


Appendix 1.1:
Project brief
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Appendix 1.2:
Literature review

In order to study the current status of food delivery waste and what objective factors and
consumer subjective factors lead to FDW, a literature review was conducted on some
related papers.

Literature review
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Appendix 2.1:
Summary of user characteristics

This table summarizes the basic information of the interviewed users, such as gender, age,
city, and occupation; as well as their views on takeout, such as the purpose of ordering,
frequency, waste reasons, and value ranking.

Participa | Gend | Ag | Profession | City Food Motivation | Frequ | Reason for Sort by value
nt er e intake for ency( | waste
size ordering per
takeout week)
1 Zack Male | 27 | Industrial Shanghai Normal | Change 2-4 too Hygiene, ratings,
designer taste/lazy unpalatable | prices, signature
dishes
7 WenXue | Male | 39 | Structural Shanghai Normal | Routine 2 unpalatable | Impressions,
engineer tastes, review
pictures,
sanitation
3 YunZhao | Fem |24 | Intern Chengdu Small Change 4-7 Too much Combination of
ale taste/lazy rice, order meat and
mare for vegetables, taste,
nutritional price, delivery
balance- time, reliability,
Feels like hygiene
plastic
touching hot
food is
unhealthy
4 ZiHan Fem |26 | Purchasing | Shanghai Small Change 4-5 Too many Hygiene, delivery
ale Engineer taste staples in the | time, price
set meal, concessions
Worry about
fruit spoiling
in summer
5 Jason Male | 26 | Industrial Shanghai Normal | Notimein |7 Unpalatable, | The type of food
designer morning/la poor want to eat, user
zy/change appetite reviews, distance,
taste time, price
6 Daniel Male | 26 | Supply Beijing/Sh | Large Workday 2-3 Unpalatable | brand, taste
chain enzhen lazy orientation, price
engineer
7 Zzh Male | 26 | Programm | WuHan Small Don’t want |4 can't eat, no | price, fast
er to cook appetite, delivery, is it
don't like yummy
soup
8 Ye Fem |27 | Reporter Shanghai Small Cooking by | not | order too Taste, price,
ale herself is fixed | muchand hygiene, reviews,
not can't finish it | delivery time

tasty/can't (staple







table.
15 | Xin Fem |30 | Civil Shanghai Normal | The 10-12 | The main The type of food
ale servant takeaways food rice will | you want,
that you be left, and merchant rating,
can't make the side delivery distance,
by yourself/ dishes may price
are more be left to eat
delicious next time
change the
taste

A different type of persona can be summarized

(small food intake/large food intake, strong environmental awareness/weak environmental awareness, high food
requirements/low food requirements, strong purpose/weak purpose, strong goal/weak goal, more choices/less choices,
Takeaway demand/dependency big/small...

Categorize persona according to the needs of ordering takeaways- lazy map convenient / change taste / poor cooking skills

(no conditions) / big stomach king / exquisite diet / satiety and convenient / order every day /

Insights:

- Various evaluation criteria for ordering constitute the level of trust in the store, trust = evaluation + picture + brand + past
ordering experience + past offline dining experience +...

- Many white-collar companies in big cities have canteens to provide meals, so these people order takeout mainly to
change their taste or to be lazy and don't want to cook by themselves. The white-collar workers who do not have a
cafeteria order takeout more frequently, which may be because they cannot cook or do not have time to cook or feel that
cooking is very troublesome. The main choices for white-collar workers to eat are: 1. Company cafeteria 2. Takeaway 3.
Cooking for yourself 4. Dine-in in restaurants 5. Convenience store/street breakfast 6. Going to someone else’s house 7.
Bringing meals

- Since the price of a meal is basically enough for delivery, and everyone has their own preferences, most people will
choose to order takeaway by themselves, because they feel that there is not much benefit in ordering meals together
(benefits < trouble) only in the company dinner / Afternoon tea or when there is not enough delivery time (breakfast/milk
tea/snack), | will order meals with my colleagues.

