'l@% artsforma singl e substantially

er’

hem spheri cal 8. The apparatus for display of
Claim6 wherein there are two display parts. 9. The

appar at us f af) gHeset ﬁwr@fof@aﬁj twé onineurei displag mfrfsccdmprise at

o on of é?ﬁ%ﬁ' 05 ol 8F1rE i BF porBAphofdurtaces for

chanbers is dpddngntially filled with fruit that gives

of f ripening gas and kept at an average room

tenperature of about 70 degrees Fahrenheit and an .
aver age r el aiii) atldastionetaf tge afpresaid7syppart sunfages for ripening

appar atus f °lrru1@|'|s°' RInlbsel fsRic™Re Wieheld) chBmiRlrs a6F irdtining
amount of ﬁenl ng gas is Leater than 10 (ﬁatrts

mllion of w§,|rm|rgg1@a§a\9/ gt @Ye Qhamgre he’ chambers are
formed at least in part by combination of two or more of the

display parts;

iv) at least one of the one or more support surfaces for
ripening fruit is located outside of the one or more chambers
for retaining ripening gas when one or more of the chambers
are formed at least in part by combination of two or more of
the display parts;

v) at least one of the one or more support surfaces for
ripening fruit that are located outside of the one or more
chambers for retaining ripening gas when one or more of the
chambers are formed at least in part by combination of two or
more of the display parts is at least in part concave and at
least in part inwardly sloped.



nore of the chanbers is substantially filled with

fruit that gives off ripening gas ' and kept at an
war@sag®1¥ oom t enperature of about 70 degrees PCT/US2004/026751

Fahrenheit and an average relative humdity of about

70% . An apparatus for fruit ripening and displ ay

conprising a) two or nore display parts wherein the

size of said two or nore dggpl ay parts perrrits themto

f!é%ﬁ?iai;g ﬁ'&nsn a%?pfo%ﬁr éfa wg%ewg ' g}pé’df%)llay partsa least

in parEfodin Babstangdliyrepressidbpeamebet. | east in part by the
conmbi nation of two or nore of the display parts

wherein i) at |east one of said one or nore of the
chetibEne dppsratue for dispiay whQlaint @ipwheteiy thers are two display
érrpermsable material and is ventilated by at | east two
vents sufficient for one or nore of the chanbers to
retain an effective amount of ripening gas a day after

5 ong4 ofhérapBakftus Rt &Qﬂﬁ?%f%l@frﬁ 2f1' \lvhéfélﬁ s effattidd bihount of

full of d
ripenypg @@gelsa{sa@ﬂﬁat?%fp &8 e migory of ethylegen g dGieatitaime or
moré @b&h@lﬁhla?iﬂars g/ |sub9‘lfaln?ally filked! vith frwp) that gives dﬂwmen}ng gas
ces_for ni r 4
and BSpLA 3 auiiage, B0 8 Hhlre 4 BBhE7p Hstifes Eafiférpetiand an
averafje oelatioé huhaditywof aboutd086c.support surfaces for

ripeni ng fruit; ii) one or nore of said two or nore
di s parts conprise at |east part of another of the
v@goT

part

10 enspparaiv &or display £ slajra 2 1 whergin dhe isffegtivg amount of
ri eﬂlﬁé 508 r@étetP fﬁl@arﬁﬂgr@‘&i geﬁﬁﬂﬁ@rﬁ fof Sttiyl@se dnbday after one or
| ing Truit .is nmore ¢
morg gf ?F%tc%ﬁmhﬂs i seBofaraly Ahodyath LR Gae BR/eS G 2R8RIG ges
and kbﬁtb sthambeemgerreofrotemperature e stbouh 7p ategrégs Fahrenheit and an
combi nat | . of the display parts; iv)
averggelrglglﬁyé %ﬂgﬁw {‘\ﬁ%&%%[ﬁ%' nore support surfaces for
ripening fruit is |located outside of the one or nore
15 Ch3EO&A Sipparatus for fruit ripening comprising
a) two or more display parts wherein
the size of said two or more display parts permits them to fit
entirely on a countertop two feet long by two feet wide when
combined;
20 b) one or more chambers for retaining ripening gas formed at least
in part by the combination of two or more of the display parts
wherein

i) at least one of said one or more of the chambers has one or
more walls comprising gas impermeable material and is

25 ventilated by at least two vents sufficient for one or more of
the chambers to retain an effective amount of ripening gas a
day after one or more of the chambers are filled substantially
full of ripening gas-producing fruit;
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for retaining ripening gas when one or nore of the
chanbers are forned at least in part by conbination of

wo wwsoteondre of the display parts;v) at | east PCEUS§004/026751

the one or nore support surfaces for ripening fruit
that are | ocated outside of the one or nore chanbers
for retaining ripening gas when one or nore of the
chanbers are forned at |eag{ in part by conbi nati on of

two or nore of the di splay parts i
concave and igtat|lgaskon Ogsam@rq ﬁﬂ%‘iﬂgﬁ rorﬁi%nlngzﬁuﬁ-ﬁ@emng

apparatus f @aﬁb%ﬁb@tﬁnﬂéll;ﬁémpﬁom@ﬁmﬂn the displ ay
parts forma single substantially cylindrical chamber.

13. The apparatus for display of Caimwherein there

are twe)dwsmrayoressupportisurfabes fappperingdruitovheieipl ay

of Caimwherein the effective anmount of ripening gas

is greater than4partsP mllion of ethyl ene one

day after oripOBe Qfonereer said Mﬁaﬁb@’r@e@%%ﬂaﬁﬁo&m@se at

filled with bast hafthet ofe VerstH twoi Bremdie o @ulfapés for
at an aver age roon]gy&rrperature of about 70 degrees

Fahrenhei t dWRPHME HYBr age rel ative hum dity of about
70% 15. The apparatus for di splay of O ai mvvherei n

t he effectlv anount A :

10 parts per! D18 Po Wog?’ oét %iffb’\ﬁ(g Ogﬁio'Jga?}g&??ﬁ PI’ISG at
more of the lehsihpant of iapothessufaheitaol gr fare @@pnpftrsurfaces for
fruit that g|1 Sind ff ripening gas and kept at an

average room't enperature of about 70 degrees
Fahrenheit and an average relative humdity of about

70% 16. An @gp Bﬁfe%\fstlénéclﬂtﬁélaférerstamﬂﬁumﬂ)rﬁedrfdd:é@fc&yrlpenmg
conpri sing

size of sai d?rﬁf"\%\és &nch’ggéﬁﬂf’@ﬁ Qigéﬁr Qr%\élhn eqfr§ ﬁgﬁr?tglnmg

fit entirel yfraif ripepingnigest whehvend eet moom @fbihet voarmberts are
i de wh ; f

v e, uhen coRBhRRC Bas iy, HiREuBRATBE S thB or more o the

conbi nat i on displayants; nore of the display parts

whereini) at |east one of said one or nore of the
chanbers has one or nore walls conprisin

i nper meabl e atdr least an¢ p§ thenene ef?reﬁ‘%g g PRQIt Surfggs for
vents suffi cijgating Fuitd8dodtedidsige of the one or more chambers

for retaining ripening gas when one or more of the chambers
are formed at least in part by combination of two or more of
the display parts;

v) at least one of the one or more support surfaces for
ripening fruit that are located outside of the one or more
chambers for retaining ripening gas when one or more of the
chambers are formed at least in part by combination of two or
more of the display parts is at least in part concave and at
least in part inwardly sloped.

27. The apparatus for display of Claim 25 wherein the display parts at least

in part form a substantially ellipsoidal chamber.

