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To design a research-backed, adjustable cutlery system tailored for the Food and Beverage industry, specifically within the Tableware and Dining Ergonomics 
sector, that addresses the unique functional requirements of Indian cuisine and personal health management. By bridging the gap between traditional dining 
habits and modern portion-control needs, this project seeks to solve a niche UX friction point: the lack of versatile utensils capable of adapting to diverse 
food consistencies (from liquid-based gravies to solid breads) and dietary constraints.

NEXT

Project Overview

Problem statement
Current cutlery options lack adjustment features suitable for Indian cuisine 
and diverse dietary needs. Users face challenges in portion control and 
versatility, hindering their dining experience. The absence of tailored 
solutions calls for adjustable cutlery designed to accommodate Indian 
culinary practices and dietary preferences, promoting convenience and 
satisfaction.  

Goal statement
To design and develop innovative adjustable cutlery solutions tailored to 
meet the specific requirements of Indian cuisine and diverse dietary needs, 
enhancing users' dining experiences by addressing challenges related to 
portion control and versatility. Our aim is to promote convenience and 
satisfaction through the creation of versatile and adjustable cutlery options 
that seamlessly integrate with Indian culinary practices, ultimately 
revolutionizing the way users interact with their dining utensils.

Design Process

Discover
Research & strategy, Interpretation of 
data collected ,Analysis of reviews, 
Target audience, Bench marking 01

Dream 
customer journey mapping , IA , task 
flow , user flow 03

Primary research
Define problem & ideation, Problems 
finding, User Stories, Navigation 
Scenarioe 02 Design &visual concept, Style Guide, 

Sketching, Prototype.

Design & Develope 
Definition

04

Discover Phase

Secondary research
The secondary research focuses on gathering existing knowledge from literature reviews, market 
analysis, product evaluations, and cultural studies related to cutlery design and culinary practices, 
particularly in the context of Indian cuisine. By examining previous studies, market trends, and available 
products, we aim to identify gaps in the market and understand the broader cultural and consumer 
context. This information serves as a foundation for informing our design process and ensuring that 
the adjustable cutlery we develop effectively addresses the unique needs of Indian cuisine and dietary 
preferences.

Poverty and Basic Necessities: Despite advancements, poverty in India persists, affecting access to 
basic necessities like cutlery.

Service Convenience and Satisfaction: Convenience positively impacts consumer satisfaction, 
highlighting the importance of tailored solutions for dining experiences.

Primary research
The primary research involves conducting surveys, interviews with chefs, observational studies, and 
focus group discussions to understand the challenges faced by individuals using existing cutlery 
options for Indian cuisine. By directly engaging with users and experts, we aim to gather insights into 
their experiences, preferences, and specific needs regarding adjustable cutlery. This approach allows 
us to identify pain points related to portion control, versatility, and overall dining experience, guiding 
the design of tailored solutions.

Portion Control Tools Effectiveness: Existing research suggests that portion control tools can 
enhance awareness of appropriate portion sizes.

Traditional Indian Dining Etiquette: Studies show a revival of hand-eating in Indian restaurants, 
highlighting the cultural significance and preference for traditional practices.

Age ?

Questionnaire & Responses
Responses

G ender?

76.7%

4%

Under 18

18-24

25-34

35 or older

70%
Male

Female

Prefer not to say

30%

20.5%

D ietary Preferences? F requency of Consuming Indian Cuisine?

100%
70%

Vegetarian

Non-Vegetarian

Gluten-free

Rarely

Occasionally

Regularly
13%

17%

W hat are the main challenges you face with your current 
cutlery when eating Indian dishes?

Limited portion

Not suitable for specific dietary 
needs

Difficult to handle certain types 
of Indian dishes

Ha ve you ever felt limited by the size or design of your cutlery 
while enjoying Indian meals?

60%

Yes

No

Maybe

20%

20% 60%
40%

D o you have any specific dietary requirements or 
preferences?

H ow important is portion control to you when consuming 
Indian cuisine?

Yes

No

Very important

Somewhat important

Not very important

Not important at all

20%

26% 74%
6%

74%

W ould you be interested in adjustable cutlery that allows 
you to control portion sizes according to your dietary 
needs?

H ow important is it for you that the cutlery design 
reflects the cultural context of Indian cuisine?

