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System Design to Solve the Problem of Odor of Food in Refrigerator

TANG Jun, QIU Guan-qiu
(Wuhan University of Technology, Wuhan 430070, China)

ABSTRACT: The paper aims to explore a design path and method that can solve the odor problem of ingredients in re-
frigerators through system analysis of food odor problems in refrigerators and freezers caused by regional dietary habits
(culture) factors and user habits, to improve the user experience of refrigerators. Based on a systematic analysis of re-
gional food culture, we focused on the analysis of the three major parts of regional dietary habits, food storage methods,
and current refrigerator design status related to the odor of refrigerator ingredients, combined with user research, model
building, and comparative research. The root causing of the taste of refrigerators were analyzed deeply and thoroughly.
And the design model was established. The odor of refrigerator ingredients is closely related to the user behavior and re-

gional dietary habit (culture). It can be solved by re-planning the zoning according to the diet structure and targeted food

storage to guide the design method of regulating user behavior and product function combination.
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Fig.3 Product system construction
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Fig.6 Refrigerator design according to food partition
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