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PLANNING SURVEY



What key Qs am i investigating?

1.Who in the household is responsible for food buying, cooking, storing and disposing?

2.What behaviours lead to food waste (shopping habits, portioning, storage, leftovers, food safety decisions)?

3.Which foods are most commonly wasted and why (spoilage, taste, leftovers, date-label confusion, pests)?

4.What tools, appliances or routines do households already use to reduce waste (meal planning, leftovers, freezing,
composting)?

5.What are the main barriers to waste-reducing behaviour (time, knowledge, space, cost, habits, social norms)?

6.What incentives or triggers would make people change behaviour or adopt a new product (cost savings, convenience,

alerts, social proof)?
7.How does household context (size, ages, living situation, fridge/freezer capacity, work schedules, cooking skill) affect

waste?

8.What attitudes and motivations (environmental concern, money-saving, health, aesthetics) predict interest in a new
product?

9.What accessibility/physical constraints are important (mobility, vision, dexterity, small kitchens)?

10.What privacy/tech preferences matter (connected devices, data sharing, smartphone dependency)?



Basic/demographic Qs

1.1 confirm that | am at least 18 years of age. | have read and understood the information provided about
this survey. | understand that my participation is voluntary, and that my responses will be collected
anonymously and used for research purposes. | may withdraw at any time before submitting the survey,

and any data | provide will be stored securely.
yes/no

2. What is your age group?
e 18-24
e 25-30
e 31-38
e 39-50
e 51-64
e DOb+

3. What is your current employment status? (Please select one)
e Student, not currently employed
e Student, employed on a casual or part-time basis

Employed on a casual or part-time basis

Employed full-time

Unemployed

Retired

4. What is your approx. annual income? (optional)
e <$10000

e $10k+

o $18.3k+

o $30k+

o $50k+

o $70k+

e $100k+

e $150k+

5. What is your suburb/postcode of residence? (optional)
open answer.

3. Which of the following best describes your living situation?
e Living alone
e Living with partner / spouse (no children)
e Living with partner + children
e Living with children only
e Shared house / flatmates
e Multigenerational household
e Other (specify)

4. How many people are living in your household including yourself?
just me

o ?

e 3

o 4

5

e O+

5. Who is responsible for grocery shopping?
e everyone buys only for themselves
e everyone buys only for themselves but share food occasionally
e one/two members are responsible for everyone
e we take turns

6. How often is it done?
e daily
e multiple times a week
e 2x a week
e 1xaweek
e every fortnight
e less than every fortnight

7. When buying ingredients or planning the next meal, do you have clear intentions or plans on what, when,
and how you will be using/cooking/storing the ingredients, especially the perishable foods? Select all
applicable.

e yes, | plan all my meals/meal prep so | am aware of what | have in the fridge and use everything efficiently
| plan meals in bulk for meal prep to freeze until | consume them
| plan sometimes but forget about some foods which eventually go bad
I never plan and end up using the ingredients that | have access to as | plan my next meal on the spot
other - please specify
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Potential Qs and answers

8. Who in the household is responsible for food buying, cooking, storing and disposing?
* everyone takes care of themselves
* we take turns
® itsusually pretty unorganised
® it gets done because its done by whoever notices

9. What behaviours lead to food waste (shopping habits, portioning, storage, leftovers, food safety decisions)?

10. Approximately how much worth of food/groceries do you think is wasted on a weekly basis?
e <$10

* $10+

o $20+

* $30+

* $50+

e >$100

11. Which foods are most commonly wasted in your household? (including everyone’s) Select all applicable.
® category options - Fresh vegetables

® Fresh fruit

¢ Dairy (milk, cheese, yoghurt)

* Meat/ fish

* Cooked leftovers

* Bread/ bakery items

* Packaged food past "best before"

* Other (text) - please specify

12. why do you think this happens? Select all applicable.
* Lackoftime

* Lack of education/knowledge or confusion about date labels (use by / best before)
* No financial constraints or worries

® Spoiled before use

* |eftovers not eaten

* Bought too much / bulk buying

* Food got damaged / pests

* Didn't like taste

* Too much time required to use / preserve

* |t’s notreally a priority for me

® QOther (please specify)

13. What tools, appliances or routines do you or anyone in your household use to reduce waste? Select all applicable.

* meal planning

¢ leftovers

e freezing

* composting

* having a food budget

* being mindful about purchasing more than necessary
* other (please specify )

14. What are the main barriers that leads to waste-reducing behaviour that may apply to you or others in your household? Please explain.