28. The apparatus for display of Claim 25 wherein there are two display

parts.
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the chanbers to retain an effective anmount of ripening

gas a day after one or nore of the chanbers are filled
waeobsoaots al |y full of ripening gas-produci ng PETIS2004/026751

ii) at least one or nore chanmbers for retaining fruit

ripening gas is an over-inflated box shape wth

substantially rounded internal edges; and c) two or

nore support surfaces for g2 pening fruit wherein i)

one or nore of said two ; i spl j

205) She arparalusiiobAIsPY ShelAmc2Hasel Rt At of
ripentﬁ%é%f%ﬁ%iég&%r{ ?Sr@fnm s pert million opethydenerone ady stiedone or
more BIdRNASTbRReist ST distRi (rd, el &hteq Bff ridéning gas
and R;dpm?ﬁlaﬁgavérbgb_rabrﬂ temperaiweddf abimtildegrees fargrheit and an

ur es [. it is enclosed insid

aVG@Q&@%W&ﬁ%@P'Q“?%?grbgg%fdn%hg fruit ripeni IngSIQa: \mgnor

one or nore of the chanbers are forned at |east in

p%b% ;r‘_ﬂ)é. %'téﬁ%t foPWisflay WP CRin™®5 Svidrelmthedbfigdtg amount of

~ parfs; i east one of the oneg o re_ suppor
ripening gag issgfester ihaen] hgarts per midiofoateyledi %'i‘%@ggfa%&eﬁé’”e or
mmeg‘ﬁﬁt”g[ C@pge@mt h@bgtﬁmﬁglyrﬁmi withdruit preati gigeg aff ripeming gas
0 e ambers a L
and kgptatgn ggﬁ@gﬁaqqogh?%pp?%&rgr&ﬁ%@@tw g %gr‘%l spl %@ﬁblt and an
averdify tetative) hahidityasftaboae70%.t he one or nore support
surfaces for ripening fruit that are | ocated outside
of the one or nore chanbers for retaining ripening gas
wigdin Asnapparatis for fuitidisplanhe@mergiNgre formed at | east

in part by conbination of two orrmore of the display
parts is at least in part concave and at |east in part

i nwar did) oI dRore SPIRY PAISIMREIRITL f or di spl ay of

d ai m\Mfwlerei n the display parts forma single

over-inflated box shape i: ' .

v onded | ot dnRdize B 38R i BF R Mithlap RS them to fit

of O aim 16 ewtrelyion eheauntentep twd feetsiongyby two feet wide when
the display parts are combined;

b) one or more chambers for retaining ripening gas wherein

i) one or more of the chambers are formed at least in part by
the combination of two or more of the display parts

ii) at least one of said one or more of the chambers has one
or more walls comprising gas impermeable material and is
ventilated sufficient for one or more of the chambers to retain
ripening gas for substantially accelerated fruit ripening a day
after one or more of the chambers are filled substantially full
of ripening gas producing fruit;

c) two or more support surfaces for ripening fruit wherein
i) one or more of said two or more display parts comprise at

least part of one of the two or more support surfaces for
ripening fruit;
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parts. 19. The apparatus for display of Caimwherein

the effective anount of ripening gas is greater than 4
w@20058190e3 il lion of ethyl ene one day after OPET/U82004/026751

nore of the chanbers is substantially filled with

fruit that gives off ripening gas and kept at an

average room tenperature of about 70 degrees

Fahrenheit and an average 6%l ative hurri dity of about

70% 20. The apparatus for dis Qaimil erej

the ef fecti Wik aheRFttons SPPB@NSH aﬁﬁsfof SIPGPING &P%ﬂaﬁ?c‘bsed

10 par % St Ee'insfhﬁjé lgn@noearé Lbﬂaﬁlibiargrfer d?t_airflrﬁg éruitorigering gas

nore o e ampers i s substantia [ :

frube t hat iAot ang Pp BifTa T gt Bhaitei, R fotied at least in

aver age r oompatiepeombinationfof avowr n@redifdhe display parts;

Fahrenheit and an average relative humdity of about

70% 21. An apparatus for fruit ripening and di spl ay

conpri sing ) Qneaoramqmrwp@pgmtﬁ&acsarf@%rlmﬁ@ﬂeufw'?ﬁr@ located

size of sai %L&&ee%f {FRf 6nélicthdle I@ﬁéhﬂ)dﬁ@ffm t@tatm@gnrtp@nmg
fit entirely countert OE‘? eet hgn b J beettth
wi de when ccﬂﬁ§| \NE@"‘ O Yn@o Oﬁﬁ]ee Fe“? %@rme yatthe

retaini ng ridggmbingtiefesf fny oeshord of thesdisplayarts; by t he
conbi nation of two or nore of the display parts

wherein i) at |east one of said one or nore of th
chamber s coripy bseorgasre aptensuiast a*altfewsafora“mnl@g fruit that

ventil ated %rﬁjé%étgast:{ut&&@ of §E Bné ‘H;rfrﬁGHeeéHarﬁSérsCfBPrétélnlng

nore of the ers retai n anef ec |ve un
ri peni ng gadipening gastwhengedy meFe obihe ﬁbag‘r%&ﬁ%éf% formed

?f e I' I'l'ed Sé{bﬁe'a f‘:n‘\ ahdry byutte ebmbnrmmnngg gwepopdmmenof the
rui i I eas one oOr ers or re LN
Frult 1 pen igPgAPars Suset lrast i PanSneAys aai AlgaeCH par

two or nore jauRRdlYsloped; ands for ripening fruit
wherein i) one or nore of said two or nore displ ay

parts conprise at |east part of one of the two or
support sur fdcese foormoiepehthegstippart surfages iy GRenidy érmt that

of said two %re IBB%t%ddélﬁglld@yofﬂﬁébﬁecd}rﬂqbfé%é}hbé%a@? retaining

part of another 0 nore support  surf

for ripening gas when one or more of the chambers are formed
at least in part by two or more of the display parts comprises
vents for one or more of the chambers where the vents are

not on the same level as the surrounding support surface.

32. The apparatus for display of Claim 31 wherein the vents are higher
relative to their surrounding support surface area such that fruit tends not to cover
the vents when placed on the support surface.

33. The apparatus for display of Claim 31 wherein the vents are lower than
their surrounding support surface such that fruit tends not to cover the vents when
placed on the support surface.

34. The apparatus for display of Claim 31 wherein the support surface
comprises a vent insert that further comprises the vents.

35. An apparatus for fruit display comprising
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ripening; iii) at |east one of the aforesaid support
surfaces for ripening fruit is enclosed inside one or

worers/ocdoanbers for retaining fruit ripening gaBCTHIE2V04/026751

one or nore of the chanbers are fornmed at least in
part by conbination of two or nore of the display
parts; iv) at |least one of the one or nore support
surfaces for ripening fruité4s |ocated outside of the
one or e chanbers for retaining ripening gas when
one or ng‘%o 8fF Mt %B?‘&swr?'gr nmed at least in

part by conbination of two or nore of the display

parts; v) at ! .of, .
D sces o HBek, A1i8lb\F B8R Aol Bad PRARS fhom to
of the one oentiiglyopiepentertopriniociest lngyby itwerfeatwiges when

when one or Y &isBHf: ChIRshBinege formed at |east
in part by conbi ngtalyg%ﬁ-gf t wo orI nore of the display

parts is at least in part concave and at |least in part

i nwar dl ) 8he e thcré. chEnsberpor ritainingaipehingyay wiferéinai m -

21 wherein the display parts at least in part forma
substantial ly spheroi dal chanber. 23. The apparatus

for display Ofor@ ar mdré ofitee ehamblees arenfarmegbatlieapt mypart by

parts. 24. TQ’% EOBIrtYA d‘f:i]’\{i/ogi.fr%r%yof%egk 'Izﬂl} é&rts

wherein the ective anou ripeni ng gas
greater than 4 parts per nmllion of ethylene one day

after one or inoftgesdt diteofHAE RS0 Model b tEhambkrs has one
filled with fruit that gives, off rlpenlna@g%i and KePt .
at an aver ag@' rBeiR WD TOAPRIENS 19aSh IR eT gragterial and is
Fahr enhei t handnwatmﬁnfﬁgiem fragriever lim?ré df the ofiambers to retain
70% 25. The . ratus.fo [ j ; [

the effecti Vg%%ﬁ@géé’soférr%u&%ﬁrﬁ%ﬂga%:cggrgfregaft%@ %ﬁéﬁwgna day
parts per mi bBfteopneforanhre ofthenkambegrsaéirecfillechsubstantially full

nore of the Bpﬂg@@?]g dﬁ%p@ﬁ?%‘ﬁgtﬁw" y filled with

fruit that give ng gas and kept at an
average roomtenperature of about 70 degrees

