FRESHWARE

FLIP - FILL - FRESH




THE PROBLEM

DRY FOOD STORAGE:

DRY FOOD STORAGE CAN BE UNORGANIZED, AND REFILLING
CAN BE MESSY AND TIME CONSUMING. TYPICALLY DRY GOODS
TAKE UP TWO LOCATIONS IN THE HOME. ONE OUT ON THE
COUNTER IN STORAGE JARS, AND ANOTHER IN THE PANTRY
WITH HALF USED AND MISMATCHED CONTAINERS. | WANT TO
CLEAN UP AND SIMPLIFY THE DRY GOODS SYSTEM TO ALLOW
FOR CONSTANTLY FILLED JARS THEREFORE NECATING THE
NEED FOR THE SECONDARY LOCATION IN THE PANTRY.

SECONDARY STORAGE

PRIMARY STORAGE

UNORGANIZED

DIFFICULT TO REFILL



I THERE ARE MANY DIFFERENT CANISTERS FOR DRY FOOD ON THE MARKET. THROUGH MY RESEARCH | WAS ABLE TO CATEGORIZE
MA R |< ET R ES EA RC H THEM INTO THREE MAIN GROUPS: FUNCTIONAL STORAGE, LABELED STORAGE, AND DECORATIVE. | THEN ANALYZED THESE

THREE CATEGORIES ON TRAITS THAT | THINK ARE IMPORTANT AND FOUND THAT THEY ARE OVERALL LACKING IN MANY AREAS.

_a

PRODUCT NAME OXO AIRTIGHT STORAGE ~ RUBBERMAID AIRTIGHT STORAGE REVOLVING SPICE RACK 3- PIECE CANISTER SET STAINLESS STEEL STORAGE GLASSJAR
PRICE $49.99 $51.40 $49.99 $38.99 $19.99 $11.95
EASY TO USE J J J J J J
CUSTOMIZABLE
AIR TIGHT J J J
ORGANIZED \/ \/ \/ \/ \/
EASY TO FILL
STACKABLE \/ \/ \/
EASILY STOWED \/ J J J
DISHWASHER SAFE \/ \/ \/
AESTHETIC J J J J
EAsy Scoop \/ \/ \/
DURABLE J J J
UNIQUE LOCKING \/ \/
FUNCTIONAL STORAGE: PRIMARILY FOUND IN THE LABELED STORAGE: CAN BE FOUND IN CABINET OR ON COUNTER-TOPR, DECORATIVE STORAGE: PRIMARILY FOUND SITTING OUT ON THE
CABINET, IS MODULAR, AND HAS AIR-TIGHT LIDS KEEPS ORGANIZED LABELED SYSTEM TO EASILY FIND ITEM COUNTER-TOP LARGELY GLASS AND AESTHETICALLY PLEASING

TEA COFFEE SUGAR

IN THE CABINET ON THE COUNTER




I USER PERSONAS

PERSONA ONE: THE PROFESSIONAL

KAY IS A WORKING MOM AS WELL AS A CATERER. SHE GETS PAID
FOR HER MEALS SO ITS IMPORTANT SHE IS ABLE TO COOK IN A
CLEAN AND ORCANIZED ENVIRONMENT.

BECAUSE SHE IS USUALLY IN A HURRY MAKING SURE HER MEALS
ARE DELIVERED ON TIME, SHE NEEDS TO HAVE HER CONTAINERS
FULL AT ALLTIMES WITH EASY ACCESS AND READY TO BE USED.

PERSONA TWO: THE FAMILY COOK

ROSE LOVES COOKING FOR HER FAMILY AND LOVED ONES. SHE IS
FAMOUS FER HER GREAT MEALS AND OFTEN HAS TO MAKE A LOT
OF FOOD FOR LARGE GROUPS OF PEOPLE. SO ITS IMPORTANT THAT
ANY SPICES OR DRY GOODS CAN BE A LESS MESSY PROCESS.

SHE PREFERS THE LOOK OF THE MORE TRADITIONAL CONTAINERS
BECAUSE THEY ARE MORE AESTHETICALLY PLEASING TO HAVE OUT
ON A COUNTER TOP.

