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Did you know

food waste contributes the 3rd largest amount of
green house gasses destroying our climate?



Most don't.

8/10 people interviewed responded that they had no idea.
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Understand Research

If food waste was a country,
It would be the 3rd largest
following China and the US.

1/3 of the food produced in the
world is wasted.

It is the 2nd highest contributor of emissions.

"I know that the lifecycle of food takes a lot of
natural resources and energy, but | had no idea
food waste emitted greenhouse gas!"

-Deb
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Understand Research

B
WHY

Is food wasted?



Understand Research

34 million Americans face hunger
811 million of the world is going to bed hungry

697 million are severely food insecure






Understand Research

0
HOW

can we waste this
valuable resource?



Understand Research

Methods of

Food Waste
Crop Waste & Culling

Q

Crops are thrown out from disease, pests,
rot and culling.

Our food shortage is not stemming from
how much food we are producing and
growing on earth, but from the amount
that is wasted in the process from the farm
to the table.

Farmers destroy food
because it does not meet
the high retail appearance
standards.




Understand Research

Methods of
Food Waste

Lack of convenience
to composting

6/10 users interviewed said they are
either prohibited from outdoor composting
on their property or don’t have municipal
pick up services through their

county government.

Can't compost

Users expressed a shame
that they are throwing out
their leftover foods because
they cannot easily compost
their waste.




Understand Research

Methods of

Food Waste
Other methods

Q

US restaurants generate an estimated 22
to 33 billion pounds of food waste each
year. Institutions — including schools,
hotels and hospitals — generate an
additional 7 to 11 billion pounds per year.
Approximately 4 to 10 percent of food
purchased by restaurants is wasted before
reaching the consumer. [2]

e FDA regulated
sell-by dates

e Excessive portion sizes

e Consumers buy too much

mmmm






Thisis a PROBLEM



Problem statement

Society needs to seriously address climate change in as many ways as
possible. Food waste is one of the top contributors to destroying earth.

Humans need to be more self-reliant and take additional measures to
reduce food waste more than ever.

It households preserved their foods for later consumption or composted

reguarly, a tremendous amount of food waste could be avoided and
carbon footprints could be reduced.



"What is staggering to think, is that using
the method of preservation in households
to reduce food waste is far from a new idea,
It Is not disruptive or revolutionary but it
has just been overlooked and forgotten in
the sustainable diet arena."”

-Wayne Martindale

The Potential of Food Preservation to
Reduce Food Waste



"Preventing food from going to waste is one of the
easiest and most powerful actions you can take to save money
and lower your climate change footprint by reducing greenhouse
gas emissions and conserving natural resources."

-US EPA

United States Environmental Protection Agency
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How might we reduce household food waste
by increasing food preservation,
storage methods and composting?




Timeline

Week 1 Week 3 Week 5 Week 7

Framing User Testing Hi-Fidelity Prototype Presentation deck

the Problem e Script for Testing e Develop design system e Compile all methods
e User Stories e |nitiate testing branding and prototype findings and research
e Flow charts to present

e Journey Map
e Sketching wireframes
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August-October 2022 Week 2 Week 4 Week 6 Week 8

Project kick-off Visual Exploration Iterations Hi-Fidelity Prototype Present
« Researching the problem e Digital Wireframes e Iterate wireframes e Continue refinement e Practice and refine
e Crafting the pitch development from usability testing of prototype slide deck for final
« Exploration through findings and takeaways e Add micro interactions presentation
¢ Mindmapping and design elements
 Environmental Macro Forces * Test prototype for feedback

on additional design elements
and features
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Mind Map & Macro Forces

Forces in the Macro
Environment for
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Questions prompted mindmapping and macro forces
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More jobs might be available in
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People can save money at the
grocery store and eating out
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More community interactions with
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Increase yields of free foods from
personal garden harvests, means
less food insecurities




Companies that have invested in
manufactured products may
attempt to sabotage

= Political forces

More education could include
younger gardeners and advanced
life skills
Demographic
Older adults would be more active
and have something to do

