WD 2010/ 025422PCT/ US2009/ 055445 | N THE UNI TED STATES RECEI VI NG OFFI CE
| NTERNATI ONAL PATENT APPLI CATI ON UNDER THE PATENT COOPERATI ON TREATY

of KAREN M LLER- KOVACH CHARLESTON, SC Ute Gerw g
WO 2010/025422 PCT/US2009/055445

IN THE UNITED STATES RECEIVING OFFICE

INTERNATIONAL PATENT APPLICATION UNDER THE PATENT COOPERATION
TREATY

of

KAREN MILLER-KOVACH
CHARLESTON, SC

Ute Gerwig
DUESSELDORF, DE

JULIA PEETZ
DUESSELDORF, DE

CHRISTINE JACOBSOHN
DUESSELDORF, DE

WANEMA FRYE
OVERLAND PARK, KS

STEPHANIE LYN ROsST
JERSEY CITY, NJ

MARIA KINIRONS
EasTISLIP, NY

DAWN HALKUFF
NEw YORK, NY

for

PROCESSES AND SYSTEMS FOR ACHIEVING AND ASSISTING IN IMPROVED NUTRITION BASED ON
Foob ENERGY DATA AND RELATIVE HEALTHFULNESS DATA

Attorneys for Applicant

Eugene L. Flanagan |ll, Registration No. 27,634
CowaN, LIEBowITZ & LATMAN, P.C.

1133 Avenue of the Americas

New York, NY 10036-6799

212-790-9200



DUESSELDORF, DE JULI A PEETZ DUESSELDORF, DE CHRI STI NE JACOBSOHN
DUESSELDORF, DE WANEMA FRYE OVERLAND PARK, KS STEPHANI E LYN ROST

WO 2011/025422 PCT/US2009/055445

PROCESSES AND SYSTEMS FOR ACHIEVING AND ASSISTING IN IMPROVED NUTRITION BASED ON
Foob ENERGY DATA AND RELATIVE HEALTHFULNESS DATA

Benefit and Related Applications

[0001] This application claims the benefit of U.S. provisional patent application
No. 61/092,981, filed August 29, 2008, in the names of Karen Miller-Kovach, Ute
Gerwig, Julia Peetz, Christine Jacobsohn, Wanema Frye, Stephanie Lyn Rost and
Maria Kinirons. The present application is related to US patent application No.

, entitled Processes and Systems Based on Metabolic Conversion

Efficiency (Attorney docket No. 26753.006); US patent application No. ,
entitled Processes and Systems Based on Dietary Fiber as Energy (Attorney docket No.
26753.008); US patent application No. , entitled Processes and Systems
Using and Producing Food Healthfulness Data based on Food Metagroups (Attorney
docket No. 26753.010); US patent application No. , entitled Processes and
Systems Using and Producing Food Healthfulness Data based on Linear Combinations of
Nutrients (Attorney docket No. 26753.012); and US patent application No. ,
entitled Processes and Systems for Achieving and Assisting in Improved Nutrition
(Attorney docket No. 26753.014), each of which is filed concurrently herewith and all of
which are hereby incorporated herein by reference in their entireties.

Field Of The Invention

[0002] Processes are provided for selecting, ingesting and/or purchasing foods
for achieving weight control and/or healthful nutrition, as well as processes for
producing food products, and systems for assisting with each of the foregoing.

Background Of The Invention

[0003] Weight Watchers International, Inc. is the world's leading provider of
weight management services, operating globally through a network of Company-owned

and franchise operations. Weight Watchers provides a wide range of products,
2
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publications and programs for those interested in weight loss and weight control. With
over four decades of weight management experience, expertise and know-how, Weight
Woatchers has become one of the most recognized and trusted brand names among

weight conscious consumers.

[0004] Years ago, Weight Watchers pioneered innovative and successful
methods for weight control and systems for assisting consumers in practicing such
methods. Such methods and systems are the subjects of US Patents No. 6,040,531;
No. 6,436,036, No. 6,663,564; No. 6,878,885 and No. 7,361,143, each of which is
incorporated herein by reference in its entirety. These methods assign values to food
servings based on their calorie content, which is increased on the basis of fat content
and decreased on the basis of dietary fiber content. This assignment is carried out
using a proprietary formula developed by Weight Watchers scientists. The values for
food servings consumed each day are summed and the consumer ensures that they do
not exceed a predetermined maximum value. These methods afford a simple and
effective weight control framework, especially for those who cannot devote substantial
attention to their weight control efforts.

[0005] While the existing Weight Watchers® program has provided consumers
with effective techniques that have assisted millions in their efforts o lose excess body
weight using its proprietary formula, consumers have long expressed a desire that the
formula reflect the relative satiety of different foods. Unfortunately, until now it has not
been possible to quantify the aspect of satiety so that it could be incorporated in such a

formula.

[0006] While consumers are striving to control their body weight, whether for
the object of losing or gaining weight, or simpiy to maintain the weight they have, they
are also eager to ensure that they are eating healthfully. Both government and private
entities are attempting to implement measures to educate consumers so that they might
chose and consume healthier foods. In the United States of America (US), food

products are required to display lists of ingredients and provide additional information
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such as the content of each macronutrient, fotal calories and content of nutrients such
as sodium and saturated fat that are particularly important to those with cardiovascular

diseases.

[0007] The Food Standards Agency of the United Kingdom has implemented a
food labeling system termed the “Traffic Light Labeling” system that encourages food
manufacturers to label their foods in a standard fashion to enable consumers to
compare one product against another by comparing the amounts of four different
nutrients in each, including fat, saturated fat or “saturates”, sugar and salt, and, in some
cases, calorie content. For each nutrient, and the calorie content (if displayed), a coior
code is provided to indicate whether the amount of that nutrient is “high” (red color
code), “medium” (amber color code) or “low” (green color code). For those keeping
track of one or more particular nutrients, such as sodium and saturated fat in the case of
those with a cardiovascular condition, this labeling system can be quite effective. But
for those trying to develop an overall sense of the healthfulness of each food product
they are considering for purchase and/or consumption, a considerable amount of
judgment may be necessary to determine whether to purchase or consume a particular

food product.

[0008] Published PCT application WO 98/45766 to Sanchez proposes a food
group nutritional value calculator that inputs data such as that displayed in following the
Traffic Light Labeling system along with a consumer’s selection of one of eight “food
groups”. Based on the food group selection, the calculator carries out a corresponding
decision-tree algorithm by comparing the input amounts of selected nutrients against
standard values specific to each of the separate food groups. Based on one or more
such comparisons, the food is classified as either “Excellent”, “Very Good”, “Good” or
“Avoid”.
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Benefit and Rel ated Applications [ 0001] This application
clainms the benefit of U S. provisional patent application No.

61/ 092,981, filed August 29, 2008, in the names of Karen

M Il er-Kovach, Ue Gerwig, Julia Peetz, Christine Jacobsohn, Wanenma
Frye, Stephanie Lyn Rost and Maria Kinirons. The present application
is related to US patent application No. entitled Processes and
Systens Based on Metabolic Conversion Efficiency (Attorney docket No.
26753.006); US patent application No. entitled Processes and Systens
Based on Dietar l.her as Energy (Attorney docket No. 26753.008); US
pat ent applicag¥%§g%% entitled Processes and Systens

[0009] Figures 1 through 9 are tables of data used in processes disclosed

herein for producing data representing the relative healthfulness of various foods;

[0010] Figure 10 is a flow chart illustrating certain disclosed processes for
selecting and ingesting foods based on their relative healthfulness;

[0011] Figure 11 is a flow chart illustrating certain disclosed processes for
selecting and purchasing foods based on their relative healthfulness;

[0012] Figure 12 illustrates certain embodiments of a data processing

system useful in the processes disclosed herein;

[0013] Figure 13 illustrates a client/server system useful in the processes

disclosed herein;

[0014] Figure 14 is a flow chart illustrating certain disclosed processes for
weight control and selecting foods to be consumed based on a desired nutritional

characteristic;

[0015] Figures 15A through 15D illustrate exemplary images for use in

conveying energy content data and nutritional characteristic data of foods;

[0016] Figure 16 is a flow chart illustrating a process for selecting and purchasing

foods based on their energy content and a desired nutritional characteristic;

[0017] Figure 17 is a flow chart illustrating a process for controlling body weight in

a human being in accordance with certain embodiments;

[06018] For this application the following terms and definitions shall apply:



Usi ng and Produci ng Food Heal t hful ness Data based on Food Met agroups
(Attorney docket No. 26753.010); US patent application No. entitled
Processes and Suys'gems Usi ng and Produci ng Food Heal t hf ul ness Dat a

based on LYRSHRHBi nati ons of Nutrients (Attorney docket/UGH09/055445
26753.012); and US patent application No. entitled Processes and

Systens for Achieving and Assisting in Inproved Nutrition (Attorney
docket No. 26753.014), each of which is filed concurrently herewith

and all of ' erepby incorporated herein by reference in their
ntireti os. NG " ERe Wb RheEH Rulient oS Uspa borsn Miersdedas Sapay ot
provi degl afers@baCivh8ther bPESEddjite@ RSHRE nititssdIRdoRYefsRACSHiEBRcy of one
achi eving wei ght control and/or healthful nutrition, as well as

pr oces SE&naGreMubiastrIty thg febd products, and systens for assisting wth
each of the foregoing. Background OF The I nvention

[0020] The term “metabolic conversion efficiency” as used herein includes both
absolute measures of metabolic conversion efficiency and the metabolic conversion

efficiency of nutrients relative to each other.

[0021] The term “data” as used herein means any indicia, signals, marks,
symbols, domains, symbol sets, representations, and any other physical form or forms
representing information, whether permanent or temporary, whether visible, audible,
acoustic, electric, magneiic, electromagnetic or otherwise manifested. The term “data”
as used to represent predetermined information in one physical form shall be deemed to
encompass any and all representations of corresponding information in a different

physical form or forms.

[0022] The term "presentation data” as used herein means data to be
presented to a user in any perceptible form, including but not limited to, visual form and
aural form. Examples of presentation data include data displayed on a visual

presentation device, such as a monitor, and data printed on paper.

[0023] The term “presentation device” as used herein means a device or

devices capable of presenting data to a user in any perceptible form.

[0024] The term “database” as used herein means an organized body of
related data, regardiess of the manner in which the data or the organized body thereof
is represented. For example, the organized body of related data may be in the form of
one or more of a table, a map, a grid, a packet, a datagram, a frame, a file, an e-mail, a

message, a document, a list or in any other form.

[0025] The term “image dataset” as used herein means a database suitable for

use as presentation data or for use in producing presentation data.
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[ 0003] Weight Watchers International, Inc. is the world' s |eading
provi der of wei ght managenent services, operating globally through a
net wor k of Corrgan -owned and franchi se operations. Wi ght Watchers

provi des a"WA4¥3tHde of products, WD 2010/ 025422PCT/ URSHESBKEIHS

publ i cations and progranms for those interested in weight |oss and
wei ght control. Wth over four decades of wei ght nmanagenent
experi ence, expertise and know how, Wi ght Watchers has becone one of

the nost re i.zed.,and trusted brand, nanes anong, wei.ght consci ous
consuner s 100261°® 58 (e By ShACKERINE” o8 bR Pe <t Bisets ago o More
I nnovat ftRe BB SBHRPEFSESUEhamhd ataipk o twelehdf sedifagel and systenms for
assi sting consuners in practicing such nethods. Such nethods and

systens are the subjects of US Patents No. 6, 040,531; No. 6, 436, 036;

No. 6, 663, 5802N0. Thetéfin 8fsiwarid adused,r38din Idcudexaisdth eletwhrks Bnd s
i ncor por ated her eif?ﬁy% reference in its enti ret%t.I These net hods
|

assi gn iptarpetworks ¢ '%43’? WGhAIng tslntesnet ga is et lppited t@(ﬁﬂ"b’é?ﬁ”,'c%! ch
i's i ncreagstk MintdtheBAGksS Pk ekahnph P& oridRki GRSy tﬁégé’fha‘?%ré [Pﬁpd@lz‘r‘éhf%d

of dietary fiber content. This assignment is carried out usin

propri edsingwired finks wielegsdinkg a5 pnwepgiinatignceaviredsridewirelesss inkphe

val ues for food servings consuned each day are summed and the
consuner ensures that they do not exceed a predeterm ned maximm

val ue. Thesd08#8lhodéedemas dirsl .spagand” amimary cnd ‘vecordagntaresised &

f r amewos: k. ' r C ; i

at tont | rNGERARGICohc fiock TR Ity Bep rob € L iyT Gy Fim appiper.
exi st i mndiiegint ugad thdesignatepelatjvapositisn pr exradgemenniris time, sinlsiss lvtherwise

effectis\ég gjeegéﬁ'.%s that have assisted mllions in their efforts to
| ose eX t? é) vei ght using its proprietary fornula, consuners have
| ong expressed a desire that the fornula reflect the relative satiety

of differ ent[?@%ﬁds Thg%@?& %ﬁ};@dy ,-.C&r}é,%g tt@;)\f%% chﬂh@%omﬁh"ba%e& e@gfezém: e

to quantify aspect satrety so e 1 ncorpo n
such a dawhmakan a relationsHif 686teeWor amcantworer moss éevited, appgrats, dits; r ol

their body.wei ght ether for the object of |osing or gainin

wor ght gttt aidb s Relahs, operateRachhae s HReprRLaBS. Phel: toiaPdrens.
eager tet@BAd] Sydtdat, ddirysiehts, @atiiorgndierl Etiatitdiing Htdhed@MRbRNGME) and
private entities are attenpting to inplenment neasures to educate
consunmegieNgstian ét‘fhet"'?%)ﬂ'rﬁpbﬂﬁ thepHseongher WBFSRIReT Hevrehiapparadeidiles, n

t he United:;St f i f d uj

i opl myL e At REne! (ATRENE BochiBone Gioe R HRlParRs cmbidl bomPohdne,
2010/ 0 2BAROMETHYSEI0VO P WBF4emS, or means, (b) a communication relationship, whether

direct or through one or more other devices, apparatus, files, circuits, elements,
functions, operations, processes, programs, media, components, networks, systems,
subsystems, or means, and/or (c) a functional relationship in which the operation of any
one or more devices, apparatus, files, circuits, elements, functions, operations,
processes, programs, media, components, networks, systems, subsystems, or means

depends, in whole or in part, on the operation of any one or more others thereof.

"o

[0030] The terms “communicate,” "communicating” and “communication” as
used herein include both conveying data from a source to a destination, and delivering
data to a communication medium, system, channel, network, device, wire, cable, fiber,

circuit and/or link to be conveyed to a destination. The term “communications” as used
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such as the content of each macronutrient, total calories and content
of nutrients such as sodium and saturated fat that are particularly

i npor t ant g{ 1Zse wi th cardi ovascul ar di seases. %0007 The
Food Stand Hattéy of the United Kingdom has i npl enePt BHSZ 0¥ 5843

| abeling systemtermed the "Traffic Light Labeling"” systemthat
encour ages food manufacturers to |abel their foods in a standard
fashion to enabl e consuners to conpare one product agai nst anot her by
corrparl unts of four different. nutrients in i.ncl udi ng
ot s el BerdRs BhF of mordphe SommuiigaionnRtEE) BystGmy chnindl RO
cases, dehlicy, wereG e8bleMiberEiFcuftasiiel Ikt ri ent, and the calorie content
(if displayed), a color code i's provided to indicate whet her the
anount of that nutrient is "high" (red color code), "nediuni (anber

col or code) [0031] oWhe(igie g0 &90€Id hérein lﬁ'leﬁ@pK:%@@Slﬁg deviae¥, of
one or nore tBarthUl ar nutrients, such as sodi um and sat urat ed fat in

the casPREFaYRoYRITATS CCHE FOBPREENISaPYRemaiadsbsysieas) wheilheng
syst emigmibrhEntdtiih ﬁa%fvxfa?'étédfﬁvarg'& bb. aha%%tﬁ Oper%t bfbgﬁjﬁ—nﬂaﬂe afhe

overal |l sense of the healthful ness of each r oduct are
consi déermgpﬂoeesanr ahused heginincigiesupyitis Dﬁt Iiralt wscrrwe@ranD@ coroputersof

j udgnme e £ r

ar M bol B RSl b, SR g RlovleB3 R VSR eiREs 4O
98/ 457Gﬁa¢mn®fmr¢eltrpmn@egﬂem, terdchl grangssingtunits) progtarmabbie devices and
cal cul at o

ts d h t hat. di splayed .in fqll th
St SvBlegie Hed AR EBbRB SIS By artioat D R MBotdpa b, o ©
one of sitms 6f AQthifls9RMs cAPASREEIT difteefesmBhRUhdS&! @r@m@rszatéhe

cal cul ator carries out a correspondl ng deci sion-tree al gorithm by
conpar |"ﬂ§°h‘ﬁ%’3 |VH’B!?3 MADHINeSs Bie HaFRSSORY PRRRASSESt §C'HE!)% Y C@T‘B‘ﬁéﬁ‘?r&ﬁ of
val ues gResithé forkoiggch of the separate food groups. Based on one or
nor e such conpar i sons, the food is classified as either "Excellent",
"Very Good", "Good" or "Avoid" Di scl osure [ 0009] Figures 1

t hrough 9 ar[@os bl gheérmfledaa E&%ﬂasbuﬁ RiSEAPRSuSHIHremae A £5stbRr

produci ng data reEresent%tg e rel a i ve heal t hf ul ness of various
f oods; implgroertey atlegst © by hardwasevabe gpmprisingsa dafeiinutcevicai a data

di scl 0%‘?&’;? ! I f o) hei r
rel ative eﬁﬁ%ﬁe@?&ﬁggi 08@%@?@?} e ﬁéi@g"g d%lgg\%tégﬁ&%%e fath

i |1 ust rthelefrgntand adupled withdse duipub desise $o pmvidseprecesseg datal thrreiohasi ng
f oods based on their relative healthful ness;

[0033] The terms “obtain”, “cbtained™ and “obtaining”, as used with respect to a
processor or data processing system mean (a) producing data by processing data, (b)
retrieving data from storage, or (c) requesting and receiving data from a further data

processing system.

[0034] The terms “storage” and “data storage” as used herein mean one or
more data storage devices, apparatus, programs, circuits, components, systems,
subsystems, locations and storage media serving to retain data, whether on a

temporary or permanent basis, and to provide such retained data.

[0035] The terms “food serving identification data” and “food serving ID data”

as used herein mean data of any kind that is sufficient to identify a food and to convey

8



[0012] Figure 12 illustrates certain enbodi nents of a data processing
system useful in the processes disclosed herein; [0013] Figure 13
Illustrates a client/server systemuseful in the processes disclosed

herein:  “POOYY¥tqgure 14 is a flow chart illustrati nBCHEFRIYYFSHS

di scl osed processes for weight control and selecting foods to be
consuned based on a desired nutritional characteristic; [ 0015]
Fi gures 15A through 15D illustrate exenplary imges for use in

Foods. arrerragayomehyfbud andSs. Bl KERR: of 2627 fl S phet L 7o,
sel ect istgnhdaing opuihehaise nigfihed todassditlg oo hnanbusisaf gynstitnéristheradf. ahe
desired nutyitional r;ﬁ'har acteristic;

| X . [0017] Figure 17 is | ow
chart iPTISEERYRGRRL FBREES JOYSRREE) rﬁPﬂé}oﬁbW%ﬂlﬁﬁ@”Pﬁg‘é{'%mn

bei ng iRegFe&s dance with certain enbodi nents; [0018] For this
application the followng terns and defmtions shall apply:
[0036] The terms “food identification data” and “food |ID data” as used herein
mean data of any kind that is sufficient to identify a food, whether or not such data

conveys an amount thereof.

[0037] A process for controlling body weight of a consumer comprises, for
each of a plurality of candidate food servings, supplying at least one of respective food
serving identification data and respective food serving nutrient data; obtaining
respective food energy data representing an energy content of each of the candidate
food servings and respective healthfulness data representing a relative healthfulness of
each of the candidate food servings based on its at least one of respective food serving
identification data and respective food serving nutrient data; selecting food servings
from the plurality of candidate food servings based on its respective healthfulness data
and its respective food energy data such that a sum of respective food energy data of
the selected food servings bears a predetermined relationship to a predetermined food
energy benchmark for the consumer in a given period; and ingesting the selected food

servings.

[0038] In certain embodiments, meal plan data comprising data identifying
candidate food servings to be ingested by the consumer over the given period is
obtained based on the respective healthfulness data, the respective food energy data
and the food energy benchmark, and the candidate food servings are ingested by the

consumer in accordance with the meal plan data.

[0039] In certain embodiments, the respective healthfulness data for at least
one of the candidate food servings is based on (a) a selected respective procedure for

processing nutritional data of foods in a respective food group comprising the at least

¢



WO 2010/ 025422PCT/ US2009/ 055445 [ 0019] The term "energy
content” as used herein refers to the energy content of a given food,
whet her or_not adjusted for the nmetabolic conversion efficiency of
one or nor ¥O Y2t s in the food. [0020] The t ePEA/ESAPTASHF ¢
conversion efficiency” as used herein includes both absol ute neasures
of netabolic conversion efficiency and the netabolic conversion
efficiency of nutrients relative to each other. [ 0021] The

Lol SheRUE ARy BolERer R MelSl i SR T s vy o
physi cadod @lotibeof heesmection m@grb'ufi@f b QaIRof efbtagydapsefachesfamnent or
e

tenporary, whether visible, audible, acoustic, electric, mgnetic,

el ect r GHHBAOUPE COMPHEREAPLE hnef Frad gEMIPS A having @ diffesentaashasive t o

[ CP €3 eRlodph RélRk BrSEeRShol L ALIFRDNENAIE oP AR HeBld ASMBSHRIh shen
deened 't o enconpass any and a representations of correspondi ng

i nf or mmetagroup, andi{t)fsetasiad rsispettivel canoparison data feg the correspopd@dpodhe

t " ti t ' t t
2 User SRS Reof S fiB B g ol AR A naR e B i PherRpEReRb el ©
1; _orml ardmpariadn ﬂaﬁarth?EXfamotlhesfam_fd grogpe'qmtsatohanetﬁgtmp’t nalceraindat a .

i splayed on a vigsual presentati evice, such _as a jmnitor n
dat o prihoRlmERs Bdpsbecive healymers vaE toersenraadnbiys bRektiness of
as use@abRbeite FRARBIS fARRVEHPINGS iisadedasm & el ®niiindtiopssteldtedlat a
to a user_in any perceptible form [ 0024] The term "dat abase"

as useduliientpmonpiresentdhameii-zed body of related data, regardl ess of
the manner in which the data or the organi zed body thereof is

represented, For exanple, the organized body of related data may be
in the for ®¥#0bnengerial emgpdimeanisthe resorgiive ipogangraydgadresesenting

dat agr gflenrdy &RentfidacR of e Sarltiddte fOdBIVRGS is BastROHE Rlimah Beikd's
or in any otHer form [ 0025] The term "i mage dataset”™ as used

her ei n matabeicefikiertyss aitifzing st @ntl secord nasiepiscbersimas enewyt dn 6ertaior

use in emb%%ﬁéﬁ‘(g, tﬂ%‘?é@;%cﬁi% ?&odé‘ﬁé}gy data representing an energy content of each
of the candidate food servings is based on an energy contribution of each of its protein
content, its carbohydrate content, its dietary fiber content and its fat content.

[0041] A process for selecting and purchasing food comprises, using at least
cne of food identification data and food serving nutrient data of a food offered for sale,
obtaining food energy data representing an energy content thereof and relative
healthfulness data representing a relative healthfulness thereof; selecting the food
offered for sale based on its food energy data and its relative healthfulness data; and

purchasing the selected food offered for sale.

[0042] In certain embodiments, the relative healthfulness data of the food
offered for sale is based on (a) a selected respective procedure for processing
nutritional data of foods in a respective food group comprising the food offered for sale,
the respective food group being one of a plurality of food groups of a respective
metagroup of a plurality of metagroups, each of the metagroups comprising a plurality of

food groups and having a different respective procedure for processing the nutritional
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WO 2010/ 025422PCT/ US2009/ 055445 [0026] The term "auxiliary

I mage feature" as used herein neans one or nore of the col or,
brlghtness shadi n shape or texture of an inmage. LOOZ? The
term " net wd] ““ﬂgmgged herei n includes both networks anBCT/US2009/055443
i nternetworks of all kinds, including the Internet, and is not
limted to any particular network or inter-network. For exanple,
"networ k" includes those that are inplenented using mﬁred i nks,
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expl i ci rh's)llch metagroubowgértg H(’erﬁt?dcfﬁe SOt Bthtive heSkmLRRsE Qata @frlﬁe food

"coupled with" as used herein each neah a relationship betwee

anong taltered farmeale gdased on alrar apmbinationed sebctedmutsentarmmm sresent
functhﬂgﬂa&peratlons processes, prograns, nedia, conponents,

net wor kKs,” syst ens, subsystens, and/or neans, constituting any one or
nor e of (a) a connection, whether direct or through one or nore other
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ci v out iRl Seea R BieE e tyioin AR snercy,  BBRERL Mo el the fooc
nedi a, aremppostateprazehity K6 enéb@%ﬂc&ﬂ‘ﬁent%ﬁhﬁ%bﬂ@feréﬂ forreakss baset 6n an
(c) a functional relatjon whi ch the operation of any one or
mor e deRNSEBSSOUHP %ltrooﬂ%fse%ﬁ.qfé% PreleHRANIaNt. &% CAbARLITate FRiteTiinds dietary

oper at ifap coRMeRELSSE RS fatRHAFMNE, nedi a, conponents, networks,
systens, subsystens, or nmeans depends, in whole or in part, on the

operation of any one or nore others thereof. [ 0030] The terns

" conmmuni cat §g(44]CORTRIBEER foRBrovidliNg dSRMBU U To aSsitiSRG ;ms&@ssnfor
i ncl ude both conveying data froma source to a destination,

del i verqORgoliag dhe BORSUERRRFUNPISRT FUNPHESS TGREIVIEGIR arffata REARSSFING Iw{smm gata
devi ce,niifi€d _Pg%béo‘?a’suﬁ'(ep%wa fbbﬁcsléﬁ'\ylnggglle@edlBﬁhe%n@&népfﬁ\é%% dt9edht

desti napt I on. term " conmuni cat
one of food serving identification data and food serving nutrient data; using a processor

of the data processing system, obtaining food energy data and food healthfulness data
based on the at least one of food serving identification data and food serving nutrient
data; and at least one of (a) communicating the food energy data and the food
healthfulness data to a device for presentation to the consumer, and (b) presenting the
food energy data and the food healthfulness data to the consumer via a presentation
device of the data processing system.

[0045] In certain embodiments, the food healthfulness data is based on (a) a
selected respective procedure for processing nutritional data of foods in a respective
food group comprising the food serving, the respective food group being one of a
plurality of food groups of a respective metagroup of a plurality of metagroups, each of
the metagroups comprising a plurality of food groups and having a different respective

procedure for processing the nutritional data of foods in the food groups within such
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WO 2010/ 025422PCT/ US2009/ 055445 herein i ncludes one or nore of a
communi cati on nmedi um system channel, network, device, w re, cabl e,
fiber, circuit and link [0031] The term "processor"” as used
herei n meal® B1L2ae| ng devi ces, apparatus, progranms, cP¢HUF0R/55445
conponents, systens and subsystems, whet her i npl ement ed i n hardwar e,
software or both, and whether or not programrable. The term
"processor" as used herein includes, but is not limted to one or

nore co S re IrCUI neur al rks, naI i ng
dovi cosmBETayS Al E! SBFed cosineti cRRe s b= Bt i origpaydie fnch
central grbUFC@tSléaﬂ%oné dfthe wsagg@mam BaéleietRfroah Haviblg UEfFentirbdttive
programmabl e_gate arrays plication specific integrated circuits,

syst ensCRHRAPHISORI Gta S @ hﬁr fherpuRsiingUChinagtpgiose 1R faHaIS esmkpdipents,
Circuitge f&%@hg fFﬁ‘GIHbé‘@é%ta"é Fgr%k@d ofBAMeARE omgﬂaf}oﬂt?ﬁfégﬁé&% Switrient

processi ng aC| Itres an I nat 1 ons o any o or egoi ng.

