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(57) ABSTRACT 

The present invention relates to a computer-based food deliv 
ery system (100) arranged to select (and ship to specific 
customers) perishable fruit and vegetables through a postal 
delivery system. A process controller (110) is operable to 
select, from an inventory database (122), a plurality of per 
ishable foodstuffs that are to be assembled into the box (90) 
and sent through the postal network. Selection by the process 
controller is based on: (i) a customer order instruction (104) 
received by the process controller (110) from the specific 
customer and the availability of the foodstuffs as reflected in 
the inventory database (122); and (ii) similar orders placed by 
other clients sharing similar dietary preferences or similar 
purchase profiles. A Supply database (124) configured to 
maintain historical order data on prior orders for multiple 
individual clients may be accessed by the process controller 
(110) such that overall selection may also be based on a 
weighting of earlier historical order data from the specific 
CuStOmer. 
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COMPUTER-BASED ORDERING SYSTEM 
FOR SELECTION OF PERISHABLE 

FOODSTUFFS 

CROSS-REFERENCE TO RELATED 
APPLICATIONS 

0001. This application is a continuation of application Ser. 
No. 12/559,312, filed Sep. 14, 2009, which application is, 
hereby incorporated herein by reference in its entirety and 
from which application priority is hereby claimed under 35 
U.S.C. S 120. 

FIELD OF INVENTION 

0002 This invention relates, in general, to food delivery 
packaging and is particularly, but not exclusively, applicable 
to protective and leak-proof packaging for Soft fruits, Veg 
etables and the like. The present invention furthermore relates 
to an interactive system of providing nutritionally-balanced, 
modular packs of fresh foodstuffs, especially soft fruits, Veg 
etables and nuts. 

SUMMARY OF THE PRIOR ART 

0003 Harvested fruits and vegetables are alive and there 
fore breathe oxygen, respire and give off carbon dioxide. 
Consequently, their safe and protective handing is a key factor 
to maintaining their nutritional benefits, not to mention also 
their general appearance and hence marketability. 
0004. In relation to packaging, larger fruits (like apples 
and pears) have often been bulk delivered to shops in poly 
styrene trays that are contoured to hold individual pieces of 
fruit. The contours are geometrically positioned so that, when 
stacked, both the upper and lower Surfaces define a Supportive 
cradle or enclosure that discourages the fruit from rolling 
about during transport and display. Alternatively, fruit is indi 
vidually wrapped in paper and then placed in boxes. 
0005 Smaller fruits, such as strawberries and raspberries, 
have traditionally been moved and presented in punnets. Such 
as small wooded-slatted baskets. The size of the fruit means 
that it is not efficient to separate individual pieces, so Such 
frees are packed “en mass” and therefore in contact. Usually, 
for retail sales in stores, punnets are of a predetermined size 
and shape (generally rectangular for efficiency in packing 
together) and typically hold between about 250 grams and 
500 grams of fruit. Bulk transport of these punnets is again in 
achieved in boxes or crates (which may themselves belocated 
within racks). Road haulage or air shipment of large quanti 
ties of such foodstuffs to a supermarket (for retail) is actioned 
so that the crates are generally maintained in a flat plane; this 
means that the food is not shaken excessively and the punnets 
are not turned over to cause the fruit to move about within the 
punnet. 
0006 Furthermore, to delay the onset of ripening so as to 
prolong freshness and extend shelf-life, fruit haulage compa 
nies may make use of synthetic chemical growth regulators, 
Such as cyclopropene derivatives. For example, 1-Methylcy 
clopropene is structurally related to the natural planthormone 
ethylene and is combined with other materials for handling 
and then mixed with a specific amount of water or other 
Solution to release it into the air. By using this chemical in 
enclosed indoor sites (such as coolers, lorry trailers, green 
houses, storage facilities and shipping containers), the ripen 
ing process is retarded and mould growth and flavor deterio 
ration Suppressed. 