PERSONA THREE: THE NOVICE

]OSEPH IS YOUNG ENGINEER WHO LIKES TO COOK FOR HIMSELF,
BUT IS NOT VERY EXPERIENCED. HE STILL NEEDS TO MEASURE
INCREDIENTS OUT SO EASY SCOOPING AND LEVELING WOULD BE
GREAT FOR HIM.

JOSEPH ALSO DOESN’T USE ALL OF THE SPICES FOUND IN SPICE
RACKS, HE WISHES THERE WAS A MORE CUSTOMIZABLE OPTION.

I User EXPERIENCE/ENVIRONMENT

JUSTIFICATION

USE ALL OF PRODUCT

PROBLEMS
Scoop

'ARYING FULLNESS
LEVELS

(UNIIAN[PA0 0 EASIER

SAVE TIME

OBJECTS

GLASS CANISTERS

SPICE RACK

ENVIRONMENT

CABINET
STORAGE

MEASURE
EASIER

PANTRY

STACKING
JARS

Cook
FASTER

STORE SPICE DRAWER
DiFFicuLT

COUNTER-TOP

SUGAR BAGS

SPICEJARS

INACCURATE KEEP AREA
MULTIPLE STORAGE MEASURING CLEANER
LOCATIONS

REFILL EASIER

KEEP STORAGE FULL
CONSISTENTLY



I THE PROFESSIONAL

ACGE: 35-50
CGENDER: FEMALE

OcCCUPATION: CATERER
COOKING skiLL LEveL: AP op o o 0

A

BREAKING UP OLD SPICE

REFILLING NEW

BlO:

ICAY IS A WORKING MOM AS WELL AS A CATERER. SHE GETS PAID FOR HER MEALS SO ITS IMPORTANT SHE IS ABLE TO COOK IN A
CLEAN AND ORGANIZED ENVIRONMENT. BECAUSE SHE IS USUALLY IN A HURRY MAKING SURE HER MEALS ARE DELIVERED ON
TIME, SHE NEEDS TO HAVE HER CONTAINERS FULL AT ALL TIMES WITH EASY ACCESS AND READY TO BE USED.

INFORMATION:

-LIKES TO KEEP PRODUCTS STOCKED
-LIKES TO USE THE OLD BEFORE FRESH

-LIKES TIDY STORAGE

- HATES HAVING TO STORE AN INCH OF
SOMETHING JUST WAITING TO REFILL

- DOESN'T LIKE THE NEED FOR DOUBLE
THE AMOUNT OF STORAGE NEEDED

- LIKES TO HAVE CONTAINERS OUT

DRrRY GOODS STORAGE

INSIGHTS:

- T IS IMPORTANT TO HAVE A WAY FOR
GOODS TO BE REFILLED IN A WAY THAT
ALLOWS THE OLD TO BE USED FIRST

-MAKE REFILLING EASIER AND QUICKER
SO THAT CONTAINERS CAN BE FULL

- ELIMINATE THE NEED FOR SECOND
STORAGE LOCATION

- NEEDS TO BE AESTHETICALLY PLEASING
FOR ALL STYLES

RUNNING Low

SCooPING OLD OUT

USAGE:

COOKING:

BAKING:

SPICES:

DRY GOODS:

TRYING TO EMPTY



I THE FAMILY cOOK

AGE: 55-75

GENDER: FEMALE
OCCUPATION: HOUSE WIFE
COOKING SKILL LEVEL: S P

PRIMARY STORAGE

SECONDARY STORAGE

BlO:

ROSE LOVES COOKING FOR HER FAMILY AND LOVED ONES. SHE IS FAMOUS FER HER GREAT MEALS AND OFTEN HAS TO MAKE A LOT OF FOOD
FOR LARGE GROUPS OF PEOPLE. SO ITS IMPORTANT THAT ANY SPICES OR DRY GOODS CAN BE A LESS MESSY PROCESS. SHE PREFERS THE
LOOK OF THE MORE TRADITIONAL CONTAINERS BECAUSE THEY ARE MORE AESTHETICALLY PLEASING TO HAVE OUT ON A COUNTER TOP

INFORMATION:

-JUST FILLS SUGAR ON TOP OF OLD, IF
SHE RUNS COMPLETELY OUT THEN SHE
WASHES IT BEFORE REFILLING

- HAS GOTTEN WEAVELS IN FLOUR

- WHEN SHE COOKS FOR A LOT OF
PEOPLE SHE WISHES THE SYSTEM
WORKED BETTER BECAUSE SHE NEEDS
MORE OF EVERYTHING

- USES SUGAR AND FOUR THE MOST

SPICE DRAWERS

INSIGHTS: USAGE:

- REFILLING CAN BE TEDIOUS AND
NOT CONDUCIVE TO USING ALL OF THE
PRODUCT BEFORE REFILLING IT

COOKING:

BAKING:

SPICES:

- USING PRODUCT IN A TIMELY MANNER
IS IMPORTANT

- DIFFERENT COOKS NEED DIFFERENT
SYSTEMS BASED ON THEIR COOKING

AND USAGE OF DIFFERENT ITEMS DRY coODS:

DIFFICULTY MEASURING

MULTIPLE SCOOPS



I THENOVICE

BlO:

JOSEPH IS YOUNG ENGINEER WHO LIKES TO COOK FOR HIMSELF, BUT IS NOT VERY EXPERIENCED. HE STILL NEEDS TO
MEASURE INGREDIENTS OUT SO EASY SCOOPING AND LEVELING WOULD BE GREAT FOR HIM. JOSEPH ALSO DOESN'T
USE ALL OF THE SPICES FOUND IN SPICE RACKS, HE WISHES THERE WAS A MORE CUSTOMIZABLE OPTION.

FRUSTRATIONS: INSIGHTS: USAGE:

- FILLING UP TEASPOONS IS DIFFICULT - AN EASY SCOOP METHOD WOULD COOKING:
BECAUSE OF TOP WORK BETTER FOR MEASURINC _
~ STORAGE HAS A LOT OF SPICES THAT - A MORE CUSTOMIZABLE APPROACH BAKING.
AREN'T USED AND CAN'T BE CHANGED WOULD BE BENEFICIAL SO PEOPLE CAN )
BECAUSE THEY ARE LABELED. CHOOSE WHAT SPICES THEY WANT -
AGE: 20-35
| SPICES:
GENDER: MALE - THEY ARE HARD TO REFILL BECAUSE - IF THE SHAKER STAYS INTACT, AN
THE NORMAL CAP AND THE SHAKER HAS ~ EASIER REMOVAL WOULD BE NICE SO _
OCCUPATION: ENGINEER TO BE REMOVED YOU HAVE THE OPTION TO TAKE IT OFF
DRY GOODS:

COOKING SKILL LEVEL: WP

- TAKES A LOT OF COUNTER-SPACE - SOMETHING SMALLER IS BETTER

NEAR EMPTY CONTAINERS  DIFFICULTY OPENING TO FILL DIFFICULT TO MEASURE MESSING MEASURING NEVER USED SPICES UNOPENED PRE-LABELED



I EXPERIENCE MAP

STEPS

ACTIONS

THINKING

FEELING

EMOTIONAL
RESPONSE

NEUTRAL

OPPORTUNITIES

START COOKING/BAKING

-GET OUT INGREDIENTS
-GET OUR MEASURING CUPS
AND SPOONS

-GET OUT POTS AND PANS
-GET RECIPE CARD

-l AM EXCITED TO COOK
THIS FOOD”

-“LET MEGET SETUP SO |
CAN GO FAST”

-EXCITED TO COOK

SEEJAR IS EMPTY

-HAVE HALF OF INGREDIENT
ALREADY IN

-REALIZE THERE IS NOT
ENOUGCH MATERIAL

-“UGH, | THOUGHT THERE
WAS ENOUGH”

-“| HOPE | HAVE ENOUGH”
- “REMEMBER WHAT YOU
ALREADY PUT IN SO FAR”

-ANNOYED WITH THE
DISRUPTION OF COOKING

GET REFILL MATERIAL

-GO TO PANTRY/CABINET
-REMOVE HALF JAR OR BAG
OF NEEDED GOOD

- “WHERE IS THAT?”
-“FOUND IT”

-FRUSTRATED BY SEARCH
FOR PRODUCT

REMOVE ALL OF OLD

-TRY TO DUMP/SCOOP OUT LAST
BIT OF DRY GOOD

-LEAVE SMALL AMOUNT IN
BOTTOM TO REFILL ON TOP OF

-“ DON'T WANT THIS LAST BIT
TO NEVER GET USED”

-“THIS IS TAKING FOREVER, |
CAN'T GET IT ALL, OH WELL”

