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APPENDIX A

Questions During Early Interview and Observation

Opening

Routine

Consumption/Eating Practices

Preparation/Cooking Practices

1. Could you introduce yourself?

- name, age, current occupation

2. Cultural background?

- Nationality/origin country

- Did you grow up in  . . . culture as well? Or maybe 
there is also another culture that influence your daily 
practices? Mixing culture? 

- how long have you been living in NL?

3. Housing type?

- tell me about your housing type or your dwelling!

- with whom you are living?

4. Please tell me your routine in providing food or 
managing food for yourself/family! 

When do you usually purchase the food/ingredients? 
How often?

Why do you apply that kind of practice?

Do you cook your food? When? How often do you cook?

5. What kind of food do you usually consume? for 
breakfast, lunch, dinner

Do you perform a certain diet? 

what kind of dishes you usually cook by yourself? Could 
you pick one or 2 types that you cook most frequent?

6. what ingredients that those dishes need?

13. How do you usually eat your food? for example, you 
eat while watching tv etc, using a fork and spoon, where?

are there any certain rituals/rues you do before or while 
eating/drinking? (family rules, your culture, belief)

14. Do you ever experience leaving some food on your 
plate? or you cannot finish your food? why?

what do you do with that?

15. Do you usually have leftovers? What is it? Do you 
have any leftovers now?

what do you do with the leftovers?

how do you store it?

Do you reuse the leftovers? how do you reuse your 
leftover?

Do you face any problem to proceed with leftovers?

16. How do you identify whether your stored food is still 
edible or not? get spoiled, expired?

What do you do with the spoiled or moldy food?

17. Do you think you are quite aware of food waste? 
Could you elaborate more?

how do you define food waste? what kind of or which 
part of food/ingredients that you think are food waste?

Do you sometimes throw away food? how often? in what 
circumstance?

what food do you usually discard? why?

18. Sometimes, wasting food is inevitable. but, do you 
have any ways or try to prevent end up wasting more? 
how?

19. Adaptation when moving to NL? Regarding food 
practices and food waste

7. How to prepare those food/dishes? 

How long will it take to prepare those dishes?

Do you usually do quality check your food/ingredients 
before cooking or consumption? how do you sort or filter 
your ingredients?

How do you cut the ingredients? which part of the 
ingredients you usually keep or discard (do not use)? 
(example: bread crusts, stalks, etc)

do you usually have remained ingredients? what do you 
do with the ingredients?

8. How do you know/find the recipe?

9. Do you usually measure how much amount you will 
cook, like amount of food portion?

10. Do you ever experience cooking too much? the 
amount is more than you expected? How could that 
happen?

how do you deal with the surplus (remained untouched 
food)?

11. Do you ever experience failure in cooking that results 
in unintended/unexpected taste dishes?

what do you do with the food?

12. What kind of food waste do your cooking practices 
usually generate?



Documentation of Early Interview and Observation

How people store the food

What food they waste

Effort to reduce food waste

Closing

20. Could you show me your kitchen or walk around 
your kitchen?

Your fridge (inside), appliances, utensils

which one you mostly use? Why?

Most of wasted food during preparation and consumption 
are avoidable and possibly avoidable type

Food huggers to cover cut surface of fresh food



Early Interview Result

•	 Changing plan
•	 Do not create any plans

•	 clear planning (able to calculate 
and measure before purchasing)

•	 sustainable cooking planner (app)

•	 Oversized food package for one 
person (too big): vegetables, 
canned food

•	 Impulsive buying due to discount

•	 encourage and guide the 
consumers to buy just “enough” 
amount

•	 the retailers provide buying based 
on weight, even though it means 
cut some parts (not one piece), like 
Indian does

•	 shopping assistance/ keeper: 
to buy based on what we have 
planned

•	 redesign packaging/package size 
based on the food and portion

•	 some apartments/ student 
housings: merged fridge and 
freezer causes storing problem

•	 forget food or leftovers in the fridge 
(located in the corner, covered by 
other products, out of sight)

•	 stock up food too much

•	 a reminder to check the fridge/
storage regularly or before 
shopping

•	 increase food (specifically for 
leftovers or perishable food) 
visibility inside the storages, e.g. 
redesign fridge compartments

•	 increase knowledge of food shelf 
life and how to prolong it

•	 A fridge which can detect almost 
spoilt food. it knows when the food 
is stored and its shelf life