Yes

No

Maybe

Very important

Somewhat important

Not important at all

30%

30%

70%
6% 64%

W hat features would you like to see in adjustable cutlery 
that would make it more appealing for use with Indian 
dishes?

H ow easy do you find it to adjust your cutlery to suit 
different dishes or portion sizes?

Traditional design elements

Modern design elements

Easy-to-use adjustment mechanisms

Very easy

Somewhat easy

Not very easy

20%

26% 74% 20% 60%

W hat features would you consider essential for an 
adjustable cutlery set to enhance usability and 
convenience?

W ould you be willing to invest in adjustable cutlery if it 
significantly improved your dining experience with Indian 
cuisine?

Adjustable portion sizes

Ergonomic design

Durable materials

Yes

No

Maybe

26%

74%

20% 80%

Key insights
Key insights from the questionnaire reveal a predominantly vegetarian dietary preference (70%) among respondents, who consume 
Indian cuisine regularly (100%). Many face challenges with their current cutlery, particularly in managing portion sizes (60%). 
Additionally, portion control is deemed very important (74%) when enjoying Indian dishes, with a considerable interest (70%) in 
adjustable cutlery that caters to individual dietary needs. Reflecting the cultural context of Indian cuisine is highly valued (74%), 
alongside features such as easy-to-use adjustment mechanisms (74%) and durable materials (80%). While a majority find adjusting their 
cutlery easy (60%), there is significant willingness (74%) to invest in adjustable cutlery if it enhances the dining experience with Indian 
cuisine, suggesting a strong potential market for such products.


Ecosystem Mapping

System Structure (The Framework)

The system is structured as a Hybrid Product-Wellness Solution 
within the Food and Beverage domain. It consists of:


The Physical Core: The ergonomic handle and the adjustable/
modular head (the "Hardware").

The Culinary Environment: The variety of Indian food textures 
(liquid, semi-solid, solid) that dictate the tool's form.

The Health Layer: The portion-control logic or volumetric 
settings integrated into the design.

The Maintenance Loop: The sterilization and storage 
environment (kitchen cabinets, dishwashers, or drying racks).

User Touchpoints

Touchpoints include every moment the user interacts with the 
product "system":


The Calibration Point: The mechanical slider, dial, or joint 
where the user adjusts the portion size or tool shape.

The Grip Interface: The handle surface, which must account 
for ergonomics and potential oil/food residue during an Indian 
meal.

The Food Contact Zone: The specific area of the cutlery that 
interacts with diverse temperatures (piping hot chai or dal) 
and staining agents (turmeric/saffron).

Instructional Layer: Packaging or etched markings on the tool 
that guide the user on "settings" for specific dietary needs.

Frontend vs. Backend Flows

Frontend Flow (The User Journey):

Selection: Choosing the setting based on the meal type (e.g., 
"Deep" for soup/dal, "Shallow" for rice).

Execution: The act of eating, where the UX focus is on 
"mouth-feel" and the weight balance of the tool.

Adjustment: Real-time changes made mid-meal as the user 
moves from one dish to another.


Backend Flow (The Production & Logic):

Manufacturing & Engineering: The precision molding of food-
safe moving parts that don't trap bacteria.

Material Science: Sourcing non-reactive, heat-resistant, and 
stain-proof materials (crucial for Indian spices).

Quality Assurance: Testing the mechanical "click" or "slide" 
for longevity against thousands of cycles.

Interdependencies (Systemic Connections)

The product does not exist in a vacuum; it relies on these 
external factors:


Culinary Viscosity: The design is dependent on the physics of 
Indian food (e.g., how sambar flows vs. how halwa sticks).

Sanitation Standards: The UX of the mechanical joints is 
highly dependent on how easy it is to clean; if food gets stuck 
in the "adjustable" parts, the system fails.

User Literacy: The success of portion control depends on the 
user’s understanding of their own dietary requirements 
(linking the tool to the user's health goals).

Cultural Acceptance: The tool must balance modern 
"adjustment" features with the traditional "comfort" of Indian 
dining rituals.

User segmentation

Home Cooks

Restaurant Owners

Individuals who prepare meals 
at home and require flexible 

utensils to accommodate 
various dishes and portion 

sizes

Establishments serving 
Indian cuisine seeking 
innovative cutlery solutions 
to enhance customer 
experience and streamline 
operations.