[ 0032] aheuntsmphiesatdiratherfoodseving.syst ent’ as used herein neans a
systeminpl enented at |least in part by hardware and conprising a data
i nput device, a data output device and a processor coupled with the

data i nput d804€le dmceraisiembagimantshthesespestadoetheaptray data is hased on a
out put lﬂ.ﬁﬁ%ﬁ ﬁeﬁ&sﬁ@&ﬂb@ﬁc Bﬁgngéﬁ gﬂ%fﬂfi r% ﬁrQFéﬁ‘& Qecong nutr[ehr{tg 913%19 %&f o a

terns ai ned arni/g", as respec

pr ocesssmrving asadreergy. dmemtangemjzsdiiemrmﬂahe (eSpeptivtiood reedat datbyof the food
proce55| dat retrievin ata f rage, .or r.equesting
Pnd rectronas Based o aiheaeRl FubtiBn st 3R6E LS AP echfae

[ 0034] @?@ohﬁrm@ coditent aigedieing fivgladonteiteinags fabsortemd herei n mean one
or nore data storage devices, apparatus, prograns, circuits,

conponents, systens, subsystens, Iocations and storage nedia serving

to reéI ai n dgoe47whet é}&temlﬂo@rbeimrdﬁta t®h coasvaBERt ad3as irsa padudst for
provi

ont | factiiottn e carsuner's eisht camolisgs e aberalve udonup bl Adyided

data ofpyagyokduirer BAk foSd S&vingchitiied By HEBbAdumet indIng BlIcks: SREY
food serving identification data and food serving nutrient data; a processor coupled with
the input to receive the data provided by the consumer and configured to obtain food
energy data and food healthfulness data based on the at least one of food serving
identification data and food serving nutrient data; and at least one of (a)‘
communications coupled with the processor to receive the food energy data and the
food healthfulness data therefrom and to communicate the food energy data and the
food healthfulness data to a device for presentation to the consumer, and (b) a
presentation device coupled with the processor to receive the food energy data and the
food healthfulness data and operative to present the food energy data and the food
healthfulness data o the consumer.

[0048] In certain embodiments, the processor is configured to obtain the food
healthfulness data based on (a} a selected respective procedure for processing
nutritional data of foods in a respective food group comprising the food serving, the
respective food group being one of a plurality of food groups of a respective metagroup

of a plurality of metagroups, each of the metagroups comprising a plurality of food
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WO 2010/ 025422PCT/ US2009/ 055445 an ampount t hereof, whether by nass,
wei ght, volune, or size, or by reference to a standard or otherw se
defined food servi_ng, or by anmpunts of constituents thereof. The
terns "amUM*YUK¥ 2 anpunt s as used herein refer both POUVEEYIFEUS
and rel ative neasures. [ 0036] The ternms "food identification
data" and "food ID data" as used herein nean data of any kind that is
sufficient to identify a food, whether or not such data conveys an

anmount t her eof . P037] A process for controlljng, body weight of
2 ons PR daa HICRUERPSRE Ripercre [ RSpoRssing s etogal data of
ser Vi NgsodsSiHRRG Yodigratips @ahin SURR rRétabRARE GhE YI5) ddded RISpkBive
identification data and respective food serving nutrient data;

obt ai nicRgPEESpREatafer theoepreaseppgding deed gwppeatlrtstimipmmoldhefesd gwwpain

; . ! ; :
Gat - r Saeh idEooBR R AR, REpYARARCARSLSBRREE Nt iE e KR g3Ees
food sér suciymetagserp.oln dartaimembedistertsighe proesperisiconfijwed ts ebtaimihe

identificati d respectiyve food,serving nutrient .data;

el oot Mg heARrdRS: B8 cSEH Bhien AaMeT LS 2 st LB Mty ngs
based oreddrsir hegesd s#simeal t hful ness data and its respective food
energy data such that a sum of respective food energy data of the

sel ected food servings bears a predetermned relationship to a

pr edet er m nfaD46d odinasestagy etndddinvemts the prddeesadn sonigured i@otairethe food

eri od; and sti t he sel ected foo eryings.. .. [0038] In
Port ar el cAbed Snanturpas RohGEneBRaRe o kB okt igbat A K ond
candi daugidneom therddd18sving diCeridi@e Streskritin BRBoBPISHERRe Prlestbias i ven
period is_obtained based on the respective healthful ness data, the

r espec€PUEYred i ablainiedapd cap@yidada pbibe fepd seTYInschresderkan aneravhe

candi d@&,ﬁmﬁ)gﬁ&b §1eééfdrngﬁtsa;srstéa.§'Sfrggggitg?éa%%yg%@é USREnt, R RASYARAFC

with the nea | an dat a. n certain enbodi nents,

r espectbitenhaad itafailcoptentdata for at | east one of the candidate food
servings is based on (a) a selected respective procedure for
processing nutritional data of foods in a respective food group
conpri si ng [4980ht A @seeess\gy providingasa2ixpaTiietoGOE@BEMES, comprises

receiving request data in a data processing system representing a request for a meal
plan from a consumer; in response to the request, obtaining meal plan data in the data
processing system representing a plurality of predetermined food servings to be
consumed by the consumer during a predetermined period based on food energy data
and relative healthfulness data for each thereof; and at least one of {a) communicating
the meal plan data to a device for presentation to the data requester, and (b) presenting
the meal plan data to the data requester via a presentation device of the data
processing system.

[0051] In certain embodiments, the food energy data of at least one of the
plurality of predetermined food servings is based on a human being’s metabolic
efficiency in utilizing first and second nutrients therein as energy. In certain
embodiments, the food energy data of at least one of the plurality of predstermined food
servings is based on an energy contribution of each of its protein content, its

carbohydrate content, its dietary fiber content and its fat content.
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one of the candi date food servings, the respective food group being
one of a plurality of food groups of a respective netagroup of a
plurality of netagroups, each of the netagroups conprising a
plurality BP0 2 HPoups and having a different respect PGEURIBHISEHIF e
for processing the nutritional data of foods in the food groups

Wi thin such nmetagroup, and (b) selected respective conparison data
for the corresponding food group, at |east sone of the food groups in
each netagro havi ng different respective conparison data than the

other Tood WS ImCartaimerbodknatp. the relatya Bralheipets Sata0s at Ergtone
r esDeCtdf‘gfe ?I‘ﬁ?élftﬁ‘égérgﬁét%nﬁgfgg 660 6& !ié‘Bgé’eJ gﬁ gén)' é; %IQ@@H 8 ptches s

of each he can ate servings i s base I near
conbi ngreadusg faygirecassinguttritiensl datanfriosdpinasaspectiverfobd group comprising

0040 ' i B [ f
Fepr os ¢ AHERSTT SRS UIERY Sy ol R HRRG TatSel At dF s M Lr00; g
i S basegoynbeiny) wmerof aepiolity ofddedgldups ef hirespautiye inmetagrolip of agldralitytof

and second nutrients erein as enerqy.. I n certain enbodi nents, the
s pecTaaoRYes. SRt ey ha AeAIHPS SeBl High 2P Rl EaP SRS G
t he cargifddahtercbpsstivegirtdtiife fer NOSRRirRthd MuBiRHEYd R8T Fddaldtin ek Bbd
each of its protein content, its carbohydrate content, its dietary

fiber EHRHRSWItRAGULh atagrospnarchtb) selected respeetive comyrasisan slatagior the
Lecti : ¢ : . _ |
?geﬁtc i :‘Cpggtg%gr\d?%ta a%rgg?’o%gg%%r%\%gﬁﬁﬁ? ‘F‘@n@gﬂg'%ﬁ o% am? %gam&l?er ed
f or saldifferebt respéciyefoontbasisen ghatadthan oty fesd grdupg imsuemmetpgreemt knt
th f ] h ' ive.
neal ¢ neaTALSLpRUnER s S e E e i) ROk R St bl o,
its 1;] O(pgrledﬂ‘terrr:gjy\edimcm Qegdingsgs bﬁeﬂtdnéafﬁhwi do:mﬁmhat&ssofmazéicgnutlrient
ur chasi n e sel ect od, of fe or . sal.e. . n
Do Lo, ATEAHRIPHSRTEN thhet Fertens o PelTRIY I Siedeiomingd faaervfios
offered for sale is based on (a) a selected respective procedure for
[ Pt |, d f f.00ds i ti f ood
Cope ot ng. TS RGBT R Pbrd B8R il SRBSEPIR PR TP a0 ng
one of igpurloperdtive o eécdianqaesidifa edprassBiRer tdquesl agneal pi frém the
of netagroups, of the metagroups co isin

pluralit % each o s , r a
pl ur al iCPi]/S‘HT‘eF@dH 5%’%9;5@'5\%8"%%%5 INPUy i fese ﬁtth?ég%&fi F'@% Hbcedur e
for pr %ﬁﬁéﬂlrtﬁﬁ éé fBStaEHJHéa¥ %@H%ﬂat% }@Br@%%@%%g%'ﬁ%ftﬂﬁgg&%%é&%od at a

of foods ih ood groups wthin such hetagroup, an ) sel ected

r especSeMngsoiehe sermnmest by therconsumen durirgha mikdrieraoed gedmbasad Prast

. 00 di £ G
conpar 15 EnerB] e AP ol AR GHE lIoR e at1Bad Bhe cRpEct ! Ve
cert ai copmbgucatimsssoupled with thei precdesal tdrfegkivesbe datah plaih daie tHepeftom

nut 11 oo Thsav e el o 2 680 B Sherfaudiloie nsumer,

enbodi RREAt(B) a Phssdnttibnesi@ycolplal WRPTRSSOte D & revRBfctiie ¢osH| Biin dita
the food offered for sale is bEsed on a human being's netabolic
ef fi ci SREPREFAUYEiIPiPEesat ihe Beabplan S8koRdhA GPPPWAES t herein as energy.

In certain enbodinents, the food energy data representing an energy

cont 11 but i olEH] cal i< BEUBAGHEI E6ALERS S0t PSR B apHeD the

cont entg|ativeé hBaI@h¥ss HRBIof &8 HRNENnEBfthetsturkfily FPR®AErmined food servings
based on (a) a selected respective procedure for processing nutritional data of foods in
a respective food group comprising the at least one of the plurality of predetermined
food servings, the respective food group being one of a plurality of food groups of a

respective metagroup of a plurality of metagroups, each of the metagroups comprising a
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[ 0044] A process for providing data to a consumer to assist in a
process for controlling the consuner’'s weight conprises receiving in
a data processi gﬂ ystem data provided by a consuner for a food
serving seV8AWF?#%2t he consumer including at | east onePGFUSHPRPS5445
serving identification data and food serving nutrient data; using a
processor of the data processing system obtaining food energy data
and food heal t hful ness data based on the at | east one of food serving
identific datfa and f serving nutrient data; ,and at | east e
of (a) F’Mﬁhﬁrﬂ? C{ WQUE’ﬁé‘“ ‘”Qr?eﬁ?“ggred’%f%?p&ﬁﬁ\’% Procedue fﬁéaﬁotcﬁ?%ﬂ%g’s%
dat a t gu@iteeul 88l fodifsSR e AddUtolifs Mﬁm%ﬁlﬂﬁ&égrﬁdaﬁ@L byeftdd | Ng
the food energy data and the food heal t hful ness data € consumner
via a rﬁﬁwvappmﬁaa@m gatadpr theecatepsaondiog &g @r@uay@&l@ast some of the food
[0045] t

on (a) écefale resgec ive %ggﬁ?g%p%?%%%%gém ng &niﬁ% r}scgﬁgrlsf%gd
dat a ofgrcbmmdn such anetegr[melpt |Inee|fta|odang¢nmimentsnme| pmngssdnes o&mﬁnjumml ng,

t he res ve f bei n f fpod oups_of
a respdl AP BRI ErapT e oaft dhettidpe abeslin bERregH Phee
met agr ms@omslbasa@ ol aomndaalcbtrﬂoum‘noﬁaﬂ)de@bmnmtm amotintg present
different respective procedure for processing the nutriti onaI dat a of
foods iMEBRe food groups within such WD 2010/ 025422PCT/ US2009/ 055445
met agr oup, and (b) sel ected respective conparison data for the

correspondi gr | east s me of the foo r n C

o or o hlithess  dirdeat eMbedBaRits IBe BeTResEoC onHe Tea AR ok P PR
gr oups eghBreifdia BRhAgESUShe bIthe IRty of pRkemih&d fddassdrifgs based on a
heal t hf ul ness data is based on a |inear conbi nati on of selected

nut ri e MIMBRRMAGS m%@'@@ilc gfficiengy *F'dﬁkHZ@@ff'\rﬁtr@@d second nufrigoisetherain. In
cert ai

oy BefaRhEEdrens, e bBRREL i EonfiRfedREHintAb odd ol dabiorut
nut r i eteast one ohthef Podhlieofviradetasminedrfgyd semnvingertiasied oardroelisrgnt s, t he

respec ) . erV| er gy
e g LR g oh Byl IRoRRVAGe bEaBRE T e/
cont entconfensand & fatycohtdsdr content and its fat content. [ 0047]
A system for providing data to a consuner to assist in a process for
controlling the consuner's wei ght conprises an input operative to
recei ve dat f036dvi Aledodmssdocmosiuciag o ford rédumt haeing ifomy sedrgy tlath dnd

t he consurer i ngl.udi n t least, o of .food servi identifi atlo
data afderore e AdteaseRcatest Herawith Comsss. cifapinge fradProrict

i nput  &applgvGiatdedshendaf fodd igEhtirRAtON dairartPsd TRitrictt datPoi the ok t o
obtain food energy data and food heal t hful ness data based on the at

| east BFRAUSH Gbingdeed rpeiaystata ane selative bealbiyRess dala feihgifaed product
nut ri epLsEaba théBfieabt 6r1%a§ftf08§‘?dé?ftlf:&ﬁ onqpagy%u ?@5dd Htﬁtﬁeﬁ%’;ﬁh%@'tﬁ@ foBd

t he processor to receive energy data an

heal t hpdust angassociating theieod eineray datmandi tharelativreheathduloass dgtatdtha
and th?né%%ﬂﬁ c;thful ness data to a device for presentation to the
consuner ?@f a presentation device coupled with the processor to
receive the food energy data and the food heal t hful ness data and
operative t sent ul ness
dara to t heDOSTEL Brockalh SABGHBRTIMAE R Giial Bote ARE Rkl
proces sealthfalneesnﬁatgus edsociatedtvatmthielfeod podiuctby tricfudimete fdad anbayethta

| ect.ed t d f t
Gat o opo S ERER ARBRiR oAt 855 Sitip ™ afiorraed whf e st predie i
t he resgpraihionesiopedcioenibpdPesnts, ta8esudbtrgteMotiptiskt i ickbe® thbrahe iy of
a respectlve nmet agroup of _a plurality of netagroups, each of the

met agr 8 cg,ol(ﬂ)qq ”'h@ es gﬁ %H‘%i'l qmgo@mepg‘@éhe substrate comprises a label

accompanying the food product.
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WO 2010/ 025422PCT/ US2009/ 055445 groups and having a different
respective procedure for processing the nutritional data of foods in
the food groups within such nmetagroup, and (b) sel ected respective
conparison“@%ﬁgmpﬁﬂzthe correspondi ng food group, at | eBEHUSHIHSEHS
the food groups in each netagroup having different respective
conparison data than the other food groups in such netagroup. In
certain enbodi nents, the processor is configured to obtain the food

heal t hf ul ne ta_based on a |linear ¢ i natjon of selected nutrient
s o e 3Bastll o rBRd Pt b gbedd n e Ga uRY s AP TP

Yy In ways

enmbodi 'RAL &re rhESniRGRFRSEMsuimers 8PddranGas thdr IBRARIMng BAstRRI rIMRY gy
data based on a human being's netabolic efficiency rn utilizing first

and sedSidnasMaydma spacifiedHyy weight, seassi pige £5 velvaieypr aceprdingrigicystomary
enbodi ,ﬁg\clﬁ | | ' flﬂ'ﬁ’tg :
dat a O]EW ﬁséoffégggu@é iﬁg%g{siﬁ%ilggwéﬁ%r g;slr%%énrﬁirﬂ?bﬁp ﬁ%n 0 d;g;%{?g)c{)tfls
i ts prausiomayrio ese medssiresasiohhgsicuyiss queris, dagspdons, @bispognd, idbaces,
cont ent ana its \}‘at cont ent E - [0050‘:]& A 5r Cess f.gsg LPrOViﬂi ng
meal plPYEE A 6" PIUND EURRR I SLade onur ’i‘ﬁog“‘?%a‘a' FEAHER a
dat a proeefitsrsNgramssarikiloeRdaras e Chlhasarideshiestit EQlscapmabridteas uke @m a
consuner; in response to the request, obtaini ngpmeal plan data in the

dat a prBRRULP FHCl 78 ActipPdH FaRsH TeighiIsld BY iChGPYICKp MagB CONRHMEY fPBdd

servings to be consunmed by the consuner during a predeterm ned period
based on fo er data and rel gtiyve healthfyl ness data for, each, .
Chereof - andO0]1 cALETERA CBPoCi e G RIM AR R REHEoDPETEHSH BTote
a devi @y dMaassrisahiitHeprbitth BAé Ry cOALSS @borBachte RheRiyesRAt | Ng
the nmeal plan data to the data requester via a presentation device of
t he dat'8Pisseedgingrashaivsirate energy cqrgentiand iat peergdidataiapbenanting éhe tabe
food e : | ; Lhed
food sorcidnEiEntbl Aahdasts BOF shiid avieithiy KpELur fapheddmats
utili ziwejglhti eash it prodein@newgy datat thetdesbaivdrate epregydatalanddee fatienergy

Croce SR a0 S B ehoto e HARh P50 Rl O abi s

each ofofithes cerredpaindingonitdatt, aridtfe rraiagkihd yebicbé reergp daartasedtoh alsamasfthe

fiber %e%l’?tgg p(f}cr;tgini c;grlserfgff1 E:Ia%(,) ﬂ:[leev%l'ghte\g)cazrgglr?}//dggtgd'ezn%?g égt?aon%gtjhg%?e‘l}g 5ted
fat energy data. The data for the various nutrients is provided either by the consumer or
by another source based on data from the consumer, such as food identification data. If
the protein energy data is represented as “PRO”, the carbohydrate energy data as
“CHQ” and the fat energy data as “FAT”, in certain ones of such embodiments, the food
energy data (represented as “FED”) is obtained by processing the data in the manner

represented by the following equation:
[0060] (1) FED = (Wpro X PRO)} + (Wcho X CHO) + (Wfat X FAT),

[0061] where Wpro represents the respective weighting data for PRO, Wcho
represents the respective weighting data for CHO and Wfat represents the respective
weighting data for FAT. In certain ones of such embodiments, Wpro is selected from
the range 0.7 < Wpro £ 0.8, Wcho is selected from the range 0.9 < Wcho = 0.95 and

Wrhat is selected from the range 0.97 < Wfat < 1.0. In certain ones of such
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[0052] In certain enbodinents, the relative healthful ness data of at
| east one of the plurality of predeterm ned food servings is based on
(a) a selected respective procedure for processing nutritional data
of foods iWO2'A3HEEti ve food group conprising the at |REEYS2HPASTS
the plurality of predeterm ned food servings, the respective food
group being one of a plurality of food groups of a respective

nmet agroup of a plurality of netagroups, each of the netagroups
conprising a plurality of food groups and having a different

res pecﬁW%ﬂ@@@dW@o 1‘%$Utiﬁt%@§% eAgltA S -G Weha iscivstantialy egual §0BHSi n
the fo Wl tiagr '
compar e L §G g oo o o peE by
t he fosuckyeskiecaleriesakhalirenddileiowiendkd)ng di fferent respective
conparison data than other food groups in such netagroup. In certain

enbodi ments, the relative heal thful ness data of at |east one of the
plurality ol04$2ddeinetariaireembadinants. Jood snergyisadats praducead based on protein

b . . .
ool T el LR eI B30k bl skt
syst emcadiohydmaté dategrepesenpihgthedabsas bowaight o tihessarioahydrate esntent i nput

o an f (SRt el e R AP GRle Lot na ens P e ot fedBh Eteue
t he requpsdsehtdcPa@ FATEONG Qedirildate fodd sémingeah sptirBnihatipndradrtns riteing
a plurality of predeterm ned food serv by th

r ings.to be consuned e
consunBAtal GRGARYErAlE Baia Fich Satap conv Bkl eIPTEY SaEsRdYeRlcing e ded
rel ati waeRRA4th By ﬂl%%ésg Eﬂet BYBFh Bhia, BoRyd 82 8htaCMy 1af détal)m the

communi cat1ons coupl ed wi the processor to receive the neal plan
dat a t manser seRrasented by dmerdelpwingeequadioneal plan data to a device for
presentation to the consuner, and (b) a presentation device coupl ed
with the processor to_receive the neal plan data and operative to
oresent t hel0sa  piRAFRRELWRIOPhEPct REGHE} + (Weho X CponBHpmI+ Galfata &f
enbodi?pﬁAﬁm the processor is configured to obtain the relative

heal t h uInes& data of at |east one of the plurality of predeterm ned
food servings based on (a) a selected respective procedure for
processi ng ) Ui Réle Ciflsta B6nRREA thdlofiol BERRFiNY PROME g5@UP
conprising the at | east one of the plurality of predetermned food
ser vi nigRreseriingdp eoerayecandaid of PRPmberigya gaaversioa fattar fricopvesting ood

roups i : f i :

ot °t he CHP b SBRE fiderhib H 8HEigooBieBl HE B b EDBOE BB R P Rctor
pl ur al fancooieftiogd AJimo tpdaiamd presenting thederidrgy eomtenesifeXTmy Eoperaradier e
for processing the nutritional dat f foods.in th od_groups

it ¢ hy n WEEE b BoREY deta N fpréi B I iPEER et pOd PRSI ar HOBH B FaTm
for thersexsressaniai grambood ig9seuftedals 4 RikthidtieBRIrath, Ches §8leteda@UPS 1 N
each netagroup having different respective conparjison data_than other

food gKiRRRoTas/IaRYAREEhISSSIRTted as Bdilpealariesigam. niiaps and meight setasewt
s CO“BE@*bSeﬁsswlir?meaéI%rﬁélﬁ/er@lﬁiﬂs‘%cﬁ%'éﬁ%%ﬁ@?gﬂ@&ﬁ of at |east

one of the urality of predeterm ned food servin ased on a |inear
conbi nati on of selected nutrient anounts present therein.

[0055] In cgiges) N iarRe@inl&AbSdinidhes, PEQRFERSY data BUMHHEIashskd oplaba N
the food energy data of at |east one of thé plurality of
pr edet &104 eRaIJY datd reprasenting tesieth! encrymanigntbieriotrin enamyalsdd i c

FED i A : ) . .
cert ai sy Rirtiihe bR Schd oGt BREHer by e gheroh A hdbronching e
ener gy ditdary fiber abergg ashtenhef @f candalaid tocal searyingf Moredeeeificallyethef food

cont enprefbeata ARl beridtahs ditesRhreBeais hethrpleidfedl Safent pad
fat cofieetittary fiber erdd§p BdnténififQsiessnt] PEMIheEdta] 08 d 2nbR45 &8 Bfdduce
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[0057] In certain enbodi nents, the food energy data and the relative
heal t hf ul ness data is associated with the food product by including
the food ene data and the relative healthful ness data on a
substrate 3§§§§Maeea with the food product. In certain BFEYSHIVSHIR
enbodi ments, the substrate conprises a package for the food product.
In certain ones of such enbodi nents, the substrate conprises a | abel
acconpanyi ng the food product. WD 2010/ 025422PCT/ US2009/ 055445

[ 0058] Food servings can be specified in various ways, and preferably

in vvayé"e‘fhl‘\%d AAEINEANPALFIR. AePIWBS serRecva el fAR thVQ’%'éthaCth’éQTe
di ni g ryRIPERergy A9th SR tHefiStaRPib? @neRRLdth S8 doMBs Weight JBES, Size

or volune, or according to customary ways of consum ng food in the
r el evanepregertingtherelativg agielolicicenversiooreffieienst efitbe cprresponsiing et

{0 e JHBABHGER (R FUPIareQRE I 4 SRS 1o 30 ERORI BN AGES:

pounds,” Oor ever a "plnc I's” mor € conmon
such as’shé Weegmed deﬁzelhlmergy dajagare] thedvdighted rch&“tary ﬂber@hergy chatal Jaealata

te t.0o use such as a d mass
wei ght THiala VBoRR Bl RIsdS st SRR Ao Bt e or by Pty Sased
certai %n&iﬁi@ﬂbﬁ?ﬂbé‘con%@m@r eIRh & foed RicnsfidttioAuResl PasebtslTodd kg
energy data representin the protein energy content, car bohydr at e

ener gy 9844 is regiasestadiasn Fﬁhe”é’éﬁ"b@ﬂ?@ﬂéi*’éa SePRpeRisit &t %E%darfcame
ener gy d?& @ﬁtfeweﬁé@gtddig as"BFF ah cSHéh%g%%%ﬁ&H em‘%ﬂﬁné}ﬁ‘é‘ dad ?Féood

servi ng, appl yi ng respective wei ata to wei ght each of the
pr ot ei Makudasgn daergy componanbeiiii (e& e tbe.eageyoa@pds lachacdoading ter gy

dat a, %%mg% @ﬁgﬁtgﬁ‘j{} %1% uSal R h$he %%ﬁﬁ{ybﬂ%f Rabd &@kyvﬁner%éé‘%ﬂé} data

conver si he “correéespondi ng nu hd formmn

f ood eneobipirdaitizy praseskinmthe datairothet henneri rgptesdnigddiyeths fdrwmlgg/eqlwatmn:
the wei ghted carbohydrate energy data and the wei ghted fat energy
data. The data for the various nutrients is provided either by the
consuner or [W66inofN eFEBUTHE b 8642 —dF )da(Vslpfa XMRROE+ (bids XF), such
as food identification data. If the protein energy data is
represented as "PRO', the carbohydrate energy data as "CHO' and the
fat energy {ROGT]aswhersTWpre reptesands theoiespedivesveightingodaia den®BO anda/Vdf

data | OvREeS e FPREFACEERIA gofator br; o SRHBMARa SRR BRRRHN S
FED = (Wyrods Xel@R@)d frort \ibdn cange@HDK Wp(dNE 8t8 nd-AAdf is selected fiod® fiiE] ranhe0e

P o SR B, e DS Y S b e sk s Top Ay BapPHOdHE s

the re%ﬁecfvume %@'sﬂhtlb[ & 6.265. RAliouk maRUrad tﬁféﬁé@@y@én §@eh1 loyed,
enbodi nents, Whro is sg'?%%tﬁ(lad fromthe range 0.7 5 Wro 5 0. A yh

i s sel s¥clasikilesalenrs (kaplyand kioigulpgis))s 0. 95 and Wat is sel ect ed
fromthe range 0.97 5 Wat 5 1.0. In certain ones of such

[0068] For those instances where TFE does not include a dietary fiber
compoenent (as in the case of foods labeled according to practices adopted in Australia
(AU) and the countries of central Europe (CE)), the process of equation (3) is modified

to the following form:
[0069] (4) FED =(TFE - PRO) + (Wpro X PRO) + (Wdf X DF).