•	 A scanning system to give a date 
for each food enters the fridge

Planning Purchasing Storing

Struggles

Struggles

Opportunities

Opportunities

•	 lack of knowledge to decide 
whether some part of food is edible 
or not

•	 lack of knowledge on how to reuse 
leftovers

•	 discard edible part of vegetables or 
other food

•	 Cooking failure could lead to food 
waste production

•	 swapping food leftovers with 
neighbours

•	 enhance knowledge of meaning of 
expired food

•	 how to know your one portion 
sooner? not after years of 
experiences

•	 only cook food that we would eat
•	 A recipe suggestion for the leftovers 

(an app)
•	 guidance book: how to cook 

sustainably in NL without losing 
your food culture (for new comers)

•	 design a tool to measure individual 
portion (not as general as current 
product, more customized)

•	 misunderstood of expired date 
meaning (do not want to eat an 
expired food)

•	 discard certain food due to “dislike” 
reason

•	 sharing surplus food app/service
•	 make people appreciate food they 

have more (being grateful) -> 
show how the food ends up in their 
hand

ConsumingPreparing
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Follow-up Questions Full Version (one example)





Consent Form



APPENDIX C

Goals:
- To know what the users think and feel of replacing the 
cooling element regularly
- Durability of the cooling element (how long the cooling 
element can stand to cool the storage chamber)
- To know how the users interact with the “Normal 
chamber” (separating the ethylene producers and 
absorbers), what they feel and think about it
- To know how the users interact with the “Cool chamber”, 
what they feel and think about it

Materials:
1.	 Normal Chamber: a transparent food display 
cabinet made of plastic, cardboard for the separator and 
guidebook holder, stickers clue, and a guidebook
2.	 Cool Chamber: cardboard for the base and 
cooling element compartment, a transparent plastic as 
the body and a cooling pack as the cooling element.
Conditions
•	 No insulation system for the Cool Chamber. 
Semi-intentional: hard to build a good insulation system 
without proper equipment and deliberately I want to 
know how the durability of the cooling element in a very 
poor insulation system (how the heat transfer works if I 
design the cooling element compartment on the side)

Testing Procedures:
1. The participant was given a set of food card which 
represents fruits, vegetables, and food leftovers to store 
in the food display cabinet.
2. The participant was asked to put the food card away 
3. Explained what the product is and the context of when 
and where to use it, also the product purpose
4. The volunteer was asked to experience inserting the 
cold pack (cooling element) and taking out (ergonomic 
and convenience)

Prototype and User Test



Observation and Interview

PARTICIPANT 1: lazy person, less organized, like the way 
it is
Observation:
1.	 Did the participant read the manual? Why?
No. She noticed the guidebook, but as it says, “a guide 
for better storing”, she ignored it. She thought the book 
is only about guiding the user in how to store the food 
correctly and she thought she already knew about is like 
just open the cabinet and put the food inside. No special 
information. It is just a food cabinet, so she can store it 
without any guidance.

Advice: change the title -> more about the story why the 
product is designed this way. Talk a bit about sustainability 
is okay, just like Dopper does or Oatly on its package. 
Draw more pictures instead text only. Attach it on the box 
when the user buys it for the first time or somewhere in 
the product, but easy to read and notice.

2.	 How did they put the food card away? Did they 
follow the image/sticker clue? Why?
The participant was instructed to act like in a real life. 
She was given option to use the food display cabinet and 
any other storages she has, including the fridge. She only 
puts banana and tomato in the “room temp chamber/
normal room” since she knows that those items should 
not be refrigerated. She keeps sandwich and half-used 
apple in the “cool chamber” because she will consume 
it soon (fast grab). For most fruits, veggies and leftovers 
were stored in the fridge. The reasons:
a.	 Basically, she likes cool fruits to eat because it 
feels more refreshing.
b.	 She does not know that much about which fruits 
or veggies that should be stored outside the fridge.
c.	 She always uses fridge to store everything (habit). 

