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The Service System of Homestay Kitchen Design in Pastoral Areas under the
Per spective of Cultural Experience

HAN Dong-nan, ZHANG Bo, MIAO Xiu
(Inner Mongolia University of Science and Technology, Baotou 014010, China)

ABSTRACT: It aims to study the new design thinking of service design when it is introduced to the pastoral kitchen de-
sign in the context of the cultural experience. First, in order to establish diet culture resources of pastoral residents, the
cultural experience elements are extracted from the local culture including utensils layer, behavior layer, system layer and
value layer. Second, the cultural experience demands of tourists are analyzed by user interviews and questionnaires. Third,
the pain points of the current use value of pastoral kitchen are analyzed by research methods, such as in-depth interviews,
on-site observation. Fourth, service design method and tools are used in order to deduce the services system design and
product function position. By introducing the service design thinking to the design of the pastoral kitchen in the pastoral
area, the service system, in which the kitchen is one of the main products, can be established in order to meet the needs of
tourists in basic use value of products, cultural experience and social experience. To some extent, it promotes the devel-
opment of Inner Mongolia pastoral tourism.
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Fig.1 Kitchen in pastoral areas
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Fig.3 Kitchen use needs and solutions derivation
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Fig.4 Fermented milk curd production services experience flow chart
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