(eg. time, knowledge, space, cost, habits, social norms)
open answer

15. How confident are you in knowing whether food is still safe to eat?
(1 — Notatallto 5 — Very confident) (1-5 Likert)

16. How much do you agree: “Reducing food waste is important to me.”
(1 Strongly disagree — 5 Strongly agree)

17. What is the single biggest annoyance you have with food storage, leftovers, or waste?
open answer

18. What is your biggest motivator encouraging you to reduce food waste?
* Save money

* Environmental concern

* Improve household organisation / convenience

* Health / food safety

® Social pressure /image

® Other (specify)

Is there anything you wish existed in the current world which could help you become better at saving food? (mention anything, even if its

unrealistic or might not be possible!)

How does household context (size, ages,
living situation, fridge/freezer capacity,
work schedules, cooking skill) affect
waste?

What attitudes and motivations
(environmental concern, money-saving,
health, aesthetics) predict interestin a
new product?

What accessibility/physical constraints
are important (mobility, vision, dexterity,
small kitchens)?

What privacy/tech preferences matter
(connected devices, data sharing,
smartphone dependency)?

What is something that you can think of
that may minimise or prevent you from
wasting food (mention it even if it sounds
unrealistic! anything)
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Q7. Who is responsible for grocery shopping in your household? ID Copy chart
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Q12. Which foods are most commonly wasted in your household? (including Iﬂ Copy chart ‘ 1 !’\"\ % " _&Mi Urwh’(u{
everyone's) Select all applicable.

52 responses ol Ehﬁ EIJMPEM, WEJ*U %M Wx
34 (65.4%) [_letf- ﬂaf_fLUmmV‘g_ 1 ‘-"MW““"VU ovd %’fiﬂlf

Fresh vegetables

Fresh fruit 27 (51.9%)

Dairy (milk, cheese, yoghurt)
Meat/fish
Cooked leftovers

14 (26.9%)

3 (5.8%)
36 (69.2%)

Baked/bakery items —10(19.2%) )
Packaged food past "best before" 10 (19.2%) w
o - LoV \eftavers wasted
Bread because once you stop I... Jl§—1 (1.9%)
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Q13. What are the main barriers that leads to waste-reducing behaviour that may IL] Copy chart
apply to you or others in your household? Select all applicable or explain.

52 responses

=25 (48.1%)

T ——

Lack of ime

Lack of education/knowledg...
No particular financial constr...
Spoiled before use

Leftovers nol eaten

Bought too much/bulk buying

1(1.9%)
6 (11.5%)

'\\l

20 (55.8%) | P

38 (73.1%) )

17 (32.7%)

Food got damaged/pests 4 (7.7%)
Unpleasant taste 12 (23.1%)
Too much time required to u... 5 (9.6%)
Mot really a priority for mefth. .. 3(5.8%)
My culture, beliefs or traditio... 1(1.9%)
Habits 13 (25%)
Social norms |0 (0%)
My girlfriend is very scared o... 1(1.8%)
For vegetables (i.e potato) |... 1(1.9%)
Inadequacies 1(1.9%)
Lowkey fear of food poisoning 1(1.9%)
would buy specific ingredient... 1(1.89%)
Everyone tends to leave it fo... 1(1.9%)
Forgot about it 1(1.9%)
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Q14. What tools, appliances or routines do you or anyone in your household use

to reduce waste? Select all applicable.

52 responses

Meal planning/meal prep
Freezing food
Composting food
Having a food budget

Being mindful about purchasin...

Occasionally organising the frid...
'ﬁing creative about storing or...

Consciously making the choice...
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Q15. How much do you agree with this statement: “Reducing food waste is [O Copy chart 0] 2 ""/9 (ﬂ. VE-EFWM '-'Fl.('jk‘ﬁf, o ST RﬂNf?U{ ﬂaa-u

important to me.”