Jul. 26, 2012 

0007 Vacuum packing of produce is also known. US 
2002/0110625 describes a process for continuously packag 
ing perishable goods in selected gas and particularly low 
oxygen environments. U.S. Pat. No. 4,910,032A describes a 
container capable of creating within it preselected carbon 
dioxide (CO), oxygen (O) and moisture concentrations in 
the presence of respiring fresh fruit and vegetables. In this 
document, the container is constructed of a Substantially gas 
impermeable material having a gas-permeable panel that is 
Substantially impermeable to moisture in one or more of its 
walls to provide a controlled flow of CO, and O, through its 
walls and a cellophane panel that is substantially imperme 
able to the flow of CO, and O, in one or more of its walls to 
provide a controlled flow of moisture through its walls. The 
gas-permeable panel is a uni-axially or biaxially oriented film 
where the size of the area it covers is a function of its per 
meance, the amount and respiration rate of the contents and 
the desired steady-state oxygen concentration. The size of the 
cellophane panel is a function of its permeance to water vapor 
and the desired rate of removal of water vapor from the 
package. 
0008 More recently, punnets have been made of plastic 
and have been sealed by a peelable plastic layer. It has also 
been recognized that soft fruits can bruise and their flesh 
crushed as the fruit moves within the packaging. To address 
this problem, soft fruits generally fill out the volume of their 
presentation punnet such that the fruit does not rattle about 
during transit. Also, some Suppliers include a Supportive (ex 
panded) plastics matting that both cushions the lower layer of 
fruit within the punnet or plastic container and also reduces 
movement of this lower layer of packaged fruit. For example, 
EP-B-0928168 describes a container in which an absorbent 
layer is disposed above an impermeable base and below a 
perforated upper layer on which vegetables are laid. Simi 
larly, in U.S. Pat. No. 4,977.031B, packing material (gener 
ally in sheet form) is made from a combination of a Support 
sheet and a water-retentive material that is intimately con 
nected to the Support sheet. Moisture or exudates originating 
from a product enclosed by the packing material is absorbed 
and retained by the water-retentive material without affecting 
the physical strength of the Support sheet or the packaged 
product. In a preferred embodiment, the Support sheet is made 
of paper or a polymeric material. Such as polyethylene, and 
the water retentive material is formed from polyacrylonitrile 
(or an acrylonitrile based co-polymer) treated with an alka 
line aqueous solution of aliphatic or cycloaliphatic mono 
functional or polyfunctional alcohols that have melting points 
greater than or equal to one hundred and ten degrees Centi 
grade. 
0009. Once delivered to a supermarket, storage of large 
quantities of fresh produce is usually within a darkened cool 
OO. 

