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(57) ABSTRACT

Processes for selecting and purchasing and/or consuming
food are provided. In certain embodiments, healthfulness
data representing a relative healthfulness of a candidate food
is based on a selected procedure for processing nutritional
data of foods in a food group comprising the candidate food.
The respective food group is one of a plurality of food groups
a within a particular metagroup of a plurality of metagroups,
wherein each of the metagroups comprises a plurality of food
groups. Each of the metagroups has a different procedure for
processing the nutritional data of foods in its food groups. The
relative healthfulness data is also based on respective com-
parison data for the corresponding food group. Related pro-
cesses for producing food energy data and for producing a
food product are provided. Related processes and systems for
supplying food energy data to a requester and supplying meal

29, 2008. plan data to a consumer are also provided.
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FIGURE 10
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FIGURE 11
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PROCESSES AND SYSTEMS USING AND
PRODUCING FOOD HEALTHFULNESS DATA
BASED ON FOOD METAGROUPS

BENEFIT AND RELATED APPLICATIONS

[0001] This application claims the benefit of U.S. provi-
sional patent application No. 61/092,981, filed Aug. 29, 2008,
in the names of Karen Miller-Kovach, Ute Gerwig, Julia
Peetz, Christine Jacobsohn, Wanema Frye, Stephanie Lyn
Rost and Maria Kinirons. The present application is related to
U.S. patent application Ser. No. , entitled Processes
and Systems Based on Metabolic Conversion Efficiency (At-
torney docket No. 26753.006); U.S. patent application Ser.
No. , entitled Processes and Systems Based on
Dietary Fiber as Energy (Attorney docket No. 26753.008);
U.S. patent application Ser. No. , entitled Processes
and Systems Using and Producing Food Healthfulness Data
based on Linear Combinations of Nutrients (Attorney docket
No. 26753.012); U.S. patent application Ser. No. ,
entitled Processes and Systems for Achieving and Assisting
in Improved Nutrition (Attorney docket No. 26753.014); and
U.S. patent application Ser. No. , entitled Processes
and Systems for Achieving and Assisting in Improved Nutri-
tion based on Food Energy Data and Relative Healthfulness
Data (Attorney docket No. 26753.016), each of which is filed
concurrently herewith and all of which are hereby incorpo-
rated herein by reference in their entireties.

FIELD OF THE INVENTION

[0002] Processes are provided for selecting and purchasing
and/or consuming foods for achieving healthful nutrition, as
well as processes for producing food products, and processes
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 prod-
ucts, publications and programs for those interested in weight
loss and weight control. With over four decades of weight
management experience, expertise and know-how, Weight
Watchers has become one of the most recognized and trusted
brand names among weight conscious consumers.

[0004] Years ago, Weight Watchers pioneered innovative
and successful methods for weight control and systems for
assisting consumers in practicing such methods. Such meth-
ods and systems are the subjects of U.S. Pat. No. 6,040,531;
U.S. Pat. No. 6,436,036; U.S. Pat. No. 6,663,564; U.S. Pat.
No. 6,878,885 and U.S. Pat. No. 7,361,143, each of which is
incorporated herein by reference in its entirety. These meth-
ods assign values to food servings based on their calorie
content, which is increased on the basis of fat content and
decreased on the basis of dietary fiber content. This assign-
ment is carried out using a proprietary formula developed by
Weight Watchers scientists. The values for food servings con-
sumed 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 frame-
work, especially for those who cannot devote substantial
attention to their weight control efforts.

[0005] While consumers are striving to control their body
weight, whether for the object of losing or gaining weight, or
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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 edu-
cate 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 pro-
vide additional information such as the content of each
macronutrient, total calories and content of nutrients such as
sodium and saturated fat that are particularly important to
those with cardiovascular diseases.

[0006] The Food Standards Agency of the United Kingdom
has implemented a food labeling system termed the “Traffic
Light Labeling” system that encourages food manufacturers
to label their foods in a standard fashion to enable consumers
to compare one product against another by comparing the
amounts of four different nutrients in each, including fat,
saturated fat or “saturates”, sugar and salt, and, in some cases,
calorie content. For each nutrient, and the calorie content (if
displayed), a color code is provided to indicate whether the
amount of that nutrient is “high” (red color code), “medium”
(amber color code) or “low” (green color code). For those
keeping track of one or more particular nutrients, such as
sodium and saturated fat in the case of those with a cardio-
vascular condition, this labeling system can be quite effective.
But for those trying to develop an overall sense of the health-
fulness of each food product they are considering for pur-
chase and/or consumption, a considerable amount of judg-
ment may be necessary to determine whether to purchase or
consume a particular food product.