52 responses M LHFE{’I‘ML’]’@ PUWL HL’"{'{.( LE.,I EWFUJ{LH{, “‘EG .ICWJ

Perionally,
@ Strongly agree
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Q16. How confident are you in knowing whether food is still safe to eat? |0} Copy chart

52 responses
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Q17. What is the single biggest annoyance you have with food storage, leftovers, or waste?

92 responses
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frequency of keywords used
(main pain points)
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out of the 52 responses

27% reported short food lifespan

21% reported laziness/disorganisation
17% reported forgetfulness

12% reported lack of knowledge

6% reported lack of storage space

ki feels like you are throwing money down the drain for no reason

Time 1o pregiite coch &0 preparing vagatables

Food storage o Lefovers - ped
mone waste thon necesary

Freeger bum

nﬂhmﬂ:uhhwmmwhl:hhhmimhimﬁ_ fresh as long as possible OR not
knawwing how o what to coak with cartadn ingesdsonts snd secidenally loaving them til they ol

Have not figured out how to stone foma vegghes snd frafs. all my carrots go bad before usew . So maybe it
takes @ lot of forsge 1o store food proparty,

Toplien meals meticulously shead of buying groceries
- Once | natlce i1 = mouldy e 100 late to use 1
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feelsbadiods
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(Lack af misdiineis from ather family members (1 parson bulk buying and mesl prepping, gther Farmisy
smaribeds 1ot saling lefieaets)

LincSari

Hawing o throw out food means money wasted

Mot wanting 1o repaat meaks

Lariness

When you were excited to eat the fresh fruit o ERESREGITEC you have 10 theow it away

The teste af the foodbosedam

Can get repetitive If aving 10 eat same leflover continuoussy

That | nevel kntes hov rach (oed 1o put aside with leflovers. Always tob mauch or too iike leflover causeng
waste

i 1 dont ame it | forpalilf thers arid 1 ge1s spoled
Probably nol knowing exaclly when packeged food s atill oiiy if past best before dates

Seme must be uded within days. so yoll RSN really Blar youf maals: with that in thought and even 5o,
sormet v ey S18 G0 Bad bATor Yol A7 My 16 Se I £xample Avocados

Housemates nol esting lefiovers
Annaped teciuse | Torget | have stuffiend doa mnd up using it 4 its off
Eavy o fargel

-WWm“m-mmw—mtmm g4 off (my foad gets hidden.

Thems gong mouldy
 Leftovess gaing bad 160 uickly

Wasting maonry

SR SSROEI e roccokn and sxporso ENEIMAETSINRRNNS o Going

bad
i vt Gl i i i g Mt g i
Mot Enowing il it sale o eat

Mol baing saten n time

- Using lefiover ingredients



Q18. What is your biggest motivator encouraging you to reduce food waste? I_D Copy chart

Select all applicable. O[Ll" D/o o S, Vi Wjﬁ me'{j
J

52 responses
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convenience
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Q19. Is there anything you wish existed in the current world which could help you become better at

minimising food waste? (mention anything, even if its unrealistic or might not be possible! No right
or wrong answer)

52 responses
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A way to make dairy roSUEEISST longerwithout additives or freezing. Some sort of space (like a crisper) Bulk buying and cooking food is cheaper but leads 1o more waste. 5o if there's a time sfficient and money

