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Pour 60g more of water
(120g of water totally)

Reco

Record of your daily coffee life




Background

After the COVID-19 situation, the market of home-cafe is growing rapidly. To meet the
consumers’ demands, many platforms have started to service online class, and coffee
companies also have provided packages for “home baristas”.

As the market grows, consumers have more opportunities to experience specialty coffee,
but there are still high barriers. The reasons for this include a strong sour taste, an unsym-
pathetic flavor note, and too many options.

In fact, it is normally caused by incorrect extraction that the consumers feel hard to sym-
pathize with the flavor notes or the coffee has a strong sour taste. Baristas revise recipes
themselves when unexpected flavors appear in the coffee, but it’s not easy for consumers.

To help those kinds of consumers, services such as coffee curation or coffee subscription
have appeared. But ironically, the services recommend within a limited range, so that there
are not enough options to find their own preferences.

To help consumers brew the coffee that is similar to the one of baristas, find their own
preferences, and as well as become close with the specialty coffee, | started to design
Reco.
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Design Process - Competitive Analysis

The first step of the design process was competitive analysis. | searched from coffee cura-
tion and subscription service, YouTube channels that teaching how to revise the recipe, to
diary to help people find their taste. And | tried to analyze their pros and cons.
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Captured image of competitive analysis in MiroBoard
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Various kinds of curation services
- Easy, but limited

F[0]4 M| A

]

“Flavor Map” published by GSC
- Easy record, but what else..?
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The Coffee Fompass
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“The Coffee Compass” made by Barista Hustle \
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Design Process - Service Blueprint

Based on the research about the various services and routines of those who enjoy drinking
coffee, | could make the service blueprint. The routine is seperated into 3 - Prepare,
Extract, Review. And | tried designing service for each steps.
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Preparation
. Measure the amount of Set the grind size Measure the Pour coffee bean
User ACtlons Chooseicotiee coffee and grind coffee temperature of water Rinse the filtey in the dripper >

A 4 1

Interactions

Connect the profile Make the interesting
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Making Coffee

Start brew

>

Pour water

I

End brew when the
water stops dripping

|

Make the
recommended recipe
for users

Collaborate with
roasteries

Make the button
automatically changed
to "End Brew"

Gently stir the
extracted coffee

Review the coffee

Show similar notes
based on expected

Find similar notes from
"Flavor Wheel"

Enjoying & Reviewing

Detect defects & revise
the recipe

Revise recipe based on
"Coffee Compass"

Leave the review of
overall feeling about
the coffee

Make the
recommendation based
on the user's
preferences

Recommendation
system using Big Data

Provide the link to the
coffee shop

Cooperation with
coffee shop




Design Outcome - Before Brewing

Consumers can save their coffee in Reco’s storage. If it is run out of coffee, users can
purchase a new coffee with Reco’s personalized coffee recommendations.

Before brewing coffee, when users select one of the saved coffees in the storage, the
recipe is automaticall as tried before. Reco tells what to do when brewing coffee based on
the previous history. Thanks to Reco’s guide to making better coffee, users can brew great
coffee even without the help of a professional barista. If users want to try a different recipe,
it can be changed just with a few gestures.

‘Which coffee How much coffee Which grind size How much water ‘What tempereature of water
do you want to drink? do you want to use? do you want to use? do you want to use? do you want to use?
Try to grind finer this time
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Colombia Descafecol
Sugarcane EA Decaf

Roasted on 2021118

ead Cocoa, Syrupy, Soft body 130g  for 3ed pour

10 Recent record on 2021.11.12 .......

Syrupy, Sweet, Watery

© 60g tor2ntpont

&
me Try to grind finer this time ¢"—-..A) e 60g  for 15t pour

() © () © Total 98°C



Design Outcome - When Brewing

After setting the recipe, a stopwatch appears on the screen. If users start the stopwatch
as starting to pour water into the ground coffee, Reco tells when and how much water to
add, as set in the recipe.

When water no longer drips from the dripper, remove the dripper from the server and it is
time to enjoy coffee as great as the one brewed by barista!

|1 § K| 7} LiEf I =g A iy
R = 5 £

End brew and remove dripper
(120g of water totally) when water stops dripping

Are youready Pour 60g more of water
to brew your coffee?




Design Outcome - After Brewing

After brewing coffee, Reco asks how users feel about the coffee. Users can choose flavors
from the expected notes, the notes similar to them, and the defects. Based on the defects
users find, Reco tells what to do to make a better coffee next time.

When one type of coffee runs out, users can leave a preference rating for that coffee.
Based on this evaluation, Reco identifies users’ tastes and recommends new coffees that

suit them.
4
What kind of flavor ‘Which coffee How about to have this coffee
do you feel in the coffee? Recordoftoday’s do you want to drink? in your storage?
Colombia Descafecol
Similar flavors Defects EA Decaf — — e
Amountofcoffes
@ @ e
a @ e °
Temperature of water a Ethiopia Guji Uraga Ethiopia Guji Uraga
Hawata Washed Pir Hawata Washed
95°C
oot ofater Roasted on2021.1025
Floral, Syrupy, Peach, Sweet Flo
250g Floral, Syrupy, Pecch, Sweet
Extoctiontime b, —] - ]| —
@ ° 2:30 How was the coffee? Rec Recent record on 2021.10.30 Rec
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Epilogue

How did you come up with
the idea of your project?

| like coffee since a long time ago, and | had a
desire to help people taste nice coffee as many
as | can. This time, | could realize the dream.
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How could you work on your
project for a long time?

Thanks that | love coffee, and as well as
professor Hwan Kim’s suppport. | would not be
able to work without him.

Any advice for future students
of Creative Design 1 and 2?

Please prepare as soon as you can, as soon as
possible!



How did you grow as a designer
by doing this exhibition?

| really tried hard to pay attention to details
while preparing the show. | think | become a
designer that focus on even tiny things.

If you cold turn back time, what
advice would you give yourself?

Jonghyun, you should hurry..

Anything else you want to
say to anyone?

Thanks, everyone!



7 —~ \A A
(\P)l-ﬂ

0000

Hit DESIGN p—
“ DEPT. HMisT



