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TASK A: KITCHENWARE DESIGN

“Preparing a meal at home is an important
daily activity for everyone to maintain a
healthy and independent lifestyle. It includes a
variety of activities such as shopping for food,
preparation and cooking in the kitchen and
clearing up afterwards. Inclusive design plays
a key role in enabling the widest range of
people to prepare meals effectively.”

http://designingwithpeople.rca.ac.uk/activities/meal-preparation




TASK A: KITCHENWARE DESIGN

CHARACTER PROFILES

The following 6 authentic candidates are the personal character profiles of the subjects used in my User
Experience (UX) Design investigation. The assessment subjects, will be utilised on numerous occasions,
firstly for myself to monitor their daily lifestyle patterns, typically in the kitchen or a food preparation
environment. Which will be accomplished to distinguish typical issues associated with the act of food

preparation, and then later throughout the investigation to model and assess my prototype design
solutions.

- NAME: CAITLIN

-AGE GROUP: 16-25 W% WUy Wy Youu=
- OCCUPATION: STUDENT

- CONFIDENCE IN FOOD PREPARATION: 3/5

- PHYSICAL IMPEDIMENT: N

- PERMISSION TO PARTAKE IN TEST(S): Y

- DESIGNATED COLOUR: IR

- NAME: LOUISE

-AGE GROUP: " BRSN 36-45 WeSgW Jymm==
- OCCUPATION: EDUCATION EXAMS OFFICER

- CONFIDENCE IN FOOD PREPARATION: 5/5

- PHYSICAL IMPEDIMENT: REGULAR BACK PAIN
- PERMISSION TO PARTAKE IN TEST(S): Y

- DESIGNATED COLOUR: Bl

- NAME: ANDREW

-AGE GROUP: "=l N0 P0G HgNpw 50+

- OCCUPATION: MANAGER OF SHIPPING AGENCY
- CONFIDENCE IN FOOD PREPARATION: 5/5

- PHYSICAL IMPEDIMENT: N

- PERMISSION TO PARTAKE IN TEST(S): Y

- DESIGNATED COLOUR:

- NAME: ALED

-AGE GROUP: 16-25 W0 Uy Wugy pouu=
- OCCUPATION: STUDENT

- CONFIDENCE IN FOOD PREPARATION: 3/5

- PHYSICAL IMPEDIMENT: N

- PERMISSION TO PARTAKE IN TEST(S): Y

- DESIGNATED COLOUR: B

- NAME: MARJORIE

-AGE GROUP: "I WY WPy WgEpy 50+
- OCCUPATION: RETIRED

- CONFIDENCE IN FOOD PREPARATION: 5/5

- PHYSICAL IMPEDIMENT: ARTHRITIS

- PERMISSION TO PARTAKE IN TEST(S): Y

- DESIGNATED COLOUR:

- NAME: ELLA

-AGE GROUP: "l 1EJY WUy W 50+

- OCCUPATION: RETIRED

- CONFIDENCE IN FOOD PREPARATION: 5/5

- PHYSICAL IMPEDIMENT: ARTHRITIS, MOBILITY
- PERMISSION TO PARTAKE IN TEST(S): Y

- DESIGNATED COLOUR: IR




TASK A: KITCHENWARE DESIGN

INVESTIGATION I: BEHAVIOURAL MAPPING

suBJeECT: (INeT: Nk

The initial research process of my investigation will involve the use of a technique
called ‘Behavioural Mapping’, which is designed to allow the researcher to
experience an authentic act of (in this case meal preparation) first hand, and
ulfiltered, allowing them to capture genuine mistakes, issues, product faults/failures
and hence the title, the subject’s natural behaviour during the process. It's a
first-hand insight into how people live and operate throughout daily life.

+ On the following page is the behaviour map, and below is the key.

ITEM RETRIVAL (FRIDGE/FREEZER)
COLLECT TRAYS + UTENSILS
PRE-HEAT OVEN

BOIL WATER (KETTLE)

PLACE FROZEN FOOD ON TRAY + IN OVEN
COLLECT PAN

INSERT BOILING WATER + FOOD
PLACE ON HOB

COLLECT DRINKING GLASSES

. POUR DRINKS

. COLLECT CUTLERY

. COLLECT PLATES

. PREPARE SIDES

. PLACE SIDES IN OVEN

. STIR FOOD ON HOB

. TURN OVEN OFF

. SERVE ON PLATE

. TAKE OUT FOOD FROM OVEN

. SERVE CONTENTS

20. TRAVEL TO EATING LOCATION

©ONOOAWN=
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WALL MOUNTED
CUPBOARDS FRIDGE

KETTLE

OVEN +
HOB
COOKER

WORKTOP




TASK A: KITCHENWARE DESIGN

INVESTIGATION I: BEHAVIOURAL MAPPING

VNSl CAITL

ANALYSIS

From looking at the below diagram it is evident that the vast majority of the duration of
the process was spent using the oven and hob cooker. This provides it’'s own dangers
as it is also the most potentially hazardous utility in the kitchen. This may now provide
a suitable option for me to focus my investigation in designing to assist kitchen users.

