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APPROVAL PROJECT BRIEF

To be filled in by the chair of the supervisory team.

chair _Pinar Cankurtaran date - - signature

CHECK STUDY PROGRESS

To be filled in by the SSC E&SA (Shared Service Center, Education & Student Affairs), after approval of the project brief by the Chair.
The study progress will be checked for a 2nd time just before the green light meeting.

Master electives no. of EC accumulated in total: EC . all 1*tyear master courses passed

Of which, taking the conditional requirements
into account, can be part of the exam programme EC missing 15" year master courses are:

List of electives obtained before the third
semester without approval of the BoE

name date - - signature

FORMAL APPROVAL GRADUATION PROJECT

To be filled in by the Board of Examiners of IDE TU Delft. Please check the supervisory team and study the parts of the brief marked **.
Next, please assess, (dis)approve and sign this Project Brief, by using the criteria below.

e Does the project fit within the (MSc)-programme of M) APPROVED[) NOT APPROVED )

the student (taking into account, if described, the

activities done next to the obligatory MSc specific ) APPROVED r) NOT APPROVED )
courses)?

¢ |s the level of the project challenging enough for a
MSc IDE graduating student?

e |s the project expected to be doable within 100
working days/20 weeks ?

¢ Does the composition of the supervisory team
comply with the regulations and fit the assignment ?

comments
name date - - signature
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Motivating young Chinese migrants to try novel foods project title

Please state the title of your graduation project (above) and the start date and end date (below). Keep the title compact and simple.
Do not use abbreviations. The remainder of this document allows you to define and clarify your graduation project.

start date 21 - 10 - 2020 09 - 03 - 2020 end date

INTRODUCTION **
Please describe, the context of your project, and address the main stakeholders (interests) within this context in a concise yet

complete manner. Who are involved, what do they value and how do they currently operate within the given context? What are the
main opportunities and limitations you are currently aware of (cultural- and social norms, resources (time, money....), technology, ...).

space available for images / figures on next page

China is the third-largest country in the world, with a rich food and cooking culture, and shows great culture
differences in different regions(see figure 1). However, when people who accepted their local food culture move to a
new region, they can feel reluctant to try unfamiliar dishes and food items. Difficulties in maintaining the original
eating habits and not accepting new foods can pose potential health risks (Pan,1999).

The reasons for being reluctant to try new things are complex, and ‘Neophobia’ is an important one of them.
‘Neophobia’ means people feel hesitant and even scared to try new food because they fear that new food could
potentially pose a physical threat due to containing pathogens and disease transmitters (Rozin, 1976). Specific,
unfamiliar characteristics of the food can enhance this experience, for example, people feel disgusted when they smell
the fruit durian and associate it with spoiled food. The eating and cooking preference can also be a significant factor of
people’s identity (Fischler, 1988) and when young people in China move from a familiar place of birth to a new place
due to work changes, it can become a factor of discomfort having to change one’s diet habits (Holmboe-Ottesen,
2012). For example, people who grew up in coastal cities still insist on eating seafood when they move to the
mainland. However, humans need to eat a diverse range of food items in order to access all the minerals and vitamins
to the body needs and it is essential that we access new food sources.

In China, young migrants number increased quickly. In 2019, there were approximately 290.77 million migrant workers
in China. According to the 2020 China Real Estate Report, young migrants aged 20-30 account for 61.3% of all, (Jiahua,
2020)Because of the large population, these young Chinese migrants usually rent apartment rooms without a kitchen
and most migrants choose to order takeaways even when they own a kitchen, due to the costs and time spent on
cooking themself. Services that can promote the acceptance of new food items such as takeaway platforms and
catering services provide people with plenty of choices, but they tend to adapt to people's needs rather than inspire
their desire to explore. Research in the context of travelling and eating indicates a high level of satisfaction and
accomplishment when trying new food items (TripBarometer, 2014). Such findings could potentially be transferred
into an everyday context. The use of social media has furthermore been pointed out to promote the willingness to try
new food. However, this can even involve tasteless and unhealthy food items in a worst-case scenario (Wilson, 2019).
So far there seems to be little focus on developing suitable solutions for young Chinese migrants to enhance their
motivation and positive emotions on trying, to finally promote the acceptance of unfamiliar and local food items(see
figure 2).