[0070] In certain embodiments, food energy data is produced based both on

the total food energy data, as well as on protein data representing the mass or weight of
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WO 20101025422PCT1US20091055445 enbodi nents, Whro is substantially
equal to 0.8, Who is substantially equal to 0.95 and Wat is
substantially equal to 1.0. Various neasures of energy can be

enpl oyed, WOMNIAZ4E| ocal ori es (kcal) and kil oj oul es ( kBGT/US2009/055445
[0062] In certain enmbodi nents, food energy data is produced based on
protein data representing the nmass or weight of the protein content
(represented as PROM), carbohydrate data representing the nass or

wei ght of the carbohydrate conte represent ed as K CHO and fat data
r epr esdfi® ipﬁ‘&eﬂ@rﬁ%@ér%re%‘é\t%&?s g’%érﬁbgﬁgﬂ'e&%ﬂ bRt d?"@é%?ﬂ’@@ﬂ"t”&jtthﬁs

FATM) , rﬁés@oﬁﬁ@@hﬂ@fttﬁefdﬁ&ggslﬂfe\ficBEten{ [tepiecBnRARRAD PRI .a ddMRlidHOtRIdN
data, carbohydrate data and fat data are converted to energy data in

pr oduciSegvingie 1 siegah enbeditnenss and oy feedsclabeled @stip thestandCaathg, protein

car bOhYQ%gtaﬁd%le(afrb%rfdQ{a t% g rtcg %Eegﬂﬁrd IPIEP‘? iﬁggi(t 53 @nergy

fol l t1on: 006 L

EAEY, o e, e A
conver%on factor for cg%vgrt'to:}lg PROmt(%. data representing the energy
cont ent NG EERETTEREESTUCD by IS I9IRMEIE $FIAGR- £ or converting CHOm to

data representing the energy content of CHOm and Cf is a conversion

FATm For el0ile. WIS T Foon e Ery s o & PERNEEE Ba R Rp =™
ki | ocalRROes +a(vddPROaF XIfdm),and FATm are expressed in grams, Cp is
selected as 4 kilocalories/gram Cc is selected as 4

kil ocal ories/gramand Cf is selected as 9 kilocal ories/gram Mss and
wei ght dat a [@@fR2] bewkepr Epded donvéisnabtier faatdoneetting RO toulzka as

d ds. 006 i.p. enmbodi t f qod
ot s+ oes RO . anso rorBREeT RROET EbPg) sahec b L IR cdarhg
total eyEHAY detNicpRéseniing @i dheffetdhteftedfDFMRPIFS eRAMPER: WHSreRRO fRIdN
energy content, and dietary fjber enera){a dat a reﬁrr__esentl ng the

di et ar yrerdedatarie repretHed i kilagploges sReiFd=® arsblaearei axgresesd & grams,
spect 16dld dbledtb® a ANALABHEHGHM Al TAIOSIEAL] BY LARRERLIGAIA! Hass

representing the protein energy content an ietary fibér energy

cont entangdi weighdaiacpnhe@nprerseddn de alirroativechyynitlesuchtas pusggsead WO
2010/ o%%%%agcw US2009/ 055445

[0073] Forthose instances where TFE does not include a dietary fiber
component (as in the case of foods labeled according to practices adopted in AU and
CE), the process of equation (5} is modified to the following form:

[0074] (6) FED = [TFE — (Cp X PROm)] + (Wpro X Cp X PROm) + (Wdf X Cdf
X DFm).

[0075] In certain embodiments, food energy data is produced based on protein
data representing the protein energy content of a candidate food serving, carbohydrate
data representing its carbohydrate energy content, fat data representing its fat energy
content, and dietary fiber data representing its dietary fiber energy content. This data is
provided either by the consumer or from another source based on data from the

consumer, such as food identification data. If the protein energy data is represented as
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reduced energy content data, applying respective weight data to

wei ght each of the protein energy data and the dietary fiber energy
data, each of the weight data representing the relative netabolic
conver si onW&1¥2&38y of the correspondi ng nutrient andPEYPSAVMRPSEHE
food energy data based on a sum of the reduced energy content data,
the weighted protein energy data, and the weighted dietary fiber
energy data. The data for the various nutrients is provided either by

the consuner or by another source based on data fromthe consuner,
such as PRSddtheseatbehydraie enierawntata a5 “GH{E', tha tat epersy dafepgyFAhL anddhe
r epr es n " e" 1 . CI§§ H ‘I: ﬁﬁ @ n ﬁgl

t he di :dt?éat‘ra&' ﬁl Ereeﬁggye?ég){% atUg gg%%é’ , Ieﬁs (ge%#'l 'E: g?n ong{g&g? a@&éﬁ né}ﬂg
enbodi mata frephescpteri~s TR D ikeblaimediyrygcessinsotherttatain e njarmndrn t he

case of f I | iNg.tQ practices adopted in the US and in
t he DorﬁeR?e%%ﬁBefda@tngg%ﬁfW§%9U$%C§é1‘food energy data is obtained by
processing the data in the manner represented by the follow ng

equati on: [(t?@@d?]( %)\)hEEB %@h-EFECHBRq:ATQ{:%F,J’ (Wro X PRO + (WIf X

DF) , ere ro represents e respective weighting
data for PRO and Wif represents the respective weighting data for DF.

0075 Vpr o 8061 Lt SRES o Bt PerBldithnts, T60L Gy W Ty oRGag RRoe
| n cer thised @ndbe pirotsincdnezgy ddianthe sarbbpydratesereunys datat thed flay ererggidatan
0.8 and i tantiall t 25.. Vari f
onor oy aniftheermty R RheRly datg Bidhe blndtasi oo heRIHE. TRGHEME Sipacive
(kJ). weight ddt886Rkighteatihesthe frstaimensrgyiats; tHéEattoRgdrats ehargl dee, a
O S 4o kR GARaA S B hey Byt S 163 oGO Pl
Eur ope doGidpsiort &iciBROF 85$ fd?ﬁiil%ﬂﬂ@tfbga eﬁé%@t%gééd 84 at<unt BEthe wei?hted
06 ) + fo) PRO + (WIf X

following form [0 (4) FED = (TFE -

DF).  protein engrgppate h%wwhge%w%atﬁ%@ﬁt%ener@bda@nrﬂwgéeisateai fakenergy

P ot o1 e pad LAY MRy B oGy dBREIPIRT HehygSenttThe rédpetile

2010/ 92&=1gRIPQId IS ZO0RIR 05 Wiet® represents the respective weighting data for CHO, Wfat
represents the respective weighting data for FAT and Wdf represents the respective
weighting data for dietary fiber, in certain ones of such embodiments, the food energy
data (represented as “FED”) is obtained by processing the data in the manner

represented by the following equation:

[0078] (8) FED = (Wpro X PRO) + (Wcho X CHO) + (Wfat X FAT) + (Wdf X
DF).

[0079] In certain ones of such embodiments, Wpro is selected from the range
0.7 = Wopro = 0.8, Wcho is selected from the range 0.9 = Wcho = 0.95, Wfat is selected
from the range 0.97 < Wfat = 1.0 and Wdf is selected from the range 0 < Wdf<0.5 In
certain ones of such embodiments, Wpro is substantially equal to 0.8, Wcho is
substantially equal to 0.95, Wfat is substantially equal to 1.0 and Wdf is substantially
equal to 0.25.
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the protein content (represented as PROr) and dietary fiber data
representing the mass or weight of the dietary fiber content
(represented as DFm), of a candidate food serving. In such
enbodi ment¥OaAW/RH22 f oods | abel ed as in the US and CA, REHUPHEHIEHAS
data and dietary fiber data are converted to energy data in producing
the food energy data, by processing the total food energy data, the
protein data and dietary fiber data in the nanner represented by the
foIIovvinge uati on: 0071] (5 FED = [TFE - (Op X P - (Cdf
X DFm)] + ( &illx pceta ogiménts, frodenergymiaty is produced pagedgn Ristsie
IS f ST
the ondrts PAEEEAROlAS piss R G e BRICKH oBhich (Bp bR RSARRORS,
conver tdarigpHyEnate aatkatepresgrtiog ding mags an w@ﬁgﬁthmm&rbmhy&;&telﬂémterﬁor

exanpl e where . .the f e ata is,.represented i.n kil Qr.i and
oo srtReseied 5 AROmE 1l Ble iRt il e TE G BnbryRé i Bohfehe
kil oc a|(ﬁ§pr§§érﬂéc&€s FAA End dickey ﬁl@ér&ihtaiiem’ekedtmg&h@ MeRS/og wasight A sise
and vvm(g'ﬁta data can b?reex pressed |nmshe al t er nat ch as

b
ounces gentent (represeptgrgs R5M)¢ flgseand %S%@Blet'ﬁ'ﬁ@ oes
not i ”(én%ﬂfdlﬁeﬁisefr%rdroféx@@étacgﬁﬂ%%ﬂ%‘ﬁaté §§ta' Fbt'da% %@lefgry fipsdsata, are

| abel ed according to practices ad OF in , process of
equat | senysited mﬁmy ri@ta tncpr@dmzlmsb ed‘ﬂpﬁ@nﬁfﬂyrﬁata by proc?mqhe(mpteFrED

Loo7s) iRt bEh . RN a SplRicta IR o Whe i Barb ety

pr ot ei nhdmlhmr@emnh: ng the protein energy content of a candidate
food serving, carbohydrate data representing its carbohydrate energy
content, fat data representing its fat energy content, and dietary
fiber data [@1dse(R)i RgDit &VdiceX &ipyXRREm) er¥¥ahp X SetXeHOMh# §Watt>a Cf

is pro it suner or from anot her source based on
dat a f%ﬁg?ﬁﬁ @ﬁ@fﬂg&&%ﬁﬁ?as food identification data. If the
protein energy data is represented as WO

2010/ 025422 66%#52%918( éB[} 3 conversion fator for converting PROm to data

representing an energy content of PROm, Cc is a conversion factor for converting
CHOm to data representing an energy content of CHOm, Cf is a conversion factor for
converting FATm to data representing an energy content of FATm and Cdf is a
conversion factor for converting DFm to data representing an energy content of DFm.
For example where the food energy data is represented in kilocalories and PROm,
CHOm, FATm and DFm are expressed in grams, Cp is selected as 4 kilocalories/gram,
Cc is selected as 4 kilocalories/gram, Cf is selected as 9 kilocalories/gram and Cdf is

selected as 4 kilocalories/gram.

[0083] Inthe US and in CA, where food labeling standards include a food
product’s dietary fiber in its total carbohydrate amount in grams (represented as
“Total_CHOmM" herein), food energy data may instead be produced by processing the
protein data, carbohydrate data, fat data and dietary fiber data in the manner

represented by the following equation:
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"PRO', the carbohydrate energy data as "CHO', the fat energy data as

. "FAT", and the dietary fiber energy data as "DF", in certain ones of

such enbodi nents, the food energy data (represented as "FED') is
obt ai ned bYOFPHHRERENg the data in the manner represent BEI/BSR00YNE5445
foll owi ng equation: [0076] (7) FED = PRO + CHO + FAT + DF.

[0077] In certain ones of such enbodi nents, food energy data is
produced based on the protein energy data, the carbohydrate energy

data, the fat eneray data, and the dietary fiber ener data, of the
candi dat e f ¥B4%er ONFEDY MpPyX g % BROXBY (W ohe dghe XdZotal 1 eHRE ght

h of ' dr at data, th
each Oip : ggtv%?kg:fﬁﬂghgmt%a " fﬁ@%fﬁ%ﬁﬂgy rae energy data, the

fat ener a an fiber energy data representing its
rel ative netabolic conversion efficiency and form ng the food energy

dat a based ; i ' - '
ata base gmgm;@cgnawsm%amgr@ﬁ thé RicH EherBP gt id hﬁjucteam%&l?ﬁ@od

car bohydrate lata, the weighted fat energy data and
wei ght @&shibreinaorder foptiscasmageygongamptionfol fgnds having:s bighssatiretaddfepewntente

i ahti : iing h
For *oneb b8 resl iRl o e BIFR Bt BT REN LA e e 2Rh v SR °
Wif 1 epfficseny of sblecteeispadénts @ndevaiditingg ata tizat fooomdiestangumptienr of i n
oo e BB B o IR SR o R BT
repr es es¥ERbBNNg Srandids avdlnde 8 fetrt V\%r@ﬂ uctPéABlatéBhat ﬁ@gre‘seﬁté@féla X PRO
+(V‘¢hoXCJ—|9 + (Wat X FAT) + (WIf X DF [0079] I n certain

ones ofSauEATEnwaeininits totgh amoust alfab iy @ams (Rresrited AgeT@al PR\ Ty o
5 0.8, ' : - |

cel ot ST P AR AAQTS REEERET poesibil? oribindpta (oot Brate

t he r angta, Gatdap@fsaturetesi fahdatararai diclanciberfdata rnthembanhearsepresempd byitke
subst ant,j.al | .to 0.8, Who is substantially equal to 0.95, W at
S subﬁ@%%’%?ﬁ%@&ﬂal to 1.0 and Wif is substantially equal to 0.25.
WD 2010/ 025422PCT/ US2009/ 055445

[0086] (11) FED = (Wpro X Cp X PROm) + (Wcho X Cc X [Total_CHOm -
DFm]) + (Wdf X Cdf X DFm) + (Wfat X Cf X [Total_FATm — Sat_FATm]) + (Wsfat X Cf X
Sat_Fatm),

[0087] wherein Wsfat represents modified weighting data for Sat_FATm. In
certain ones of such embodiments, Wpro is selected from the range 0.7 < Wpro £ 0.8,
Wcho is selected from the range 0.9 = Wcho = 0.95, Wfat is selected from the range
0.97 = Wfat £ 1.0, Wdf is selected from the range 0 < Wdf < 0.5, and Wsfat is selected
from the range 1.0 < Wsfat < 1.3. In particular ones of such embodiments, Wpro is
substantially equal to 0.8, Wcho is substantially equal to 0.95, Wfat is substantially
equal to 1.0, Wdf is substantially equal to 0.25 and Wsfat is substantially equal to 1.3.

[0088] The relatively higher value assigned to Wsfat is based, in part, on the
desirability of discouraging consumption of saturated fat, due to the ill-health effects
associated with this nutrient. The higher ranges and values of Wpro and Wcho in the
presently disclosed embodiments relative to those employed in embodiments disclosed

hereinabove, are useful for weight loss processes. That is, consumers engaged in a
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[0080] In certain enmbodi nents, food energy data is produced based on
protein data representing the nmass or weight of the protein content
(represented as PRO1), carbohydrate data representing the nass or
wei ght of WREMHARH3hydrate content (represented as CHONJGT/6320090Ia5445
representing the mass or weight of the fat content (represented as
FATm and dietary fiber data representing the nmass or weight of the
dietary fiber content (represented as DFm, of a candidate food
serving. In such enbodi nents, the protein data, carbohydrate data,

f at da@‘@lgiﬂdOSﬂ RIOEESS BY braiting Aleir foa:ﬁeerw@@we@nwnt@nmlcéw sing chges, be
pr odu0| : :
Car bongrap'a8g o eaFBLaH R fn salioPEe LR B RegieR pRbENleIp Alcher weigh
r epr es émdredthiey nuinienfso kinowitinig t@qisetblreduce their ovefdlG8ad et&gykBRsamHtifht.o

R Ty e e

PROm t @rétises Rt @R WeIGEt SHuRRRT &Y h@‘h@l’r ﬁﬁin WsakRGdad 16X theSpétential to
conversion factor for _converting to data r E resenti ng.an energy

cont en@ﬂ@@ur@m@pnwmp@w&%w@m t@ﬁlsr%as@nt%w odr AcRefdingimthe
dat a r gRiAReaksiBAe®D ﬁ@é %dwm&mtthg réFs%mwmnog% dnfbodifam4ese bgged

factor for convertin dat a repr esent ng an energy content o
DFm Fbotrewaﬁm ielative rneetah@hq‘ cmyeesien gijicigacy of proteip ced earahyidrates and

s oo 4 AERE PR o onen T BB okt e FRRag ' orem &

kil ocal orles/gram Cf is selected as 9 kil ocal orles/gram and Cdf is

sel ected as [(fbbslé | nl%aée(?tra'irfaér[ng[)@lme éor foo%iQ le;ft]a Hlﬂ%EIQSh&Sth%r}gré)?'aP%A

wher e food g standar i hel di et ar ber
i n itsptatesbes as bepreserted byreguation (119 raaermo(dnfmrteﬁidtaet&rmsrepresentlng an

or oces ST sy s op GeiruSd B i P Ral et e o aREE ot o

fi ber datount 6f lashdrdbyakight pr ase8) Btxbyedsed ih gfdrﬁy\(r@gre%@u@ww ETOM”

2010/ 025422PCr US2009/ 055445 10) FE
&véqg{& Lol wﬂDIYBs%blﬂ étW@@I@f”&o pt&fwecfgh evde
X Cdf LoRition factor Ce{cﬂp&%ré Wé%@ﬁ Fsaééﬁecﬁ@@ﬂ@m@tréngé he £ opdoigRer gy

data is produced in a nmodi fied fashion in order to di scourage

consunphfi dmparticiigs asehalsurh embegimests isrsgbsigntially ewial énd 295@nd fgtohtipe
food e@&fe%dd%{ @kﬁ&%@néfsﬁ%ré?ﬁi ?e%?&l?ﬂ?@ Biote tdléfoﬁfho{n%hﬂgtgb?ﬁzed in the

conver sron ci enc AUt TT BNt e and wel a that
pr onot esmeqretinpy Esfatoﬂ'hed‘h@mer\mlqe asmigneudal Watohl is beeeﬁs in partsorcthe
enbodi

- wh h US dard
ot uodoar g b Bol ey bwlan P Feppabue Rrfhe PGk ST
h$ r tel ln)as"scb_lprﬁltéﬁ gstgﬁgls reUAmet vgge:fee?te frobﬁ c@hfa;ms élb@l@dﬁl?ﬁﬁjﬁ'@m @m!r:)(())dlmentsnlts

ot a | | |
he o 5198 ety Hotah PEesi e doeraasasia SR TothL SESR: DR Aok AT Bud
i €1 a1 ot IERTCBAETOHA fmnﬂsﬁné@ep@%sme@cbmetfam% QU

[0080] (12) FED = (Wpra X Cp X PROm) + (Wcho X Cc X [Total_CHOm —
DFm]) + (Wdf X Cdf X DFm) + (Wfat X Cf X [Total_FATm — Sat_FATm]) + (Wsfat X Cf X
Sat_Fatm) + (Wetoh X Cetoh X ETOHm).

[0091] The process represented by equation (12) is modified for use in CE and
AU and is represented as follows:
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[0086] (11) FED = (Wro X Cp X PROM + (Who X Cc X [Total _CHOm -
DFnl) + (WIf X Cdf X DFm + (Wat X Cf X [Total FATm - Sat FATmM ) +
(Wfat X O X Sat_Fatm, [ 0087] wherein Wsfat represents

nmodi fi ed w014/ RF28ata for Sat_FATm In certain ones oPCHUEAG09/055445
enbodi ments, Wiro is selected fromthe range 0.7 5 Wro 5 0.8, Who
is selected fromthe range 0.9 5 Who 5 0.95, Wat is selected from
the range 0.97 5 Wat 5 1.0, WIf is selected fromthe range 0 < Wif 5
0.5, and Wsfat is selected fromthe ran

Bdeml.o 5 Wfat 5 1.3, In
particul ar &R of (R EFERTHEVEAENTR X MigPe)i (W et Kaliatgl_eg&m) to
0. 8, I t equal
to 1. \é\q%?@?éwse?b@?%nﬂw Xf/‘@ggl %g‘g:llgﬁgS\%%ﬁFﬁﬂﬁl S sug@éantl ally
equal tS@tiF@m) + (WetohPOO8BIh Xiied Qldinat i vel y hi gher val ue assigned to
Wfat is based, in part, on the desirability of discouraging

consunption of saturated fat, due to the ill-health effects
associ at ed WALt hirscettain mepdimms Hpgf@@ds icanpéing sugaaleawl.ghe Wor o

armpl oy STePATER R R HplH PR aRHRRL TP ol sl fobfied WAk,

| oss prercessgesserfingtan anergy nempenentengmgedtedrbyathe\@munt of sugar alcohol in

2010/ 025422P JSZ 09/ 055 Ss by limtin heir
food off GiPoONDRRP e oh U Dinet B BeBREE wateus Bbirttes ot

f oods @lré?hgf(rdpﬁeé‘a%héﬂ asé %ET@HM"fhelrélnLShlé?eér'nﬂﬁﬁtﬁo@ucEéd 18 mvetipdyidy gher
wei ght than other nutrients, since this tends to reduce their overall

food e fYHELRSE MRS Tagtonliiseloh ard poPRYESiaN/argfrEPtahakgess Wisgtoh
val ues jf gg &Qaqro?%e%ﬁ o5 <U9cloR 11,95 AR ehuid e isabl

sat ur at ed at hi gher n unsat ur at ed the potential to encourage
consun}@mhﬂdlmﬁnt§a$ gubstaatialiytequal @lﬂ)%,aand @seatyh ieaeleetgd fmoe thediange 9,2
the we t

noour WCBR ARSI 01 b AHNEN L R P RS, Sy
ef fi ci eqayl tof2.4r wmara adfndd c:anmlriwsi:@rak:oanu irt bertaie embedinents datdoa

. consunption of rela veI nor e heal
cor t ai BngrltHtainpBUuPEY by BRBsEERAR g o CSHOM. DR, TORLEATH
processes RATMEETEHRN LA IBTEHRANItRE niahbkr A éﬁemﬂ!edl bgthd Rlladthga term
repr esenting an energy conponent represented by the anount of al cohol

in theeA¥BC N Where the anount of al cohol (by weight or mass) is
expressed in grans (represented as "ETOHn herein), this termis

Conver si on ISRty " oFe5 Sl ok FRORLF eef % e (et inen . o

5 Vet olhrgn 1S:ET@H|Q1P' A(Wef K'&H')@DF%%&] fat XLGf’fX Frméld Fmrm S gab FATM]) +

substanti al | is selected as

Gi | ocalbisrats] GF Siaatubsteal GOVelns Joaeian SIET Gy TeWsioh Xi Sseehabol i zed
in them&?t hway as fat. The hi gher value assigned to Wetoh is
based, in part, on the desirability of discouraging consunption of

al cohol, due to the ill-health effects associated with this nutrient.
Where a foo t at it e

data i prolag] by PR e o R e ool A e R
Sat _FARY anthib repcentad ahfollowaner represented by the fol | owi ng

equati on: [0090] (12) FED = (Wro X Cp X PROM + (Who X Cc X
[ Total _CHOm - 2 ggﬂf X Cdf XDFEr??2 (Wat X Cf X [Total FATm -
Sat _FATN{) {'00(9@&fa15XF X (GHro EaepX @Mt*oWVWC(%t%X etraGHOm-

SETOHmY]) + (Wdf X Cdf X DFm) + (Wfat X Cf X [Total_FATm —Sat_FATm]) + (Wsfat X
Cf X Sat_Fatm) + (Wetoh X Cetoh X ETOHm) + (Wsetoh X Csetoh X SETOHm).
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[ 0091] The process represented by equation (12) is nodified for use
in CE and AU and is represented as follows: WO

2010/ 025422PCT/ US2009/ 055445 [0092] (13) FED = (Wro X Cp X
PROM) + (WREWMWAZR42ZX Tot al CHOmM) + (WIf X Cdf X DFm) + (REHUSZHONSSHS

[ Total _FATm - Sat FATm ) + (Wsfat X Cf X Sat_Fatnm) + (Wetoh X Cetoh X
ETOHM) . [0093] In certain enbodi nents, for foods containing
sugar al cohol, the foregoing processes as represented by equations
(12) and (13) are nodified to add a termrepresenting an energy
conponent  r éfi¥d enFeatheconsumens ganvetierasy it many eRblications kelchasdhe

Wier e tg; ﬂFWHi’ hegé@’ ér’é%@éﬁgq%%ﬁ& eﬁQ%y"@t%Eco%eHB&%& S|h'§3 dﬁé&’gﬁgg@ed In

grams (re resen erel I's termis uce
mul ti plrrumrt@prﬁfaifdmabt;amhdme o s&gv'rhgctiyq:rro&\kérﬂg)dietam datacexpressmidms whole
factor

665" ainhHer et BY S hidobd eI AR sk iR Tat fdel S atidanaliey " °

equal teifs &85, and r&mrﬂ@thére%ﬂltmgtv@ﬂjdtbm@m thersgﬁplﬂrea thlé’«n@mber
kil ocal ori e ram and in particular ones gﬁﬁtsuc enmbodi nents i s

subst afidit@l {QF yres. 1 859197 35\Redhe valueggdhe ftel dpia SLRRTagY.CBRANY Gther

certai Waﬁ@&@h%@ sotérfmgy%%@ﬁ A hfrpBs@gluced by processing
PROMm Tot al DFm Tot al "FATm Sat FATm ETOHm and SETOHm in the

manner represent ed by the foll owi ng equation: [0094] (14) FED

= (Wro X on@ée? thé rﬁm désgqbé& sj@ia ke EdRsunidrdan eEEﬂqumwfodsd
(V‘df X cdf X rﬂ X Cf X [Total FATm - Sat_FATn) ﬁV\ﬁ at

Cf X S&enggmajio f‘Q’M]BWtX Resiog hsuchErorisipy 1 @\rrseqk@ﬁelwecg&rwﬁ wor with the

SETOHM) r

o 11 SEPE L R R PP R T e O

[ 0096] dietsiy deiEdfer theyioad sorgumedR@ns atpreéteteomiedoeldtionship to a value of

[ Tot al %@gﬂ gﬁ%FFF X FATm

7o, OB e ol Rt Gl Lt EBEEAT i

(W et olag¥, Bsey whight, SElgtndender and activity level. For example, if the consumer is
following a weight loss program, the predetermined whole number benchmark data is
set at a value selected to ensure that the consumer will lose weight at a safe rate if he
or she consumes an amount of food during the period having a sum of dietary data that
does not exceed the predetermined whole number benchmark data.

[0099] Since individual food energy needs vary with the individual's age,
weight, gender, height and activity level, in certain embodiments the predetermined
whole number benchmark data is selected based on one or more of these variables. In
such embodiments, food energy needs are estimated based on methods published by
the National Academies Press, Washington, DC, USA in Dietary Reference Intakes for
Energy, Carbohydrates, Fiber, Fat, Fatty Acids, Cholesterol, Protein and Amino Acids,
2005, pages 203 and 204. More specifically, as explained therein these methods
estimate that men aged 19 years and older have a total energy expenditure (TEE)

determined as follows:

[00100] (16) TEE =864 — (9.72 X age) + PA X (14.2 X weight + 503 X height),
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WO 2010/ 025422PCT/ US2009/ 055445 [ 0097] For the consuner's
conveni ence, in many applications (such as the Wi ght Watchers
program the food energy data is converted to sinplified whole nunber
data for aWeO2IH/@22 food serving by produci ng dietary BEEHS2WYNe85ed
as whol e nunber data by dividing the food energy data by factor data,
such as data having a value of 35, and rounding the resulting val ue
to produce the sinplified whol e nunber data. (O course, to assign 35

as the vaIu e f or data | arbitrar and an her va

such as 50, ﬁd ﬂﬁ!} ‘”f?é”%&%%e P YERSR 'B%rs*éa"ﬁ d ek det‘?%@%f@ n
t he naqamﬁmgescrlbed above, the consuner can easily track food
consunption throughout a period, such as a day or a week, (either
manual |y or with the assistance of a data processing system to

ensure t hat [go2gdetAr NERedSUD(PR1 Dhagsli-ePAnY (1ad ?( \Klél{:;htthgﬁ(ﬁ g4

consuned bears a predeterm ned relationship to a val ue of
pr edet é?er'ﬁ}ﬁbd whol e number benchnark data based on one or nore of the
consuner's age, body weight, height, gender and activity |level. For

exanple, if the consurrer is followng a weight |oss program .the
predet er mi ndeP 105 Whathaee 'SlﬂéYﬁ!hW@r%lé[t'edgmén siqargmsangdiqightde medered
to ensure that the consuner vm Il lose weight at a safe rate if he or

e Sor o e iRl o S, B aBER s oA Bl v

benchmayikndiakidals have a "I&\ngﬂe” Ebﬂﬁ@/ le0éll ¥b fHéﬁ‘lthé é’ét@lt? RO AEBHMeNas Y
with the individual's age, . gender and activity |evel,

in cer &t at AB&ddTh oy wmerpﬁewétaéﬁ rﬁ%eﬁwwll@ﬁ%mﬁéhoctﬁea@nm% 18at a
|

erpogi RrgEht BRGSO BFreRlardIBELotheIRRSMBBNERS nllieitchnsumed;
publ i sltedséguearttg, TEEns)adJUSMatwesmbé@cmngse,pemm:)ﬁtglemajcul}md UBE. i Also,
Di et Ref Car bohydr at Eat
Pty e BLBHERG at BoR S Baibiant TER assidieaT S Bk Boishk S so ibamain
and 204ooddﬁhi?m’$g)s¢bﬁl-2§adi bmerggfxmmﬂtamsdomﬂemagy cbhttealeoﬂatchddeds
estimate tha n. age ear s ave a ota n .
o pomaICoPnes MENIS Gbier dAlBeneralb o G tinin Gureees of 186 tora) kidglpries,

- (9. 72 whid9Ray heMorhai2éd aséOWlIQ&HIorfes’SQ@cdSr&]ﬁglghTEE as\Wetermined by the

2010/ 025422P /' US2009/ 05544
published method is ad]usted to produce adjusted TEE (ATEE) in a process

represented by the following equation:
[00105] (18) ATEE = TEE —{TEE X 0.10) + 200,
[00106] where ATEE and TEE are given in kilocalories.