- User feedback (evaluation pictures, evaluation text, favorable rate, sales)

- Passive acceptance (people around you/Internet push/current events), active understanding (when there are personal
needs - search/interests)

- Some people think that takeout is not very healthy because of heavy taste, heavy oil and salt, more meat and less
vegetables, and it is not easy to balance nutrition, or think that it is a small workshop and not a big brand

- Delivery time/distance is also an important factor for users to order food, because long delivery time may affect the taste
of dishes, and if they are not delicious, they will lead to more waste

- There are several different purposes for users to pay attention to physical objects: 1. Their own needs (to understand and
buy delicious food) 2. Passive acceptance (policy promotion, negative news - food safety)

- In terms of environmental protection, we have a better understanding of disposable non-recyclable materials,




Appendix 2.2:
Interview structure script

This interview structure draft shows the purpose, process, background questions, extension
questions, etc. of this semi-structured interview with target users. As the basis for the
interview, the real interview is not limited to the questions in this draft.

Structure

Interview goal:

- Understand the steps and stages of a consumer's FDS journey

- Barriers/reasons for consumers not prioritizing food waste

- Opportunities that consumers may be concerned about food waste

Warm up/Basic information:
Gender, Age, Occupation, Years of Work, Frequency of Ordering Takeout, Food intake size, Favorite type of food

Introduction:

Thank you for coming to my interview. Let me briefly introduce this project. | am currently studying interaction design at
Delft Institute of Technology. This project is mainly to study the understanding of Chinese young white-collar workers on
food waste in food delivery. Today's interview is about 30 minutes, there are three main parts, firstly, | will first let you talk
about the usual ordering habits, and then | need you to share the screen to show the usual ordering process, and finally
there are a few simple questions, this process | may need to record the screen, just use it as a record, and no personal
information will be passed on, is that ckay?

Background questions:

Can you briefly describe how you usually order takeout?

- Do you usually order takeout? How often (frequency)?

- When? Morning, noon, afternoon tea, evening, early morning?

- What do you like to order?

- How do you feel about your food intake? For example, can a normal serving of one person be eaten? Or do you need to
order something else?

- When would you want tc order takeout {motivation)?

- Do you usually order by yourself, or with somecne else? with whem? (Order more by yourself or with others? Why?)

User journey:

Suppose you want to order takeout now, as usual (the common scene just mentioned), please share the screen hefore
starting, you need to think out loud during the process, that is to say, you can say whatever you think in your mind, and say
whatever comes to your mind.

- In this interface (select a restaurant), what do you generally judge what you want to eat? What factors affect you?
- In this interface (choose dishes), what do you generally judge what you want to eat? What factors will affect you?
- How long to order? Different situations can be listed.
- After ordering, do you write a review/questionnaire?

Summary questions:

- How do you feel about your food intake? For example, can you eat a normal serving for one person? Or do you need to
order something else?

- Can you finish your usual takeout? (Frequency) If there is waste, why? (reasons, such as ordering too much (why ordering
too much), unpalatable)

- What are the main factors to consider when ordering takeout? (After finishing speaking, let the sorting order, such as
price, taste, evaluation, hygiene, etc.)

- What kind of service do you think the takeaway platform provides you can help you order more (appropriate? Taste?)
takeaway? What can be improved? What can food delivery platforms improve to help you avoid buying (inappropriate, i.e.
not meeting expectations) food?

Extended question:

- Do you usually pay attention to information about food? Any food related can. Through what to know? Why are you
interested?

- Do you usually pay attention to some environmental protection related information? what is it? Why interest you?

Interview structure
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Appendix 2.3:
Interview key notes

Since all interviews are conducted in Chinese, the transcripts are also in Chinese. In order to

facilitate English users to understand the details of the interviews, there is a translation in

Appendix D for each interviewee's interview answers based on important questions and

some important quotations.
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Appendix 3:
User journey maps

Based on four different personas, the user flow map describes in detail the takeout ordering
habits of four different groups of consumers, focusing on the five stages of pre-order, order,
wait, eat, and after.
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Figure *: User journey map-hungry eater

Hungry eaters are more concerned about delivery speed than food quality. They consider
less factors when ordering, and the process is faster. Generally, food is wasted only when it
is very unplatable.

Health seeker

Order
frequency

W
Sortby value | | comBhemEobS.

Figure *: User journey map-health seeker

Health seekers have high requirements for food, and will comprehensively consider various
aspects, such as merchant reputation, nutritional balance, hygiene garantee, taste, etc.,
and will spend more time looking for suitable stores and dishes. They may waste food
because ordering too much or feeling unsanitary.
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Figure *: User journey map-faste seeker

Taste seekers are more purposeful and will think about specific food types in advance. They
have higher requirements for taste, and will pay more attention to evaluation or feedback
when ordering food, and food will be wasted when it is unpalatable or the portion is too
large.

