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Abstract  This study performed a focus group interview(14 people) on food-service staffs, dieticians, and
housewives to develop a small multi-function oven for rice flour. The interviewees have experienced rice flour
cooking and oven at home or food-service business. The interviewees have not used commercial ovens on a
daily basis for several reasons, such as the absence of understanding rice flour, lack of various recipes with
rice flour and inconvenience of the oven. This study suggests of design, user experience, functional
characteristics, color and so on relating to a small multi-function oven to the customers.
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[Table 1] General conditions of interviewees by group

Work experisnce
(A, B) Employrrent(A, B) Nurrker of
Gieiy ey || A [Marriage TFormer(iob)(C) children(C)
duration(C)
Ferrale | 40's 5 year Power bloggers -
A :
(Food and Ferrale | 40's 4 year Cooking, instructor -
Foodsarvics . Feod corrpany
Indusuy Femals | 3's 1 year workers
Htioners)
practitioners, Femals | e 10 year Feod Service Industry _
W orkers
Ferals | 37'e S year University do.rrmtm‘sf _
rnutritionist
Ferals | 27s 2 year Within the company _
B nutritionist
(Distziar) University in the
et Female | 20's 2 vear dining room -
nutritionist
. Hospital clinical
Ferrale | 20's 1 year distitian -
. Worker 2(15 year-old,
Ferale | 40’ 15 year (design industry) 12, year-old)
. Worker
Ferrale | 40's 14 year (oworked brokerages) 1014 year-old)
. Schoel of art teacher
- Fermale | 40's 17 year (tsacter) 1015 year-old)
(Housewifs) " Cifice worksr 215 year—ocld,
Porale | 4s 16 year (bank errployees) 8 year-old)
" Cifice worksr 215 year—ocld,
Formle | 40s 19 year (SMES)) 5 year-cld)
Ferrale | 40's 20 sear Student 220 year-dld,
15 year—dld)
Total Z 14 People(A! Group 4-People, B Growp 4-People, C: Group 6-People)
[Table 2] Question or Contents for interview
Interview stage Category sort Interview questions No
Cpening guestion Fice fiour used Rice flour and rice flour processed food Ql
food processing,
Frequency and the use of flour
Introductory Uhilization of rice Frequency and the use of rice flour Q2
" flour and cooking, | For kitchen appliances and cooks Tool & Q3
auestien equipment Utensil and equipment Utilization and Q4

uses

Fice flour and The advantages and disadvantages of

cockin, 5,
2 using, rice flowr cooling Q
eOuipment. QB

Less reason to use rice flowr
utilization

Transition question

Rice flour cooked props doctors and
Requirement of
Corrimerts

rice processed 7
o Composite avens chvelopment nseds p

Key question product al?d Cormpesite oven Development Qs
multi-funetion Considerati Q3
oven bassd on the slcerations Qo

Oven corrplex development of

usage of rics flour
o advertising and prometional comments

Plans for the
develcpment of | Comments and advice required for the
Ending question rlti-function developrrent of multi-function oven @i

e
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[Table 3] Utilization of rice flour recipe and cooking

equipment
Gro (Food d‘A}; GE E €
® S A, (Dioirian) (Full Housawrife)
Industry pracmlonsrs)
Use rice flour Rice Cake Maker Healthy food Healthy food
;fis “(ih;f“(’” SO /Ons mone) | 12-14kesOm e | 05~ Ltk ons o)
Fioe o WIER | 11 oy ) Hngfom wont) | Hefone )
status(kg)
- Preferred
rmulti-function
- High space utilization - Prefer agglomeration
prefer function
L - Frefer a sirple usage | Do you prefir the Space  utilization  and
utilization status 1 ook convensnt brge for 1 —_.
and wtilization of | ° coonng ulk conting ovens | oo o e 2 SR

eouipment (steam
overs, pots, frying pan
pressure cooker,
electric pressure rice

OVERL

(Around open  fire,
ovEn, gas rangs, oven,
rmuti-function over),

(stearer,
Cornmercial over)

cooking equiprent.

cooker, gas range.

microwave oven)
Cocking equiprent | - A variety of cooking | General for - Steamed, baking
utilization - Sponge cake cooking, - Meat

Patiuk, sea rmstard
Utilization of rice soup small durrpling
flour in rec-tean gruel,
sweet rice pancake

rice pancake
swest rice
cake, soup
dumpling,

bread, pizza, bread,
sticky rice, sweet rice
pancake, kimchi
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[Table 4] Rice flour utilization

S B ©
Growp beznd wad_ﬁmm Lty {Digtitian) (Full Housawits)
pfaCﬂthﬂBl‘S)
Advantages
rice flour - Fasy to uss, - Easy 10 use, - Crispy tasts,
recipes
- Lack of menu and
- Incorrvenience purchase, cooking kook
Drawback of )
i flowr - Foar the texture, - Coolied efficiency | Th i ks
Tecipes - Rapid aging, low
- Lack of recipes - Ceoking process
uncorrfortatls
Bice - Prics, Tazmite - Expensive, - Lack of publicity
flour-less? - Mem, lack of publicity, - Lack of recipes | rice flour recipes
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[Table 5] Needs required for the development of
multi-function oven using rice flour

A
8 B [
Gmp | Gies) ki e (Dietiisc) (Full Housewite)
practiticners )
- Unsuitable for
Droctors and moss cooking
Feedback - Reguices the development of a | - Good water
props veed converient  and  versatile retention in the
when character mold, cooked food - Electromagnetic shield
cooking rice product
FHlour development
needs,
- Bimple to use, eacellent | - Low prices . : : e
Devslopresnt | - cooking perfortmance, e B
needs of the | - Convenient cleaning after use, recipes, A .
noult-funeti | - ivbre then two simultaneous | - Recipes for - th‘amc siter, black B whit,
N " N white, pastel
an oven cooking of free caperity Foodserzice _ European Deslgn
- Stable colors, stainless steel
- 100000 won-Cocking Frops
" - Headguarters = 180,000won-tvini Consection
Price Fange |~ For oaly rmillion won 200-400 Purchasing Oven
Jurisdiction - Quality similar to the import
of 300 million wen
Consideration
Size and - Easy and compact that sou
s in the . N .
development | Ivliltistage shelf galles, installation can use frequently
of a - l\/mttrfun‘ctmn (steamed, location, - EBeparate g:rlttey‘ stelt
tfmer | S exilled, features) - Steam wents, - Easy cleaning after nse,
on_oven
Development - Demonstrated
of a mart, home - Take advantage of the
. - Tasting your terget, shopping, halt-cooked foods, processed
rultfineti | _ Bloggers publicity, publicity Hogger foode, puklicity
on Cven -Field test cheheemdan - Food ingredients, | - Continvous prometion in the
whan publicity cooking propes mass media,
publicity such & bundle
Feechack sale
Comments
and advice
required for - [mproving the quality of rice
the - Various paths purchase - Low prices Flour
developmen: | - Fermented function - Bundles & variety | - Simple o use, the steam
of the of recipes for sale function
eompound of
the oven
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[Fig. 1] Oven developing methods of propulsion and
propulsion system
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[Fig. 2] Rendering of multi-function oven

e
BB S HEH
UEHOI2 IR H20

EEE——

.~

T

FUUSE AR
HiES| 234 Fol
it e} asls
clagHo0l 38

[Fig. 3] Modeling of multi-function oven
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