[0007] 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 selec-
tion, the calculator carries out a corresponding decision-tree
algorithm by comparing the input amounts of selected nutri-
ents 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”.

DISCLOSURE

[0008] FIGS. 1 through 9 are tables of data used in pro-
cesses disclosed herein for producing data representing the
relative healthfulness of various foods;

[0009] FIG. 10 is a flow chart illustrating certain disclosed
processes for selecting and ingesting foods based on their
relative healthfulness;

[0010] FIG. 11 is a flow chart illustrating certain disclosed
processes for selecting and purchasing foods based on their
relative healthfulness;

[0011] FIG. 12 illustrates certain embodiments of data pro-
cessing systems useful in the processes disclosed herein;
[0012] FIG. 13 illustrates certain embodiments of client/
server systems useful in the processes disclosed herein;
[0013] FIGS. 14A through 14D illustrate exemplary
images for use in conveying energy content data and nutri-
tional characteristic data of foods; and

[0014] FIG. 15 is a flow chart illustrating certain disclosed
processes for producing a food product having relative
healthfulness data associated therewith.

[0015] For this application the following terms and defini-
tions shall apply:
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[0016] The term “healthfulness” as used herein to referto a
food or type of food refers to either or both of (a) the presence
and/or amount of one or more nutrients therein which can be
detrimental to a consumer’s health, and (b) a characteristic
thereof which tends to promote healthful nutrition, whether
evaluated on a relative or absolute basis.

[0017] The term “energy density” as used herein to refer to
a food or type of food refers to an evaluation thereof that
reflects its energy content relative to an amount thereof,
whether expressed on an absolute basis or relative to the
energy density of one or more other foods or types of foods.
[0018] The term “data” as used herein means any indicia,
signals, marks, symbols, domains, symbol sets, representa-
tions, and any other physical form or forms representing
information, whether permanent or temporary, whether vis-
ible, audible, acoustic, electric, magnetic, electromagnetic or
otherwise manifested. The term “data™ as used to represent
predetermined information in one physical form shall be
deemed to encompass any and all representations of corre-
sponding information in a different physical form or forms.
[0019] The term “presentation data” as used herein means
data to be presented to a user in any perceptible form, includ-
ing but not limited to, visual form and aural form. Examples
of presentation data include data displayed on a visual pre-
sentation device, such as a monitor, and data printed on paper.
[0020] The term “presentation device” as used herein
means a device or devices capable of presenting data to auser
in any perceptible form.

[0021] The term “database” as used herein means an orga-
nized 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.

[0022] The term “image dataset” as used herein means a
database suitable for use as presentation data or for use in
producing presentation data.

[0023] The term “auxiliary image feature” as used herein
means one or more of the color, brightness, shading, shape or
texture of an image.

[0024] The term “network™ as used herein includes both
networks and internetworks of all kinds, including the Inter-
net, and is not limited to any particular network or inter-
network. For example, “network™ includes those that are
implemented using wired links, wireless links or any combi-
nation of wired and wireless links.

[0025] Theterms “first”, “second”, “primary” and “second-
ary” are used to distinguish one element, set, data, object,
step, process, activity or thing from another, and are not used
to designate relative position or arrangement in time, unless
otherwise stated explicitly.

[0026] 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, ele-
ments, 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, pro-
grams, media, components, networks, systems, subsystems,
ormeans, (b) a communication relationship, whether direct or
through one or more other devices, apparatus, files, circuits,
elements, functions, operations, processes, programs, media,
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components, networks, systems, subsystems, or means, and/
or (¢) a functional relationship in which the operation of any
one or more devices, apparatus, files, circuits, elements, func-
tions, 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.
[0027] The terms “communicate,” “communicating” and
“communication” as used herein include both conveying data
from a source to a destination, and delivering data to a com-
munication medium, system, channel, network, device, wire,
cable, fiber, circuit and/or link to be conveyed to a destination.
The term “communications” as used herein includes one or
more of a communication medium, system, channel, net-
work, device, wire, cable, fiber, circuit and link.