[00107} For consumers carrying out a process of reducing body weight, the
predetermined whole number benchmark is obtained by subtracting an amount from the
adjusted TEE selected to ensure a predetermined weight loss over a predetermined
period of time. For example, a safe weight loss process can be selected to produce a
loss of two pounds per week, or a consumption of 1000 kilocalories per day less than
ATEE for a given individual. In this example, to produce the predetermined whole
number benchmark data (PWNB), where the factor data used to produce the dietary

data for the candidate food servings (whether having a value of 35, 50, 60, 70 or other
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[00101] and that wonmen aged 19 years and ol der have a TEE det erm ned
as foll ows: [00102] (17) TEE = 387 -(7.31 X age) + PA X (10.9 X
wei ght + 660.7 X height), [00103] where age is given in years, weight
in kil ograw®28W@2Heétght in neters. [ 00104] | n SucHCTEVEZOMOGEAS S,
t hese net hods are enployed on the basis that all individuals have a
"l ow active" activity level, so that the activity level (PA) for nen
is set at 1.12 and PA for wonen is set at 1.14. The published nethods
assume a 10 percent conversion cost regardless of the types and
anmount Yabe) HufePresanied ah 5 Gfre §uch dalads pEatuced W@W@%[%Wt%by the
subtra%log\gn?lg ,? gigrent of the calculated TEE. Al so, the published

nmet hod ﬂ ating TEE assigns an energy content of zero to
certain foods haV| ng a non-zero energy content. The total energy
content of ? ?@8 samnBaRaATREE Dido® «0FXen day generally falls
within a range o] to 250 kil ocalori'es, which may be normalized as
200 kil ocal ories. Accordingly, TEE as determ ned by the published

method is agj M@DﬁdTé@cﬁn@@@'ﬂ%l’ﬂ%é&sir@véﬁ?@d ﬁ@—lmo@) P RFRES
represent ed owi ng equation: [001 18) ATEE = TEE - (TEE

X0 10)embozmu¥ntpom@eptemﬁ@l witiE aarﬁagﬁrleﬁaﬁ?‘éLy?QﬁécﬁleiSrtO 2600 kilpestirias,
| 00107 kol FONETEr 0B 000D 1AELSESs, ot BEHEE R RNV D,

t he predeter obt a subtracting
an anokivcdlorien, ehd lfa(ajTEﬁedomEEsgeeeéet thdnt%OQrmlocﬁoaeqar(éﬂEEe{ 1ﬁ00@)as

wei ont oPbad 8 el RIGHRABSCUREEL BE 0 3RpPUublbeF s Seume g sBenin

2$ rE Evvfeek 2500 kitoczaluriisnierice rfrlom I20@@fb mowmblclerolne? m&rthgawér?ﬁmt bhwt)o

pr edetg %%#vwen {egq r}hgﬁst%éﬁ@%fﬁ’ééq%'qei@gp(gmsf p\r/\,ﬁelrjget heef act or
data used to produce the dietary data for the candi date food servings

(2328; BgrS 422E@q922val Vo Ofmggdlm“r)eonts (?I(w)é reggti\f)er he()é[l%%lnesvg%iata is determined in
a manner that depends on a particular food group of the selected food. In certain ones

of such embodiments, the healthfulness data is determined in a first, common manner
for foods within a first metagroup comprising the following groups: beans, dry &
legumes; and oils. The healthfulness data (HD) for these groups is obtained based on a
linear combination of fat content data, saturated fat content data, sugar content data
and sodium content data for the food. In one such embodiment, the healthfulness data
is produced by processing fat content data (F_data), saturated fat content data
(SF_data), sugar content data (S_data) and sodium content data (NA_data), as follows,

wherein such data is determined as explained hereinbelow:

[00111] {20) HD = [(2 X (SF_data + F_data) + S_data + NA_datal/ 4/ kcal DV

[00112] where kcal_DV is determined as explained hereinbelow. The table of
Figure 1 illustrates how the foods in these groups are ranked according to their
healthfulness based on their respective healthfulness data produced in accordance with
the process represented by equation (20} and a comparison thereof against the

exemplary comparison data included therein. These values may be varied from place to
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value) is represented as FAC, such data is produced by a process
represented by the foll ow ng equation: [00108] (19) PWB = (ATEE -
1000) + FAC. [ 00109] To achi eve wei ght | oss, the value of (ATEE
- 1000) i nWePtU4R228nbodi nents is selected to fall w t hPEI/ES206HIGEI4DT
1000 kil ocalories to 2500 kil ocalories, so that if (ATEE -1000) is

| ess than 1000 kil ocal ories, then (ATEE is set equal to 1000
kilocalories, and if (ATEE - 1000) is greater than 2500 kil ocal ori es,

(ATEE - 1000) is set equal to 2500 kilocal ories. However, in various
ot her @sSdiTRBRULIrS taeClivie and fron tie to Mg, ka Provislec Taicomparisan of om

2000 t Qy3e kdda%%ﬁ"’d%b@?)rﬁ] the lower limt of 1000 kilocalories

varies from 500 to 1500 ocal ori es. [00110] In certain
enbodi nents, the relative healthfulness data is deternmined in a

manner. t hat (gtaReds vANaiso B3 éip?éﬂl@tbdftﬁ’é}%wdﬁbo%@ﬁiﬁ BRd HREGLARs, [PRhe

In certain ones of such nents, the he ness data i s
det er nicagaspanding pm@sdur@@rﬁnﬂrﬁcmnﬂi@on velues pagigisalosad heeein maytbe varied

met agr

011 23" SHBeGBHREHAMAHE th i Itds N80 G pRIIRI REREBIe i pace SO IR, ofilfe
on a | tmedture @mbiavat time. dihelyabayalsb eaty Mcmpnmmdatatrmjnéeais auhdeshes of
dat a, cont ent ﬁta and .sodi um cont ent Hata e._food. |In one

such eﬁﬁ'gﬂfprf’gﬁf”er‘tt EHOPHRIPReREN AR HOPE W Sageel ”% WY LELA 1 at

cont entiztatie péEe:dgraab thesd mnzg i clMAat) sttt tokShvithadamliculgugar
cont ent datanés data) and sodium content data (NA data), as follows,
wher ei RealthfHingss goals (‘d’EtC@r(‘rﬁ"h‘@dy der %@ﬁl‘l%lﬁn‘éﬂ‘ H@Y%?q{@éi'ﬂwle[’@blﬁlﬂ

(20) HBrgups( %e%%dr&:péj%tr@ce uF edlaind)c 8ﬁ1p§n§@ﬁ %a[be%‘%;%@él@l:{edﬁf SEH%MW

[ 00112 where kcal _DV'is determ ned as expl ai ned hereinb
t abl e similariges ef foods landithanannesin whishrelates! foads Heydn gtiwe)armguatsand

rankedRReal el b b UL BRaRnAIRRRY on hel T respective

health ness dat a I n-accor ance Wi t he process
represented by equation (20) and a conparison thereof against the

exenpl ary mg%sﬂi}b fata sbiRetdBH kideheiS seltRREG0 YED SN Y il alorie

varied fro
value that depends on the purposes or needs of the class of consumers for whom the

relative healthfulness data is provided. For example, if this class encompasses
individuals desiring to loose body weight, the value of kcal_DV is selected as a daily
calorie target to ensure weight ioss, such as 1500 kcal. However, this value may differ
from culture to culture and from country to country. For example, the energy needs of
those living in China are generally lower than those living in the United States, so that
kcal_DV may be selected at a lower value for Chinese individuals trying to reduce body
weight than for those living in the United States. As a further example, if the class of
consumers for whom the relative healthfuiness data is provided encompasses athietes
attempting to maintain body weight during training, kcal_DV may be set at a much
higher level than 1500 kcal. For most purposes, kcal_DV may be selected in a range
from 1000 kcal to 3000 kcal.

[001158] The value of SF_data is determined relative to a recommended or
otherwise standardized limit on an amount or proportion of saturated fat to be included

in a person’s daily food intake. The. recommended or otherwise standardized amount
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WO 2010/ 025422PCT/ US2009/ 055445 pl ace, fromculture to culture and
fromtinme to tine, to provide a fair conparison of avail able foods
and food products. [00113] It wll also be appreciated that the
food group¥oaeW/@ERagr oups, and the correspondi ng pr oceRtR/BS200I§5445
conpari son val ues, as disclosed herein may be varied based on
variations in the foods and food products available fromplace to

pl ace, culture to culture and over tine. They nay also vary to
accomodat e t he needs and desires of certain segnents of the

popul atdr@opatien ohsaturaied fatite hespasirapd dedis hiser aadhmplessond piseuned

t
Par t cupeh Hod 1Ry e el b fSRErfon R £ BRSO sthdrdtea fat. i
physi ca:lerlaut embbgimests [fYr. cdBisamegs de|$15ng ieloag ibodp sveight oxeekplained and
P A BB RS B SRR 2§ Bl ety R
nut ri enhay Vagtin bty ehtbalirhests).t efor emﬂbr&ahé Wha@REmM desirablel f}ddrthgd be

val ue selected for kcal DV is selected to represent a daily calorie
val ue tSRbratesfehernssnachas pireriyien ef tofal daily sne@wtek%&awrr@@rigmer S

for m%’é\;&ﬁ%eFd’én@tthgﬁtmﬁﬂél*P\LFHH%‘?%?CQBF;QS 1r§sa9ur%véod1%@théf% @g@&ﬁ' e, if

this class enconpasses I ndividuals desiring to | oose body t he
val ue @bnkgrikes Ddlly onsetle atdief ﬁ@uw l@mhmue@m @bmé 10arget (on° e t@tﬁ!stufr*éioo

wei ght Sg hi Lff f
et O e B0° SRS AE Rk TR rat b b BB, KA Ry
ener gy slaaﬁdﬂadd‘bt inlthiseexaimple ghould Gei Iirlatmirte e@;entet\mwglgﬂaomer\haverl these
living in the United Stat so. t hat kcal be .sel ect t.a

| over O E oIRGB, SEDEa R ol h ahe PR S S SaU e SHito bhan
for thesaslmed Mgay \!?larSr Hr%nUBhé @lés§bﬁib6ﬁsun?§r {8 dnatidneds ﬁélﬁa@\‘r@m ¢cfunh’9&o
cl ass of consumers whom the rel ative healt hful ness data is

provi d&EUBHE @ﬁﬁé@gégulwrﬁ tecalburgt Enpatanis determingdt BY rRomeagsantogiveh a
duri ng gkt R4l Nh thiClare MY é?@reS%tF agta%s Rt tHeS%60 of Qx? ﬁ%gg

kcal . For nost purposes, kca e selected 1n a ran
kcal t ®f3eboatedast mastandEErd@ch]ntDﬁthevfaDdeder SR lgration, tas( é«welwergm;rds

| at
oot Gri€p QPERTIBONAISSE B3 & ARFRHENE by A4 biroBed Ty e
dai | y femaizbdimentsdo eVhriate hecrateatebifab cotthesfvd edsit aymmrddztedewmum
WO 201 22PCT/ US2009/ 055445 [ f t to b
Consunt 4514 § 3 bapRgeima 5 eaeoper L BhBS RS B velidh ShES Setd gy
i nt ake Si%lalta/an@nm Al R die@hinkder eof represented by saturated fat.

In certain enbodi nents, for consuners desiring to | ose body weight,
as expl ai ned herelnabove a total food energy intake of 1500 kcal is

assunmed (al (dough ShtmaatlyaurﬁF rfﬂata \ﬂ@é yalud opFhastaagtedinmeridaplatilvé to faor
exanpl e, a nmax |rabl e (gf %e of saturated fat consuned

i
a pr opérEarBmepse n%le qi eﬂ‘éﬂspﬁ ion the amauntag Piapopioned\eigl fat fo
per centye jhlghed fHea b@Fs@ln m%o@fntﬁéﬁ OhitRSsd EmBadiHchtem Wisth ithat the

person consunes daily on such a diet should be limted to about 105
kcal (oresunmed Hiat gfperguncwtsaimes Bidickeal dailand aireepramendeth PaPorsal or

f
Excarm) ol Bheof Eferd SASTABRN B 0B FbHERICA R, s bhSiates
r ecomem diftgd geams datotk fati areal dhilnbasian It thés exaopple therefore, and imparti€utar for
2ot horomearlty S SFE AR EotaPry EBmEiti 7S M rats PO Atk Fors of Bial ot in

cul t ur g st@d#tatamnduint ety Bboemdel e eQURM, S0 (b) ity SHafs aCFlcanal 8 diffefent
this exanple, therefore, SF data is determ ned as the ratio of

(a)
t he maPEOEIUERPTPIREEAMOMNTS §T RIORPHARS MAYREMPIcyed ithethep gEbgaiments to
eval uatd,Qiatd PreltBial f%bﬁ%ngbﬁg%o&/\hl le a different procedure or other

anounts or proportions may be enpl oyed in other enbodinents to
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[00116] Simlarly to SF _data, the value of F _data is determ ned
relative to a reconmended or otherw se standardized limt on the
anount or vB{roportron of total fat to be included in a person's daily
food i nt ak®¥OH/PABIe enbodi nents in which it is presunBel/PFR409/(§5445
person consumes 1500 kcal daily and a recommended proportion or limt
of thirty percent of energy consunption in the formof fat is
adopted, this translates to fifty grans of total fat on a daily

basis. In this exanple, therefore, and mgzgrti_cul ar for _
conpar abi | i t[QP‘UJ] Sk %i&l“?d'ar M&Res the valweat atp igsleferminegd relptye t?a%

the ”aﬁ'écc%mte%?%)of' ?fhfek'\ﬂrs@ s%érﬁf&?%éé’d AR \oithet HH‘L!?% ﬁrg) pBRRS o sug ar to

eval uati1 on y grans cour se, proce UI’ or
ot her #&edogtidedin ppersonts daily fmarw(eedpltb@@jemho@me@ts isWich itdhts to

eval ua I C o) :

20101 i Hiastarut el sdd a8ty 43 e recammended aroperion
val ue dimitofdeh percentiof flebdicmecgy retmiwmd fora ofe,agamreradedteur tms transiates
st andar di z mt on fhe anpun n of sugar .to

ol uada iy giasbitaste of et rtein st e b SR R 1 s
whi ch 'écahr%l@rtﬁér@fﬁ?é AMtbih hri@NSCOBr 66MBaEBRinlR00F kisdh afdiF MaNE data is
reconmended proportion or limt of ten percent of food energy intake

i n t he detgrmingd Qﬁﬁ"@r raitlg ol (rphe massiif sugaing steedard At of the fgad under
gr ans ( oL

hi s e%félrrpﬁjiégaﬁ ore Iﬁmb@%h% pcgﬁ%drl@ ﬁ%re% ro%%;ﬁgﬂgclfro? Or')rouﬁtQ
SF dat ar ampdﬁltdm mﬁy $§cmmaioy@:1 mmtbemméddrmntm@ e\@!uabe tfe le)artcnetermg‘s
of sugare Iﬁ a standard anount of the food under evaluation, to (b)
thirty e|8t grans. O course, a different procedure or other anmounts
or proportions rray be enpl oyed in other enbodi nents to eval uate the
sugar conte FRRES 1
descri bed a@%ve %nner S'rm"ﬁA d%#%lg}dseg%'et?eerm ¥ th%e a*‘ﬁ‘laéfeﬁgoaé}g%
r ecomreletEathiosd mlétenevtns& redoamdendidzedothermvise stantjhﬂdrmuidmmt oothe amount

PP S husi 4R BRoURSLHER A ReReRT St T

sodi Ume@rﬂ:ﬁt&irtﬁ@dtsdﬁwm’ch 8§ restephesdedVinid at 2406 n'@edf%bmmdomnﬁétﬁdérﬁ/t i50
of (a) the mass of sodjumin a standard ?m)unt of the food under

eval ua@idented; YA gptaissietergings ag Big @lio of (3jithe gassiof sPdlkBbi@SBrdaidher
amount $,y RHPRRY fob %d@?é‘vé?@at%rﬁptd)ébg %4bd nﬁﬁ.héf Sguﬁg]dé H%Fe%ttp?ocedure

eval uate the sodi um content of . ) I'n suc
enbodi wEether anteurtiear plepartisas snajabe empleyeddn @ihﬁé@mboctﬁn@@t@csmval@atﬁrbﬁ

manner sBﬁ 8 %nﬁé’w&da second met agroup conprising the follow ng
gr oups: cooki es, cream & creaners, eggs, frankfurters,

gane (raw), gane (cooked), | anb (cooked), | uncheon nmeats, pizza, pork

(raw), porkyd eO;ﬂ@ZI ﬁff lﬁﬁnesgﬁﬁémeﬁ@aﬂgh?aﬂﬁm 5333 @ataYse@éteFrFri% n‘flﬁ% é@ﬁrﬁ

(cooked). ata (H or these groups Is obtalne
based @nmmdm mesnec formibatist within efsechied heeiaroup abmpviningribe fllowing groups:

and enbrg)\ DoKERE oRles Vfam 34 SRS bR S B bR AP g ls”

dat a i $cquiedydashbiyokenddantienfmdatsppizad, ek &awd ek écodhed i abasagy]
ED data of, the food

foll ows, erei ta F data,
NA_dat SBFES DRIeIPHBIVaR (@) Fan veal §EPErdvaTovaIBpImSse déta (HOf or tibse
2010/ 025N HHURAPBAQRBIAE linear combination of the food's fat content data,

saturated fat content data, sugar content data, sodium content data and energy density
data. In one such embodiment, the healthfulness data is produced by processing
F_data, SF_data, S_data, NA_data and ED_data of the food, as follows, wherein
F_data, SF_data, S_data and NA_data are obtained as explained hereinabove:
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[00120] (21) HD = ED data + ([(2 X SF_data) + (2 X F_data) + NA data
+ S data] X 100/ M serving), [00121] where Mserving is the
mass or wei ght of a standard serving of the food. In this particular
enmbodi ment WOBHIMBER2| s obt ai ned as the energy content oOPCHHRWWEHIE| n
kcal) divided by its mass (in grans). The tables of FigurelA and 1B
illustrate how the foods in these groups are ranked according to
their heal t hful ness based on thei r respective heal t hful ness data

produced in accordance with the process represented uation (21)
D 5 conparPELAPT RENHD 5 HEL feid TS Sttt ate)y® Gt Ui aata +

i ncl udeg (541 2HBo/ M 0122] In such enbodi ments, the
healthfuTness (]ata i—gewI Tmined in a third, cormon manner for foods
within a third netagroup conprising the foll ow ng groups: beverages;

al cohol i c bﬁ[(ﬁ@{?ﬂe%vhe?é"ﬁﬁtseﬁmg?%%e mals%rlﬁ wéyﬁtlﬁ?% sthRRY %@ﬁzm?g 6‘Hhe
butters. The healt hful ness data (HD) for theSe groups 1s obtal ned

based daod. In iispardouisr ﬁ@bpdlm%'ﬂ Eﬁedat@cbﬁobfafnﬂd Fotheamergisgantent of the
sat ur atf‘BQd (i tkc%ﬁ éci]éq W&?ma%ggr?x S%rﬁﬁ—@ze% oﬂ%ﬁhr‘éﬁ‘ azﬁ{éi}]fé'fnugﬁ‘ét%

and energ enS| n on ness
data i shqmv thdufoeds Dytr‘qesecgecamsmjeﬁanl&daacc‘BFdldgtcatheS ltmmfuln%sdmtsad on
ED_dat and M s ED data +
5+ | (bR agpegtve, eefnrdhesunioducedin goadatanbs WiRiad fine

M ser viragresented byl 8Qatibh (2npaidllcomplaribog thepedt adahmmeaémnm@w the
foods in these groups are ranked according to their healthful ness

based dipnpasisendabpetudgd thergin- nf ul ness data produced in accordance
wi th the process represent ed by equation (22) and a conparison

[00128] 11 01 AnTuSeormeodniasthase PRRUTHBEs® Ralads Aetabiisain achird

a_four tdsmB e MRIhriER Fsr6odPWithi Althirdirhdtagrodpl MBI Ingth@ g6 iRiing groups:
conprising the foll ow ng groups: cheese, dairy & non-dairy, hard; and

cheese, bavsragagealgobelitabRveTagesh SWEEhSRIPAGS s jorBB aSYrYRs. toppings & nut butters.
2010102&@@5%H§8&O§étg§ﬁ6ﬁor these groups is obtained based on a linear combination

of the food’s fat content data, saturated fat content data, sugar content data, sodium
content data and energy density data. In one such embodiment, the healthfulness data
is produced by processing F_data, SF_data, S_data, NA_data, ED_data and
M_serving, as follows:

[00123] (22) HD = (ED_data + 3) + [(2 X SF_data) + (2 X F_data) + (2 X
S_data) + NA_data] + M_serving.

[00124] The table of Figure 2 illustrates how the foods in these groups are
ranked according to their healthfulness based on their respective healthfulness data
produced in accordance with the process represented by equation (22) and a
comparison thereof against the exemplary comparison data included therein.

[00125] In such embodiments, the healthfulness data is determined in a fourth,
common manner for foods within a fourth metagroup comprising the following groups:

cheese, dairy & non-dairy, hard; and cheese, cottage & cream. The healthfulness data

31



(HD) for these groups is obtained based on a |linear conbination of
the food's fat content data, saturated fat content data, sugar
content data, sodiumcontent data and energy density data. In one
such enmbodWReNtv2§432 heal t hf ul ness data is produced by PETHUIEENOIoH4S

F data, SF data, S data, NA data, ED data and M serving, as follows:
[00126] (23) HD = ED data + [(4 X SF_data) + (4 X Fdata) + S data +
NA data] X 100/ M serving. [00127] The table of Figure 2A
illustrates how the foods in these grou are ranked according to

t heir Hél@)tfmhhlea@gsoLtpasedbtamadi@aedrcas@gmarmmtemttdmrqﬂth@@ddhfﬁhcontent

d h
nd & coparSERRESGuPht dathy i REAERLABRL PR r By
|h nc: uﬁ]fxﬂalnshy Ea’éwrlaoﬁésuch embddidaiBthd Teaflthﬁhnesﬂﬁnianmpltosiuce?by o
eal t hf ul nes S a fli comon ,manner fo 00
i 1 BOPSRING Bt Sheb ComprsariAc Hitar 5L S8Ry ooeno, 7 lalenst’™
bagel s; tortillas, wraps br eakf ast - pancakes waf fl es, pastries;

d t abl i sh The h t H t.h [
a0 oot 2Dl g it o T TR, L RS el SR Lo e s Moo '
dat a, aaALugga]e;dmaﬁmcggﬁvﬁrg data, sugar content data, sodium content
data and energy density data. In one such enbodi nent, the

heal t hful ness data i s produced by processing F_data, SF data, S data,
NA data, ED[o@tay]amieblseny Figire 28 |Ifu2;trbﬁamhow the foofi® #ilP8ke gAY pstdie =

ED data + F data) + F ta+ + (2 X NA data).-, DF _data
X T00/ TR gronding 16 Wil rrttsfiindsdbasen e WP Bhsbet e No IV IBPRY T
rel ati ygoliGead .h%@ﬂiﬂ%ﬂ@!@%twth@tph%éég$@p:’é§a&éaw SR@tioh msslamdaamunt or
proportion of dietary fiber to be included in a person's daily food

i nt ake.comansqe theregbagaingidbe exemplanh semaamnsan drimingludeshindriging 24
dietary fiber be consuned by a person for every 1000 kcal consuned
daily. In those enbodinents in which it is presunmed that persan

consunes 15000181 Ingighempadiganis fag a@@@fwaeas deia s AeipaBined A Al of

fzz)flz)/egz g%rﬁ Lr}g%(%%%%{l \Iﬂﬁﬁih PtremEigrduPéshprising¥®e following groups:
breads; bagels; tortillas, wraps; breakfast — pancakes, waffles, pastries; and vegetable
dishes The healthfulness data (HD) for these groups is obtained based on a linear
combination of the food's fat content data, saturated fat content data, sugar content
data, sodium content data and energy density data. In one such embodiment, the
healthfulness data is produced by processing F_data, SF_data, S_data, NA_data,

ED_data and M_serving, as follows:

[00129] (24) HD = ED_data + [(2 X SF_data) + F_data + S_data + (2 X
NA_data) — DF_data] X 100/ M_serving.

[00130] The value of DF_data is determined relative to a recommended or
otherwise standardized minimum amount or proportion of dietary fiber to be included in
a person’s daily food intake. One such recommendation is that a minimum of ten grams
of dietary fiber be consumed by a person for every 1000 kcal consumed daily. In those
embodiments in which it is presumed that a person consumes 1500 kcal daily, this

translates to a recommended minimum of fifteen grams of dietary fiber on a daily basis.
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O course, a different procedure or other anmounts or proportions may
be enpl oyed in other enbodi nents to eval uate the reconmmended anount
of dietary fiber to be consuned on a periodic basis. In this

particul arWOAWI2#22t he val ue of DF _data is obtai ned asPEHES2HUSEH4ST
the mass of dietary fiber in a standard serving of then food, to
fifteen grans. [00131] The table of Figure 3 illustrates how
the foods in these groups are ranked according to their healthful ness
based on their respective heal thful ness data produced in accordance

wi th t K& ausee SsdiffesnbB@seddranyr algeraAmennts 28 propefiansdbay ae eswipyed in
t her eof, tﬁ&%rﬂﬁé}dﬁ%@ts?ﬁeém‘ﬁrtéﬁ W ﬁness kH%‘fQ’y By © 3.

[00132] I n suc ment s als etermnedln
a sixt rcpnsmnmdrmnrmpamdm& baSIsohdmlwxpmmcmiaaemmm[b ﬂmt\myxmfrﬂié_giqba issi ng

the fol]l ou rains & pas ooked;. a ra ast a
uncook P hAGaRaSH Bl o i Btk SRy TBEF i sieBB R ung oF BRI
based difteanlgratagr conbi nati on of the food's fat content data,
saturated fat content data, sugar content data, sodium content data,
energy density data and dietary fiber content data. In one such

enbodi nent , [00MS1heThé hdhié pEEKucaB aallLiseramsdﬁm:m fogdpnatess grgipk atat a,
SF data, S data, NAd ta, as

[ 00133]7 27K} 2¢48rding EnT t%ﬁaﬁ)@& 'leﬁ‘sat[ i cﬁ’aﬂ eii""%spc?&["éﬁ lﬂe*\e@‘f%n%s%%ﬁta) +
(2 X NArsicdlih abtordBhicsaitAlhe(phRRss Mysiesantag b]y etqHatlon {2y L3dla The

table of Figure 3Aillustrates how the foods o he groups in the

si xt h FeMRFsop thareokagae the exerapiagy eynparison dadaingidadis figwased on
their respective heal t hful ness data produced in accordance with the
process represented by equation (25) and_a conparison thereaof against

the exenpl af§P1Bhply sushrrragedimen H?:f‘e@ﬁﬁ'wﬂ#ﬂ%‘iﬁ ¢ata i determined|ing £,
I n suchorimed Hﬂ%ﬂb?fortf&ﬁjéwnﬂhﬁ I&fé&tﬂ‘?ﬁétagﬁhﬁ doﬁﬁi%ir@ftﬁb R&RwiRy Broups:

sevent h, common nanner foods wt Sevent h meta

conpr i Siaigs &mstmopmwmram@mwsaowmdﬂ he healthfuiness data (HD) for

these groups is obtained based on a linear combination of the food’s fat content data,
saturated fat content data, sugar content data, sodium content data, energy density data
and dietary fiber content data. in one such embodiment, the healthfulness data is
produced by processing F_data, SF_data, S_data, NA_data, ED_data and DF_data, as

follows:

[00133] (25) HD = (ED_data/ 3) + [([SF_data + F_data + (2 X S_data) + (2 X
NA_data)l 4) — DF_data] X 100/ M_serving.

