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COMNN, LIEBOWTZ & LATMAN, P.C. 1133 Avenue of the Americas New York, NY
10036- 6799 212- 790- 9200PROCESSES AND SYSTEMS FOR ACHI EVI NG AND ASSI STING I N
| MPROVED WO'BRI0J026¥2 BASED ON FOOD ENERGY DATA AND RELATI YEThis2d0dlob34uNESS
DATA Benefit and Rel ated Applications [0001] This application clains the
benefit of U S. provisional patent application No. 61/092,981 , filed
August 29, 2008, in the nanes of Karen M| | er-Kovach, Ue Gerwig, Julia
Peetz, Christine Jacobsohn, Wanema Frye, Stephanie Lyn Rost and Maria

Kinir £38Es AR SYREARRbRARHIEIING ANDASIEANG I INPROVEBINUTRIRON BASESBNNO.
entitled Pr ocesseﬁgaamlﬁg@g E?RTlVETI-FEA‘RIrHﬁJL%%%ﬂAO” Efficiency

(Attorney docket patent application No. , entitled
Processes and Systens Based on Dietary Fiber as Energy (Attorney docket No.
267538008 . ?t egt agllcatlon No. , entitled Processes and Systens

Usi ng ' e AU hf ul ness Data based on Food Met agroups

(Attorney docket No. 26753. 010) US patent application No. , entitled
Processes Pr odu F Heal t hf ul ness Dat sed on
Li near ngp(ﬁg E{E'So?pﬁﬁf’ﬁ‘? g\‘i“’?g gv c§3£§epr%3|0|%l e'@tﬁ)PﬁlCaﬁW us
patenNoaBﬁydg"?a%Prﬁlé\JPA uStvg, tﬂd@@ [/ PleGiRes éf‘ﬂa%fﬂ/ml’é‘?—ﬁcﬂ/racﬁ‘cmeev' ng and
Assisting 1 n I'nproved Ngtrltlon (Attorney docket No. 26753.014), each of

whi ch Geswig, lJalla Beetz) (Chyisting Jasobsdhr \dlademal Frye, Siapbianier IeymEipeband
[ reference.in. Fi el.d The

oo bR Rbiss phedtes S aiSiol s Bftbe U SheftaobicifoNir and or

purchasi ng f oodgntiféd PeHEEseBHNIES gREMe BRI o MEtatollRe@bhvdrgionnut ri ti on,
as welT as processes for produci ng food products, and systens for assisting

wi t h Effidiendy (Aerney dediaidio. 26753.006); US patent applicatonNo. |
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



Background O The Invention [0003] Wi ght Watchers International, Inc. is
the world' s | eading provider of weight managenent services, operating

gl obal | y wbrowghsa2net wor k of Conpany-owned and franchi seTapesniosms.

Wei ght Watchers provides a wi de range of products, publications and prograns
for those interested in weight |oss and weight control. Wth over four
decades of wei ght managenent experience, expertise and know how, Wi ght

Wat chers has becone one of the nopst recogni zed and trusted brand names

among P O\Sgﬁo er%‘dﬁa eRSHiBse Hnt%ﬂ%@é(%m 1 tf&ﬂ;‘% a 8 ht Y8hEHCUAth

pi oneered 1 nnovat | success r wei ght ntrol and systens
f or aswesfourgiecadsesisbneight nmlmgememt@medbno@,tdm@snse&m knewHwmas Vilaight

syste e the subjects of, US Patents 6, 436, 036; No.
o 663 BaEneRa% RS SheHId RIS Sedon g ahd DR DrRRAdIATSS ARIBRpor at ed
her ei Rydiyhtf &FrRCRNGR OnBukers.entirety. These nethods 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 diet ary fiber content. This

assi gnment éd)@ozﬂar 'Ye%‘?sragé @9\?8 % g%fn%é)’ed %B‘Jét‘?\/éj&‘{c?%@gkg%s Veéi ght

WAt chers scienti sts servings consuned e ay are
sumednethdds fer weigbticertrad mdrse/stemaforta‘se]etldg cuosumers éupracticiedetuehni ned
maxi num aI ue

t h ford a l.e ti trol
P e EaauEe suEhEReBRS BBl S ST B U bR oM B A a5 on o
their N’@'G}MS GQG‘tNgl 6 %%BCUGMS Ndl @% sdbhe Nchq @6(1 $4.8 NG MEHORNKicMEs chers ()

program has provi ded consuners wth effective techni ques that have assisted
m | || omorporatédherain byreterence indts entiretys Diwrse methgists agsigiyvalues fo tood et ary

f or mul S I | ect
the r SERTGEOESR] So P o PP sPURIRr BBk s BiFshTart OF s Dok A Bt has
not begd dwssaddceon thelbvasis lohmdtm fispeohtedt. Taild &dsigmaehhigtcartecoul d be
i ncorporated in such a fornu
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 to 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 simply 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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[ 0006] While consuners are striving to control their body wei ght, whether
for the object of losing or gaining weight, or sinply to maintain the

wei ght t hep 20emes42bhey are al so eager to ensure that thegTtasei®asiig
heal t hful | y. Both governnent and private entities are attenpting to

i npl enent neasures to educate consunmers so that they m ght chose and
consune healthier foods. In the United States of Anerica (US), food
products are required to display lists of ingredients and provide

addi t !saeﬁ'asgﬂé U Rt eﬁgaah n?écrémneeﬂtrt]&at cQBﬁé@%Hd BRELHSF hUBnts 5@l

calories and content of nutrients such as sodium and saturated fat that are
part i aslsadiymiamdosatanated tatthatsarevparticudan yinopertaniitathekeswil egrdip vaxen|arThe
Food St andards Agency of the United Kingdom has inplenented a food |abeling
syst eM¥48SREd the "Traffic Light Labeling" systemthat encourages food
manuf acturers to | abel their foods in a standard fashion to enable

of Tour di {9eFant TherohBenda s aleninet B e aaRInEat fas BiblHerira s °
‘sat uggl e %é)ﬁ:(l}iﬁ{;' %Zétgg?%rﬁ@dttheaﬁ%ﬁi% P%g?@ﬂ%bémﬁassysf@ﬁ Materic8lFfytls fob@r each

nutrient, orie content I spl ayed), a color code is provided
t o i ndnaratfactwhersielabidl éheinfoods infa sthadamdufashionttoienable eprisumerd teol or code),

"medi um' (anber col.or, code) or |l qw' reen col or code)... For..those keepi ng
t r ack 8RS OHF R%B?%Ctp?gaﬂﬁ‘%lﬂngih%{ﬁlyr‘Féﬁ?@f‘”%ﬁﬁ@'&?“gg&%“J A 'gegeﬁur ated fat
in theehsfts H chOPSEcIMbING fat, GAtHaR\ERE Bl BatGRRek”t sGdar 4riti Salt, el imgbragst em

can be quite effective. But for those tr¥'| ng to develop an overall sense of
t he heabehfaslorissontenkalor ¢adunpirieat a@nd theycalgrie eorsnuérdispiayed), puickdiase

and/ or__consunpt i on, a _.consi I i Tent. Xo) sary to
dot er PHE TARTSET too PR LBURY o ATRNEI P A M "o d 5687 Yoos,
Publ i gbad), Pdarat {drabeérosbl M) 4 Fotv"t(gresmnediezcqde)p Fae shesd kesbing oup
nutritional value cal culator that inputs data such as tha di,s%xed i
f ol | odfasly of RECTIrARPIECPAigHEr DHBIENtH FUSH ASeiATB AP At Hrte i dn g Case o
sel eChi \?/fth %nc?arB{ovﬁls&mér cér‘?(ﬂﬁion, 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”.



groups”. Based on the food group selection, the calculator carries out a
correspondi ng decision-tree algorithm by conparing the input anmounts of

sel ect ed wotwicanse2agai nst standard val ues specific to eathisedooiobssseparat e
food groups. Based on one or nore such conparisons, the food is classified
as either "Excellent", "Very Good", "Good" or "Avoid".D sclosure [0009]
Figure 1 is a flowchart illustrating a process for controlling body weight
in a human being in accordance with certain enbodi nents; [0010] Figure 2
i1l ustigdigsyeertai n enbodi nents of a data processing systemuseful in the
pr oceﬁ;gu_es isclosed herein; [001 1] Figure 3 illustrates a client/server
system useful in the processes disclosed herein; [0012] Figures 4 through
12 are tabl f i ' | e i dat a
represent A0 e FE R e R R i iR R o Pl A HeRe T
i s a fihawunhan beingl insticcatdange vatht eénaidiesathaiiments; ocesses for sel ecting and
i ngesting foods based on their relative healthful ness; [0014] Figure 14 is
a flowchart illustrating certain disclosed processes for selecting and

pur chasi ng [f@t]s IFagped Ditiustnaties ceethat embol madnthfod larckda prodEsbsilg $ysheme 15 is
a flowchart illustrati n_g cert%i n discl osed processes for weight control
and s&ISERY imEe B9gestes Beclosrd vEtiNbased on a desired nutritional
characteristic; [001 6] Figures 16 A through 16C illustrate exenplary

i mges for use in _conveying energy. content data and nutritional

char act er i $89tldata0we J Yustsatesgoalient/servg system psefyl in & RERcsses

il ustdriﬁ(j) ReRiPcess for selecting and purchasing foods based on their
energy content and a desired nutritional characteristic; [001 8] For this
application the following terns and definitions shall apply:[0019] The term

renergy combemy” @5, a6% MRS 2 Bl tabIdQof §5aTNRIIIN FOMLKRE disclosed

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

[0013] Figure 13 is a flow chart illustrating certain disclosed processes for

selecting and ingesting foods based on their relative healthfulness;

[0014] Figure 14 is a flow chart illustrating certain disclosed processes for

selecting and purchasing foods based on their relative healthfulness;

[0015] Figure 15 is a flow chart illustrating certain disclosed processes for
weight control and selecting foods to be consumed based on a desired nutritional

characteristic;

[0016] Figures 16 A through 16C illustrate exemplary images for use in

conveying energy content data and nutritional characteristic data of foods;

[0017] Figure 17 is a flow chart illustrating a process for selecting and

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

[0018] For this application the following terms and definitions shall apply:



of a given food, whether or not adjusted for the metabolic conversion
efficiency of one or nore nutrients in the food. [0020] The term "netabolic
conver si onoebfimesency” as used herein includes both absecutsemeassmes of
met abol i ¢ conversion efficiency and the netabolic conversion efficiency of
nutrients relative to each other. [0021] The term "data" as used herein
means any indicia, signals, marks, synbols, domains, synbol sets,
representations, and any other physical formor forms representing

| nf or mat | °lofspet 'TRE (8165 "BSEY BhtdRMBOLSEY helhi FETRfs 1 tblirrgpudhiehe.
acoustic, ric, magnetic, electromagnetic or otherw se mani fested. The

term bﬂamVemf@odswhetfterroemoésénlstqﬂ fod ¢he meatalkzelic etfrayersien efficiencyrad osey si cal
formshall be deet\med tof enconpass _any and all representations of

cor r eSpBIE MR IMEE 19R% n a different physical formor forms. [0022] The
term"presentation data" as used herein neans data to be presented to a

user in an rce i Iefor i.ncl udi n mte m and
aural for @ %rfm pmgggé)rﬂ“ﬁtqo%e@g?’heﬁ'ﬁ@nﬁﬁeaﬁéf?%ga%édn épfilb&t?nbél{h

vi Sua%bQ?]lﬁfséaH{e%fsUFé% StaveEBolis YEAvarSioh eMEiehey andfise AitdbAId cBrRAr&ion paper .

[ 0023 e term"presentation device" as used herein neans a device or

devi ceficipyfaubiens ¢sletive tmedeh athes. a user in any perceptible form

[ 0024] The term "dat abase"” as used herein neans an organi zed body of

rel ated data, regardl ess of the manner in which the data or the organi zed
body t her e{ﬁ021§, r §hedeent'data” Boused depbio, medrs anyindiciedsipoalg, marks| at ed

"t SyRalS. S0mialTR, SYERT e Septestimerions, dhek & ftnef olfalinfh Ao 20r i
any ofdige sélﬁ’ﬁr;@bmmﬂ?a'ﬂon-r%eﬂ%rrﬁ eriRant deleasiranawHetest isibr, @uﬁﬁﬁé‘s a

dat abase suit for use as presentation data or for use _in producing
pr esentaystion eteotric, [noagsiticT rlectremagratiior oshewistagenifestedr & heaf@”ﬁ's éataher ein

means ,2Mgeq" on&gresent 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, regardless 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.
6



of the color, brightness, shading, shape or texture of an image. [0027] The
term "network" as used herein includes both networks and internetworks of
al I ki ndswoi2omlozgizng the Internet, and is not |imted tecans@ansisaul ar
network or inter-netwrk. For exanple, "network"” includes those that are

I mpl enented using wired Iinks, wireless |inks or any conbi nation of wred
and wireless links. [0028] The ternms "first", "second", "primry" and
"secondary" are used to distinguish one elenent, set, data, object, step,

process, gg@d)zfé]t Y T tehhrgukiliam isReehebiurén | 856€d Refeil sRshrisoritest goad e

relative positiion or arrangenent in tinme, unless otherw se stated

expl i ofthg colpada@jhtriess, sbading, shags edtexture@f@ndthage:, and "coupl ed with" as
used herein each nmean a rel ationship between or anbng two or nore devices,
apparatus, files, circuits, elenments, functions, operations, processes,
prograns, @Rz, dbhegermerinstwarkta®uked heyain émbyudasibeihstadwerksaamnt! or nmeans,
constituti n e or nore of (a) a cqnnection,.whether direct, or through
one or‘r_‘tﬁmeg‘%@ﬂ?%?fo%wN%éf‘CIHBWQrté?dgt_,er'?‘?qt @Efg '%ﬁ‘&@h”%‘l\ﬁl‘%& %e?@f’rgﬂ&'gf”alrunct i ons,
oper atjARSrk ¢ iRERSEBRorkP! REH &8 plEEHeAN0 AC IMRNNESY thosBehAIrkSmpiafaeeed.
subsystens, or neans, (b) a comrunication relationship, whether direct or

t hr ougtsingnwired lintss,evicglaes links/orcary ceppinadion of winedeand vwirelesstligks.el enent s,
functions, operations, processes, progranms, media, conmponents, networks,
systens, subsystens, or neans, and/or (c) a functional relationship in

whi ch the @281t i dinederraayfirstie”sacondt,eépdmanteand sepandanysard usedto circuits,

el enen function oper ati,ons, , processes roqgr di a, co ents,
net oriRnouirly dne Sty adtefiete. BPIRcLTeR dipettrs STitioT ol Aahen” o
t he opggadreQibt Used My deBRnafe MMAIR/ObOSHIcH bhafr8AGembRPBAIMd henit&s Btherwise
"conmuni cate,” "comuni cating” and "conmmuni cation” as used herein include

bot h statedExplicitlat a from a source to a destination, and delivering data to
a comuni cati on nedi um system channel, network, device, wire, cable,
fiber,

[0029] The terms “coupled”, “coupled to”, and “coupled with” as used herein

each mean a relationship between or among two or more devices, apparatus, files,
circuits, elements, functions, operations, processes, programs, media, components,
networks, systems, subsystems, and/or means, constituting any one or more of (a) a
connection, whether direct or through one or more other devices, apparatus, files,
circuits, elements, functions, operations, processes, programs, media, components,
networks, systems, subsystems, 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.

[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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circuit and/or link to be conveyed to a destination. The term

"conmuni cati ons" as usedherein includes one or nore of a comunication

medi um swyetemyozsszannel , network, device, wire, cable, Pchasomiosagst and

link. [0031] The term "processor” as used herein neans processing devices,
apparatus, progranms, circuits, conmponents, systens and subsystens, whether
i npl emrented in hardware, software or both, and whether or not programmabl e.
The term "processor” as used herein includes, but is not limted to one or

or € %V&HgﬁélﬁdeQBHQWrrn?(?recdfracéﬁd‘hﬁwunﬂ%ﬂibﬁlm@&hwp,rs Sten§ | AAhe MLl orkNg

devi ces and systens, devices and nmachines for confrolling systens, central
pr ocesieivivg, wiret sabler tigermcirabit enddinkces and systens, field programmabl e gate
arrays, application specific integrated circuits, systenms on a chip,
systens conprised of discrete elenments and/or circuits, state machi nes,

virtual nmagbddHs, Thettermpr'preeseos aspusetiesaeirgmeans lprocessirgnde\dosd)i nat i ons
of any of the foregoing. [0032] The term "data prqcessin ent as used
er o1 RORRIHUS POYETBR SHAEEHTIRANSAtS| B B ATSL oy e RS and

conpr 'i@bvlaw?ﬁnttgﬁgﬁ Qbﬂi%'éreg%ﬂ\ﬁﬁre_ Gr BiGthaaRY WHeth&leH it pROGHafhREDIEE STHY

coupl e ata I nput device to receive data therefromand coupl ed
wit h téen Suopeassatéas csed hegpeiovindudes,dui$s sat lilated thene oo MJre@BBIpULErS, t er s

"obtain", " i ned” " obt ai ni_ng" used, with .
or aatBysed cBrit op Rl nediaisr sPhar s Rg Asice b e Rkt VR AR )
retri eyhéHinsaick dohBllinb ¥yatdns, Wenti@l pfREESIHY UHitsapibdrasphati@dediaks ahtdom a

further data processing system [0034] The terns 'storage" and "data
st or ag¥steass, fiskdiprogrammatie gatsarrays, mppdcatinrasrediiatjtegretadescuitsppar at us,

brogr %ggti,e\ﬁ%éﬁ 't'éioéiﬁ%,ts&%ﬁ@ﬁgggﬁﬁj\gﬁgp%tf%rigscret%u%%%@%%%nd/bpgﬁédifén§t d storage

medi a her on~a orary or permanent basi s,

and t engtvesl airsuil imacHines) erhta ptecessoR3 proddwsingeiaatitie s and coatbinatipns of
identification data" and "food serving |ID data"
any of the foregoing.

[0032] The term “data processing system” as used herein means a system
implemented at least in part by hardware and comprising a data input device, a data
output device and a processor coupled with the data input device to receive data

therefrom and coupled with the output device to provide processed data thereto.