People have space to garden and
store foods

People have water to take care of
the plants and preserve the foods

People have resources or money to
buy supplies x
= Assumptions =
People have an internet N
connection to use the app

People have time to garden and
preserve |

People like to eat canned foods

Lack of wifi \

Partnering with affiliates and
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Older adults may not receive
technology well

Online ordering may not be J
trusted

Canning
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factors

Healthy

Community

Economical

Socio-Cultural

Glass and Aluminum are renewable

reusable resources

Ball Mason Jars are becoming a
more "green" company

Increase in healthier populations
could mean increase in carbon
footprint and more expansion

Gardens are good for the
ecosystem

Less waste/less packaging from
stores/less trash

Climate change is increasing
rapidly and more natural disasters
are occuring daily

Produce

Awareness of where food is
coming from

Less waste
Smaller portions

Creates physical activity in
gardening

Gifts to friends
Community recipe sharing

Education and knowledge on life
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Tips and Tricks

More involvement with the earth
together
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Increased profits te farms and
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Jars are inexpensive with long shelf
life

Creating a garden from seeds is
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Save money on growing organic
instead of buying organic

Save gas travelling to the stores
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Anyone can garden and teach the
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Family friendly activity
Retired communities find joy
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benefit

Communities with a lack of
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More food on the table would
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Goals/Outcomes

e Reduce food and environmental waste

e Educate proper methods for food preservation/composting
e |Increase household food storage

e Decrease the human carbon footprint

e |Inspire healthier diets and lifestyles

e Decrease household food costs

e Connect users to events, recipes, equipment and resources
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Competition

Direct and indirect



Understand Evaluate

University extensions and
the current market
provide assistance

and recommendations,
however they are
underfunded,
underresourced

and limited in features.

The market is a blue ocean.
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PRESERVE
SMART




Understand Evaluate

Preservation Imagery
Methods

Checklists

&
_
_

Competitors Timer

Recipes

W

PRESERVE
SMART

e Canning

Canning
Freezing
Dehydrating
Smoking
Fermenting




Understand Define
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Who are our users?

Key audiences & mental models



Understand Define

Target Audiences

e Adults over 25

e Gardeners

e "Preppers”

e People who cook

e Farmers Market attendants & vendors

e Households that cannot compost



Understand Define

Additional Audiences

e Mothers who make homemade baby food

e Pet owners who make homemade pet food

e Farmers

e Teachers

e Campers/backpackers

e BBQ enthusiasts (smoke meat and hot sauce)

e Armed forces

e Off-grid and survival enthusiasts

e Communities that do not have easy access to food stores for fresh food
or live in a climate where fresh food is hard to produce or procure



Understand Define

Assumed mental models

e want to preserve their food

e don't want to throw their food out
e want to fight climate change

e want to save money

e want to store their food

e want to be more healthy

e |ike to garden

e already currently store some food

e want to compost



Understand Empathize

Preserving food from the garden

SAVING FOOD PULL FROM STORAGE

HARVESTING FOOD PRESERVING

EATING / PREPARING

GARDEN EXCESS

“Wow, look how ri':ud'n I i
have ready to pick”

'
[
L]
[} "
[
i
[

“| cannot keep up with “I'could probably freeze ; :
this garden, itis getting ' some of this" g !
: out of hand" i | ; :
' L “l am worried about :

canning methods and !
the safety of preserving:  *| have no idea where to !

food long-term” turn to find out more
about preserving”

“I'm excited to harvest
all this produce from
my garden!”