For the jam, she will utilize a jar to contain it.
Stickers on the lid: she did not notice it when opening the 
lid. But then she saw it after closing it. That is also the 
reason she only put two items in the Normal Chamber. 
Comment for each chamber:
a.	 The Normal Chamber (room temp/low ethylene)
•	 The lid: she did not notice the stickers. The fruits 
and vegetables shown on the stickers cannot represent 
food items that are consumed by people. It is too few. 
What about items that are not there (not shown on the 
sticker), how the user is supposed to store it?
Term “ethylene producer and absorber” is unfamiliar for 
people. Grouping the fruits and veggies based on this 
parameter will be difficult for the user to understand. If 
the goal is to educate them, use easier words to explain. 
Even though the product is still using this language, there 
should a bridging information (should be noticeable and 
easy to understand)

Advice: search more fruits and veggies that are commonly 
consumed by people. Create a pamphlet to show those 
items. Think of how to deliver the knowledge in more 
understandable way.

•	 Separation feature:
The participant doubts its function. What the difference 
if she uses two bowls instead of this cabinet (Normal 
Chamber)? Since there are more a lot of various fruits 
and veggies to store, eventually the separation may 
be useless. I told her that there are some items that do 
not produce or are not sensitive to ethylene, then she 
asks, “what about those items as well?”. It could be a bit 
confusing.

Advice: tell the added value clearly, through the design. 

•	 Guidebook: too much text, prefer with images. 
The name does not match the content. 
Advice: Change the title, add more illustration or pictures. 
Create a story of the product. Why this product worth to 
buy and its contribution in achieving sustainability.

•	 The size, shape, material: no problem with the 
material, shape is also okay, but the size is rather small 
to store many things.

b.	 The Cool Chamber
•	 The lid, including the sticker: the participant feels 
that the door is inconvenient to put and take the food. 
Difficult to access food in the corner or far from the door. 
The sticker should be more visible in the front and should 
cover more food.

Advice: instead front, design a top door, i.e. the user 
accesses the Cool Chamber from top (but it also depends 
on where the product will be placed -> if it becomes 
too high, it could be hassle). For the sticker: instead of 
mentioning each name of food, it could be better to write 
a group name (meal leftover, half-used veggies, half-cut 
fruits, etc).

•	 Cooling element compartment: she was given 
two cooling elements to insert. The compartment was 
designed for two cooling elements. She prefers to have 
it transparent because she likes to see the technology 
inside. Moreover, it helps her to see the first cooling 
element position and create some space for the second 
cooling element quickly (her fingers could be freezing if 
holding the cooling elements too long).

•	 The shape, size, material: the material should be 
rigid or firm to create a good insulation. Size: should be 
bigger than now if it is intended to store food leftovers. 
People usually use bowl or plate to keep leftovers, so the 
Cool Chamber must be able to accommodate it. Then I 
offered an idea of providing special compartments in the 
Cool Chamber as the leftover’s container, she replied 
“it’s fine, but what if the amount of the leftover is more 
than the container can handle?
Shape: she does not want to mix fruits with leftover or 
sandwich because the fruit smell may contaminate other 
food. The flavor may change and become unwanted. In 
the fridge, she can arrange them in the different section 
or give a distance or use a plastic wrap to prevent smell 
contamination.

Advice: creates at least two parts to separate meal 
leftovers and half-used fruit or ingredients. The shape 
should make convenient way to insert and take the food.



•	 General comments: write a clear function of 
both chambers, added values, and its position in the food 
storing system at home. How much the Cool Chamber 
can cool the room? The lowest temp? -> the temp info 
should be shown explicitly to convince the users or give a 
picture of the product usability. How long it can maintain 
the cool?

She perceives the product “cool chamber” as a temporary 
chiller because it uses a manual cooling element. If she 
went back from shopping, she would put most fresh 
groceries in the fridge because she stores the food for 
a long time. Only food that she needs to grab quickly, 
or half-used fruits might be put in the Cool Chamber. 
However, as she just cooks once a week, she prefers 
to keep half-used ingredients in the fridge to ensure its 
freshness. She was afraid that she forgets to replace the 
cooling element if she stores it in the Cool Chamber.

3.	 How did they insert the cooling element?
As she could not see through the compartment, she 
faced a bit hard to fit both cooling elements into the 
compartment

Interview:
1.	 How do you experience using the product?
Cool Chamber is fascinating, so cool. She feels having a 
new toy. Even though sooner or later she might get bored 
and still use it or leave it if it becomes demanding. But the 
Normal Chamber is not any special. It is just a common 
food storage, like putting the food in the cupboard. 