0010. In terms of commercial retail, pre-packaged fruit 
and the like is restricted (from an initial weight of about 150 
g) to multiples of 50 grams to a maximum of about a kilo 
gram. The reason for this restricted packing size comes down 
to logistical and especially cost-to-quantity issues for both the 
retailer and wholesaler. When shopping, consumers are often 
therefore obliged to buy a quantity of pre-packaged fruit 
(and/or vegetable and/or nuts) that represents many indi 
vidual portions. The consumer not only has to preserve and 
store for several days (in a cool and dark place) this pre 
packaged food product, but the consumer is also faced with 
the issue of having to consume the entire contents of the 
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package, e.g. a punnet of grapes, to avoid unnecessary waste 
(both of the food and of money). The consumer is therefore 
forced to purchase potentially more of one variety of fruit that 
is actually desired and, given that “familiarity breeds con 
tempt', their desire to consume the same type of fruit, veg 
etable or nut over several successive meals therefore often 
wanes. This leads to fruit and vegetables being discarded or to 
fruit decaying through prolonged and/or ineffective storage. 
0011 Transport issues do become relevant issues once the 
amount of fruit is reduced from bulk transport levels. Specifi 
cally, it is clearly not economically effective or environmen 
tally acceptable to ship individual punnets of fruit in a dedi 
cated lorry. Consequently, safe delivery and packing of fruit 
becomes increasingly significant. In the extreme, any ship 
ment of individual portions of fresh (and particularly ready 
to-eat, e.g. pre-sliced) fruit and vegetables at ambient tem 
peratures through a non-dedicated delivery service (e.g. a 
national postal service) must address potentially rougher han 
dling. Such rougher handling may cause mashing of the fruit, 
whereby liquid juice or pulp accumulates in, and then leaks 
from, the plastic container/punnet. 
0012. Furthermore, in terms of pre-packaged fruit and 
Vegetables, the use of sealed containers is potentially also 
detrimental to product quality. Specifically, the biological 
processes that continue with harvested fruit and vegetables 
mean that an allowance must be made for the transfer of gases 
(particularly oxygen, carbon dioxide and ethylene) both to 
and from these harvested products and thus through the sealed 
plastics packaging (and particular anythin, peelable plastics 
membrane as are generally known to the skilled addressee). 
Such membranes are essentially micro-perforated sealing 
sheets manufactured in accordance with methods such as that 
described in WO 0018656A. Without allowing the fresh pro 
duce to “breathe' at ambient temperatures (of between about 
10 and 25 degrees Centigrade), fresh produce is likely to spoil 
more rapidly from the increased growth of pathogenic micro 
organisms. 
0013. In relation to know forms of packaging film, 
DE4336629A1 describes a packaging film for moisture con 
ditioning of a packaged product. The film comprises an inner 
layer which faces towards the product and forms a moisture 
store and an outer layer which faces away from the product 
and has a lower moisture permeability than the inner layer. A 
partially permeable separating layer separates the inner and 
outer layers. 
0014. In the context of microwaveable plastics container, 
JP6156546 describes a triple-layered lid having a peel layer 
made of an easily peelable material, a moisture-absorbing 
layer provided over the Surface of the peel layer and a gas 
barrier layer formed over the surface of the moisture-absorb 
ing layer. A number of holes are provided all over the peel 
layer such that vapor on the underside of the lid (during 
heating) is prevented from falling back onto food. 
0015 Interms of the transport of yoghurtpots and the like, 
Supplier have made use of molded plastic trays that can 
upwards of six yoghurt pots in a rectangular array of formed 
indentations that correspond in shape and size to the base of 
the yoghurt pot. Cardboard trays have also been used to hold 
during, transport and then display pots of yoghurt, cream and 
the like. These cardboard trays have a limited depth and 
include pre-shaped cutouts that allow multiple yoghurt pot of 
a given size to be partially inserted into/seated within the tray 
to prevent movement of the pots during transit and to facilitate 
storage and display. These trays are product specific in that 
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they hold the multiple units of the same product. It is also 
known to include some form of flexible or frangible tab in the 
tray to assist in retaining the yoghurt pot within the tray. For 
example, U.S. Pat. No. 5,695,060 describes a tray for receiv 
ing containers in which several yoghurt pots are held within 
individual compartments of a tray by flexible tongues. 