“I wish'l had more ways
to save this food"

“At least | froze some of
the harvest”

=

“| am going to have to

give a lot of this away” “Thisfoodis I'Oﬁilhg. Sd

aam=mm

Opportunities

ACTIONS

KEY POINTS

]
L]
[
W
[
8

| can't compost”

Pick crops from
garden

Try and figure out what to do
with all the crops

Feels accomplished about
what has been grown

Look up recipes to cook items
from garden

Feels frustration without a
plan for all the crops

Feels bad about how much
food might be wasted and
how much effort it took

Food is piling up and
gardener is scrambling to
figure out what to do with it all

Starts to figure out a method
to preserve

Locks up methods for
preserving

Feels the process of

preserving is daunting

Isn't finding good
resources online

® Seesthe food is rotting. ®

® Doesn't have access to
composting ®

Feels grateful some of the
food was stored in the freezer

Uses several items over the
winter

Not being prepared for how
much harvest creates
anticipation and lack of plan

Although the garden is small,
it always over produces

She wants to pick it all at once
before it rots and because of
time restraints

The garden is producing and
she cannot maintain it
The produce is quickly

piling up

She is running out of space
and doesn't have storage to
properly save it all

It is tough to find people who
want produce that do not
have a plan for it

Itis difficult to know what to
do with the food without
recipes and inspiration and
storage to preserve it

The freezer is always full

| don't have any storage
shelves to place canned items

| don’t have canning supplies
and don't know where to get
them or what | need

® So many websites and videos L
don't align. | wish | had one
lacation for preservation info

® [tisn't easy to compost L]
without paying in my
neighborhood

@& | wish | knew where | could
compost

Freezing is easy
and convenient

If | had a bigger freezer, |
could save more. If | had
storage shelves and |
understood the method of
canning | could preserve more
of my harvest
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Understand Discovery

Objectives

e What are the users views on climate change?

e What are the users habits on gardening?

e How much food do users believe they throw in the bin?
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Interviews concluded that:

Ho Wever Because...

Zero users want to 8/10 users garden Only 6/10 are prohibited from
throw out food 4/10 users compost composting

@ @

7/10 households Only 4/10 feel confident
already preserve preserving food for
some food long-term storage



What do users need?

~ -
- ~
\/

Time

Users don’t feel as though
processing food is a priority
in their free-time and most
interviewed have access to
store bought foods.

Knowledge

Users' fear of processing
foods for storage has kept
them from utilizing

the practice.

£8\

41

Composting

Users need state mandates to
enforce composting services if
county restrictions prohibit it on
their property or the supplies to
do it properly and efficiently.

Supplies & Storage

Users noted that their lack of
preserving either through freezing or
canning was due to a lack of storage
space, options and supplies.



What do users need?

®

Help

Users need help gardening.
Although many users enjoy
gardening, it can be
overwhelming to maintain and
plans for food after harvest.

Visuals

Users need to be shown visually

and hands-on how to can safely.

Users noted that they prefer
watching videos to learn and/or
taking classes.

%.Q_
4G

é_

&

Garden Area

5/9 users stated that they did
not have an optimal area with
enough sun, protected

from wildlife to garden the way
they want to. Zero users garden
food indoors.

Tools

Users need timers and
checklist utilities to
match competition.



'y
'Y AX

concern

Users interviewed had limited
concern for natural disasters as \\_
most live in areas that are not
affected...

-

yet.



Explore

stofing
((}Od

C_Og\i.\ng‘

war \Y\PV;‘
market

AT
\_\:'?3’“ Nk

AffNatE

\—-‘a;\(“:‘

Hons
opt ?

norme

“Pgr itie,

Yer i o n
aewar®
Pr gxe™
ot T pome
cx \EL\F‘“‘ T

_ShoP

\’;'\L\fQ up

for.-
U[JL,.'
i
COpLs
L’L'{/r-«i
&
dr”’bd\
,E'.fF.\,:‘

e fsf F,;[n;’

£
vl]rll’/,’
o

High 1

Storyboards, user stories, flow charts,

!