[0033] The terms “obtain”, “obtained” 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
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as used herein nean data of any kind that is sufficient to identify a food
and to conveyan anount thereof, whether by mass, weight, volune, or size,
or by refwoenmm2sn2a standard or ot herw se defined foodpserostengiosaus by
amounts of constituents thereof. The terns "ampbunt” and "anmounts" as used
herein refer both to absolute and rel ative nmeasures. [0036] The terns "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 o ditaHeteokt, h@rﬁéﬂﬁér by E% wélgj?ft()@(ﬂﬁﬁ]ef BF sizenbf by kéfagerivedy avei ght  of
a consumer conprises, for each plurality of candi date food servi ngs,

suppl 9ttamgiasc]g or 3t=.tarwmedefmedégp@@smm fasdy aepynispliceantiiuentsdhetrpfddig and
respe | V& ¢ t
Gat o Tapis aiiicSad HelHs” efnbefMelindaldl o o A6 SRR IR o er & s

and r afRretresy/e heal t hful ness data representing a rel ative heal t hful ness of
each of the candidate food servings based on its at |east one of respective
food serving identification data and respective food serving nutrient data;

sel ecting fougb]semnbngsnd a6y iduntifcatieh tha” eihdcesudl petal eedisedrmdreigs based
on its respectl ve heal thful ness data and its respective food energy dat a

such mean datewrhany kind et is seficieotitaidently aitod, whethnr ayd1ot svel dakbd
Ser Vi %ﬁﬁ%aéﬁ?ﬁ]&ggﬂ%r fm ned relationship to a predeterm ned food energy
€

bench in a given period; and ingesting the selected
food servings. [0038] In certaln enbodi nents, neal plan data conprising

cat | Sent R0 RADECHES B Ol Kbt 4 BRI bl o

dat a, ¢hbe of Q%ﬂ@%‘h 6F dapeiftf8 ey selairysasdppiiegfatocastrngiedyf respedtiverfsod and .
the candi date food servings are ingested by the consunmer in accordance with

the mearving mnaﬁ@%tlor{fdmggandl eSpeet Ve f@Oérﬁ%wna@mrsenttq@éa ([RUPBEG ve

heal t Pééﬂe%%é fcgc?c} Qnér%S/ Hta r&?r%gentmg 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
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one of the candidate food servings is based on (a) a sel ected respective
procedure for processing nutritional data of foods in a respective food
group compoigiongsizbe at | eastone of the candi date food sermispg®sishe
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 of food groups and having a different respective
procedure for processing the nutritional data of foods in the food groups

Wi thi Brgl¢ h@@é@&a%ﬁooa@@n@s 38& e@é;ﬁs@nogwgm@ KSR BhEAR platitf 6F the

correspondi ng food grou east sonme of the food groups in each
met agfamgpgroaps o adesp@(rte/ﬂtme’@@p@lm plra phuaitaf sertageaupst haeh eheot her f ood

neal { TaIRUES gaTe P B oulre B IS Lo RS R Vg bitieeBRE RSk e 1 e

candi Qﬁic%dhﬂaﬂﬂ)r%%(\z’ééw’i?g {re MAEBEhdIMata bf fivds ie embfovat gronpsiwien sadred
nutrient anmounts present therein. [0040] In certain enbodi nents, the

res pemeit&@roﬂﬁoan‘éﬂé)rfiﬁ}eﬁéﬂ desrantive seMnagisan date feyythe safreaporRding 4096 of t he
candi gf’oﬁjga fa? dc}s§§6r\ﬁ'en(%§hé 30&?@%%@%% %taEHmaaﬁid?)ghéi\nﬁhm%ﬁﬁegﬁéét%e”Cy in

utili nd ‘secon nts erei nYas 'ener I'n cert

enbodiomphsison data #apent iovserffood gengigin sishanegregenin cegtaam ener gy cont ent
of each of the candidate food servings is trlbu i on

b d
of eagmbedimestspthe iEisReetbe @?ﬁ'thf‘lﬂf@s%Q?%nggﬁr@%gcﬁ?{]e@eﬁveerﬁ%%mﬂ?ﬁ9 fi ber
CO“t eghLRBAHd éarfo%ataqaw%mrﬁ&oféldasédwrp ‘ﬁﬁéarfé'ﬁrpﬁﬁbﬁ@ﬁ bPgel@BdPur chasi ng

ood conprises, usin I'east™ one dentification data and food
serV|ngvmmman&mﬁﬂﬂa&seofﬂmwémod of fered for sale, obtaining food energy
data representing an energy content thereof and relative healthful ness data
representing a relative heal thful ness thereof; selecting the food offered

for sal e bgxe@]onin tméin@ﬂnm&m@y\tsjaharemxéctmesfocd anergy damreméadamtmgs dat a;
and purchasin n _certain

t he sel ected food offered for 0042]
enbodPHEREEIY o oF P EaATLHusI PR DI O BRTAIGE 't RESTO0 HRTERBETS sal e
i s bagda0iid &HicienefiPaliBthd H3P8RY s¥BoRd AGRMESHPEINRILERFEY Nth certain
embodiments, the respective food energy 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
one 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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nutritional data of foods in a respective food group conprising the food
offered for sale, the respective food group being one of a plurality of
food growee 20fo/@s42espective netagroup of a plurality of poetageowpsiss each of
t he netagroups conprising a plurality of food groups and having a different
respective procedure for processing the nutritional data of foods in the
food groups within such netagroup, and (b) selected respective conparison
data for the correspondi ng food group, at |east sone of the food groups in

each nRitaef RdRIshAMOId droapsWithireSBES kietggreapPand ss)sdladtad réspedtibg ot her
food groups in such nmetagroup. In certain enbodi nents, the relative
heal t Fompasisondiata fasrthe igerespanding dpedi graup, ehlaast somgsfdhe foed giowearin

conbi nat | f : tri n . ' rtain
crbociahy BoRorah BEHAE EhCiabnB Rt uRE FRE St dfa e ol & bR
food of baceehdtagrospl énicertars@fbodingeriisntie rekiting healtefuiiaisi datefof tred oy i n
utilizing first and second nutrients therein as energy. In certain
enbodiottered forisade isdempedat gyinaat cormiinadiar of salgctad ryEegtameHpisRregent e
food gffered for sale is based on an energy contribution of each of its
protein content, its carbohydrate content, its dietary fiber content and
its fat content. [0044] A process for providing data to a consuner to

el o St L e e T
food entenof ded Rodasifargd fdresate isbassd omal hoha being castamiie efficiéoadin
serving identification data and food serving nutrient data; using a

pr oceé&!ﬁ'”@ﬁ'rﬁtr?é‘do%ﬁcgnﬁrfbﬂ@%%tﬁﬂbe@%?%ﬁf‘e&}‘t dNfeR@in sBtPodHBeR, et faodnd

f ood : flgﬁw,s%% HAR) '

I dent %ﬁt@??#ﬁqﬁgtﬁ%‘é@hgg 00 gg?\?%ﬁ%nﬁgﬁrl en’tbd at arfé gﬁn at %Ie(?aééése{&g%nngnof (a)
conmuéneady caonttibetidrooteacteoliys diatein aodtdrieits cadbohgdiatdCahtens dtsddietaryo a

dat a_ SHET CPEEREAE FSSRTIA T toss. data to' the consumer via a presentation
device of the data processing system
[0044] A process for providing data to a consumer to assist in a process for

controlling the consumer’s weight comprises receiving in a data processing system data
provided by a consumer for a food serving selected by the consumer including at least
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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[ 0045] In certain enbodi nents, the food heal thful ness data is based on (a)
a sel ected respective procedure for processing nutritional data of foods in
a respectwoeofomass2gr oup conprising the food serving, thecraspeoissesfood
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 of
food groups and having a different respective procedure for processing the
nutritional data of foods in the food groups w thin suchmetagroup, and (b)

sel ectfgalgfSRE Gnd\(B) SORBRI] 2PebificPcdRpalidth §atal 8P HENCbrics JoPafhgifopdP, at

| east sone of the food groups in each netagroup having different respective
conpargream, atdeasttseane of therfobd gogpimeadhnmestagiowr haginguifferent easpestive

enbodi nents. the.food heal thf yl ness .data i s .base | ,pation
o el GEtash e AR A o pERR N 3B kiRaRE0, P e BBt Cer v ai n
enbodithe Résd hédithfupeps ehta/e Bed cinalia¥atesmbinatioaeedelebted MutiiBnt bei ng' s
nmetabolic efficiency in utilizing first and second nutrients in the food

ser vi nents peespnt in fhecloodfaiviagbodi nents, the respective food energy data
of the food serving is based on an energy contribution of each of its
protein content, its carbohydrate content, its dietary fiber content and
its fat corl@e4fl. [Io@eM]ainAemgedimﬁrﬂ@rthprr@smntirVgf@@@@ﬂ@tgyadaiaﬁ%bmd P8 2assi st

oper al 08 Beingise StgE S e p e N S e AERE BSR4
sel ectse@viRy aklhet@ns inesrtdin misbdideats, ifatdsperiive foddoetkerge idata gf the food

identification data and food serving nutrient data; a processor coupled
with tSeevingjrubases pe@sisnergysoatiibytion 6F easky obifs prieRieRly itand confi gur ed
to obtai e - Lt At a based on the at

| east C%ﬁ'@gbwg‘&%%@%?&vﬁﬁé?ﬁtg‘@ﬁ{q&?f&gg [ orailtn a{téafgg?f?jntggﬁ){dd serving nutrient
data; and at |east one of (a) communications coupled with the processor to

e TR 2SR roRGab o] 608 cBR R ASS Y ket o 2

devi ceoh@rollipyaserbasinmer's wdidiet copmsisseran mpdt 6pgrative to receive data provided
by a consumer for a food serving selected by the consumer including at least one of
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 to 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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presentation device coupled with the processor to receive the food energy
data and the food heal t hful ness data and operative to present the food
ener gy dawe 2arwh2sdze food heal t hful ness data to the conspaerus2009048hks | n
certain enbodi nents, the processor is configured to obtain the food
heal t hf ul ness data based on (a) a selected respective procedure for
processing nutritional data of foods in a respective food group conprising
the food serving, the respective food group being one of a plurality of

food Wgr g hsviﬁg%ﬂﬁﬁéﬂev‘% ré@de%ao&fspo&fdu@e Rrprabéddin@thd RURHS MRt 8RCh Of
ta 1ty of food

t he roups conprising a plurali groups and having a different
r es pefdddsdn fne textligrupswithin sesls mejagioeipnand i(b) seladtedaespesttiveoods in the

f ood groups w thin, such netaqgro an b) sgl ected respective conpari son

hora PambBRsch HAtcE it eae sty il ol 3EeESt St 67 B ot BT BT
each BRERIQHGrRPHAUhFHFERERTESHEIREonYSarkenth 39dh Rt sthehfiddt deups her

food groups in such netagroup. In certain enbodi nents, the processor is

conf i gusweh metagioupn In pertaiocumbediments:Ithe psocessar iseeaadiguredta ohtaiarthe

[ o0aofot P ruPRSE BB A & g BpBRBARA Seldhiod bR sRERASTD e

food prReyedy irftdefobasedigg a human being's netabolic efficiency in utilizing
first and second nutrients in the food serving as energy. In certain

enbodi nents, the processor is configured to obtain the food energy data of

the food sEo49)g hpssthinenibbRmehes t® piddetbbl iBrtopfigeretodbtahgnefed®i n
content, its carbohydrate content, its dietary fiber content and its fat

cont eApergyctEabased vsck BYmesrbaing ¢ inurtagoleafficianay in stikzing fiest @oA sesend

conpr . j - i ti

" ahebRTRSI e Do PR b ) D RO SAR B P REB AR o 0 @
obt ai sbmfgguredlito pb&in tad foddrendrgy datsnopthedesd isegvisy dhsad baEres®rgyng a

plurality of predeterm ned food servings to be consuned, by the_consuner
dur i ngoRirpHteR PEEATMABLItH BFGtBIN Goadent 6%%%19%@%?@9”&?&@& dietary fiber

content and its fat content.

[0050] A process for providing meal plan data to a consumer, 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 predetermined 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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and rel ative healthful ness data for each thereof; and at |east one of (a)
comuni cating the neal plan data to a device for presentation to the data
request erwoanth/2b22pr esenti ng the nmeal plan data to thepdatng2600583s er via
a presentation device of the data processing system [0051] In certain
enbodi nents, the food energy data of at |east one of the plurality of
predeterm ned food servings is based on a human being's netabolic
efficiency in utilizing first and second nutrients therein as energy. In

certain egp%fargggn;@%%mﬁ roshifRaE ,Yhéigéléti@ héditHiGRets aa of atlibsstRingr al ity

of predet _ servings I's based on an energy contribution of each
of it of {heoplaraliticonpredeterittised foddoderdings és basedan (a) @ selictachregpeCtivg cont ent

dits fat tent.[0052], I i di th i .
heal t R Fataracetsng nisheps Gl of 163 B A TeaPepy e ol ardb SPMRASIG oo
ser Vi jasai BabesRd oPihe(FiraAits 6 HebefriffRPRbdRraNgSs A resp&dtiveIfes@ssi ng

nutritional data of foods i'n a respective food group conpri si nP t he at
| east gooup béing emepdfiua pllralify of fopdegtotips of acaspesivegnetagrpp ot mpluraldpetti ve

f ood bei f | ural i - . L ve.
et agfsaesER peat 8l ey ReeidiuBeshE aChEbME L BogRub Rt Rt bFBe 2 ng o
pl ur aljifferemt rebpostiver Mraped @iecioh prddegsingthé ngitritiinal ésResitfoues pr eedode f or

processing the nutritional data of foods in the food groups wi thin such
met agOEMPS Witkin Sbich seetestaup, Bagdibl selpstedoipsaestiereaparisasr datgdor the

ot agrBRSRaling Kb o R, atleast 3ine 3 Hie flod GBURE R cER G BB Hling,
gr oupglifidre stueBpsethagtarmparidon datattaam oevdrddodrgndups intseichehetaigvaup. In

heal t hf ul ness data of at |east one of the pluraljty, of deternm ned food
ser vi REaINsepaREMesKS. dheirglalye BSH{Sri‘fHthsérﬁjag? of gl (?é‘gteﬂn% f ee‘?ﬂ‘rag'bb?mts
prese ’ ; | ' i
B vi Bt B o S s B i e e
conpr asesinds preyent irotheratticast ane ofdbeiphealityqpigsedetatminedfped saniings.a r equest
for a neal plan fromthe consuner; a processor coupled with the input to
recei ve the request data and

[0053] A system for providing meal plan data to a consumer comprises an

input operative to receive request data representing a request for a meal plan from the
consumer; a processor coupled with the input to receive the request data and
configured to obtain meal plan data 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 therefor; and at least one of (a)
communications coupled with the processor to receive the meal plan data therefrom
and to communicate the meal plan data to a device for presentation to the consumer,
and (b) a presentation device coupled with the processor to receive the meal plan data

and operative to present the meal plan data to the consumer.

[0054] In certain embodiments, the processor is configured to obtain the
relative healthfulness data of at least one of the plurality of predetermined 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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configured to obtain neal plan data representing a plurality of
predeterm ned food servings to be consuned by the consuner during a

pr edet er mvoediguesized based on food energy data and rel arcrash@alosfafisil ness
data therefor; and at |east one of (a) commrunications coupled with the
processor to receive the neal plan data therefromand to comuni cate the
neal plan data to a device for presentation to the consuner, and (b) a
presentation device coupled with the processor to receive the neal plan

dat a ?Eﬂgﬁg%ﬁ‘ oy ? c}u(bspo{r%;ﬁé\;in% B&yiffEeht I%Sr'i‘)_@cﬁ@é Brddédhp@fcﬁcﬂ?éé@%'ineq {H2054] In

certa odi nen 2 the processor Is configured to obtain the relative
heal t hitritioessdatataf foddsain thedeod gneupsf withie spichrmagtiagyour, anddbeselestated f ood

ot 11 FERR Vo RGN PR SAL 4 (95 FaEBeRt YRS fosbh S b AT oRpPPeBey Bhiod
| east gfihsOh deftp mbitigRbh Hadhg raﬁfpéi@h?@?@@ﬁl«é 89MpaRsN B8 thbhothespegt i ve

food group being one of a plurality of food ﬂlr;ups of a respective
met aggoaypsoin sucpinetagraup. ofn castaiy eoiesimenish the progessetiageoligdreddapri si ng

I it f food d havi i ff [ f
oY occ Bblath e Rs AR E RS AR Ba one Bl ARG e ARG e
et agfeutPser@tgs(BBsedaires lindar &spBRative of esRetddMutridat anbantstfresent
correspondi ng food group, at |east sonme of the food groups in each

met agtipinhavi ng different respective conparison data than other food
groups in such netagroup. In certain enbodi nents, the processor is
configured to obtain the relative healthful ness data of at |east one of the

pl lural ity §035edén eerainambetiments. ihe geoaessetisoipriighratkey okigitpinRdeedn of
t t . : . |
*he prOeuBLde T o B BB SRS Blko D B Blciereiang sody SEMShRERVA TN 01

of theuplai Béingy raétapoicletfzigrioyed utizdg siestdnagsedonsiatitdents themsinm e ng' s
nmet abolic efficiency in utilizing first and second nutrients therein. In

cer t aPArtaiRIBPAGMASIs.(the NiPeRsees b confiatsed fyabladn the lond anerandaedddiener gy
dat a %33@%85%?%8 BREa] of Bredtdirdhbl Yo sBRAHRL BALEA 6N ah @RRrgFr Vi ngs based

on an ene
contribution of each of its protein content, its carbohydrate content, its dietary fiber

content and its fat content.

[0056] A process for producing a food product having food energy data and
relative healthfulness data associated therewith comprises, obtaining a food product,
supplying at least one of food identification data and food nutrient data of the food
product; obtaining food energy data and relative healthfulness data for the food product
based on the at least one of food identification data and food nutrient data of the food
product; and associating the food energy data and the relative healthfulness data with

the food product.