Everyday diners

Phases | EChs:kdisccun(j

Demand | }

i Time

Corder iy
i frequency |

i Sort by value | |

Figure *: User journey map-everyday diners

Everyday diners pursue discounts and cost-effectiveness. They will spend more time
researching how to save money and get more food, and even pay more because of
reduced shipping costs, which may be wasted because of excessive portions or
inappropriate tastes.



Appendix 4.1:
Co-creation assignment

Prior to conducting the co-creation session, a week before the one-to-many interviews and
collaborative activities, a preliminary assignment was distributed. This assignment aimed to
encourage participants to reflect on their usual post-ordering behaviors, particularly their
attitudes and specific actions towards leftovers.
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Draw the whole process of takeaway ordering below:

[ | l l | | | | } } } } |
e.g. write from thinking about ordering until throw the trash, including main
behavior you did, emotional change about food waste, other thoughts in mind and
etc. You can also put in some pictures or screenshots to explain.
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After working overtime, Participant 1 found that the ordering time was too late and the
waiting time at large chain stores was too long. The app recommended Burger King, which
he had ordered before. It was the fastest and most hygienic, so he decided quickly. He
was very hungry and waited anxiously. | ordered a much larger portion than usual, but
since the company would reimburse me, | thought it was okay. Because | knew | wouldn't
be able to finish everything, | chose to eat less carb bread first. The chicken legs were spicy
and dry, so | wasted them. | didn't finish the drinks and chicken nuggets, but | didn't feel
much guilt because | finished the staple burger and felt good.
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Participant 2 first checked the ratings and delivery fees of the recommended stores, and
then looked at the pictures and negative reviews of the food he wanted to eat to judge
hygiene. Check to see if there are any offers before clicking. If you don’t have time, you
will skip this step. Because | have a small appetite and no room to store it at home, | order
less. Take photos and comment to get points and discounts. It can be eaten normally. If it is
particularly unpalatable, unclean or broken, it will be thrown away decisively. Classify
kitchen waste and box garbage and throw them away.

Eﬁihm&?ﬁﬁ%iMLﬁ

(eo.BHMNERE BREMEEPHERNF, X k) . BfLAK ER A EE ~ )

| | | } | } ! | 1 | | | |

RERHWAT, UAEUE  AGREN Slee it o et et T i i wmmE
hossioguiogerd M bk it : i sRERH e BaERn il ey vk ppesiy
BET4 T — e, e, e wim, & " aEs s, BF EHT BW, . |’ Tsen BEER
" Ll =ET. Wi —F iRk W EH BRil—F 2 Egue & « HTH B—TF,
Hehaet £HT, . Haw e TR HTRE FUEER
R — R Eraen [ Al WY FILE,
E. 7, B | BT
= ST, EaEm
T m ERME,

= [
- B E=
- - . i L‘-:'.'_

Participant 3 opened the app to see what he wanted to eat at meal time. He mainly

checked the delivery time, filtered the restaurants within half an hour, and checked the
membership card discounts. | liked the beef curry but the portion was too big. | wanted to
try something else but was afraid it wouldn't taste good and would be a waste of money,
so | ended up choosing what | originally wanted to order. The portion was really big, so |
quickly threw it away because | had to go to work in the afternoon as | thought the rest
would not be my favorite and would make me gain weight. Overall, | will struggle with the
selection process for a long time. Eating and disposing of garbage are not very important.



Appendix 4.2:
Co-creation process

For the brainstorming aspect of co-creation, participants were presented with ideation

questions based on the opportunities arising from the objective obstacles | identified in

section 3.2.6. These questions aimed to guide participants in generating targeted ideas and

suggestions.
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Preparation homework:
Draw your usual meal ordering process

warm up/understand habits:

-Why do you usually order takeout?

-How often do you order takeout? (several times a week)

-Where do you usually order?

-Temporarily or plan in advance?

-What do you care about most when ordering takeout? (price, health, hygiene, delivery
speed, etc.)

-Is it usually possible to consume all the food?

-Share a takeaway story you can't finish eating

Persona:
Regarding the four personas in the picture, which one or several types do you think you
belong to? If not, what's different?

Key issues regarding food waste:

- food waste-attitude-social

What do you think of the waste of takeaway food? (Is it urgent? Does it affect the living
environment? Does it affect the allocation of social resources, etc.?)