2 x 2 feature matrix, crazy 8's,
wireframing, usability testing

Value
to User
Low
home i

Ly
- Uppy,
L /jic.cé /.'17’

’J[_'é,,’
S5
L& 70{:&;//5,
thﬂlﬁ'[g.
!I‘
0 he, %
Videao u
Maybe # Yes
No Maybe
Feasibility High
Shop aft
Learn Freeze Meats
wWhat will )
rese . Can . yoube . Fruit
canning
MpPOs :'



Explore ldeate

Storyboard

E cermy
I &M Doy

7 Rlgur/,

. IT Wi
LAsT au veap
A T Shvep

# STre
R TMPAssIg, ¢ y




Explore ldeate

High 4 .
Features =
_— i my W ves
Timer : =
Supply checklists
Process checklists
Recipes
Process Videos —
Glossary No h
Maybe

Education

Access to industry suppliers ‘L
ow

Market Differentiation




Wireframes

Methods

How will you be
preserving today?

Canning

Freezind

Dehydrating

Explore
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Freezer
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By not throwing out your extra food,
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Storage
options
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Test

Usability Tests

6 usability tests

Usability test were conducted with
6 key audience user types. Tests
were conducted on wireframes and
more refined prototype.

Time

Walkthroughs of 3 wireframe
task flows were conducted.
Average time time on task
was around 10 minutes and
total time tested around
30-40 minutes.

|
L

Remote

Users were interviewed over
Zoom. This allowed users to be
recorded for later transcription
and note recording.

Documentation

Key findings and quotes were
documented about emotions,
habits and processes.



Objectives

e What are the users emotions navigating these tasks?

e |s the process clear and does the content resemble their
mental model of the process?

e |sthe application learnable and memorable after
completing similar tasks repeatedly?

e How do the users feel about the onboarding animation-
is it confusing, does it make sense and is it pleasing and enjoyable?



Materialize Test

Usability Test Findings

Wireframes

e Users found they wanted more options to learn about
tools and language of canning process

e 3/4 Users did not understand the icon for upgraded features
e Glossary may be necessary

e Bottom navigation needs connection to composting
as a quick resource

e Consistency of language needs addressed



" Preserv is a food preservation S|dek|ck
| that guides users easily through food preservation,
storage and composting options.

Using Preserv can reduce household food waste,
cut costs and increase household food storage.
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Usability #2 Test Findings

Prototype

e Users wanted a more expansive composting section
that compiles additional resources for composting

e Some sections and flows need revisions in sequencing

e Users were pleased with the features and displayed
satisfaction of the chosen imagery and cataloging of
produce and data

e Users showed an interest in the additional upgraded areas
and were curious to learn more about the methods

e Experienced users were helpful to add details that were
not provided in the process that would provide more
confidence for users



Good Morning
Deb

What brings you to

Methods

How will you be
preserving today?

aa.____ I

Elevation Grandma

Bubble remover

Your elevation is
0-1000 feet

Preserv today?

Canning - Freezing
- = . Iy Stz

IE I n b 1 —— = : Save this for future canning
- 1

Next

Preserving Composting

Canning * Freezing
Dehydrating * Fermenting
Smoking

Grandma Opals
Strawberry Preserves

My mom showed me how to make her
famous homemade strawberry preserves!
The recipe is old-fashioned with an intense
fresh strawberry flavor made from only a
few ingredients.

TS : i ay Prep Time 15 minutes
TEVRULITE| | : — Cook Time 10 minutes
e . i Total Time 25 minutes
Servings 16 servings
Calories 40kcal

Recipes Resources

Equipment
¢ Potato masher
Ingredients
« 4 packed cups fresh strawberries hulled
& et in half

= ¢ A O O / _ E ¢ A O

Did you know that food waste emits the 3rd
highest amount of greenhouse gasses

Upgrade to premium Preserv for access to
contributing to climate change? @ Par premium

more features

Recipes c g Home Favorttes

Freeze Process Timer

Phase 2
Follow steps to safely freeze

your corn - _._._.

Vegetables

v Fill pot with water ~/ Water is boiling

¥ Boil (blanch) corn for 5 minutes @ [>] Start timer below

Cucumbers Berries Pineapple + Remove corn from pot with
tongs and allow to cool Adjust heat and maintain a boil
for duration of timer

' Cut corn off cob into a bowl

v Label storage with date and
food type If water stops boiling,

V¥ Place food in vacuum sealed bags ] reset timer.

