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BACKGROUNG RESERCH

Accord ing  to  the  H igher  Educat ion  Sta t is t i cs  
Agency (HESA) ,  a round 680,000 in te rna t iona l  
s tudents  a re  s tudy ing  in  the  UK in  the  2022-
2023 academic  year,  mak ing  up  22% of  the  
s tudent  popu la t ion .

Among them,  a  h igher  p ropor t ion  o f  s tudents  
a re  As ian ,  inc lud ing  s tudents  f rom count r ies  
such as  Ch ina  and Ind ia ,  where  d ie ts  invo lve  
more  fe rmented foods.

Share accommodat ion:  About  70% of  in ternat ional  
s tudents in  the UK share accommodat ion (Knight  
Frank Student  Property Report ,  2022).

Shar ing ref r igerator  issues:  Based on mul t ip le 
communi ty  surveys and forums (e.g.  Reddi t ,  The 
Student  Room),  here are the common issues:

Food is  taken by mistake:  the inc idence is  between 
40% and 60%.

Forget t ing food in the f r idge leads to waste:  About  65 
percent  of  s tudents say they have wasted food 
because they forgot  food.



USER RESERCH
● PACT ANALYSIS

   People

Age: 18-30 years old,  mainly col lege students 
and postgraduates.

Cultural  background: Mult i -cul tural  background, 
accustomed to di fferent countr ies'  food style.

Economy: Low to medium budget,  but high 
demand for cost performance and funct ional i ty.

 Act iv i t ies

Record the type, locat ion and shelf  l i fe of  the 
ingredients in the refr igerator.

Receive alerts of expired ingredients or excessive 
bacter ia,  and take cleaning act ion.

Label ingredients to avoid taking them by mistake.

Roommates share ingredients or exchange 
information with each other.

 Contexts

When using the refr igerator with roommates, i t  is 
easy to take i t  by mistake and store i t  in 
confusion.Clear authori ty and communicat ion 
funct ions are needed to maintain a harmonious 
relat ionship.Different cultures have di fferent 
preferences for refr igerator use and food 
storage:Some cultures are accustomed to stor ing 
fermented foods .

 Technologies

Food tracking: Al lows users to add, classi fy and 
label ingredients.Bacter ial  monitor ing: Real- t ime 
display of bacter ial  concentrat ion and prompt 
clean-up.Fermentat ion Management:  Provide 
mult iple fermentat ion modes, monitor progress 
and send complet ion not i f icat ions.Share 
management:  Set the ingredients to belong to,  
support  roommates to share information.



L in  L i

Age :  22  years  o ld

Gender :  Female

Nat iona l i t y :  Ch ina

Occupat ion :  Pos tg raduate  (B iomed ica l  sc ience)

L iv ing  env i ronment :  Shared  apar tment  w i th  two  c lassmates ,  
shared  re f r igera to r

L i fes ty le :  L ike  to  cook ,  pay  a t ten t ion  to  hea l thy  ea t ing

Background:  As  an  in te rna t iona l  s tuden t ,  L i  used  to  buy  f resh  
ingred ien ts  and  t ry  her  hand  a t  cook ing  her  hometown d ishes ,  
bu t  her  busy  s tud ies  o f ten  made her  neg lec t  to  c lean  ou t  the  
ingred ien ts  in  the  re f r igera to r.

O f ten  f ind  tha t  the  ingred ien ts  a re  exp i red  o r  spo i led ,  and  
fee l  was ted  and  no t  env i ronmenta l l y  f r iend ly.

Her  roommate  occas iona l l y  took  her  ingred ien ts  by  m is take ,  
lead ing  to  m inor  con f l i c t s ,  and  she  wanted  a  c lear  mark ing  
sys tem to  avo id  such  p rob lems.