that rotates the products so they last longer without being frozen over. Specially cheeses and dips efficiont way to make small quantities of different fooda? (1o have losa leftavers)
Smaller pations deeSh'l VEIREE) e Fridge Assistant Al
,{11 -‘ ul&im*j . ot A fridge that not only tracks what's inside but also suggests recipes using fems about 1o expire, maybe
‘ N&w"’t a| exlends magical portal 1u-:.|=1-m e even rearranging shelves 80 soon-lo-expire ilems are abways visible.
4ytte )
{ood Vdespan  Food reeyciing composting machine Commanity Luhodw Exchanme AT L
F ~(EARIIy COMPOST UNIATEN 1008 and use It in your vegetable garden mﬁﬁﬁm;wm“mww
# refrigerator that keeps vegetables fresh longer na
Eﬂ&:j Shﬂl"rﬂ"ﬂ q_hl' iﬁ .ﬂ'-l'l.ﬂ If more education was taught on 1t and how 1o cansciously be aware of waste, appreciating and having for everyone to understand the concept of tero-wasta food production
{. h’tﬂ ihﬁu gratitude for food and the efforts made for it 1o be on your plate so that | guess if it does go to waste you
. Ly o i Toel guilty (Tor example if ur mum ook months to grow this vegetable for O 1o eal u would less likely throw i S —— ¥ e . -
k. m" fﬂl" Lﬁfﬁ .- :'-(T-‘F it away and make sure u eat it fast] Also education on food how it isnt just a form of sustenance but also “HI |IIH. TG00 N NOERNIONY SN Wblen (R o o st i p:
for your soul
. (owpost / vesyde 4omk, (adogtcton / S i 0 shore  everyons
- | have bought in be find a recipe everything [within
F‘ﬂﬁftﬂw) Give the food we don't like 10 our pets (if sale to consume of course shout out 1o Missy) :m“;,mm T o Hﬂ'ﬁ'ﬂ ey g >
‘Community compostingsbetter access 10 "ugly” fruits and vegetables that don't make it into |arger | App showing the cheapest produce ik et olsay for food

supermarkets and end up being discarded

Educotion for feedd Pawpedm

(b mpocts Vit ey & lewt of chnt)

Having testers/taste tests for certain foods so you know what you're buying maybe?

Body image
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ovem ynake 71 To vetal

maybe samething to help me keep track of my pantry and fridge ftems

et ; For my year 12 design | created a scanner app thingy that would log your best before and use by dates on
;ﬁ: ? ME“' ‘fwtl',[bﬂhirufta"tﬂ your phone and create & virtual Iridge 7 pantry $0 you would know when what would expire and you could

: = click things off as you used them,
e S &}wf ALY, 3 t b‘ Dverconsumption is a big issue especially in the Western world, 50 something that could restrict this type
of buying behaviour Auto cleaning kitchen and utensils; after cooking | lose mowt of my apetite and | want 1o sit and relax as |

E.H.;t‘f-t vodug T eat 5o | always chean first, in doing s0 my food tends 1o not be as hot.
e swiny praduiTs W composting was easieritoo confusing
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/p'f_-,mhm Magic meal prep robot that makes groceriy lists of foods that | ke o¢ someone 1o cook my feod on days |
don't want to cook so | don't eat out Quick dulresting
I'm not very creative a1 cooking of finding a recipe | like so maybe if someone made an easy 1o follow I dunno | just forget | have stulf w

S cookbook personalised cookbook for me:

avesd I'TIDN_/j  Somathing that easily reminds ma whan food is gaing ta go bad
A sarvice 1o give the food to someone wha can tum it 16 comport if vioble or feed the leftover to birds.

fridge or maybe like some sort of tracking on fresh food.

Maybe an app which takes note of things that are left in the fridge and suggests meals based on that

A free pacsonal chef pls
‘ BQ;H’&- WM 'Em:l i—tﬂl‘ﬂg}. more accurate serving sizes eg. pasta noodbes and how much is enough for one person  Something that talls you a recipe for when you have 2 lot of random left over ingredients that you'ee not
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out of the 52 responses

they reported wanting a product/service
that offers or provides:

29% - Saves time/effort/involves reminders
12% - Easier sharing of unused food

10% - Easier compost/food recycling

8% - Extends food lifespan

8% - Better household food storage

6% - Spreading of better education around food
4% - Better quality food transportation

2% - Better access to discarded foods

2% Saves money
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Key points I’'ve gathered from responses
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OSEN  CONCEPT ¢
CH e s~