[00134] The table of Figure 3A illustrates how the foods of the groups in the
sixth metagroup are ranked according to their healthfulness based on their respective
healthfulness data produced in accordance with the process represented by equation
(25) and a comparison thereof against the exemplary comparison data included in
Figure 3A.

[00135] In such embodiments, the healthfulness data is determined in a

seventh, common manner for foods within a seventh metagroup comprising the
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foll owi ng groups: breakfast cereals, hot, cooked; breakfast cereals,
hot, uncooked; and fruit salads. The heal t hful ness data (HD) for
these groups is obtained based on a |inear conbination of the food' s
sat ur at ed Wa20W3T4@ht data, fat content data, sugar conPERUS2EN1E5445
sodi um content data and energy density data. In one such enbodi nent,
the heal t hful ness data is produced by processing SF _data, F_data,

S data, NA data and ED data, as follows: [00136] (26) HD =
ED data + [SF data + (2 X F data) + (2 X data% + X NA data] X
100/ MIeMnggoups: breaffeétl%erfaﬁh it aPrkeds PreaKkEs @e@aia he%wa@@gedhamﬂ

the foadg shRdshase Maﬂ%é%%aﬁ@?@ﬁo@ﬂ%‘ﬁr&@pé 18 dothéd bssdd 6'rf| 4ljiRess

based on their respective heal t hf ul hess dat'a produced 1 n accordance
wi t h t hempinedien of thepfoedsraaturaied febeenteririatadat condent dedmpaiopseentent

t her eo g at u 4,
{00135} Fneaain dotieHER ARl EnRRIRRIRY Pafh B oS Rinedrhe i 18, "
an ei gheaithfolosen datzeis pesduced HyqudsessinghSR_cata e gldtd, Sredetgyddipdata and
conpri Eﬁlﬁ {ﬁhe fo | owi ng groups: bars; cakes and pastries; and candy.
The he f ﬁ§§§ %M a (HD) for these groups is obtained based on a
| i near conbi nation of the food's fat content data, saturated fat

content dat £ t r

cont ent dat BOTPR dAB) FRR E ST PR AT HE D e Gafaiar 2 (2 X
produchid auta) OEH M n@riingat a, SF_data, NA data, ED data and S data,
as follows: [00139] (27) HD = ED data + [(2 X SF_data) + F_data
+ (2 X S data) + (2 X NA data)] X 100/ M serving. [ 00140] The

t abl e of Fi 90875 The table eftEigureoilllsteatts bdw tha fdduzde tigesaupreups are
ranked a rd| n to ttggl

d t.h ti
hoal ¢ niTked20oALINS o Ba eaTiTHInSSS SRRR o8 et ropre e e GEess deta
repr esgricededn S6B6rEARIR \h.aﬂheamdcéssp@ma@erenw%y B@Jﬁ@fn (@epamgh the

exenpl ary conparison data included in Figure
2010/ 0o%Rpatigsry thepesd guginshtpe exemplary comparison data mcluded in Figure 4.

[00138] In such embodiments, the healthfulness data is determined in an eighth,
common manner for foocds within an eighth metagroup comprising the following groups:
bars; cakes and pastries; and candy. The healthfulness data (HD) for these groups is
obtained based on a linear combination of the food’s fat content data, saturated fat
content data, sodium content data, energy density data and sugar content data. in one
such embodiment, the healthfulness data is produced by processing F_data, SF_data,
NA_data, ED_data and S_data, as follows:

[00139] (27) HD =ED_data + [(2 X SF_data) + F_data + (2 X S_data) + (2 X
NA_data)] X 100/ M_serving.

[00140] The table of Figure 5 illustrates how the foods in these groups are
ranked according to their healthfulness based on their respective healthfulness data
produced in accordance with the process represented by equation (27) and a

comparison thereof against the exemplary comparison data included in Figure 5.
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[00141] In such enbodi nents, the healthful ness data is determned in
a ninth, common manner for foods within a ninth netagroup conprising
the followi ng groups: dips; dressings; gravies;, sauces; soups,
condensed; WORIPH2SRTE; and spreads (other than sweet). HBCEUS2009/055445
heal t hful ness data (HD) for these groups is obtained based on a

| i near conbination of the food's fat content data, saturated fat
content data, sodiumcontent data, sugar content data and energy
density data. In one such enbodi nent, the healthful ness data is

produced by[d¥é4dEslsisnghrmkadineds, {rethealtbfulpass, dataisoiatermined ireonini. a,

! qubgMinonmangat BEED o fyT ERRIRLR corbiirg 5 s drlp °

of Fi gdlpe, Brdskingst gravies; kmwetsheodpsodsndens’edempgr Blipsand spreadk éather

accord to t.hful n their respectiyve

neal t nftateetfial e BRaMEST et BER - BEs Privre i Shpiesed on a

r epr es gRéscbombigstiort dfaRe (abt)s M dokteADORA! saufatéd]ﬁﬁ @@hteﬁﬂ@atéséodlm
exenpl ary conparison data included in Fig !)dll n such

enbodi fEREst detAesygasicoRtant Haesangheneroy daBeibt At phe au%eﬁnh
gggzg; hég&hfhmaéé d§4a lQ'p?od‘hcre@ OB AHPEPIAQDE | RitA S LM 10A | b, %d

gumes di'shes; beet dishes; breakfast m xed
di shesEQ:_ld@%@Sde ch| li, stew egg di shes; fish & shellfish
di shes; | anb dishes; pasta dishes past a, cooked por k di shes;
poultry dishes; rice & Igr ai ns di shes sal ads, nmain course; sal ads,

si de; sandwl0dfd2]l (28hHDSFRdaiad [(/%ﬁeﬁ%.tdaéﬁlﬁ nEagatadibstdatard@ X The
heal t hmggﬁﬁﬂ]agqbal M—_@%Rjﬁot hese groups is obtained based on a

| i near tion o od's fat content data, saturated fat
content data, sodiumcontent data, sugar content data and energy

b oduced. by o aaL e BHETOARAS (TR ralbs RMARG 1064 TR dolopde o,
as f ol rawed according otbeBihealioninass Lagex aatbeirrgspectivesreaithfuljess data X

F data t

2010/ Ob?&% 5%@@7‘20&5%&% &)Okeg% %%gé%ﬁ%%éy%@%?tgg oP) ﬁn Igures 7

and 7Acoinbadsoratherdudsigbingt thecslemplatyreesepayison pigtaineludad ke Bigace6r di ng

to their healthful ness based on their respective healthful ness data

produced in accordance with the process represented by equation (29)

and a conpajlicdd4] tlhesruebfemtg:ailmemtstﬂm reatthfllimrsg datanjsaddtsomnediirea tenth,

i ncl uded in Fi guresf la (A‘

ommon manner for foods within a tenth metagroup comprising the following groups:

beans, dry & legumes dishes; beef dishes; breakfast mixed dishes; cheese dishes; chili,
stew; egg dishes; fish & shellfish dishes; lamb dishes; pasta dishes; pasta, cooked; pork
dishes; poultry dishes; rice & grains dishes; salads, main course; salads, side;
sandwiches; veal dishes and vegetarian meat substitutes. The healthfulness data (HD)
for these groups is obtained based on a linear combination of the food’s fat content
data, saturated fat content data, sodium content data, sugar content data and energy
density data. In one such embodiment, the healthfulness data is produced by

processing F_data, SF_data, NA_data, S_data and ED_data, as follows:

[00145] (29) HD =ED_data + [(2 X SF_data) + (2 X F_data) + S_data + (2 X
NA_data)] X 100/ M_serving.
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[00147] In such enbodi nents, the healthful ness data is determned in
an el eventh, comon manner for foods within an el eventh netagroup
conprising the followi ng groups: fruit - fresh, frozen & dried; and
fruit & veW@24HV8342gi ces. The heal t hful ness data (HD) fRET/U$PEEIAIS5445
groups i s obtained based on a |linear conbination of the food' s sodi um
content data, sugar content data, saturated fat content data, fat
content data and energy density data. In one such enbodiment, the

heal t hful ness data _is produced by processing NA data, S data,
SF data, F_d80#6indherablgs 8] Figsrésol paddA ilusirate flog1agjoq@say thee-groups

ED dat

M ser V|6L‘°F1g4é rEﬁl%e&%%@S@EﬂQé? W%ﬁlﬁesﬁ%@gh%& tgg?:??édﬂc \?i% é%&gg%n?%sedata
f oods i prothesckingaasapiarare avithehk guiocass sepliesgnted ttmuatlbaézﬁ)himllmess
based on their respective t hf ul ness_dat.a cor

i th e ses R RHf acdfeUBe syl FomPeey TARe Mot agRe

t her eof7mgai nst the exenplary conparison data included in Figure 8.

[ 00150] In such enbodi nents, the healthful ness data is determned in
a twelfth, common manner for foods within a twelfth netagroup

conpri si ng tjpe144l wsucpedbodipssnty, ege habitidainessidatads deteegiricaldh as,

cooked. The heal t hf ul ness ata HD) for thes S is obtajn
baseq IOt mmen pAar TaToats PHEn Aot el osRceRPrladdne
sugar GRIéWiIRE Jiedss: fr%ﬁtlﬁ@éwﬁoﬁéﬁ &Qﬂr&jeahd ﬂ@ﬁt% végﬁattatﬂ@mu%g Tata and

energy density data. In one such enbod | ment, alt fuI ness data

is pr odl&%*ﬂftﬂig}eﬁﬁrdﬁi@ﬂéthj)rﬂhemréupgmté\mespaaa@ an afingar gomhignation of

(E 5)131 i %“e"*‘é?a‘f gg{)&% Toé’%t?cg”w %é @ﬁ@/aﬁg %%'%f";&@ gntggtt%ﬁ{tQ%?l]

F_dat a)dorterii@ata shd eneigygiensity dataf 00 bB2]suThenttxoireeif the hpaitbiubress data

hel 7 TESTRIREAAB-LERT bR TS PR8LSE. A48, FOBMEAPERLL g dlBions

produced in accordance with the process represented by equation (31)

and a conparhsom! RefHeAD 268 Wata + 12 LECHRLF WA GREY SO AL _data] X

included in |gu
100/ M_serving.

[00149] The table of Figure 8 illustrates how the foods in these groups are
ranked according to their healthfulness based on their respective healthfulness data
produced in accordance with the process represented by equation (30) and a

comparison thereof against the exemplary comparison data included in Figure 8.

[00150] In such embodiments, the healthfulness data is determined in a twelfth,
common manner for foods within a twelfth metagroup comprising the following groups:
vegetables, raw; and vegetables, cooked. The healthfulness data (HD) for these groups
is obtained based on a linear combination of the food's sodium content data, sugar
content data, saturated fat content data, fat content data and energy density data. In
one such embodiment, the heaithfulness data is produced by processing NA_data,
S_data, SF_data, F_data and ED_data, as follows:
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[ 00153] In such enbodi nents, the healthful ness data is determned in
a thirteenth, common manner for foods within a thirteenth netagroup
conpri si ng the foll ow ng groups: gelatin, puddings; ice cream
desserts; WOV EHnovel ties; ice cream sherbet, sor bBET/USMEAMSS44S
pi es; and sweets - honey, sugar, syrup, toppings. The heal t hful ness
data (HD) for these groups is obtained based on a |linear conbination
of the food's sodi um content data, fat content data, saturated f at
content data content data, and energy den5|t¥eﬁdata one

such erbodi 0511t KahER T R A [Sasa 7 (o SEa gt * (5

NA_dat ay dptsd data, and ED_ data as follows:
[00154] faggt%ﬂ%( % datzrav"%f [(2 X SF data) + F data + NA data + (2 X
S data)] X 100/ M serving. [ 00155] The table of Figure 9

illustrates [HeVE4] henbassls o‘fFug{di‘é%ﬁ IRISBARS IR tHeBKEE irPhess %tdlﬁbsté?e
their healt hf ul ness based heir respective healthful nesS data

pr oduceganked aeesdingrie éhaif healthidnessokassd anihersesnastive pealthiainpehdata?)

and a t

el aadaouace i hesOEleRel v B3adets EBELBRLEARAN 151 418

heal t hfadmmsodah@reofsaghﬁnﬁrthé ezembplanacbémopatisenddta inaudahinrfgure 8AL. or
foods within the foll ow ng group: breakfast cereals, RTE. The

heal t hful ness data (HD) for this group is obtained based on the
sat ur at ed f 400tadjt émsuctatabodimdnts, ftioe tealttfumess dals is tsteminedontent

dat a, r._content data LU apt.en at ry fiber.content

dat &' i eRaf softiat Retnat BF il Al inABGRn ALBbRLL Coniilsits P

2010/ OZEWH@M&%O@eVa@EMmﬂmﬁ dffeaih ddgsertided thfanh newsdticbaica drsam,

pr oduce% l{e Bes_si ng SF data, F data, S data, NA data, DF_data and

ED_dat Sheget; srpghsvest pies; anghauests (ﬁ@”%@a(rlﬁjr%t@?mws +TNg 2 X

S_dat a)nhehithfulstisaiata (HOR R tHedWyrdabsis obhinddbatedon QAinelt s6hMinBfon of
the food’s sodium content data, fat content data, saturated fat content data, sugar
content data, and energy density data. In one such embodiment, the healthfulness data
is produced by processing NA_data, F_data, SF_data, S_data, and ED_data, as

follows:

[00154] (32) HD =ED_data + [(2 X SF_data) + F_data + NA_data + (2 X
S_data)] X 100/ M_serving.

[00155] The table of Figure 9 illustrates how the foods in these groups are
ranked according to their heaithfulness based on their respective healthfulness data
produced in accordance with the process represented by equation (32) and a
comparison thereof against the exemplary comparison data included in Figure 9.

[00156] In such embodiments, the healthfulness data is determined in a
fourteenth, common manner for foods within the following group: breakfast cereals,
RTE. The healthfulness data (HD) for this group is obtained based on the saturated fat
content data of the food, as well as its fat content data, sugar content data, sodium

content data, dietary fiber content data and energy density data. In one such
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[ 00158] For this group, the nost healthful foods have an HD val ue

| ess than or equal to -0.36, while | ess heal thful foods have an HD
val ue greater than -0.36 and | ess than or equal to 1.66, even |ess
heal t hf ul Wégdw/®de an HD val ue greater than 1.66 and PEEES2PA135435
equal to 2.91 and the nost unheal thful foods have an HD val ue greater
than 2.91. [00159] In such enbodi ments, the heal t hful ness data
is determned in a fifteenth, comon nmanner for foods within an

fifteenth netagroup conpri si n&@t he following group: coffee/tea drinks
wi t h mienkbodimenty e bedlinfuleess detads pf@p@@bmﬁ@%m@@ﬂ@ﬁ:ﬁﬁﬂt&ed

based t 3,%@ fat content data, the
sodi um congbgrﬁﬁﬁ}é{tg ﬁgnuéﬁaﬁgl%%é% It ata of the food. In one
such enbodi nent, the healthfulness data i s produced by processing
SF_data, F tigpan {ip ] 4
HD = ([ (2 xﬂg}ﬂ%@l Eﬁi’i ﬁ?z %%ddﬂ%}? ﬁ?ﬁé %—dﬁﬂ%ﬁ SF-9eRa & @%Q+§,§ data
kcal _DV:DF_data] XA006M] séving hi s group, the npst heal thful foods have
an HD value less than or equal to 3.25, while relatively |ess

heal t hful foods have an HD val ue greater that 3.25 and | ess than or
equal to 3. {00058¢vEer thissgrobpathehhost Headhifvl foade have ED Hiavakiedessathan or

]E 223 :’ﬁé\'jél t§n8ﬁf§e éhea% i'g;a{tﬁﬁﬁ’f%o ﬁ%jw?é% IQBC\I/a Jéﬁf&%@?heﬂh%l %@%HA less
enbodi niwam 6r; edu#tg :ch]?m Sf/evl\: {eesﬁxe?ﬁfgfa][ ioieldde(aee ah;hﬂavalueegrsitgt g&ngrhhfgfs and
heal ¢ nfeIBga o huni T ot bid ik og: witiwathd ot fte shuda Vel ergrgater
sat ur atiesh Pay. content WO 2010/ 025422PCT/ US2009/ 055445 data, the fat

content data, the sugar content data, the sodiumcontent data and the
energy density data of the food. In one such enbodi nent, the

heal t hf ul nefx 18] aln suchreraitsBchehis, RlehestingeSiaiadetEntined in §_dat a,
NA data and ED data, as fall ows:
fitteenth, common’ manner for foods within an fifteenth metagroup comprising the
following group: coffee/tea drinks with milk. The healthfulness data (HD) for this group
is obtained based on the saturated fat content data, the fat content data, the sodium
content data and the sugar content data of the food. In one such embodiment, the
healthfulness data is produced by processing SF_data, F_data, S_data and NA_data,

as follows:

[00160] (34) HD = ([(2 X SF_data) + (2 X F_data) + (2 X S_data) + NA_data]/
4)/ keal_DV.

[00161] For this group, the most healthful foods have an HD value less than or
equal to 3.25, while relatively less healthful foods have an HD value greater that 3.25
and less than or equal to 3.471, even less healthful foods have an HD value greater
than 3.471 and less than or equal to 4.18 and the least healthful foods have an HD
value greater than 4.18.

[00162] In such embodiments, the healthfulness data is determined in a
sixteenth, common manner for foods within the following group: crackers. The

healthfulness data (HD) for this group is obtained based on the saturated fat content
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[00163] (35) HD = (ED data/ 3) + [(2 X SF_data) + F data + S data +
(2 X NA data)] X 100/ M serving. [ 00164] For this group, none
of the foods are graded in the nost healthful foods category, while
rel ati vel yWoee/aggkt hf ul foods have an HD | ess t han orPETUSHOKIS5445
1. 805, even less healthful foods have an HD val ue greater than 1.805
and |l ess than or equal to 3.2, and the | east healthful foods have an
HD val ue greater than 3. 2. [ 00165] In such enbodi nents, the

heal t hful ness data is determ ned in a sevent eent_h, conmbn manner for
f oods watdithe fateontant dalan haysuags:cohtesh datge Hiecghdiam eohtealt dataanteibe

data ( Al [ bt ai .
cont entTegpZdershy Sl 8B o kRS kST Eodhenl ind AbAR R8s e s
sodi umproduesnlt bydarbaessing Shedeatae FQyatdeBsdaty, NAt datafartidieDf datd, ad follows:
such enbodi nent, the heal thful ness data is produced by processing

SF data, F data, S data, NA data and ED data, as foll ows:
[00166] (36)0HMD3F &E5)dHih=LEP(dats/ SF+@R 4 SHdath) X f-_didd &)S_Hath d42 X +

(2 X NA fda M_ser vi ng. [00167] For this group, the
nost h@ﬁJf‘iﬁ?%)h)@@ggﬁﬁg%n%n HD val ue less than or equal to 3.2,
while relatively | ess healthful foods have an HD val ue greater that
3.2 and les u o] 7 e heal t hful foods ve. a
HD val ue gr 3%412)% ﬁ]t ﬁérrﬁgg. ﬁoghdncﬁl‘esgf tﬁ%gﬂo%srg%qqﬁ‘?e‘i @tégéosgﬁlgaﬁﬁgﬁfoogs
| east hatddany, whilkookitivilavessaredtbiul fdads lpveadieinDtlesanthan @r equal to 1.805,

[ 00168] 1 n, such i ts, the heal t hful ness I s, determ ned i

& el ghieuRUFES TRAHRA SAERAerat FPOGHS SiecHin i eha SPBIar PRy TGP st gauel o
fruit, xaneRcthe Téest heakifof abos have ah M MlefPéatbpirangg.oup is obtai ned
based on the saturated fat content data, the fat content data, the

sugar content data, the sodiumcontent data and the WD
2010/ 025422 R§gHe8P2(0QIBAYsdiments, the healthfulness data is determined in a

seventeenth, common manner for foods within the following group: fish, cocked. The
healthfulness data (HD} for this group is obtained based on the saturated fat content
data, the fat content data, the sugar content data, the sodium content data and the
energy density data of the food. In one such embodiment, the healthfulness data is
produced by processing SF_data, F_data, S_data, NA_data and ED_data, as follows:

[00166] {36) HD =ED_data + [(4 X SF_data} + (4 X F_data) + S_data + (2 X
NA_data)] X 100/ M_serving.

[00167] For this group, the most healthful foods have an HD value less than or
equal to 3.2, while relatively less healthful foods have an HD value greater that 3.2 and
less than or equal to 4.7, even less healthful foods have an HD value greater than 4.7
and less than or equal 10 6.6, and the least healthful foods have an HD value greater
than 6.6.

[00168] In such embodiments, the healthfulness data is determined in a
eighteenth, common manner for foods within the following group: fruit, canned. The
healthfulness data {(HD) for this group is obtained based on the saturated fat content

data, the fat content data, the sugar content data, the sodium content data and the
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energy density data of the food. In one such enbodi nent, the
heal t hful ness data i s produced by processing SF data, F_data, S data,

NA data and ED data, as foll ows: [00169] (37) HD = ED data +
[ (2 X SF_dWPayiomif22 X F data) + (4 X S_data) + (2 X NA RIEVERPIINSHAD/
M ser vi ng. [00170] For this group, the nost heal thful foods

have an HD val ue | ess than or equal to 1.56, while relatively |ess
heal t hful foods have an HD val ue greater that 1.56 and | ess than or

equal to 1.93, even less healthful foods have an HD val ue greater
t han 1.eo8rgshdensily slatehelithe foedyuisl oneos@hzembegisenhdhe bealthfuiagss aatalis

f oods a h Y/ sAlef .
enmbodi %E%n@é&ﬁt%rég%ﬁnﬁéﬁné% ga@aisg—z‘%aet ’elpl'ﬁri‘?\%%% %d)ﬂclidin%’t ee n{l%v,vs.
common manner for foods within the follow ng group: nuts, nut

but ters. Thaydasht (Al pess et HR XoF Wi p0UR linapBiabnsdidaped

on the satu cont ent dat a, content data, the sugar
cont ent(2 dana, datad > 600/Uvh swvingnt data and the energy density data of
the food. In one such enbodi nent, the healthful ness data is produced
by processing SF data, F data, S data, NA data and ED data, as

foll ows: [00170p 0R grthiy @8Yp Hbe-mgstibealibial fopps-haye antiSralyatliegs than or

F data + + i tNj
group, il %éggﬁ'g?'h%ﬁ@a%@ﬁgw >efe égsgig%aelmﬁé%q%%ea nng E t \[&ﬁ@%@%ﬁ é&l%?tog 5@
cat egomyd leds thanroelegtiaMel y93 esenhess hddlthful fombishahvavan HD Jdie/gleateritiess
t han or ual . to 1.5 even. | heal thful K fo ave an HD val u

o oat o EHART 8 tBaor 4 6,557 Aa dimie el IR el and Vel
heal t higidatbp@@n 3127e an HD val ue greater than 5.6. [00174] In
such enbodi ments, the healthful ness data is determned in a
twentieth, common manner for foods wthin the follow ng group:

snacks, ot hgyo17Theln@ahtdmhbddie@atsd dicahddtiBiulhess ddthss geterrnined it ai ned
based on the saturated fat content data, the fat content data and the
ener gy NHEHENL), eppmoBMIer feffgods Withindhe fellowing group: nuts, nut butters. The

healthfulness data (HD) for this group is obtained based on the saturated fat content
data, the fat content data, the sugar content data, the sodium content data and the
energy density data of the food. In one such embodiment, the healthfulness data is
produced by processing SF_data, F_data, S_data, NA_data and ED_data, as follows:

[00172] (38) HD = (ED_data/ 3) + [(2 X SF_data) + F_data + S_data +
NA_dataj X 100/ M_serving.

[00173] For this group, none of the foods are graded within the most healthful
foods category, while relatively less healthful foods have an HD value less than or equal
to 1.5, even less healthful foods have an HD value greater than 1.5 and less than or

equal to 5.6, and the least healthful foods have an HD value greater than 5.6.

[00174] In such embodiments, the healthfulness data is determined in a
twentieth, common manner for foods within the following group: snacks, other. The
healthfulness data (HD) for this group is obtained based on the saturated fat content

data, the fat content data and the energy density data of the food. In one such
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WO 2010/ 025422PCT/ US2009/ 055445 enbodi nent, the heal t hful ness data is
produced by processing SF _data, F_data and ED data, as foll ows:
[00175] (39) HD = ED data + [SF _data + F _data] X 100/ M serving.

[ 00176] Fowotzhiogzgzaup, none of the foods are graded wi pCu/uSHIVDSHEST
heal t hful foods category or in the relatively |ess healthful foods
category, while even | ess healthful foods have an HD val ue | ess than
or equal to 5.491, and the |east healthful foods have an HD val ue
greater than 5.491. [00177] In such enbodi nents, the

heal t hfemhbreimeniatize healthéulpess datd is progiutee by prddessing Sjbrd&nbsn Freatzeand or
f oods hin th Eol | owi ng group: snacks - popcorn. The heal t hf ul ness
data ( as?{'p OW¥'oup is obtained based on the saturated fat

cont ent data of the food, as well as its fat content data, sugar

content dat [ copt ent. data, .dietary fiber t data and
ener gy densfq%ﬂsf%gt Q{a)l oﬁ?%—é’%&a Jér@%a‘?%@ﬁt%—‘{)aﬁ@ ’EEQ{’W@W@QS dat a

i s produced by processing SF data, F data, S data, NA data, DF data
and ED_ data o] 0

oy S1oBeL KRN group. rodd R odst e e Rtk e
l[OOl??]focEiHcatag@'ygxr?um?? n‘el?wg?slfséw@dl I'dhhﬂtftboldt“socaﬂeghf ?'amhlwheuda lesd vlnl'lﬁlthful
ess an, or 0 , ile 00 Vv n

val ve. o Ve SO R3S (el tharka eaat fop 404, A ihs 98 heafi! fiagt have
heal t higal HHQRAR daderamrHP4udl ue greater than 4.0 and | ess than or
equal to 6.3 and the nost unheal thful foods have an HD val ue greater

than 6. 3. [00180] In certain enbodi nents, nethods are provided
for selecti[miamy ingestdmigodiveds, the mammmé@tdaﬂa@di@t@rmh@dmoﬁwmp
to control body weight, while sinplifying the task of evaluating the

rel at i VESth@RIDRRP INFHEE f%foad%afﬁainda?éolloww gEIP; ARACKY-tRPPERINeriditce to
Figure hlanthfﬁIne%Q@la I:'SU‘be‘ﬂnQ%ro%pﬁ%Sféﬁr%éi RedQh theWelurafdFatdntént a
week, a variab |s set ) consuner considers ingesting a
candl daeta ¢ldbe food as well as its fat content data, sugar content data, sodium content data,
dietary fiber content data and energy density data. In one such embodiment, the
healthfulness data is produced by processing SF_data, F_data, S_data, NA_data,

DF_data and ED_data, as follows:

[00178] (40) HD = ED_data + [(2 X S_data) + SF_data + F_data + NA_data —
DF_data] X 100/ M_serving.