Fahr enhe) tw@Bf nitte BUppaaSuifakas Foraipgunmdifrli wHeraipout
70% 26." An apparatus for fruit ripening conprising a)

two or nore display parts wherein
i) one or more of said two or more display parts comprise at

least part of one of the two or more support surfaces for
ripening fruit;

ii) at least one support surface for ripening fruit is enclosed
inside one or more chambers for retaining fruit ripening gas

when the one or more of the chambers are formed at least in -

part by combination of two or more of the display parts;

iii) one or more support surfaces for ripening fruit are located
outside of the one or more chambers for retaining ripening
gas when one or more of the chambers are formed by at the
combination of two or more of the display parts;

iv) one or more of the support surfaces for ripening fruit that
are located outside of the one or more chambers for retaining
ripening gas when one or more of the chambers are formed



the size of said two or nore display parts permts
themto fit entirely on a countertop two feet |ong by

wo s0e®t3 Wi de when comnbi ned; b) one or nore CPEIS2084/026751
for retaining ripening gas fornmed at |east in part by
the conbination of two or nore of the display parts
wherein i) at |east one of said one or nore of the
chanbers has one or nore wabls conprising gas

i nper neabl e erjal and is ventilated b I

vents suffi qugfﬁas* & H?rfg by tr}tr-‘:opgn'@fmeﬁpg §R%e$§ﬂﬁ%r@"8f the
retain an efdisphy\paremavetat idast ip eartrapngave andagt leastin part
one or nore . are filled substantially

full of ri pe'ﬁ%’ﬁgé]gggb%?sghgi ng fruit;ii) at |east one

or nore chanbers for retaining fruit ripening gas is

substantial | yy §hd oP3RbEAGS tHRNSuSPort WArFAEed RICrSEHIRG it that

surfaces for ripening fruit ereln |% onehor m)rfe of, . .

5 said two or #rlecaiedRuisidsafiae opgfriraareghambers fo5 retaining
of one offt higpdnifg ;yasnib’)hén &Hépﬁfah;tiemfaieefsrrﬁed by at least the
ripening fruit: i) one,or nore of sai e
di spl ay part st:aﬂgrsleggn%tpartgégo{n%r avo%tgr@'tmer Hg‘l;nqrﬁeofthe
two or nore shgmberts whefeadhs Vemts rareeon riige danme lavel as their
| east one of : ' PR
ripening fr u?qﬁﬂrﬁ%ﬁé%@%@‘t?Hglggélége;éééﬁgﬁﬁlgﬁer@%ﬁg%tg} gwde.
for retaining fruit ripening gas when one or nore of

thggc iR for aREIA of €A8im i35 RdeteiRYthe fruit guide is a
10 coﬁ%’i Eg?’?%é’fag? l'?swo orI rgm eoof tlhe di spl ay parts; i%)
suppart swiage @I6F t he one or nore support surfaces for

ripening fruit is |ocated outside of the one or nore

CPBTOEAS e LR BPEIAR, SEUIER, R o ot o
supprhbunfiade featwe. t wo or nore of the display parts; v) at

| east one of the one or nore support surfaces for

ripening fruit that are |ocated outside of the one or
nmo38. The apparatus for display of Claim 37 wherein the fruit guide is a net.

15 39. The apparatus for display of Claim 35 wherein a third display part is a

| base part.

40. An apparatus for fruit ripening and display comprising
a) three or more display parts wherein
i) the size of said two or more display parts permits them to fit
20 entirely on a countertop two feet long by two feet wide when

the display parts are combined,;

i) at least one of the three or more display parts is a base
part;

b) one or more chambers for retaining ripening gas wherein

25 i) one or more of the chambers are formed at least in part by
the combination of two or more of the display parts
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chanbers for retaining ripening gas when one or nore
of the chanbers are forned at |east in part by

w@oebion@ts on of two or nore of the display parPGI/US2084/026751

| east in part concave and at least in part inwardly
sl oped. 27. The apparatus for display of Caim25
wherein the display parts at least in part forma
substantially ellipsoidal eBanber. 28. The appar at us

for display Qf Caim25 erein there a

parts. 29. Th'§ abrashens 9‘%&3'%9%@53’“@‘@ @etgie%bgrsawas one
V\,herte| n :Ee @fhﬁﬁéltwgn@rmmp{nlsm afgamp@gngablel material and is
greater an rts ion o e

after one or qml?%egfs@ﬁc:éergkg%g?grlr’go@u%ﬁstﬁgnqq%%%g% retain
filled with fipenihg tgaatfoglsubstantlally apeeieraje@émltambmegta day
at an aver ag%ftéro&% B?Wcﬁ%aéfutﬁ nﬁ@ réq‘lllgﬁgg%)%?antlally full

farenheit and an average rel a
70% 30. Theoliipriing ggspmdtml@q)frugt of C aim25 wherein
the effective anount of ripening gas is greater than

parts per m/J|ion of ethylepe gne d after o or
nore of the @Lé’ﬁﬁe?rsm%e%gg?a%tlieﬁ?e§nﬁL?"’}S@dpﬁﬁ? fplevates the
fruit that gcwmberf ﬁucl:h freatiripeniras gasidndne pe edchanged between

and an aver e iaon ob % HarfBe, fnd e GRREGRisBAGER,

apparatus for fruit dISp| ay conprising a) two or nore

Qi S Yoy 8r 1BRS EhBbd R Surtades RF rip ahmrgtq@t fhefih®

di spl ay parts perm nti
countertop two feet long by two feet wi de when the

di spl ay part$)ape o@@fm*er@’%a@)tw@r& AbreBispl8earee E6mprise at

o Tt e T SE T o Rfre,UpRG Suflaces for

conbi nati on rdpening fiauit; nore of the d| splay parts ii) at
| east one of said one or nore of the chanbers has one
or nore walls conprising gas inperneable material and
i s ventil at ed) stiidastianet sdipporbsurfece for gpeninghiguit is enclosed

chambers to fd?é Bné'd?erﬂbﬂé; cﬁgl%bfe% f&“@élﬁﬁ'gir ﬁ’hit%epen ng gas

accel er at ed penin er one
t he chamber swzhnee the |qn@oorsm@5€e Qﬁ¥h%PWWPQTS argr formgd At dgast in

gas produci ngaftiyi domisihafid oPtwd1Bf Mote PP EHe displayarrts;

for ripening frui't wherein
3) one or more support surfaces for ripening fruit are located
outside of the one or more chambers for retaining ripening
gas when one or more of the chambers are formed by at the
combination of two or more of the display parts;

4) one or more of the support surfaces for ripening fruit that
are located outside of the one or more chambers for retaining
ripening gas when one or more of the chambers are formed
at least in part by the combination of two or more of the
display parts are at least in part concave and at least in part
inwardly sloped.