- food waste-attitude-personal

What do you think causes takeaway food waste? Are there more external factors or internal
factors?

Is this phenomenon controllable? Who should change it?

-food waste-feeling

What are your feelings and thoughts about having leftover food/discarding uneaten food
after a meal? Or the mood and thoughts of never wasting food? How do you deal with these
leftover foods now?

Why was there no further action? What's holding you back?

Brainstorm co-creation:

How do you think you can better solve the problem of leftover food in your takeout? (You can
consider targeting different food types: staple food-rice/noodles, soup, drinks, vegetables,
meat, etc.) packaging bags, packaging boxes, evaluation cards, apps...

Based on the reasons for not changing mentioned above, what do you think can inspire you
to take action? Or is it effortless for you to do? You can give a similar example.
e.g. Gamification, reward, collection e.g. Ant Forest

Based on the journey you drew, at what stage do you think there are other solutions to help
you reduce food waste?

Do you think other people around you (such as colleagues, friends, family, etc.) can come
together to help solve it? How?



Appendix 4.3:
Co-creation insight clusters

Following the conclusion of the session, an in-depth examination was conducted on the
transcribed transcripts of the recorded audio, which had been granted permission for use.
The ATLAS ti tool was employed to facilitate this process. A total of 168 significant
quotations were highlighted, and based on these quotes, 81 codes were generated through
careful categorization. Subsequently, these codes were clustered into 6 pivotal insight
clusters. Drawing from these insight clusters, a more coherent visualization was constructed
to facilitate subsequent in-depth analysis and ideation efforts.
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Coding: Researchers or designers would go through the collected data, identifying key
points, ideas, user needs, design suggestions, and other relevant elements. Each of these
would be assigned a "code" as a label to categorize and organize them.

Clustering: After coding the data, similar codes are grouped together into "clusters" based
on shared themes, concepts, or patterns. These clusters provide a higher-level view of the
emergent trends and insights from the co-creation process.
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Appendix 4.4:
Co-creation brainstorm suggestions

In the co-creation brainstorming phase, consumers offered numerous insightful suggestions
rooted in consumer behavior psychology. After coding and clustering these key insights,
five primary recommendations and several secondary suggestions were distilled. The
suggestions, ranked from most to least important, are as follows:

1. Platform/Merchant Portion Reminders: Offline, waitstaff often help users gauge
portions; online, users sometimes lack awareness of portion sizes. Tailoring suggestions
based on individual ordering habits could be beneficial.

2. Hollow Slogans Have Limited Impact: Vague slogans lack significance; users prefer
practical guidance. Information on placemats can be obstructed by food, and
aesthetically appealing packaging could encourage users to collect and reuse it.

3. Packaging Instructions for Microwave/Sealing/Reheating: Unclear plastic packaging
labels lead to uncertainty about microwaving suitability. Users are more inclined to save
and re-consume leftover food if it's packaged hygienically and suitable for reheating.

4. Provide Reuse Tips: Offering guidance on repurposing leftovers, specifying the shelf life
of different foods, and including separate pouches with instructions.

5. Platform Offers Selection/Feedback Incentives: Providing varying portion sizes for
staple food; users choosing smaller portions could receive incentives like charitable
donations, points, or discounts.

These insights, illustrated further in the graphic, will guide the development of concrete
design ideas in the next phases of the project.
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Appendix 5.1:
Self-brainstorm ideas-after co-creation

Based on suggestions in appendix 4.4, the key design points to focus on during the
ideation phase can be summarized as follows:

1.Ordering Prompts on the App: Enhancing user awareness of portion sizes through order
prompts on the app based on individual ordering habits.

2. App Offers Portion Options & Incentives: Providing portion size options on the app along
with incentives such as discounts, points, or a rewards system.

3. Packaging Design: Designing packaging that is clearly marked for microwave suitability
and resealing, ensuring it's convenient for users to store and reheat leftovers.

4.1 Packaging Accessories: Creating visually appealing packaging accessories that
encourage users fo collect and engage with information aimed at raising awareness about
reducing food waste.

4.2 Information Cards: Including cards inside the packaging with tips on repurposing
leftovers and extending the shelf life of different foods.

