.2 9 JUN 2006 1 *166166* TITLE: AGE ALLOTMENT METHOD FIELD OF THE | NVENTI ON
5 This invention concerns age identification of products which deteriorate
as they pass through a distribution chain. 2 9 JUN 2006 -2 8ACGKGgEUND OF
~THE | NVENTI ON The invention will be described with reference to packed
foods such as dairy items, but those skilted in the art will appreciate
its application to other fields, such as bl ood banks, 5 storage of chem cal
conpounds, photographic filmand the like. It is conmon to identify packed
food with bar codes which can be read by a bar code reader. Usually in
addition the pack carries a USE BY date printed in the | ast stage of
production. The whol esal er ships carton |oads of product. The shop staff
open cartons and display the individual packs on open shelves. |In busy,

hi gh turnover stores, aging of stock is not an issue, but 10 in others an
appreciation of shelf life is vital to profits and custoner satisfaction.
Every one in the chain nust be aware of dimnishing time in which the
product they are handling renains sal eable. Reliance on the USE BY date is
unwi se as these are frequently overprinted and difficult to read or the
print may be pale. Wen the stock is
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recal l ed for some reason, it may be | aborious and inconclusive to check
" each pack by 15 reference to the USE BY date. Consequently shop2 $tJuNf 200&nd
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.method aspect of this invention provides a method of indicating the age of
product which deteriorates with age, cor@rising marking a first batch of
product produced between a pair of dates with a col our associated with
that period, BACKGROUNDORTIHCINVENEON of product produced between a
subsequent pair of dates with a different colour. 25 The period between the
first pair of dates and the period. between the second pair of dates are
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nunber of pergagkSorAifén shelves. In busy, high turnover stores, aging of stock is not an issue, but
10 in others an appreciation of shelf life is vital to profits and customer satisfaction. Every

one in the chain must be aware of diminishing time in which the product they are

handling remains saleable. Reliance on the USE BY date is unwise as these are

frequently overprinted and difficult to read or the print may be pale. When the stock is

recalled for some reason, it may be laborious and inconclusive to check each pack by

15 referenceto the USE BY date. Consequently shop staff tend to return all stock regardless
of age.

SUMMARY OF THE INVENTION

20  The method aspect of this invention provides a method of indicating the age of product
which deteriorates with age, comprising marking a first batch of product produced
between a pair of dates with a colour associated with that period, and marking the second

batch of product produced between a subsequent pair of dates with a different colour.

25 The period between the first pair of dates and the period between the second pair of dates

are preferably consecutive.

Ongoing production may be divided into periods of convenient lengths where food
production is under consideration, especially food with a limited shelf life, a period of
30  afew weeks is desirable. This would normally be the period between production and the

USE BY date. When food is dried or preserved the period may be months rather than

weeks.



.5 correspondi ng colours may be selected to facilitate traci ng when a batch
is listed as defective and nust be recalled fromsale. If there ghexpgnly
two colours the periods nmust be long otherwise a recall would return

:whol esone sal eabl e products along with reject products. 10 I have found
that a sequence of 4, 5 or 6 colours each’Wwth a period of 4, 5, 6, 7, 8 or

9 weeks sui t ai] foods. Sone foods by their packagl ng perm-t
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therefore the pack lid be, transparent or transl ucent and the col our
applied to a DAEHES ﬁ@uil%ggﬁel? diffegentigtion £of  retid ipupposes. cbhe prabertof peredstaade of
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colour may b sive label. ]t then becones possible for the
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separation i $&RRf nued through the retail chain. Shop staff are 25 able to
read the age of the product by knowi ng the tinme sequence of the col ours,
green follows red, red follows blue, and so on. The decal may be a foil

| whi ' i si.bl th f_th K a visible
foborh (i SB ke ik astelatonet s oot odbseroninaesed itk Sabant obt ar 1
a plastic tagydRyshif hosathadosnder the lid of the

Some foods by their packaging permit colour identification better than others. Dairy
foods sold in packs are easier to mark in this way than small goods, eg. salami, but the
15  principleis applicable to tagged or wrapped products. When the product is in a pack then
preferably the colour is made visible through the pack and therefore the pack lid may be
transparent or translucent and the colour applied to a packaging layer, eg. a decal which
lies under the surface of the pack. In this way the pack may be of uniform colour, only
the colour of the decal changes. - Alternatively, the pack itself may have an area of colour.

20  If the machinery providing the colour to the pack fails, the colour may be applied by

adhesive label.

It then becomes possible for the production process to produce batches which are
uniformly marked. This separation is continued through the retail chain. Shop staff are
25  able to read the age of the product by knowing the time sequence of the colours, green
follows red, red follows blue, and so on. The decal may be a foil seal which is visible at

the rim of the pack so that it is readily visible to both the shop staff and customer.

For colour blind customers and staff, a plastic tag may be inserted under the lid of the
30 pack bearing the BEST BEFORE or USE BY date, plus the name of the colour all in
alphanumeric symbols. In this way the staff need not remember the offending dates and

look for tags bearing the colour word, eg. GREEN. Some foods, such as bakery, become
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Figure 3 is afwidde view of the pack show ng how t he col oured part of the
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factory anfBRﬁﬁﬁﬁgéﬁfﬂﬁﬁﬁ&ﬁ%ﬂbm&}f“ cheese. Referring nowto the

Certain embodiments of the invention are now described by way of example with
_ reference to the accompanying drawings in which:-
10

Figure 1 is a section through a pack.