Lr{ Lo " Uﬂo | e easier and more convenient - placed right on the main kitchen
U‘J““e' bin and easy to pop food waste into it
N " 'f" gl,n.;.o'ﬁ e compact and space saving
) L adl Lyl e odourless
@ TQ Q.;l/\ = LV\_L?.-U ]MTHL Q:hnﬂ“% L MM\A it e easy and not confusing - suggestions of what can go in
ok, W W{ (oI e (especially commonly used and produced compost categories)
‘tLAWJ _ dhwire Wl Y e focus on minimalistic/clean aesthetics - nice addition for the
aesthetics of kitchen
'&x e encourage working towards a good cause = satisfaction
—Colownv [,hw:jg overTime, T eau.a[r} e direct financial incentive
andicute ow lon ot by bean Gine
pushane / woked
"ch puin -?a'm‘t,s Y
s {'.;551%0.3 [veminding —w—- matovinl? Bin with scale
_ ) - hew To th (olouy eb? ; fthe level of t
eoy Mmamienane ks \:)-a LED ¢ e makes user more conscious and aware of t e level of waste
 oifurbive + s ible for gt iy they’re producing - every problem and solution starts with
Cunles By, oy k) awareness and recognising the problem as well as understanding
"""""" the consequences
e encourages them to make measurable goals on reducing this as
they can see the direct impacts of what the waste has on
themselves
e 24/7 visuals of tracked waste weight and user can access
accurate numbers of the weight across different time period
@ accumulation
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Smart fridge

e on the go access to visuals of whats going on and what’s present
inside the fridge to prevent purchasing duplicates of groceries
(especially for people living alone who can only rely on
themselves to keep track or people sharing the fridge who may
deal with miscommunication or the lack of

e Al recognition system monitors the duration that foods remain
untouched or unused

e data enables notifications or recipe suggestions for user to
quickly use up foods about to rot (bluetooth to an app?)




Focus pain points

Ineffective in reducing . No benefits or personal
Inconvenient ; :
food waste iIncentives

More specific categories of pain points can look like this:
1.food spoiling too quickly
2.time-consuming (to plan, organise and execute their intentions into action)

3.forgetfulness

4.requires effort to maintain (therefore inhibits long-term sustainability of their tactics)
5.lack of storage space

6.bad repetitive habits

7.lack of concern or empathy (= food waste)

8.wasting money

Quruli Moon Wright n11302674



(HMPOST
BIN

compost bin - Anton’s favourite
his feedback and advice:
e good to encourage this practice for younger people
e anton can think of businesses which i can use as a starting point - new tech,
innovative that composts food . what hapoens after compost? think
systematically. from stat to ending point.
e can this device provide number of solutions
e varying context, size, where to put, environment, other options, what kind of
tech does it incorporate
e heat technology, smell prevention

e what do other compost bins do. how can i be more innovative, provide more
solutions.
e double check my research - look at my target audience - what do they want
and need, what are their situations and circumstances
think about aesthetic
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COMPOST BIN CONCEPT
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Existing design features and characteristics
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What is Composting?

Composting is the managed, aerobic (oxygen-required) biological decomposition of L oy e
organic materials by microorganisms. Organic (carbon-based) materials include grass came from wasted food.
clippings, leaves, yard and tree trimmings, and food scraps. The end product is

compost, a biologically stable soil amendment that can be used to build soil health

Composting food scrops reduces emissions, and
using compeost helps bulld heolthy soils.
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and provide nutrients to plants. Microorganisms feed on the materials added to the
compost pile during the composting process. They use carbon and nitrogen to grow
and reproduce, water to digest materials, and oxygen to breathe.

Benefits of composting traditionally or in general

e reduce volume of trash = reducing greenhouse gas from being released into the atmosphere

e waste turned into nutritious soil amendment to better the environment

e resourceful way to recycle the food scraps and yard trim you generate at home all year and manage your waste
more sustainably

e minimal effort, although is a long process which requires patience

e financial incentive by producing your own high quality soil amendment compost = reducing use of fertiliser or
pesticides

e use your compost to build healthier soil, prevent soil erosion, conserve water, and improve plant growth in your
garden and yard
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EXISTING OMPOST BIN REVIEW (PRO S CONS)

OX0O Easy-Clean Compost Bin
Utopia Kitchen Stainless Steel Compost Bin _
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POTENTIAL MATERIALS / COLOURS /EINISHES
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INVTVAL COMPDST BIN DESIGNS
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TRADITIONAL COMPOSTING (OUTDOOR IN THE BACKYARD SETTING)