[0028] Theterm “processor” as used herein means process-
ing devices, apparatus, programs, circuits, components, sys-
tems and subsystems, whether implemented in hardware,
software or both, and whether or not programmable. The term
“processor” as used herein includes, but is not limited to one
or more computers, hardwired circuits, neural networks, sig-
nal modifying devices and systems, devices and machines for
controlling systems, central processing units, programmable
devices and systems, field programmable gate arrays, appli-
cation specific integrated circuits, systems on a chip, systems
comprised of discrete elements and/or circuits, state
machines, virtual machines, data processors, processing
facilities and combinations of any of the foregoing.

[0029] 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.

[0030] 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 (¢) requesting and receiving data from a
further data processing system.

[0031] The terms “storage” and “data storage” as used
herein mean one or more data storage devices, apparatus,
programs, circuits, components, systems, subsystems, loca-
tions and storage media serving to retain data, whether on a
temporary or permanent basis, and to provide such retained
data.

[0032] 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 an amount
thereof, whether by mass, weight, volume, or size, or by
reference to a standard or otherwise defined food serving, or
by amounts of constituents thereof. The terms “amount” and
“amounts” as used herein refer both to absolute and relative
measures.

[0033] The terms “food identification data” and “food ID
data” as used herein mean data of any kind that is sufficient to
identify a food, whether or not such data conveys an amount
thereof.

[0034] A process for selecting and purchasing and/or con-
suming food comprises supplying at least one of food iden-
tification data and food nutrient data of a candidate food
offered for sale or available for consumption; obtaining
healthfulness data representing a relative healthfulness of the
candidate food based on its at least one of food identification
data and food nutrient data, the healthfulness data for the
candidate food being based on (a) a selected respective pro-
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cedure for processing nutritional data of foods in a respective
food group comprising the candidate food, 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, each ofthe food groups in each metagroup having
different respective comparison data than the other food
groups in such metagroup; selecting the candidate food based
on its healthfulness data; and at least one of consuming the
selected candidate food and purchasing the selected candi-
date food.

[0035] Incertain embodiments, the selected respective pro-
cedure for processing nutritional data comprises producing a
respective linear combination of a plurality of numerical data
each representing a different nutritional characteristic of the
candidate food. In certain embodiments, the healthfulness
data for the candidate food is produced by comparing data
produced by the respective procedure with the respective
comparison data. In certain embodiments, meal plan data
comprising data identifying candidate foods to be ingested
over a given period is obtained based on the healthfulness
data, and the candidate food is selected based on the meal plan
data.

[0036] A process for producing relative healthfulness data
for a selected food within a corresponding food group com-
prising a plurality of different foods, the corresponding food
group being one of a plurality of food groups each included in
a respective one of a plurality of metagroups each including a
plurality of food groups comprises, in a data processing sys-
tem, selecting a respective procedure for processing nutri-
tional data of foods in the food groups of a respective meta-
group including the corresponding food group, each of the
metagroups having a different respective procedure for pro-
cessing the nutritional data of foods in the food groups within
such metagroup; in the data processing system, selecting
respective comparison data for the corresponding food group,
each of the food groups in each metagroup having different
respective comparison data than the other food groups in such
metagroup; and in the data processing system, obtaining rela-
tive healthfulness data for the selected food based on the
respective procedure and the respective comparison data.
[0037] In certain embodiments, the relative healthfulness
datais stored in storage. In certain ones of such embodiments,
the relative healthfulness data is stored in a database of exist-
ing relative healthfulness data in order to update it.

[0038] A process for providing data to a data requester
representing healthfulness of a food relative to one or more
other foods comprises receiving in a data processing system
request data provided by the data requestor requesting health-
fulness data for a selected food; using a processor of the data
processing system, obtaining relative healthfulness data rep-
resenting a relative healthfulness of the selected food, the
relative healthfulness data being based on (a) a selected
respective procedure for processing nutritional data of foods
in a respective food group comprising the selected food, 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 meta-
group, and (b) selected respective comparison data for the
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corresponding food group, each of the food groups in each
metagroup having different respective comparison data than
the other food groups in such metagroup; and at least one of
(a) communicating the relative healthfulness data to a device
for presentation to the data requester, and (b) presenting the
relative healthfulness data to the data requester via a presen-
tation device of the data processing system.