Figure 2 is a plan of the pack lid shown in Figure 1.
15  Figure 3 is a side view of the pack showing how the coloured part of the label protrudes.
Figure 4 is a colour and period sequence shown as a cycle.

DETAILED DESCRIPTION WITH RESPECT TO THE DRAWINGS
20
The dairy factory manufactures flavoured dips from soft cheese. Referring now to the
drawings, a controlled weight of 200g of product is dispensed into shallow plastic packs
2, and waxed paper seal 4 is placed on top of the pack before the snap fit lid 6 closes the
pack. The seal is circular and overlies the raised rim 8. The lid carries a circular label
25  bearing the manufacturers trade mark, weight, USE BY date and customary information.
The annulus 10 and the rim present ring A which is transparent and corresponds to aring
of identifying colour B, 12mm wide around the perimeter of the seal. The packs receive
the same seal for weeks 1-6 and they are packed in cartons bearing a seal of the same
colour. The shop staff open the cartons and stock the store shelves with the packs,
30  mixing them with packs showing the colour of the previous cycle. This permits efficient

stock rotation. The staff use a mnemonic to remember the sequence shown in Figure 3.
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pl astic packs 2, and waxed paper seal 4 is placed on top of tgs Qﬂfﬁns
before the snap fit |id 6 closes the pack. The seal is circul d
coverlies the raised rim8. The lid carries a circular |abel 25 bearing the
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staff open t hige @atontsrat thechofit € urch@est ore shel ves with the packs,
m xi ng them wi th packs showi ng the col our of the previous cycle. This

pernmits efficient stock rotation. The staff use a mmenonic to renenber the
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i nstruction RetE togedyredhe quaniily QfgP®mS- t o show staff  which packs to
extract fromthe stock and then the manufacturer is able to specify the
USE BY date to reduce the quantity of returns. It is to be understood that

the word " corfpis tsbengidessoadstat théwordgbonipribing” apeet iireadtoanthe Speciftation e
interpreted in its inclysive form_ ie, use of the word "conprising" does
not excl uﬁje 1@ Peintaypreteddn 1ts fnchistye foray. igrepr @f the word “comprising” does not exclude

the addition of other elements.

It is to be understood that various modifications of and/or additions to the invention can
be made without departing from the basic nature of the invention. These modifications
15 and/or additions are therefore considered to fall within the scope of the invention. For
bread and milk, a 3-7 day cycle is appropriate. For beverages, such as beer, a 25-30 week
cycle would be indicated by the bottle cap colour. Dry goods and long life milk may

have cycles of 12 months or more indicated on their containers.
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indicating the age of a product which deteriorates with age, conprising
marking a first batch of product produced between a pair of dates with a 5
col our associated with that period and marking a second batch of product
bet ween a subseaumpthopaf indidatidg thesagaiof b prodiict Which detetiotatesrwith #ge, pai rs of
dates being consecutive, each colour being a nenber of a sequence of 4, 5

or 6 colour d)lﬂBHSlﬁﬁH?aﬂthQ firfiDatcheA peduet sroeiiotd betivestaksir ofdates withnet hod as
claimed in alm1; wherein the sequence is repeated every 48-60 days. 3. A
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age which lies between a pair of_ dates in
J each colour being a rrr)lember of a sequence of 4, 5 or 6 colours and repeating the

sequence every 4-9 weeks.

10 2. A method as claimed in Claim 1, wherein the sequence is repeated every 48-60
days.
3. A food product pack for performing the method of Claim 1, comprising a

moulded container with a transparent lid and a label underlying the lid with an annulus
15  of a particular colour which is visible when the goods are stacked, which colour

functions as a date code indicating the products age which lies between a pair of dates in

order to distinguish it from product of an age which lies outside these dates, and which

colour is a member of a colour sequence known to the handler of the pack.

20 4. A food wrapper for performing a method of Claim 1, wherein the wrapper has a
printed area of a specific colour which colour is visible when the goods sold in the
wrapper are displayed, wherein the colour functions as a date code indicating the

products age which lies between a pair of dates in order to distinguish it from like goods
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handl er of the pack. 20 4. A food wapper for performng a nmethod of daim
*1, wherein the wapper has a printed area of a specific col our which
colour is visible when the goods sold inéghe wr apper are displayed,
wherein the colour functions as a date code indicating the products age
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colour is a nenber of a sequence known to the handler of the wapped
goods. 5. Akpewhawihedandigr 6fthe peariped gpeds- t he nethod of Claim 1, wherein the
tag has a 5 printed area for specific colour which is visible when the
goods bearing the tag are displayed, wherein the colour functions as a date
code indicating the products age which |ies between a pair of dates in

order to disti ng%?&kggingﬁﬁ%} p&€oraffgtheahetBod )Elainhil cWherkingthe cagtisisde t hese
dates and which colour is a nenber of a sequence known to the handler of

the tagged goods.  top 6. Al had (GficiRESiablb YHER e §ds baftireaht Yagase her ei n
descri _bea Wi lﬁgigf?éarfggg%e%f%e%%@gﬁl?lfﬁuét rat etgﬁi ne %%ur e 3.gq7. Food
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lies between a pair of dates in order to distinguish it from like goods of an age which
lies outside these dates and which colour is a member of a sequence known to the

handler of the tagged goods.

10

6. A method of age allotment substantially as herein described with reference to

and as illustrated in Figure 3.

7. Food packaging substantially as herein described with reference to Figures 1,2

15 or as modified by Figure 4.