Ingredients needed
e carbon-rich materials (browns)
e nitrogen-rich materials (greens)
e water (moisture)
e Air (oxygen)

Nitrogen-Rich Materials (“Greens")

Carbon-Rich Materials (“Browns”)

Fruit and vegetable scraps

Dry leaves

Grass clippings

Plant stalks and twigs

Coffee grounds and paper filters

Shredded paper (non-glossy, uncolored) and shredded brown bags

Paper tea bags (no staples)

Shredded cardboard (no wax coating, tape, or glue)

Eggshells (crushed)

Untreated wood chips

Things to avoid - meat, fish and bones, dairy products, fats and oils, a large volume of cooked foods, compostable bags, diseased plants and
so on cannot be putin either due to raising the likelihood of attracting animals or because some of these materials cannot break down or
decompose because they need higher temperatures.

COMPOSTING

L

Food scraps Microbes feed
diverted from on and break
waste stream to ' down erganic '
be composted material

Organic matter

increases soil ' CO2 from
health and

plant growth

produce food

o
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“The goal here is to lay out a diverse buffet for microorganisms to eat as quickly as

possible,” Abbott-Lum says.

“What happens during the composting process is that the complex community of

Plants remove microbes that are within that organic material, which we call feedstocks, start to

break it down in a feeding frenzy,” Silver explains.
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OVERALL - key differences between traditional vs electric

Traditional outdoor composting methods

Benefits

Produces very high quality and nutritious soil compost which
would have many benefits for the plants

Elevates microbial biodiversity and water retention

Does not require any electricity or technology therefore
sustainable and cost-effective (with no additional or maintenance
costs)

Handles much larger capacity at once

Constraints

Time and effort-consuming to prepare the initial set-up and
gathering of the ingredients. (not to mention having to plan and
organise the ingredient ratios)

Lots of research and understanding is required

Requires patience as it takes up to months to complete the process
May produce and release odour which could fill the outdoor area,
and potentially inside the house or the neighbours?

Needs checkups and must be turned to aerate once in a while
Requires an outdoor area outside the house

Can attract pests

Indoor electric compost bin for the kitchen

Benefits

Convenient and time-efficient - minimal effort (touch of a button)
Space-efficient

Easy access as it is stored or placed on your kitchen bench
Shrinks food waste/scraps volume up to 90%

Saves food waste from having to be transported into landfill and
reduces overall greenhouse gas being released into the air

The process only requires multiple hours, usually up to about 8
hours before it is ready

Effective odour and pest control

Constraints

Most electric compost machines do not produce real compost -
only dried and grinded soil-like material which has no nutritional
benefits for the soil or plants and is not ready to perform as
compost

Can be expensive to purchase

Long-term costs with electricity and maintenance

Limited capacity at a time

Requires filter replacement and cleaning



TRADITIONAL COMPOSTING

Total Municipal Solid Waste Landfilled (by material),
2018, EBA Advancing Sustangie Maglera)s

Monaogement: 2018 Fact Sheet (pdfli4.9 MB). Click on |

In 2019, 66.2 million tons of wasted food
were generated in the food retail, food
service and residential sectors in the
United States. Only 5% of that wasted
food was composted. In the U.S., food is
the single most common material sent to
landfills, comprising 24.1 percent of
municipal solid waste.

On top of this, food scraps contribute to
over 3% of Australia’s greenhouse
emissions annually. And composting
these scraps would reduce the need for
water by 30%.

Many Council groups are taking initiative to support and facilitate
community composting incentives, which has helped to decrease
compostable waste going to landfill in Australia by around 5% over

the past two years.

IN CONCLUSION
Currently, only 5% of food waste is composted, largely because traditional composting is seen as inconvenient and time-intensive.

Evidence shows that incentives significantly reduce the amount of compostable waste sent to landfill. While no perfect solution exists,
even partial improvements and increased environmental awareness are far better than inaction. Taking steps—however small—creates
visible reminders of food waste, shaping attitudes and behaviours over time and encouraging greater action across future generations.

THIS INDICATES WHAT?

