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Resumo 

 

 

 
 

 

Como consequência da produção em massa, o Design tem sofrido perdas na sua 

essência – a preocupação pelo consumidor e das suas necessidades. Vivemos rodeados de produtos e 

um elevado número deles causam-nos insatisfação pela sua baixa qualidade, erros ergonómicos, uso de 

materiais nocivos ou mesmo até pela falta de inovação. Hoje, na era da tecnologia liderada pelo 

mercado, os designers são induzidos a produzir mais produtos dentro de um curto espaço de tempo, 

sem deterem, muitas vezes, de briefings e pesquisas conclusivas.  É por isso urgente repensar os 

processos actuais de design e mergulhar nas responsabilidades perante a Natureza e o futuro, que se 

traduz na redução da produção de objectos e na melhoria da sua qualidade. O Design permite à 

sociedade experimentar novas soluções, e estas devem ser sustentáveis.  

O artesanato, a autoprodução e o conceito de DIY (Faça Você Mesmo) são comportamentos populares 

que podemos observar nos consumidores actuais. Outrora, a sobrevivência dos nossos antepassados 

estava directamente relacionada com a habilidade de reparar e reutilizar materiais e ferramentas, assim 

como criar e modificar os produtos que possuíam, através das suas próprias mãos. Hoje, mesmo não 

sendo tão necessárias como outrora para a sobrevivência do indivíduo, as mesmas actividades 

continuam presentes em todos nós. Como? O paradigma social e económico actual, força a população 

a experimentar e alterar os utensílios à sua volta. Esta insatisfação é causada pela produção em massa. 

Desta forma, as pessoas querem ter uma presença mais activa no acto de pensar e produzir. Assim, em 

ordem de dar as orientações referidas, a presente dissertação instruí os consumidores a seguir e a 

participar na construção de produtos sustentáveis e no seu ambiente natural- a cozinha, um espaço 

disponível a todos. 

 

 

Palavras-chave: Design, Sustentabilidade, DIY, Cozinha, Instruções, Orientações 
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Abstract 

 

 

 

 
Design thanks to mass production loses its central role – care about the humans and 

fulfill their needs. There are tons of products everywhere around us but huge number of them is 

unsatisfying because of their low quality, incorrect ergonomics, harmful materials or just lack of 

innovation. Designers in this age of technology driven by market must quickly design more and more 

products many times without proper brief and research. It is urgent to rethink these processes behind 

and sink into responsibility to the nature and to the future, what means reduction of product quantity 

and improvement of their quality. Design enables society to experiment with new solutions and these 

new solutions must be sustainable.  

Crafting, self-production and DIY are popular consumer behaviors nowadays.  In past times human 

survival lied on the ability to repair and reuse tools and materials or create and modify products with 

own hands. These activities are still present even they are not necessary for human survival anymore. 

How this happened? Social and economic situation forces people to modify and experiment with the 

things around them. It is caused by dissatisfaction with current situation caused by mass production. 

People want to play a larger role in designing and producing. In order to give guidelines to design and 

produce utilitarian low-technology products, this dissertation gives instructions for consumers to follow 

and make their own sustainable products in their natural environment – kitchen, a space available for 

everybody. 

 

 

 

 

 

Keywords: Design, Sustainability, DIY, Kitchen, Instructions, Guidelines
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1. 1 Definition of the theme 

 
The following theoretical and practical dissertation was developed as final document of Master 

study of Product Design on the Faculty of Fine Arts, University of Lisbon on the theme Usage of 

kitchen appliances for manufacturing products in kitchen environment. 

It is important to show the intention and describe the process of choosing the theme. At first is 

defining main areas (figure 1). Main field of author´s interest is constellation of design field, education 

field and craft field. Between each of these fields tries to find related branches in which he is interested 

in.  Design approaches will be focused mainly on low-tech design and eco design in contrast to mass 

production. Local production and sustainability has strong impact on craft and even on DIY nowadays. 

The core of educational part was built on social responsibility, design methods and design thinking 

tools described by brainstorming, system maps, questionnaire, quick prototyping and research in 

theoretical but mainly in practical part. 

 

 
 

Figure 1- Three areas of interest.  
 

 

This work intends to explain how kitchen environment as traditional space for food 

preparation, equipped with different tools and appliances can become design factory (figure 3) while 

using same resources pointing towards material experiments in it. The theoretical knowledge is built on 

research dedicated to three parts: Product design and approaches to it, DIY and its motivations, and to 

the area of investigation – in this case Kitchen as Laboratory.  
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1.2  Objectives of the investigation – vision 

 
Main question of this dissertation is:  

 

Is it possible produce utilitarian products in the kitchen? 