Pan'Y, Dixon Z, Humburg S, Huffman F . 1999 Asian students change their eating patterns after living in the United
States J. Am. Diet. Assoc. 99: 54-57

Rozin Paul (1976) The selection of foods by rats, humans, and other animals. Advances in the Study of Behavior 6:21-76.
Fischler Claude (1988) Food, Self, and Identity. Social Science Information 27(2):275-292.

Gerd Holmboe-Ottesen & Margareta Wandel (2012) Changes in dietary habits after migration and consequences for
health: a focus on South Asians in Europe. Food & Nutrition Research.

Jiahua P, Yegiang W. (2020) Annual report of the development of China’s Real Estate.

TripBarometer (2014) Global report. Retrieved June 2020, from

https://www tripadvisor.com/TripAdvisorInsights/tripbarometer

Wilson, B. (2019). The Way We Eat Now: How the Food Revolution Has Transformed Our Lives, Our Bodies, and Our
World. Hachette UK.
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introduction (continued): space for images

Chinese Food Types Map
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image / figure 2. __The scope of this graduation project.
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PROBLEM DEFINITION **

Limit and define the scope and solution space of your project to one that is manageable within one Master Graduation Project of 30
EC (= 20 full time weeks or 100 working days) and clearly indicate what issue(s) should be addressed in this project.

ASSIGNMENT **

State in 2 or 3 sentences what you are going to research, design, create and / or generate, that will solve (part of) the issue(s) pointed
out in “problem definition”. Then illustrate this assignment by indicating what kind of solution you expect and / or aim to deliver, for
instance: a product, a product-service combination, a strategy illustrated through product or product-service combination ideas, ... . In
case of a Specialisation and/or Annotation, make sure the assignment reflects this/these.

According to current research, the dietary difficulties faced by Chinese migrants is clear. After moving to a new region,
people will meet a variety of changes in living habits, of which changes in the diet account for a great deal. Trying new
food items can be good for their health, it helps ensure a rich source of nutrition and accelerate their adaptation to a
new lifestyle. But the dietary habits that have been formed are very strong for migrants, sometimes even stronger than
language (Calvo, 1982). The support for trying new foods is lacking, in both living conditions and emotions.

Emotions in this context that influence the behaviour of consumers are on the hand fear and disgust of the unfamiliar
food item, and on the other hand a feeling of curiosity(Fischler, 1988). So the focus of this project is to influence young
migrants’ food decision by enhance their positive emotion, therefore create a pleasant experience of trying new food
items. This research will be performed from a human centered design perspective to take account of the specific
needs of the intended user (young Chinese migrants between 20-30 years old) and the intended context of use (home
environment with no cooking facilities).

Main research questions:

How could a design encourage young Chinese people who moved to a new region to try new food items?

Sub research questions:

Which factors influence the willingness of young Chinese people to try new food items once they have moved to a
new region?

Calvo, M. (1982) Migration et Alimentation. Social Science Information 21(3):383-446.
Fischler Claude (1988) Food, Self and Identity. Social Science Information 27(2):275-292

process.

Possible deliverables for this project are:

-A digital platform. For example, a system that can be embedded in food delivery services or social media, offer
guidance and encouragement about trying new food items.

Similar example: The step count function on the iPhone. It can be linked with WeChat (a popular social app in China)
so friends could compare their daily steps in the app.

-A game. Provide young migrants with challenges about trying new foods through games, and help them build a new
life in the form of gamification.

Similar example: A card game called "Discover Your Own City",. It uses cards to give people challengesO like “book a
hotel in your own city center"0 to help them explore their city from a new perspective.