[00179] For this group, the most healthful foods have an HD value iess than or
equal to 3.02, while less healthful foods have an HD value greater than 3.02 and less
than or equal to 4.0, even less healthful foods have an HD value greater than 4.0 and
less than or equal to 6.3 and the most unhealthful foods have an HD value greater than
6.3.

[00180] In certain embodiments, methods are provided for selecting and
ingesting foods in a way that enables the consumer to control body weight, while
simplifying the task of evaluating the relative healthfulness of a candidate food serving.
With reference to Figure 10, at the beginning of a selected period, such as a day or a

week, a variable SUM is set 20 to 0. A consumer considers ingesting a candidate food
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WO 2010/ 025422PCT/ US2009/ 055445 servi ng and obtains 24 data
representing its identity and/or its nutrient content and a
predeterm ned group including the candi date food serving. In order to
eval uat e tWe2dwaRi@bility of ingesting the candi date f oRI/BEOWVOSHAS

t he consuner obtains 26 food energy data and rel ative heal t hf ul ness
data for the candidate food serving based on at | east one of the data
representing its (1) identity and (2) its nutrient content and group
classification. Such food energy data and rel ative healthfulness is
det er niseedngandiobtdins24 dater represieoting ité idenkityt anidiordtivaritiegfenatent and a

11 or SReISRE] g DR BitiRe SAheBE Brl Seb A, A orRyallerd e Y

| abel i @@s@éb.&tyfcmﬂ;a@t[nglm caﬁdacnatemﬁ)é@mng mbeﬁimatr@r obRis£F6 RBENt
t hose foods that provid r eat est s&@: ety f m ni mal kcal , as

wel | a$ngr atfaﬁnar{ﬁ!at'ﬁ% gfﬂ?'ﬂa‘u Were ot %@Hﬂ%&%ﬁ?&@%ﬂe Sapehe @t
heal t h 644t @Rk @s dé’ta%bh%sbﬁilrﬁf{‘% ) ﬁdbﬁtﬂpér?@@ﬁtsfrﬁﬁ%t%hfénﬂand group

nutritional profile as ‘cl osel ned wth public health
r ecommtasaificatien. sichdeed ena&w deja ped yelaww el thi ulnws determirsst @ pi nk
square r d | e 0 ritional
val ue totn)é?:(l)é/sgﬁ glﬂg?&%o ‘E‘ are #%&%0%% éjr@gmts ISLY h 're ff’%l ness or
convemheattbfuhfeseas rermgesemei:i by wmnnetlycdrffeﬂeeat and segg@teat:ofomdsd/bhahapes

whi | e not i nto eral l nu ri.tion

el + nod rtReas P EbiRG of a 708 Bledlibl T BRI tea il s feapat those
eating fcﬁtbmmhpmvm@ﬂ&u@@ﬁbatéstrﬁad@fyabr @imimal kcal ab YBlIGH a Bagigandlprome

f ood ener%’é data and rel ati ve heal t hful ness data thus obtai ned, the

consuneYhigemesheiasaly gREVIPeRts Publichealty ovidslnes: ablueigapelrde derreseod
Ser Vi Ngoddy wigy B%Eﬁ%ﬁoh@ﬂproi;@th%@rﬁ&lt 8s cio‘%@ly%i@ﬁla'&%th"ﬂi‘bbh%%gltﬁ 0

consune a snack f nmust deci de between~a ag of fried corn
chi ps &@ep ramgagafmnsm @@Bﬁ hape saiiety had stytriions! virees; a pinkstvare to

heal t hf

and dedraSeaBRLS st bRAI fitinal SRy OERRRESH VSl Ip TR RO BE Sre

][el a'é i Vikelydo ehbafcd bd taﬁefu[rﬁ]asm aosvamee%ef afveatimlgl and iaarvhitel“czirtcleoifo t he
rrea corn c e consu r ecC

cand: ddrRrepaaBads Figniend Fiaiag BRBics renfituanid Sysh SikiBosrunen

t he comsslimgs ofgalisty qarosiddesasure andcdabe gapast Slesalihyating pla“rgﬁﬁém on.

[00182] If the consuner has decided that a candidate food serving is

suf fi cP@HP‘F'Ve@l@bF‘PHP(ﬂ“OBr selected it in preference to another such
candi date food serving, based on 42 WO 2010/ 025422PCT/ US2009/ 055445

[00181] Based on the food energy data and relative healthfulness data thus
obtained, the consumer determines whether to accept or reject 30 the candidate food
serving for consumption. For exampie, the consumer may wish to consume a snack
food and must decide between a bag of fried corn chips and a bag of popcorn. He or
she obtains their relative healthfulness data using one of the processes disclosed
hereinabove, and decides 30 to select the popcorn because its healthfulness relative to
the fried corn chips is more favorable than that of the fried corn chips. Thus, if the
consumer decides 30 to reject a candidate food serving, the process returns to 24 to be

repeated when the consumer again considers a candidate food serving for ingestion.

[00182] If the consumer has decided that a candidate food serving is sufficiently

healthful or selected it in preference to another such candidate food serving, based on
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t he obtai ned food energy data the consuner deci des 30 whether to

i ngest the candidate food serving or to reject it. If the value of
SUM woul d exceed predeterm ned maxi numdata if the consunmer ingests
the candi d¥02H Y& 28erving, the consumer decides 30 to PEJBEWNRSSHAI
the process returns to 24 to be repeated when the consunmer again
considers a candidate food serving for ingestion. If the consuner
deci des to ingest the candi date food serving, the food energy data is

added 3% t S,Ul\/(l1 t he consuner, ingests 36 the candi date food servi 8
and t hehg faod griesgy Batahe GopRURepdaides Whuhethes (e biassiibe cagdidate

consi depgd %efﬁrg?bldt%tréjécf’@d IF%Ré Y/hﬁh@ JrYUN Wﬁﬂ ERibedd e&%tb?mm@d mamm m

appr eci at ed st eps need not be carrie In the order
i |1 ustrdatad.the pomﬁume@nggstaéh%pmcb@atatf@@ﬂ séring: He mrtwrnar dleakies BOtihe

cons u”%] ﬂ%'ngqﬁé okl sBeaLt af | irligtﬁsoed é@a@&qﬂﬁé}ﬁ %%%é@%%b\%é@ﬂat a

can vary e en on person eren t he
consu rrm'onsms de ad t:lwce foad etedarh@fdrmngbsaen vifrigs coasuunercdmmides tonegdsd tHee

|ngested ts .the othe in e ect 0C s illustrated
| nOF o Rt Beteing R oty Sk SR AR nsier fiossts
ser vi ngGegrarnaitiany fdodesceang 4ne rth@ﬁdao@ggrétufr@rtotzhaow [RpESBd G Hat e
food serving [00184] A method of selecting and purchasing

food f cﬁonéHﬁ?ﬁ AERINGPNSIders 3 icAgdidate fred serving fesiaestian-nk 4l beeapeasinted
food er{ﬁé@éteﬂ@éﬁ ah8 3s| AekRt ﬁ&tb%dcdrﬁefbguhffhela c%eW\ tréteOTEWisq be

consi ders whet her purchase a given food o ere or s ,
consu mppg@@;@ﬂeﬁébat%e ofdaran méyirreiberaonagmet sonsiders ithey healthfdness data and

nut ri e%eﬁfﬁ%&g?'&?taaca% éj,gt bgh&ﬁges|&gg°'+an¥) qurll(ep% the food offered

for sale n or 0 éva ur chasi ng the
food, the consuner obtains 260 rel ati ve heal t hful ness data and food

ener gy dat aé@@fsﬁ heV\ft%%'tti@? uﬂﬁa%@ykﬁ?%h&n@anﬁ Q?OO% ehvings, agnrdou

representing 1ts (1) 1dentli nutrlen conte
cl assi féaccapisame o |ﬁgeﬁjedra§md hrejeatsrilae lottrperdinf edfedt th.emrbcm a@s estgdied in

Wat cher, t hat d | ays_ an i on.its pac i
Fepr oo EieiRg TREAHER o R icko Bhodic EKE Bty TaEs Py By be o
t he pr adustimef aad edaﬁwdﬁr&@lrejectdcsmﬁnblatéfcrmysebemg packaged food that
does not display such an image, so that the consuner inputs an
identification of the packaged food, or else its classification in a

respecti ve [H0 Gt eArr'nateddfotﬁedlegﬁnngan:apdrdmaBmgéMd fopbastimplidh atiliceig the
such as PD, cellu one to,qgbtajn a dispLay of t

ol ot | VERHUE RISt U S ioBd FOPTLIE HoIRBREO0 8 BEMI & lhen as

di scl Oi'.emﬁ@rh@r tondiderd efRitdreb ®drcHdse ™ @Mn AlcGiRPedfdreark, HEfortimer
produce that |s unpackaged and the consunmer may obtain the relative

heal t hfSYPRERS2(heatadrerepepingite idgptityaans/orts mafientpeniantaed aas for the
packag%éﬁeﬁmh@& I@m&g; heradzr@ﬂﬁ fé@cPBﬁé%H%rr%aléa rder to evaﬂaqgjg&{]

Based on the rel atl eal t ness data an 560 enar gy
t he conlsgivebilityef purahasingvihe fost, the cansswper abtaine 260 relathee hemthfdoess data

B 2y 88 oFRAH 1 SORSHIBE EM S bl R SRR RRREp006

cooki e [dél'rhﬂzy aed )iisenutdsittcohtdnband gdaipaclasuiﬂrfamod eTied foddaapberovi de

a si rrplp%C ageds ]1008' n fgsrg@velgmfchersdr%léé agge% d dhemdlsp?ays an image on
its packaging representing the relative healthfulness data and food energy data of the
product offered for sale. Instead it may be a packaged food that does not display such
an image, so that the consumer inputs an identification of the packaged food, or else its
classification in a respective predetermined food group and nutrient content, in a device
such as a PDA or cellular telephone to obtain a display of the relative healthfulness
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[ 00186] When the consuner has selected all of the foods to be
purchased 280, he or she then purchases the selected foods 290 and
delivers or has themdelivered 296 to his/her household for
consunpt i o0 2010025422 [ 00187] Figure 12 illustrates a datRCVBEWHSFHY
system 40 of certain enbodi nents useful in carrying out the processes
of Figures 10 and 11. The data processing system 40 conprises a
processor 44, a storage 50 coupled with the processor 44, an input 56

coupled with processor 44, a presentation device 60 coupled with )
pr oces $tta.a8 digelosa mers fullxthesisbeawe dupichd algothe @M@@Braszmpduce that is
[ 00188] kSl : ;

tesict op L PR At P PG RE iné Feiftile Hea AR £PERHA Rod
enbodi remergy date in thrpusars® novner as éor tba @ackagesifeod fackirigethp dnaga

keyboa nd-click device (such as a nouse), a touchscreen,

am cr%%ﬂ@%gﬁﬁﬁéérﬁﬁ'( es), a renovable storage or the |ike, and

presentation device 60 conprises an LCD display, a plasnma display, a

CRT di spl a i i . i n
certain IOo ngp@fa%i u (% %géedngﬁ lcq'i%r]r}v:se n?tg\%eﬁgaﬁp%%ésggjag gﬁ% %hedfé)to g eln% g‘%%‘?é%i grﬁ'&

t he pr edetemnst dei@drhined vg'remhémsko anﬁe;btrm”ltrejept imhme}‘fo?]? Gclarpwd;h‘agemﬁort he
rocesses necessary to produce the rel ative, heal t h nes ta as

S urmmar (EXBEPIG, R GRRSHRT TTah)VIShi BitisitrssAopkiss cre sbon Rodeside Dettesngh
(40) hengicoaipriing blshdedfahe shme kil ot dotkid EPid RflathvaarsaitHRiress Watd 8nd

i nput 56, the consuner inputs data identifying the food to be

consuméePrbenergydlab Privise 3 simrieped straightfoerend imeans: fopaldng thisdecision.
predet erm ned food group, and processor 44 retrieves appropriate

instructions fromstorage 50 for carrying out the respective process
for the idefﬁmﬁéda%&dﬁaﬁenwm%faﬁsa e d@ﬁ&?@?@&?é?‘ég%%@?ﬁﬁ%m,

food i ¢edrdhe tHah ?uﬂt‘h‘é@eé e SQE48§ R 210 drRPeIFRRYPShasRei idlivafRn
the consuner inputs food identification data, processor 44 accesses
such d&98 te bis/rmiausgheldJor eugindiop. and then retrieves the
appropriate processing instructions based thereon. Processor 44 then
pronpts the consuner, via presentation device 60, to enter the

rel evant onE¥187] Frighte2 Spstiates 2 datapapeessnodysiem i of serdain
M_ser VigithodihahtsNer P Wn%@uﬁlﬂ%ﬁar&ﬁéss@s PRt aﬁﬂ'ﬁ‘?hﬁgcha@é
epen f out .

candi date food serving nding o e process to be carrie
Pr oces popcesgingraystain 40 eoguxiseda nropersod d¢ 2 soragalb® govped mithdhe

equat i 0 e i |t hfulness
Gata. BraseesSl st AP PRl S G BB PIGGAE o BlebPlietBg bhod elRigec
t he r ehathi precéssalr Uifandreessmdaitatidne 64 eoupderbwite processor 44.[ 00190] I'n
certain ones of such enbodi nents, storage 50 stores the necessary
wei ghting data and conversion factor data necessary to carry out one

or nore of {0088} odrese systemml isimgdlanmerded at iadPISA ( [ptaphooonmlier, H&Fktop
her ei nabove,to produce,food enerqy.data. i i.nput 56, the sumer
oot & oMbt R Biestne Breertat h o tioR SRtbaRS ne pir 885
t he datcanipness ohebrimdiidma kelpad, Eokad\bbArdNa paitt-drifleNckareics (SR 688

avai lable), for a food or candi date food serving depending on the
pr oces$NUSShHe tACPPERERHA MIGEPRRANESs ivitaa(eph & leavEleorage S 4 ke, and

wei oht iR ARBralicensy B5bAthd AL eD dlabiay, £5la88E g ay ORTSSHA0%

50 and processes the iInput data according to one of ‘equations
t hr ouglpriptes) lighds, pEddeeethenlikef ood energy data. Processor 44 then
controls presentation device 60 to display the food energy data to

t he consuner. )
[00189] In certain ones of such embodiments, storage 50 stores data identifying

the predetermined food groups and instructions for carrying out the processes

necessary {0 produce the relative healthfulness data as summarized in equations (20)
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[00191] In certain ones of such enbodi nents, storage 50 stores

rel ative healthful ness data for a plurality of predeterm ned foods,
whi ch can be retrieved using an address based on an identification of
t he food i WPF01W¥She consuner using input 56. ProcessofCHUSHpeEides
an address for the corresponding relative healthful ness data in WO
2010/ 025422PCT/ US2009/ 055445 storage 50 and reads the rel ative

heal t hf ul ness data therefromusing the address. Processor 44 then
controls presentation device 60 to display the relative healthful ness
dat a t dhroneh {dpidiprginabove. To opigin they relawveéaﬁﬁmfhir@ﬁ‘égat@r, ugipginput 56, the
enbodi Al '

pr edet Gy amgF PRUASRaS e P o8t RYGE BintlRhd bifocd diekilor bilelt an,
an i dendertificaliaroof itsf pretietefroimgdifopdigrauwg, ahe pomessoretd whievgsiappuipriaé:

Processor,. 44 pr C n ress .for Lr ondi ng .f and . enet.

ot et T oBE RE BP0 Babvindut BRaPEPRR IR Lo B FERHER e
aﬂdr ﬁss%o&gmgsﬂéora@é admgremmta ab@d&tﬁ@e‘nb@ﬁde&ggtlygéﬁthfmh&ﬂet o display
t he food ener ta to the consuner, n,.certain ones
of sucKO¥ %Bﬂ?cﬁ%%é’% Qrﬂlép%éﬁoét‘?\/\@%ﬁletmpﬁ@g nyst ‘!SOQH%G}W'C%W%‘ $38d
ener gy pieicdsst 94 8ecdd3es SOERABLaAB iHSntAPRET ub BATtRerP RIS es thé 2
network. Wth reference to Figure 13, in certain enbodi nents a

pl ur al iEPpraFiatpRcesYae singlianshases thereoandropgssoretfciven dwerasisdhei ng

to dat | . S V| 7 0

obt ai nCPRESh 3 WreSKafigh AR2E 8655 Ehiatht TbleCentinb s PEaRt S ol

ei t her [iFo data, &_lata, dd_aleda,dM o$ersing hkah 08/, &1D tamduipld ad afa Serchfoaddatabase
t d in.thei tor. 0. Net k 70. LAN,, WAN, .

et 1 opBHRaates ps BRGS0 sSRIH dcheRditiEn Feuftort Sttt amied e

Ser ver Prbcedsor 84 thie] procussduatab ifut darsscodading &ndhe bf qemdions e2thaigh

for a Ingr/) e nunber and var hétlégOf foods and candi dg%e food servings

whi ch K&RIOPERRINSBAGRIEHE herlkiyneshearnddoresshr 4n Henromnitls Pggentation
net wor kievie®0 18 dilpid PaNbiloe Heklnfubless BRI tolthe BbasuiRgovabl e stor age

device or via an input of server 76. [00194] In certain ones
of such enbodi nents, processor 44 of one of data processing systens

40' and 40" [0ae6] Viesceriagh bigdibf dRth@nditnbRRY btoPRyedsdl stohes BioMEdBEEa
and control s conmuni cations 64 to conmuni cate such data to server 7

vi a neMgightingglatasapg spnvessiontpepr datamesessarny e cevy pesphe mgre efthei ve
heal t hf ; ; ; r eof
(ot - SRicERs8s Sanmhaingn §f phifionaRs) ARSI 1IFherclidbiv8 15 pRIGHEE o) °
rel at i eostgyadataf Wsmgsppd=iaa the opnsuneerriepds ieldatatRRQsCHEY ameFAT otbes s

| dent | etk et RS EAPLERH 19 L RO TR Z0ABH B PFokP Bk,

ener gy a, as
Sat_FATm, and ETOHm (as available), for a food or candidate food serving depending

on the process to be carried out. Processor 44 retrieves the necessary weighting data
and conversion factor data, as need be, from storage 50 and processes the input data
according to one of equations (1) through (15) to produce the food energy data.
Processor 44 then controls presentation device 60 to display the food energy data to the

coensumer.

[00191] In certain ones of such embodiments, storage 50 stores relative
healthfulness data for a plurality of predetermined foods, which can be retrieved using
an address based on an identification of the food input by the consumer using input 56.

Processor 44 produces an address for the corresponding relative healthfulness data in
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WO 2010/ 025422PCT/ US2009/ 055445 appropri ate, and communi cates the
produced data to comuni cations 64. Processor 44 then controls
presentation device 60 to display the received data to the consuner.
[ 00195] Th&O)HHaFE2 of Fi gures 12 and 13 are confi gur edPGUAUSZEGIOAI4AS
enbodi ments to produce neal plan data for a person on request. A nea
plan for a given person is based on a personal profile of the person
and rel ative healthful ness data and food energy data produced for a
variety of foods, either prior to the request for the neal plan data
or upostosagdh SpP @@dee@ds thege|stive bralthfpingss Hataj theralies using theladdreas may

be necBsalatol fa it LYRIOR BLANNGE 0BulE8D 1BLARA AL KLE. fe g EaS

and/ or eS|res o erson

t he pedaumbahaenghmnemelght body fat, gender, age, attitude,
physical activity |evel, weight goals, race, religion, ethnicity,
health restrictions and needs, such as di seases and injuries, and
consequent (i0d0ad} ylnrcmmm' @memfssmhcémmmﬂnentﬁhistsram% sterasibed edelgy

t he requgsting,per 0 in ure and
o oo Bk AHEEIGR prctip BRHEd ROCSLyhiH st BleRtdkyep sl e “0r
conmun bé@é@dn iy igetiivaticrasi tas $ocﬁ34mbat BetHet wredmey usBgvsiut 88. Processor

[00196] In certain enbodj nents, processar. 44 accesses approprlate

i nst r uftHRERRUAESHR BRSROr B ?‘Ur‘?ﬁp@(}%@ faodheaergyidala iy stakage 39 aims
each desifngd rdi éhlérby Hbtﬂh@ﬂﬂcﬁ’ﬁ usimgdne éhél%rsbaPréé&Qo@% ?nénoc‘,’é'nftr"éis

diet, a low carbohydrate diet, an etﬁnlca or religiously

appr oppresesataiioatdevise §0+e dismlay therfood Iehargifrﬂﬁtm Reoepnsumepr oduci ng
such diets are well known and enconpass the criteria and nethods
di sclosed b US ubl i shed patent application No. 2004/0171925,

publ i shed s@t dn certapowes of Susk ebnsiments e relakive baalttfulngss data

and assj

5004, o20§B5Ehd o ¥hefin ARt 1f BErRiSE R ddiffloddeRl = fenvervia o

ent i r engtwork. With fef@r¢0s toPrigoeestdrin ¢artamsamnbmhment§ melafahm«zﬂ dadgs data

and fo ced descri for _the

oo oo BreEashE SR B BRHTRY, BRafSRRIpRETRATH BaRONRNEI sitio duc:

and/ or aeméseta serves76 giadsnéteiorit he tarebiairpihanchéise tdeakhfulness ealat ifdMdrtas s

data apd the fo d en certai_n ones of such enbodi

o o B diorty Beies Bt to 6Bl & ChitiAcid BHED SREULBHIPoalE SN falabase

and/ or siwhs In thelr@forhie 50 W2 PRy BGTL MG 200N Ghétdvlitan area network
or an internetwork, such as the Internet. Server 76 stores relative healthfulness data
and/or food energy data for a large number and variety of foods and candidate food
servings which have been produced thereby, obtained from ancther host on network 70
or a different network, or input from a removable storage device or via an input of server
76.

[00194] In certain ones of such embodiments, processor 44 of one of data
processing systems 40' and 40” receives the input data from input 56 and the
consumer, and controls communications 64 to communicate such data to server 76 via
network 70. Server 76 either retrieves the corresponding relative healthfulness data
and/or the food energy data from a storage thereof (not shown for purposes of simplicity
and clarity), or produces the relative healthfulness data from the received data using the

process identified by the food group identification data and/or the food energy data, as
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f oods based on the food energy data in order to ensure that the
person can achi eve the desired weight |oss safely. In certain ones of
such enbodi nents, processor 44 selects and/or substitutes the foods
in order tWOPHKI/RF42@ t he heal t hf ul ness of the foods i n PERUSALEHOSEI4AN
data overall based on their relative healthful ness data. In certain
ones of such enbodi nents, processor 44 selects and/or substitutes the
foods in order to achieve a mninumtarget |evel of healthful ness of
the foods in the neal plan data based on their relative heal thful ness
dat a. |3PREerniaieAsheemanivgiss batsedyrsetdata iheopmbininations 44. Prangsees
meal i a
st or e beB BT Etelaidt SEREEBT BRI hE BN UAN R e ogiRuHR:
data. Upon receipt of such a request, processor 44 accesses the neal
pl an data b n f4 t ot he
Feauestor via by B dnesyranRyg alieg 12 P EreRTENiet Kol "7
pl an darabodimestsiiotiradugs meakrldn data)toessmrsmotm oatiuest. sA preas plandor an

ot o e BrBR R Bhsc o MRl Bl 8 bl ST RR SRR "
dat a, smtyend fdodcemergpidat: podubed foral vapletinoffabas, teitheppridito ¢isd reuuestbr
| cor i Meshelingate oE HPBRBUT FRAESt TROPSEPORIP 7o GHRATRAAE Bhan

dat a mghgBE nkeefRYRS RIAMBVRESH ;Srbti&@é h %@dﬂ%a%tgn&édtt@%éiﬁééasféﬂd/or
subsequent access upon a request for neal plan data. Upon receipt of

such a destaesf therreriiesinadIersyR1andcaONClyAe datr sudlicas e PRESQte weishs
the mege; q}{tasbdwaﬁ %Qzﬁge r,egu,e .f&wgﬁg&a RURS V&, @@g’m g&gi? rage,

communicates i1t to I'ng or preséent
r equestreligion, ethnicity, @@a@@}eﬂnﬂm{mm rtffetdsnstmhea$maéamobrlniﬁn1umes and

Some siwpPsh Rl e oA Re®is, "R A SR AR R Btleshitdn
rel ati ymrsorf v.emmmsmofsme bystem 40 mefFigadel 14, Iahdlsforteb@sm/mr’sa:hmq)rtsm@@ﬁher
o B € R BT i 5T 0 e BRA S e 36 o
sinpllgbgﬁym@n to this process, it is still necessary for the

consuner to look for additional information on the packaging in order
to acquire information desired by those attenpting to naintain, |ose

or gain wei giu196] WP @8t 8ASARTSAE T30 0P 48 44besses appr&&%@ﬂ‘]strhﬁtlons

certaln enbodi ments, methods are provided for selectlna and ingesting
9

foods i SiEGO] RRALO BIOSFR S ﬁlﬁ@ll%?fénﬁ@rplqr@ easmaasionseldy fWEN ght |
whi | e %r@anétéw.haa chtbﬂnat §§d‘h af a%(\ﬁlfé‘?dlét"% ré\n%aﬂ&ﬁgg@é% b YarPét %%.Iy 8f

vari ous foods based on nul |pecr|ter|a erenceto |gure
14, at religioustybppiopgatefdiet, pr dueliker rviiteda pod invrthodsifon paedugingssucbrdiets

"oont GBS AR o eriboMBARBRE EARRDDTSHBIL BELR Dy g BLbRRES

whet herpate;tgapghaﬂtloa Mcadrﬁmdmgé’ 19@5mtﬂﬂ|she<f1§eptelmﬂ)esr®1§0mm theqwnd26F an
t t t

val e SRS Lal AHgosRaed 0 LRy STHaS B aReat dpatethT e Eont i ng

a furt hpeo4/matnoes @l@éreljﬂﬁldo?pbr@fedttfyereff@@ﬁcéﬁér\éllrﬂm itd éhifFgtyt ai n ones of

such enbodi nents, the further nutritional quality conprises the
rel ative heal thful ness of the candidate food servi ng. Such relative

heal t hf ul negE 19y PR odesar 44 Hled chtaitk ﬁ@élﬂﬁﬂﬁlesﬂdéthlaﬁidab@dj bﬁéﬁgy%ta or
i n anot her nenner ertai n advantageous enbodi nents, such rel ative

heal t hi¥iPgisss qssd%‘ﬁp%fi Brelepanyedps then@riys radsdn enfo e inclisdedda the e

| mge GRdLHhan é‘eﬁ@dﬁﬁd saeaeea%d/&rmeﬁtﬂfe%%o&é fotr%-}Hf Plahrbagéabﬁ'tﬂe
ones of such enbodi nent further nutritiona represents

a rel atheathflswss dﬁ@ammtm@‘s’@d ehergyedatandn dertain boes ogemch ergbodman& ifar
others 'ﬁerggrp E\ﬁéﬁﬂﬂﬁg 888 b‘&SW%”ém p%ce%%gr EA’ sgleégeér{d‘for s%?ﬂn?essthel n
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[ 00203] The integrated inage in certain enbodi nents conprises a
nuneral representing the energy content of an associ ated food

di spl ayed on a background colored to represent a further nutritional
gual i ty ofWPRE1daRHd? date food serving. An WO PCT/US2009/055445
2010/ 025422PCT/ US2009/ 055445 exanpl e of such an integrated inmage is
provided in Figure 15A wherein the nuneral conprises an integer on a
green background with a triangular border. In certain advantageous

enbodi nents the color green is used to represent a favorable )
nut ri t ifopds based en {he fepdeneeon dptaimerdes in anstae dhatdbe PesoR Gpachievy the

pr edet ' : [ i: i i
g e A L L S L S
t he gr emtdéartsubatiiuéagthidoods iniarder tonsaxmizsothedealtaiiingssof the tpods in the

triti | fil i . i |
Do ol 1) Pl Shta et Sk rElr BBl Ye REAMIGNELE 3ol 3h kErATHAER of
rel ati weloy dnobvsiimbel plicess®ss! suiedts aad/os sabsthstes todfoodstimorder to
A e L e
col or pigakdnBR rélléﬁ’ﬂa h&alitBRRESEMtafl g@gisr&%ﬂwtohea of 8LiEH EVBbYIMeHE the

heal t hf ul ness profile than those code such as foods that

pr ovi dePraceRseal4 Pseduses repal plan datasnalched fo aredstesmines ariteria and stoms the
are |i : r { i n he
ol or i 1t SofRe or e R At AR ol R TR RS Man@Rd. Par
heal t hfrateiptef guchfd teguestiprocassérobtiscaasaes thehinkal plan datkbasgdmrch of a
contribution to overall nutrjt.i aor feelings_ of lety,.provide
o1 easurgausetsohBlE Bia prehis i @l rsodSioniR pleseh iR YexidBitha T n
nmoderation. [00204] A further exanple of such an integrated
i mage is pr [ c
i T Terent 1 IQSHE Ghekitie kel PR B Pet P PR RLd OigBeL R S ontots
may be presshtaion dedtd 60 to peseatibetmesl man datatie dihd rdquiestrsspensoandr her
nutritional characteristic ile the n r represen f ood rgy
Gt 190G ERBadEs Bapden Bk povhe Q AEBE e (e BRI Ve b1 o
shadi nGopimtisishiesehs idaPBRA duita td€orBMLARILIERN6 P FePbreseritikord@tthef or
the nutritional characteristic represented br%/.the shape in F%@ure
S ONeR %ﬁg‘?