These design points primarily manifest in two main touchpoints: online app interventions
(points 1 and 2) and offline packaging and related products (points 3 and 4). By aligning
these points along the user journey, a solid foundation is provided for the subsequent
brainstorming of design ideas.
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During the ideation phase, | expanded on the consumer suggestions gathered earlier and
drew inspiration from successful cases, such as Southern Airlines' intfroduction of green
loyalty points and offline DIY workshops to raise awareness for SDGs. Another noteworthy
example is Asahi Weipin, a milk and yogurt brand, which effectively utilized packaging
and social media campaigns for promoting their products.
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After considering these inputs and referencing successful cases, | further expanded the
ideas in alignment with the project's design challenge, addressing both subjective and
objective barriers. Once | had generated a sufficient number of design ideas, | organized
them using a matrix that incorporated the user journey and criteria. | placed each important
idea within the matrix and then filled in any gaps with additional ideas, resulting in a
comprehensive matrix map filled with a wide range of ideas.
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Appendix 5.2:
Self-brainstorm ideas-after reframing
design goal

After co-creation, due to the reframed design goal and new interaction vision and criteria,
a new round of self-brainstorm was conducted based on these contents.

Concept 1-Clear info

< Taste Guide

Scrambled eggs with tomatoes

Workday scenario-Confident

portion size
flavor

Details  Evaluation  Recommendation

0On the menu page, the taste of the dishes is marked by color---
allowing users to understand the taste of each dish at a glance Product details

On the dish details page, mark specific ingredients and allergens---let ngredients Tomatoes, eggs
users know whether there are taboos and foods they don't like to eat. o inoes cooingwine, enion
0On the dish details page, mark the specific flavor and cuisine---let Flay

users know the specific taste of the dish. -
0On the dish details page, mark the specific amount---to help users
predict the portion size.

In the main dish options, provide "normal" and "small portion" options

In the package options, indicate how many people it is suitable for e Aot soe of 2 diposble e cups
In the set menu options, options are provided such as "Whether you
want soup/drink", "Taboos", etc.

Before confirming the order, it was prompted that the portion size
exceeds the normal "e.g. one serving for a man"

isin Home cooking

Concept 2-Food & taste guide

< Taste Guide
Weekend scenario-Confident Welcome o taste gide!
« portion size
- flavor What are your taste pref
Osewr = s Ositer @
- Before ordering, allow users to take 2 minutes to fill in their personal food&taste guide, Csoive [umen @ Oves @
allowing the platform to retain their personal files.
« guide can add other frequent diners
- In addition to classification tags for restaurant types, the platform also provides What is your favorite Chinese cuisine?
classification tags for food intake and taste to search for restaurants, e.qg. light/heavy,
Cantonese/Sichuan cuisine, traditional cuisine/innovative cuisine, Chinese food/Western Cysienian  [Ifulan — [Zhefang ] Jansy
food, sweet and sour/spicy/sour/ Savory taste... [ Shandong [JAnhul  []Cantonese [ Hunr
- After completing the guide, you can also send your profile to friends and family to help
others understand their eating habits. e.g. Dinner with friends to learn about taboos and
preferences T
« When choosing a restaurant, based on personal profiles and feedback from users with [ French [l [Cspanish ] Indian
similar tastes/food intake, restaurants that match the food capacity/taste are automatically [0 Southeast [qapanese  [Jkorean 1N
recommended. ’

When ordering a dish, it will automatically remind you that it contains taboos/disliked food

types/disliked flavors based on your personal profile, e.g. onions, ginger, garlic/cilantro,
fish/shrimp/vegetables/tofu,

When ordering, automatically remind you that the food portion exceeds the usual portion k )
based on your personal profile —