Designed for Users Who:

Are not gardeners or lack gardening knowledge.

e Are environmentally conscious and want to make a positive impact.
e Live in apartments or lack outdoor space for traditional composting.
Prefer convenience and are willing to invest financially rather than
commit time and effort to ongoing maintenance.

Key Insights from Research:
e Users are unlikely to engage in composting if it feels inconvenient,
time-consuming, or irrelevant to their lifestyle.
e Many people are indifferent if the output cannot be directly used as
compost, especially if it doesn’t affect them personally.
e Younger users may feel stigma or embarrassment around traditional
composting.

Electric composters aren’t just for shrinking waste — they’re about
removing barriers to action (smell, space, time, effort) so more people
actually do something about food waste instead of tossing everything in
the trash. (which is better than thinking composting is too difficult and
nobody taking any action at all)



MY CHOSEN TARGET AUDIENCE

And their wants, requirements and preferences by 18-34 yo. with mid range income and has demanding commitments therefore busy lifestyle

Wants:

Sleek, minimalistic design that would suit
the modern style of current kitchens as
well as be versatile in many settings or
contexts

Quiet and undisruptive to their lifestyle or
schedules especially if they are home a lot
Rapid results

Minimal effort and interactions involved in
the process

Potentially tech integration to maximise
convenience

Easily or clearly visible impact that they
are making to keep them motivated to use
the compost machine

Maybe something that feels sustainable
but also cool and forward-thinking
(status/identity appeal)?

Needs:

Mess or hassle free (user would not want to
touch the raw scraps and would be
discouraged to use the machine long term)
Safe and hygienic handling — no touching
decomposed or wet waste (similar point as
above)

Easy emptying process with no leaks or
sticky residue

Some kind of Odour control (filters or
sealants) to keep them encouraged to use
the machine without having to compromise
their cleanliness

Energy-efficient operation (low electricity
use = affordable for renters/students)
Small footprint

Durable and reliable with low maintenance
(filter changes or cleaning only
occasionally)

Expectations:

Convenience over perfection: They don’t
care if it’s “real compost” as long as it’s
clean, quick, and easy

Affordable price point (mid-range: not
luxury appliance level)

Transparency: Clear explanation of what
the outputis and how to use it (soil
booster, safe to bin, etc.)

Compact but sufficient capacity (enough
for a couple or shared flatmates)

Can be used on a regular basis without any
complications or requiring rest periods
Minimal noise, heat, or smell during
operation

Simple, intuitive interface — one button or
app-based, no confusing controls

Proof that it genuinely reduces waste, not
just greenwashing



Compost bin placement ideas (in various kitchen designs)

\

hangs on
pole/handle of .
oven/dishwasher - go

~

- directly above sink hung on a wall

— ,ILT ' \ 2 po
/A \L ___4\7_{)‘__ i

stuck on kitchen
bench wall/edge
(space saving and
easy to directly
pour food in from
chopping board)

stuck on —

horizontal wall
(versatile and
space saving)

anywhere on the kitchen bench
like other electric compost designs
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?
{
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basic on the ground -

|
\ under cupboard
(drawer system?




Material & colour combination ideas

1. luxury green and wood 2 . hint of calm but playful calm, darker blue and
purple wood contrast + white




The point of using an electric compost bin is to accelerate the composting process and reduce the amount
of organic waste sent to landfills. Electric composters use electricity to maintain an optimal temperature
and moisture level for decomposition, which speeds up the process. However, they do not produce true
compost as they do not involve the natural microbial activity that is essential for composting. Instead, they
may produce a material that is beneficial for soil and plants but not as nutrient-rich as natural compost. This
Is why it's important to consider the quality of the compost produced and how it can be used in gardening.

&> Compost Magazine +5

Limited Microbial Activity: Electric composters do not use natural
microorganisms to break down organic waste, which is essential for composting.
Instead, they rely on heat, air, moisture, and bacteria to decompose the material.