[0057] In certain embodiments, the food energy data and the relative
healthfulness data is associated with the food product by including the food energy data
and the relative healthfulness data on a substrate associated with the food product. In
certain ones of such embodiments, the substrate comprises a package for the food
product. In certain ones of such embodiments, the substrate comprises a label

accompanying the food product.
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contribution of each of its protein content, its carbohydrate content, its
dietary fiber content and its fat content. [0056] A process for producing a

f ood prodwoteotvaessrzg food energy data and rel ati ve heal t ptwhisess/ osstis
associated therewith conprises, obtaining a food product, supplying at

| east one of food identification data and food nutrient data of the food
product; obtaining food energy data and rel ative heal thful ness data for the
food product based on the at |east one of food identification data and food

nutrient dag@edl FHaRdfPANES @EH Ve sFttHicRbinaGrBLE Rehyshand pesferilay Byweas a and
the relati 3(?3 hsgal t hf ul nessgdata w th the food prqdp}tcst. g)gég?k I n cer?%ti n
enbodithatrare mearingibtd eonrsuyersacsortiag ththeicbasl disingeaistensl fesd data i s

"ot ot robnas iy HeediL LAY B Pk Er JOuAF SraRlofRh Mo dibRat ¢

pr oduGays! df copELiRiny RMRISInAhe selebaidididiree Fbs exdrnples bty hited Btgtes ftds a
package for the food product. In certain ones of such enbodi nents, the

subst rCaltS’@r@QﬂYﬂQit§é§n_ga§la’§§!Sugb@@@@ﬁyﬂﬁ@r@,ﬁgaq;msp;@%Q%OQBTC%O d
Ser vi @g@npé”op&ewsc ihEPY 1 Bukdild R4S iR oniAdn 6 SEENARE Subh abdiss! hat are

neani t0 ctonsuners accordrng to I T lTocal dining custons. Ebod

ser Vi ngsiliteryg, @%nfsspsndj kilegrams. weai Qhina ameisfapasi izis also appropeiatoto asear ding to
customary ways of consuming food in the relevant cylture. For exanple, in
the UMMeIYreSHEBSSid stagde@mﬁpy wecbgmjbel&aﬁpeéﬂéfﬁcmh% Ce@%@ma&g?ﬁ s,

t easpoons, tabl espoons, ounces, pounds, or even a "pinch", in Europe, it is
nore common to use units such as liters, deciliters, grans and kil ogr.ams.

I'n China ah03¥pain certaiy embedigipisfPracaetay ¢ala ia Preddt PaggePryRrojein
Stand@n@r%%%ﬁaﬁ%g@e%@hgzﬁée ﬁr&léinc%ge?g&!c%%nmbﬁ Ierd i Qrgerfgg%%ta[oow] I'n

certaine ergy I's produced based on~protein energy
dat a repressatihg tige tdrbohydiate pnerygrgpntentrarehfat ecardyodstd rapresenting thedtat a

: gg: g;gm%g!p)hngor{\tggt, %zébc%r%?l aet‘é ooe gerzl%}/ng(,: r;/taep?)tlyir%] (rjesfpaetctisg ?/vre(%I htdd%ttg to
weight each of the protein energy data, the carbohydrate energy data and the fat energy
data, each of the weight data representing the relative metabolic conversion efficiency
of the corresponding nutrient and forming the food energy data based on a sum of the
weighted protein energy data, the weighted carbohydrate energy data and the weighted
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
“CHO” 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

Wfat is selected from the range 0.97 < Wfat < 1.0. In certain ones of such
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energy content, of a candidate food serving, by applying respective wei ght
data to weight each of the protein energy data, the carbohydrate energy
dat a and wbeofoatseper gy data, each of the weight data reprasesbiona4s he

rel ati ve netabolic conversion efficiency of the corresponding nutrient and
formng the food energy data based on a sum of the weighted protein energy
data, the weighted carbohydrate energy data and the weighted fat energy
data. The data for the various nutrients is provided either by the consuner
or by ffswm EnfOW 58 i938B88taPlla 4190 8 RO NS stantidIge il (P05

identF |ca€ioﬂ dat@%llf t he pr@?%@ﬁ energy data Is repregen ed as "PRO',

t he cantddNfadissebsiartially emtahtad.0: Vdloummeaheardsanf enesgyyganibeera@loydhT", in
certain ones.of such, enmbodi ts, the .food energy data (represented as
"FED'fUFEaﬁ%ﬁ&?ﬂBHe%y“%EU§5£§FﬂﬁP@ﬁZkaata in the manner represented by the
foll ow ng equation: [0060] (1) FED = (Wro X PRO + (Who X CHO + (Wat X
FAT), [006 er ro represents the respective weighting data for .PRO
Vehb'  epr oLl °! frchigp EbalTEnls, fooe GRaEb At fs BRagbhe ekt PaBliBn:
the regpe 'ré&ﬁ%ﬂg’ GREIREs 8 RelgB of INE profeif Rbh&In (1RpeSsetited HS IPREDRI nent s,
Woro is sgﬁtcted romthe ran §ﬂ0.7 < %w(o < 0.8,(%?10 I's selected fromthe
r ange cert®hyduatalata cergsseniin mass seweight of theoearbhbydratgyeonteg? < Wat <

0.5, Veristed a8 iofu A B IR e ERe Suntibe s Wi BB otheYaf Rt o
1.0. Wabredentdd®as WATM D lof ansindit 1@ fode s@viN R ietbuchUsbe@intants e rotem
(kcal ) and kil ojoules (kJ). {0062] In certain enbodi nents, food energy data

i s préatssarbpiveaterdaia endifat deteare sonseded thgnergy daia dn srodusinghinedeod he
r ot ei t { P , i th
Pros - SRefl/ A o} bRIISSHY AR Aot oRIMDRNAL ek AU Tl BT, 19, L1

dat a neires egpriesgnicicbyrhesfodowingi gifuatioh: t he fat content (represented as
FATmM, of a candidate food serving. In such enbodi nents, the protein data,
carbohydrate data and fat data are converted to energy data in producing

the food [0063] (2) FED =(Wpro X Cp X PROm) + (Wcho X Cc X CHOm) + (Wfat X Cf
X FATm),

[0064] where Cp is a conversion factor for converting PROm to data
representing the energy content of PROm, Cc is a conversion factor for converting
CHOm to data representing the energy content of CHOm, and Cf is a conversion factor
for converting FATm to data representing the energy content of FATm. For example
where the food energy data is represented in kilocalories and PROm, CHOm and FATm
are expressed in grams, Cp is selected as 4 kilocalories/gram, Cc is selected as 4
kilocalories/gram and Cf is selected as 9 kilocalories/gram. Mass and weight data can

be expressed in the alternative by units such as ounces and pounds.

[0065] In certain embodiments, food energy data is produced based on total
food energy data representing the total energy content, protein energy data
representing the protein energy content, and dietary fiber energy data representing the
dietary fiber energy content, of a candidate food serving. More specifically, the food
energy data is produced by separating data representing the protein energy content and

the dietary fiber energy content (if present) from the total food energy data to produce
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energy data, by processing the protein data, carbohydrate data and fat data
in the manner represented by the followi ng equation: [0063] (2) FED = (Wro

X Cp X PR@ohoto/2¥ho X Cc X CHOM) + (Wat X Cf X FATm), pc@asddoonbans Cp is
a conversion factor for converting PROnto data representing the energy
content of PROm Cc is a conversion factor for converting CHOnto data
representing the energy content of CHOm and Cf is a conversion factor for
converting FATmto data representing the energy content of FATm For

exanp r ishebBR ReRyM: edtd 1 Weigheahet bEtheand PROM
CHOmM g@rg FgTﬁiggcé%ggggggmgg@gﬁs?egp (IS gﬁtect ed asﬂg4
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emo%ﬁﬁ%ﬁmin?@l@é’f&i@érﬁ@r@@k@a baséd 6ducaiises ratfudedtetergpodntentdany, dat a
representin he total energy content, protein energy data representing the

g_r ot ethe Wi peneiaraneranda ,@rértbew%@hteérdé&tgw teerenasgy datant Thy dalse
t : tent. . i i
apect 19 dhpBhofRBUHESEE B EBliel eithef BYThE B AaRBof B ¥hiihor WB( e based

r epr esAnfdta frobththePddiistinferesedtyss foot idehtificationidatdi étthe yotal food arerggy

content (if present) fromthe total food enper data,to, ducer educed
ener gflatbiftreREeseat lagplT i, rﬁ’(j‘_)t?&%'&rﬂ_b/@@t%\@r& egpited 83 &B&grﬂnde@@h of the
br ot ehRERSTIY BTG, AR 49BN f Alntgih RES FIBERXniRIdneRRAN S e wel ght
data representing the relative netabolic conversion efficiency of the

cor r egiutisnan snérgyasumorert of Bif@stihdéhé case ofifaogly ldbelad asertlingtaa sum of

et gnPEAPGFS PRRY o e a0 e Domifaof & gy e AP ikl By 0K | o°

provi deghgidditty BrockBsing IS UBRY inthe afieH rBBreseAtd By BRsRIlowhgadwationom t he
consuner, such as food identification data. If the total food energy data

is represented as "TFE", protein energy data is represented as "PRO and
the [0066] (3) FED =(TFE - PRO - DF) + (Wpro X PRO) + (Wdf X DF),

[0067] where Wpro represents the respective weighting data for PRO and Wdf
represents the respective weighting data for DF. In certain ones of such embodiments,
Wopro is selected from the range 0.7 < Wpro < 0.8 and Wdf is selected from the range 0
< Wdf £0.5. In certain ones of such embodiments, Wpro is substantially equal to 0.8
and Wdf is substantially equal to 0.25. Various measures of energy can be employed,

such as kilocalories (kcal) and kilojoules (kJ).

[0068] For those instances where TFE does not include a dietary fiber
component (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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dietary fiber energy data as "DF", in certain ones of such enbodi nents
where TFE includes an energy conponent of DF (as in the case of foods

| abel ed awoa@ohimgbo practices adopted in the US and i nptharsbmgiosssan of
Canada (CA)), the food energy data is obtained by processing the data in
the manner represented by the follow ng equation: [0066] (3) FED = (TFE -
PRO - DF) + (Wro X PRO + (WIf X DF), [0067] where Whro represents the
respective weighting data for PRO and Wif represents the respective

vei ghtyh&grdtairrcdriténtepreBefttl PROMSad ditdr) b adiaRiprésentibants
selected fromthe range 0.7 < Wro < 0.8 and Wif is selected fromthe range
0 < Wihass @ Beighhotthetdiptarpfieer ednteniclicriesodieter BFmMlppba candideta foedi al | y

| to.0. 8 and i S tantd L ;t.Q Q. Var f
cner oy 4o ol S SneaSrdRR B b festinTabRed BB LY Uy S R PRYER )
[ 0068]dakpEnd kiRstary filsdraige arabefeeridciodaresgn datd inchrodeciagdhe feud ehérggr
conponent (as in the case of foods | abel ed accaordi ng to&gtacti ces adopted

in Ausietalveprosessinadhe indaldend enesdy ertacHin prateipdaipand cistary i @ dess of

equat i {X%a@ i %&%g ' t?ﬁ? FI form [0069] (4) FED = (TFE -
PRO lﬁ(? r@e{i b&fe?m%f \&m o@?’&?gi‘n certain enbodi ments, food
energy data is produced based both on the total food energy data, as well

as on prot i at es in or [ cont ent
(represent 2%6%@ PW@ nd i%rg@%iﬁr@ﬁ‘&a@wﬁé%@@@mRﬂ’g&{’%&eéhgés or
wei ghtPROM) he(WlidEX @Tdf X DPem), content (represented as DFm), of a candidate

food serving. In such enbodi nents and for foods |abeled as in the US and
CA, the protein data and dietary fiber data are converted to energy data in

produci ng {hg74j00viRie Tl isdatenveryioRfac®es fdrmwniveaingdPRON eodatner gy dat a,
the protein data and dietary fiber data in the manner represented by the

f ol | ovieprgseqiing thsnengrog ronfentsf RRGM-andrdf is q egnyerpirpyfpctor fasggonyering | +
(Woro Iﬁf:rmo éa?mpreger(t%far?(eg’grfg%o%éﬂt’of DFm. For example where the food

energy data is represented in kilocalories and PROm and DFm are expressed in grams,

Cp is selected as 4 kilocalories/gram and Cdf is selected as 4 kilocalories/gram. Mass
and weight data can be expressed in the alternative by units such as ounces and

pounds.

[0073] For those 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] () 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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[0072] where Cp is a conversion factor for converting PROnto data
representing the energy content of PROmand Cdf is a conversion factor for
converti ngoRbtvdesu2dat a representing an energy content ofcBrRwRoBOEs4@xaNMPI €
where the food energy data is represented in kilocal ories and PROm and DFm
are expressed in granms, Cp is selected as 4 kilocalories/gramand Cdf is
selected as 4 kiloca lories/gram Mass and wei ght data can be expressed in
the alternative by units such as ounces and pounds. [0073] For those

| nst aﬂﬁR@)”M@(ﬁarg&% £SeRdgyidath Bdechal Bl chbRfY daamaRomANY, d@stien the
case of foods | abeled according to practices adopted in AU and CE), the

pr oceslistafy fizaraneogy (8 as ‘DiDdir cetainenesoffsoch @mbagiments, therdg eneyy FED

[ TFE - X P +, ra X X + (WS f. 0075] In
certaidﬁ{agﬁEBEﬁs%)igi,asf%%\g )éﬁQP%n%%BX plréc gﬂﬁ}é@é’a&gé’éﬂ(’e@ﬁ%ﬁ ei n ]data
r epr esghyesBatddNsy ledbROWiINgNE atiopont ent of a candidate food serving,
carbohydrate dat'a representing its carbohydrate energy content, fat data
representing its fat energy content, and dietary fiber data representing
its diet ar¥0(j-} er (ANEEYY =EROENEHJ BiATIatPFi s provided either by the
consuner or from another source based on data fromthe consuner, such as
food identification data. If the protein energy data is represented
as"PRO', t rb i y ' as
TRAT and PRI o e R ol ik fpnd BReldy AR BodRb 2 e
enbodibasat on thheroteidesergyglatadhe darkphysketet enbrgy dakEmhe faterehgndated by

(0070 Ao eiint ien eharsiOn S AT NG GRIARa Fopd kiRt aPE Fefkeiie "

enbodiyy@atisdath @ ViR edehdFiRe bfotBinshegy daes aHe @aridh driteleticigyestagy dat a,
t he carbohydrate energy data, ?he f at engr y data, adnlﬁ t he di g?}gry fiber

ener gyhelfatenesgy dale anthitieddietary fber erergysgta Ksprapprinnits relahecielabolic

conversion efficiency and forming the food energy data based on a sum of the weighted

protein energy data, the weighted carbohydrate energy data, the weighted fat energy
data and the weighted dietary fiber energy data. If Wpro represents the respective
weighting data for PRO, Wcho 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 < 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 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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wei ght data to weight each of the protein energy data, the carbohydrate
energy data, the fat energy data and the dietary fiber energy data

r epr esentwoQoid®ss2el ati ve netabolic conversion effici enegTandodossing t he
food energy data based on a sum of the weighted protein energy data, the
wei ght ed carbohydrate energy data, the weighted fat energy data and the
wei ghted dietary fiber energy data. If Whro represents the respective

wei ghting data for PRO, Weho represents the respective weighting data for

CHO, W at f[mcﬂsefﬂﬁ Skt érﬁﬁ@%ﬁr{én‘@ ¥64 %ﬂ%gﬁﬂdﬁgtié Pg&{ucgﬁ-'ba%_@g Mbrotein

represents respective werl ghting fdata ta I'ber, in certain ones
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(Wt XdFrdseiEf SlciOnoerddata RiIRES Ay HE REOS: WBIHKS of Werfat bSntept ect ed
t 0.7 < Wifo < 0.8, Wh
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< 0. 9%represented asdiADNpdnd distanyhiibar diade represerting the masgs or wew thes

sel ect fromthe 0 < f 5 .al ) di ,
vor o (te0bBRnReRL TR Raeied as B o PG BT ReRind il o os,
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0.25.[0080] In certain enbodi nents, food energ(%/ data i s produced based on

pr ot eicenvearted ieprergyrtatadn prsiusiisstherfoadiegrtavodatanby presessindchatrspiein

(repr t i i ght of
R o SR R L A S S W s U N R
mass ke Yalioghig efustion:fat content (represented as FATm) and dietary fiber

data representing the mass or weight of the dietary fiber content
(represented as DFn), of a candidate food serving. In such enbodinents, the

protein dafgognar e FEmREqWIsbaX CipaX FIRDmM) andVcheXaty XCHOmM dal\Wiatd €f
converted to ener]g;/( data i n producing the food energy data, by processing
t he proFAlTm) + (Wdf X Cdf X DFm),

[0082] where Cp is a conversion factor for converting PROm to data
representing an energy content of PROm, Cc is a conversion factor for converting
CHOmMm 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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data, carbohydrate data, fat data and dietary fiber data in the manner
represented by the follow ng equation: [0081 ] (9) FED = (Wro X Cp X PROM
+ (Weho XvBood/@s@n) + (Wat X O X FATm) + (Wif X Cdf XcDRsRooofos82] where
Cp is a conversion factor for converting PROnto data representing an
energy content of PROm Cc is a conversion factor for converting CHOnto
data representing an energy content of CHOn Cf is a conversion factor for
converting FATmto data representing an energy content of FATmand Cdf is a

conver si onrdfoat or (g9 FEPY BLIAK EFR PROWS A (WRRHSS ERIX [htan CHERYY cont ent
of DFm Fo[ ex ?éﬁv\,here he foo%*energ )élat(a S repreg%)nt ed in

Ki | oc BIFon]) e\V\dat XFROOFAGHO (WATX @duX fre expressed in grans, Cp is
selected as 4 kilocalories/gram Cc is selected as 4 kilocal ories/gram Cf
Is selected as 9 kil ocalories/gramand Cdf is selected as 4
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data and dietary data in the manner represented by the fol|ow ng
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content, so that the food energy data (FED) is based both on the_relative
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i ncl udatan fhtafxda psdited fatshita vat efiethat filjerefate setieethaaser represented by the

following equation:

[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,
Wocho 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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"Sat _FATmM' herein) in its total anmount of fat in grans (represented as
"Total FATm' herein), the food energy data is produced by processing the
protei n dgbapiwesehydrate data, fat data, saturated fatcdatsaocansssds et ary
fiber data in the manner represented by the foll ow ng equation: [0086] (11
) FED = (Wro X Cp X PROM + (Who X Cc X [Total _CHOm - DFnj) + (WIf X Cdf
X DFm + (Wat X & X [Total _FATm - Sat_FATn]) + (Wfat X & X Sat_Fatm,
[0087] wherein Wsfat represents nodified weighting data for Sat _FATm In
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t hose enpl oyed in enbodi nents di scl osed, herei nabove, are useful for wei ght
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to.ea I'gher 1n sa I's assigned a relatlvely hi gher
wei ght than other nutrients, since this tends to reduce their overall food
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Woro and i n processes’'t SO wWei g urate hi gher
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amount of alcohol (by weight or mass) is expressed in grams (represented as “ETOHmM”
herein), this term is produced by multiplying ETOHm by a weighting factor Wetoh and a
conversion factor Cetoh, where Wetoh is selected from the range 1.0 < Wetoh < 1.3,
and in particular ones of such embodiments is substantially equal to 1.29, and Cetoh is
selected as 9 kilocalories/gram, based on the principle that alcohol is metabolized in the
same pathway as fat. The higher value assigned to Wetoh is based, in part, on the
desirability of discouraging consumption of alcohol, due to the ill-health effects
associated with this nutrient. Where a food contains alcohol, in certain embodiments its
food energy data is produced by processing PROm;, Total_CHOm, DFm, Total_FATm,

Sat_FATm, and ETOHm in the manner represented by the following equation:

[0090] (12) 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) + (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:

23



both on the relative netabolic conversion efficiency of protein and
carbohydrates and the desire to pronote consunption of relatively nore
heal t hf ulwbeorg25420089] I n certain enbodi ments, for foogsTasMIRIEE425

al cohol, the foregoing processes as represented by equation ( 11) are
nodified to add a termrepresenting an energy conponent represented by the
anmount of alcohol in the food. Were the anmount of al cohol (by weight or
mass) i s expressed in grams (represented as "ETOHM herein), this termis
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Sat _FATm and ETOHm in the manner represented by the foll ow ng equati on:

[ 0090ferLBpresEntingampeaegyQeMePROtyepresepied by ©e atnpurfisugAbARICONBHR] ) +

(WiIf Gi%%f X ( T % fat X Of X
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equat gram$ L2présered abi8E TOMmMUBeraim), Giis aavth Blpraddced by epuléslgimged as
follows:[0092] (13) FED = §@V\pro X Cp X PRO‘;%(. + (Who ?c X Tot %W +
(Wif  REGEHM pysyweightigofaciordd sstohaida cpR SlO'@‘éPt_quﬁérﬁ_ 9. WhekErAEERNCr X
Pat Pl Wiodiol e rdrfed. o < 0.99%d hiBEbIaE BnedBpdicrent s, for
foods contal ning sugar Tal cohol, the foregoing processes as represented by
equat eoodirb@ntsdadubdEntiallycequalitd 0@, tanda@setahtie seiectgst ksmrihemgngs O¢her gy
conpo?oeﬂ.to lgiﬁ)% osrieers]}gergmt,)%nmre] p% |clfjrlle;[r oorIesSo %%rch%lrﬁg&ﬂlmeln?s is substantially
equal to 2.4. Where a food contains sugar alcohol, in certain embodiments its food
energy data is produced by processing PROm, Total_CHOm, DFm, Total_FATm,
Sat_ FATm, ETOHm and SETOHm in the manner represented by the following

equation:

[0094] (14) FED = (Wpro X Cp X PROm) + (Wcho X Cc X [Total_CHOm —
DFm - SETOHm]) + (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).