156.  requestingeosqn dainreseiiRfionedcdsafd B ¢ eheamberigieniss the
provi degnid} 7d @%agcééﬁemﬁéﬁ'daté m%tc%g% e dotOmAREE Bfittridiahhi storki¢he
imge to provide food energy data, and the rectangul ar border of the
i mage, deta foraubgequantaceessolam a segugishipr oreal planudala c blgen reecipt @suge a

the datj'gﬂ‘fé‘%rﬁ @%gé%@@%%@g%w él'u? 26*, s%%r%taed’cie%é-scthe &2 plan data based

2010/ 0
on a requester’s profile data and communicates it to the requesting system for

presentation to the requester.

[00199] Consumers often are confused by the extensive nutritional information
printed on the packaging of foods. Some simply find it too burdensome to read such
information, often in relatively fine print so that it can all fit in the available space, and
then weigh the relative merits and undesirable aspects of such information. While the
Traffic Light system provides a degree of simplification to this process, it is still
necessary for the consumer to look for additional information on the packaging in order
to acquire information desired by those attempting to maintain, lose or gain weight.
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[00206] Figure 15D illustrates a still further integrated inage in
whi ch a nunmeral representing an energy content of a candi date food
serving is colored to represent the further nutritional

char act er i WO 281§2342Re candi date food servi ng. Wil e t heP@RIHENEHOSHHS
Figure 15D is not enclosed within a border, in certain enbodi nents a
border is provided. In still other enbodinents, the nuneral is shaded
or textured to provide the data for the further nutritional
characteristic. Various other shapes nmay al so be used, such as a
star, oval dP0Z8Hutn eartaie embegdinreipagctheds gre pravided feeselaefingsaigti ngs
may be; - r 1 L@tk i : for
t he addﬁ%‘ﬂg%ﬁﬁqﬁa{\lﬁ%ﬁgﬁtghg@gg?@{%t| C'&QNB}CQB%@H s%‘%@@ ﬁ'ﬂfrlr%r al s
need naimplifyingdie task df leagluatipg thet desirapilibsefitdchgf ivaneus toalds dasad psuch

as roman nuneral s serve as 4 he | .d . epr . rgy
cont enerulibeieri 535 =T Figtindd” B B PRl Mol BT ER o

t he datpriptosidhest Hlay be aivideky trtf @shsuffg @r atdadd piratessihg sestengsets 110 a
content data and the further nutritional quality data provided

t her ebyarghle "Sbhé pAYEl Het&Pni nes whet her to accept or reject 130 the
candi date food serving for consunption. For exanple, the consumer may
wi sh to con ack food and nust, deci de between, a bag of fried
corn chips iﬁ@?bg@?%ﬁhg&ﬁeﬁwﬁgr ?@S&QQWE&%&% ‘Q%ét?ﬁﬁ%@ﬁaf@_eTBO? nmage
on eaclhyepadg, tRBGoHSFhEETEWS 120 'é‘hblﬁl%rqt'éiéd RABES melUAIMd bt GaniFReral S
energy content and healthful ness relative to the fried corn chips as

r eveal gBPISpeRing ameagiontvalig ofdbe fepdssenying ansha awtiliary Heagq iRséEeof t he
fried aplsehiiPa iifer b AONS! AthityBaRe P RURY! U5 BoRBNRARS oY sikiped

and readi |y understood eval uation ple nutritional qualities
of a camobhathmentsotiv: foghei mgjritional quality congBises thecrelative healiblgtiiese of the

Lo e . . .
nte ¢ ieaMiAR oo BlAg Slics relfhv® REARETRAaY B Whlerifed 8 GkERed in
gaiﬂopi a?is@ppii(ﬁéﬁdnher maadetd 'tldatr_aarﬁrgﬂg Ir_slee;\t:hingadt/arlltltageo&hﬂn_ M@im ggtht Ee
|1 S ess regetermn al , e X1 mum. e
consunsFIoNKe el aEss rdeprrsaTiRg & disterty s Rny afthsudhe s otk cers
the conrguaBs, dHabss, brifesdss, biextrasi fadetinofessr stich@&natstimBaR, ards

the nunber data represented by the nuneral in the |nteﬁrated imafge to

SUM Fdurtsramiiitional aealty Frpiaesntaradalatine herR oratineess efdhe gandigate food
2010/ 0 ; : b
Setaad tkildSA %%rg ﬁ?léégséﬂ‘s% o2F MNPy gsm-d%!i@ﬂﬁ 'E;oﬁ?%rg@irggi!ﬁ A

is aware that it 1s rela ow conpar ed t :
met hod ceftabedreast ofraychethimgirotaisi the fidber Mulritiarah qually represents iapiangpurite

it ¢ ) I t X ) _
cone aoreSsiie i ppnte o 2 Rafir byl furhns" RN Al S HOBY puicers
_conls ugﬁ*ﬂ‘nen)th!'%}l\ISti3 ho?xhﬂ\nﬂhe iar’rtcﬂ,git af poteinthyea sesdugoba pdrtilmlah c?mrfﬂate]gdoccli .
i ncl udi ng .bot uner representing, an enerqy. val ug o e food an
o auxisereng of nRsther sudh piten irdudas Al Sennal 4o B 11 i onal | qual ity
of the food. The food nay be a packaged food, such as a Wi ght

Wat ch fQod th di spl .the int ted, i it
e ot AT e PR e RaTER el R bR REr Bhelisine
such aranfR@es fodd debdhg,tdret rﬁéﬂﬁémﬁplémﬁa aatd slenbéding sfstem, alicH fea
packaged food in a device such as a PDA or cellular tel ephone to

obt ai n RPA eqiuizy telephane. janteR FemBtier RrEBSIER CRTRIIR 1oAcEbed Merpduly
more [ HeldinBeib@! PR Yisd e HisphediPa phfted de@thach as produce t hat
i s unpackaged and thé consune y obtain an associ ated integrated

i mage in the same manner as for the packaged food |acking the image.
[ 00210] Bas?ﬁbmﬂ TRe HREGrals LA RAN R¥rthMerhBéARTEAtLEbMFRER a AliAbrdl S,
the energy Content data and the further nutritional quality data
provi dedpresening thetaneraoeeiiaplof o agseriated inpdidisniayes ate bpekaspunej ect

520 t hecoio(?'gﬁl té Pé'prgé’é'n(f Qq‘ﬁﬁhef ﬂftriﬁ&?%ﬁrahgﬁty to?ﬂﬁec@é?ﬁj‘iﬂgfé fcfH?jyse%iﬁB. [
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[00211] When the consuner has selected all of the foods to be

pur chased 330, he or she then purchases the selected foods 340 and
delivers or has themdelivered 350 to his/her household for

consunpt i o¥YO 20449234330/ 025422PCT/ US2009/ 055445 [ ORZRDF2008/ 05545
reference again to Figure 12 the data processing system 40
illustrated therein is useful in certain enbodinents for carrying out
t he processes of Figures 14 and 16. In certain ones of such

enbodi nment s ge 50 stores ) the weighting data and conver5|on
fact or §Xﬁ%"<9é°s% %ta’@ 'Bﬁgf@teedﬂaé%@ WPvﬂggéig Efguf%éf’ﬁr‘@'@é%@ége numeral
SUMMar ic3/fhrisBs @A lﬁﬁb?é’r'ﬁ“l & Hred b QUG PoUnERNitN 8 A RIRAMRr8&). MR edHga food

energy data, and data’identifying the predeterm ned food groups

and i netvartageds er@bO@lmerr&s g anler areen j5r urRsdlodspieserkss tavprahle prisitond
the r e'qﬁ% At\é?el%ﬁ% J‘é Epggr?‘dlcﬁiﬁg%&fa%g@? r?:éﬁ)q% el Hefrilial § %r()ag%cludmg

t hrou er el nabove. quch ng r

heal t htha ammalad aafididatelfeod sedirtgny Fer mml&r@tem mdye'ebmdntihbse @mbds
for sal.e, usi i,nput 56, th onsuner, i nputs dat.a i tifying th
food”t S RUE hE bty sty RETRHRY ereticostiSiths e hulibd’ o
its pr Qﬂﬁﬂ@wmdmﬁoém@lsew @(btﬁple&%t@b@l@l%ﬂ%ﬁlth%ld&més EVER GRS hiiye
instructions fromstorage 50 for carrying out the respect|ve rocess

f or thé’eltﬂ’é’ﬁttPF?@&S@&fﬁo‘b? brving areiatively Kvalispdbiungss prfdssughiasgoods
food i gaptd HUtnt?l@ﬁaﬂ p%m@tﬁéws RO dLAPEN bighdORth LB RealhO t hat when

t he consumer | npu s food | dent I%I cation dQat a, processor 44 accesses
such de&ecenemendaianstbyt does hawel sgfiefy pnd natritiveal \rnéws eVks celpepink may be

appr op%% fo Rlpiesait 8! Wi é'r'SlBh\?éPf lo?x?esr%ahﬁ't‘ﬁfr%g? p{gﬂlgﬁfa%ftﬂéﬁegéo&&e :

ohs uner, Via presen I'on devi ce
r eI evabtueo BBSh aé fdbd}kahaj; plﬁﬁdéama;miblfsatianya;r nStritimnal vdllde ttadeerali intake but

M servin dtafor a.food ., to,.be rchased.or
Vand aariealt B eaenchne BRSTEES B oot i B et s%ins , the ST BiitE pay be
Proces #8éd fdtrdpheseri E&Q:%Sfélﬁﬁg Wiein theuswestirafthtMiasgofile, fre #ffoods
equations (20) through (40) to produce the rel ative heal t hful ness

data. that, whilg getrmaking sugs SueaniEpHiiondo sneray iion erdeelings of satietyo
be consiTRth Beatii dRALhrbd B58Gr b Pallf EaiidipbiBA vitbRonSbmekifie

consuner inputs appropriate data (as discl osed herei nabove), for a

f ood omagignetiatat e f ood serving dependl ng on the process to be carried
out. Processor 44 retrieves the necessary wei ghting data and
conversion factors, as need be, from storage 50 and processes the

i nput data KX284Hi A durther siample elguehi asnisteotated image is prosided in Figseic e
the foqgp&Ra i HartmerNRorbiReS2ndifa R Rt Oidra 4tular border. The

shape of the border may be used by itself to represent relative healthfulness or another
nutritional characteristic, while the numeral represents food energy data. In other
embodiments, both the shape of the border and a color, shading or texture enciosed by
the border can provide the data for the nutritional characteristic represented by the

shape in Figure 15B.

[00205] Still another example of an integrated image is provided in Figure 15C
wherein the numeral 6.5 appears within the image to provide food enhergy data, and the
rectangular border of the image, with or without a color, shading or texture code, to

provide the data for the further nutritional characteristic.
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[ 00215] Using the relative healthful ness data and food energy data

t hus produced, processor 44 uses this data to retrieve an i nmge

dat aset from storage 50 including data for producing the auxiliary

i mage featWPlt¥Ri@3pondi ng to the heal t hf ul ness dat a aPEI/HbAGeHRF445
data corresponding to the food energy data, and controls presentation
device 60 to display an integrated i nage based on the i mage dat aset
depicting the nuneral and the auxiliary imge feature to convey the
energy content and the relative healthful ness of the food offered for

sale or to HEORYHshiksHe 190t ifusteadasa il further integiptsbimsge) i whigh apkmeral
anes  Of repREAnAP AR MRS oorké A AU RIRO TR SehVifg i/ ColRR BN BeREShe
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device 60 to display the integrate n certain
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can bettgg%@fg‘gg%ﬂslulésigiﬁ&g[%ngddr ess based on an identification of the
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44 pr oduces (S Pt iroRke BISnARTIIE 4, Bo0 o Bk 0 pr i RE B e
an i madgaetedeated enade, dhatss ahegaeidy corersiatan dnd the fuethet putribocal nfua ity ata

resentati.on, devi 0O to dis t.he integrated i e far f ood
Phue T GERyERs SV S cbRy fhabldtings bR b 8CcastBifed hifRent o,
t he relaahtidatdRadtdiuhg ésrcomtimpton. Fopaxnelegthedhauiied i Wish to
storage 50 is downl caded froma server via a network. WO
2010/ 0FBR5YBEH %@2&6@?‘893@@%@?@"?@%&”%@ bag &f fied,carn ghins angl a hag of

pl ur al igapcoin. daé 8r BROGRII tRE iM¥§ 8B indde &m@aé}%ag,%arwemésq&&gg&%@@

to data processing system 40 acCess a server /6 via a networ _
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[00220] In certain ones of such enbodi nents, processor 44 of one of
~data processing systens 40" and 40" receives the input data from

i nput 56 and the consuner, and controls comunications 64 to

comruni cat\OSW2Hata to server 76 via network 70. Ser \ROT/T009/055445
retrieves a correspondi ng i nage dataset for the correspondi ng
integrated i mage and conmuni cates it to conmunications 64. Processor
44 then uses the received i mage dataset to control the presentation
device 60 to display the |nt$?rated i mge to the consuner.

2010/ 0 284ExHSH MeteDbheoB Ay data, but i @eaEithat ueatiyalyiew éomp@wd:war t
used t | ustrate certain enbodi nents of a process for producing a
food product having the integrated i nage associated therewith. A food
product is obtained 400, whether by producing the food product, by
retrieving i

hccor di ngl'y 00208 TAAR0A BF Ko PR KL Ang Kooy B Kohouiin uiizing the
may be irdegmated mﬂgqusolum;edsmdﬂgwg T W@en @ulotnaumer p@midms whether to

f ood. d
F oot nibrshase agikal BRA b bons iR e lars Dty 1p BT Rl afif <08
i dent i fassadiated witt therfayd beludiey betimea mﬁmem réme@lentm;;%rmier@;eeaiue@fﬂm t
or ot her atéaﬁas descr.i bed her ei nbel ow. t ai

enbod B X GRR iACa ORI PoR R HIBEE TOF DG AT IOt AUPYRSY hefoad.
r epr esqipkifBgd tdyusd é‘%bcl(b&!jerd' fob@NatlchCd¥rd REdight\Whiche R gddRadaofbod that

product, such as relative healthful ness data, is obtained 420 based
on t he disstaysithe integnated invrgeden is Backasing. opateadtit mayibe gapackaged frpdofat

of thegg BQ%&Fﬁﬁglag's%Eh%%aﬁ@rf% ﬂ%*?ﬂﬁ’fcon merunﬁ&@éﬁ?&erhlﬂcé‘tﬁf éF'tﬁ'e

ones o suc iment’s ent fication data i's i nput
dat a prpaclswmﬁgodmammmhgsfanﬁﬂwae@yladtﬁlwm te wbtaifh arctlsméay d%tha

for one .or | p_this .he o] .

| dent | T eRERGh TR o YA s st e BBy Fariie Rmichialsr prat
such asosd §mcmcé<s timapt:@gwam unpavkadet andithe borastmoeri raa;esbtbhearﬁ assbciated
pr oduct W|th ts re,s;%ectl ve stored foo energég ta| n _ones
of sucite iaaesin 18e SAMEJBANRRITSS feht g @15%5?? ‘g5t a
processi ng system as my be required to produce food energy data and
the further ta. for t roduct . usi,n ne .0 thepoes es

i scl osed nERErRLoBoesd'Sn EeTaB O Uit BE 1 ol eRh mPie That KL e aneray
I's obt gbRemt Bé@fﬁmh@ﬁmwn@ﬁtﬁ)ﬁaﬁigﬁéﬂy @étaC@JOGMbd&ﬁ?é}ebyl tag@ensmﬁ@:e

wi th one of the ggocesses di scl osed her ei nabove. [ 00224] Usi ng

the foS@tasAineRWaRthar iorRPoeREOk 1Biedh 820 Ao foodHfoppychasy Ferexampladhs
Pr ocesghAGR¥SHBYWiSH fd &Yr‘éﬁa@é‘cédm&ear‘i’cﬂv%ﬁ%% tcS HeSYE behviseHIfvPdorhP&ting

data processing systemincluding data for producing the auxiliary
i mge beandsef the samegdndtiphepakie. t hach mayHeve it sampe @ngroycentertt 8o theti c

of the tﬁé) g&é?fnﬁ)&%éy w?slﬁclja c%%o!sé thd a%'h\é?nﬁe@htopé ’fngFascﬁe healthfulness

based on differing colors, shapes, textures, shadings or combinations thereof seen in
the integrated image on each package. Or else if each has an image having the same
auxiliary image feature, the consumer may wish to select the brand having a lower

energy content per serving.

[00211] When the consumer has selected all of the foods fo be purchased 330,
he or she then purchases the selected foods 340 and delivers or has them delivered

350 to his/her household for consumption.

52



WO 2010/ 025422PCT/ US2009/ 055445 and nunerical data corresponding to
the food energy data, so that the integrated i mage may be produced.

[ 00225] In certain ones of such enbodi nents, a storage of the data
pr ocessi ngWOItERF4e or es i mage dat asets correspondi ng tRCT/GERH09/055445
identification data and/or food nutrient data. The at |east one of
food identification data and food nutrient data of the food product
I's used by a processor of the data processing systemto retrieve the
i mage dataset froma storage of the data processing system

[00226] | n de92td]nWithersfartneaiaprinib biuie 1€dhe thta praocesping swstemdde

o ot TR ordit s s AR Lo QMBS A bhitho Mt P fradditoliaf O
be obt ﬁ.@msﬁmmm incdeytahy andsabl sichasmkiaglimgnis; stoadued 50 s’@sesj(a'!t)ahe
obtai ned in elgctro c form rh{laa a network,. such as the Interg%t or as

dat a oBYPRING §918,ANG0EVEISIATHRSIP S Pet SSarY 9 A 94 ORE L5 S8 O
sour cesyrocesses subfRarzel il keuatidriRgr ?ﬂﬁ‘gugw h@?élﬁa@ﬁka&b fﬂ)%titﬁ:% food

di scl osed herei nabove i s associ at ed he food product. In

Cor Ly rorarbetan, 308 M5 kit dlandni ererpeEgnetdaed GauEs aaod stiictions for
print ed 3Rp) dftdné Er&%@@é%é@es@ﬁﬂﬁ%rﬁ&@eﬁh@ Qel%ﬁ%ﬁ@élﬂﬁulﬁésé d8af20d

product. Fn™ certalh ones of suc ment s I ntegrated | nage
dat a i sumdarizédsintgopiationsa(203 ebugii {4¥dereinalkevet o t he f ood product,
such as an adhesi ve-backed | abel on produce or a | abel tethered to a
food product. [00228] In certain enbodinents, the food energ
dat a and t hd002:13t Feepredarinpfralative bedlthfelngse datedocingtfead i be conuimerdd

productorhe fadd%farak P&rﬁag%g.ggﬁghﬁ%uﬂgee%@&&%m@@%utg 460 iB3nrERB 1AL ot

dlsplayé oregoi n osure

enbodi remesconsomedes feotboffidrad Yomeals oo &in idgitiGoationi of distphedgdeinmoeg fasi of
the present invention, .and the nvention is limted
byt hi ST ArBLEPEe S 48 Teiole ABRPBAAbSE RIS Bt Rotas ifer ArkRS
forms and tisdh Asspecingd proeesnmds tHeiddnBffed fobd lgesud. oStobeyechb odireddta set
forth herein; rather, these enbodi nents are provided so that this

di scl oassecikating fogs Igﬁla)tf’(bgaﬁl with the corresponding food groups, so that when the
consumer inputs food identification data, processor 44 accesses such data to identify its

food group and then retrieves the appropriate processing instructions based thereon.
Processor 44 then prompts the consumer, via presentation device 60, to enter the
relevant ones of F_data, SF_data, DF_data, S_data, NA_data, M_serving, kcal DV, DD
and ED_data for a food to be purchased or candidate food serving depending on the
process to be carried out. Processor 44 then processes the input data according to one
of equations (20) through (40) to produce the relative healthfulness data.

[00214] For producing food energy data for the food to be consumed or the food
offered for sale, using input 56, the consumer inputs appropriate data (as disclosed
hereinabove), for a food or candidate food serving depending on the process to be
carried out. Processor 44 retrieves the necessary weighting data and conversion
factors, as need be, from storage 50 and processes the input data according to one of
equations (1) through (15) to produce the food energy data.
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and conplete to those skilled in the art. The scope of the present
invention is instead defined by the followng clains. What is
Clained is: 1. A process for controlling body weight in a human

bei ng, conyOi2810dgs422a) obt ai ni ng wei ght of protein, PROeWyyS2ewossash
candi date food servings; b) obtaining weight of fat, FAT(m, for each
candi date food serving; c¢) obtaining weight of non-dietary fiber
carbohydrates, CHQ(m, for each candidate food serving; d) obtaining

wei ght of dietary fiber, DF(n), for each candidate food serving;
[00215] Using the relative healthfulness data and food energy data thus

produced, processor 44 uses this data to retrieve an image dataset from storage 50
including data for producing the auxiliary image feature corresponding to the
healthfulness data and numeral data corresponding to the food energy data, and
controls presentation device 60 to display an integrated image based on the image
dataset depicting the numeral and the auxiliary image feature to convey the energy
content and the relative healthfulness of the food offered for sale or to be consumed to

the consumer.

[00216] In certain ones of such embodiments, storage 50 stores relative
healthfulness data and food energy data for a plurality of predetermined foods, which
can be retrieved using an address based on an identification of the food input by the
consumer using input 56. Processor 44 produces addresses for the corresponding
relative healthfulness data and food energy data in storage 50 and reads the relative
healthfulness data and food energy data therefrom using the addresses. Using the
relative healthfulness data and food energy data thus produced, processor 44 uses this
data to retrieve an image dataset from storage 50 including data for producing the
auxiliary image feature corresponding fo the healthfulness data and numeral data
corresponding to the food energy data, and controls presentation device 60 to display

the integrated image.

[00217] In certain ones of such embodiments, storage 50 stores the image
datasets for the integrated images for a plurality of predetermined foods, which can be
retrieved using an address based on an identification of the food input by the consumer
using input 56. Based on the food identification data input by the consumer using input
56, processor 44 produces an address corresponding to the input data and retrieves an
image dataset from storage 50 corresponding thereto to controls presentation device 60

to display the integrated image for the food thus identified.

[00218] In certain ones of such embodiments, the relative healthfulness data

and food energy data stored in storage 50 is downloaded from a server via a network.
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e) inputting the obtained weights of each candidate food serving in a
data processing system f) determ ning a whole nunber value for each
candi date food serving via a processor of the data processing system
conpri si ngwo 2010/0234@} determ ni ng, via the processor, fopCI/Bspeegssaat a
for each candidate food serving, FED value, based at |east in part on
one of: i) WPRO x Cp x PRO(m, wherein WPRO is a netabolic
efficiency factor of protein and wherein Cp is a energy conversion
factor of protein, ii) WFAT) x Cf x FAT(m, wherein WFAT) is a

met abol With eéferericeraggir tockigureot3, feaplutatity aitvsite processing systemsr4y and 407,

conversjon fact f | 1] - L]
o e rseTEBndths ipbotabbee e SiRtor bt B bhep i 5 Rtk P
eDE(e:r;yy tSvh @bvLn sheoreldtbetyaltbfulresayshidty dndfeyd ametgy dada, WHDE)toob&h ax
: erein ) IS tabqljc efficiency factor of  dietar
fi ber &P?&a%%r@‘yf\%'[g@ﬁ hﬁ%’%@ﬁ@? 89{%}?{/@3@6@@/%%58 o7l Sple S i per
2) di viglitasaddRolalif tRaine@rades 0/ aNeRvdiM 78 rhag bk 10ay,avaRL adiedofitatam a
storage device and saving the result as whole nunber value for each
candi dareangbwprseranrgternetwork, such as the Internet. Server 76 stores relative
healthfulness data and food energy data for a large number and variety of foods and
candidate food servings which have been produced thereby, obtained from another host
on network 70 or a different network, or input from a remaovable storage device or via an

input of server 76.

[00219] In certain ones of such embodiments, processor 44 of one of data
processing systems 40’ and 40" receives the input data from input 56 and the
consumer, and controls communications 64 to communicate such data to server 76 via
network 70. Server 76 either retrieves the corresponding relative healthfulness data
and food energy data from a storage thereof (not shown for purposes of simplicity and
clarity), or produces the relative healthfulness data and food energy data from the
received data using the process identified by the food group identification data and a
selected one of the food energy data production processes, as appropriate, and
communicates the relative healthfulness data and food energy data to communications
64. Processor 44 then retrieves the corresponding image dataset from storage 50 and
controls presentation device 60 to display the corresponding integrated image to the

consumer.

[00220] In certain ones of such embodiments, processor 44 of one of data
processing systems 40’ and 40" receives the input data from input 56 and the
consumer, and controls communications 64 to communicate such data to server 76 via
network 70. Server 76 retrieves a corresponding image dataset for the corresponding
integrated image and communicates it to communications 64. Processor 44 then uses
the received image dataset to control the presentation device 60 to display the

integrated image to the consumer.
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g) determ ning a daily whole nunber benchmark data for the human
bei ng, wherein the daily whol e nunber benchmark data for the human
being is determ ned based on daily total energy expenditure of the
human bei ng0 20tvjo284zzi ng a day, selecting food servings PCHUSHIDAS5445
candi date food servings, by determning via the data processing
system each candi date food serving' s whol e nunber value; i)
automatically displaying, by the data processing system a sum of
whol e nunber val ues of consuned food servings via a presentation

device; j) [e&linfigyre A isalflowm eart urnd toellVstraje cerain erabrdignsa a
whol , ' iSy . )

to the Thary HF bltGbofil LRRE HRENc PRUIRaRA hlEalen i oB00fl bk
devi ce;A faod pridluctépebinineg 400, whredterstygpedang the) fobd psaetwi retriamngsit

t trol . bod ight..2. T, | ai ' P '
sel ot JTR FBATIPrY B SRelyido o DBy iRt cheordRhicne SO BoBur Loy P o
range QrfcesseiédiPbratict) o & miY béR)radose brafuet sLUEREsanapigaltéraPproduct
WFAT) <= 1.0 and WDF) is selected froma range 0 <= WDF)<= 0.5.