 

Where author is trying to find out if there is possibility to change the kitchen environment into design 

factory with following conditions (figure 2): 

• sustainability 

• contrast to the mass production 

• self- production 

• recycling 

• use only kitchen tools and appliances 

• easy to produce 

• playful 

• available for everybody 

• co-creative 

• educative 

 

 
Figure 2 – Condition of kitchen experiment.  
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The challenge of the theoretical part of this dissertation is: 

• define product design and point out sustainable approaches to it 

• focus on the relationship between design and DIY 

• prove based on historical research that kitchen as human environment is transforming into 

social space  

• research throughout latest sustainable material experiments and their application on design 

 

The challenge of the practical part of this dissertation is: 

• prove that products can be built in the kitchen with kitchen appliances and utensils 

• offer instructions to create products in the kitchen for common people 

• experiment with materials and develop new ones  

• outline further steps 

 

The vision is:  

• show people that they can spend time in the kitchen and create products 

• show people that kitchen waste can be transformed into something valuable 

 

 
Figure 3 – Project of the dissertation. 

  

 

 

1.3  The structure of the work 

 
This dissertation is organized into four parts. First, called Introduction is divided in five 

chapters which describe definition of the theme, objectives of the investigation, structure of the work, 

methodology and motivation. Second, Theoretical part introduces the word design, its definition in 
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selected area, the notion of design and DIY problematics with focus on relationship between them. 

This part also describes the areas of investigation: kitchen and it´s evolution, materials and case studies 

and also result of the questionnaire.  Third, Practical part demonstrates the practical work. Showing 

experiments, usage possibilities of kitchen space as a place for production and the offer of handbook 

with instructions how to create the products in the kitchen. Fourth part evaluates the dissertation and 

concluding the results.  

 

 

1.4 Methodology 

 
To support the objectives of the dissertation was problematics studied from two fields: 

theoretical and practical. Theoretical part is divided into analytical, historical and experimental sections. 

Analytical section describes definitions and boundaries, historical section describes historical evolution 

of selected subjects and experimental section describes case studies and projects. For analytical and 

historical section the national and foreign literature was studied, available in the collections of Faculty 

of Fine Arts University of Lisbon, Faculty of Fine Arts University of Bratislava, Design Institute in 

Bratislava and Comenius University in Bratislava. Important theoretical knowledge was studied from 

scientific articles by renowned authors based in educational and scientific institutions. Experimental 

section is based on the newest information found on the internet pages dedicated to design.  

Practical part describes the experimentation with materials and final product possibilities and includes 

descriptions of process, materials, result of the experimentation as well as instructions. During the 

writing process was author guided by the main supervisor Prof. Ana Thudichum Vasconcelos and 

supervisor Prof. André Gouveia where main stages of the work were discussed. Interesting inputs were 

achieved by questionnaire responded by 100 participants majority from Slovakia and Portugal.   
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2. Theoretical part 
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2.1 Product design  

 
“All men are designers. All that we do, almost all the time, is design, 

 for design is basic to all human activity.”  

Victor Papanek 

 

 2.1.1 Definition of Design 

 

 In order to understand if it is possible to use kitchen as a place for creating design we need to 

understand what design is. As a first chapter of this work we want to set out the direction of 

investigation in the area of Product design. 

The word design as we know it nowadays is used by authors, designers, users and many others in variety 

of different meanings. We can read about design in magazines, newspapers, books, hear about design 

from television, radio, watch advertisement of a new product, see these products in shops, buy them 

and own them. All of the products were undoubtedly designed BY somebody and (and let´s hope, most 

of them) FOR somebody. People are using various products in their daily life, starting with toothbrush 

in the morning, coffee cup, towel, car, chair, computer...ending with pajamas and pillow in bed.  That 

causes that terms design and designing are overused and often totally misused. Lately, the word design 

became very popular and it is applied to wide range of activities and various outcomes which has 

nothing to do with design anymore. From the house people live in, the clothes they wear to the 

magazines they read, everything was designed. But what design means and what is its origin? According 

to Flusser is design defined as follows (Flusser 1999, 17): 

 

Design /noun/ intention, plan, intent, aim, scheme, plot, motif, basic structure being connected 

with cunning and deception; 

 

Designing /verb/( to design) concoct something, to simulate, to draft, to sketch, to fashion, to 

have designs on something.  

 

The word design has it origin in the Latin word signum in the meaning of “sign” and word designare in 

the meaning “to mark out”.  
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The attempts to define design are almost that frequent as wide is word design itself. Brian Lawson, the 

author of the book “How designers think”, claims that “design is too complex to be summarized to less 

than a book” (Lawson 2005, 3).   

Flusser in his book "The shape of the things" sets out cunning and deceptive aspects of the word 

design.  Words design, machine, technology, ars and art are according to him related to one another because 

of their derivation from the same existential view of the world. During Industrial revolution where the 

birth of machines was occurred huge gap between art and technology was created. The word design 

formed a bridge between these two areas. The connection between art and technology makes new 

forms of culture (Flusser 1999, 19).  

