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Designable Service Design Touch Point Development of Restaurant Industry
Based on the Sensory Experience

XU Xiao—ning
(Shandong University of Art and Design, Jinan 250014, China)

ABSTRACT: Through the service process can design service contact analysis and development, it provides the senses,
such as multi angle and psychological experience for consumers.By using the method of case analysis, field research and
literature review and other methods, it found that deal with service contact in the process of design, can improve the
effective customer dining experience.Based on the service blueprint drawing to find contacts can be designed, to enhance
consumer sensory experience.It analyzes the service contact point, so that designers can understand the process of service
delivery, make the service contact can be designed to be more deeply.Looking for innovative service direction can be
developed as potential in rendering service flow chart and the analysis of the service contact, can provide guarantee for the
consumer to provide differentiated experience.
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Fig.3 The service blueprint catering industry
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Fig.4 Service contact the catering industry can be designed
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