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Paper Prototypes



Assumption: Integration with their checkout system



Paper Prototype: Iteration 1
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Paper Prototype: Iteration 1

Primary Task 1: View the overall status: e
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Paper Prototype

Primary Task 2: Suggest a meal based
on the current status of ingredients
in stock
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Paper Prototype: Iteration 1

Auxiliary Task: View the status of food
waste in the restaurant
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Usability Testing - The Process

e 3 usability tests, 2 heuristic evaluations

e Participant background - people with a
background in food business

e Roles - Computer, Moderator,
and Observer

e Participants ‘think aloud’ as they do
the tasks

® Tested 2 iterations of the
paper prototype

Source: https://www.slideshare.net/Muiskis/testing-paper-prototypes-ixdworkscom



https://www.slideshare.net/Muiskis/testing-paper-prototypes-ixdworkscom

Findings

e Numbers in tab names added a
sense of unnecessary sequence

e ‘Ingredients’ tab before the
‘Status’ tab lent a more
logical flow

e ‘Status’ as atab name
lacked context

Paper Prototype - Iteration 2



Findings

e Alonglist of ingredients - introduced
the need to scroll

e Remote button names ‘Screen 1/,
‘Screen 2’ did not map well with tab
names on the screens

Paper Prototype - Iteration 2
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Findings

e Approximating the value of food
waste in dollars was ambiguous

e Food waste in weight and money -
‘good-to-know’ information
not ‘actionable’




Final Paper Prototype
Tasks
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Final Paper Prototype

Design Refinements

B9 updited Si026R
e Paid attention to information :
hierarchy and reordered sections on

the menu status page
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Final Paper Prototype
Design Refinements

e Added breakdown of what caused
food waste

e Reframed the way we presented food
waste in weight and dollar value




Final Paper Prototype

Design Refinements

e Moved away from buttons
such as ‘Screen 1,
‘Ingredients’, etc.




Digital Prototype



Menu Status

Menu Status Ingredient Stock Food Waste

Primary Task 1: Determining what to upsell



Ingredient Stock

Lots Enough Low or none

Sweet potatoes Turkey breast Butternut squash
Pecans Milk Figs
Butter

Suggested Meals

Roasted sweet potatoes Roasted duck

O =

Menu Status Ingredient Stock Food Waste

Primary Task 2: Introducing a special



Food Waste

Fruits + Veggies
40%

Bread + Pasta 5% T Last week Marinara
25% sauce
20 Ibs 25%
Lost $50

g0

Menu Status Ingredient Stock Food Waste

Results



Summary

Always keep target users in mind
Usability tests reveal unobvious design choices

Explore beyond your initial idea



Thanks!

Any questions?