SUMMARY OF THE INVENTION 

0016. According to a first aspect of the present invention 
there is provided food delivery packaging comprising: an 
impermeable container base for receiving and storing, in use, 
a foodstuff; a film lid attached to the impermeable container 
base to seal the impermeable container base, the film lid 
including at least one region of perforations that permit, in 
use, moisture or exudates released from the foodstuff to pass 
through the film lid; and a separate cover that is positioned 
over the film lid, wherein the cover includes at least one 
absorbent pad that aligns with and locates above the at least 
one region to absorb, in use, moisture or exudate. 
0017. In a second aspect of the present invention there is 
provided a method of sending, through a postal service, per 
ishable foodstuffs that exude moisture or exudates, the 
method comprising: at a service coordinator, having a control 
processor select at least one foodstuff to be packaged in the 
food delivery packaging of the first aspect of the invention, 
the control processor responsible for a final section of food 
stuffs but wherein the final selection by control processor is 
influenced by at least one of: i) customer preferences; ii) 
customer requirements; iii) foodstuff availability; and iv) 
nutritional rules; and loading the food delivery packaging 
with the final selection and sealing the food delivery packag 
ing; and dispatching the food delivery packaging to a stipu 
lated delivery address through the postal delivery service. 
0018 Beneficially, the present invention provides a low 
cost Solution to the problem of sending Small quantities of 
perishable (fresh) foods, fruits and vegetables, through a con 
vention postal service for next day delivery and immediate (or 
near immediate consumption). The present invention advan 
tages a packaged container to breathe through a micro-perfo 
rated membrane, while allowing moisture to be caught and 
retained in a secondary sleeve, thereby preventing the overall 
package from becoming soggy during transit through the 
postal service. Moreover, the present invention permits the 
container to be inverted, tilted and roughly treated in the 
knowledge that packaging will not significantly degrade to 
state where the packaging is potentially compromised or 
destroyed. 

BRIEF DESCRIPTION OF THE DRAWINGS 

0019 Exemplary embodiments of the present invention 
will now be described with reference to the accompanying 
drawings in which: 
0020 FIG. 1 is a perspective view of food delivery pack 
aging according to a preferred embodiment of the present 
invention, the food delivery packaging including a sleeve and 
a sealed container, 
0021 FIG. 2 is a perspective view of the container only for 
use with the food delivery packing FIG. 1; 
0022 FIG. 3 is a cross sectional view through the food 
delivery packing of FIG. 1; 
0023 FIG. 4 is a modular rack or frame blank according to 
a preferred layout, the rack or frame usable with the food 
delivery packing of FIG. 1; 
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0024 FIG. 5 is a perspective view of the partially 
assembled rack or frame of FIG. 4; 
0025 FIG. 6 shows the modular rack or frame of FIG. 4 
holding containers embodying the principles of construction 
shown in FIGS. 2.; and 
0026 FIG. 7 is a block diagram of an order delivery sys 
tem that can support ordering and delivery of the food deliv 
ery packing of FIG. 1. 

DETAILED DESCRIPTION OF A PREFERRED 
EMBODIMENT 

0027. In generality, the present invention may make use of 
one or a combination of the packaging sciences described 
above, including vacuum or gas packing and the afore 
described film technologies. The present invention, however, 
adopts a different approach to the overall structural arrange 
ment of the container, since the present invention contem 
plates the postal delivery of soft foodstuffs (such as yoghurts, 
fresh and sliced fruits and nuts) using conventional parcel or 
mail delivery. 
0028. As will now be understood, the issue with sending 
(via Surface mail or general postal delivery services) Small 
containers containing perishable foodstuffs is that the food 
stuffs would bruise, mash together or would otherwise pro 
duce moisture or exudates originating from a product 
enclosed by the packing material. With no control of the 
orientation of the package within the general postal system, 
any moisture or exudates from the foodstuff will dampen the 
external packaging and could cause its failure, but at least will 
cause unwelcome and unwanted Stickiness and/or an 
unsightly appearance. In any event, the requirement for the 
packaging to be breathable and to allow moisture to enter or 
leave the package means that a hermetically sealed contained 
is not appropriate. 
0029. The present invention addresses the problem of con 
tainer inversion and relatively heavy-handed treatment within 
the postal service by providing food delivery packaging 10 
according to FIG. 1. Specifically, an impermeable punnet 
base 12 is formed from plastics material and contains a base 
14 and adjoining sidewalls 16-22 that provide depth to the 
food delivery packaging 10. The shape of the punnet base 12 
is generally unimportant, although it is preferably that it is 
regularly shaped and most preferably either rectangular or 
square. Equally, the size of the punnet is somewhat arbitrary, 
although it is preferred that the overall volume is closely 
associated with, i.e. marginally slightly larger than, the fresh 
produce that will be stored in the punnet. By sizing the punnet 
in this fashion, movement of the fresh produce is restricted 
and the fresh produce, e.g. Strawberries, are self supporting 
and self cushioning. 
0030 The word punnet is interchangeable used to mean a 
receptive or container or bowl for storing a quantity, e.g. a 
daily ration or taster, of perishable food. 
0031 Typically, the punnet 10 will include some form of 
upper sealing ledge 24 onto which can be attached a film lid 
26 to seal the container/punnet. Like the punnet, the film lid 
26 satisfies appropriate national food hygiene standards and 
may be constructed in accordance with the technologies of 
the prior art, or may be more simplistic in nature. The film lid 
26 also includes at least one region 28 (see FIG. 2) of micro 
perforated holes 30; the region may extend across the entire 
film 26. The micro-perforations allow gas and moisture to 
pass through the film lid 26 to allow the fruit or vegetables 
inside the punnet to breathe. The micro-perforations in the 

