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This study suggests the possibility of a product integration of cookware and eco—friendly
food culture as a new product, not merely a product for exhibition purpose. In order to, in addition to that,
reflect the design produced in this project to be commercialized, it can be considered to make prototype
products through a separate production processes including 3D rendering, 3D mock up. After that, various
product expansions can be considered through consultation with manufacturers. This study offers the
cookware product design, such as steak fans, which can be applied both domestic and international
markets; everyone can cook food or grill meats to suit their tastes. It is well suited to the modern food
culture with advance functions that can’t be found in the existing grill fans, and it can lead the cookware
product trends that seeks the originality and innovation with its design which can get across in aspects
of emotion and appearance.
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[Fig. 1] Change the eco—friendly food culture
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[Fig. 2] Purchasers' preference for products
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[Fig. 3] Design preference for products
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[Fig. 4] Design positioning in cast—iron cookware
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[Fig. 5] Changes in cookware trends

[Fig. 6] Camping

Cookware for business use
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[Fig. 7] Cookware
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Strength

-Absorption of heat s very fast
-High heat retention allows food to
be ripe and warm for a long time
- Minimizes nutrient destruction and
3 enhances food taste
-Hygienic compared to other
cookware

Weakness

- There is a lot of trouble when
washing after use.
- After use, you have to use
seasoning (ol coating) so that you
can use it for a long time.

Opportunities
- Increasing Consumers who think
about health and wellness
- Increase of consumer interest in
cackware due to the rapid
increase of cooking media
- Increasing consumer demand for
more deliciousand healthy food

- Appearance of cookware using new

- Enormous capital input by many

Threats
- Increased competitors as the
number of users of cast iron
cookware increases

material

specialized companies including
foreign companies

[Fig. 8] SWOT Analysis

Strategy for casting pan CMF

through combination of matte and
achromatic color of cast iron cookware and natural materials such as

‘wood and stainless steel

[Fig. 9] CMF plan
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Design concept(taste)
Design that can taste food taste visually

[Fig. 13] Idea Scatch
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[Fig. 15] Final 3D rendering
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