2.	 What do you feel about changing the cooling 
element regularly?
How long the cooling system work for one cycle? Without 
replacing the cooling element.
Intention: once a day, during the dinner time. There will 
be two sets of cooling element: one to use and another 
as a spare. So, during the replacement time, the user just 
uses the frozen spare and freeze the used one.
If it is only once a day, then it is fine. Yet, if it is more, 
she feels too lazy or burdened, especially if she must 
memorize or remember when she should replace the 
cooling element. She wants to know exactly the time 
she must replace the cooling element (when the cooling 
element melts down). Does the environment/room 
temperature influence the effectiveness of the cooling 
system? It may depend on the insulation system, the 
better the system, the effect might be less.

She has no scheduled daily dinner time. So, if the 
replacement relies on the dinner time, it is not preferable. 

Advice: search how the existing product is doing -> how 
long the cooling element can cool a room stably. 

What do you think the best reminder for you to change 
it?
Depending on the task priority at that time, she may 
follow or ignore it. However, eventually, if she has to be 
reminded every day, she thinks it would be better to store 
it in the fridge. 

Its accessibility?
As her fingers are small and the cooling element has a 
lid, so it was easy to take it out. If the hand is bigger, it 
may a bit difficult to reach the cooling element. 

Advice: the cooling element has a special container with 
a holder to insert and take it out conveniently. 

3.	 What do you think of the stickers? Both in the 
Normal and Cool Chamber
If there is a compartment in the Cool Chamber, people 
may get the general idea to separate food at least between 
sweet and salty to avoid mixed flavor contamination.

Who is the target market? People who are aware of 
sustainability or people who want to have a fancy 
storage. How to design the product as general as 
possible, for example if she has to separate the food, she 
will automatically think of vegetables and fruits group. 
If the ethylene thing underlies the separation system, it 
should be written in the guidebook (list of food to store 
and how). More compartments, not only two options 
(less freedom to store). The guidebook should have 
an intriguing color and drawings. Actually, if the target 
users are consumers who concern of sustainability or the 
product has a hashtag that addresses certain group of 
people, when they buy the product, they are conscious 
of the benefits and values, hence the probability to read 
the guidebook is high (curiosity about what the product 
can do). But if the function is only for saving fruits or 
vegetables, people may not feel interested to use it.
Stickers -> name of food group. Maybe you can find the 
pattern or special characteristic of ethylene producers and 
absorbers, then create a cluster that easier to understand 
by the users. Become more general, not remembering 
each name of food items.

4.	 What about the size?
If the house size is like TSH 20m2, she will not buy it. 
She feels there is no space for the product. However, if 
the product is aimed for a family who living in a big 
house (not apartment or studio), the size is too small 
to accommodate many leftovers. In the end, the users 
may put it in the fridge. At least the Cool Chamber size 
can handle several plates because the house member is 
more than one. Design the product should estimate how 
many fruits or veggies it can be stored.



PARTICIPANT 2: organized person, high curiosity, 
detailed
Observation:
1.	 Did the participant read the manual? Why?
No, but she saw it there. She was a bit nervous because 
she felt being watched by me. She became in hurry 
and skipped it. Generally, she will read a guidebook of 
the product she bought as she wants to know what the 
product is capable of and to optimize its usability and 
functionality. 

Advice: during the observation or test, say to the 
participant to act as usually they do at home. No hurry, 
no wrong and right answer.

2.	 How did they put the food card away? Did they 
follow the image/sticker clue? Why?
She stored the food card based on her instinct and 
knowledge she had. She said that she saw the stickers 
but did not follow the stickers. However, sometimes the 
observer saw her glanced at the stickers a few times. 
This means she might notice the stickers presence which 
subconsciously guided her how to arrange stuffs in the 
Normal and Cool Cabinet, specifically when she hesitated 
where to keep certain items like paprika, eggplant. Food 
in the Normal Cabinet: section 1 (eggplant, avocado, 
mango) and section 2 (paprika, half paprika, tomato, 
banana). She was confused where to keep the cucumber. 
As she felt that cucumber is watery, she believes it should 
be stored in the fridge to keep the water fresh. Other 
items stored in the fridge are half lettuce and jam. Then, 
she put apple, half apple, pasta leftover and sandwich 
in the Cool Chamber. She said that she prefers to store 
pasta in the cabinet as usually she gets it frozen or too 
cold in the refrigerator. Also, to remind her that she has 
that food. She often forgets her leftover or those food are 
hidden in the fridge. 