41. The apparatus for display of Claim 40 wherein two or more of the

display parts are connect only by the force of gravity.
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i) one or nore of said two or nore display parts
conprise at |least part of one of the two or nore
waappotdisurfaces for ripening fruit;ii) at | eBSI/USINE4/026751

support surface for ripening fruit is enclosed inside

one or nore chanbers for retaining fruit ripening gas

when the one or nore of the chanbers are forned at

| east in part by conbinatiglm of two or nore of the

di splay parts; iii) one or nore suppqort surfaces for

r UeriNgy apparatusfal dispiaye of Selain A0 Sharal Bie a5, mogs f the
i Eg@@ép‘e fa8¢hddet ai ni ng ri peni ng gas when one or nore
dISpléc}Pthe chanbers are forned by at the conbination of

two or nore of the display parts; iv) one or nore of

t 8. FHEEPparstusifacdisplayrofrClaEnidgvhenein theheatioaref the width of

| ocat ed [ of r : i
the exBF I RO G5 AL (O, MR U BTG Gt bisplay parts is
less thhartb@tas 1are formed at least in part by the

conmbi nation of two or nore of the display parts are at

| east_in part concave, an t.least in.part inwar .

e aERrolSIRG APl gim dReveBib e HRERab wth of
the e&té?ﬂmgﬂ Boftion 4t itaidedt o tecaidkst awdthi ofethefotheedisptayoparts is

nor e g aqbers for retaining ripening gas when one or
less thanel .80 he chanbers are fornmed at least in part by

two or nore of the display parts conprises vents for

0 r Qﬁ\,:gm e the vents are not on

t%'?ﬁﬁ%\%‘g{ségﬁyﬁe u%gﬂere@ﬁ%@gsupport surface. 32.

The apparatus for display of Caim31 wherein the

vents angnhibiemof&el léfgﬁpér@s\ﬁ/hér‘dinsu”oundl ng support
r

surface ‘area such tha urt tends not to cover the
vents when placed on the support surface. 33. The _
appar at us f qythé sipe @f safld tWocommdte disptayi parts perrsits them to fit

are lower than. their surr '
That frait canEev s bRl il RIENBHG (IR HES when
t he support therdisplay pads aféeombireadat us for di spl ay of
Claim 31 wherein the support surface conprises a vent
insert that further conprises the vents. 35 An ,
appar at us fdi atrlgest anenfafiedbres o5 iMere) dispiRYoparisie a base
di spl ay part&aryvherei n the size of said two or nore
di splay parts permits themto fit
i) one or more of the base parts is shaped to separately
receive at least two or more of the other display parts when

the at least two or more other display parts are uncombined;
b) one or more chambers for retaining ripening gas wherein

i) one or more of the chambers are formed at least in part by
the combination of two or more of the display parts

ii) one or more of the base parts elevates one or more of the
chambers such that gas may be exchanged from the bottom

of the chamber to the outside atmosphere;

c) two or more support surfaces for ripening fruit wherein



entirely on a countertop two feet long by two feet

w de when the display parts are conbi ned; b) one or
worers/ocdoanber s for retaining ripening gas wherBCTUS2004/026751

one or nore of the chanbers are fornmed at least in

part by the conbination of two or nore of the display

parts ii) at |east one of said one or nore of the

chanbers has one or nore g8 |s conprising gas

i nperneable material and is ventilated suffjcient for .

one or nor ei)df) aneot mamafsaid twe ©5imolg giERIAYPIYLE CpgPrise

subst ant i al bt/ zia@tr 8t 8fefdftthe tWopéﬂm&easumwmémréaces for
one or nore o nbers are filled substantially

full of rlpﬂﬁﬁﬂﬁg ﬁ% 'producing fruit; c) tw or nore
support surfaces for ripening fruit mherein i) one or

nore of sai Q

| east part fat\é\%@SLPth%uRRﬁépgﬁxﬁgéﬁiaéﬂgg ﬁ&\ltié enclosed
for ripeni ninsideiong ori inose cheebiersfer Eﬁlﬁ@dﬂg f@ﬂr'ﬂ%ﬁfﬁng gas
for ripening,fd nut'hb drie Spmo?é%@thééh%b@@afé foFRied at least in
chanbers for retaining fruit ripenin qgé%gh F? one

or nore of ©RE Wheembinatian of twe Héﬂ‘ocigq ISP yp%‘?'it

combi nation of two or nore of the display parts; |||)

one or nore port surfaces for. ripen ng frUilf .

| ocat ed out §§6Pg r MRES SHEPYE SHH?EG qrﬁ@?@ﬁaél&u'taé'% loca’fed
retaini ng riopeside@dfdae aweor anereochambersffort rafaining ripening
chanbers are forms t e r

ore of the g@&\%h% E%rqar mBFé ?Fﬁ@é%b% Qfe FoWﬁeEI by at the

one or nor
support sur fcacdsnaiton of tp\@rwrrfgom of hhetmamlamp@rh%cat ed
out si de of the one or nore chanbers for retaining

I peni ng gas when one or nD f t he chanbe
e%m he apparsatus fopsipening @ Yrﬂit&%'{“ 45 "\?ﬂl&e@l‘" one or
mor d§e ?érté BRvatshay rétﬁafstséd qlfoﬁﬁtl(ﬂts be s tinfemal aitcunfecmee that
at | east | @'&e{t V\gIa sl oped; and v) one or
a"0\M$rﬁa§ dfchapge oulg %%dhl%‘? ripening fruit that
are | ocated outside of the one or nore chanbers for
r ef-ai,nin rg are forned by
at‘{-/a %?Qﬁegfﬁwgﬁpgﬁ@]gsec (fm;pa s cgr?grl ses vents
for one or nore of the
a) placing fruit capable of ripening on one or more fruit support
surfaces of an apparatus comprised by one or more display parts;

b) combining two or more display parts to form one or more
chambers for ripening fruit thereby enclosing at least some of the
fruit in one or more chambers wherein

i) the size of said two or more display parts permits them to fit
entirely on a countertop two feet long by two feet wide when
combined;

if) at least one of said one or more of the chambers at least is
in part transparent and ventilated with at least two vents;

c) separating two or more of said display parts;



chanbers where the vents are on the sane | evel as
their surroundi ng support surface area and conprises a

w0 eawsoigus de. 36. The apparatus for di splay of pd/aszon8&6751
wherein the fruit guide is a support surface feature.
37. The apparatus for display of Caim35 wherein the
fruit guide is not a support surface feature. 38. The
apparatus for display of Gygi m 37 wherein the fruit
guide is a net. 39. The apparatus for is?l,a of Claim
35 whedgirgmavingi atdeastsemns opthaefriiccapanie @ aa%mngia?mme or
appar atrh@*efd?rthébkbbh chiaR@itirgg and di splay conprising a)
three or nore display parts wherein i) the size of
said two or nore display parts permits themto fit

entirelg) eombindey tiner torpriore dieplayl pagsbio tfaomf eee or more
wi de when the g%S@GW§L@S are conbined; ii) at |east
one of ﬁ'@bﬁﬁ? isplay parts is a base part;

b) one or nore chanbers for retaining ripening gas

5 wher ei ﬁ%i%acﬁﬁﬁ & 138t &offe tdrenehAsRSVSd 3t bAr BRE miore fruit

| east art by the conmbination of two or nore aof the

di spl a;ﬁqpapftsﬁurﬁvacaﬁ thatare afdeagiin Q&M%VG@W@%?" in part
the chapRardly SRpedtMdbcaRiOMSIHEf tiiephe B mgogachambers for
I mper meabl e mat.eri.al and |§ ventil at ed sufff Iﬂﬁ ecg‘flﬂﬁi%r are
one or "REHRING: MPANG hdAHYRER PN% i AOTF phi %:1 4
subst anfbtragdly accel erated fruit ripening a day after

one or nore of the chanbers are filled substantially

full of ripening gas produci ng fruit; 1ii) one or nore .
10 0f48. Adheametheaisior speningsyf Glaim 47avkergincthe; sieps Regperormed in

"té‘E{b t ripening gas may be exchanged between the
the II%ot o'tr(rjw%g'f t he chanber and the outside atnosphere; c)

two or nore support surfaces for ripening fruit
Whes eTRe Line@itRl 96r MpeRirgf of aClirmwa7 owhemsie thiesptems b)-f) are
parts, coriagrglse at Iea]stt (gart of one of the two or nore
perfapsbipanaherIder N IstSdni ng fruit: 2) at |east one
support surface for ripening fruit is enclosed
50. The method for ripening of Claim 47 wherein the chamber is ventilated
15  with vent inserts.

