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BACKGROUND

The project aims to change people’s attitudes on using non-reusable containers provided by takeaway services. 
By finding out the causes and effects of using the containers, and designing a set of sustainable design principles for 
the products that use these containers in a takeaway service, the study aims to provide a greener life to the people 
in Hong Kong.

Takeaways in Hong Kong is popular and exists as a new dining trend. With lots of attractive promotions and its 
convenience, there has been a rise in delivery companies that provide this new dining service. However, what they 
have done to protect the environment is little.

Japanese cuisine has been popular in recent years. Usually, Japanese cuisine companies uses plastic, Styrofoam, 
or even paper containers for their takeaway service. As the quality of the Japanese food might be lower in a 
takeaway service provided by the delivery companies, it is important to provide a better dining experience for the 
customers.

Thus, this project designs a set of environmentally friendly products for takeaway services to be used between the 
delivery companies and Japanese food companies, to improve the dining experience for customers and provide a 
greener takeaway service in Hong Kong.

OBJECTIVES

The purpose of the research is to optimize the use of the takeaway service in Japanese cuisine stores and find out 
the negative features and improve it into a green process. To accomplish the goal, several objectives are set below.

- To research the social environment to most of Hong Kong’s takeaway services, in order to design a set of 
products that can improve the service

- To find out the relationships between Hong Kong and Japanese cuisines
- To find out the difficulties in using the takeaway service for Japanese cuisines 
- To study how existing container products are used in the takeaway service of Japanese cuisines
- To find out the pros and cons of each reusable product, focusing on the pain points
- To find out how to design the products to promote sustainable living on dieting
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JOURNEY MAP

A journey map helps to identify the process of the takeaway service. It provides a clear mind map to find out the pain 
points of having a takeaway service.

METHODOLOGY

FINDINGS

The store owners might not care about the cost of the containers for takeaways. They might be concerned about its 
function e.g. if it could keep the food warm or not. It shows that the owners put more focus on the food quality and 
the comment from the customers.

The noodles might spill out as the cover is not well-covered. Besides, the delivery bag provided by the delivery 
company might not be functioned for the staff while riding.

It is important to store cold foods, like sushi and sashimi, otherwise the food might go off and have bacteria. It would 
be harmful to human health.

In Hong Kong, most Japanese cuisine stores provide delivery services, no matter through a delivery company or the 
customers buy the food through their takeaway service. This shows the use of takeaway services are very common. 
Stores would prefer providing takeaway services to customers as there is limited store space. Besides, the shores 
would usually provide Styrofoam or plastic containers to put the food in for takeaway use. One would use wrap 
paper to pack the inarizushi. Also, they would choose to use plastic bags to pack the food for deliveries. It shows it is 
not an environmentally friendly takeaway service as the material of most containers is plastic which is damaging our 
planet.

Nowadays, delivery companies prefer to set higher prices and target all kinds of food stores. Almost all delivery 
companies would provide high-quality service to customers.

CONCLUSION

Product Statement

I designed a set of products for takeaway services to increase the effectiveness 
and the environmental friendliness for using takeaway services for Japanese 
cuisine stores. It is to extend the life cycle of each container for their takeaway 
service.

Target Market
Delivery company only for providing Japanese cuisine

Product
A set of products for delivery companies and Japanese cuisine stores to be user-friendly

People
Hong Kong citizen, tourism

Place
Hong Kong

Physical Environment
The road and street in Hong Kong

Price
Medium

Process
People order their meal and the store packs the Japanese cuisine, then the delivery company
picks it up and delivers the order to the customer

Promotion
Reusable/decomposable containers that would be provided to have promote an environmentally
friendly Hong Kong

MARKETING

INTERVIEW

SITE VISIT

OWNER OF A JAPANESE CUSINE STORE

OWNER, MR, OF A JAPANESE CUSINE STORE, WOODHOUSE

STAFF FROM A DELIVERY COMPANY

STAFF, MS LEE, FROM A DELIVERY COMPANY, FOODPANDA

STUDENTS STUDYING CULINARY ARTS AND MANAGEMENT 

STUDENT, MRS, FROM THEi

JAPANESE CUISINE STORES
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