Adventures in Design Thinking

September 2006


Fruitful Pursuits – A design project
As meals turn into snacks and we move from stationary cuisine to mobile conveniences, many kinds of food and dining experiences have been rethought to meet peoples' needs. Although fruit has long been a staple of every cultural group in the world, teens, young adults, business professionals, and parents are having a more difficult time fitting fruit into there lives. For example, peeling and eating an orange in a meeting is considered a "disaster." Children are preferring processed "real fruit snacks" to the real thing. One seven year old mentioned, "I would rather have fruit without the bones." 

Your challenge is to understand how fruit and its consumption may have trouble fitting into our current culture, discover new opportunities, and create new products to satisfy these disconnects. 

Some kinds of needs:

· Solving a problem (e.g., something to do with those cherry pits other than spitting them on the floor)

· Helping someone with a difficulty (e.g., children, handicapped, elderly,…)

· Making eating fruit more fun (juggling, skill challenges)

· Culturally specific (something that deals with particular fruits, taboos,…)

Food for thought:

· Convenience: Consider Jamba Juice's role in providing real fruit in a "healthy" convenient fashion for people on the go. 

· Authenticity: Can you imagine life before "lettuce in a bag"?

· Kid-Friendly: Moms love to travel with cheerios and seedless grapes. 

· Fun: Think about what fruit roll-ups have done to make fruit fun.

· Innovation: Fresh pineapple became an everyday delight after discovering the VacuVin Pineapple Slicer

Needfinding on Monday afternoon/evening

With your group decide how you would like to investigate the topic of fruit through encounters with the outside world (ideally in pairs). You should use the ethnographic research tools you have just learned and choose a few activities and environments from:. 

Observations and intercepts: 

· Restaurants (Jamba Juice, McDonalds, Tressider)

· Supermarkets (Whole Foods, Safeway, Trader Joes)

· Farmer's Markets (Sigonas, Milk Pail, Webb Ranch, DiMartinis) 

Watch what people do. Carefully, noting those things that might not be obvious at first. Go up to people and ask them questions (Say you're a Stanford student doing a research project and you can get away with almost anything!). Find some good stories that bring up unexpected issues. 

User interviews with fruity people: 

· People who try to prepare healthy snacks for themselves or their families

· Teens, kids of all ages 

· Fruit-loving fanatics 

· Cooks 

· Teachers, day care providers,.... 

· Home fruit growers, canners,... 

· .....and use your imagination

We will try to find a few people who fit these categories who have been primed to expect your questions, and will match teams up with them. Feel free to recruit others on your own. 

Process Mapping: 

Ask a colleague or friend to go through the "whole" process of finding, preparing, consuming, storing, and disposing of fruit 

Take along digital cameras and snap pictures that will help you to remember what you saw and to tell stories that make your users and their needs real to others in your team and to others in the class. If you can get the pictures printed Monday night (e.g., at home or at Kinkos) bring the receipts and we'll pay for the printing. If you bring in the cameras and/or storage cards Tuesday morning, we'll help you print them on the Birch color printer (but there will be a line if too many people do this). If you need to borrow a digital camera, let us know. 

Collecting the Data

Tuesday morning your group will be have time to compile the following from your research and what you learned from the session on needfinding and observation.: 

· Pictures of users, artifacts, interactions, environments 

· Compelling stories recounted from the users

· Fruit interaction maps 

· Use, Usability, and meaning needs

· Potential opportunities

We'll talk about how to do this collecting and what you can learn by doing it. 

Developing a point of view and coming up with project ideas

On Tuesday afternoon and continuing Wed. morning we'll work with your team on turning your observations and new understanding of fruit into design concepts: ideas for new devices, processes, services, ways of dealing with fruit (or fruity people), etc. The sky is the limit, as long as it's grounded in what you learned about people's settings and needs. 

Prototyping and testing

On Wednesday we'll work with you on turning the project ideas into prototypes. Some may be physical, others may be "experience prototypes" that show new ways of doing things. Whenever possible we'd like you to take these back to some of the people whose needs you experienced, and get their reaction to how your solutions fit.

Presenting

On Thursday we'll work on turning your results into a quick "pitch" that highlights the essence of your ideas. Every team will have 5 minutes to present at the session Thursday afternoon. You'll be amazed at what your classmates (and you) came up with. We won’t be giving grades, but will recognize those projects that stand out in some way: Most original, most fun, most likely to create a startup,... The focus is on experiencing design thinking, and having fun.
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