Percentage of duration spent at each station.

@® OVEN/GRILL
@ SERVING AREA
@ HOB COOKER

@ SINK
@ CUPBOARDS/
DRAWERS
| @ FRIDGE/FREEZER
287%




TASK A: KITCHENWARE DESIGN

INVESTIGATION II: FLY ON THE WALL
SUBJECT: "JINe]

The second research method in my investigation is the process of being a fly on
the wall’ offering an uninterupted perspective on the preparation of a meal for one,
observing the issues faced with this task will be essential to my design research.

The meal was chosen specifically to highlight issues surrounding food preparation
involving hazards associated with heat.

Difficulty opening, Small text - difficult
to read. Ease of spillage.

Burn Risk - hand & wrist.



TASK A: KITCHENWARE DESIGN

INVESTIGATION II: FLY ON THE WALL Il
SUBJECT: "MINe]!

Heat Risk, Absence of component to allow safe
holding of pot, Naked edges of piping-hot baking tray
upon worktop, decanting extremely difficult.



TASK A: KITCHENWARE DESIGN

INVESTIGATION II: FLY ON THE WALL 1
SUBJECT: "MINe]!

Difficulty decanting, utnesil unsuitable, absence of handles,
draining peas results in steam burns via this method.



TASK A: KITCHENWARE DESIGN

INVESTIGATION lll: VERBAL RESEARCH & DATA COLLECTION
SUBJECT:

For the third research stage of my investigation | refer to subject 5 in order to
examine the difficulties faced by one whom suffers from a physical impedement and
how this affects their shopping, preparation and cooking routine. The disability in
question is arthritis, which greatly limits daily practicalities.

3/4 OF
DIAGNOSED
ARE WORKING

AGE.

0 &
FEMALE armrms

200,000 NEW CASES PER YEAR.

http://www.rheumatology.org.uk/patient_information/

simple_tasks/did_you_know.aspx



TASK A: KITCHENWARE DESIGN

INVESTIGATION Ill: DAY IN THE LIFE
SUBJECT:
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TASK A: KITCHENWARE DESIGN

INVESTIGATION Ill: DAY IN THE LIFE Il
SUBJECT:

After completing the previous research methods, | then conducted a verbal
feedback session with subject five, discussing the contents of their shopping
trolley amongst other things. But firstly, the trolley was said to contain items of
convenience, for example; ones that will store long (= less trips out), items that
can be easily prepared and served (e.g. soup cans and bean cans), mainly items
that are easy to open and are generally healthy but also time efficient. Subject
five said they bought food to try and avoid using the oven due to their
impediment, using the oven becomes strenuous on their back and legs, and
gripping trays and cooking dishes (especially hot) is near impossible, oven
gloves only further the difficulty.

RESTRICTIONS OF
HAVING ARTHRITIS.

M o, 1

R —

The next stage is for myself to try existing applicances with the same restrictions
subject five faces, and design accordingly around any issues or limiting factors.
The image above is a fine example of how a simple task can be made difficult
through this impediment.



TASK A: KITCHENWARE DESIGN

INVESTIGATION IV: EMPATHY MODELLING

The next stage in my process is entitled ‘empathy modelling’. Below demonstrates
myself using kitchen appliances.The electrical tape and layered sweatshirts restrict
movement in said locations to exemplify what living with arthritis is like. Allowing me
to understand the limitations better and allow me to design accordingly.

| \\\\\\\}:\:‘N

=

Post my empathy modelling investigation, it is clear that GRIP is a huge issue, with
limiting factors, e.g: Utensils, working handles or mechanisms, lifting heavy
appliances such as the saucepan and kettle. Both of which needed two-hands to use,
which was impossible due to the heat. Lastly, lunging and bending towards a low
cupboard or oven was greatly resticted.




TASK A: KITCHENWARE DESIGN

CONCLUSION

OF RESEARCH

After extensive research utilising various methodologies, the main
factors | have learnt and will take into consideration during the design
process are;

+ The majority of the time spent was around heat. (Oven, Grill, Hob
etc.)

+ The biggest and most common hazard associated with injury is
heat.

+ Limiting factors, e.g. arthritis or back pain etc. hold drastic effects.

