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Sustainable Kitchen System Design Based on Whole User's Behavior Process

WU Zhi-jun'?, NA Cheng-ai'

(1. Hunan Small and Medium Size Mechanical and Electrical Products Industrial Design Center, Hunan University of Science
and Technology, Xiangtan 411201, China; 2. Post Doctoral Station of Design Science, Guangdong Industrial Design City De-
velopment Co.,Ltd., Shunde 528311, China)

ABSTRACT: It aim to establish the design model and methods of sustainable kitchen design from the perspective of
Access-based Well-being. Based on regionally integrating of users' behavior process in kitchen, and regarding users as the
elements of the kitchen ecological chain, it outlines the kitchen ecological chain model which is driven by the user whole beha-
vior process. Then, it provides the design methods which can support the implementation of different regional resources closed
self circulation in kitchen. Moreover, it offeres the design application of these design methods by taking the ECO-Garden
Kitchen System as an example. User's behavior is the key factor to influence the consumption of resources. Balancing the
us-value and ecological value, integrating the user, product and environment as an ecosystem, driving the self-circulation of this
ecosystem by user behavior, these designs are the sustainable systen innovation based on the using-happiness.
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Tab.1 The operating behavior in different kitchen area
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Fig.1 The ecological chain model in kitchen driving by whole
user's behavior process
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Fig.2 The cooler principle diagram of Pot-in-Pot
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Fig.3 The Pot-in-Pot storage
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Fig.4 The resources circulation diagram in garden kitchen system
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