[0095] The process represented by equation (14) is modified for use in CE and

AU and is represented as follows:

[0096] (15) FED = (Wpro X Cp X PROm) + (Wcho X Cc X [Total_CHOm-
SETOHm]) + (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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the food. Were the anobunt of sugar al cohol (by weight or mass) is
expressed in grans (represented as "SETOHM' herein), this termis produced
by nul ti pipi2og/SEROHM by a wei ghting factor Wsetoh and acerasy@ossans f act or
Csetoh, where Wsetoh is selected fromthe range 0.9 < Wsetoh < 0.95, and in
particul ar ones of such enbodinents is substantially equal to 0.95, and
Csetoh is selected fromthe range 0.2 to 4.0 kilocalories/gram and in
particul ar ones of such enbodinments is substantially equal to 2.4. \Were a

food cont ai ug | idh &P il f data is
pr oduced b&%ﬁcegglr%ég%%%mérﬁ g‘?'wd%"&‘fnh If)Frnﬁhai'l?jgtqat apl?p ll%%&[‘?r{]fsq%gfﬁg}%{}?na ETOHmM

and SETEght Watchesfrarogram) épe éxeherergpylatais daivienadrig siqplifieidomholp0094] (14)
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Sat _Faubet d(a\/&b%u\)&jiggtt@@faéﬂm@f dhtd Y eh&Br Safas eliom aX d%EaTﬁblmh%E{ 0095]

The process represent equation (14) is nodified for use in and AU

and | yalueprfadfemnddorpdinglthevwesuliing vallete prodyrrs the(sigplifiod whole mmohgr + (Weho

" oot S i e ParigAsnin 8 g e Yol f o ihe (herbirdatd s Bhitad Shapy B ot o
X Csetwghues hT4dHd, 60070 ndy bé ised dnrsthisspurposonveni ence, in many

applications (such as the Wight Watchers(r) program the food energy data
is converted to sinplified whole nunber data for a candidate food serving

by produci qapgliet # thed@daAnexaessiRd @sovehteeconsiivesr ctal @adlly teHickifdodg t he

food energy data by factor data, such as data having a value of 35, and
r oundicagstimetier throtgheutapadod.cushasue day 98 asvaplh.i(eitker mABHaIYRMYE: theat a.

iy oenepange R S brdceing SRS buls el APl fhelish Bt gy, and
dietary data for the food consumed bears a predetermined relationship to a value of
predetermined whole number benchmark data based on one or more of the consumer’s
age, body weight, height, gender 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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[0098] In the manner described above, the consuner can easily track food
consunption throughout a period, such as a day or a week, (either manually
or with twe 2aggizsizance of a data processing system to eqswseomhbsisssn
predeterm ned sumof the dietary data for the food consuned bears a
predeterm ned rel ationship to a value of predeterm ned whol e nunber
benchmark data based on one or nore of the consunmer's age, body weight,

hei ght, gender and activity level. For exanple, if the consuner is

fol I owi ng pox@i1ghbnd dsst Wordeh afedt TRydre dridesioeniesle\a TIEE detehainddess hmar k
data is set at a value selected to ensure that the consumer will | ose

wei ghfollewsa safe rate if he or she consunes an anount of food during the
period having a sum of dietary data that does not exceed the predeterm ned
whol e nunber benchmark dat a. 0099} Si nce individual food energ needs vary
With the i [AZIUEAT)sTEES Sa6rdita1 Sarasdr PAS GRS dnweiaht mARY " Kevel , i n
certab %gbodlnents t he predeterm ned whol e nunber benchmark data is

sel ec 8@ ased on one or nore of these variables. In such enbodi ments, food
energy needs are estimted based on net hods published by the National

Academ e USA Di Ref Kk

pesdien =2 Riinn, WHalk 266 Lo Bie Vol DR S8t GRbRL SRS oM BIERLTE! ane
Ahm' no Aci ﬁs 2005, gages 203 andh204 l\/bre speC| fically, as explained
therein t t t t d

total ener BP9 e luruat EmpraEserS, e neaas At Fomovetoon B Bisis e -
864 - 4f 9nd7 adﬁfaﬁg%)ve’fa R&N%cﬁl@él” é?ct?@lt‘f)@é\ﬁa’!tsd" tr%@%\é(abﬁ}@hé\)el[(ﬁm@dr]méﬁ@s t hat

wonen aged 19 years and ol der have TEE determ ned as foll ows: £00102]
(17) 3Bt 387and RA fawomegds set @Al X4( Thegpublinepgimethods@sgurrerel ht )

[ 00103 re a S ven
et or B Run £yt e R lide sl aalhs " B S AR BRY: e
basi s cbhgdquently, TEE is adjusted by subtracting 10 percent of the calculated TEE. Also,

the published method of calculating TEE assigns an energy content of zero to certain

foods having a non-zero energy content. The total energy content of such foods
consumed within a given day generally falls within a range of 150 to 250 kilocalories,
which may be normalized as 200 kilocalories. Accordingly, TEE as determined by the
published method is adjusted 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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all individuals have a "low active" activity level, so that the activity

| evel (PA) for nen is set at 1.12 and PA for wonen is set at 1.14. The

publ i shedwombhwdsszassune a 10 percent conversi on cost regansb@sssafist he
types and anmounts of nutrients consumed; consequently, TEE is adjusted by
subtracting 10 percent of the calculated TEE. Al so, the published nmethod of
cal cul ati ng TEE assigns an energy content of zero to certain foods having a
non-zero energy content. The total energy content of such foods consuned

Wi t hi K}a%e@lé/@bré@éhtg@%@rﬁid))/sdcﬁ dgtas bRiduced@Bratest ¥8piic@erEd by the

kil ocal ori es, which may be normalized as 200 Kil ocal ories. Accordingly, TEE
as detf@lorwlm@§%§tl¢me pubI i shed nmethod is adjusted to produce adjusted TEE
(ATEE) in a process represented by the foll ow ng equation: [00105] (18)
ATEE = TEE - (TEE X 0.10) + 200, [00106] where ATEE and TEE are given in

ki | ocal ori €3017800{1%)] PPONBco(STe-s1@N)ryFAG. out a process of reduci ng body
wei ght, the predeterm ned whol e nunber benchmark is obtained by subtracting
an amount fromthe adjusted TEE sel ected to ensure a predeterm ned wei ght
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benchmark da (PWNB), 'where the factor data used to produce the dietary

dat a kijecalbres: andi lﬁéA%EEeo‘cD(Kan/gmyéer(thla@t?rfé}O kiogalegies, (fal le —ot0088 is 50, 60,

70 h

o or cSohPaiA1R0 UBhe Pab ABlIRR o MoflhyBr R ol B! Byd BrhighE higHpBY iy oocs®
FAC. pP0308kildenlands exeeseben2odors30ddkiocaldiRsoting ATEwerlidfifof 100Gertai n
enbodi nents is selected to fall within a range of 1000 kil ocalories to 2500

ki | ockilegalerdes vayriasiaem; F0Q taTEI0Q kilagatpriass | ess t han 1000 kil ocal ories, then
(ATEE i s set equal to 1000

[00110] In certain embodiments, the relative healthfulness data 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_data)/ 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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kil ocalories, and if (ATEE - 1000) is greater than 2500 kil ocal ories, (ATEE
- 1000) is set equal to 2500 kil ocal ories. However, in various other

enbodi menye,20toes4pper limt of 2500 kil ocal ori es vari epcinsmeg®8844 o 3000
kil ocalories, and the lower limt of 1000 kil ocal ories varies from500 to
1500 kil ocalories. [001 10] In certain enbodi nents, the relative
heal t hf ul ness data is determned in a manner that depends on a particular
food group of the selected food. In certain ones of such enbodi nents, the

heal t plagkngsm élafure tS cABirerdid fsmitinétd timel to prRVITRNa f@nbemphAsort 6pds Wi t hin
a first netagroup conprising the follow ng groups: beans, dry & | egunes;

and o#valabihpasisandfogdiyeduetst a (HD) for these groups is obtained based on
a linear conbination of fat content data, saturated fat content data, sugar
content data and sodi um content data for the food. In one such enbodi nent,
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[00114] The value selected for kcal_DV is selected to represent a daily calorie

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 loss, 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 healthfulness data is provided encompasses athletes
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.

[00115] 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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certain segnents of the population, such as those with special needs (for
exanpl e, diabetic patients and those living in extrene clinmates) and those
wi t h par twoubavozkeal t hf ul ness goal s (which can vary, forcenso®ssMéth
physi cal activity level). Such groups, netagroups, procedures, and

conpari son values are selected based on the simlarities of foods and the
manner in which related foods vary in the anmbunts and types of nutrients
that tend to affect their healthful ness. [001 14] The val ue sel ected for
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proportion thereof represented by saturated fat. [n certain enbodi nents,
for consotrgesddognculigre to dulisice.bSHy daks igtiteterarinest Py donearisendd supdRe, a

total sftaonoc%rg N% s ie%r%‘f)?e, ?F\er%a?oorg, éﬁilciagasis %se?eurﬂﬁﬂeé %lstttt?g Paﬂn) &h(%) PSS
of saturated fat in a standard amount of the food under evaluation, to (b) twelve grams.
While a different procedure or other amounts or proportions may be employed in other
embodiments to evaluate the saturated fat content of a food, it is desired to determine
SF_data in a manner that is reasonably comparable to the ways in which F_data,

S _data and NA_data are determined.

[00116] Similarly to SF_data, the value of F_data is determined relative to a
recommended or otherwise standardized limit on the amount or proportion of total fat to
be included in a person’s daily food intake. In those embodiments in which it is
presumed that a person consumes 1500 kcal daily and a recommended proportion or
limit of thirty percent of energy consumption in the form of fat is adopted, this translates
to fifty grams of total fat on a daily basis. In this example, therefore, and in particular for
comparability to SF_data, F_data is determined as the ratio of (a) the mass of total fat in
a standard amount of the food under evaluation, to (b) fifty grams. Of course, a different
procedure or other amounts or proportions may be employed in other embodiments to

evaluate the total fat content of a food.
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may vary in other enbodinments). If, for exanple, a maxi num desirable
percentage of saturated fat consumed as a proportion of total daily energy
i nt ake i swoswmresko be seven percent, then the total npoiars2@bosabories in
saturated fat that the person consunes daily on such a diet should be
limted to about 105 kcal (of a total of 1500 kcal). Since fat contains
about nine kcal per gram the person's daily consunption of saturated fat
in this exanple should be Iimted to about twelve grans. However, the
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of total fat on a daily basis. In this exanple, therefore, and in
parti@JPﬁﬁj- for conparability to SF_data, F data is determned as the ratio
of (a) the mass of total fat in a standard anount of the food under

O, course,

evaluation, to (b) fifty grans. .a different proc e, Qr .ot her
anmounts or IQQU;%r 3“ BAsaTRES Sﬁgﬁ@ntﬁl t59%%ldﬁﬁcrbt_ierﬁg?b%\f%§|&‘? Hng?soef\%&eQ?g? fate the
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S data1s determned relative to a

or proportion of sodium to be included in a person’s daily food intake. In those

embodiments in which a recommended limit of 2400 mg of sodium consumed daily is

adopted, NA_data is determined as the ratio of (a) the mass of sodium in a standard

amount of the food under evaluation, to (b) 2400 mg. Of course, a different procedure

or other amounts or proportions may be employed in other embodiments to evaluate the

sodium content of a food.

[00119] In such embodiments, the healthfulness data is determined in a second,
common manner for foods within a second metagroup comprising the following groups:
beef (cooked), cookies, cream & creamers, eggs, frankfurters, game (raw), game
(cooked), lamb (cooked), luncheon meats, pizza, pork (raw), pork (cooked), sausage,
snacks — pretzels, veal (raw) and veal (cooked). 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 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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recomrended or otherw se standardized Ilimt on the anmount or proportion of
sugar to be included in a person's daily food intake. In those enbodi nents
in whi ch wb 200/@se3uned that a person consunes 1500 kcalpcataishyoompsian
recommended proportion or limt of ten percent of food energy intake in the
formof sugar is adopted, this translates to thirty eight grans of sugar on
a daily basis (at four kcal per gramof sugar). In this exanple, therefore,
and in particular for conparability to SF data and F _data, S data is

det er m ned 1661 édg\e/ é{z@ta'tklfbo ofgfh aa?tgyﬁg[ﬁﬁ%@fdaﬁé'pﬂiz X'F aiath pRAe diadgount  of

the food u n, to rty eight grans. O course, a

di f f elSertatgr$d660LMe serving)her anmounts or proportions may be enployed in

ot her enbodi nents to eval uate the sugar content of a food. [001 18] In a
manner simlar to those described above, the value of NA data is determ ned
rel ative t§oed2gcovhezadtdearvingtis trevrmss sir aveigittfzestahdaid sewinghed therount  or
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a SseceifhreseRIEIHY 8gIRRIN (2an ahedsombahiédh thesgsthin@ttag eRUMpraypPri sing the
foll ow ng groups: beef (cooked), cookies, cream & creaners, eggs,

f r ankfcomparisonglate inoluded thgseid. (cooked), |anb (cooked), |uncheon neats,

pi zza, pork (raw), pork (cooked), sausage, snacks - pretzels, veal (raw)

and veal (cooked). The heal thful ness data (HD) for these groups is obtained
based on a[001Rr lesubh satiosimentst He heathfdineas detmisalatermaingd i athirdt ed f at
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beverages; alcoholic beverages; sweet spreads — jams, syrups, toppings & nut butters.
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:

[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
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data. In one such enbodi nent, the healthful ness data is produced by
processing F _data, SF data, S data, NA data and ED data of the food, as

fol |l ows, wbenminsézdata, SF data, S data and NA data ar ecohisasoesssas

expl ai ned herei nabove: [ 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 weight of a standard serving of the food. In this particular
enbodi ment, ED data is obtained as the energy content of the food (in kcal)

di vi dﬁng%ﬂgbéf,%@f@e[g 8 WAREY basb§ ohabligSardoribigtic 6f ReGodBsithl dbtitemt €

how t e groups are ranked according to their healthful ness
based data, tdatinatedeiap eoniene dbEalsugautorsst drtbaspdivducsdentdaie @nddeneregy wi t h

e CxBRBRARgEEdRgalh Sish YRbaITH e oAb aNaS FagTB o ST eBlE, ™ 9% ™
ebodigiEtisSing eaAtaAEFNial 85 BafANA | datd B! Baacthd NI gehiid, bs foRoWON manner

for f im a third metagroup conprising the follow ng groups:
beverages; al coholic beverages; sweet spreads - jams, syrups, toppings &

nut butter - I ulgss at §4—$Jp: ty g S ¢ tyai ned based
on a |linea 0%10 itq%f@i E)-'r?ofm?h%at?oo@éls at‘a%%%t gﬁ?@ga‘?gt,épsa%ﬂs?é;?ed f at

cont eMNA dita) X4008M_sentiegt dat a, sodi um content data and energy density
data. In one such enbodi nent, the healthful ness data is produced by
processing F data, SF data, S data, NA data, ED data and M serving, as
foll ows: [QO0RH]] (TA2)table of Rigired2A dlusBhtes Hdv the BBddan H)ese grpulsBrelat a) +

2 X S_d d ey ' _
1 e SnppeRdot ot Mﬁﬁ%ﬁ%&g g0 ek TesRal 4 ahTES Gotene
heal t ?gwminbﬁﬁﬁpdé?ﬁet\piﬁﬁ thd SoRess Pé{éﬁe@@%ﬁrﬁﬂd@@nq%ﬁaﬁa @duced in

accordance W th the process represented by equation (22) and a conparison
t her eabrggaisnsttheieef agaimpt theyexaonplary eonpdasen datelindeded freFiguie 2A.