Jul. 26, 2012 

film are designed to match the product's respiration rate, 
allowing for a greater inflow of oxygen and outflow of carbon 
dioxide, thereby maintaining freshness and extending the 
shelf-life. 
0032. Returning to FIG. 1, a sleeve 32 (preferably having 
a substrate formed of cardboard or the like) is positionable 
over the region 28 of micro-perforated holes 30. The sleeve 
can be an interference (i.e. tight) fit, or otherwise can be fixed 
in place with glue or adhesive tape. For example, the sleeve 
can be produced in the form of a pocket with a closed end, 
whereby the sleeve can be slipped around one end of the 
punnet to locate exactly in position over the micro-perforated 
holes 30. The mechanism for attachment is not important; it is 
simply necessary to locate and maintain the sleeve32 over the 
micro-perforated holes 30 during transit to an end customer. 
0033 Referring to FIG. 3, a cross section of the food 
delivery packaging 10 shows that an absorbent pad 40 is 
located within or on an inner surface 42 of the sleeve 32. The 
absorbent pad 40, which may be made from a microfibre 
material or other Suitable material known to a food hygienist, 
is preferably sized to cover just the region 28, although it 
could optionally be enlarged. In situ, the absorbent pad 40, 
which also provided some cushioning affect, is in close proX 
imity to the region 28 of micro-perforated holes 30. Prefer 
ably, the absorbent pad 40 abuts against the micro-perforated 
holes 30. Air can pass through the absorbent pad 40 (and the 
sleeve 32), while moisture is locked in and retained by the 
absorbent pad 40. 
0034. The sleeve30 and particularly the absorbent pad 40 
provide a simple, cheap and effective mechanism that pre 
vents leakage of moisture or exudates over a limited period 
when the food delivery packaging 10 is in transit through 
conventional postal services. 
0035. The micro-perforated film may be clear or opaque. 
Similarly, the punnets may be made from any suitable imper 
meable material and, again, may be clear or opaque. 
0036 Fresh produce, once washed and/or prepared, can 
then be inserted into individual containers and the containers 
sealed with the film lid 26 using any conventional process. If 
desired, the sealing process can involve a vacuum process or 
gas introduction process that makes use of methylcyclopro 
pene or the like. 
0037 Since a preferred embodiment sizes portions of 
fresh foodstuffs to equate to a nutritionally effective portion 
that is also considered sufficient to satisfy a customer craving 
for a particular variety or type of fresh produce, the size of 
each punnet 10 is relatively small. Consequently, for cost 
effectiveness, it is necessary to package multiple units into a 
single package for delivery by post. In this respect, it has also 
been identified that the punnets need to be effectively retained 
or secured within an overall package. FIGS. 4 to 6 provide a 
Solution to this problem through the Supply of a rack or frame 
50 that is initially formed in a flat sheet 52. Preferably, the flat 
is made of a biodegradable material that is both flexible and 
semi-rigid sheet, e.g. cardboard. The flat sheet 52 has external 
tabs 54-60 along each of its sides, the tabs 54-60 capable of 
being bent downwardly along folds 62-68. The tabs therefore 
provide a depth to the frame or rack50, the depth substantially 
equivalent to the depth of the sidewalls 14-20 of the punnet 
base 12. 