51. A method of ripening and display comprising the steps of
a) placing fruit on a display part’s fruit support surface for ripening;
b) combining that display part with another display part thereby
substantially enclosing the fruit support surface within a chamber for

20 retaining ripening gas;

c) at least partly separating the two display parts after a period of
time;

d) removing at least one piece of fruit from the fruit support surface;

e) recombining the display parts thereby substantially enclosing the
25 fruit support surface in the chamber for retaining ripening gas
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i nside one or nore chanbers for retaining fruit
ri peni ng gas when the one or nore of the chanbers are

w0 ooosethoas | east in part by conbinati on of twoPOF/USINE026751

of the display parts; 3) one or nore support surfaces
for ripening fruit are |ocated outside of the one or
nore chanbers for retaining ripening gas when one or
nore of the chanbers are f@dnmed by at the conbination

of two or nore of the displa rts: 4),one_or,norLe o .
The. supeIACg ewiesvect Tt B o g B ekt € RpPcrt BafEcs that i
| ocat edooatesli gliside théehambeor nore chanbers for

retaining ripening gas when one or nore of the

chanbers are forned at least in part by 'the

c drbiAmetbed of fruifwipeningoans displayecampriding theasteps®fe at

| east in part concave and at least in part inwardly
sloped. 4 1. The apparatus for display of O aim 40

wher ei n@} RGCHY WHiRe ﬁﬂltﬂﬁbacﬁ@ﬁpﬁﬁtﬂﬁﬁ%'oﬁﬁ'@dlc@ﬁi?@c? bottom
onl'y bydisplyfpeirce of gravity.42. T g apparatus for

di splay o éai m 40 wherein two or nore of the display
parts are |latched. 43. The apparatus for display of

d ai m 49) pleeirg a topedisplayoparbfovehdhei tittonofdisglay part thereby

The- ot aToBRER g uftps tditdh SRntlen BRGMEERS" |0 5

apparatus for display of Caim40 wherein the ration

of the &l#%%itﬁ%tf@? tﬁﬁfe @égﬂdi%eoﬁééﬂé?ﬁoﬁﬁpé frRit¥rieRitopDart's

the wi dest wi _ er display parts is |less
t han . 3freibsuppeyt sufaciparatus for fruit display
conprising a) three or' nore display parts wherein i)

thom t G0k Vipudf MebPoshtis kG RERe RS Fe BEBHH Jispipy part
two f eethrougleawamsparent sudptapf patisplaypartconbi ned; i)

at | east one of the three or nore display parts is a
base part; iii) one or nore of the base parts is

shaped ebresepdngthe ioprdisplpy dast froradbe bollemvdisplayepast;

the other display parts when the at | east two or nore

t her djspl t mbi ned; - ,
oLner %)Snﬁ)spae%tiﬁg rthg fralrt%y%gﬁgh olr grehell to confirm ripeness;

g) removing ripe fruits from the bottom part’s fruit support surface
and leaving unripe fruit on the same fruit support surface;

h) placing a top display part over the bottom display part; and

g) placing the removed fruit on the top display part’s fruit support
surface located outside the bowl.

53. The method for ripening of Claim 52 wherein the steps are performed in

the listed order.

54. The method for ripening of Claim 52 wherein the steps b)-f) are

performed in another order than listed.

55. The method for ripening of Claim 52 wherein the chamber is ventilated

with vent inserts vents.
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b) one or nore chanbers for retaining ripening gas
wherein i) one or nore of the chanbers are forned at
wo e@soi1dom3 part by the combi nati on of two or nOPET/US20041626751
di splay parts ii) one or nore of the base parts
el evates one or nore of the chanbers such that gas nmay
be exchanged fromthe bottom of the chanber to the
out si de at nosphere; c) twy1or nore support surfaces
for ripening fruit whereini) 1) on? or m)r& of said. th
t 86. Shermethodi efplipgningand disRAY S Clalm Peduithplapemprising the
step ff Seftratifd tP@T’tgg%‘%‘g@? R o e o g
sepamiely {0 holckizuk s4aaas i dae BB tedtigtal MRS f or
retaining fruit ripening gas when the one or nore of
t anbers are.for. t o t el O eing t
c o RarTelegy of eSS msBecisfapief deiREpn MHner comprising the
step off adding uswippdruit touthedmston disptayppant Bdruit suppask surface while it
i i i b HFRE th HEGRNateiBhamber.
still s#é@ﬁ?ﬂuﬁ%&%@ée g@@eﬁ@o‘?atﬂcﬁ fléted?

aining ripening n one or nore o
chanbers are forned by at the conbination of two or

MB8e The mdthat il ﬁ’()érm@q Fraiit SFeClaimes2amt@réinusnd or more of the

. ripening and display of Cl aim45 wherein one or nore
displnRarts it 918581 evat es” has recessed portions on its
internal circunference that all ows gas exchange with

compAr e B AL gjeblay GrRBHRRG, 7\, ¢ Capabl £ of

ri pening on one or nore fruit support surfaces of an

appar alyjs, QMR Redlshley GBRSYndraI di splay parts: b)

conmbi ning two or nore display parts to formone or
nore chanbers for ripening fruit thereby enclosing at

{Aﬁast _ sorr;%‘ q tHeN§izé bﬂ'fsaiditwgqtmnore dispraycpatdpesnits them to fit
erern | . SlZe O Ssa (0] I :
perm t5 t hertisshian Srppiprbivd Fedf e FHOR (RS wher

| ong by two domalbinedde when conbined; ii) at |east one

of said one or nore of the chanbers at least is in

part transparent and ventilated with at |east two

vents: c) sepdhatwagrimereodispiaydasts arg madesybgiantially out of
parts;) rermm'égtgc;at | east sonme of the fruit capabl e of

ri pening fromone or

b) means for providing an average of 4ppm of ethylene in a chamber

formed at least in part by two or more of the display parts a day after
it is substantially filled with fruit that produces ripening gas;

c) means for receiving fruit capable of ripening on one or more fruit
support surfaces comprised by one or more display parts;

d) means for forming one or more chambers for ripening fruit
whereby

i) at least some of the fruit placed on one or more fruit support
surfaces is enclosed in one or more of the chambers when
two or more of the display parts are combined; and



10

15

20

25

nore of the open chanbers; e) conbining two or nore
di splay parts to formone or nore chanbers for

wo e@enidoge fruit f) placing at | east sonme of theCT/EsIEER6751

fruit on one nore fruit support surfaces that are at

| east in part concave and at least in part inwardly

sl oped and | ocated outside of the one or nore chanbers
for retaining ripening gasyahen one or m)re of the
chanbers are forned. 48. The nethod for fe

C ai m 47 whé) @tnlegst aneept saié W (B mé)ae ﬁg {f]?i?egq‘\aéfﬂ%eds is
order. 49. {batiggdiod for ripening of Caim47 wherein
the steps b)-f) are performed in another order than
listed. 50. The nethod for ripening of Caimd47

wher ei i)t eank aohesepasatienttvbade dnaviet bf \said disglay tparts and
. A net conpri si ng t he

st eps (#%g gp?'ié:?ﬁ@ ?8??1%0 %lgl;sébl ay part's fruit
support surface for ripening; b) combi ni ng t hat

di spl a¥ %F MRk %’E Iéas‘f Bbae fait butdigs @J‘PYhe one or more
substan |aI encl osin rult support surface
wi t hi n chaphers ef,orfr@taln |”ﬁ’Pﬁ§‘9r |96§nWr€‘§ hgQBe gy mpre of the

| east pRBMDErS @R&fGHTSWbY bElehwbonk op e A the dsbtar parts.
period of time; d) renoving at |east one piece of

fruit fromthe fruit support surface; e) reconbining
t 189, ditephpparptust of ¢lhien GBywiseredt the claampeemvwilaf@dtwﬂw vent

inse&rwt support surface in the chanber for retaining

ﬁpenl ng gasf) placing the renoved fruit on a display
part's support surface that is |ocated outside the