For my design solution, My aims are to Improve safety, health and
convenience. Focusing on utensils, | aim for it to be inclusive, to try
and design out limiting factors such as arthritic tendencies and of
course eliminate hazards whilst, decanting, or serving food.
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TASK A: KITCHENWARE DESIGN
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HEALTHY EATING SERVICE DESIGN

KITCHENWARE DESIGN

TASK A
TASK B
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KITCHENWARE DESIGN

TASK A
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KITCHENWARE DESIGN

TASK A
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TASK A: KITCHENWARE DESIGN
TASK B: HEALTHY EATING SERVICE DESIGN




TASK A: KITCHENWARE DESIGN
SK B: HEALTHY EATING SERVICE DESIGN




KITCHENWARE DESIGN

TASK A
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HEALTHY EATING SERVICE DESIGN

KITCHENWARE DESIGN
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IDEA GENERATION
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TASK B: HEALTHY EATING SERVICE DESIGN

ee000 vodafone UK & . 11:34 @ v o ol 91% . eec00 vodafone UK & 27 11:34 @ v @ 0l 91% - eecc0 vodafone UK = 3 11:34 @ 7 @ Q) 91% .-

STEP 4 of 9

== Rall onion, olive oil & garlig

Heat the oil in a frying pan

and cook the onion and

Swipe to get started i B 25 ¢ gariic for ®3-4 minutes ,
¥ . until soft

Recipes Cooking mode

Search & browse our latest See the recipe step-by-step, fullscreen‘and
recipe collections distraction free

secco vodafone UK ¢ @ v @ Qi 91% . eecoo vodafone UK = - @ 7 @ Qi 91% .y o vodafone UK & ¢ 11:34 @ 7 9 i 919

COOK

FEATURED CATEGORIES

More to come

We’'ll update you with new, seasonal recipes
throughout the year

sausages half 29 RECIPES

Send me push notifications . All recipes

Browse and search all recipes

Let's get cooking > All categories

View our curated categories
Tap anywhere you see a time in the app to

set and start a timer FEATURED RECIPES




TASK B: HEALTHY EATING SERVICE DESIGN

fone UK = @ 7o

A

What is your goal?

LOSE WEIGHT
Look-and feel leaner

BUILD MUSCLE

Eat and train for maximum gains

BE MORE ACTIVE
Live healthier

"Argus” Would Like to Access
Your Motion & Fitness
Activity

Argus uses Motion Activity (M7) to
count steps

Don't Allow

*#000 vodafone UK = 12:08 @ 7 @l 65% M

< DAILY STEPS GOAL

Set your daily step goal.
Keep it challenging but obtainable.

4k 6k sk 10k 12«
®

A GOOD START RECOMMENDED

Walking is one of the easiest and most
effective forms of exercise. Start your
health and fitness journey with the
fundamentals.

Log In

E1 Continue with Facebook

*#000 vodafone UK = 12:09 @ o @00 65% M

14 Last Step

Reach your goals!

Locations Services allow you to track
your activities and achievements.

Notifications update you when you have
reached your goals.

We found that 93% of our users succeed at meeting
their goals when enabling permissions.

12:09 @19006

Log in with Facebook

Argus will receive:
your public profile and email address.

[# Edit This

Continue as Rhys

& This doesn't let the app post to Facebook.

Cancel

“Argus” Would Like to Access
Your Motion & Fitness
Activity

Argus uses Motion Activity (M7) to
count steps

Don't Allow

Facebook eecoo & 12:11 ® 7 o i 62% )
Insights  Me
+H00D :
Poewmew (0 -

PHOTO

START
CALORIE
COUNTING

" CHECK YOUR
HEART RATE

DAILY STEPS

DROP
THE

EXCUSES

@ © 48

Me Friends Groups Challenges More



TASK B: HEALTHY EATING SERVICE DESIGN

ee000 yodafone UK & 11:35 @ 7 @ )i 91% )

waterbalance

'* ‘ 50%*

Be still, and

bring your attention 6 k 201
(o]

to your breath.




TASK B: HEALTHY EATING SERVICE DESIGN

The previous portfolio pages demonstrate existing health & fithess apps available on
the Apple App Store. | selected a couple to familiarise myself with an existing health
service and to also gain knowledge on available features being utilised in existing
services. Below, are the features, pros & cons of each of the apps | tested.
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TASK A: KITCHENWARE DESIGN

TASK B: HEALTHY EATING SERVICE DESIGN

WHAT FEATURES TO INCLUDE?