Concept 1-Clear info

a n Y Tk - eedmeT
Goal 1.1 Portion-confident Gt S ‘i:f oy E‘:ﬁ; " '—a—
q Bast 2 < 5P B
Environment-Workday Rt ol frw
Design points
Clear Visual )
« Picture - there is a reference for the size of the bowl J ‘-';‘p} "ﬁ »
« Add reference standard, reference object-tennis.., e.g. 1.5.4 I / M warkenh M
[ &
Clear Information E et
- Staple food is increased into large and small portions 9'!"'1"“-'{“) o&hns Wi W\( W s-v-‘!/'ﬂb pre- Py
- Control color to highlight smaller options and use gray to M“'
downplay larger options e "(gtﬂ’:f
« Automatically select small portions, then select large @ Q e ‘Jﬁ‘,—\
portions if needed [ Sreslh I i S - 4 e
« Rename small portion to medium portion? (Similar to 1
Starbucks Pre p ® )
- Add description, small - light food friendly, large - weight Hargeh g7t
gain friendly
« Modify the "one person" tags and use multiple reference
tags such as ., g, kcal, etc.
« Detailed information: name, category, main raw materials,
taste, portion size, preparation method
prpnf “% .
Confirmation (e Il‘ﬂll
« Before confirming the order, add "are you sure" and
recommend users to try a small portion first
: . s
Goal 1.1 Portion-confident N ke
. PR iy ‘"'f-w
Mind-Weekend Tsln dEAg
e TR 8 A P
Design points
Understand their habits & what they can do in routine
« At the beginning of the guide, “By filling in this guide, you can
learn about your habits and contribute to reducing food waste.
- By asking questions about gender, height and weight, age,
goals (weight loss/maintenance/gain), and preferences (how
full/dietary structure), we help users understand the amount of ™
food that suits them, and propose specific kcal intake per day/  §t- " m ““U":t"' v ot
meal. suggestion. i 9-.419. gty e/ 0
« You can refer to kcal's tag when ordering food e, N AMM§ ..Auo.- ‘rt.w s
- Automatically calculate the kcal of this meal and select the \j \ et
appropriate portion size {(E'_ y e e i s
. - Fo
Understand platform’s goal
+ Inform the progress of achieving the goal, China's Anti-Foodgvedms.: ;W pwlt/ frate, %«*
Waste Law (provide food portions, specifications or LTl e Wtk s fuby {150
recommended number of consumers)/"3060" dual carbon 1M fos lh g -5 2 bl t-xm.\,....m..
goals & "1+N" policy-Platform goals--Personal goals e fhouey £ v 4
« Inform the impact, e.g. "A person can save 50g of rice waste by & fped frae v En ’%
choosing a small portion of staple food each time. When - -7

ordering twice a week, he can save about 50009 of rice in a
year, which is equivalent to saving about 10kg of carbon
emissions. Not only healthy, but also reducing carbon
emissions, Reduce food waste.”

Concept 3-Package & instruction card

Workday scenario-Inspired

Tips to store, reuse, reheat, reuse
Freshness

A more obvious “microwaveable” mark on the packaging
The instruction introduces that the PP5 material of the
packaging can be heated, e.g. it usually takes a few minutes to
heat, whether it can be heated together with the lid, and
whether the lid needs to be opened.

The instruction introduces the best eating time, which dishes
are not recommended to be saved for the second meal, and
which dishes are okay to reheat.

heating
pack
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Concept 4-Tips

Weekend scenario-Inspired

« Tips to store, reuse, reheat, reuse
- Freshness

« When ordering is completed, it will prompt how long it will
take for the ingredients in the order to be eaten after
cooking, and how to judge whether they are fresh and
edible by sight/smell, e.g. Fungus should be stored under
refrigerated conditions at 4 degrees Celsius and is best not
to be eaten. Fungus more than one day old. At the same
time, the fungus should be slippery in its normal state. If
you find it sticky and smelly, please do not eat it to prevent
poisoning.

« When prompted for user reviews, tips for reusing staple
food are provided, e.g. next time only order dishes and
make rice bowls with leftovers, and recommend suitable
restaurants and dishes.
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Concept 5-Green points system

Workday scenario-encouraged
« long-term habit

When ordering, you will receive green points when you
choose small portions of staple food.

Share tips or actions to reduce FDW to earn green
points

A certain number of green points can be used to
exchange for free staple food next time, e.g. collect
points, and it will be free once after 5 times.

A certain number of green points can also be converted
into coupons/cash discounts

A large amount of green points can be used to redeem
or discount other restaurant packages or platform
peripheral products that can help reduce FDW, e.g.
heatable lunch boxes, reusable portable tableware,
microwave ovens, small refrigerators, kitchen utensils

Concept 6-Weekly report

Weekend scenario-encouraged

« long-term habit

« Areview report is given to the user every two weeks to
help the user understand their food intake and taste in
the past week or two, and to ask if there are any
changes in the future. Update the file, e.g. Eat less to
lose weight, and control the choice of meals with
smaller portions next week.

The review reviews the tips that users have learned in
the past two weeks, as well as the number of shares
and the number of green points. It is mainly for users to
review and form better habits next time.
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Appendix 6.1:
Brainstorm session process

This brainstorm session provided more divergent ideas and helped identify several

conceptual directions with room for development.