[0039] A system for providing data to a data requester
representing healthfulness ofa selected food relative to one or
more other foods comprises an input operative to receive
request data provided by the data requester requesting health-
fulness data for a selected food; a processor coupled with the
input to receive the request data provided by the data
requester and configured to obtain relative healthfulness data
representing a relative healthfulness of the selected food, the
relative healthfulness data being based on (a) a selected
respective procedure for processing nutritional data of foods
in a respective food group comprising the selected food, 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 meta-
group, and (b) selected respective comparison data for the
corresponding food group, each of the food groups in each
metagroup having different respective comparison data than
the other food groups in such metagroup; and at least one of
(a) communications coupled with the processor to receive the
relative healthfulness data therefrom and to communicate the
relative healthfulness data to a device for presentation to the
data requester, and (b) a presentation device coupled with the
processor to receive the relative healthfulness data and opera-
tive to present the relative healthfulness data to the data
requester.

[0040] In certain embodiments, a communications of the
data processing system is coupled to a network; the data
supplied by the data requester is received via the network; and
the respective healthfulness data is communicated to the
device for presentation to the data requester via the network.
In certain embodiments, the respective healthfulness data is
presented to the data requester via the presentation device.

[0041] A process for providing meal plan data to a con-
sumer comprises receiving request data in a data processing
system representing a request for a meal plan from a con-
sumer; in response to the request, obtaining meal plan data
representing a plurality of predetermined food servings to be
consumed by the consumer during a predetermined period
based on relative healthfulness data for respective predeter-
mined food servings, the relative healthfulness data being
based on (a) a selected respective procedure for each of the
predetermined food servings for processing nutritional data
of foods in a respective food group comprising the same, 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 meta-
group, and (b) selected respective comparison data for the
corresponding food group, each of the food groups in each
metagroup having different respective comparison data than
the other food groups in such metagroup; and at least one of
(a) communicating the meal plan data to a device for presen-
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tation to the data requester, and (b) presenting the meal plan
data to the data requester via a presentation device of the data
processing system.

[0042] In certain embodiments, the relative healthfulness
data for the respective predetermined food servings is
obtained based on (a) the selected respective procedure, and
(b) the selected respective comparison data.

[0043] A system for providing meal plan data to a consumer
comprises an input operative to receive request data repre-
senting a request for a meal plan from the consumer; a pro-
cessor coupled with the input to receive the request data and
configured to obtain relative healthfulness data for each of a
plurality of predetermined food servings, the relative health-
fulness data being based on (a) a selected respective proce-
dure for each of the predetermined food servings for process-
ing nutritional data of foods in a respective food group
comprising the same, 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 respec-
tive comparison data for the corresponding food group, each
of'the food groups in each metagroup having different respec-
tive comparison data than the other food groups in such
metagroup, and to obtain meal plan data representing a plu-
rality of predetermined food servings to be consumed by the
consumer during a predetermined period based on the relative
healthfulness data; 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 con-
sumer.

[0044] In certain embodiments, the processor is configured
to obtain the relative healthfulness data based on (a) the
selected respective procedure, and (b) the selected respective
comparison data.

[0045] A process for producing a food product having rela-
tive 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 healthfulness data representing a relative healthful-
ness of the food product, the relative healthfulness data being
based on its at least one of food identification data and food
nutrient data, the healthfulness data for the food product
being based on (a) a selected respective procedure for pro-
cessing nutritional data of foods in a respective food group
comprising the food product, the respective food group being
one of a plurality of food groups of a respective metagroup of
aplurality 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 respec-
tive comparison data for the corresponding food group, each
of'the food groups in each metagroup having different respec-
tive comparison data than the other food groups in such
metagroup; and associating the healthfulness data with the
food product.

[0046] In certain embodiments, the healthfulness data is
associated with the food product by including the healthful-
ness data on a substrate associated with the food product. In
certain ones of such embodiments, the substrate comprises a
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package for the food product. In certain ones of such embodi-
ments, the substrate comprises a label accompanying the food
product.

[0047] 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 compris-
ing 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 con-
tent data (NA_data), as follows, wherein such data is deter-
mined as explained hereinbelow:

HD=[(2x(SF_data+F_data)+S_data+NA4_data]/4/
keal_DV

[0048] where kcal_DV is determined as explained herein-
below. The table of FIG. 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 (1) and a compari-
son thereof against the exemplary comparison data included
therein. These values may be varied from place to place, from
culture to culture and from time to time, to provide a fair
comparison of available foods and food products.