- AGITATED BY TRYING TO
REMOVE ALL OF OLD PRODUCT

REFILL CONTAINER

-DUMP OR SCOOP DRY GOOD
INTO CONTAINER

-SPILL SOME AMOUNT ON
COUNTER-TOP

-“THIS IS MAKING A MESS”

- “GREAT, NOW THERE IS FLOUR
ALL OVER MY COUNTER”

- “WHAT A WASTE OF PRODUCT”

- ANXIOUS ABOUT MESS
BEING MADE

HAVING TO STORE YOUR DRY GOODS IN A SEPARATE LOCATION, GETTING REMAINING GOODS
OUT OF THE EXISTING CONTAINER, AND REFILLING ARE THE MOST FRUSTRATING AND TIME
CONSUMING AREAS. THEY ALSO CAUSE THE MOST DISRUPTION TO YOUR COOKING FLOW

A

RESUME COOKING/BAKING

-CLEAN UP MESS MADE BY
REFILLING JAR

-RETURN TO RECIPE

-PUT REMAINING AMOUNT
CALLED FOR INTO MEAL

- “OKAY, NOW | JUST HAVE TO
CLEAN THIS UP”

-“BACK TO THE RECIPE

- “WAIT, HOW MUCH DID |
ALREADY PUT IN?”

- RELIEVED TO BE BACK
ON TASK

- COMBINING MEASURING
CUPS/SPOONS WITH STORAGE
- MAKE STORAGE MORE
CUSTOMIZABLE

- HAVING LEVELS ON
CONTAINER TO SHOW
AMOUNT LEFT IN JAR

- REDUCE NEED FOR SECOND
STORAGE LOCATION

- MAKE SPICES/GOODS EASIER
TO LOCATE

- MAKE GOODS EASIER/
QUICKER TO REMOVE

- KEEPING CONTAINERS FULL
AT ALL TIMES

- MAKE GOODS EASIER TO
REFILL WITHOUT MESS

- IMPROVE SPEED AND
ACCURACY OF REFILLING
GOODs

AREAS OF FOCUS

- ALLOW FOR EASIER USE OF
GOODS/ SPICES

- MAKE MORE ACCURATE
MEASURING FOR RECIPES



I STORYBOARD

. DRY COOD IS ALMOST GONE. MOST OF THE TIME
PEOPLE WAIT UNTIL THEY HAVE USED ALL OF THE
PRODUCT TO REFILL WHICH LEADS TO LAGS IN COOK TIME.

2. GET OUT AS MUCH AS POSSIBLE. PROBLEMS ARISE WHEN
TRYING TO COMPLETELY EMPTY THE CONTAINER BECAUSE THE
SCOOPS CAN'T GET INTO THE SMALL CORNERS.

3. DUMP OUT REMAINING GOODS. TO REMOVE
COMPLETELY, OFTEN PEOPLE HAVE TO TIP THE CONTAINER
OVER LEADING TO A MESS.

L

=

4. FIND REPLACEMENT DRY GOODS IN CUPBOARD. THE BACK-UP STORAGE FOR THESE GOODS IS OFTEN

MESSY AND DIFFICULT TO NAVICATE THROUGH, PARTICULARLY FOR SPICES.

5. REFILL DRY GOODS. THE BEST WAY IS TO DUMP THE BAG OVER
INTO THE CONTAINER LEADING TO SPILLS AND MESS, ESPECIALLY
IF THE CONTAINER ISN'T BIG ENOUGH.



I CrROSS INDUSTRY INNOVATION

WHAT CAN BE USED?

ALL THREE OF THESE INDUSTRIES USE ROTATIONAL STOCKING TO ENSURE THAT THEIR OLDEST MATERIAL IS USED FIRST. | WANT TO INCORPORATE
THIS PRACTICE INTO MY DESIGN BY HAVING WHAT IS OLDEST BE PRESENTED TO THE USER FIRST.

WHAT CAN BE IMPROVED?

WHILE THE IDEA OF PUSHING OLDER MATERIAL FORWARD IT SOUND, ALL OF THESE INDUSTRIES DO THIS BY UNLOADING THE OLD OUT, PUTTING

THE NEW IN, AND THEN RELOADING THE OLD ON TOR, WHAT | WANT TO ACHIEVE IS FILLING IN A WAY THAT YOU DON’T HAVE TO REMOVE THE OLD
MATERIAL FIRST. THIS WILL IMPROVE EASE AND SPEED OF REFILLING WHILE KEEPING THE IDEA OF ROTATING STOCK RELEVANT.