Health-conscious 
Consumers

People with specific dietary 
requirements or those 

focused on portion control 
for health reasons.

User persona
Name: Maya 

Age: 35 

Occupation: Working Professional 

Pains
Frustration with traditional cutlery options, leading to food wastage and 
inconvenience.

Goals
Efficient Cooking/ Minimize Food Waste/ Cultural Alignment.

Wants
 Maya wants to learn how to eat the right amount of food and make healthy 

choices.

Maya wants things that make cooking and cleaning up after meals easier and 
faster.

Scenario
Maya, a working professional, is hosting a dinner party at her home. She wants to 
impress her guests with a variety of Indian dishes but is concerned about 
serving appropriate portion sizes. She remembers hearing about adjustable 
cutlery designed for Indian cuisine and decides to explore options online.

Empathy Map

Thinks Feels

W ants adjustable utensils for Indian food 
and her diet.

Struggles with portion control.

Hopes for easier eating with new utensils.

Annoyed by unsuitable utensils.

Frustrated with portion control challenges.

Hopeful for better utensils.

Says Does

F rustrated with current utensils.

Wants utensils that match her habits.

Excited about the idea of improved 
utensils.

L ooks for utensils that fit her needs.

Seeks advice from friends and family.

Shares experiences to help improve 
utensils

Stakeholder Mapping

INDIRECT

Retailers & E-
commerce 
Platforms DIRECT

Nutritionists & 
Dieticians

Health & 
Safety 

Regulators Diverse Age 
Groups

UX/Industrial 

Designers

The Indian 
Homemaker

Product Engineers

Quality Assurance 
(QA) Teams

Manufacturers

CORE

Health-Conscious 
Consumers

Story Boarding

A girl is frustrated while trying to eat 
with regular cutlery, struggling with 
portion control.

She is brows in a store, searching for 
solutions to her frustration with 
conventional cutlery.

She finds the adjustable cutlery plate, 
feeling hopeful that it might solve her 
problem.

She purchases the adjustable cutlery 
plate.

She opens the package, curious to see 
how it works.

She adjusts it to suit her portion control 
needs.

She enjoys her meals with the adjustable 
cutlery plate, feeling satisfied with her 
newfound ability to manage her diet

She recommends the adjustable cutlery 
plate as a solution for anyone facing 
similar diet challenges.

She feels empowered and confident in 
her ability to maintain a healthy diet .

Swot Analysis

Strengths

U nique Focus: Caters specifically to the needs of Indian 
cuisine and utensils (spoons, forks, chapati holders, etc.).

Dietary Integration: Integrates features for portion control 
and meal recommendations based on dietary restrictions.

Potential for Customization: Ability to customize utensils 
for various hand sizes and dexterity levels.

Weakness
N ew Product Category: Educating users about the 

concept of adjustable cutlery.

Manufacturing Challenges:  Ensuring affordability and 

durability of adjustable mechanisms.

Limited User Base (Initially):  App might not be

immediately popular compared to established


competitors.

SWOT
Analysis

Growing Market for Adjustable Utensils:  Capitalize on the 
trend for reusable and innovative cutlery.

Large Target Audience:  Indian cuisine has a global 
following, offering a wide potential user base.

Partnerships with Restaurants and Retailers:  Collaborate 
with Indian restaurants and retailers to promote the app 
and utensils.

Competition: Existing reusable utensil apps or future 
adjustable cutlery competitors.


Shifting Consumer Preferences:  Changes in consumer 
behavior towards reusables or disposable options.


Regulations and Safety Standards:  Ensuring 
compliance with safety standards for adjustable 

mechanisms.

Opportunities Threats

Customer Journey Map

Stage Awareness Consideration Decision Onboarding Regular use Advocacy

C
us

to
m

er
 

Ac
ti

on
s Sees the app, reads 

reviews, watches a 
demo video

Downloads the app, 
reads onboarding 
instructions

Creates a profile, 
enters body 
measurements, scans 
a food

Learns to navigate 
the app, tracks meals 
for a few days

Regularly logs meals, 
adjusts portion sizes 
based on app 
recommendations

Leaves a positive 
review, tells others 
about her 
experience

To
uc

hp
oi

nt
s App store browsing, 

Social media ads, 
Health blog 
recommendations

App store description, 
User reviews, Website 
with FAQs

Free trial period, 
Initial use experience

In-app tutorials, 
Progress tracking, 
Personalized 
recommendations

Daily food logging, 
Progress reports, 
Healthy recipe 
suggestions

Shares progress on 
social media, 
Recommends the 
app to friends

Em
ot

io
n

Th
ou

gh
ts I'm always confused 

about portion sizes. 
Maybe this app can 
help.