[00128] In such embodiments, the healthfulness data is determined in a fifth,
common manner for foods within a fifth metagroup comprising the 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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[00125] In such enbodi nents, the healthful ness data is determned in a
fourth, common manner for foods within a fourth nmetagroup conprising the
f ol | owi ngwgrouprs42eheese, dairy & non-dairy, hard; and eheaseosistinge &
cream The 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, sugar content data, sodium content data and energy density data. In
one such enbodi ment, the healthful ness data is produced by processing

F_dat 8}‘ c?%@taadiﬁépé#ﬁ ?océN@u??P BthdEBnfRirs %EBEWN%Q?\%/ RSerhpldyansn

[ 0012 HD = ED data 4 X SF_dat a) _ ) + S data +
NA dab#jerénidadimdnsstosvajuatebea 2g¢omendat laenadntBif gligtaryXiberito bet r at es how

the foods in,th ked,. di tQ thei t.nf ul b d
on’t hepPSunBa i betOuRReR TneBE S aTSrbrms e Wi s BRe oAl s T he
pr ocegpidifdd 68 &M iR thEWRAdLEF didlry ADEr id £ SEEPARISEYvindesfanén g, i6t the
exenpl ary conparison data included in Figure 2A. [00128] In such

enbodfifieem grambe heal t hful ness data is determined in a fifth, common manner
for foods within a fifth metagroup conprising the follow ng groups: breads;
bagel s; tortillas, waps; breakfast - pancakes, waffles, pastries; and
veget abl e (G133 The thklalaf ifiguness Blustiates(hawy tHeofoodh &z thegedrpups 8reobt ai ned

based on a |linear conbi.nati f the food',s fat content ated fat
cont eftkedt 2t paris Tt Bk Miufes Baskaandat TreraithE MealfeSHatine iy
dat a. pkdy e iheBoriEMRE iR e ;&rb@e@@ﬁlé/grééwtam@% dtillatioh 320y aswged by
processing F data, SF data, S_data,  data, ED data and M serving, as

f ol | oweMPaOieaR therephingainstihemxempiary ¢qmpXism dafgdncluded ppFiguie 8 data + (2
X NA data) - DF _data] X 100/ M serving. [00130] The value of DF_data is
determned relative to a recommended or otherw se standardi zed m ni num

amount or [P®EA t iaudi edibedingntsi therhealthfiwness falgds deteraniped §basktiyai | y

Food i8Rk nidhhe? 1Tob &S ARNS Ahe? thdtSarolBlcompPdidHiE ol GoApE:
grains & pasta, cooked; and grains & pasta, uncooked. 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, 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))/ 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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of dietary fiber be consuned by a person for every 1000 kcal consuned
daily. In those enbodinents in which it is presuned that a person consunes
1500 kcalwoOabioy2sd2bi s transl ates to a reconmended mi ni mpowrafs2éoofosaen grans
of dietary fiber on a daily basis. O course, a different procedure or other
anounts or proportions may be enpl oyed in other enbodinents to eval uate the
recomended anmount of dietary fiber to be consuned on a periodic basis. In
this particular exanple, the value of DF data is obtained as the ratio of

the nﬁ)ﬂéwﬂff gw oRipa! relakRpt cbreats, Hodnskkeds Bredkist ebrddie dt oaskodkedf ahd een
gr ans The table of Figure 3 illustrates how the foods |n t hese

gr oupfuihsaladanilée healibfuness datat(hd)fonthwsergravpe issojaikied hasedis a linear

respe I i t ess

| oor cEORPEARY IR sl AR AL AT ORRA s SuddERER ) ary

Corrpadatapsodiahawrﬁtehm@td dndl énegyy eeBsity {j@@laa]orierswuwmbodnmbnmmes t he

heal t hful ness data is determined in a sixt c ner for fooda wit hin
0]

a si xbealifitvingps dataismspadserby ﬁ@%ﬂr@v@ﬁg‘j%}?oﬁp%ggga Hﬁ‘? KA setaane ooked:

and g uncooked. The heal t hful ness data (HD) for these groups
is obF?rﬁégﬁgggéF(@‘én a linear conbination of the food's fat content data,

saturated fat content data, sugar content data, sodiumcontent data, energy

density da t n a ty the
ol t ht ul g0 345, (67 (ADYS EE S PSPkt fo xe" ) PLER STRRRELTEZX
NA_daNa, defa]dat @0/avidsdévirdat a, as fol lows: [00133] (25) HD = (ED data/ 3) +
[([SF_data + F_data + (2 X S data) + (2 X NA_data)]/ 4) - DF_data] X 100/
M serving. [001 34] The table of Figure 3A illustrates how the foods of the

groups in fooa 39| XThe tasleof Figureus|lustrites hanchedoods trothebeigrodssaitenf ul ness
based on their respective heal thful ness data produced in accordance with

t he p%@@@cﬁ@ﬁ'%é‘hﬂl%’ hsalikddaesohasekpn Mhelr tesPsERYe healthivingse detagai nst
the exepia4Yn Se05ALhs Withahe proGddidedddinted by equation (26) and a

comparison thereof against the exemplary comparison data included in Figure 4.

[00138] In such embodiments, the healthfulness data is determined in an eighth,
common manner for foods 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 inciuded in Figure 5.
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Figure 3A. [00135] In such enbodi nents, the healthful ness data is
determ ned in a seventh, common manner for foods within a seventh netagroup

conpri si ngotoefwkd2owi ng groups: breakfast cereals, hot, pcoalseshobssesnkf ast
cereals, hot, uncooked; and fruit salads. The heal t hful ness data (HD) for
t hese groups is obtained based on a |inear conbination of the food's
saturated fat content data, fat content data, sugar content data, sodium
content data and energy density data. In one such enbodi nent, the

heal t hf ul @@ 467t A dURhERBEEREAIY, thE PearBiultbsSRidaiddetarfited inSLMAlR.
NA data and ED data, as follows: [00136] (26) HD = ED data + [SF_data + (2

X F_dearajnon mhanxergodfnads within axning aetagrodp Toorprising:ihe fatlowing@reaps: The

table,of Figqure 4 illustrates howthe fo .ln.th .ar e ed
hccor dPRes s rayiel snRt sooPp. el e BB R B AT (iRl Fess

dat a padwed). | Thaaeanrsfantes\Wdd (HDE fRTtRESS §roupiris oeniiesd bysediuata on (26)
and a conparison ther eof g&al nst the exenplary conpari son data included in
Fi gur knepr copganatin ofithe feed s igoranienttdata; satursied fatfoenirnd slagatsedium

deterpm i n.a i [ . S Wit Rin i gr oup
corpr {2E0t dte” Pufirciaer G RET A BieRE) b S 1D eReraitenlsheg 2
heal t héalthigipessdbtn ichidiicad by esscegsivgs data 0BF adatadSbdstad Nén datd, iamelar

conbi nation of the food's fat content data, saturated fat content data,

sodi uRPcHateers fallaWs: energy density data and sugar content data. In one
such enbodi nent, the heal thful ness 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 sHO@4dd) (@8} HRt=EP_datac §29%:&h) datalt R_falaghpafptaxt {99 M servi ng.

[ 0014 I El e 5illustrates how the foods in these groups are
ranke@kagcngca?r)ij?ﬂg%( §/f1sﬁ(l§\?¢|lé'heal t hf ul ness based on their respective

heal t hf ul ness data
[00143] The table of Figure 6 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 (28) and a

comparison thereof against the exemplary comparison data included in Figure 6.

[00144] In such embodiments, the healthfulness data is determined in a tenth,
common 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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produced in accordance with the process represented by equation (27) and a
conpari son thereof against the exenplary conparison data included in Figure
5. [ 00141]wbnosueksenbodi nents, the heal t hf ul ness data i gcaaisesoviopadsin a

ni nth, conmmon manner for foods within a ninth nmetagroup conprising the

foll owi ng groups: dips; dressings; gravies; sauces; soups, condensed;
soups, RTE; and spreads (other than sweet). The heal t hful ness data (HD) for
t hese groups is obtained based on a |inear conbination of the food' s fat

content datggq 463t Ul @8Idsdf F_qg@*e%rvtaﬁ@imm@&ﬁﬂt@ﬁbmnbefoédgﬁmesé'g@@ﬁps
content data and energy densi data. In one such enbodi nent, the
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according to their healthful ness based on their respective healthful ness

data preduced in accordance with the process represented by equation (28)
and a conparison thereof against the exenplary conparison data included in

Figure 6. [00144] In such enbodinents, the healthful ness data is determ ned
in a tent h,[0@btdflonn saahembastimesisd thewhealthfulness dete isededgimaingd ddapri si ng t he

foll owin r oups.. . bean ' dj : (.S " ast m xed
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[00148] (30) HD = ED_data + [(2 X S_data) + NA_data + SF_data + F_data] X
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 healthfulness data is produced by processing NA_data,
S_data, SF_data, F_data and ED_data, as follows:
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[00145] (29) HD = ED data + [(2 X SF_data) + (2 X F_data) + S data + (2 X
NA data)] X 100/ M serving.[00146] The tables of Figures 7 and 7A

i |1 ustratwohow/2ke2f oods in these groups are ranked accectiusgoiosisbeir
heal t hf ul ness based on their respective heal t hful ness data produced in
accordance wth the process represented by equation (29) and a conparison
t hereof agai nst the exenplary conparison data included in Figures 7 and 7A.
[00147] I n such enbodi nents, the healthful ness data is determ ned in an

el eventh, geaHPN EHNED £qip f ads qg Rt + M 5K L M e Y ORI QP65 Si Ny

the followng groups: fruit - fres frozen & dri'éd; and fruit & vegetable

j ui ceX FTtatalieal 00fF M_sesendata (HD) for these groups is obtained based on a
| i near conbi nation of the food's sodium content data, sugar content data,
saturated fat content data, fat content data and energy density data. In
one such ef@@dE2jeihe table dfdaguref8A Hastastioow thepioodadrthdsg groopeass ng

NA data,, S 0148] .(30) HD =
ED da{%nkﬁcﬁ%%d@gaaglaﬁs'r heﬁm‘dfa%teaspaéﬁgaﬁhek rﬁsre]%q?'af?ﬁa%@?”%s et ng.

[ 00149} o dhedt ifcRoRfanteamietR prokess F(%ir8§eﬁl@Wbtyhﬁ1Ja@i©ﬁf(3ﬂ Nakdngse groups are
ranked according to their healthful ness based heir respective

heal t lebuipagisen diaereopagainstitiei exemplaneaiopaniarndathdngrded §xigeps 88ent ed by
equation (30) and a conparison thereof against the exenplary conparison
data included in Figure 8. [00150] In such enbodi nents, the healthful ness
data i s def@0thdjedn suctaembedimantscthenlvgalinduiness fata is determinethimaa twel fth

nmet agr, rising the follown [ OUps; r aw: et abl es,
cooked Hgﬁ@%nggmq m@@ggrgo({tf 0??;1%'[%1‘%?%?'38@% dPS{%’%OQ%C%@PQgﬁgéM%gsed on a
i nearfomﬂm; BAd g g@fat'hh ufi@ings Sice @ebatN deRBERS T icE 3kehm $egakieS OBk @ndardat a,
saturated fat content data, fat content data and energy. den5|ty data. In

one sGbRrhatbenrbat mweet pieshanl swastsedONeN: LG HURLIORRINGS. Jhecessi ng

NA—dath%althfulness data (HD) for these groups is obtained based on a linear combination 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 healthfulness 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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S data, SF data, F_data and ED data, as follows:[00151] (31) HD = ED data +
[Sdata + ( 1 .5 X NA data) + (5 X SF _data) + (5 X F_data)] X 100/

M ser vi ngwo[200010252p The table of Figure 8A illustrates powush@ofoends in

t hese groups are ranked according to their healthful ness based on their
respective heal t hful ness data produced in accordance with the process
represented by equation (31 ) and a conpari son thereof against the

exenpl ary conparison data included in Figure 8A. [001 53] In such

erfbodbmnehh%@ﬁ@émwe@g%%tai@t&oﬂécé’&bwpm&@,mgﬁsa ddvar Fegah, common

manner for foods wthin a thirteenth metagroup conprising the foll owing

gr oup$;_dgtd, NA rdatpuldbi defe; aridcleDe datanaddeliaws's; ice cream novelties; ice
cream sherbet, sorbet; sweet pies; and sweets - honey, sugar, syrup,

t oppi ngs. The healthful ness data (HD) for these groups is obtained based on
a linear c{afi57at (38) bD £KEDf datd/ 8) $d(R b ciataphiSFatatg +FatdatontNhtdatat a,

sat ur at o) dat.a, sugar content data, and energy density data. In
one sucﬁgﬁahﬁﬂ@w SREVIRGal t hful ness data is produced by processing

NA data, F_data, SF_data, S data, and ED data, as foIIovvs [001 54] (32) HD
= ED data + X_SF data) + F dat dat a
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respectl ve heal thful ness data produced i n accordance with the process
r epr ethar ededual dod 6, @ve13e3s berlthiuldongiahave antiiigrvedfe argaiterdhanieb®andpl ary

real ¢ et aaudliod A RBSst el Blkis e BAHR MRS oos
W t hi ghdrheohol | owi ng group: breakfast cereals, RTE. The heal t hful ness 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

[00159] In such embodiments, the healthfulness data is determined in a
fifteenth, 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)/ kcal_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
38



content data, dietary fiber content data and energy density data. In one
suchenbodi nent, the heal thful ness data is produced by processing SF_dat a,
F_data, Swvoavayo2bd2data, DF _data and ED data, as fol | owpcTtfu3@dd/65s54¢483) HD =
(ED data/ 3) + [(2 X S data) + SF_data + F_data + NA data - DF_data] X 100/
M serving. [001 58] For this group, the nost healthful foods have an HD

val ue |l ess than or equal to -0.36, while | ess healthful foods have an HD
val ue greater than -0.36 and | ess than or equal to 1.66, even |ess

heal t bt 1hOETOREUR Fita Hﬁe%@paﬁc&nt@af 84tal BNsddiGH @ehtafita bthanher equal
to 2.91 and the nost unhealth foods have an HD val ue greater than 2.91 .
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[00165] In such embodiments, the healthfulness data is determined in a
seventeenth, common manner for foods within the following group: fish, cooked. 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 XF_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 to 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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heal t hful ness data (HD) for this group is obtained based on the saturated
fat contentdata, the fat content data, the sugar content data, the sodium
content dabaomndsibe energy density data of the food. | prcons209085445
enbodi ment, the healthful ness data is produced by processing SF_dat a,

F data, S data, NA data and ED data, as follows: [001 63] (35) HD =

(ED data/ 3) + [(2 X SF_ data) + F data + S data + (2 X NA data)] X 100/
M serving. [001 64] For this group, none of the foods are graded in the
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an HD 1ess than or equal to 1.805, even |ess healthful foods have an HD
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heal t hful foods have an HD val ue greater than 3.2. [00165] In such

enbodi ments, the healthfulness data is determned in a seventeenth, common
manner for [0@@e3 (B7)hiHDEHED! dateoti(BoX Sfodpta)f+ €hX Foolaka)dt (4rKeS_data) +

heal t h s§ dat or .this group is obtained based on the saturated

f at c&%%ﬂ?‘—aﬁt@iﬁﬂhgp%e%?@ent data, the sugar content data, the sodium
content data and the energy density data of the food. In one such
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[ 001 For this group, e nost healthful foods have an HD val ue | ess
t han andéﬁsmthammr&cmalmﬂllgé e&eaﬂessdhqalﬂhéés‘omhaw ah H yakiergrestesthaMD
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t he I@p@étehgpﬁjrﬁﬁbw foods have an HD val ue greater than 6.6. [00168] In

such enbodi nents, the healthfulness data is determned in a eighteenth,
common manner for foods within the follow ng group: fruit, canned. The
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nineteenth, common manner for foods within the following 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_data] 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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data, the fat content data, the sugar content data, the sodium content data
and theenergy density data of the food. In one such enbodi nent, the

heal t hf ulwessioasa2i s produced by processing SF_data, Fpdatu200908us,

NA data and ED data, as follows: [001 69] (37) HD = ED data + [(2 X

SF data) + (2 X F_data) + (4 X S data) + (2 X NA data)] X 100/ M servi ng.
[001 70] For this group, the nost healthful foods have an HD val ue | ess
than or equal to 1.56, while relatively |l ess healthful foods have an HD

val ueg I ot e al t hf ul
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and t E® |daéstasfeddbwsf ul f oods have an HD val ue greater than 3.27. [00171]

I n such enbodi nments, the healthfulness data is determi ned in a nineteenth,
common manner for foods within the follow ng group: nuts, nut butters. The
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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
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(ED_dfgoss ctegony(or Tixtherralalively less heaithf ulf@%ﬁa@%tegomdAWBA% &yewlqﬁd}ealthful

M ser 0. r in the
oa AR e 8 £, 06 1L Bl aP OIS 485 B8 viRs BERUALARBS LA D |
an HDamdliDe&aluesgrebtartham 5etpfal to 1.5, even Iess heal t hful foods have an HD
val ue greater than 1.5 and less than or equal to 5.6, and the | east
heal t hful foods have an HD val ue greater than 5.6. [00174] In such
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manner. for foods within the follow n rou snacks, ot her
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pr ocedatanof t8E fdad,cas Welllat disdaticontent 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 less 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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ED data, as follows: [001 75] (39) HD = ED data + [SF_data + F_data] X 100/
M serving. [001 76] For this group, none of the foods are graded within the
nmost healwbflod2ends category or in the relatively | esspoealsbivbubssfivods
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 . [001 77] In such enbodi nents, the healthful ness data is
determined in a twentyfirst, common nmanner for foods within the foll ow ng
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recommendations but does have satiety and nutritional virtues; a pink square to
represent foods that provide minimal satiety or nutritional value to overall intake but are
likely to enhance the tastefulness or convenience of eating; and a white circle to
represent foods that, while not making much of a contribution to overall nutrition or
feelings of satiety, provide pleasure and can be part of a healthy eating plan when

consumed in moderation.

[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 example, 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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predeterm ned group including the candidate food serving. In order to
evaluate the desirability of ingesting the candi date food serving, the
consuner wbhaiomes6 food energy data and rel ative heal t btwlusesw/ osatusa f or

t he candi date 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 healthful ness is determ ned as di scl osed
her ei nabove. I n certain advant ageous enbodi ments, such relative
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fried,corn chips and a bag of popgorn. He or she obtains their relative
neal t iansendidy S3fa Pag YnedeReTiiaS B aciadlal Biftefeed her ei nabove.  and
deci des 30 to select the popcorn because its healthfulness relative to the
fried corn ' is nmore favorable than that of the fried corn chips. Thus,
1 he® condGAEE] qo v irre Top S8 Rarberndieimaand s doad Soings eRe” o ocoss
ret ur BgcbMtsthd 8 Reingested and rejects the other, in effect the process as illustrated in

Figure 10 is carried out twice, once for the candidate food serving accepted by the

consumer and again for the rejected candidate food serving.

