


STATEMENT

nopping and meal planning can be time consuming and disorganised for people who

y cook or want to maintain healthier eating habits. Shoppers sometimes struggle to decide
what meals to make, remembering what ingredients to buy, and keep remembering the food items
they already have at home. This can cause stressful and inefficient shopping trips lead to
overspending on duplicate items and wasted food which causes stress.

Shoppers need a simple and convenient way to plan meals, organize their grocery lists, and track
already purchased food items all in one place. An app that allows its users to find new recipes,
make shopping lists, and monitor the expiration dates of products could immensely help streamline
the shopping process. By combining meal planning with food tracking, the app can help
time, reduce food waste, save money, and make healthier meal choices.



~ Design a user-friendly mobile application
that simplifies the grocery shopping
experience by combining meal planning,

shopping list organization, and food
tracking into one platform.




Do you usually make a grocery list before shopping?
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Survey

- We found that users mostly rely on
grocery lists and cook regUIarly. They How frequently does food expire before you use it?
. N . 20 responses
typically struggle with meal planning, food
@ Very often

waste and overspending on things they ® sooime
already have or didn't intend to buy. ‘ . ® tover

- Users frequently look up recipes when
planning their meals.

How often do you look up recipes when planning meals?
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ETHODS

s
All-in-one solution: integrates meal planning,
grocery shopping, and food tracking into one
easy-use platform.
Cost-effective: helps users save money by utilizing
what they already have, unlike apps where you pay
more to have the work done for you.
Reduces food waste: keeps track of what you have
purchased and its expiration dates to combat the

$1.600 a year the average family wastes on uneaten

food.

Weaknesses

User effort: logging expiration dates and pantry
items requires more manual work from the user than
a basic list app.

Habit building: relies on users consistently updating
their inventory and checking the app before deciding
what to cook.

Opportunities

Eco-conscious market: with up to 40% of the US food
supply going to waste, more users are looking for
sustainable, money-saving tools.

Store integration: potential to partner with grocery
chains to automatically sync purchased items and
expiration dates to save users time.

Threats

Market competition: established apps like Out of Milk
already track pantry items, and Mealime offers simple
meal planning; they could easily adopt expiration
tracking.

App fatigue: users might prefer to stick wi
built-in notes on their phone
a dedicated shopping a



https://www.rts.com/resources/guides/food-waste-america/
https://www.rts.com/resources/guides/food-waste-america/
https://www.rts.com/resources/guides/food-waste-america/
https://www.usda.gov/about-food/food-safety/food-loss-and-waste/food-waste-faqs
https://www.usda.gov/about-food/food-safety/food-loss-and-waste/food-waste-faqs
https://outofmilk.com/
https://www.mealime.com/

sy meal planner

Age: 27
Occupation: Sales representative at a car dealership
Lifestyle: busy during the day, tired in the evenings.

Sara cooks several times a week and tries to stay
organized with her meals. She usually plans ahead
with recipes or will prepare meals on weekends
when she has the time by making a grocery list on
her phone. Even though she is organized when it
comes to meal planning, she still finds the process
overwhelming and time consuming to deal with each
week in between working long hours.

Plan meals efficiently
- Eat meals at home

-  Stay organized while shopping

- Make grocery shopping less time consuming

Pain Points
- Struggles to decide what to make
- Occasionally forgets ingredients while shopping
- Spends too much time keeping track of what is
needed to be restocked in her home.

Needs
- Easy way to plan weekly meals
- Organized grocery lists
- Shopping by supplied reci



ERSONA 2

Home Cook and Family Chef

Chilly Fennel

Age: 36

Occupation: Works from home, family oriented and cooks
for fun

Chilly cooks almost every day for his family and struggles
to stay updated with all the reC|pes and ingredients he

recipes
- Not buyin

Pain Points
- Forgets items that he forgot to put on his list
- Gets double items from overlapping recipes
- Struggles with buying specific portions

Needs

- A grocery list that can separate ingredients for
different recipes
A way to alert him of overlapping ingredients,
allowing him to buy enough for both
A simplified and less stressful shopping
experience
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This is a description for how to make bread. You
Start by geting some flour and eggs...
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Start by geting some flour and eggs...
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Pizza Dough

Mozzarella Cheese

Cookware/Appliances
« Bosch Mixer

Ingredients
+ 2 cups warm water (105-115 degrees), (474g)
« 1 Tablespoons active dry yeast*
« 1/4 cup honey o sugar, (85g honey, 50g sugar)
+ 2 teaspoons salt
+ 2 Tablespoons oil (canola or vegetable), (30 mi)
« 4-51/2 cups all-purpose or bread flour,

(5009-688)

Tomato Sauce

Instructions
« Prepare the dough: In a large bow! or stand

mixer add the yeast, water and a pinch of the
sugar or honey. Allow to rest for 5-10 minutes
until foaming and bubbly. (This is called
“proofing” the yeast, to make sure it is active. If
it doesn't foam, the yeast is no good, and you
need to start over with fresh yeast)
Add remaining sugar or honey, salt, o, and 3
cups of flour. Mix to combine:
Add another cup of flour and mix to combine.
With the mixer running add_more flour, s cup at
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beginning, the goal we set was to make an app that streamlines
opping and tracks purchased ingredients. Throughout the design process,
we stuck to this main idea and started to refine our ideas to reflect the goal
as effectively as possible, cutting ideas that weren't necessary and
improving our core ideas. Because we had a clear objective from the start,
and knew how we wanted to achieve it, there weren't many challenges that
came up, just polishing what we already had. Our research reflected the
problem we concluded, with people struggling with meal planning and food
waste often, and our process aimed at simplifying the experience for
everyone. Because we wanted the app to be accessible to all, we fo
making it simple and visually clean, basing our design on other
like Twitter and Instagram, learning through them and their int




liminating Food Waste