This app seems easy 
to use. I like that it 
personalizes portion 
sizes

Wow, this is actually 
pretty cool! The 
portion 
recommendation 
seems reasonable

This app is helping 
me be more 
mindful of what I 
eat

I'm feeling more 
energetic and in 
control of my diet

This app has made 
a real difference in 
my life. I want to 
help others too

Fe
el

in
gs

Curious, skeptical Intrigued, hopeful Excited, motivated Engaged, satisfied Empowered, healthy Proud, helpful

Competitor Audit

 FnS International (Traditional Luxury Cutlery)

Context: India's leading premium cutlery brand.

UX Strengths: Material Integrity: High-grade 18/10 stainless steel that is 
100% resistant to turmeric (haldi) staining and high-heat Indian 
dishwashing.

UX Weaknesses: Static Design: Utensils are one-size-fits-all, failing to 
accommodate different hand sizes or the specific volume needed for 
varying consistencies (e.g., watery rasam vs. thick khichdi).

Liftware / Specialized Ergonomic Utensils

Context: International brands (like Liftware) that create stabilizing or 
adaptive handles for people with tremors.

UX Weaknesses: Medical Stigma: The design looks like a clinical/medical 
device, which can be socially uncomfortable in a communal Indian dining 
setting.High Friction Cost: Extremely expensive and not calibrated for the 
deep bowls/viscosity of Indian culinary practices.

UX Strengths:Adaptive Engineering: Excellent focus on "human-centric" 
design and motor-skill challenges.Modular Heads: Offers interchangeable 
spoon and fork attachments.

P ortions Master / Portion Control Tools

Context: Plastic "bento-style" plates or 
specialized scoops that pre-measure food.

UX Strengths: Goal Alignment: Directly 
addresses the "health & portion control" 
aspect of your problem statement.

UX Weaknesses: Interrupted Flow: 
Requires users to measure food before it 
hits the plate, adding an extra step to 
the dining process.

Industry Landscape Report
Identify a Niche Area


The identified niche area is Adaptive Dining Ergonomics for Portion-Controlled Nutrition.

This niche sits at the intersection of the Tableware Industry (specifically the stainless steel segment, which dominates 40% of the Indian market) and the Preventative Health & 
Wellness Sector. Unlike general cutlery, which is static and purely utilitarian, this niche focuses on "Active Utensils" that allow for real-time physical adjustment based on food 

viscosity and caloric density.

Justification: Why the Niche Matters :- The "Viscosity 
Gap" in Indian Cuisine: Indian dining is unique because a 
single meal often transitions between diverse textures—
liquid dal, semi-solid khichdi, and solid sabzi. Traditional 
Western-standard cutlery (fixed-depth spoons) is 
inefficient for this transition, leading to a fragmented UX. 
The Rise of Lifestyle Diseases: India is often called the 
"Diabetes Capital of the World." Portion control is the most 
recommended non-clinical intervention, yet it is currently 
managed through "pre-meal" measuring cups which add 
friction and social stigma to the dining experience. 
Material Limitations: Most current portion-control tools are 
plastic, which stains easily with Indian spices (turmeric/
oils). There is a gap for high-quality, adjustable stainless 
steel solutions that are culturally and practically 
appropriate for the Indian kitchen.

Who is Affected (The Target Audience) :- The Health-
Conscious Urbanite: Professionals aged 25–45 who use 
health-tracking apps (like HealthifyMe) but struggle with 
the physical accuracy of "eyeballing" portions during a 
meal. Geriatric & Pediatric Users: The elderly with reduced 
motor control and children developing self-feeding skills 
both benefit from utensils that can be adjusted for easier 
"scooping" or "grip stability."The Modern Indian 
Homemaker: Consumers who are moving toward Modular 
Kitchens (a market growing at 10% CAGR in 2026) and 
seek "smart" tools that match their modern lifestyle and 
efficient storage needs.