Comment for each chamber:
a.	 The Normal Chamber (room temp/low ethylene)
•	 The lid, stickers: the sticker is nice. It is just there.
•	 Separation feature:
•	 Guidebook: she noticed it but did not read 
it (already explained above). Usually she reads every 
manual book or guidebook of product she buys

•	 The size, shape, material: no comment.

c.	 The Cool Chamber
•	 The lid, including the sticker: she prefers to have 
a door like a fridge. 
•	 Cooling element compartment: as she felt 
nervous, she did not explore the product in detail. 
Consequently, she missed the cooling element 
compartment. She did not see it until I showed it.

Advice: Move the sign “cooling compartment” from 
the side to the top to make it more visible. The product 
position during the test was on the floor and we sat next 
to it. We viewed it from top.
•	 The shape, size, material: in order to store more 
leftovers in the Cool Chamber, more compartments are 
required. A vertical compartment just like a refrigerator.

3.	 How did they insert the cooling element?
At first, she put the cooling elements inside the Cooling 
Chamber because she did not see the cooling element 
compartment. After she was told, she moved it. It was 
easy for her to insert the cooling elements.

Interview:
1.	 How do you experience using the product?
Normal Chamber: she felt nothing, she may not need it 
as she seldom purchases fruits.
Cool Chamber: She likes and needs this chamber over 
the Normal Chamber. She can store meal leftovers more 
convenient, not too cold (if kept in the fridge) and can 
see it to consume a day after. She perceives this chamber 
as a supporter of short-term storage (quick grab). But 
if she needs to keep food longer, she will opt for fridge 
(more reliable). She won’t use this product daily if she 
has to change the cooling element regularly. Only when 
she feels that she needs to use it (when she has a certain 
purpose).

2.	 What do you feel about changing the cooling 
element regularly?
She will be forgotten for most of time. 

What do you think the best reminder for you to change 
it?
She often goes outside until night, have a dinner outside. 

Its accessibility?
It was easy to take it out, with the help of the cooling 
element lid. But for bigger hand, it might be a bit difficult.

3.	 What about the size?
It fits well. But add more compartments to store more 
leftovers. 
23



APPENDIX D

Experiment of a Lid Implementation to Extend Shelf Life and Ethylene 
Effect on mature tomato and banana

Procedures:
1) There are 4 treatments: banana alone in a bowl, 
banana alone in an enclosed container, banana + 
tomato in a bowl, banana + tomato in an enclosed 
container
2) Observe and take a note of the relative humidity, temp 
and fruit conditions for every 5 hours (take a photo)
3) Run the experiment for 5 days

Hypothesis:
banana with a tomato will be ripening faster than without 
tomatos, fruit without lid will get bad sooner

Purpose:
1) Effect of ethylene on fruit storing, 2) Lid effectiveness 
to help prolonging fruit shelf life

Tools and materials:
Bananas, tomatos, hygrometer + room thermometer, 
container, bowl



brown spots of banana in the bowl have larger size 
and number than banana inside the closed container. 
Banana in the bowl has brown tip as well.

bananas and tomato vs bananas alone
 
almost no difference spotted. it might be due to the fact 
that ripe bananas and tomatos produce medium amount 
of ethylene gas and less sensitive to ethylene, which then 
reduces the effect of ethylene gas in maturing process 
 
 
bananas without lid vs bananas with lid 
 
the main function of the lid is to retard the respiratory 
rate which continously happens even after the fruits and 
vegetables are plucked from the tree. Respiration uses 
oxygen in the air to break down stored sugar in the fruits 
and vegetable into CO2 and water. This process causes 
ageing called senescence, makes the fruits wrinkled or 
the vegetables withered, less fresh and dies eventually. In 
order to prolong the food life time, the O2 exposure should 
be reduced, which in this case is utilizing a lid. However, 
if the concentration of oxygen is too low, fermentation 
will occur. Fermentation converts carbohydrate to CO2 
and alcohol which also promotes premature decay and 
yields unpleasant flavour. Proper control of the oxygen 
and carbon dioxide amount surroundings the food can 
decelerate the respiration rate (FIXME source yg kuning 
bryan). Therefore, in this experiment, there were two 
treatments to achieve that.