ChTOPhe %ﬁtugebh%félﬂf S{DV\MhéreIr h RREI MeafBdfofli sgParating is a
conprising 't eps of a) placing unripe fruit on a

mearg iy dartia nePaEatianecat ed inside a bottom display part;

b) placing a top display part over the bottom display
p t her eby, encl osi.ng the ri.pe fruit in a
ggélprrh?%%a Hﬁﬁﬁé? t&ﬁsgﬂgﬁ'&phg ruit that cannot be
ripened or ripe fruit on the top part's fruit support
surf ace, a) two or more display parts wherein

i) the size of said two or more display parts permits them to fit
entirely on a countertop two feet long by two feet wide when
combined;

i) the two or more display parts are made substantially out of
glass;

b) means for providing an average of 4ppm of ethylene in a chamber
formed at least in part by two or more of the display parts a day after
it is substantially filled with fruit that produces ripening gas;

c) means for receiving fruit capable of ripening on one or more fruit
support surfaces comprised by one or more display parts;

d) means for forming one or more chambers for ripening fruit
whereby
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d) visually inspecting the fruit |ocated inside the
bottom di splay part through a transparent surface of a

waele@plompipart; e) renoving the top di splay parbCHUs2004/026751

the bottom display part; f) inspecting the fruit by
touch or snell to confirmripeness; g) renoving ripe
fruits fromthe bottompart's fruit support surface

and leaving unripe fruit gg the sane fruit support
surface; h) placing a top displa rt over the battom
di spl ay pari) at leest §gmel eidhe érwtmel%/?%ﬁev RefQrINerS U'% fapport
top displ aystﬁﬁvﬁe‘ssisf EndlbssdMPoht Srufriors &fl theathemnbers when
out side the bowl . 53. The ,rre{agod or_ri nifg_ lEJdCIaim
52 wher ei n ¥ROLMORR ofthe dispiey; % thﬁ'é In gt%

order. 54. The nmethod for ripening of Caim52 wherein
the steps b)f [ rf i -anot d i
st ed. 5. Drpl RagtBer B Bt ghen 3P Ble 7 Flo, ohathbers s
wher ei n t hevertilates is ventilated with vent inserts
vents.56. The nethod of ripening and display of claim

52 further conprising the step of separating.the to

di spl ag) paeanaier IS6PREHINGI 6P 87 P'e ‘Sﬁ]éaﬁg%ﬁ@'%aﬂ% and
separ abgéwinb%ﬁépéﬂnbf@bfth%mrmﬁerss done with
traditional “fruit bows. 57. The nethod of ripening

and display of claim52 further conprising the step of
addi ngfumeans férr rdceiving thieasbsome fauit putsidepaf thesome gr more

support, surfac ' ' LLd S fRHAL

been r PB@WQ&% S(P}[\Qekelﬁ?r@bi ﬁb?h'engvgﬁtg%gtégdwﬁa%gﬁé reggﬁ the
The metchathbiess are fosmieddoy alupasidvoranaieof IRIERIRY HRES-
or nore of the display parts is glass. 59. An

B Bge pramasatRcran APPRNONS! <G BmoP2SuBeioty dighber is

ventiGksPIvRN veat fnseRgr M ts themto fit entirely on a

countertop two feet long by two feet w de when
conbined; ii) the two or nore display parts are made
S@ast e i apparatust fof ripeming cof BlaineR Wherejn dirdmeans for

an. av.er age .Of Lene in a chanber forned at
Sepaf%ﬁ@t'si '%838% f‘%&%&/@ %eﬁ;alr?r%ﬂ#cgﬂof the display parts a

day after it is substantially filled with fruit that
Pred UCR Rt dPEMridErifésing comprising the following steps:

a) a step of placing fruit capable of ripening on one or more fruit
support surfaces comprised by one or more display parts;

b) a step for combining two or more display parts to form one or
more chambers for ripening fruit whereby

i) the size of said two or more display parts permits them to fit
entirely on a countertop two feet long by two feet wide when

combined;

i) at least some of the fruit placed on one or more fruit
support surfaces is enclosed in one or more of the chambers
when two or more of the display parts are combined; and



c) nmeans for receiving fruit capable of ripening on

one or nore fruit support surfaces conprised by one or
worRs/0tiospl ay parts; d) means for form ng one BPCT/IB2004/026751

chanbers for ripening fruit whereby i) at |east sone

of the fruit placed on one or nore fruit support

surfaces is enclosed in one or nore of the chanbers

when two or nnre of the digplay parts are conbi ned;

andii) at s ne of sa.P one or nor

chanber s |s ?%ﬁteenee‘? ﬁ@@ngn?oi’r §Q?>r§r %qﬁﬁ EhgmBprs is

nore of sai c{/gﬂmmé@bymnéastmd veptsyi ng one or nore of
the chanbers; f) neans for receiving at | east sone

fruit outside of the one or nore chanbers for _
r et ai niajga rsteedongpgaimgnireit enclosed aprenefrtmere fruit support

Cha”berﬁjr%rc%sffSF gf%i'%bt}ﬁaﬁt 'd% St 18 téPrthﬁﬁrAP afts g8 million of

di spl a;a/ﬁfgar S. he "appar tus of claim 5 wherein

the ch )éllenﬁénﬂ'&@hﬂifﬁf)@ﬁ with vent inserts. 61. The
apparatus of claim59 wherein the neans for separ ating
is a nmegns for partial s ratlon 62. ;An_.ap

for fr Ak 2asER B SERABRIE q§Oap MRSt (G GRERYaparts and
parts W@ﬁicﬁﬁlrig somiehef sHid éruitf capmibte ofvdpemingdrem dinepbramore of
parts permt fit entirely on a countertop two
feet |Io 8%&?&%‘%’3 w de when conbined; ii) the two

or nore display parts are made substantially out of

gl ass; n%) | n@?‘%ﬁ?&ho{%@éﬂbgg’t %@V(ﬁrtﬁgqrtﬂf céﬂzﬁ’d%ctff ripening

et hyl e or me l'east in part

or nor TN thaepgnghembslarts a day after it is

substantl ally f| I'led with fruit that produces ripening
gas; ns rece'vin frU| capab n

on one ﬁ?ﬁ ingd §“ﬁﬁ8 0786 H?:ee 'E%‘fﬁfff@'é&a eoﬁqamore
or nor efrlait spbpgrtmirlasescbonnmwmi by oneoomimage atigplay parts and
mor € Chl%?%@dfs?@tg de 4)1*0@'@ dglge forr%Bre‘r’"Eﬁér‘ﬁB&s) fdct‘tre eﬁﬁ‘iﬁg ripening

sone of on one
sur f acegas whencﬂ)rtﬂsed mare @fdhe chanthersfare rﬁ@rmwm or more

when  gisplay parts;

g) a step for continued fruit ripening at room atmosphere on one or
more fruit support surfaces comprised by one or more display parts
and located outside of the one or more chambers for retaining
ripening gas when one or more of the chambers are formed by two
or more display parts wherein one or more of the outside fruit
support surfaces is partly concave and partly inwardly sloped to
improve fruit stability and reduce and bruising.

66. The method for ripening fruit of Claim 49 wherein one or more of the
display parts is plastic.

67. The method for ripening of Claim 49 wherein the separation of iwo
more of said display parts is a partial separation.