PERSONA
Adi t ya

Age:  25  years  o ld

Gender :  Ma le

Nat iona l i t y :  I nd ia

Occupat ion :  MBA s tudent ,  par t - t ime co f fee  shop  wa i te r

L iv ing  env i ronment :  L iv ing  a lone  in  s tuden t  dormi to ry,  on ly  
re f r igera to r

L i fes ty le :  I  l i ke  to  t r y  to  make fe rmented  food  f rom my 
hometown

Background:  Ad i t ya  loves  to  cook ,  espec ia l l y  the  fe rmented  
foods  o f  her  hometown (such  as  yoghur t  and  sauerk rau t ) .

He  o f ten  fe l t  t ha t  o rd inary  re f r igera to rs  cou ld  no t  meet  the  
s to rage  and  p repara t ion  needs  o f  fe rmented  foods ,  such  as  
tempera tu re  and  humid i t y  cou ld  no t  be  accura te ly  con t ro l led .

He hopes  to  ach ieve  p rec ise  fe rmenta t ion  env i ronment  con t ro l  
th rough the  App,  wh i le  s imp l i f y ing  the  p roduc t ion  p rocess .



DESIGN SKETCH 



Ideat ion of colour scheme

B l u e  o f t e n  s y m b o l i z e s  t e c h n o l o g y ,  t r u s t  a n d  r e l i a b i l i t y ,  a n d  i s  p e r f e c t  f o r  
e m p h a s i z i n g  t h e  s m a r t  f e a t u r e s  a n d  d a t a  r e l i a b i l i t y  o f  r e f r i g e r a t o r s .

U s e  a s  t h e  m a i n  v i s u a l  c o l o r  t h r o u g h o u t  t h e  i n t e r f a c e .

U s e d  i n  n a v i g a t i o n  b a r s ,  b u t t o n s ,  a n d  h i g h l i g h t e d  a r e a s  t o  a t t r a c t  u s e r  
a t t e n t i o n  a n d  g u i d e  a c t i o n s .

L i g h t  g r a y  w h i t e  r e p r e s e n t s  f r e s h ,  s i m p l e ,  l i g h t ,  c a n  c r e a t e  a  
m o d e r n  a n d  c o m f o r t a b l e  i n t e r f a c e  a t m o s p h e r e .

U s e d  a s  a  b a c k g r o u n d  c o l o r  t o  e n s u r e  t h e  i n t e r f a c e  i s  c l e a r  a n d  
e a s y  t o  r e a d .

S e c o n d a r y  c o n t e n t  m o d u l e ,  h i g h l i g h t i n g  t h e  m a i n  c o l o r  a r e a .

S u p p o r t  w h i t e  s p a c e  i n  d e s i g n  t o  e n h a n c e  v i s u a l  h i e r a r c h y  a n d  
s i m p l i c i t y .

DESIGN IDEATION

#F7FAFC#1A80E5

Pain point analysis

Students don't have time to manually record the 
shelf life of each ingredient.
The refrigerator sharing between roommates is not 
standardized, which is easy to take by mistake or 
confusion.
Lack of intuitive understanding of the hygiene 
conditions (such as bacteria concentration) inside 
the refrigerator.

Lack of classification and sealing habits, common 
sharing caused by mistaking, waste or contradiction.
Not good at remembering the state of the 
ingredients in the refrigerator, resulting in expired or 
spoiled ingredients.
Ordinary refrigerators cannot be adjusted to the 
right temperature and humidity environment.
Making fermented foods requires frequent 
monitoring and is time consuming.



                                                                                                                  

L o w - f i d e l i t y  U I  d e s i g n

User requirements:
Keep abreast of the status of the ingredients in the refrigerator (expiration reminder, bacteria 
monitoring).
Simplify refrigerator management, reduce waste and improve harmony among roommates.
Support the storage and preparation of fermented foods to meet emotional and cultural needs.



App Wireframe



                                                                                                                  

P a g e  F l o w  D i s p l a y
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App TEST VIDEO

VIDEO:https://youtu.be/vp6BOiov4E0

THANK YOU FOR WATCHING

https://youtu.be/vp6BOiov4E0