3. The 9568894.- of claim 1, wherein W(PRO) is selected froma range
0.75 <= WPRO) <= 0.88, WCHO is selected froma range 0.92 <=

WCHO <= 0.97 FAT) is selected froma, range 0.95 <= FAT), <=

1.0 and V\(Drﬂﬂog?@\ﬁé‘# @@FEB”?P %?PQ '&%{Hé'éaﬂpfkéafﬂﬁ%_ﬁ)f& GPE@P%?F@FQF’?? food

PRO( M pr&diédt M suppEd i 0arthe 3o ideHtificAioRr @RS fthy Bk tHedtine 8NtheBSH & N

Cp is selected as 4 kilocalories/gram Cc is selected as 4

ki | ocalstrqkdeapingnyniter othesdateasedpsgabed kereihalor. BxgegicmPaeriotyichi s

sel ect g @Siithekis) AR Hdr§y H8EABE the food product and further data representing a
further nutritional characteristic of the food product, such as relative healthfulness data,
is obtained 420 based on the food identification data or the food nutrient data, using one

of the processes disclosed hereinabove.

[00223] In certain ones of such embodiments, the food identification data is
input to a data processing system storing food energy data and such further data for
one or more food products. In this example, the food identification data may be a name
of the food product, an identifier such as a stock keeping unit, or data which associates
the food product with its respective stored food energy data. In certain ones of such
embodiments, such food nutrient data is supplied to a data processing system as may
be required to produce food energy data and the further data for the food product using
one of the processes disclosed hereinabove. In certain ones of such embodiments, the
data is obtained from an appropriate record or calculated in accordance with one of the

processes disclosed hereinabove.

[00224] Using the food energy data and the further data, a processor of the data
processing system retrieves an image dataset from a storage of the data processing
system including data for producing the auxiliary image feature corresponding to the

further nutritional characteristic of the food product, such as its relative healthfulness,
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4. The process of claim1l1l, wherein the factor data is a whol e nunber
selected froma range between 20 and 100. 5. The process of claiml1,
wherein each step of obtaining PROOmM, CHO(m, FAT(nm) and DF(m
conpri ses wbheotwoesi2zal |y recei ving, by the data processpPCjuspeism4s
each respective weight. 6. A data processing systemfor assisting a
human being to control his or her body weight, conprising: a) a data
gat hering device, wherein the data gathering devi ce is substantially
desi gned to: i) obtain weight of protein, for each

candi d&né mtm%rl@érﬂetar@gresppydlagtt@me i@@ﬂ@rﬁl@r&w datat so hatTthe intagssted Jupge

candi d ggowl ng, iii) obtain weight of non-dietary fiber
car bohy rate m, each candi date food serving, and
[00225] In certain ones of such embodiments, a storage of the data processing
system stores image datasets corresponding to food identification data and/or food
nutrient data. The at least one of food identification data and food nutrient data of the
food product is used by a processor of the data processing system to retrieve the image
dataset from a storage of the data processing system.

[00226] In certain ones of such embodiments, the integrated image data is
obtained for a known food product, with or without the use of a data processing system.
For example, the integrated image data may be obtained from publicly available
packaging or labels, as data obtained in electronic form via a network, such as the
Internet or as data obtained from other printed or electronically accessible sources.

[00227] The integrated image data obtained as disclosed hereinabove is
associated 430 with the food product. in certain ones of such embediments, the
integrated image data is printed, applied or otherwise made visible on packaging of the
food product. In certain ones of such embodiments, the integrated image data is made
visible on a label affixed on or to the food product, such as an adhesive-backed label on
produce or a label tethered to a food product.

[00228] In certain embodiments, the food energy data and the relative
healthfulness data are associated with the food product in a form other than the

integrated image, such as separately displayed data.

[00229] The foregoing disclosure of certain embodiments provides exemplary
ways of implementing the principles of the present invention, and the scope of the
invention is not limited by this disclosure. This invention can be embodied in many
different forms and should not be construed as limited to the embodiments set forth

herein; rather, these embodiments are provided so that this disclosure will be thorough
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iv) obtain weight of dietary fiber, DF(m, for each candi date food
serving; b) at |east one conputer nodule to determ ne a whol e nunber
val ue for each candidate food serving via a processor of the data

pr ocessi ngweystogas42z0Npri si ng: 1) conputer code trcEB200MSHAS
via the first processor, food energy data for each candi date food
serving, FED value, based at least in part on one of: i) WPRO x Cp
x PROOmM, wherein WPRO) is a netabolic efficiency factor of protein
and wherein Cp is a ener conversion factor of protein, ii) WFAT)xX
O x FAREpmAleiere thpsesiles in traanTibstane fithe oraseoy invactiar isdistéar
and wh j ' rgy..conversion factor of fat, i) WCHO x
Cc x Cﬁ%ﬁr}r‘%ﬂ %Hee?fgﬁ%\ﬁ@? is a netabolic efficiency factor of

car bohydrate and wherein Cc is a energy conversion factor of
car bohydrate, and iv) WDF) x Cdf x DF(m), wherein WDF) is a
met abolic efficiency factor of
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dietary fiber and wherein Cdf is a energy conversion factor of
dietary fiber; 2) conmputer code to divide the determ ned FED val ue by
a factor data obtained froma storage device and saving the result as
t he whol e nunber val ue for each candi date food serving-; c¢) the at

| east one conputer nodule to obtain a daily whole nunber benchmark
data for the human being, wherein the daily whol e nunber benchmark
data i et.eHn'.ne .based on daily total energy expenditure of the
human &%&é——”éﬁ"—&w £ at | east one conputer nodule to determ ne, via
the data processing system _each candi date food serving' s whol e o
nunber lvalfie;PTossss t (™ afontidane oRedsc onysigher iRodal dumsnaybdngt i eamrising:
di splay, by the data processing system a sum of whole nunber val ues
of conghn@étaﬂw eighitngel vipetenpr E86rht i n deeh cecandidale 0 fohé  atervings;
| east one conputer nodule to determ ne whether the sum of whole
nunber byehtaiemgoreight nf tateldd Flopdosexck cmgkdatafood ngvimgday, is | ess than
or equal to the daily whol e nunber benchmark data saved in said

st or age) dbmirigg weighthef systiemrpifibel @hobydribgr EHOMY, (IBRG:cH TastlifetBed
froma range 0.7 <= WPRO) <= 0.9, WCHO is selected froma range
0.9 <=¢dNigkl0) <= 0.99, WFAT) is selected froma range 0.9 WFAT) <=
1.0 and WDF) is selected froma range 0 <= WDF)<= 0.5. 8. The

t . . 1M&r [ f i 0.75 <=
W PRy UL G B S MR i D) § Bt Sl AL 00 0 o=

W .siﬁgéﬁé%ihéa’jfaﬁ%%ﬁ%%%é’e ofn LA da%c’%fisﬁ% b @é@igﬁﬁ%%%a%ﬁﬁ?m;
AT . ; , . ’
o) Dfeicthd ! Snle e} S R Ea Gt PR ter@g v ¥ protdssor b the data

kilocalories/gram Cf is selected as 9 kilocalories/gramand Cdf is
sel ect B@CSSINE SKFPIPCCOYISEE gr am

1) determining, via the processor, food energy data for each candidate food serving, FED
value, based at least in part on one of:

i) W(PRO) x Cp x PRO(m), wherein W{(PRO) is a metabolic efficiency factor of
protein and wherein Cp is a energy conversion factor of protein,
i) W(FAT) x Cf x FAT(m), wherein W(FAT) is a metabolic efficiency factor of fat
and wherein Cf'is a energy conversion factor of fat,
iii) W(CHO) x Cc x CHO(m), wherein W(CHO) is a metabolic efficiency factor of
carbohydrate and wherein Cc is a energy conversion factor of carbohydrate, and
iv) W(DF) x Cdf x DF(m), wherein W(DF) is a metabolic efficiency factor of
dietary fiber and wherein Cdf'is a energy conversion factor of dietary fiber;

2) dividing the determined FED value by a factor data obtained from a storage device

and saving the result as whole number value for each candidate food serving;
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9. The systemof claim®6, wherein the factor data is a whol e nunber
selected froma range between 35 and 70. 10. The system of claim®6,
wherein the data gathering device receives PROOmM, CHO(m, FAT(m and
DF(m. 11. A process for selecting a food product based on the food
product's health effect on a human being, conprising: (a) obtaining
data about nutrients of a first food product; (b) obtaining data

about nutrients of second food. product c). inputting the obtained
data of PHEPPigR I ‘Fﬁ eélgg'gﬁﬁb%ﬁg@a%rmgq‘sth? HB%‘E"EH PAEpPe ?f@’é‘stﬁﬁ&aﬂy
system .(d) associating, by a prqocessqr of the data_ processing

syst emwhéﬁémﬁl?sheg E’elﬁlam%ﬁ gata é%‘"oﬁ“ﬂ gy bsigds desmines basedeanadpilyuptal energy
wherein the netagroup is determ ned based at |east, in part, on: i) a
first §¥H¢Pﬂ1&%rPP§%Prhum@bPléﬁ§ts anong different food products, and

h) during a day, selecting food servings from the candidate food servings, by determining via the
data processing system, each candidate food serving’s whole number value;

i) automatically displaying, by the data processing system, a sum of whole number values of
consumed food servings via a presentation device;

) consuming the selected food servings until the sum of whole number values of consumed food
servings is less than or equal to the daily whole number benchmark data saved in said storage
device; and

k) repeating at least steps (a)-(j) in successive days to control body weight.

2. The process of claim I, wherein W (PRO) is selected from a range 0.7 <= W(PRO) <= 0.9,
W(CHO) is selected from a range 0.9 <= W(CHO) <= 0.99, W(FAT) is selected from a range 0.9

<= W(FAT) <= 1.0 and W(DF) is selected from a range 0 <= W(DF)<=0.5.

3. The process of claim 1, wherein W (PRO) is selected from a range 0.75 <= W(PRO) <= 0.88,
W(CHO) is selected from a range 0.92 <= W(CHO) <= 0.97, W (FAT) is selected from a range
0.95 <= W(FAT) <= 1.0 and W(DF) is selected from a range 0 <= W(DF)<= (.25, wherein
PRO(m), CHO(m), FAT(m) and DF(m}) are expressed in grams, and wherein Cp is selected as 4
kilocalories/gram, Cc is selected as 4 kilocalories/gram, Cf is selected as 9 kilocalories/gram and

Cdf is selected as 4 kilocalories/gram.
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ii) a second_simlarity in usage of different food products within
context of a specific diet, and wherein the nmetagroup i s associ ated
with a specific healthful ness fornula stored in a storage device of
the data processing system wherein the healthfulness formula is a
| i near conbi nation of at least a plurality of the followi ng data: i)
fat content, ii) sugar content, iii) sodiumcontent, iv) energy, V)

saturated,fat, and.wvi) dietar i ber cgntent; . (.e) calculati a

Frror Aot RrdseRoss Yot & PuBralhteribef SPbaR apblf cmBss stc TRE @ range

heal t hful ness fo | a of the metagroup via the processor of the data

proces FW@”%?Q? 0.(f) calculating a second heal t hful ness data for

the second food product based on the heal t hful ness formula of the

nmet agroup via the processor of the data processing system (Q)

conparing the first healthful ness data to the second heal t hf ul ness

dat a vPaThhergesces slaimol, wireeidateh ptep cdsditaigingyBR@m), &HOmOhFAT(m) and

provi ding an outcone of the conparing step which is display on a

pr esenDai(inp vorojmisies electortidudly dedeiviny, 9 elssdangprBystiafsystehd . cadlR s Qe ® Sight.

of claim1ll, wherein the first and the second food products are

ranked based on each respective healthful ness data in to one of the

followng group: i) nost healthful, ii) less healthful; iii) even

| ess hgalat I j f i 0.

11 ey o) e proct iy Yot R g 2 iman e KPR RSB i GO, Wight

by the .pr.ocessing system based at least, in part, on a ratio of
c&ﬁ]‘.;rg?&%

an anount specific nutrient in a food product to a recomrended
gg;Lly f ?JC Ia@la g?g%%eglqg HQ\;icJ, ¥ e}epnethg @gtglg];%hgﬁgguégvﬁc%qg su %tsagt(ljalgzndegigged to:

i) obtain weight of protein, PRO(m) for each candidate food servings,
ii) obtain weight of fat, FAT(m), for each candidate food serving,
iil) obtain weight of non-dietary fiber carbohydrates, CHO(m), for each candidate food
serving, and
iv) obtain weight of dietary fiber, DF(m), for each candidate food serving;
b) at least one computer module to determine a whole number value for each candidate food
serving via a processor of the data processing system, comprising:
1) computer code to determine, via the first processor, food energy data for each
candidate food serving, FED value, based at least in part on one of:
1) W(PRO) x Cp x PRO(m), wherein W(PRO) is a metabolic efficiency factor of
protein and wherein Cp is a energy conversion factor of protein,
i) W(FAT)x Cf x FAT(m), wherein W(FAT) is a metabolic efficiency factor of fat

and wherein Cf is a energy conversion factor of fat,
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14. The process of claim1l, wherein the simlarity in nutrients
anong different food products is determ ned, by the data processing
system based on whether content of a specific nutrient in a food
product falls within a pre-determ ned range of values for the
specific nutrient. 15. The process of claim 11, wherein the

di spl ayed outcone of the conparing step conprises unique identifier

regardi ng the fooﬁ C§ﬂ$Ctls ?%ﬁh%p egfect 6. A dat cessi.n
system for sel ect r@ Sod B - PAEEY %Wq@ésfw%ﬁﬁﬁgfﬁ%fe%y factor of
heal th effect on Q§- n being, .comprising: a) a data gatherin
devi ce, wherein ‘fﬁ%’é" tate b‘é‘t‘ﬁ‘g‘?“?’ﬁ&cd%i‘/ PRESSY COTYEISion f*&t?raﬂfwwbebgﬁgtﬁe@d
to: (i) obtaining data about nutrients of a first food product, and
(ii) obtaining détd"E&HGw GilixrPERs vherein JaDdnds poariahplisficiendy) fagior of
| east one conputer nodule for associating the first and the second
f ood products wi dibtagy edragd sbereinvbdfiies andrieconytmpndagol of dikttrg fiened
based at least, in part, on: 1) afirst simlarity in nutrients
anong di f f eReaimpuerdode o divide, thardtermined FED value by a factor data obtained from a
storage device and saving the result as the whole number value for each candidate food
serving-;
c) the at least one computer module to obtain a daily whole number benchmark data for the
human being, wherein the daily whole number benchmark data is determined based on daily total
energy expenditure of the human being;
d) the at least one computer module to determine, via the data processing system, each candidate
food serving’s whole number value;
¢) the at least one computer module to automatically display, by the data processing system, a
sum of whole number values of consumed food servings via a presentation device; and
f) the at least one computer module to determine whether the sum of whole number values of

consumed food servings, during a day, is less than or equal to the daily whole number

benchmark data saved in said storage device.
7. The system of claim 6, wherein W (PRO) is selected from a range 0.7 <= W(PRO) <= 0.9,

W(CHO) is selected from a range 0.9 <= W(CHO) <= 0.99, W(FAT) is selected from a range 0.9

<= W(FAT) <= 1.0 and W(DF) is selected from a range 0 <= W(DF)<= 0.5.
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ii) a second simlarity in usage of different food products within
context of a specific diet, and wherein the nmetagroup i s associ ated
with a specific healthful ness fornula stored in a storage device of
the data processing system wherein the healthfulness formula is a

| i near conbi nation of at least a plurality of the followi ng data: i)

f at content ii) sugar content, iii) sodiuntcontent iv) energy, V)
satura fat. an i) dietary, fl .con t C) the at |east. one
conput r hg GEAtem Flag%p ﬁ%t??@ (gﬁﬁ f%(ﬁ‘i‘ argnee§- 7Iéa? a“t(g?‘ot fre 0-88,
first rod ct b sed on the healthfulness fornula of th

met agr Bﬁﬁ S § &ct E’é]s%’b"tlg%t) 92 1re WELHOp o ¥h M%@Ffﬂ)stséﬁkcted dpm feange
at | east one conputer nodul e for cal culating a second heal t hful ness
dat a f 8@5tFe WEAIN T dOdensr WEREY ishsebastdofiom reranea 0t +f WENSs= f0okSmwhgrein
of the metagroup via the processor of the data processing system e)
t he at PRO&w}, @he(meh Mpdite) ambbii(e) droexmosspdiin pgnishendfwhestin Cp is selected as 4
heal t hf ul ness data to the second heal t hf ul ness data via the processor
of t hekilatabrips/gras ey salyaidn 4 kitdalritdigranl, Of @o@lecR@s O MMPEH] @fes/BEH hfd
for providing an outcome of the conparing step which is display on a
presenCafm@a@ae&hggkﬂﬁcddﬂ@ygﬁha processi ng system 17. The system of
claim 16, wherein the first and the second food products are ranked,
by the data processing system based on each respective heal t hf ul ness
data in to one of the follow ng group: i) nDst heal t hful, ii) |ess
heal t hfu e t Y st h al t l,.n 18,

The sygt ?ﬁ? (lsj*sjt% g;f%’fh N g&gllhntﬁ% fheto ‘,tinaaa zlaso%) ho(? PEnt Ss?i%(g#édafr‘tnac?drange
produc% IS c%? Qﬁg ed by the data processi ng systent based at | east,
in par i% of an amount of a specific nutrient in a food

pr oduct to a recomended daily all owance anmount for the specific
nutrient based on the specific diet.

10. The system of claim 6, wherein the data gathering device receives PRO(m), CHO(m),

FAT(m) and DF(m).

I1. A process for selecting a food product based on the food product’s health effect on a
human being, comprising:

(a) obtaining data about nutrients of a first food product;

(b) obtaining data about nutrients of a second food product;

(c) inputting the obtained data of the first and the second food products in a data processing
system;

(d) associating, by a processor of the data processing system, the first and the second food
products with a metagroup, wherein the metagroup is determined based at least, in part, on:

1) a first similarity in nutrients among different food products, and
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19. The systemof claim 16, wherein the simlarity in nutrients anong
different food products is determ ned, by the data processing system
based on whether content of a specific nutrient in a food product
falls within a pre-determ ned range of values for the specific
nutrient. 20. The process of claim 16, wherein the displayed outcone
of the conparing step conprises unique identifier regarding the food

roduct's h ef f.ects. . 21. A.proce f.or contr.gl.ling bo wei ght.
!Dn a human bel gneg?nJc%nrrlr(lglrz‘i ?@(Lmnbl:sa é))f Hl(j%f e&? ﬁcf;ﬁld) r?fgﬁc ‘EﬁBﬁfmﬂ?ﬁt P?éﬁ??lfg‘f&%ﬁ
first fopd, product;. (b) obtainin ta about nutrients of a secon
Food. pPULHREHAAS Fabbe & hedurepdh 8ﬁp@&§%ﬁ?§#tﬁ§1&% bl sl 2 o
[ [ o t 0
Tt b fevisres s g prisea s e b healivilages fomsula ¢ & incas combination

of at least a plurality of the following data: i} fat content, ii) sugar content, iii) sodium content,
1v) energy, v) saturated fat, and vi} dietary fiber content;

(e) calculating a first healthfulness data for the first food product based on the healthfulness
formula of the metagroup via the processor of the data processing system;

(f) calculating a second healthfulness data for the second food product based on the healthfulness
formula of the metagroup via the processor of the data processing system;

(2) comparing-the first healthfulness data to the second healthfulness data via the processor of
the data processing system; and

(h) providing an outcome of the comparing step which is display on a presentation device of the

data processing system.

12. The process of claim 11, wherein the first and the second food products are ranked based on
each respective healthfulness data in to one of the following group: i) most healthful, ii) less

healthful; iii) even less healthful, and iv) least healthful.

13. The process of claim 11, wherein the data about nutrients of a food product is determined, by
the data processing system, based at least, in part, on a ratio of an amount of a specific nutrient in
a food product to a recommended daily allowance amount for the specific nutrient based on the

specific diet.
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ii) obtaining weight of fat, E4T(n), for each candi date food serving;
iii) obtaining weight of non-dietary fiber carbohydrates, CHQ(m,b for
each candidate food serving; iv) obtaining weight of dietary fiber,
DF(m, for each candidate food serving; (d) inputting the obtained
data of the first and the second food products in a data processing
system e) determning a mhole nunber val ue for each food product

f.th t t ri i ng: 1) .
Heter mik Sr?r‘o’%egé’?%@a%} OBt TR RS s SR BlsiFent frod prodids i

roduct u based at least in part on one of: i) PRO x Cp
5 PRO( Hf eﬂ%ﬁ@@/ Zﬁy ﬁ DNEBROFOGESSIRE %teabéri?eé @ Vhtharoptented »ppes) lcpw@’eeéli ina
and wherein Cp IS a_energy conversion factor of protein, ii) WEA4T)Xx

Cf x Fordrodughtatla within Eare)deresmineduangd of vaduesttor bk eprsific mutiont. of f at
and wherein Cf is a energy conversion factor of fat,

I5. The process of claim 11, wherein the displayed outcome of the comparing step comprises

unique identifier regarding the food product’s health effects.

16. A data processing system for selecting a food product based on the food product’s health
effect on a human being, comprising:
a) a data gathering device, wherein the data gathering device is substantially designed to:
(i) obtaining data about nutrients of a first food product, and
(ii) obtaining data about nutrients of a second food product;
b) at least one computer module for associating the first and the second food products with a
metagroup, wherein the metagroup is determined based at least, in part, on:
1) a first similarity in nutrients among different food products, and
ii) a second similarity in usage of different food products within context of a specific diet,
and wherein the metagroup is associated with a specific healthfulness formula stored in a storage
device of the data processing system, wherein the healthfulness formula is a linear combination
of at least a plurality of the following data: i) fat content, ii) sugar content, iii) sodium content,
1v) energy, v) saturated fat, and vi) dietary fiber content;
¢) the at least one computer module for calculating a first healthfulness data for the first food
product based on the healthfulness formula of the metagroup via the processor of the data

processing system,;
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iii) WCHO x Cc x CHO(m), wherein WCHO) is a netabolic efficiency
factor of carbohydrate and wherein Cc is a energy conversion factor
of carbohydrate, and iv) WDF) x Cdf x DF(m, wherein WDF) is a
nmet abolic efficiency factor of dietary fiber and wherein Cdf is a
energy conversion factor of dietary fiber; 2) dividing the determ ned
FED val ue by a factor data obt ai ned froma storage device and savi ng

ascoc § .hﬁga??%a“p%’rheew?ﬁ Sedaudfis for Ale- BiFE a%?%%@?&?%ﬁgﬁss%ﬂ Gl seond
t
et agr BB WeSigE bR che belbRiaes fuels of B sl the procesyorg e dta

simlarity in nutrients anong different food products, and i)

a secoH’E?"%ﬁSWiglsé?thﬂy in usage of different food products w thin

context of a specific diet, and wherein the metagroup i s associ ated

W t h ackheditfleast hea kempuEnswdule donabmpaying e first leeaBhivirege datevo diee efcond
the data processing system wherein the healthfulness formula is a

| i near heabthbilmas daa vafthaprokesast ofahgdaid plotésyingkydtdig; dndl | owi ng data: i)
fat content, ii) sugar content, iii) sodiumcontent, iv) energy, V)
sat ur af)etle fafileastadi@ computti eclule fok PedvidiRP R Buicome of the comparing step which is

display on a presentation device of the data processing system.

17. The system of claim 16, wherein the first and the second food products are ranked, by the
data processing system, based on each respective healthfulness data in to one of the following

group: i) most healthful, ii) less healthful; iii) even less healthful, and iv) least healthful.

18. The system of claim 16, wherein the data about nutrients of a food product is determined, by
the data processing system, based at least, in part, on a ratio of an amount of a specific nutrient in
a food preduct to a recommended daily allowance amount for the specific nutrient based on the

specific diet.

19. The system of claim 16, wherein the similarity in nutrients among different food products is

determined, by the data processing system, based on whether content of a specific nutrient in a

food product falls within a pre-determined range of values for the specific nutrient.

20. The process of claim 16, wherein the displayed outcome of the comparing step comprises

unique identifier regarding the food product’s health effects.
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(g) calculating a first heal thful ness data for the first food product
based on the heal thful ness fornmula of the netagroup via the processor
of the data processing system (h) calculating a second
heal t hful ness data for the second food product based on the
heal t hful ness formul a of the netagroup via the processor of the data
processing system (i) conparing the first food product to the
second food product based at least, in part, on: 1) the healthful ness
data of each food product, and 2) the whol e nunber val ue for each
who] e number, benchpark data for

f ood dugt; _j). determning a daily _
t he hﬁ%%h eiﬁgkéﬁhe%giﬁm hg%ﬁﬁiﬂwd%de@g'Unﬂbrabéﬁ@ﬁWar mH%ta“ﬁER”mng
t he human bei.ng.i s determ ned_based on daily total energy expenditure
of theﬂﬁﬁﬁﬁﬂuﬁgﬁﬂﬁ?bmﬂPuﬁ@@§Pﬁ?%&“gﬁmdﬁ?@ﬁﬁe of the conparing step;

(b) obtaining data about nutrients of a second food product;
(c) wherein the steps of obtaining the data about nutrients of a food product, comprise:
i) obtaining weight of protein, PRO(m) for each candidate food servings;
ii) obtaining weight of fat, F.47(m), for each candidate food serving;
ili) obtaining weight of non-dietary fiber carbohydrates, CHO(m), for each candidate food
serving;
iv} obtaining weight of dietary fiber, DF{m), for each candidate food serving;
(d) inputting the obtained data of the first and the second food products in a data processing
system,;
e) determining a whole number value for each food product via a processor of the data
processing system, comprising:
1) determining, via the processor, food energy data for each food product, FED value,
based at least in part on one of:
1) W(PRO) x Cp x PRO(m), wherein W(PRO) is a metabolic efficiency factor of
protein and wherein Cp is a energy conversion factor of protein,
11) WFAT)x Cf x FAT(m), wherein W(FAT) is a metabolic efficiency factor of fat
and wherein Cf'is a energy conversion factor of fat,
iii) W(CHO) x Ce x CHO(m), wherein W(CHO) is a metabolic efficiency factor of

carbohydrate and wherein Cc is a energy conversion factor of carbohydrate, and
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1) automatically displaying, by the data processing system a sum of
whol e nunber val ues of consuned food products, during a day, via a
presentation device; n) during the day, consum ng food products
until the sum of whol e nunber val ues of consuned food products is

| ess than or equal to the daily whol e nunber benchmark data saved in
said storage device; and n) repeating at |east steps (a)-(m in

successive days }v? W&j}’l")rf |C659 Q;dMF}"n’%', gvmerein W(DF) is a metabolic efficiency factor of

dietary fiber and wherein Cdfis a energy conversion factor of dietary fiber;

2) dividing the determined FED value by a factor data obtained from a storage device and

saving the result as whole number value for each food product;
f) associating, by the processor of the data processing system, the first and the second food
products with a metagroup, wherein the metagroup is determined based at least, in part, on:

i) a first similarity in nutrients among different food products, and

ii) a second similarity in usage of different food products within context of a specific diet,
and wherein the metagroup is associated with a specific healthfulness formula stored in a storage
device of the data processing system, wherein the healthfulness formula is a linear combination
of at least a plurality of the following data: i) fat content, ii) sugar content, iii) sodium content,
iv) energy, v) saturated fat, and vi) dietary fiber content;
(g) calculating a first healthfulness data for the first food product based on the healthfulness
formula of the metagroup via the processor of the data processing system;
(h) calculating a second healthfulness data for the second food product based on the
healthfulness formula of the metagroup via the processor of the data processing system;
(1) comparing the first food product to the second food product based at least, in part, on:

1) the healthfulness data of each food product, and
2) the whole number value for each food product;

j) determining a daily whole number benchmark data for the human being, wherein the daily
whole number benchmark data for the human being is determined based on daily total energy
expenditure of the human being;

k) providing an outcome of the comparing step;
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1) automatically displaying, by the data processing system, a sum of whole number values of
consumed food products, during a day, via a presentation device;

m) during the day, consuming food products until the sum of whole number values of consumed
food products is less than or equal to the daily whole number benchmark data saved in said
storage device; and

n) repeating at least steps (a)-(m) in successive days to control body weight.
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