68. The method for ripening of Claim 49 wherein the chamber is ventilated
with vent inserts.
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two or nore of the display parts are conbined; and ii)
at | east one of said one or nore of the chanbers is

waensil@ted; e) neans for separating two or NnOPET/U82004/026751

said display parts and opening one or nore of the

chanbers; f) neans for receiving at | east sone fruit

out si de of the one or nore chanbers for retaining

ri pening gas when one or n@be of the chanbers are
nor e of e dis

f by at | t t h I ts., .
o358 Thandin R oL TS YTaF e B AT APt P8 THRCHEd AN lsplay

comphsingetie astswsfnti | ated with vent inserts. 64. The

apparatus for ripening of Caim62 wherein the neans
for separating is a neans for partial separation. 65.
A et hoal) filfindg auoldrfopadisplay payi it mgltengldas; | owi ng
steps: a) a step of placing fruit capable of ripening
on one or nore fruit support surfaces conprised by one
or nor ebhicging/sgidmpeld teplaw grdisplay Padsmbi ni ng two or
nore display parts to formone or nore chanbers for

i o1 ay Ol & RS Hnother dsrRPartyithangtieh igds: ™ ©
countertop two feet long by two feet w de when

nbi T t f_the frui ) .
oo oo S o Sl i 19 Pl ool by bt 1 08508 size
mor e of andhehapenbthesmatdsh maldingisunfaces of t he di spl ay

parts are conbined; andiii) at |east one of said one

or nore of the chanbers is ventilated hy at | east two
vents; c) a Sfepmitsthe igf?é5|$id1§f3|ﬁy@?ftséﬂéi}/@%@%ﬁ”cﬁ@m&ﬁemp

more fruit sypriet Iy bReGS féatwit®d ihdreomBpinddy at
greater than 4 parts per mllion of ethylene in the

chanber; d) a step of separating two or nore of said

di spl ay part#) perthitseimevglags sispayoparssital domibinedadaim et least
of ripening fr r r e open chanbers; e)

a step of re@o@ﬁgﬂgtoglné(g%t&s?g&n%érf the fruit capable

of ripening fromthe open chanber;

i) permits one or more of said two or more display parts
comprise at least part of one of two or more support surfaces
for ripening fruit;

iv) permits at least one support surface for ripening fruit to be
enclosed within one or more chambers for retaining fruit
ripening gas when the chambers are formed at least in part
by the first and second display parts;

v) permits one or more support surfaces for ripening fruit are
located outside of the one or more chambers for retaining
ripening gas when one or more of the chambers are formed
by at least the first and second display parts;

vi) the one or more support surfaces for ripening fruit that are
located outside of the one or more chambers for retaining
ripening gas when the chambers are formed by at least the
first and second parts are at least in part concave and at least
in part inwardly sloped; and



f) a step of placing at |east sonme of the renoved
fruit on one or nore fruit support surfaces conprised

whooseoos nore display parts and | ocat ed out sPCEUSH004/026751

the one or nore chanbers for retaining ripening gas
when one or nore of the chanbers are fornmed by two or
nore display parts; g) a step for continued fruit

ri pening at room at rmspher&fbn one or m)re fruit

t f. d b
oAPES" S PEFRASTLSE b ABBRLoIN bl iRl B one o
for ret thenbng ori pere chamierswiermexhat deaston gpart byhHeo or more
chanber e display parts
wher ei naos%!ea%ldséﬁn%ﬁ%s %Yletaﬁ‘g ou}’é%'e fruit support

surfaces is partly concave and partly inwardly sl oped
t 070 PR YRethbdidf ridmEhtiuky fénsl fhﬁ%&iﬁ@?%@ Ckl’élH# SQVWhereln said

5 storciRaRAATn b celBOR JRph oSt A e i he
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disphast rartk.f or ri peni ng of G aim49 wherein the separation

of two nore of said display parts is a parti al
separation. 68. The method for ripening of C aim49
whéf eAn apiparathaddrefruit Epeming idndtdisplay thmpeising
inserts.69. A nethod of manufacture of an apparatus
for frU|t ri pening and display conprising the acts of
a) fill PhEv@oRBIie Kisplay BRdpMaereiart with nol ten
glass; b) rotating said nold to blow a display part;

c)fllllngarmldfran t her display part wth L ten ,
gl ass; r of FI4§ ((%.} ﬁ‘ﬁ?@rtrﬁofﬁpgw\é!ﬂ%&% p&f@g?é'il‘em to fit
part vvner ei nehtielysbrnea aomtehapdmffeehbng)byIMo rffeéﬂwrma when
surfaces i) o t S l.spRLay parts to fit
entirely on ﬁ%h%gﬁgﬁﬁo%ﬁ%bng by two feet

w de when conbined; ii) permts the glass display

parts tg)ef rr\ﬁofé)cﬁ%gb?é fdrer@?éml'ng lﬂ?érﬁréé’l@%s%rrﬂ% &t least

chanbers; 11i) permts one_ or

di spl ayha@afts b!o% cembinationa &f tyer r gnotgnh&f dhet W@P@V parts
nor e supperdinsurfaces for ripening fruit; iv) permts

at | east one support surface for ripening fruit to be

i) one or more of the chambers comprises a carbon dioxide
permeable material;

c¢) two or more support surfaces for ripening fruit wherein

i) one or more of said two or more display parts comprise at
least part of one of the two or more support surfaces for
ripening fruit;

ii) one or more of said two or more display parts comprise at
least part of another of the two or more support surfaces for
ripening;

iii) at least one of the aforesaid support surfaces for ripening
fruit is enclosed inside one or more chambers for retaining
fruit ripening gas when one or more of the chambers are
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encl osed within one or nore chanbers for retaining
fruit ripening gas when the chanbers are forned at

wo e@wspidom part by the first and second di spl ayP@EHUSHP4/026751

V) permits one or nore support surfaces for ripening
fruit are |ocated outside of the one or nore chanbers
for retaining ripening gas when one or nore of the

chanbers are fornmed by at Teast the first and second

di spl ay parts Vi) .the gne nor e .support.surf

for ripeni ndoFPed tatﬁ?%“‘tt "érp@r{ By Lomp! %‘fp@] 8@’8‘? Q?ﬁ'ﬁérgngf the
or nore chardigplay bartsy et ai ni ng ri peni ng gas when the
chanbers are forned by at |east the first and second
parts are at least in part concave and at |east in

part i nwar dliy) sit dpast onedof) thaitariengr e SUPPORo seifaces for

nore di Sp' aYi |ﬁ¢fr§l{%‘ Iééé@%d Butdiga ok tI‘Pé‘%n@fort MBréBRambers
ers

or nore cha or ned east In par
more di spl ayfopetaiingEPaRinggas wh %%%Wy%m?ﬁtechambers

net hod of nedief feehed atflesstanfpar by dopibiagtiot oftwd rorGfore of
wher ei n sai stég%)&;of C ttlng holes in two or nore

di spl ay part ?YQ@ drilling holes in the display
parts . An apparatus for fruit ripening and display

r/‘a?'aé‘rﬁt%*t%%@tn@%ﬁ*ﬁd AT A

f|t entirely on a countertop tvvo feet Iong by two feet

W de when th%tgtoscﬂj AYrP @by ftsCRABIHed; b) one or

nore chanbers retaining ripening gas formed at
| east in part by the conbination of two or nore of the

di spl ay par thewigs of Baid) twaner eforendisplaly parts pémmitettem to fit

or or o suppoRirsUp acguriorioh FER TP R fig, e B when

one or nore ik daabldylp*attscaremrrmlm@pl ay parts conprise

at | east part of one of the two or nore support

surfaces for ripening fruit; ||€ one or nore of said

two or hboeemrgpor@yclmnbgrscf@ﬁﬁe aining ripening gas formed at least

in part by the combination of two or more of the display parts
wherein

i) one or more of the chambers has a one or more walls that
comprise and anti-fog agent;

c) two or more support surfaces for ripening fruit wherein

i) one or more of said two or more display parts comprise at
least part of one of the two or more support surfaces for
ripening fruit;

i) one or more of said two or more display parts comprise at
least part of another of the two or more support surfaces for
ripening;