I IDEATION

I Concepts




I CONCEPT EXPLORATION

[DEATION:

MocCK-UPS:

USER FEEDBACK

“| LIKE THE NAME INSERT, AND THAT
4l YOU DON'T HAVE TO FLIP IT, BUT |

DON'T THINK THE CONCEPT WOULD
WORK TECHNICALLY.”

“| LIKE THE LABELING, BUT THE
MECHANISM ISN'T AS GOOD. | DON'T
THINK I'D HANDLE IT WELL.”

“| LIKE THE LABELING SYSTEM, MAYBE
THE SET COULD COME WITH A
MARKER TO WRITE THEM.”

Concept 2

CONCEPT 3

.

“THE ANGLE MIGHT BE TOO HARSH,
BUT IT'S A GREAT IDEA, AND IT
LOOKS COOL. IT MIGHT BE TOUGH TO
GET THE TENSION FIT TO WORK.”

“| LIKE THIS, AND HOW IT'S A LITTLE
DIFFERENT FROM THE OTHERS.”

“| DON'T LIKE THIS AS MUCH,
IT’S TOO MODERN, AND | THINK
PRODUCT MIGHT GET STUCK.”

“THE FUNNEL MIGHT SELL BETTER AS
AN ADDED FEATURE. THE STACKING
IS NICE, BUT IT MIGHT MAKE IT HARD
TO BALANCE.”

“THIS MAKES SINCE, AND | LIKE
THAT THERE IS A PLACE TO GRIP TO
UNSCREW THE BOTTOM.”

“| LIKE THIS ONE, BUT | THINK ITIS A
LITTLE CONTEMPORARY LOOKING FOR
MY TASTE.”

CONCEPT 4

4

e

I

“| LIKE HOW THE OUTSIDE IS FLUSH
AND SMOOTH. THE CUBE WOULD BE
GOOD TO MAXIMIZE SPACE, BUT IT
DOESN’T LOOK AS NICE.”

“THIS IS SIMPLE, BUT WORKABLE.”

“| LIKE THE SQUARE SHAPE THE BEST.

| FEEL IT WOULD STACK NEATLY AND
FIT BETTER.”

CONCEPT 5

“| LIKE THE SCRAPER, BUT | DON'T
LIKE THE WAY THE TABS LOOK, AND
HAVING TO REMEMBER WHAT EACH
OF THE COLORS MEAN.”

“| LIKE THE SCRAPING TOOL, |
WOULD BE WORRIED ABOUT
REMEMBERING WHAT COLOR IS
WHICH THOUGH.”

“| LIKE THE SCRAPER, BUT | DON'T
LIKE THE COLORED TABS. | PREFER
MORE SUBTLE THINGS.”



I CONCEPT EXPLORATION

[DEATION:

CONCEPTS:

CONCEPT 6

USER FEEDBACK

“REFILLING WOULDN'T WORK WITH
THE BOTTOM BEING POINTED, ALSO
THE TENSION FIT WOULDN'T LOOK
AS GOOD THROUGCH THE GLASS.”

“THIS IS DIFFERENT, BUT | LIKE THE
SHAPE. TRIANGLES FIT IN THINGS.”

Y “THIS IS TOO CONTEMPORARY.”

il

CONCEPT 7

=
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“I'M NOT SURE HOW THE LATCH
WOULD WORK. | DONT LIKE THE
LINEIT GIVES ON THE SIDE, MAYBE
YOU COULD SMOOTH THAT .~

“| LIKE THE PANEL SO YOU CAN SEE
WHAT'S IN THERE.”

“| PREFER THE CLEAR, AND | LIKE THE
ONES THAT OPEN STRAIGHT UP AND
DOWN BETTER.”

“| LIKE THAT THE SCREW IN IS
COMPLETELY HIDDEN UNTIL YOU
NEED IT. THAT IS MY FAVORITE PART
OF THIS DESIGN.”

“| LIKE THE OPEN TOP WINDOW,
AND THE SECURITY OF THE SCREW
IN ON THE BOTTOM.”