[0049] It will also be appreciated that the food groups and
metagroups, and the corresponding procedures and compari-
son values, as disclosed herein may be varied based on varia-
tions in the foods and food products available from place to
place, culture to culture and over time. They may also vary to
accommodate the needs and desires of certain segments of the
population, such as those with special needs (for example,
diabetic patients and those living in extreme climates) and
those with particular healthfulness goals (which can vary, for
example, with physical activity level). Such groups, meta-
groups, procedures, and comparison values are selected
based on the similarities of foods and the manner in which
related foods vary in the amounts and types of nutrients that
tend to affect their healthfulness.

[0050] The value selected for kcal_DV is selected to repre-
sent a daily calorie value that depends on the purposes or
needs of the class of consumers for whom the relative health-
fulness data is provided. For example, if this class encom-
passes 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 keal.

[0051] 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
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amount or proportion of saturated fat to be consumed daily is
based on the person’s presumed total food energy intake daily,
and a proportion thereof represented by saturated fat. In cer-
tain embodiments, for consumers desiring to lose body
weight, as explained hereinabove, a total food energy intake
of 1500 keal is assumed (although the amount may vary in
other embodiments). If, for example, a maximum desirable
percentage of saturated fat consumed as a proportion of total
daily energy intake is assumed to be seven percent, then the
total number of calories in saturated fat that the person con-
sumes daily on such a diet should be limited to about 105 kcal
(of atotal of 1500 kcal). Since fat contains about nine kcal per
gram, the person’s daily consumption of saturated fat in this
example should be limited to about twelve grams. However,
the recommended or standardized limit on the proportion or
amount of saturated fat to be consumed may vary from one
class of consumer to another, as well as from country to
country and from culture to culture. SF_data is determined by
comparison to such a standard. In this example, therefore,
SF_data is determined as the ratio of (a) the mass 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 deter-
mined.

[0052] Similarly to SF_data, the value of F_data is deter-
mined 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 evalu-
ate the total fat content of a food.

[0053] In a similar manner, the value of S_data is deter-
mined relative to a recommended or otherwise standardized
limit on the amount or proportion of sugar 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 ten percent of food
energy intake in the form of sugar is adopted, this translates to
thirty eight grams of sugar on a daily basis (at four kcal per
gram of sugar). In this example, therefore, and in particular
for comparability to SF_data and F_data, S_data is deter-
mined as the ratio of (a) the mass of sugar in a standard
amount of the food under evaluation, to (b) thirty eight grams.
Of course, a different procedure or other amounts or propor-
tions may be employed in other embodiments to evaluate the
sugar content of a food.

[0054] In a manner similar to those described above, the
value of NA _data is determined relative to a recommended or
otherwise standardized limit on the amount 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
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procedure or other amounts or proportions may be employed
in other embodiments to evaluate the sodium content of a
food.

[0055] 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 con-
tent data, sodium content data and energy density data. In one
such embodiment, the healthfulness data is produced by pro-
cessing 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:

HD=ED_data+([(2xSF_data)+(2xF_data)+NA_data+
S_data]x100/M_serving), 2)

[0056] where M_serving is the mass or weight of a standard
serving ofthe food. In this particular embodiment, ED_data is
obtained as the energy content of the food (in kcal) divided by
its mass (in grams). The tables of FIGS. 1A and 1B illustrate
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 (2) and a comparison thereof against the exemplary
comparison data included therein.

[0057] In such embodiments, the healthfulness data is
determined in a third, common manner for foods within a
third metagroup comprising the following groups: 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 process-
ing F_data, SF_data, S_data, NA_data, ED_dataand M_serv-
ing, as follows:

HD=(ED_data+3)+[(2xSF_data)+(2xF_data)+(2xS_
data)+NA4_data]+M_serving. 3)

[0058] Thetable of FIG. 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 (3) and a compari-
son thereof against the exemplary comparison data included
therein.
[0059] 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 (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 healthful-
ness data is produced by processing F_data, SF_data, S_data,
NA_data, ED_data and M_serving, as follows:

HD=ED_data+[(4xSF_data)+(4xF_data)+S_data+

NA_data]x100/M _serving. 4

[0060] The table of FIG. 2A illustrates how the foods in
these groups are ranked according to their healthfulness
based on their respective healthfulness data produced in