Market Relevance :- Economic Growth: The Indian 
Tableware market is valued to increase by over $400 
Million (2025-2030), with a clear shift from utilitarian to 
lifestyle-oriented choices. Consumer Shift: There is a 25% 
increase in sales for brands that align with "consumer 
lifestyle" rather than just basic functionality. Adjustable 
cutlery fits the "premium-functional" trend that Indian 
consumers are now prioritizing over traditional, static 
sets.The HoReCa Opportunity: Premium "Modern Indian" 
restaurants are increasingly seeking specialized 
equipment to elevate the guest experience, making this 
niche relevant for B2B commercial sectors as well.

Impact Potential :- Health Impact: By integrating 
portion control directly into the act of eating, the 
product reduces the "cognitive load" of dieting, 
potentially increasing long-term compliance with 
nutritional goals.Sustainability Impact: A single, high-
quality adjustable tool can replace multiple specialized 
utensils (soup spoons, dessert spoons, serving scoops), 
promoting a "minimalist" and sustainable consumption 
pattern in the kitchen.Cultural Preservation: It 
modernizes the Indian dining experience without 
forcing users to adopt Western dining etiquette, 
allowing the cutlery to "adapt" to the food rather than 
forcing the user to change their diet to fit the tool.

Niche Identification Document
Problem Identification

 Current cutlery in the Indian market remains physically static, failing to 
accommodate the multi-viscosity nature of traditional cuisine and the increasing 

consumer need for quantifiable portion control. This lack of adaptability forces 
users to choose between inaccurate "eyeballing" of food or high-friction measuring 

tools, resulting in a disconnected dining experience that hinders health goals.

Primary: Urban professionals managing 
weight or caloric intake.



Secondary: Patients with chronic lifestyle 
diseases (Diabetes/Hypertension).



Tertiary: Individuals with specific 
ergonomic needs (Elderly/Children).

User Group Affected :- 
 Context of Problem Occurrence:-

The problem occurs at the Point of 
Consumption. During a meal, a user must 
navigate different food textures (e.g., 
switching from rice to gravy). A static 
spoon provides no feedback or control over 
volume, leading to accidental 
overconsumption or spillages, especially in 
social dining settings where using external 
measuring tools is culturally awkward.

Supporting Evidence :-

Clinical Data: Research indicates that 
"calibrated tableware" can reduce food 
intake by up to 25% by providing tactile and 
visual cues to the user.



Market Data: The Indian "Smart Kitchen" 
and premium housewares segment is 
growing at 10% annually (2026), showing a 
clear appetite for functional, engineering-
led dining solutions.



Cultural Observation: Turmeric-based 
Indian foods stain plastic portion-control 
tools, creating a need for durable, 
adjustable metal alternatives.

Criticality of the Solution

User Impact: Solving this reduces the 
mental effort required to eat healthily. It 
transforms a "dietary chore" into a 
seamless, tactile interaction, improving the 
user's relationship with food.



Business Impact: This represents a "Blue 
Ocean" opportunity. While the luxury 
cutlery market is saturated, the "Adaptive 
Tableware" niche in India is untapped, 
offering a significant first-mover advantage 
in the $490M+ housewares sector.



Domain Impact: It modernizes Indian dining 
etiquette by providing a tool that respects 
traditional food habits while embracing 
modern precision-health standards.

Proposed UX Solution
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Create Account
Please fill the input below here

Hey there!

We're happy that you've taken the first step 
towards a healthier you. We need a few 

details to kickstart your journey.

Adrew Mathew

Sign up

Already have account ? Sign in

NEXT

Where are you from?
This will help us personalize the app for you.

Search for you city

What’s your biological sex?
We support all forms of gender 

expression.However, we need this to calculate 
your body metrics.

What’s your Age?
Your age determines how much you should 

consume.(Select your age in years)

How tall are you?

Your height will help us calculate important 
body starts to help you reach your goals faster.

Lucknow Ahmedabad Hyderabad Chennai

Bengaluru Mumbai Pune Delhi

Male Female 
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20
21
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Chandigarh Surat
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What’s your current weight?

This will help us determine your goal, and 
monitor your progress over time.
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What’s your current weight?

This will help us determine your goal, and 
monitor your progress over time.
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