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Design of Intelligent Seasoning Device Based on User Experience

ZHENG Lin-xin, LI Qian, SUN Hua-feng, LUO Qi-hao, DU Jia-yun
(College of Art and Design, Zhejiang University of Science & Technology, Hangzhou 310023, China)

ABSTRACT: Chinese food is very popular in many countries and regions. Seasoning selection is an important part of
Chinese food cooking, which determines the taste of the dishes. To make modern people grasp the type and quantity of
seasoning selection, an intelligent seasoning device with compact size and convenient use is designed. Through inter-
views, the original customer needs were obtained, and then the original customer needs were gained by questionnaire,
mathematical statistics and Cronbach a reliability testing. The final customer needs were screened out and the importance
of the final customer needs was calculated. The industrial designer transformed the final customer needs into design
characteristics, and thus constructed the HOQ of the intelligent seasoning device. Based on the correlation and design
characteristics and the order of characteristic importance, the innovative design of intelligent seasoning device was carried
out from five aspects: overall volume, mix structure and shape, appearance, function system design and color matching.
The intelligent seasoning device had the characteristics of compact size, convenient mixing, beautiful appearance, rea-
sonable function system and good color matching. The analysis and statistics method and HOQ's innovative design me-
thod adopted in this paper have certain reference value for innovative design of new products.
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Fig.1 Concrete structure of HOQ theory
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Tab.1 Description of user's original requirement
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Tab.2 User requirements screening classification
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Tab.3 Statistical results of the importance of user demand
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Fig.2 Intelligent seasoning device
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Fig.3 Overall design of intelligent seasoning device
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Fig.5 Schematic diagram of rotation of feeding cup position
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