iii) at least one of the aforesaid support surfaces for ripening
fruit is enclosed inside one or more chambers for retaining
fruit ripening gas when one or more of the chambers are
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| east part of another of the two or nore support
surfaces for ripening; iii) at |east one of the

watoses@idsl support surfaces for ripening frui tPCEUS2004/026751

encl osed inside one or nore chanbers for retaining
fruit ripening gas when one or nore of the chanbers
arefornmed at least in part by conbination of two or
nore of the display parts; 7i8v) at |east one of the one

or nore supp rfaces. for ripeni fruit is located

out si de of tﬁgmﬂ‘fg to%aﬁgmep%ﬂ%%‘?@gmlopeqfawﬁ ﬂr Friors of the
ri peni ng gasdisptay parts;or nore of the chanbers are

formed at least in part by conbination of two or nore

of the display parts. 72. An apparatus for fruit

ri peni ng andiVdi jpleast @nepof thagoag emdnere suPROTi B5fapes for

parts whereip éﬁiﬁgq‘f@?ls%cét%kidoﬁt%e%f R $helof PGk chambers
parts pernmit

mto fit entirely on a counter
Feet 1 ong by?qrws%'@ee rRENGH R iHRs SRS oF ZJOTseN B8 ghambers
conbi ned; b) anéoratednat ashipartsyf oa)rkr)lb&taﬁibniwfgmo or more of
ri peni ng gasg,fo t. Jeast Iin part by the
combi nat i on g{e{i%%ﬁp fe of the display parts
wherein i) one or nore of the chambers has a one or
no
mor & 12 sEppiie PEERIN 72 AReREmplifgRpRhning agofnGlker.
one or nore of said two or nore display parts conprise

at 7heqte Rpbhratlis Oéfec@fmthﬁ WHErE &Y rSHRIPE &f said support

surfaces for r one or nore of said
surfaGRs eRMRESES alséﬁpgvalpﬂﬁéo'a@m gké’b at | east part of

anot her of the two or nore support surfaces for

CuP B o Empafas B i be R oPl Al BhTRLG bre o

nore chanbers for retaining fruit ripening gas when

one or gz Fﬂ @W%RSW Sped at least in part
ation r

by conb nor e o the display parts;

the size of said two or more display parts permits them to fit
entirely on a countertop two feet long by two feet wide when
the display parts are combined;

b) one or more chambers for retaining ripening gas formed at least
in part by the combination of two or more of the display parts
wherein

i) one or more of the chambers is made of a carbon dioxide
permeable material;

c) two or more support surfaces for ripening fruit wherein
i) one or more of said two or more display parts comprise at

least part of one of the two or more support surfaces for
ripening fruit;
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iv) at |east one of the one or nore support surfaces
for ripening fruit is |located outside of the one or

worers/ocdoanber s for retaining ripening gas whenPORESmN4/026751

nore of the chanbers are fornmed at least in part by
conbi nation of two or nore of the display parts. 73.
The apparatus of claim72 further conprising a

ri peni ng agent hol der. 74. 7§he apparatus of claim 72
wherein one or nore of said support surfaces conpris

K , es
a struct urali)snE ef mwrami said iwo 95 Motg Gipplay RALs gpprise at

fruit ripeniggs@psrt &f sPboferTRBithiongr foré Wappbrtrgurfaces for
di splay parts wherein the size of said two or nore

di splay part®E¥%its themto fit entirely on a
countertop two feet long by two feet wi de when the

di spl : i ned; . L
for Tretar ni ) Bf BasP B dne HoRREILESRAE SERAESE IS ripening
t he conbi natirgih isafenplmsegrinaiﬁleeom ar otk sheapasa rfes rétaining

wherein i) opgi Qfé)e'm{%ggg Whén F&Tﬁmrﬁo?é drege ehambers are

carbon di oxi de pernea material; c) two qQr nore
support sur fieEBedigileastiBrpart bb’rQﬂmb'\W/ﬁB‘P%iog tyo Qnoge of the

nmore of sai disprRyQartEere di splay parts conprise at
| east part of one of the two or nore support surfaces

for ripening fruit;ii) one or nore of said two or nore
di spl ay par tis) cainfeaist eonat of dhstomardr oforansupport surfebes for

ltWO or nore ﬁé’sﬁrﬂﬁgﬁ‘rtﬁyigf@&dﬁédfd{ftsi{iéQﬁr{bQ%né ?Il Mofé chambers
east one of e __ore_sal_ suppor surt aces or,
ri peni ng frufor retaining Iripeping s wheprrnaer mare ofhasbpmbers

for retaini ngrd fotirled APBBLNMH S@E YESMBINGLIOA ITAWE & more of

the chanbers are formed at least in part b
conbi nati on b€ Wﬁi’?@f RAsTSe WhiereiRe AP s BI ayog%rqfs’shq% support

at | east ?negmaddsfldmmcgbutMQd(ﬁtmfpooneSarrfrmesclfambers for
ripening fruit .is |ocated qutside. e 0 0
chanbers for rq&%lpg]qqrilmﬂupg gen icHaquggs\ﬂ%]gnororﬂgreoﬁuﬁgpgjes.

of the chanbers
76. An apparatus for fruit ripening and display comprising

a) two or more display parts wherein
the size of said two or more display parts permits them to fit
entirely on a countertop two feet long by two feet wide when
the display parts are combined;

b) one or more chambers for retaining ripening gas formed at least

in part by the combination of two or more of the display parts

wherein

i) one or more of the chambers is ventilated with at least two
vents; and

ii) one or more of the chambers comprises a double wall;

¢) two or more support surfaces for ripening fruit wherein
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15

are formed at |least in part by conbination of two or

nore of the display parts wherein one or nore of those
waasordo1sur f aces | ocat ed outsi de of the one OPCTHDEM04/026751

chanbers for retaining ripening gas conprises one or

nore fruit guides. 76. An apparatus for fruit ripening

and di splay conprising a) two or nore display parts

wherein the size of said tv® or nore display parts

permts themyto fit entirel n countert { feet .
Cong by two Deti® G aigrlroale Majar Ralp figpldy pfs coMprise at
conbi ned; b) least part oirene ldrthervd or meteaisuippgrt surfaces for
ripeni ng gas . least in part by the

conbi nati on gpgb\r/{‘gdf{)@{’nore of the display parts
wherein i) one or nore of the chanbers is ventil ated

Wiht rr]rbat | easfj) bWe orafbfs oﬁ%diﬂ/vlb SRR ISRy Phrts RBmprise at
chanbers conprises a double :.C) two or ‘nore

support sur M H@&Oﬁj%&h?héﬂ%wg AR EPRienSYPRATE Swiaces for
nore of sai dripening; nore di splay parts conprise at

| east part of one of the two or nore support surfaces
for ripening fruit; ii) one or nore of said two or
mor e di spl ayiipattieasione oktheaafobesaidsupparttsusfaces dohepening
of the two o ﬁd’w e AREAbAS for | felaini
at | east oneﬁgpqtg_ﬁee afor eLnal f?ﬁ%p@ﬁrwﬁr# ace%&%o];olr rje}alnlng
ri peni ng fruffbiti EPRNHIRY oGR8 Wesi @S oofe Marenel éhe ikhatdess are
for retaini ngorivigd bt [daReiH PErtIRS cHMBIMAOR O tWHPHE Mre of the
t he chanbers arpT 10 fornmed at least in part by

conbi nation gfs %p%rlts’rmre of the display parts; iv)
at | east one of the one or nore support surfaces for

ri pening frugl i [ 0 0

chgn‘oerg for ‘\_}r) e%t:\iléﬁqs(rflg&r?? p?g%%ggggs&v\m%eoﬁgp&n %{rﬁaces for
of the chamb#pening fawibis located autsideast thierommot mgre chambers
conbi nation gf fetiniAy PP has Whel SR ¥Y rRSYE! SF the chambers

are formed at least in part by combination of two or more of
the display parts.