' Vacuum seal food
' Add bag to freezer (O start timer

Tomatoes ~““Cafrots Peaches

00:15:00

Peppers

This bubble popper and measurer is
used while canning to remove air
bubbles before sealing jars. To make
sure that air bubbles have not been
Trapped inside the jar, run a bubble
popper around the edges of the jar,
gently shifting the food, so that any
Trapped air is released.

A butter knife or scraper can also be
used.

Resources
for composting
nedar you

<« enable my location

Q

Baltimore, County Pick up services

Essex Compost Plus
1234 Wise Avenue, Essex, MD 21076
Hours: M-F 8am-9pm

E ¢ A 0 0

Composting Home Favorttes e




Explore ldeate

Next Steps

e Additional testing and card sorting would be valuable
for sequencing and sorting of sections

e Additional research to add content would increase
engagement of educational elements

e A more refined design would enhance the
satisfaction of the application

e Micro interactions can be more advanced and refined



Explore |deate

Reflections

e Components/assets should NOT be created on a separate layer

e |nvesting in an upgrade of Zoom would have been useful, several l
tests ran beyond the 30 minute mark and needed to be broken
Into two sessions

e |t was incredibly important to have usability tests with an
older demographic and less experienced users

e The usability tests and interviews are becoming easier and more
enjoyable as | gain experience

e Users are pleased with imagery and visuals and they have a
big impact on usability



| have become more mindful of every ounce
of food waste that my household is creating.



Minimizing household food waste
through preservation and education

Shannon O'Brennan || MICA || UX Design || Capstone
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Emergency resource for preparing =O= Families would be more prepared

Climate change is increasing »
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are occuring daily Could extend reach to prepping
communities and enthusiasts

Produce

Awareness of where food is
coming from

Healthy Less waste
Smaller portions
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manufactured products may =0~ Political forces -\ gardeniufghy Y
attempt to sabotage
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J Canning

Save meney from eating out or
technology well

ordering
Online ordering may not be
trusted Anyone can garden and teach the
F" skill of gardening (most ages)
[

| Family friendly activity
\ ( Retired communities find joy
\ Helps with depression

Lower income communities can

\ [ benefit

Communities with a lack of
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\ could benefit

~ Socip-Cultural

More food on the table would

mean less time working to pay for
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k More communities could have a
‘common interest

Lower income families would be
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Healthier foods would increase
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\
\

Increases physical activity
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Affinity Maps
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Affinity Maps

Gardens Freezes Cans Composts Gives away Throws in garbage Uses books or online for reference

or food pantry
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Elevatoxr Pitch Target users
A time-saving, resourceful application to reduce household food waste by utility and community R il it izt
on the processes of canning & preserving food. pecowmers  Preppers PEOPEWNO  fumes e
cook often wendors
’ b
Food wasted in households What? How might we solve this problem? How will users benefit

from your selution?

‘Edcationn) Recipes for Less food Mental
No method for i ; Mﬁ%ﬁ preserving foods waste Health
composting mahoda i o [
Save .
o0 i Fand Large Lo Convenience
being purchased ortions
e P How? How might we present this solution?
Tao much food T . e L Preparation
being harvested ‘mobile "Nbsite Videos  Affiliate: foatprint
from home gardens mmm‘.ﬁg}“ ] /epbsite. E@s “advertisements
Food on
Communi
Mot enough hand v
storage space _ —_—
Whexre and when? What is the context (e.g. channels, touchpoints, ete.) ? Save
Dan’t have an money
additional freezer r . — 2 s . Ve e
-anytimeausar anytime a user- Arvtime auserfe  mtimeauseris When a user is
& e i mesdstorerence.  nesdstogata  OVUSREEEpurchasing il duid knowlege to
supply - faods ol more self-
sustainable
Importance: Effort: ||| Impact: |