[00184] A method of selecting and purchasing food for consumption utilizing the
relative healthfulness data and food energy data is illustrated in Figure 11. When a
consumer considers whether to purchase a given food offered for sale, the consumer
supplies 250 data representing its identity and/or its nutrient content and a
predetermined group including the food offered for sale. In order to evaluate the
desirability of purchasing the food, the consumer obtains 260 relative healthfulness data
and food energy data for the food based on at least one of the data representing its (1)
identity and (2) its nutrient content and group classification. The food may be a
packaged food, such as a Weight Watchers® packaged food that displays 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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repeated when the consuner again considers a candi date food serving for

i ngestion. [001 82] If the consuner has decided that a candi date food
servi ng iwoxufdizsizent |y healthful or selected it in preferase@otsssanot her
such candi date food serving, based onthe obtained food energy data the
consuner deci des 30 whether to ingest the candidate food serving or to
reject it. If the value of SUM woul d exceed predeterm ned maxi numdata if

t he consuner ingests the candi date food serving, the consumer decides 30 to
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[00187] Figure 12 illustrates a data processing system 40 of certain
embodiments useful in carrying out the processes of Figures 10 and 11. The data
processing system 40 comprises a processor 44, a storage 50 coupled with the
processor 44, an input 56 coupled with processor 44, a presentation device 60 coupled

with processor 44 and communications 64 coupled with processor 44.

[00188] Where system 40 is implemented as a PDA, laptop computer, desktop
computer or cellular telephone, in certain ones of such embodiments the input 56
comprises one or more of a keypad, a keyboard, a point-and-click device (such as a
mouse), a touchscreen, a microphone, switch(es), a removable storage or the like, and
presentation device 60 comprises an LCD display, a plasma display, a CRT display, a

printer, lights, LED’s or the like.

[00189] In certain ones of such embodiments, storage 50 stores data identifying
the predetermined food groups and instructions for carrying out the processes

necessary to produce the relative healthfulness data as summarized in equations (20)
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packaged food, such as a Wi ght Watchers(r) packaged food that displays an
I mge on its packaging representing the relative healthful ness data and
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device 60 to display the relative healthfulness data to the consumer.

[00190] In certain ones of such embodiments, storage 50 stores the necessary
weighting data and conversion factor data necessary to carry out one or more of the
processes summarized in equations (1) through (15) hereinabove to produce food
energy data. Using input 56, the consumer inputs the data PRO, CHO and FAT, the
data PROm, CHOm and FATm, or the data PROm, Total_CHOm, DFm, Total_FATm,
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

consumer.

[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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nouse), a touchscreen, a m crophone, switch(es), a renovable storage or the
| i ke, and presentation device 60 conprises an LCD display, a plasm
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certain ones of such enbodi nents, storage 50 stores data identifying the
predeterm ned food groups and instructions for carrying out the processes
necessary to produce the relative healthful ness data as summarized in
equations (20)through (40) herei nabove. To obtain the relative
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to carry out one or nore of the processes summarized in equations ( 1)
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processing systems 40’ and 40", each corresponding to data processing system 40

access a server 76 via a network 70 to obtain the relative healthfulness data and/or the

food energy data, either to obtain a database of such data or to update such a database

stored in their storage 50. Network 70 may be a LAN, WAN, metropolitan 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 another 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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on the process to be carried out. Processor 44 retrieves the necessary
wei ghting data and conversion factor data, as need be, fromstorage 50 and

processeswbheio/mpizt data according to one of equations @ctjustéwosghs ( 15)
to produce the food energy data. Processor 44 then controls presentation
device 60 to display the food energy data to the consuner. [00191] In
certain ones of such enbodi nents, storage 50 stores relative healthful ness
data for a plurality of predeterm ned foods, which can be retrieved using

an adgpeesprRAs SshPBoRmuriteibs HE pidRReidatd® EQAfUMIRItonYs 4 NBroeassiHTEr
usi ng 1 nput 56. Processor 44 produces an address for the correspondi ng

r el at iddethmeaiontrbls presentation deniceditipedisplagibe recaived tatartolthe icoasumer.

heal t hful ness data therefromusing the address. Processor 44 then controls
presentation device 60 to display the relative healthful ness data to the
consuner. [QONIE]] The systams of Gigesesfl 2 sunc R ateocinfigured irstetaige 50 st ores

f ood d f | it f det I ned foodsg, i ¢h b
ot i EURPLIEER WTag AP e T RO g B PR P ESRYBh BMENSIRRGT & nput by
the conENBarsHaidBaséPoh adfersBhAGRBRR ofthe ?@P&Q#Péﬁd Pllafitdnesthfliness he

correspondi ng food energy data in storage 50 and reads the food energy data
t her efdatarand fory ehergydthta psodumeddos soarigty effendsagithesipsioptethemeguestifodevi ce

60 to,displ t he food ener data to-the cons _ | i n ones
of s Eibfianiaie Plranai E3Lo e e RBEL IR NGRS b bR 95 RAE ener gy
dat a sih#y b€ neBesdary 3@ fetibvé or drydiceadatbd pRIN RilsRIAMeIth indeds Bt k. Wth
reference to Figure 13, in certain enbodinents a plurality of data

pr oce$iepiigs §f theciesiugstingiparsen: and &8 iegpde sigbhaiiyas $alagrgopisoreisht. ng
t 76,.Mi . 7 ] ti
hoal ¢ NE L EBSRE HeRle Hod Ruttlfe pARIAR bR, 0L M ddafs T80E! LV C abase

of sucdligiat,athnicity hgzdthtresisigtibnaaddingleds eswdhoaediseasédand irguies gnds0.
Net work 70 nma é WAN, netro

e a LAN, ! olitan area network or an internetwork,
such &SNgPEG tapt restigtions ang ng esﬁ}'% ata @@%@&%ﬁ@ﬁﬂé%eﬂé{&
person via input 56 of the system 40 in Figure 12, and stored as a personal profile either
by processor 44 in storage 50, or communicated by communications 64 to be stored by

server 76.

[00196] In certain embodiments, processor 44 accesses appropriate instructions
from storage 50 to produce a plurality of meal plans each designed to fulfill
predetermined criteria, such as a low-fat diet, a low carbohydrate diet, an ethnically or
religiously appropriate diet, or the like. Criteria and methods for producing such diets
are well known and encompass the criteria and methods disclosed by US published
patent application No. 2004/0171925, published September 2, 2004 in the names of
David Kirchoff, et al. and assigned to the assignee of the present application. US

2004/0171925 is hereby incorporated by reference herein in its entirety.

[00197] Processor 44 also obtains healthfulness data and food energy data
produced as described hereinabove for the various foods in or to be included in the
meal plan data, and selects and/or substitutes foods for the meal plan based on the
healthfulness data and the food energy data. In certain ones of such embodiments, for

a person attempting to lose body wéight processor 44 selects and/or substitutes the
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and/ or food energy data for a |large nunber and variety of foods and

candi date food servings which have been produced thereby, obtained from
anot her hwetwmm2ebwork 70 or a different network, or i ppwtusbéooms=4s
renovabl e storage device or via an input of server 76. [001 94] In certain
ones of such enbodi nents, processor 44 of one of data processing systens
40' and 40" receives the input data frominput 56 and the consuner, and
control s conmuni cations 64 to conmuni cate such data to server 76 via

net wWoliko dObased ¥Rthd ok M@ty atd ireyeier tdenswrertrapwRdidiSor ehatickiRve the
heal t hf ul ness data and/or the food energy data froma storage thereof (not

shown desireg wvgighatdess safeiyrphniasiriajn anes ef sk¢h §bodiments dRieesssHet4 elagtsy e

heal t hf ul, nes r o, he r [ . i ' i&ied b
ool SRS A BT R PR VR RaBLeaeRg fdsc e o
asapprmaal Ral dagnéveralnused ahakeit helafive Hesigtfuthese data.cneartdic ahesiné 64.
Processor 44 then controls presentation device 60 to display the received

dat ?_ tseich eanleinents: Proepob 4 riecly 3ne/ek sybstitiins s fagdainOresr it e
confi | I er
equedth e Lafifihh By BEPRIL B el e U e TR Bl B e st Py 0
]E he péyased (ﬁﬂl@egre?@ti'gaeleb&hﬂﬁmr’iéssl datss Irdaéﬂaianﬂwe‘saﬁ(‘su?h@lmoh diaeatsy theluced

or a variety o ods, either prior to t, .1 h |, pl dat
or updHoRtRe! Adedicoueabaipesitin MiatERed b PredRtained crlea Aoy Mge .
neces ; ' b, t d/
ot T o B B R e e e B e son s
vei gEtrecéip’lt gmucrb@dqui(slt,,prgeam,Ma@mesaes thaigeal plapsiatalbasedioniay | evel ,
wei ght goal,s, race, .religion, .ethnicit health restriction nd ds,
such é@gﬂ‘?gga‘é@ ! Qiat?rﬂrg?’?rgé,'ﬁgﬁﬁeé%%%ée%ﬂeﬂ? PEFet ?Qf"”} gé‘f'?%@@i ongegnz
needs. This data is entered by the requesting person via input 56 of the

e eith

o ocessor A0T9ElsiGhcitbedneathiab e SATEiaypreoiniRs sk 5RE 16450 bolse

st or ed, Byerf8fidPHevie 60 to present the meal plan data to the requesting person. In
certain embodiments in which the server 76 obtains the meal plan data, server 76
communicates the meal plan data to communications 64 for presentation to the
requesting person via presentation device 60. In certain ones of such embodiments, the
server 76 produces meal plan data matched to predetermined criteria and stores the
data for subsequent access upon a request for meal plan data. Upon receipt of such a
request from one of systems 40’ and 40", server 76 accesses the meal plan data based
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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[00196] In certain enbodi nents, processor 44 accesses appropriate

I nstructions fromstorage 50 to produce a plurality of neal plans each

desi gned wo 2bwld2b42k predeterm ned criteria, such as a | egrfgboodiosisss a | ow
carbohydrate diet, an ethnically or religiously appropriate diet, or the
like. Criteria and nmethods for producing such diets are well known and
enconpass the criteria and net hods di scl osed by US published patent
application No. 2004/01 71925, published Septenber 2 , 2004 in the nanes of

David Kir CEUHZIOQ] in @%r‘taiﬁ@n@&ﬁﬁﬁﬂﬁg nh&hbAS oS PrAMRRI R skeleting apant _
application. US 2004/01 7 1925 is hereby incorporated by reférence herein
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s;al ects and/or substitutes the foods in order to nmaxi mze the healthful ness
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relative healthfulness is represented by distinctly different and suggestive image colors,
shades, shapes, brightness, or textures. In certain ones of such embodiments, the
further nutritional quality represents a relative heart healthiness of the candidate food
serving, while in others it represents sugar content for use by diabetic consumers. In
certain ones of such embodiments, the further nutritional quality represents an amount,
presence or absence of a particular nutrient or nutrients. For example, body builders
may wish to know the amount of protein in a serving of a particular candidate food

serving or whether such protein includes all essential amino acids.

[00202] The integrated image may be imprinted on the packaging or label of the
candidate food serving, or it may be displayed by a data processing system, such as a
PDA, cellular telephone, laptop computer or desktop computer, as described more fully

hereinbelow. It may also be displayed in a printed document.

[00203] The integrated image in certain embodiments comprises a numeral
representing the energy content of an associated food displayed on a background

colored to represent a further nutritional quality of the candidate food serving. An
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certain enbodi nents in which the server 76 obtains the neal plan data,
server 76 communi cates the neal plan data to conmunications 64 for

pr esent atworoiom2sd2ze requesti ng person via presentati on @evivseo60s54un
certain ones of such enbodi nents, the server 76 produces neal plan data

mat ched to predetermned criteria and stores the data for subsequent access
upon a request for neal plan data. Upon receipt of such a request from one
of systens 40' and 40", server 76 accesses the neal plan data based on a

requegkgip %@Félfdh'eﬂwﬁ'ﬁé aeéwurﬁég{@m r@aa@a in Fidube 1IB@ WEEeas tHeguragad em f or
pr esent atlon to the requeste Consumers often are confused by the
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eval uRfiUs§d tﬂéeer@§ﬁnb ﬁﬁ?@v{m %é@ﬂly NGy ligfve?r&?@'whﬁa%S%ﬁ@é'kyéHg E*Pg e °
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pel’l 0 Su as a ay or a week, the consuner or a data pI’OCGSSI ng syst em
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enbodareelitely ta a@harmec hh@rtaﬁ winesHABEONNEANIEGE Nds el gRiof white imay be
heal t Ugéléi b$ P@prggeﬁtr}gods falling within the lowest healthfulness profile, such as foods

that, while not making much of a contribution to overall nutrition or feelings of satiety,
provide pleasure and can be part of a healthy eating plan when consumed in

moderation.

[00204] A further example of such an integrated image is provided in Figure
15B wherein the numeral comprises a different integer within a circular 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 enclosed 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 energy 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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candi date food serving. Such relative heal thful ness may be determ ned as
disclosed in this application, or in another manner. In certain

advant agewoopnhedbnent s, such rel ati ve heal t hf ul ness i scrape@sosisasl by
distinctly different and suggestive image col ors, shades, shapes,
brightness, or textures. In certain ones of such enbodinents, the further
nutritional quality represents a relative heart healthiness of the

candi date food serving, while in others it represents sugar content for use
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relative to other candlgea e food servings in a predeterm ned food group

I ncl ué‘? ﬁ%orfeﬁgnta%rg%gygpg "Candi dat e food servi ng. For exanple, green may
represent those foods that provided the greatest satiety for m nimal energy
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nutritional profirle that is not ascosel%/ gned with public healt
provided thereby, the consumer determines whether to accept or reject 130 the
candidate food serving for consumption. For example, 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 views the integrated image on each bag, and decides to consume
the popcorn both because its energy content and healthfulness relative to the fried corn
chips as revealed by the integrated image are more favorable than those of the fried
corn chips. The integrated image thus provides an easily viewed and readily

understood evaluation of multiple nutritional qualities of a candidate food serving.

[00208] In certain embodiments, with or without the use of a data processing
system, the consumer adds the data represented by the numeral in the integrated
image associated with the candidate food serving to the SUM 140, and if the SUM is
less than a predetermined daily or weekly maximum MAX 150, the consumer ingests
160 the candidate food serving. In the alternative, the consumer first ingests the
candidate food serving and then adds the number data represented by the numeral in

the integrated image to SUM. For example, the consumer might not know the precise
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recommendat i ons but does have satiety and nutritional virtues. The col or

pi nk may be used to represent foods with a relatively | ower healthful ness
profile twenotdrse2coded bl ue, such as foods that provi geTrispécombssgati ety
or nutritional value to overall intake but are likely to enhance the

t ast ef ul ness or conveni ence of eating. The color white may be used to
represent foods falling within the | owest heal thful ness profile, such as
foods that, while not making nmuch of a contribution to overall nutrition or
feeli &Eﬁjeoéf SO LY thPhAMLEE dBtL BEY [CaRii@ thanit b@rdm@twel;m‘omacm?éutémoeat ing
pl an en consuned in noderation. [00204] A further exanple of such an
integMAX¥d inmage is provided in Figure 15B wherein the nuneral conprises a
different integer within a circular border. The shape of the border may be
used by itself to represent relative heal thful ness or another nutritional
char act er i §80209] WA inethdueofreatesting argbperscbasingffood fereamgunidioa. utiligingtther
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anot her exanple of an integrated inmage is provided in Figure 15C wherein
t he nassocibtesl Sittappetood intluding hath a megeral cepresenting aoeaceheYajye @hthe and

t he rectangul ar_harder ' it h O ' : | Q% i or
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image in which a nuneral representing an energy content of a canpdidate food
ser vi digplayscihedniegrated imgae sanits P%@(qgwg-hlé\s@%{ it MaYdhrP PAsKRY gﬁ%ﬁﬁg of
the c I £ i ' - I GHH ' encl osed
e dogs g'esrp%{j%&?{eér{'lt‘ Rlaodid fhat iR ‘25'a‘gfﬁ“iérrdﬁfﬁu‘féﬁﬁ'?gﬁﬁgﬁld[fq'i‘%i X

ot her perkagidroudsin 4 device seciabs iassPBAastext|lalar telephorel ta obiairoaidisplahef et a

for the further nutritiongl characteristic, Variou t her sh s may_al so
be us%??@%@\'@@g%}%&%@“ (Pay agdi mé’ﬁ%f}élyehﬁ{?nz’ﬁg)&és(t n@gﬁﬁ?@g BE&t ur es
and shaslh 8gh F8Br&Muce that is unpackaged and the consumer may obtain an associated

integrated image in the same manner as for the packaged food lacking the image.