1.Introduction

This project is about brainstorm purpose: process:

reducing takeaway food 1. Discuss more divergent ideas from WAL L1 0m
8 4 Y the perspectives of consumers and Eraefenc e p_rajeﬂ-ts_mln
waste among white-collar ias HMW problem idea-40min
5 (rest for 5-10 minutes)
workers in big cities in 2. And choose a conceptual direction e b
China. with more room for development. Total 1haSmin

—

2.warm-up
game/chat

In the two scenarios

Steps:
1. choose one emoji, type your nickname in

of workday and off- 2. put inte graph which descrits your arder habit

day, chOOSE YOUFr OWN = 5uyerinmess con i i s portons’s 10min

scenaria? Put thoughts in ‘sther thoughts'

persona and scenario

Workdays
Hungry eater  Health seeker  Taste seeker  Everyday diners other
i Pnsa chaap
Demand al i Tebemndnchind | ] ket other

workday & 02 & thoughts
frequency

i Sort by value

ansmateiiky =

Off-
days
— other

Hungry eater

Demand

| offday ||
i frequency |

ka1,

! Sort by value

B



design
challenge

design
goal

Interaction
vision

How might we increase the
conversion rate of
consumers' willingness to
reduce Food Delivery Waste
‘into actual actions?

Fwiguls like urban white-collar consumers of food delivery service

17 China o fesl e conl dest alzaut food portian and
goal 1 —tasta, 300 teel aplad and encou k22t staring mathods
goal 2 — and freshness stansards far Leftovers so they c2n increase

willingness o reduce food delivery waste into action.
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Classify all brainstorming ideas and vote on the resulting conceptual directions.

Brainstorm session
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Appendix 6.2:
Brainstorm session analysis

Score each direction according to the criteria, and draw more specific details of your own
ideas. Finally, put all concepts into the matrix of criteria to check which concept can cover
more design goals.

Brainstorm session
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Appendix 7.1:
Low-fidelity prototype-concept 1

In order to test specific design points and to select or combine conceptual directions, low-
fidelity prototypes as well as simple interactivity were produced on Figma.

Concept direction

Direction1:Intuitive

Combine idea (labeling &

visualization)

Use tags, color/icon/graphics

to help consumers quickly to

judge if the restaurant/dish

fit consumers’ needs

* journey similar to original, Browse  — Sclecrestourant — Selactidishas '+ .Checkout | — Reccive tokeout — Eat — Throw away
but contents are different \

=

Home — Restaurant— Menu

|
Dish detail— Specifications— Add to cart — To check out — Submit order — Evaluate

| [ |
Reviews Cartinfo Reminder

Home — Restaurant— Menu

|
Dish detail— Specifications— Add to cart — To check out — Submit order — Evaluate

Lo-fi Prototype |

[ |
Reviews Cartinfo Reminder

941 il - 9:01 ol T - 941 .
- « Use search bar to find food

+ can also select tags to filter by
flavor, portion, ingredients

© Yourlocation < . < (oo

- Choose tag about cuisine/
flavor/portion types

Restaurant name Restaurant name + choose which cuisine they

want to get recommendation

Restaurant name apanese.

2]
& Restaurant name Restaurant name

Restaurant name apanese.

") Restaurant name f Restaurant name
‘ Restaurant name B
]

Restaurant name Restaurant name
Restaurant name ,

Home & restaurant Tag-recommendation Search recommendation



- Only show this type of
personas’ needs
- Auto-select possible tags
as default
+ can also choose other tags
v

Lo-fi Prototype

Concept direction 1: Intuitive

941

@ Yourlocation
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Restaurant name
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Home & restaurant Filters for Taste seekers

- Use different colored borders
and smallicons to distinguish
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+ Tags on the right show more
info about portion and taste
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Nutritional combination

Merchant features
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Recommendation

Restaurant name

Restaurant name
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Restaurant name
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Filters for Healthy eaters

- Use emoji to express the flavor in
detail

- lower the threshold to understand

- balance the visual (abstract color
blocks/characters) and text
(boring charts)
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Appendix 7.2:
Low-fidelity prototype-concept 2

In order to test specific design points and to select or combine conceptual directions, low-

fidelity prototypes as well as simple interactivity were produced on Figma.