Develeped by ORBIT Ventures


https://miro.com/app/board/uXjVPSAp-EM=/?moveToWidget=3458764535104086587&cot=14

POV/HMW Brainstorm
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Force Field Analysis

Compare forces working for and against an issue, Visualize a highlevel sense of the landscape around a specific topic, gool or vision by determining pros and cons, or environmental and social

Force Fleld AI‘I(I'YSIS forces affecting it. Forces in fover con lead to champions and benefits; forces against can lead fo resisters and objections.

i TOPIC:

Brainstorm the forces af play, documenting
each force on a separate sticky note. Place

sticky notes in FOR and AGAINST side. FORCES FOR FORC ES AGA'NST

[2]

What forces will hinder us from achieving
success? Where is the wind in our foce?

El

What forces are pushing us toward the
desired goal? Where is the wind ot our back?

4]
Once dll the forces are identified, give them
relative weight by placing the sticky note in

the arrow indicating the size of the force.
The longer the arrow, the stronger the force.

- N
g B

XPLANE ©2021 XPLANE | xplane.com
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ser Stories/ Flow Charts

Holly

Holly has harvested her June strawberries. She has been eating them and made delicious shortcake- but her harvest is extra abundant this year
and she wants to save them and try her hand at strawberry preserves. She has used BASIC Preserv before and opens up the app.

ShGp Seafood
| |
Short-
Learn  Freeze Meats Jams term
| | i [
Vithat What will . What Lon What you List
Weome  weddv  prseve | Can | . yoube . FRUIL . smewis  npeof  pressnes SEEed  Semnery | O8  [Gned|
today? canning canning term checklist steps
Compost Dehydrate Veggies Jellies I"S;:-I:Er‘i
|
Ferment Compote

Upgraded
versian

Check
list

—

Timer
" round 1

Checklist
2

Timer
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User Stories/ Flow Charts

Brenda

Brenda has two children and a full-time remote job. Her family ordered from the hibachi grill last week and she and her family are sick of the
leftovers. She feels guilt to throw the food away and heard about Preserv from a co-worker. She decides to give it a try to see about composting.

Affiliate
partner
gardening Preserving options
Onboarding. What are N
Tellus you do
—+ | aboutyour —— interestedin —— S — — i \
Interests deing today? \\ COMmpos
—_— - S -
| Y
compesting Shopping -
pick up
- home Service
Storing s —
food :
Learning
Emergency
preparations
cooking
Farmers

markets

Emronment
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User Stories/ Flow Charts

Elaina

Elaina recently learned that food waste is a top contributor to climate change. She wants to find methods to save more of the food that she
purchases from farmer's markets. She has just bought a ton of sweet summer corn and wants to know the best method to store it to enjoy in the

cold winter months ahead. She looks up preserving/freezing in her search engine and finds Preserv in the search results. She reads the
description and decides to give BASIC Preserv a try.

Seafood

gardening Compasting Can Meats

3 Onboarding. What are What will
Sign Tellus

| — e ar . R . Freeze . yoube  veggies . Corn
up interests daing foday? Freezing

e

Supply Process
| checklist — checklist

composting Shupping Dehydrate Fru |t

—_— - — —_—

Storing
food

Learning Ferment

EMrgency
preparations

cooking

Farmers
markets

Upgraded Erwiranment
version
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Storyboard part 1
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Storyboard part 2
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Key Performance Indicators

e Assess and track social media trends

e Retrieve anathics on the popularity of the
related search terms of "preservation" and "sustainability"

e We can measure user downloads over timeframes

e Advertisement click traffic

e Customer support inquiries and feedback

e Surveys on interest, composting and preservation frequency with location data
e Search engine analytics

e Social media response and traffic analytics

e Digital Ad traffic from advertising on related websites/affiliate applications.



e Accessibility and inclusion for dietary needs and user needs

Initial Risks Mitigation
e Vetted, researched and approved recipes
e Approved affiliates and partners with the aligned vision
—
<

e Language accessibility must be addressed



Findings to address solutions for:

e Some preservation methods take a lot of TIME (canning, smoking, dehydrating)
Many users stated they do not have time to preserve foods

e Preserving foods for storage takes SPACE. 3/10 users noted they
do not have the additional freezer space or storage space in their homes
(however, they all stated they would like to have it in the future)

e Not everyone has the same CONCERNS about emergency weather scenarios.
(Education through the app may raise awareness on household preparation)



The whole idea of botulism

or doing it wrong, the soaking

and sterilizing is scary.”