MY PROPOSED FEATURES

CALORIE TRACK

FRIDGE CONTENT CHECK

SHOPPING ‘BUDDY’ (TIME / BUDGET / HEALTHY ALTERNATIVES)
TUTORIALS

REWARDS

‘FOODUCATE’ (FACTS / NEWS IN FOOD INDUSTRY)
NUTRITION & ALLERGY ADVICE

DIET-BET (BET MONEY TOWARD GOAL)

. MENTAL STIMULATION (GAMES / PUZZLES / BREATHING)
10. COOKING UTILITIES

11. FOOD & WATER INTAKE

12. VR COOKING

13. REPORT CARD

14. SOCIAL MEDIA

15. VIDEO GAME INTERACTION

CONOOA LN



LIKERT SCALE
TO DETERMINE RELEVANT APP FEATURES

Please clearly indicate your answer on the scale below. The scale has been designed to
determine the relevance of possible features within a new health service appplication. The
scale is set from 1-5. (1 being ‘Irrelevant’, 3 being neutral, and 5 being ‘Highly Relevant’).

Firstly, please complete the below questions to assist in data collection for the investigation.

Circle your relevant answer.

AGE GROUP: 16-25 26-35 36-45 50+ 70+
CONFIDENCE : 1 2 3 4 5
IN USING
TECHNOLOGY NONE NEUTRAL ALOT
. 2 3 4
CALORIE TRACK o o o o
1 2 3 4
FRIDGE STOCK CHECK o o o o
. 2 3 4
SHOPPING BUDDY
Q Q Q Q
1 2 3 4
HEALTH TUTORIALS o o o o
, 2 3 4
REWARDS
Q Q Q Q
FOODUCATE 1 i : !
U (NEWS & UPDATES IN FOOD INDUSTRY) o o o o
NUTRITION & ALLERGY ADVICE 1 ’ ’ )
Q Q Q Q
1 2 3 4
DIET-BET (ger TowaRDS END GOAL)
Q Q Q Q
1 2 3 4
MENTAL STIMULATION
Q Q Q Q
COOKING UTILITIES 1 i i !
Q Q Q Q
1 2 3 4
FOOD & WATER INTAKE
Q Q Q Q
. 2 3 4
VR COOKING _
Q Q Q Q
1 2 3
REPORT CARD @oaL procrEss)
Q Q Q Q
1 2 3 4
SOCIAL MEDIA
Q Q Q Q

VIDEO GAME INTERACTION

O
O
0O
o

0 Qo O« Qo Qo O Qo Qo O Oo Qo Qe Qo O

o



TASK B: HEALTHY EATING SERVICE DESIGN

RESULTS
1 9. MENTAL STIMULATION
2 8. DIET-BET
3 11. FOOD & WATER INTAKE
4 2. FRIDGE CONTENT CHECK
5 13. REPORT CARD
6 3. SHOPPING BUDDY
7 1. CALORIE TRACK
8 6. FOODUCATE
9 14. SOCIAL MEDIA
10 4. TUTORIALS
1 5. REWARDS
12 7. NUTRITION & ALLERGY ADVICE
13 10. COOKING UTILITIES
14 15. VIDEO GAME INTERACTION
15 12. VR COOKING

The above chart depicts the results from the previous likert scale. The
first ten features (in rank order) will be included into the final iteration of

my service design. Whereas the remanining five will be discarded

concepts.



TASK B: HEALTHY EATING SERVICE DESIGN




TASK A: KITCHENWARE DESIGN
TASK B: HEALTHY EATING SERVICE DESIGN

) o

L +280 /340‘

v CHLORIES BURNED |
73%; -
+ ER R
INTAKE .F_-
- 2 894 STEPS

‘ Y\ HEADSPACE TIME -~ |
’ INUTES :

® +310/ 340
4 ﬂCALORIES BURNED
4

*‘—A-‘P T

‘ +79% WATER
INTAKE

+ 4,622 STEPS

| | " + HEADSPACE TIME -
sZ .3 MINUTES :



TASK B: HEALTHY EATING SERVICE DESIGN

SIMPLY
HEALTH
2 EE2 -

‘ GUEST I | REPORT CARD I

[ o ow

rOUR |




TASK B: HEALTHY EATING SERVICE DESIGN

SIMPLY s ]
HEALTH

| REPORT CARD |

| My DAY

FOODUCATE 202

| 00D STOCK | REPORT CARD I

[rerownce | —

+ 370 7 340 CALORIES BURNED

| OIFT-BET I ¥ F9% WATEIR INTAKE

+ 4622 STEPS

+ 23 HEADSPACE MINUTES

+ LFVEL 8

+ FOODUCATE SCORE: 38




TASK B: HEALTHY EATING SERVICE DESIGN

SELECT A PATH

REPORT CARD

MY DAY
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TASK B: HEALTHY EA TING SERVICE DESIGN

Y & = W:ﬁ B
VARE DESIGN
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IN YOUR LOCAL AREA
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NOTIFICATION ITEMS (4)  https://www.sainsburys.co.uk/
MILK [4 PINTS] CHECK STOCK?

BREAD
SATSUMA(S) [2 PKS)

CARROTS [1 PK]