Ai assistant entrance

9:01 il = -

© Yourlocation

am
Your aiassistant

Restaurant name

Restaurant name

Home & Al search

Questionnaire

recommend questions---
taste/portion/other needs/

9: wl T -
“ - top rated...

© Yourlocation

Find most suitable
meal for you!

Find most suitable
meal for you!

Check guide, et
me customize
meals for you,
save food and live
green.

----- >

Portion and taste
quide

Al search

Home — Search — Questions—

1
Profile

Al assistant A0

lam **
Your ai assistant

Let’s try, | can help you:

Find most suitable lunch for you!
Compare your tangled options~

Filter the food you want.

guide content
2. Choose your favorite flavor: sweet,
sour, spicy, salty and umami

1. Choose your usual food
intake: very small/small/
medium/large/very large

Reference: Usually eat a portion of 180g

of staple rice - too much/just enough/
too little

Check guide, let
me customize
meals for you,
save food and live
green.

Portion and taste
quide

guide-Llittle questionnaire-
portion& taste preference

Recommendations
Why&how

Compared Final choice
- Why&how Trestaurant&dish )

$
« Submitorder « To checkout

|
Remarks

« Evaluate

Prompt Al can assist

Have goals - choose the meal you want

Very confused - help you compare options

No goals - find the flavors and portion sizes that suit you

4. Choose your favorite type: light
food/Sichuan cuisine/burger/
pizza/Chinese simple meal...

3. diet-avoid/spicyness...

5. The most important needs when
ordering food: delivery speed, price,
nutrition, portion size, taste...




Concept direction

Direction2:Conscious

« Combine idea (Al assist &
Personal profile)

Al assists consumers better
understand their needs, so
that to choose meal with
suitable portion and taste
shorten the original journey,
so that giving more space for
understanding needs

Browse

Recommendation

941 = -

< Recommendations

Recommendation1  Recommendation 2

Recommendation3  Recommendation 4
Recommending reason:
1. Recommended for your small appetit,

smalr portions,lower carbon.

2. Recommended based on your preference.
for sweet and sour flavors. Tasty and no
waste.

3. Recommended based on other nead-spaedt

3. Recommended based on other need-
nutrton

~3 Select restaurant —» Select dishes —»  Checkout

P <3 OuestimsﬁRecommendatlonsﬁ Compared
Why&how
I
Profile « Evaluate « Submit-order
Compare
recommended

Recommendation results &
reasons for
recommendation

Recommending reason:

1. Recommended for your small appetite,
smaller portions, lower carbon.

2. based on your
for sweet and sour flavors. Tasty and no
waste.

3. based on other need-speed

3. Recommended based on other need-
nutrition

Quick tip: Choose the right portion sizes and
flavors for lower carbs and less waste.

Profile

941 s -

Profile

Portion preference

Preference-portion/flavor/
favorite/avoid/demend

Flavor preference

Portion preference  Flavor preference .
(Small portion) (Sweett sour) (Small portion) (Sweet& sour)
----- >
Favorte food et
(Fried chicken/...) {(Avoid coriander)
Favorite food Diet

oy,

(Fried chicken/...)

(Avoid coriander)

Demend
(Healthy&fast)

Profile

results (compare
portion, flavor, etc.)

941 T -

< Compare

Recommendation 1 Recommendation 4

Recommending reason:
Porton size of 115 more suitable for you with

smll appeties.

Taste of 2is more in i wih your usual
choice.

~+ Receive tokeout - Eat

=+ Throw awey

Final choice
Why&how T(restaurantadish)

{
« Tocheck out

Remarks

After selecting a meal, notes such as
portion size, taste, taboos, etc. will be
automatically filled in.

Ai automatically updates the profile based

on the latest order, or it can be updated

manually.

monthly report

Quick recommendations directly from profile

= Most visited restaurants
(frequency, proportion)

« The most ordered dishes (reasons
why you may like it)

« Recent changes in taste and food

intake...



Appendix 7.3:

Low-fidelity testing storyboard &

questionnaire

In the lofi test, in order to make participants more involved, personas and scene stories

were set up. A questionnaire was set up through criteria to test whether the two concepts

achieved the design goals.

Storty setting
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Y] e
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arelinary day in the middle of the week. You want 1o otder a dinner after get off work in the svening. Your expectaton
for tae dinner s nutritlanally balanced and can mest your needs Taste and partion sme

Taste seeker
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