Potentially implement a solar panel on the electric compoist bin
e considering that even though the entire purpose of the compost bin is to

Cheaper

Machines that run on solar power are cheaper in the long run —’ reduce the harm done to the environment by reducing the volume of food
In the long run, machines that run on solar power are cheaper compared to traditional waste HOWEVER if this process constantly requiores electricity and is a
electricity. The initial cost of installing solar panels can be high, but there are various financial constraint. it may not be so good for the

)

incentives and rebates available that can help offset these expenses. Once installed, environment/sustainability after all

sources, which can result in a more competitive Levelized Cost of Energy (LCOE) in * -therefore Implement solar panel, L'Ipr”Oﬂt cost may be hlgher hOWG.VGI‘, if

the long run, & Solar Emporium the user cgan afford that, and they intend on using it long term, their
nmaintenance/use cost would be much less long term as the energy is
supplied by the sun.

solar energy systems typically have lower operating costs compared to traditional



Other cases that prove using food waste for cling wrap is possible

Edible films based on potato and quince peels with potential for the preservation of cured cheese

Edible films for the preservation of cured cheese

Highlights
=P Bl v dargs ol i ot rrssd

« Edible and biodegradable films were developed based on agro- A o S, =

industrial residues. & . ) |

| i - A\
« Starch (S), Potato (P) and quince (Q) peels were used to compose ﬁ
ﬁ;|:l-:rlr-'l.
edible films. - r
R o
SPQ formulation film was chosen for the proof of concept with : ' ezt Y o A

cured cheeses,

SPQ films did not change the sensory properties of the cheese.

Evdald bl CRaACE paE P Tiawimi Elaezi

Edible and biodegradable films for food packaging were developed based on starch (S) and agro-industrial residues, such as potato peels (P) and/or quince (Q)
peels. All films exhibited hydrophilic nature, as revealed by the swelling behavior, water contact angles, water vapor sorption capacity and water vapor
permeability results. Films with quince peel were the most flexible, possibly due to the presence of sugars and pectin, that act as plasticizers. The SPQ formulation
film was chosen for the proof of concept with cured cheeses, and during ripening, the edible film of the cheeses was evaluated, as well as the sensory
characteristics and acceptability of the cheeses by consumers. The developed film increased cheese hardness, when compared to the control and to cheeses
coated with natamycin. Moreover, the film did not change the sensory properties of the cheeses, being a promising film for application in this type of food
product.

https://www.sciencedirect.com/science/article/pii/S221428942
3001539


https://www.sciencedirect.com/science/article/pii/S2214289423001539
https://www.sciencedirect.com/science/article/pii/S2214289423001539

Development of low-cost biodegradable films from corn starch and date palm pits (Phoenix dactylifera)

This study was conducted to produce a new biodegradable film from easily available and low-
cost raw materials by casting method. Corn starch and date pits powder (DPP) in the
proportions of 100:0, 90:10, 80:20, 70:30, and 60:40% (w/w) were used. Physical, mechanical,
barrier, morphological and antioxidant properties of the developed films were evaluated. The
incorporation of DPP increased the thickness, tensile strength, Young's modulus, phenolic
compounds, and antioxidant activity of the films, but decreased their swelling index, water
solubility, water vapor permeability and elongation capacity. An increase in DPP content
decreased the L* values and increased the a* b* and AE values of the films. SEM images
showed that the addition of DPP up to 30% improved the morphological properties of the
films. All the developed films were totally biodegradable. This study revealed the potential use
of DPP with corn starch for composite biodegradable films formulation.

Corn starch Date pits powder

https://www.sciencedirec
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Mix gelatine with water and stir. Let it sit for 5 Mix the remaining starch mixture Cut beeswax, microwave to melt and pour this
to 10 mins with new water and heat til thick and the gelatine mixture and glycerin into the
pan

When it’s turned very thick, mix  Spread the mixture so it’s Imm Make it 50 degrees and leave Came out very cracked and
well and pour onto a silicone thickness (but it was very hard the sheet for 4 hours would need adjustments to the
mat to cool to keep even) recipe to recreate cling wrap



It wasn’t a complete failure as it did come out solid, dry and Thankfully there was a single part which was big enough to be used
quite stretchy and soft in the middle part which was cooked a for a cling wrap alternative demonstration. As you can see it’s
little less. stretchy

For better or worse, the edges Final measurements were accurate
were durable and hard but to what the recipe predicted. 1mm
easily cracked and were not sheet 17cm x 24cm

stretchy at all
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