Eco-Friendly Elaina

User Type: Farmers market
shopper

Profile: Household of 2
Gender: Female

Age: 43

Location: Suburbs
Responsibilities:

Handles shopping
Composts
Cooks often

Recycles

Goals

-> To learn how to safely preserve foods

-> To find recipes to preserve
To buy supplies for preservation and storage
To be aware of local farmers markets

4 To eat healthy

- To have an indoor or porch garden

Frustrations

- Hates to throw food in compost bin

= Can't find consistent methods for preserving

-> Isn't sure how to find her elevation

- Doesn't want to make her carbon footprint
any larger

- DOoesn't have alarge enough freezer to

preserve her food by freezing

T would freeze more if I had the

freezer space.”

Fears
-2 She isworried she won't preserve her food safely
and might get sick
= She is worried about the environment and not
doing her part.
=%
- Worries about climate change and the future
= She is worried about throwing out her food
and creating too much waste, even when
she composts
Wants
- To have more storage space and supplies
- To have an additional freezer
= To feel comfortable with preserving foods
-> To have one point of reference for her
preservation needs
- To have an indoor garden space and a go-to shop
she can use that handles indoor gardening
== To know more about what else she can do to aid
in slowing climate change
Uses often
-> Google
-> Online recipes
2> Farmers markets



Story Goals Fears
Holly works from home and loves it. She spends To live as off-grid as possible She is afraid of disasters
time in her garden and prepares homemade foods ) o
for her family of four. To feed her family healthy food She is concerned over what is in her store
bought food
. . N . . To use the resources she is given
3;‘;225;8;88';;Toc:ffezlg}sil#;eb:?(T;Qrzrigs&deen -> If the power goes out sheis afraid she doesn't
gérden it l{éeps her moéd in-check being TRREiRNe waRs antdamly Lt
connected to the earth. To be prepared . Wasting food
she saves money by growing her own food and i arite
preserving it. Her shopping list for the grocery an
store is minimal- just some supplemental items to . _
aid in her recipes. Many recipes she retrieves on Frustrations She wants to be self-reliant
the internet need ingredients she cannot grow. :
2 2 = She finds online inconsistencies in her resources She wants to feed her family fresh food
"Having a property thaot is : .
self-sufficient is '-"Oﬂ?Oﬂ']fﬂg i QSQZ[LI?SUSE;?E Egﬁggrs itthZ’Liojsilgeaﬁrt?lgsfsgg she = SR EResEnECR I ERmpRst for DarGerekn Shg war.wts e
SCIT-Sl S S0MC =t gl . : and recipes
would invest in immediately.” ?as‘ as efficiently as she can. Shl.“:‘ dries herbs, > She cannot remember how long to preserve
ruits out-of-season and freezes homemade things for sometimes e 4 She wants to compost
broths from scraps. When she doesn't recall or
know how to preserve something she looks online > There are a lot of stepsin preserving sometimes
Homestead HOlly to other experts. Sometimes it gets confusing on and she wished she had a resource to remember Uses often
what the best practices are. them all
User Type: Preserving enthusiast Although she is as efficient as she can be, she still > She doesn't know any schedules of local farmers = Online recipe sites
Profile: Amazon position(remote) has to dispose of some organic waste. She puts markets and wished she had more access
Gender: Female the food in the garbage disposal. She isn't sure = Google
Age: 47 where that food goes, but she knows it isn't going = ———
Location: West Virginia into the garbage can. She cannot compost for
Responsibilities: her garden. = Garden companies for supplies
Shops for her family Holly has tons pf storagt'e space for her canned - Home depot
Cooks for family items and she invested in a stand-alone freezer. |
i The kitchen

Preserves food

Takes care of the dogs

Holly gets tired keeping up with all the labor of her
hobbies, but she feels confident that she has
healthy food on hand during any scenario. She is
grateful that she can provide nutritious foods to
her children and they are in good health more

¥ wm o hiine forn of moileine cotimne T oz
i dm a nuge ran of Maxing soups. 1 save

my food scraps and make broths and

often than not.