[00210] Based on the data provided by the integrated image, that is, the energy
content data and the further nutritional quality data provided thereby, the consumer
determines whether to accept or reject 320 the food for purchase. For example, the
consumer may wish to purchase cookies and wishes to decide between two competing
brands of the same kind of cookie. Each may have the same energy content, so that
the consumer may wish to choose the brand having a more favorable 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 to 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.
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used, whether alone or in conbination to provide the data for the
additional nutritional characteristic. Mreover, arabic nunerals need not
be used, wobifvaksgny data representing nunerical data (®athisasmonssman
nunmeral s) can serve as the nunmeral data to represent energy content.
[00207] Wth reference again to Figure 14, based on the data provi ded by
the integrated image, that is, the energy content data and the further
nutritional quality data provided thereby, the consumer determ nes whet her

to accept t ﬁdéo%@%eWitﬁ?&eﬁéﬁ%_eca@% fargufoed tﬁ@ﬁ)ﬁd‘ﬁrfogggsiﬁg'@@!a't@m gon. For
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serving to the SUM 140, and if the SUMis | ess than a predeterm ned daily
or wesKMMaRsahiirEuekons (20 theoudndObereingRAe&s 160 the candi date food
serving. In the alternative, the consunmer first ingests the candi date food
serving and then adds the nunber data represented by the nuneral in the

i nt egrat ed [00RIg8 For sumMudng relxtephealthfWacssAaiaier the ted ke weswmate
Per at DY RO e ARG HERE Bo0Bi¢ s RmerTnBYR  Mintiling fhe food

pur chas begoheamheldar foom oéferdd fon satd i an ipntifieation efgtsapredeterageed od

illustrated in Fi 16. W id th t h
i ven Ut ANl PIOGRSITHAL (SN SRR RS RN G T B T O PP L e T g

out the respective process for the identified food group. Storage 50 stores data
associating food identity data 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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associated with the food including both a nuneral representing an energy
val ue of the food and an auxiliary imge feature representing a further
nutriti ongb 2quadasd2y of the food. The food may be a packagedsb@odsssssich as a
Wei ght Watchers (r) packaged food that displays the integrated imge on its
packagi ng. Instead it may be a packaged food that does not display such an
I mge, so that the consuner inputs an identification of the packaged food
in a device such as a PDA or cellular telephone to obtain a display of the

i nt egrat ed[q)dﬁ%? {Ringre! rdpltive heaRRfuihessl g amarfeod @Inbggmteitnbgl ow. It
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conbi nati ons thereof seen in the integrated i nage on each package. O el se
i f eadf’ ARARSWNACK nage having the same auxiliary image feature, the consumer
may wi sh to select the brand having a | ower energy content per serving.
[0021 1] When the consunmer has se|lected all of the f%g%s to % gurchased
330, he or [QIR6] hémcpitripiassLTshen sankediggnts Staga f0MAeSdriaANPs or has

h i . . A N
For or SRALNENTSS Ul BRaTb0d BEErdiUE T & plRaiG R PR A CA SR N g
t her eicanit® restdwed Using entagidressnhastichemts identificatioy ohtheoieodtingutdnoitbesses of

(4" RenfemghusRg e otarieaver o4 BIPdLees rermedanrle GURERPrg oL one or
mor e ofatifk 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 to 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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processes summari zed in equations ( 1) through ( 15) herei nabove to produce
food energy data, and (B) data identifying the predeterm ned food groups
and i nst rmwot2omnesf2er carrying out the processes necessaryTiG2@0o8i3e t he
rel ati ve heal t hful ness data as summari zed in equations (20) through (40)
her ei nabove. [00213] For producing relative healthful ness data for the food
to be consuned or the food offered for sale, using input 56, the consuner
inputs data identifying the food to be consuned or food offered for sale or

an i depi fdemdcRMmdin td BigRk&q8t STIraRY Jrerth BFiERsind ) sRIrRS 4e5a1d 46",

retrieves appropriate instructions fromstorage 50 for carrying out the
r espeedcheopespesding ¢o datepiatessingisydtenndad apceap a BrRratfevis®@ 8eWask 78at a

associ at | ood i denti t ata with t corre ' d S, Sso that
ahon hebEInLTn e fRIRAEBHS: Hala wid BaGiFaRRAN SRRl cooses
such databdse drdemtivé hehlthiulad @HtawRdF0ed heryy ¢itai @vesiptbte sugrapri ate
processing instructions based thereon. Processor 44 then pronpts_ the

consudatabasestpressioribealr starage v0c N@work 40 snabe eHAN VAN ekaealital F dat a,

SF data. DF.d . , ' , -
Food. ELeaepiTE s ey Peeadlel s bRl et S aTer T st AR S ass o
be canehREfiEss dtaceaFood hetdiedatarfocassge runsbémand varity offonuistimy t o one

of equations (20) through (40) to produce the rel atiye heal t hful nes at a.
][0031@]3?#@13'(?) OB MdHCR ARV Peaa Piod et fiereo @ %nﬁi?reah@msﬁar 5?% he
00 I [ L pUL [ I dat a
(2. 0B R0 o B el R b B O e e R e i o
on thénputefessverdobe carried out. Processor 44 retrieves the necessary

wei ghting data and conversion factors, as need be, from storage 50 and
processes the input data according to one of equations ( 1) through ( 15)

t o produce [0t d]oda cenainmnedatiaschiibddisnty froeessalr ddi of@riecefdatd ul ness

ot i Breces N BRedb eI PEEIPRgE BBV HSLE A BHE P 75 T oduci ng t he
auxi Ll any, mER%nhd EHtHSIS cERIMGTEAUHI B tPcdhimunicate 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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heal t hf ul ness data and nuneral data corresponding to the food energy data,
and controls presentation device 60 to display an integrated i nage based on
t he i magewdavagess2depi cting the nuneral and the auxili arytiusa@e/nfsature to
convey the energy content and the rel ative healthful ness of the food
offered for sale or to be consuned to the consuner. [00216] In certain ones
of such enbodi nents, storage 50 stores relative healthful ness data and food
energy data for a plurality of predeterm ned foods, which can be retrieved

using an aqooesy IFged 1nisanfiowleRbitiusedttb oustratehrfa@rodmbogimerity of Be
consunmer using Il’égllét 56. Processor 44 produces addresses for the

ggr r eDPRFRESITG PEICKICING:A frad PredchBayna die ineerafesbinagferesPdried therewttdry age
o no ARB8TRGHAE i§ BbRneE 4B6 MO EL BT HRof iy B roR3B0RY, BY rEpginlIET L L O

gat a h‘ri@u? irﬁf@ﬂdﬂ?@d,rec}iﬁiﬂﬁ@%?ﬁlgféﬁy treesof MAcotdinglyt therfebdipevductmayrbge
ataset from storage 50 including datag for oduci ng the auxi|iary i,mge
 oat uPEOGASRPE PO AP PTIEIME B FRToRL Brfbich Sl AR ABAGHOW ] Broutc
corregpapdifag to the food energy data, and controls presentation device 60

to display the integrated inage. [0021 7] In certain ones of such
enbodi nents, storage 50 stores the inmage datasets for the integrated inages

for a pluraghd of r (e : - Whi L '

addr os. bali9P28]° A SAEREITAORS I Rficadthba FrRoRR fUien @R b BiTIRoll, g

| mput 6. D ocensor 44 produtes an addr eSS cor responding Lo the inpul data
: _ ! ess _corresponding to the input data

and réquke‘ﬂi?@é"%uf"ﬁﬁbgth%étdé’é%?sﬂPéﬁﬁ%%P%@@%OWO WE%B%'%&W?&Q%‘FEF oto

cont r e shdipe Rt acg@nfkggizogag]aﬁ%e 18b$ BRIk aﬁd;f@ﬁﬁ&r@ééﬁgew@eﬁﬁrﬁgné the

food thus 1dentifi ed. In certain ones of such odi nents, the
r el at ifurthdraalttitidndl chamaderisticoofdhé daat! prosiugl, sdehassetative Healtbfubnesgeddo, i s

Gonm OGSO o3EL 51 L3y BBDHBL 8 FSEnRRAdS, ELAYTRe1: 2

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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each corresponding to data processing system 40 access a server 76 via a
network 70 to obtain the relative healthful ness data and food energy dat a,
ei t her towohvainsardat abase of rel ative heal t hf ul ness dataw@nehofosads ener gy
data or to update such a database stored in their storage 50. Network 70
may be a LAN, WAN, netropolitan area network or an internetwork, such as
the Internet. Server 76 stores relative healthful ness data and food energy
data for a |l arge nunber and variety of foods and candi date food servings

whi ch ahavrinkeedal Baedoeessgonelirepio thelfbed eedrdy dataasotimithdotegatedimhags k 70
or a different network, or input froma renovable storage device or via an

i nput "3y B@PiRYUCEE: [ 0021 9] In certain ones of such enbodinents, processor
44 of one of data processing systens 40' and 40" receives the input data
frominput 56 and the consuner, and controls conmunications 64 to

comuni cat ¢0GRRH] dacarteip aneswaisueb G\Fﬂ%@di?ﬁﬂ@ﬁ,la storagsceefitbe daga eraaesping
ot o FYER SBrer IRASPRAMSBR Coindrok iR bBY IARTRafG) Baflithd/BORoRIC, OV

cl ari tyrierIdapd. oTibé es Idaze onelofifaoceideatfiddiionl duts anddbad antlidnd ddteofkthgy dat a
fromthe received data using the process identified bé}the fooo{Bgr,ou

i dent T99E RIGAME! iSatsedhipiya Preeasser o thsneataProaRssivD aYLREY gy eHIGvE 1BF ¥888¢8i on
proce%%%%et%n?@%‘i(ﬁ'@bg%tf%e ag& mmw%\g% he rel ati ve heal t hful ness dat a
energy data )

and foo to comunicat ons rocessor 44 then retrieves the
correspondi ng i mage dataset from storage 50 and controls presentation

dovi ce 60 1GsBeiPR kel sroq%%%ﬂcgrﬂt?on%ﬁ{e@g,%@ﬂwté@%?@ddjﬁ%gﬁé‘@aféqgs“”Er'

[00220] In ones of such enbo proces one of data
pr oc e sbtdiges stekmow foah proditt, vetreovwihdditethe setof ded ata foroce ssmusysémand
t he consuner, and control ni catigns 64.to comuni.cate u‘gP:h data to

G 3 .CO
ser veFW@Xﬁml%éhwtﬁg'ﬁ‘? #page Aatesmaye ektaines fEip RLBlig @valekifege dat aset
for the kLhG§ R MUBLIS%s 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 embodiments, 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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integrated i mage and comruni cates it to conmunications 64. Processor 44
then uses the received i mage dataset to control the presentation device 60
t o di spl ayot2bm/i2pd2egrated i mage to the consuner.[00221] pErgisp@obssqsss a fl ow
chart used to illustrate certain enbodi ments of a process for producing a
food product having the integrated i mage associated therewith. A food
product is obtained 400, whether by producing the food product, by
retrieving it frominventory or receiving a delivery thereof. Accordingly,

t he fand cpriplketetto Mysdskiked MBSt A Heosub pRY FAHE tore SEntiihvaivnhe irstéaw f ood
product, such as an agricultural product or seafood. [00222] At |east one
of fogafinebhy the followiig datas.and food nutrient data of the food product is
supplied 410. The food identification data nmay be the nane of the food, a
stock keeping unit or other data as described hereinbelow. In certain ones
of such enbodi nents, food energy data for the food product and further data
representing a further nutritional characteristic of the food product, such
as relative healthful ness data, is obtained 420 based on the food
identification data or the food nutrient data, using one of the processes
di scl osed herei nabove. [00223] In certain ones of such enbodinents, the
food identification data is input to a data processing systemstoring food
energy data and such further data for one or nore food products. In this
exanple, the food identification data nay be a nane 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 enbodi nents, 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 herei nabove. In
certain ones of such enbodinents, the data is obtained froman appropriate
record or calculated in accordance with one of the processes disclosed

her ei nabove.
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[ 00224] Using the food energy data and the further data, a processor of the
data processing systemretrieves an i nage dataset froma storage of the
dat a proogewiv2sast em i ncl udi ng data for produci ng thepaupishaodnyssusrage
feature corresponding to the further nutritional characteristic of the food
product, such as its relative healthful ness,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 processing system stores i mage datasets corresponding to food
identification data and/or food nutrient data. The at |east one of food
identification data and food nutrient data of the food product is used by a
processoywHt id BmisalaspProcessi ng systemto retrieve the i mage dataset from
a storage of the data processing system [00226] In certain ones of such
enbodi nments, the integrated image data is obtained for a known food
product, with or without the use of a data processing system For exanple,
the integrated i mage Adracessfopeoniselingdady waightuiia eonsumer joamrsgsackagi ng

| abel s, ai i - : !
[t er net foa@%za%Séf‘qﬁq%ﬁ;?y;&fﬁ%ﬁdﬁ%'ﬁﬁ%%&3%‘575%%%5&%92@@%%%#%%?I’;“ e e
' . [00227] The i - . ar di sl osed
ner i nabSFE°F Ve B relvind e el fh PR RS SREBVETE S RENEIT TR o °5 °°°
L by oToastaTBBlning Asdd7 1840 dnb Rt RE frosBn iy Bh WhergPebriiet of

on packagi the food product.”™ I n certain ones of

such enmbgginenthe, cdniitddtefesd séRfhds@matratplative haaltefulress llaga on a | abel
affixed on or to the food product, such as an adhesi ve-backed | abel on

produce mpresérdingla taedathver keblthdulacts ofiepelvdlithe. cqratidatelfodd semtings n
enbodi ments, the food energy data and the relative heal thful ness data are
associ at dased on its i lqasd @np b desredtive 09 parviichidentificationdata @dgr at ed i mage,

ig?? a?ﬁ ﬁ%bﬁ%{#féﬁ?@i{p%éﬁ&ﬁ%ﬂi&%@; gégezcztfﬂg fy& sfe%iﬁgg ifrro]f"n fHeSglLroa Hyr &t 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.

2 The process of claim 1, wherein 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 one of the candidate 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 plurality of food
groups and having a different respective procedure for processing the nutritional
data of foods in the food groups within such metagroup, and (b) selected
respective comparison data for the corresponding food group, at least some of

the food groups in each metagroup having different respective comparison data
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. candi date food s

ways of inplenenting the principles of the present invention, and the scope
of the invention is not limted by this disclosure. This invention can be
enbodi ed wo 20mnesapf ferent forns and shoul d not be constkcwag@e/obimsted to
t he enmbodi nents set forth herein; rather, these enbodi nents are provi ded so
that this disclosure will be thoroughand conplete to those skilled in the
art. The scope of the present invention is instead defined by the follow ng
claims. What is Clainmed is: 1. A process for controlling body weight of a
consuner conprises, for each of a plurality of candi date food servings,
supplying at |east one of respective food serving identification data and
respective food serving nutrient data; obtaining respective food energy
data re i h of the candi date food servings
and resg%%?ﬁaécﬁggﬁ?ﬂ§§ﬁﬁg¥gﬁ ataq?g%;gggﬁting a relative heal t hful ness of
each of the candidate food servings based on its at |east one of respective

food serving jdentification datg Iand1re%§ect i P]/e f ood .seli,‘vi @% utrient data;
sel ecting food servi RTPERTE RECIAIN A aWNEJEIBANG KoY e NEa iU i ngs based

Cuch t neg o8 eI IR yslath OTRRIRAI AL S ach AP eRhiNELy RRN GFERY °°'°

ser vi ngsishRaes d¢h RIREST &3Mbinaton oF atlceRmiribAt anBLABIreEEhAErIROd ener gy
benchmark for the consuner in a given period; and ingesting the sel ected

food servings. 2 The process of claim1l, wherein the respective

heal t if ul ness, dat a f 4,36, 0L8asty OB, G7 WHARifIRGL IR, [ LRSh FER YA S based

on (a) a selected respectivé procedur processing nu ta of

foods i “re?aré@éﬁﬁgtdr}@nér@%o%é?ﬂQ)f%%ﬁroif%ﬁé‘@aﬁ&léat@tfobé_%%ﬁrviﬁgﬁﬁeisoéasfe'ae _
rvings, the respective food group being one of a plurality

of food gf aupsnah baingasipecibolie gffidiageinputiiking firtbuard ségoraf nuteieaty oups, each
of the nmetagroups conprising a plurality of food groups and having a
di f f er enthergip@sceneargy.pr ocedure for processing the nutritional

5. The process of claim 1, wherein the respective food energy 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.

6. The process of claim 1, comprising obtaining meal plan data
comprising data identifying candidate food servings to be ingested by the
consumer over a given period based on the respective healthfulness data, the
respective food energy data and the predetermined food energy benchmark,
wherein the candidate food servings are ingested by the consumer in accordance

with the meal plan data.

7. A process for selecting and purchasing food comprises, using at
least one 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
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data of foods in the food groups within such netagroup, and (b) sel ected
respective conparison data for the correspondi ng food group, at |east sone
of the fowd2groompe2i n each netagroup having different respastimgesanpari son
dat at han the ot her food groups in such netagroup. 3. The process of claim
1, wherein the respective healthful ness data representing a relative
heal t hf ul ness of each of the candi date food servings is based on a |linear
conbi nati on of selected nutrient anounts present therein. 4 . The process
of claim1l, wherein the respective food energy data representing an energy
content of each of the candidate food servings is based on a human being's
nmetabolic efficiency in utilizing first and second nutrients therein as

energy. fHerddies@bLGRPthetoos! AHeted fordifs Bhded BA .t@%@@@hbr@ dsadengy gy data
representing an energy content of each of the candidate od servings is

based onrefativerssgmidness datat bao purctemidy the sdlscteddded bffemtl fentalel. t s
carbohydrate content, its dietary fiber content and its fat content. 6 .
The process of claim1, conprising obtaining neal plan data conprising data

| dentifying C ndi dat &g ﬁﬂ@cé?g Yt & TOwhBrdi HgﬁéP&QtI\ghééﬂﬁwf R8sy gBig OVer a

gi ven period ased on t respective healt fulness e respective

f ood enesiedad@ offBebd fof shlceid tagedione@) bagde o8 rgdpduting pracdduretier ei n t he
candi date food servings are ingested by the consuner in accordance with the

meal pl aprodassing nutrkigmabdetesofffoods & acespegtisadopd guhmstorgpisiod thenpri ses,
using at | east one of food identification data and food serving nutrient
dat a of fRofcdtered farsade.fibe respeactiveieed grcr@ being aneedfqplyeality pfegaoesent ing an

h f d rel hf yl d
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t he sel ecte
respective procedure for processing the nutritional data of foods in the food

groups within such metagroup, and (b) selected respective comparison data for
the corresponding food group, at least some of the food groups in each
metagroup having different respective comparison data than the other food

groups in such metagroup.

9. The process of claim 7, wherein the relative healthfulness data
of the food offered for sale is based on a linear combination of selected nutrient

amounts present therein.

10. The process of claim 7, wherein the food energy data
representing an energy content of the food offered for sale is based on a human
being’s metabolic efficiency in utilizing first and second nutrients therein as |

energy.

11. The process of claim 7, wherein the food energy data
representing an energy content of the food offered for sale is based on an energy

contribution of each of its protein content, its carbohydrate content, its dietary
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8. The process of claim7, wherein the relative heal thful ness data of the
food offered for sale is based on (a) a selected respective procedure for
processi ngonuiwdkizonal data of foods in a respective foedrgrsea/osampri sing
the food offered for sale, the respective food group being one of a
plurality of food groups of a respective netagroup of a plurality of

nmet agr oups, each of the netagroups conprising a plurality of food groups
and having a different respective procedure for processing the nutritional
data of foods in the food groups within such netagroup, and (b) sel ected
respective conparison data for the corresponding food group, at |east sone
of the food groups in each netagroup having different respective conparison
data th i fs in such nmetagroup. 9 . The process of claim
7, mherg?ﬁ&?ﬁgg%ﬂﬁggﬂeﬂgkg%ﬁ#ﬁ?uIness data of the food offered for sale is
based on a |inear conbination of selected nutrient anmounts present therein.
10. The proce of cl.aim7 erei.n. the foqod ener ata representing an
ener gy cont ent of thé‘WBSﬁé%&Qéygﬂgmgﬁﬁgﬁﬁéaﬂgﬁﬁﬁgéﬂqgﬁsﬁsﬁﬁﬁﬁn bei ng' s
met abol i [ £ i L LRZ] L sk an Ji S ein as
ener gy. oCes B €08kl the cbAkit hRhardn ConBRoR], eEhAh o LA

repr eserﬁrba@s@ﬁ? Sp&eaY d&arirelided byl hBoh e Clor arB8d isehvifdsBldcfedgped on an
energy contribution of each of its protein content, its Carbohydrate

cont ent ,thetcondumieaindudiag at tziseohe afitbad serdvirg identifioation data Angifesess f or
providing data to a consuner to assist in a process for controlling the
consumnmersesVingingiientsatgirusing g, preeessioviohthe data pracessing system@biaisingm dat a

id b r for f serving sel ected by the consuner
ol udh HBod TP ERA TG AR e BT SR Arafiocht 1R oNRRY TPoba

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.