-A combination of these two directions.
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PLANNING AND APPROACH **
Include a Gantt Chart (replace the example below - more examples can be found in Manual 2) that shows the different phases of your
project, deliverables you have in mind, meetings, and how you plan to spend your time. Please note that all activities should fit within

the given net time of 30 EC = 20 full time weeks or 100 working days, and your planning should include a kick-off meeting, mid-term
meeting, green light meeting and graduation ceremony. lllustrate your Gantt Chart by, for instance, explaining your approach, and
please indicate periods of part-time activities and/or periods of not spending time on your graduation project, if any, for instance
because of holidays or parallel activities.

startdate 21 - 10 - 2020 9 - 3 - 2020 end date
R October November December January February | March
(e | weekl  week2  week3  weekd  weekS  week6  week?  weekd  weekd  weeki weekil week12 weeki3 weekid weeklS weekl6 weekl? weekis  weekid  week20
Date 21-10 03-11 17-11 01-12 15-12 ‘ 12-01 26-01 09-02 23-02 ‘ 09-03
Phase | | |

literature research

contextual research

userinterview

data analysis
brainstorming

co-creation session

prototyping and test
concept direction

detail concept
prototyping and test
iteration

defining concept

final prototype making

Deliverables ‘
repot

showcise

final presentation

The total number of working days for graduation projects is 100 days, which can be divide into 20 weeks. The 100th
day is March 16.

The Gantt chart shows the five main stages of the project: analysis, ideation, conceptualization, embodiment, and
verification. Each stage takes four to five weeks with some overlapping. Report writing will continue throughout the
design process.

Explanation of each phase:

1. In the analysis phase, background research includes research of the market, cultural environment, and behavioral
psychology of the target group. At this stage, strategies such as user interview, and consumer journey mapping may
be used.

2. In the conception phase, the main idea is to do brainstorming and co-creation session online with the target group.
This stage also includes the necessary prototyping, testing, and iteration.

3. The conceptualization phase focuses on prototyping and testing the chosen concept to get the final concept in
iteration and improvement.

4. In the embodiment phase, the final concept would be built to a high-fidelity model.

5. In the verification phase, the final user test will be conducted, and stakeholders will be invited to evaluate. Their
recommendations will be executed to the final concept before the final presentation.

6. The final presentation will include an interactive prototype and a video.
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MOTIVATION AND PERSONAL AMBITIONS
Explain why you set up this project, what competences you want to prove and learn. For example: acquired competences from your
MSc programme, the elective semester, extra-curricular activities (etc.) and point out the competences you have yet developed.

Optionally, describe which personal learning ambitions you explicitly want to address in this project, on top of the learning objectives
of the Graduation Project, such as: in depth knowledge a on specific subject, broadening your competences or experimenting with a
specific tool and/or methodology, ... . Stick to no more than five ambitions.

Multiple reasons why | am motivated to execute this assignment:

-Passion and interest in the field of food and emotion. From my experience in courses Lifestyle Research and Project
Exploring Interaction, | found that my interest in discovering and analyzing people's emotional problems in daily life,
and creating new emotional experiences through design interaction.

-Interest in social issues. In the elective course called Deep Dive, we discussed multiple social issues and clarified the
social responsibilities as a designer. | think expanding the field of food sources will help shape new dietary concepts
and promote social progress. | hope my design can nudge this change to happen.

-Previous experience and future choice. | have some experience in virtual interaction, which is also a direction for my
future career. At the same time, | also want to try in the direction of physical products and packaging.

Personal learning ambitions:

-Developing the ability to deal with complex problems. This two-way includes human and food, disgust and curiosity,
instinct and social culture, how to find a suitable breakthrough point to solve problems in these multiple dimensions
will become my major challenge and valuable experience.

-Developing the ability to optimize the user's emotional experience.

-Digging deeper into the fields of food design and emotion design.

-Having a try on physical product design and commercial packaging design.

-Having a try on the co-creation design method.

FINAL COMMENTS

In case your project brief needs final comments, please add any information you think is relevant.
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Emotions in this context that influence the behaviour of consumers are on the hand fear and disgust of the unfamiliar food item, and on the other hand a feeling of curiosity(Fischler, 1988). So the focus of this project is to influence young migrants’ food decision by enhance their positive emotion, therefore create a pleasant experience of trying new food items. This research will be performed from a human centered design perspective to take account of the specific needs of the intended user (young Chinese migrants between 20-30 years old) and the intended context of use (home environment with no cooking facilities).

Main research questions:
How could a design encourage young Chinese people who moved to a new region to try new food items?
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