0038. The flat sheet 52 is manufactured to include an array 
of perforations 70 (in this case linearly arranged lines running 
both in parallel and perpendicularly across the sheet 52) that 
permit predetermined sized pieces of the sheet to be removed 
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from the frame or rack 50, thereby leaving cutouts 80 in the 
sheet 52 through which punnets can be inserted. By making 
use of a fixed array of perforations 70, the size of each cutout 
80 can be either unit sized or based on a number of connected/ 
adjoining cutouts 80. In this way, the frame or rack 50 pro 
vides a modular storage mechanism that accommodates a 
plurality of differently sized punnets, albeit that there is gen 
erally a dimensional relationship between the various sizes of 
punnets that are used within a frame (as will be understood). 
Consequently, with any order for delivery of fresh foodstuffs, 
the sheet 52 (and hence the rack 50) can be individually 
tailored to support one or more punnets of one or more sizes 
simply by pressing out the required size of cutout. 
0039. The rigidity of the sheet 52 is such that it provides a 
degree of support to the punnets. An underside of the ledge 24 
of each punnet is preferably designed to engage against bridg 
ing material 82 remaining between cutouts 70. In FIG. 5, it 
can be seen that one potential cutout remains intact, while the 
frame 50 supports the placement of eleven distinct punnets in 
a regular array. 
0040 FIG. 6 shows the assembled frame 50 in situ within 
a further protective box 90 including a closeable lid 92. FIG. 
6 also shows the modular concept of storing and transporting 
differently sized punnets within the frame or, rack 50. 
Although FIG. 6 does not show the use of the protective 
sleeve 32, such sleeves 32 would preferably be positioned 
around, individual punnets that required some form of 
absorption protection. In this way, the box 90 provides a final 
protective layer for postal purposes (including address label 
ling), whereas the frame 50 provides rigidity and security for 
individual punnets and the sleeve(s) 32 protects against the 
leakage of moisture or exudates from potentially problematic 
foodstuffs individually stored within each punnet. 
0041 Turning now to FIG. 7, a block diagram of an order 
delivery system 100 that can support ordering and delivery of 
the food delivery packaging of FIG. 1 is shown. The system 
can be operated independently of the food delivery packaging 
of the present invention. 
0042. The system 100 is preferably a computer-based 
ordering and delivery system in which a customer 101 inter 
acts with a human machine interface (HMI) 102, such as a 
home computer, to place an order instruction 104 with a 
service coordinator 106. The order will be placed over some 
form of network 108, e.g. the internet or telephone. Generally, 
the customer 101 will have an individual log-in that identifies 
their address and billing information. 
0043. At the service coordinator 106, a process controller 
110 receives the order instructions 104. The service coordi 
nator 106 has access to several databases, including a client 
database 120, a stock/inventory database 122 and a supply 
database 124. The client database 120 includes client-specific 
data, e.g. dietary requirements or preferences (including food 
allergies, likes and dislikes and ratirigs) and delivery deadline 
requirements, including regular or repeating orders. The 
stock/inventory database lists quantities of produce available 
for sale and nutritional content, including optional dietary 
(e.g. “detox”, “post-workout' and/or “hi carbohydrate diet') 
plans assembled by nutritionists. 
0044. In this way, the customer 101 is able to select a 
variety of foodstuffs that are packaged individually and sent 
to an identified location. Reference to the databases ensure 
that the individual foodstuff containers are balanced from a 
calorie and nutritional perspective such that the container 
represents, preferably, an optimum quantity of a particular 