“I am very disturbed by the
lack of composting in

my county.”

Busy Brenda

User Type: Mom

Profile: Web developer{remote)
Gender: Female

Age: 45

Location: Baltimore, MD
Responsibilities:

|s a partner of a

startup company

Has twins under 8

Grocery shops for family

Story

Brenda works from home and is struggling as a
mom and a partner of a startup company.
she has a high income and many perks in life.

Her time is very precious and she orders
groceries online for delivery. Convenience is at
the forefront of her mind and focuses her grocery
order mainly around what her twin boys will eat.
Occasionally she finds herself ordering too much
produce that she doesn't have time to cook.

They often order for delivery, and no one

eats the leftovers.

she is not comfortable with the health of the food
her family is eating, but the boys are picky eaters
and she doesn't have time to cook separate meals
for her and her spouse. She wishes she had more
food stored on-hand that the boys will eat that is
healthy and convenient.

She has a desire to garden and cook healthier
foods for the family, but she just doesn't have
much time and doesn’t even know where to start.

Her county laws prohibit composting in the yard
and she does not have a county service for pick
up. Where else would she put the food waste but
the garbage can?

She is not completely aware of how food waste
affects the climate except it probably wastes alot
of energy to grow food.

She cares about the environment, but doesn't
think she would make much difference with her
busy life and family. She really doesn't know how
to help or what she can do.

Goals

- To conveniently feed her family
To buy foods that get eaten
To find a method for her food waste that doesn’t
negatively affect the climate

= To be more aware of climate change

- To have a more sustainable lifestyle

- To be more active and spend more
time outdoors

Frustrations

. She has no method for composting and doesn't
know of any pickup services

-> She doesn't have time to garden or cook
healthy meals

- She doesn't spend alot of quality time with
her family

> She doesn't have much storage space

because alot of the pantry and freezer is
taken up by processed foods.

T have no idea what’s actually in most

of the food my family is eating.”

Fears

- The health of the food her family is eating

- The amount of food she is throwing out in

the garbage

- Her effect on the environment

= Teaching her kids unhealthy habits
Wants

- More storage space for healthier foods that don't

go bad quickly

> To be able to garden and be more active

= To be able to compost

= To be able to preserve her excess food
Uses often

- Instacart delivery

- Google

= The microwave

- Her mobile phone

=> Amazon

- Freezer

= Plastics and the trash can
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https://www.figma.com/proto/YdGDAVHk8TD90ICJIzCaVR/Preserv_Wireframes?page-id=28%3A1697&node-id=110%3A4285&viewport=965%2C785%2C0.13&scaling=scale-down&starting-point-node-id=110%3A4285&show-proto-sidebar=1
https://www.figma.com/file/YdGDAVHk8TD90ICJIzCaVR/Preserv_Wireframes?node-id=28%3A1697&t=kO8yWqNFV56cRlQJ-1
https://www.figma.com/proto/YdGDAVHk8TD90ICJIzCaVR/Preserv_Wireframes?page-id=28%3A1697&node-id=110%3A4285&viewport=965%2C785%2C0.13&scaling=scale-down&starting-point-node-id=110%3A4285&show-proto-sidebar=1
https://www.figma.com/proto/YdGDAVHk8TD90ICJIzCaVR/Preserv_Wireframes?page-id=28%3A1697&node-id=110%3A4285&viewport=965%2C785%2C0.13&scaling=scale-down&starting-point-node-id=110%3A4285&show-proto-sidebar=1