13. The process of claim 12, wherein the food healthfuiness 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 metagroup, and (b) selected
respective comparison data for the corresponding food group, at least some of
the food groups in each metagroup having different respective comparison data

than other food groups in such metagroup.

14. The process of claim 12, wherein the food healthfulness data is

based on a linear combination of selected nutrient amounts present in the food
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serving nutrient data; using a processor of the data processing system
obt ai ning food energy data and food heal t hful ness data based on the at

| east onewofwfomess2zerving identification data and food eemruwispgonsdaus ent
data; and at |east one of (a) conmmunicating the food energy data and the
food heal thful ness data to a device for presentation to the consuner, and
(b) presenting the food energy data and the food heal thful ness data to the
consuner via a presentation device of the data processing system 13. The
process of claim 12, wherein the food healthful ness data is based on (a) a
sel ected respective procedure for processing nutritional data of foods in a
respective food group conprising the food serving, the respective food
group b%kﬁgngne of a plurality of food groups of a respective mnetagroup of
a plurality of netagroups, each of the nmetagroups conprising a plurality of
food groups and having a different respective procedure for processing the

triti I f ds in.t f. it hi t , d (b
el ected respltive (MR BT OHER e BeBa R R Do e
sel o * e Bt L
e R A A VIR

of cl ai mutdentehe il foodhseriingdsedryhf ul ness data is based on a |inear
conbi nati on of selected nutrient anounts present in the foodserving. 15.

The process of claim 12, wherein the respective food energy data is based

on & hurn Defend” s 88 babA g ELIUSHERS Yuhdlh [ eSBRcA Bboibrspoond

nutrients in the food rving as energ ocess O 12,

wher ei n 44t of BfPReHI s&pvihg #Ibased By Hrérmergl cbRgibuber ofeavh @it prérasged on an
energy contribution of each of its protern content, its carbohydrate

cont ent ,contentditetarbphl/dizde contengrits disthry fibef edbntenhaeahits fat content.

17. The process of claim 12, comprising receiving request data in
the data processing system comprising food identification data for the food
serving, using the food identification data to access data representing plurality of
nutrients of the food serving and processing the received data using the
processor to produce at least one of the food energy data and the food

healthfulness data for the food serving.

18. The process of claim 12, comprising receiving request data in
the data processing system comprising food identification data for the food
serving, and using the food identification data to access at least one of the food

healthfulness data and the food energy data for the food serving.

19. A system for providing data to a consumer to assist in a process
for controlling the consumer’s weight, comprising, an input operative to receive
data provided by a consumer for a food serving selected by the consumer
including at least one of food serving identification data and food serving nutrient

data; a processor coupled with the input to receive the data provided by the
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17. The process of claim 12, conprising receiving request data in the data
processi ng system conprising food identification data for the food serving,
usi ng t hewbaeothd2elenti fi cati on data to access data represemusp@opbimal ity of
nutrients of the food serving and processing the received data using the
processor to produce at | east one of the food energy data and the food
heal t hf ul ness data for the food serving. 18. The process of claim12,
conprising receiving request data in the data processing system conpri sing
food identification data for the food serving, and using the food
identification data to access at | east one of the food heal t hful ness data
and the food energy data for the food serving. 19. A system for providing

data to R SORYERE donfigStidh ditaif 85 €RRRY QhtaCiyf fodli HadlthiMeoqst Ter ' s
wei ght, conprising, an I nput operative to receive data provided by a

consunehdsed oh thead Iesdt\Unepffedbe staihdentificatvmsdatarandfobddiengnat | east one
of food serving identification data and food serving nutrient data; a

pr ocessawtientpada; and at least ongpat (a) comrosenicatienscalipled phtbwvthe gdotgssor
t heconsuner and configured to obtain food enerqy data apd food
heal t hf 4P fieeelvel Hienfosdsenergy datreand thetoed haalthBiinegpdatadneraiym aedde i cati on
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the foo ness da presentation e consumner,

and (b) FofEReN AddciVe V068 ggtadiditHe ol MeetthfiMedsddtacmidve the
food energy data and the food healthful ness data and operative to present

t he foodpenatihgytodateentritietfbed Enedyyhdathtamduhrdsed detlihfumeashalatatstheer . 20.
The system of claim 19, wherein the processor is configured to obtain the
f ood he&ongfigleness data based on (a) a sel ected respective procedure

20. The system of claim 19, wherein 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 groups and having a different respective procedure
for processing the nutritional data of foods in the food groups within such
metagroup, and (b) selected respective comparison data for the corresponding
food group, at least some of the food groups in each metagroup having different

respective comparison data than the other food groups in such metagroup.

21. The system of claim 19, wherein the processor is configured to
obtain the food healthfulness data based on a linear combination of selected

nutrient amounts present in the food serving.

22. The system of claim 19, wherein the processor is configured to

obtain the food energy data based on a human being’s metabolic efficiency in
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for processing nutritional data of foods in a respective food group
conprising the food serving, the respective food group being one of a

pl ural i t ywofwfomass2gr oups of a respective netagroup of appirwsadotoyssas

met agr oups, each of the netagroups conprising a plurality of food groups
and having a different respective procedure for processing the nutritional
data of foods in the food groups within such netagroup, and (b) selected
respective conparison data for the correspondi ng food group, at |east sone
of the food groups in each netagroup having different respective conparison
data than the other food groups in such nmetagroup. 2 1. The system of claim
19, wherein the processor is configured to obtain the food healt hful ness
dat a basqfizfR fitst aﬁ@géc@mmtrﬂ@htsom tRE f6& 8EMRTY A4IbRERIYL amounts present in
the food serving. 22. The system of claim19, wherein the processor is
configured to obtain the food energy data based on a human being's

ot abol ¢ ef Fg! ency shaubld g LPgtbr ¥ VAR RSRE oSkl RiBidd e | 00

serving as e gy 2 of “¢lal ocessor
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energy contri ut| on o its protein content, its Carbohydrate

cont ent , ofidgehdifetsasrstein b@hte@x@ﬂts&fﬁrbalﬁudjrateSccﬁméntMbary Mer chiméerty st em of
claim19, wherein the data provided by the consunmer conprises food serving

nut ri entartthitafairm@ntdm processor is configured to process the food serving
nutrient data to obtain at |east one of the food energy data and the food
heal t hf ul ness data. 25. The systemof claim 19, further conprising storage

coupl ed with 2he progpesssterideerim 1) avHEEA the itsl pebvied betieonsumer
conprises identification data identifying the food serving and the
pr ocessarorissineaTdongurises food sendsg ntiviett detavamy theuprocessordaicanfigurethe f ood
serving fromthe storage and to

to process the food serving nutrlent data to obtain at least one of the food energy

data and the food healthfulness data.

25. The system of claim 19, further comprising storage coupled with
the processor, wherein the data provided by the consumer comprises
identification data identifying the food serving and the processor is configured to
access food serving nutrient data for the food serving from the storage and to
process the accessed data to obtain at least one of the food energy data and the

food healthfulness data.

26. The system of claim 19, comprising storage coupled with the
processor, wherein the data provided by the consumer comprises identification
data identifying the food serving and the processor is operative to access at least
one of the food energy data and the food healthfulness data from the storage

based on the identification data.

27. The system of claim 19, comprising communications coupled

with the processor to receive the food energy data and the food healthfulness
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process the accessed data to obtain at |east one of the food energy data
and the food healthful ness data. 26. The system of claim 19, conprising

st orage owopbew2si2h the processor, wherein the data precirdsdodoypsishe
consuner conprises identification data identifying the food serving and the
processor is operative to access at |east one of the food energy data and
the food heal thful ness data fromthe storage based on the identification
data. 27. The system of claim 19, conprising conmunications coupled with
the processor to receive the food energy data and the food

heal t hf ul nessdata therefromand to communi cate the food energy data and the
food heal thful ness data to a device for presentation to the consuner. 28.

The systgitadherdiBhird fo EQMRIIrEAE the RIGPERGAYIdHa ARYIRE fpl ed Wi Lh f he

processor to recelve the energy data and the food heal t hful ness data

and operidiheulbesPagsadta ddgcé arhreseftationldd theacshduneerf ood heal t hf ul ness
data to the consuner. 29. A process for providing neal plan data to a

consuner, conprises receiving request data in a data processing system

represent i ng gy 1 equesholgydn BPBlail A cORTIR BRTRRatdreRspOnSe o the

request, obtarning nea taint a processing system

r epr esentduplechwith Wha@brddessbr & Réehertitissd baeryyskitdigngisthedode consuned by
t he consuner during a predeterm ned period based on food energy data and

rel ati venduithlfdlhéss datasarthoperitive éapresehéthenfoodaerdrgy datasnd thesfoofl (a)
comuni cating the nmeal plan data to a device for presentation to the data
r equest dicalihfidnesy datededheicrgsymerneal plan data to the data requester via
a presentation device of the data processing system 30. The process of
claim?29, wherein the food energy data of at

29. A process for providing meal plan data to a consumer,

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.

30. The process of claim 29, wherein 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.

31. The process of claim 29, wherein the food energy data of at
least one of the plurality of predetermined food servings is based on an energy

contribution of each of its protein content, its carbohydrate content, its dietary
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| east one of the plurality of predeterm ned food servings is based on a
human being's netabolic efficiency in utilizing first and second nutrients
t herei n asoenav@ys223 1. The process of claim 29, wherei rcrhs2600ss4ener gy
data of at |east one of the plurality of predeterm ned food servings is
based on an energy contribution of each of its protein content, its
carbohydrate content, its dietaryfiber content and its fat content. 32. The
process of claim 29, wherein the relative heal thful ness data of at | east
one of the plurality of predeterm ned food servings is based on (a) a

sel ected respective procedure for processing nutritional data of foods in a
respective food group conprising the at |east one of the plurality of

predet ergidped {é}g%ngq{svfiapg mtehhe respective food group being one of a
plurality of Poo groups of a respective netagroup of a plurality of

met agr oups, each of the netagroups conprising a plurality of food groups
and having a giffere respectiyve procedure.fqor processi the nytritional
data of foods’4n the%&ﬁfo ?%ﬁu?)fs(ﬁe\ﬁ %n‘” ﬁ'@ﬁnﬁ?ﬁ%& b ,eagﬂg.ll%?s %tlaect ed
respecti ri Mols i : : , l.east sone
of the f%@é%ﬁ%&gﬁﬁh%g!:lﬁampgtg)?%%%ghé@%ﬁgagé Pl' g {a\fr"g%?ls?{ea%%(gcot%g acorrpari son

dat a t hagp|@dtha redRQivE POBSIUrE foLiSTdCEBSIAE NatRionaBdathst fe6@s fes of cl ai m 29,
wherein the relative heal thful ness data of at |east one of the plurality of

pr edet ermgspectiviedodd sgowp ogmprisingathecat deast dnierafdhe plurbiitpatfi on of sel ect ed
nutrient amounts present in the at |east one of the plurality of

pr edet erpredetermingdl fedwengsgs Ihe rasegativerfoed grenpbeidompeneia Plralily @ata to a
o eauedPoR SrOUST AL reARaR Ve SH PO B SLRFA Tk O PSR BPS o) aDBi t h T he
I nput t OméFa%?é)tYr?s E:&%pﬁ&ﬂaeasblurality of food groups and having a different

respective procedure for processing the nutritional data of foods in the food

groups within such metagroup, and (b) selected respective comparison data for

the corresponding food group, at least some of the food groups in each

metagroup having different respective comparison data than other food groups in

such metagroup.

33. The process of claim 29, wherein the relative healthfulness data
of at least one of the plurality of predetermined food servings is based on a linear
combination of selected nutrient amounts present in the at least one of the

plurality of predetermined food servings.

34. A system for providing meal plan data to a consumer comprises
an input operative to receive request data representing a request for a meal plan
from the consumer; a processor coupled with the input to receive the request
data and configured to obtain meal plan data 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

therefor; and at least one of (a) communications coupled with the processor to
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data and configured to obtain nmeal plan data representing a plurality of
predeterm ned food servings to be consuned by the consuner during a

pr edet er mvoediopesized based on food energy data and rel atcvashealosafisil ness
data therefor; and at |east one of (a) commrunications coupled with the
processor toreceive the nmeal plan data therefromand to conmunicate the
neal plan data to a device for presentation to the consuner, and (b) a
presentation device coupled with the processor to receive the neal plan
data and operative to present the neal plan data to the consuner. 35. The
system of claim 34, wherein the processor is configured to obtain the

rel ati ve heal thful ness data of at |east one of the plurality of

predet er AR heHeSEI4h B9t n@@@?mr{o% SRR tHETREFbIaN IS Reedur e

for processing nutritional data foods 1 n a respective tood group

conpri si a@evie fat plkrptatdncodhe chAsiinegr arid (b) ef preseniatien dienied doupted
servings, the respective food group being one of a plurality of food groups

of a respithithe prowtsagr twueceivedhplroealplay datfa amd aperatiys to paetendthe he

met agroups conprising a plurality of food groups and having a different

r espect i Neappleeetnin do the CoRBEBRSi ng the nutritional data of foods in the
food groups within such netagroup, and (b) selected respective conparison
data for the correspondi ng food group, at |east sone of the food groups in
each net agroupshavi nghd $ysterardf clasp®s, twhveretootnegprosessaitad aonfipumedtdier f ood
groups in such netagroup. 36. The system of claim 34, wherein the processor
i s conf i gotedtitheorelgivai healthfulpessdatacfind gastpoemédhe ahrralityol at | east one of
the plurality of predeternm ned food servings based on a |inear conbination
of sl ecbiEgeRITNER oot RRINNGSHASSEN (3) & $1c1oq FoSRPRIVE\RIPERHIEP Tol ai m 34,

rher e 1 S SBLAE T (SR BBIET, h3rSALANR 8 o RcHB BNt 31 o
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 plurality of food
groups and having a different respective procedure for processing the nutritional
data of foods in the food groups within such metagroup, and (b) selected
respective comparison data for the corresponding food group, at least some of

the food groups in each metagroup having different respective comparison data

than other food groups in such metagroup.

36. The system of claim 34, wherein the processor is configured to
obtain the relative healthfulness data of at least one of the plurality of
predetermined food servings based on a linear combination of selected nutrient

amounts present therein.

37. The system of claim 34, wherein the processor is configured to
obtain the food energy data of at least one of the plurality of predetermined food
servings based on a human being’s metabolic efficiency in utilizing first and

second nutrients therein.
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servings based on a human being's netabolic efficiency in utilizing first
and second nutrients therein.38. The system of claim 34, wherein the

pr ocessorwoomankizgured to obtain the food energy data etrais208asis4one of
the plurality of predeterm ned food servings based on an energy
contribution of each of its protein content, its carbohydrate content, its
dietary fiber content and its fat content. 39. The system of cl ai m 34,
wherein the request data conprises food serving nutrient data of at | east
one of the plurality of predeterm ned food servings and the processor is
configured to process the food serving nutrient data to obtain at |east one
of the food energy data and the relative heal thful ness data of at |east one

- 0f the pluraldgy of phedgbenibnein 2adwhefeth6e protdssdi® bR cf aim
34, conprising storage coupled wth the processor, and wherern the

pr ocess@btaip 1A & bNErgyadphbahlcabt brast thengluadlity obpreeletsrginethfaodand
rel ati ve heal thful ness data of at |east one of the plurality of

pr edet erservieds based seran engrgpcoatiibediond ealb oitsipsatein eentent, itbood ener gy
data and rel ative heal thful ness data thereof fromthe storage. 4 1. The
syst em Rreohydiatesconienty it gistarysfitar sgpted @pddts @k 6PNteAL processor, and
wherein the processor is operative to obtain the neal plan data by
accessing the neal plan data fromthe storage. 42. A process for producing
a food produdd9.havi nghé cysteemef gipind Sdawhedeinéharéqgeeshdata edropriess dat a
associ ated therewith, conprising, obtaining a food product, supplying at

| east orfeodsendrainutiient Heteceltatdeagiane e Phyalivafmredeteraingddpodhe food

Food pr é@ﬂr@%é‘%%ig@%héﬁfé’q%@% ¥ el lo proeBen R sto MR el o and f o0
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of clai PAZ of YRSt AnOBE B HINEIKST Hrretdhifed food servings.

40. The system of claim 34, comprising storage coupled with the
processor, and wherein the processor is operative to obtain at least one of food
energy data and relative healthfulness data of at least one of the plurality of
predetermined food servings by accessing the at least one of food energy data

and relative healthfulness data thereof from the storage.

41. The system of claim 34, comprising storage coupled with the
processor, and wherein the processor is operative to obtain the meal plan data

by accessing the meal plan data from the storage.

42. A process for producing a food product having food energy data
and relative healthfulness data associated therewith, comprising, obtaining a
food product, supplying at least one of food identification data and food nutrient
data of the food product; obtaining food energy data and relative healthfulness
data for the food product based on the at least one of food identification data and

food nutrient data of the food product; and associating the food energy data and
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conprises producing the food product. 44. The process of claim42, wherein
the food energy data and the rel ative heal thful ness data are associ ated
wi t h t he woadiganegect by including the food energy dat apamdsbéve/osshkst i ve
heal t hful ness data on a substrate associated with the food product. 45. The

process of claim44, wherein the substrate conprises a | abel

acconpanyi ng

the food product. 46. The process of claim44, wherein the substrate

conpri ses packagi ng of the food product.

the relative healthfulness data with the food product.

43. The process of claim 42, wherein obtaining the food product

comprises producing the food product.

44, The process of claim 42, wherein the food energy data and the

relative healthfulness data are associated with the food product by including the

food energy data and the relative healthfulness data on a substrate associated

with the food product.

45, The process of claim 44, wherein the substrate comprises a

label accompanying the food product.

46. The process of claim 44, wherein the substrate comprises

packaging of the food product.
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