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foodstuff, although the container could also be sized to ensure 
that the nominal consumer received an amount Sufficient to 
satisfy a desire to taste or experience a particular foodstuff. 
0045. The supply database 124 also maintains historical 
data on prior orders from specific clients; this permits the 
process controller 110 to weight specific product categories 
to achieve the desired frequency of delivery of particular 
categories of produce or specific individual foodstuffs. 
0046. The process controller 110 cross-references these 
databases to determine the overall content, including nutri 
tional balance, of the food parcel that will ultimately be 
delivered in the food delivery packaging 10 and box 90. The 
process controller 110 typically bases its decision on such 
things as: i) produce availability and seasonal produce avail 
ability, including the possibility for substitute products based 
on earlier historical orders from the specific client or similar 
orders placed by other clients sharing a similar overall profile 
of purchase and/or personal data, e.g. likes and dislikes; and/ 
or ii) customer dietary requirements and customers requests 
based on previous deliveries, e.g. only repeat a product once 
per month or “mostly nuts, no yoghurt and/or "surprise fresh 
produce'; and/or iii) nutritional rules set by an accredited 
nutritionist. The process controller 110 then instructs the 
warehouse, updates the databases, undertakes stock control 
housekeeping and assigns scheduling and (optionally) track 
ing to each specific order. 
0047 According to this aspect of the overall delivery sys 
tem, ultimate control of what is delivered rests with the pro 
cess controller 110, although its selections will be influenced 
by customer preferences, customer requirements and avail 
ability. 
0048. It will, of course, be appreciated that the above 
description has been given by way of example only and that 
modifications in detail may be made within the scope of the 
present invention. For example, while the use of a sleeve 
(incorporating an internal adsorbent pad or liner) has been 
contemplated in the preferred embodiment, it would be pos 
sible (and contemplated) to use a sheet material that is simply 
affixed (such as by adhesive) over the base of the protective 
box. Moreover, in the limit, the box 90 is optional and serves 
only to provide additional protection and/or cushioning of the 
individual containers 10 held within the frame/rack 50. 
Equally, while the preferred embodiment contemplates the 
use of individual sleeves 32 for each portion container in the 
frame/rack 50, another embodiment sees a single sleeve 32 
located directed over the frame/rack 50 and then affixed in 
place by an adhesive or other fixing method (readily known to 
the skilled addressee). 
0049. With respect to the, form of perforations used in the 
film lid 24, while a preferred embodiment makes use of 
micro-perforations this term should not be considered as lim 
iting, but rather to encompass other appropriate sizes of “per 
foration” that satisfy the function of maintaining food fresh 
ness. Indeed, with the use of a secondary absorbent pad 24. 
the pad 24 provides a certain degree of inherent sealing and 
protection against the intrusion of foreign objects (including 
microbes) into the container. Consequently, the perforations 
used within the food delivery packaging of the present inven 
tion may be significantly larger than convention micro-per 
forations. 
0050. The present invention can be scaled for product 
packaging. Specifically, the preferred embodiment discusses 
the customized delivery of individual daily portions of spe 
cific foodstuffs to a consumer, but this is a non-limiting 
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example since the food delivery packaging concept of the 
present invention is equally applicable to larger Volume pack 
aging for larger quantities of perishable food, including 
sliced, diced or whole fruit and vegetables. 