“| LOVE THE SLIP IN LABELING FOR
ANY OF THEM, AND THE FUNNEL.”

CONCEPT 9

|
T—EET‘
L

“THIS MIGHT BE BETTER FOR SPICES,

BUT IT WOULD BE IMPOSSIBLE TO
SEE WHAT WAS IN AJAR IN THE

MIDDLE BECAUSE OF HOW THEY FIT.”

“| LIKE THE UNIQUE SHAPE, BUT I'M
CONCERNED ABOUT HOW THE LID
WILL STAY ON.”

“HONEYCOMBS AND NATURE
PATTERNS ARE IN RIGHT NOW, BUT

PERSONALLY ITS NOT MY FAVORITE.”

CONCEPT 1O

‘!

=

“| DON'T LIKE THE TWO MATERIALS
ON THE LID, BUT | LIKE THE SMALL
BOTTOM. IT’S A NICE DETAIL. THE
STICKERS SEEM WASTEFUL.”

“ WOULD NOT PICK THIS ONE,
| THINK IT WOULD GET DIRTY
AROUND THE LID.”

“| LIKE THE WIDE OPENING ON THE
TOP AND THE BOTTOM.”

&



I USERINPUT

FAVORITE SHAPE: CIRCULAR

FAVORITE LABELING: SLOT OF NUMBER ONE

FAVORITE WAY TO REFILL: SCREW IN OF
CONCEPTS THREE AND EIGHT

FAVORITE OVERALL: NUMBER TWO

LEAST FAVORITE: FOUR OR SEVEN

WHAT DO YOU WISH YOU COULD COMBINE:
-CLEAR BODY OF TWO

-FLUSH LOOK OF FOUR
-SECURITY OF SCREW IN LID

FAVORITE SHAPE: SQUARE

FAVORITE LABELING: SLIDE IN OF CONCEPT EIGHT

FAVORITE WAY TO REFILL: SCREW IN OF NUMBER
THREE FOR THE ADDED SECURITY

FAVORITE OVERALL: NUMBER EIGHT

LEAST FAVORITE: CONCEPT ONE

WHAT DO YOU WISH YOU COULD COMBINE:

-THE LOOK OF EIGHT
-SWINGING LID OF NUMBER SEVEN

FAVORITE SHAPE: SQUARE

FAVORITE LABELING: SLIDE IN OF CONCEPT EIGHT

FAVORITE WAY TO REFILL: NUMBER FOUR ALLOWS
FOR THE BICGEST REFILL SPACE

FAVORITE OVERALL: NUMBER FOUR

LEAST FAVORITE: CONCEPT ONE

WHAT DO YOU WISH YOU COULD COMBINE:
-SHAPE AND LARGE REFILL AREA OF FOUR

-SLIDE IN LABEL FROM NUMBER EIGHT
-TENSION FIT OF NUMBER TWO



I DiscCOVERY Map

DRY GOODS AND SPICES ARE SOMETHING THAT EVERYONE HAS, BUT
OFTEN HAVE VERY DISORGANIZED STORAGE SPACE FOR. LEADING TO
CONFUSION AND DIFFICULTY COOKING.

WHERE IS THE PROBLEM?

JUSTIFICATION

OBJECTS

CURRENT TYPES OF STORAGE:

DECORATIVE STORAGE

LABELED STORAGE

FUNCTIONAL STORAGE

THE REASON THERE ARE OFTEN TWO STORAGE LOCATIONS IS BECAUSE
THE PRODUCT ITSELF IS DIFFICULT TO REFILL. IN ADDITION, IT IS OFTEN
FILLED ON TOP OF OLD, LEADING TO WASTE OR NON-USE OF PRODUCT.

WHAT IS MOST IMPORTANT?

AESTHETICS

EASIER REFILLING

USER WANTS:

CONSTANT FULLNESS

CUSTOMIZATION EASIER REFILLING

IN LARGE STOCKING SITUATIONS SUCH AS GROCERY STORES, VENDING
MACHINES, AND RESTAURANTS A ROTATIONAL STORAGE SYSTEM IS
USED TO ENSURE THAT THE OLDEST MATERIAL IS USED FIRST.