Firstly, regular opening-closing the lid, to replicate the 
user action when taking the commodity everyday. When 
the container is closed, the respiration gets slower 
due to limited concentration of the oxygen to react. 
Whereas, when the lid is opened, O2 enters the box, 
replacing CO2 and other produced gas inside, including 
little amount of ethylene and new respiration process 
happens and continous as long as there is oxygen. 
Secondly, the usage of a non air-tight container which 
creates loss in air flow (i.e. some oxygen may gets in 
and CO2 gets out). These treatments keep the O2 and 
CO2 at the proper level which slow down rate of the 
respiration but do not start the fermentation reaction. 
 
From the pictures each day, the difference between 
bananas with the lid and without is noticable. Bananas in 
the open bowl creates more brown spots than the bananas 
stored in the enclosed container. This phenomenon 
proves that the lid worked quite well to fulfill its job. 
 
By implementing this small change in handling fruits, the 
shelf life of bananas could be extended for one more 
day -> result of appearance comparison (visual analysis) 
between banana’s condition at the same day and the 
other days. It is found that bananas presentation (amount 
of brown circles) on one day is similar to a day before.



APPENDIX E

“Experiment to display fruits and vegetables in an enclosed container”

Purpose:
1. to understand how I feel about having a special 
enclosed container to store some fruits and vegetables
2. to know how a simple container can maintain food 
quality

Tools and materials:
1. An enclosed container
2. Cabbage, cucumbers, limes, and tomatos.
3. Hygrometer

I know that I should separate the food items by following 
the stickers, but I did not 100% obey it. I put cucumber 
and tomato in different room anyway.
The partition was bending because I needed a bigger 
space for the cabbage, but the wall is not movable. So I 
forced it a bit.

All food items are okay. No damage spotted

RH room RH in the storing container

The limes got mold. The possible reason is the humidity inside 
the container increases. The cause is still questionable. Perhaps, 
the half-cut tomato is the trigger and a tight lid. The tomato water 
evaporated and rose water vapor in the air. Moreover, A tight lid 
prevent air flow from happening. As a consequence, the humidity 
became higher. As I did not know the cause at that time, I did not 
take any action to anticipate further damage. 

More molds were found on the half tomato surface (small white 
spots) and on the cabbage stem. Common knowledge that mold 
could grow due to high humidity. Relative humidity of my room is 
60%. So I thought it is impossible for fungus to grow at this level. 
Therefore, RH inside storing container was measured. The result 
showed 99%. Then, it makes sense that mold appears.
It was shocking result. I did not expect that the RH will reach 99%.  
I open the container at least once a day. What more surprising 
was it only spent 5 hours for the RH to increase from 60% to 
99%. Hence, opening the container once or twice a day might 
not be enough.

The exact reason is still questionable. It could be the half-
cut tomato, or other food type that releasing certain gas or 
evaporating which trigger high humidity or it could be part of 
fermentation process. This could be the result of storing these 
kind of food more than 24 hours.

Day 1

Day 2 and Day 3

Day 4

Day 5



Conclusion:

Relation with the final product design:
1. Opening-closing an air tight container once or twice a 
day seems does not enough to anticipate some damage 
to the fruits and vegetables, especially if there is half-cut 
items and watery. Another method to regulate RH might 
be crucial.
2. In communicating its function, it must be clear if 
FooDi’s purpose is keeping fruits and vegetables only 
for 24 hours. In this case, the cooling room might not 
necessary anymore. If the user knows that the product 
has a cooling system, they may not finish the food within 
a day. Cooling system creates a perception of storing 
longer. 

Questions:
1. How do you feel of storing these food in the 
container, instead of fridge?
I expected the food product quality will be fine outside the 
fridge because based on the research, these commodities  
should be stored above chilling temperature.
Finding mold on the food was a bit dissapointed and 
made me wonder why.
When I noticed it the first time, I felt okay. But after the 
second time, I doubt the product. I become afraid to put 
my food there.
Storing half cut tomato in the fridge causes the surface 
dry. However, this seems better than being moldy because 
I have to cut some part and throw it away.

2. What do you feel to interact with the product 
during cooking? accessing the product
I located the container quite far from the kitchen counter. 
I must walk a bit to take the food. However, it was not 
bothering at all because I only had to open the lid, took 
the food out and closed it. Usually I took the food during 
preparation, not in the middle of “risky” step in cooking.

3. How do you feel to take the food and return 
some half-cut to the container?
I did not feel any special thing. It is the same with 
returning some ingredients back to the fridge.



APPENDIX F

Form Exploration
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