1-13. (canceled) 
14. A computer-based ordering system configured or 

arranged to determine and automatically select a plurality of 
perishable foodstuffs to be assembled into a box containing 
individual portions of the plurality of selected foodstuffs, the 
box for delivery to a specific customer through a post-net 
work, the computer-based ordering system comprising: 

an inventory database containing a list of available food 
stuffs from which the plurality of perishable foodstuffs 
is selectable; 

a client database containing client-specific profiles for 
multiple individual clients, the client specific profiles 
including purchase profiles and dietary preferences; and 

a process controller operable to select, from the inventory 
database, the plurality of perishable foodstuffs that are to 
be assembled into the box and sent through the postal 
network, the selection by the process controller based 
O 

(i) a customer order instruction received by the process 
controller from the specific customerand the availability 
of the foodstuffs as reflected in the inventory database; 
and 

(ii) similar orders placed in earlier orders sharing similar 
dietary preferences or similar purchase profiles. 

15. The computer-based ordering system according to 
claim 14, further including a Supply database maintaining 
historical order data on prior orders for multiple individual 
clients and wherein the process controller is further arranged 
or configured to base the selection on earlier historical order 
data from the specific customer. 

16. The computer-based ordering system according to 
claim 15, wherein the process controller is further arranged or 
configured to: 

provide instructions for dispatch of the box containing the 
selected plurality of perishable foodstuffs; and 

update said databases to reflect the customer order 
assembled for dispatch. 

17. The computer-based ordering system according to 
claim 15, wherein the process controller is further arranged or 
configured to select the plurality of foodstuffs based on nutri 
tional rules. 

18. The computer-based ordering system according to 
claim 15, wherein the process controller references historical 
order data to weight selection of foodstuffs to achieve a 
desired frequency of delivery of particular categories of pro 
duce. 

19. The computer-based ordering system according to 
claim 15, wherein the process controller references historical 
order data to weight selection of foodstuffs to achieve a 
desired frequency of delivery of individual foodstuffs. 

20. A method of sending perishable foodstuffs through a 
postal delivery service to fulfil a customer order, the method 
comprising: 

at a service coordinator, receiving a customer order, 
in response to the customer order, having a process con 

troller of the service coordinator automatically select for 
delivery at least one foodstuff from a plurality of avail 
able foodstuffs, the process controller responsible for a 
final section of foodstuffs and wherein the final selection 
is influenced by: 
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a) historically acquired order data stored in a database and 
related to at least one of the customer and other custom 
ers sharing similar purchase profiles or similar personal 
profiles with those of the customer whose order is to be 
fulfilled; and 

b) at least one of: 
i) customer preferences acquired and stored in the data 

base; 
ii) customer requirements acquired and stored in the 

database; and 
iii) nutritional rules: 

in response to instructions from the process controller, 
assembling a food delivery packaging with the final 
Selection and sealing the food delivery packaging; and 

dispatching the food delivery packaging to the customer 
through the postal delivery service to satisfy the cus 
tomer order. 

21. A computer-based ordering system configured or 
arranged to determine and automatically select a plurality of 
foodstuffs to be assembled into individual portions for col 
lective dispatch in a multi-sectioned container addressed to a 
specific customer through a post-network, the computer 
based ordering system comprising: 

an inventory database containing a list of available food 
stuffs from which the plurality of foodstuffs is select 
able; 

a client database containing client-specific profiles for 
multiple individual clients, the client specific profiles 
including purchase profiles and dietary requirements; 
and 

a process controller operable to select, from the inventory 
database, the plurality of foodstuffs that are to be 
assembled into the container and sent through the postal 
network, the selection by the process controller based 
O 

(i) a customer order instruction received by the process 
controller from the specific customer and the avail 
ability of the foodstuffs as reflected in the inventory 
database; and 

(ii) similar orders placed in earlier orders sharing similar 
dietary preferences or similar purchase profiles. 

22. The computer-based ordering system according to 
claim 21, wherein the process controller is further arranged or 
configured to select the plurality of foodstuffs based on nutri 
tional rules. 

23. The computer-based ordering system according to 
claim 21, wherein the process controller is further arranged or 
configured to reference historical order data to weight selec 
tion of foodstuffs to achieve a desired frequency of delivery of 
particular categories of produce. 

24. The computer-based ordering system according to 
claim 21, wherein the process controller is further arranged or 
configured to reference historical order data to weight selec 
tion of foodstuffs to achieve a desired frequency of delivery of 
individual foodstuffs. 

25. The computer-based ordering system according to 
claim 21, wherein the process controller is further arranged or 
configured to undertake stock control housekeeping, to assign 
scheduling of delivery to the specific customer and to track 
each specific order. 