WHAT ARE POSSIBLE SOLUTIONS?
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USER FEEDBACK:

AESTHETIC

MANUFACTURING USABILITY



I FINAL DIRECTION

METAL FINISH

CLEAR PLASTIC

HOW IT WORKS:

UNSCREW BOTTOM LID

SLIDE CHOSEN LABEL INTO
SLOT TO CUSTOMIZE

(=T

)]
L/[——’_- -FLour
L o

~ USEOLD
PRODUCT FIRST

BY FILLING FROM
THE BOTTOM

REFILL NEW INCREDIENTS REINSERT BOTTOM

FLIP BACK OVER

CONTAINERS COME IN

THREE SIZE GROUPINGS

-PasTtA
-BEANS
-BAKING SODA

i
|

{0

-SPICES
-HERBS
-SEASONING



FRESHWARE

FLIP - FILL - FRESH

FRESHWARE IS A UNIQUE AND INNOVATIVE DRY FOOD STORAGE THAT HELPS TO
KEEP YOUR CABINETS AND COUNTER-TOPS ORGANIZED WHILE ALSO ALLOWING
YOU TO MAKE THE BEST USAGE OF YOUR PRODUCT BY REFILLING FROM THE
BOTTOM AND PUSHING THE OLDEST MATERIAL TO THE TOP TO BE USED FIRST.




SPECIFICATIONS

INDENTED LID FOR EASY STACKING

METALLIC FINISH

GASKET FOR AIR-TIGHT SEAL SILICONE

CLEAR BODY TO ASSESS FULLNESS e

LABEL SLOT TO NAME CONTENTS

.......................................... CLEAR PLASTIC

CONCAVE BOTTOM TO FUNNEL MATERIAL IN

THREADED CAP TO ENSURE TIGHTNESS OF CLOSURE

FRESHWARE

FLIP - FILL - FRESH




How IT WORKS

OLDEST MATERIAL ON BOTTOM

1. WRITE LABEL AND SLOT IT INTO CONTAINER 2. WHEN CONTENTS GET LOW, FLIP CONTAINER OVER 3. UNSCREW THREADED BOTTOM PIECE

OLDEST MATERIAL ON TOP

4. REFILL NEW DRY GOOD ON TOP OF THE OLD MATERIAL S. RE-SCREW IN BOTTOM TO ENSURE SECURE HOLD 6. FLIP CONTAINER RIGHT SIDE UP AND CONTINUE USAGE



SIZING

THESE CONTAINERS WOULD COME IN THREE DIFFERENT FOOTPRINT SIZES TO ACCOMMODATE ANY USAGE THAT MAY BE NEEDED FOR ORGANIZING AND STORING DRY GOODS. THE
LARGEST WOULD BE KEPT ON THE COUNTER FOR EVERY DAY ITEMS SUCH AS FLOUR. THE MEDIUM SIZE WOULD BE KEPT IN THE CABINET OR PANTRY FOR THINGS SUCH AS RICE OR
BEANS. FINALLY THE SMALLEST WOULD BE FOR SPICES. ALL CONTAINERS REFILL FROM THE BOTTOM TO ENSURE THAT YOUR OLDEST MATERIAL IS BEING USED FIRST, AND SO YOU
DON’T HAVE TO SCOOP OUT ANY OLD BEFORE REFILLING THE NEW.

—— , e , = 75 =

SMALL MEDIUM LARGE
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FRESHWARE

FLIPPING FRESHWARE OVER ALLOWS THE OLDEST FILLING FRESHWARE FROM THE BOTTOM IS PRODUCTS STAY FRESH AND ORGANIZED IN
MATERIAL TO FALL TO THE TOP OF THE CONTAINER EASY WITH THE FUNNELED BOTTOM AND FRESHWARE BY USING THE OLDEST FIRST AND
TO BE USED FIRST AND LETS THE USER EASILY KEEP TIGHT SEAL THREADED CAP WHEN YOU'RE STAYING CONSTANTLY FULL THEREFORE NEGATING

THEIR CANISTERS FULL CONSTANTLY. DONE SIMPLY FLIP IT BACK OVER. THE NEED FOR A SECOND STORAGE LOCATION.






PROOF OF CONCEPT

1.CONTENTS ARE RUNNING LOW

4. REFILL NEW CONTENTS 5. RE-SCREW BOTTOM CLOSURE 6. RE-FLIP CONTAINER TO PUT OLD ON TOP



FRESHWARE

FLIP - FILL - FRESH

THANK YOU