 

To design is a process of change through intervention. Truly, intervening isn't limited to only 

professional designers or technology because people do it all the time. Does that mean that with 

intervening we are designing? Victor Papanek argues that “all men are designers, with everything what 

they do almost all the time, they are designing” (Papanek 1977, 3).  According to him is design basic to 

all human activity, it can be composing an epic poem or reorganizing a desk drawer. Is really everything 

what we do a design? We know that is not that simple, designing is not just about intervention, 

designing includes planning and delivering the process by artifacts, services, environments and systems, 

they need to be addressed to users, producers and many other stakeholders (Garner and Evans 2010, 

76). Design is interconnected to engineering, management, production, customer experiences, and to 

the life. Designing is process driven by change taking designers from “what is” to something that 

“might be”.  

“The fundamental problem is that designers are obliged to use current information to predict a future 

state that will not come about unless their predictions are correct” (Jones 2009, 79). Traditionally was 

design focused on appearance, nowadays starting to be more concerned also on understanding, 

communication, emotion and finally meaning (Shedroff 2009). What is the aim of design? Design 

should offer better solutions. Design should be innovative. Design should be ethical. Design may not 

be destructive. Design needs to be sustainable. Unfortunately today´s perfect design artifacts became 

with progress less valuable, they become disposable gadgets (Flusser 1999, 20). “Whoever wants to 

create good design must do so in a sustainable way and on a long-term basis” (Rams 2009, 25).  

 

“Don’t do things today that make tomorrow worse.” 

Nathan Shedroff 
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What is sustainable, why are sustainable solutions so important? Other word that is in relationship with 

sustainability is ecological, meaning the environment. Sustainability refers to more than just 

environmental, it encompasses cultural impacts as well as ecological ones, financial as well as physical 

limits and always thinking about perspective of the future. Sustainable solutions strive to improve many 

system that support people´s lives for example reducing waste or effectively using natural resources. 

Sustainability approach focuses on effective solution that benefits society and environment (Shedroff, 

2009, 3). 

Even when quote of Nathan Shedroff on the previous page is crucial, the designers haven’t been 

successful with “problem of the future”. In fact, a very small number of designers think about 

responsibility to the nature and even less of them feel responsibility to the future. Even when designers 

care about the humans, they should primarily care about the environment that humans live in, without 

the environment there won´t be any human anymore. What can designers do to reverse these negative 

causes in design? First, according to Nathan Shedroff, designers have to start develop more sustainable 

solutions with applications sustainable approaches to their work, address sustainability issues in their 

projects and try to push sustainable solutions (Shedroff 2009, 483). One of the sustainable approaches 

is “Biomimicry” promoted by Janine Benyus to re-imagine the design and process of development. It is 

searching for new sustainable materials, products, services but in the different way, the solutions are 

defined by learning how nature works and copying these processes. 

 

“Biomimicry is learning from and then emulating natural forms,  

processes, and ecosystems to create more sustainable designs.” 

Janine Benyus 

 

“Nature has no waste in comparison with design, nature is more efficient and sustainable, nature 

created solutions that we have much to learn from” (Benyus 1998). Janine Benyus has observed 

principles of nature and defined solution to make design perform better. Design spiral in figure 4 is 

developed by Carl Hastrich in cooperation with Biomimicry and its mapping the contemporary design 

processes from a “biomimicric” perspective. He represented the process in a spiral that would be 

visually understandable to designers asking question: “what would nature do here?” 

 

 

The aim of Design spiral is asking crucial questions during the whole design process. Instead of asking 

questions like: “What I want to design or what they want me to design?” Biomimicry learn that 
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important questions are “What do you want your design to do or why is it important?” Questioning the 

first stages of the design process can eliminate “things that can make tomorrow worse”. 

 

 

 
Figure 4 - Design spiral by Carl Hastrich. 
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Another approach to design sustainability is design thinking approach driven by innovation. Main 

importance lies on not only giving the designer power to decide what to do or how to do but rethink 

the activities behind the development of new products (Gouveia 2010). With the empathy in first stage 

of design process is design thinking approach to understand the problem within the context of design. 

With observation of people in their environment gives clues what they really need.   

 

“The only important thing about design is how it relates to people.”  

Victor Papanek 

 

 

Comparison of Design Spiral with Design Process 

When contemporary design approaches research, then prototyping and then evaluation, the Design 

Spiral expands the question of design brief through translation into similar biological processes 

(Shedroff 2009, 116). Biomimicry teaches to evaluate design solution by comparing them with nature’s 

principles and processes and can be placed in the design process. Probably the best solution is 

combining these two processes together (figure 5). Biomimicry should be used in combination with 

design processes, not instead of them. 

 

 
Figure 5 - Combining Biomimicry process and design thinking process into one. 

 
 

Biomimicry applied in the design thinking process can help focus designers on critical issues, 

inspirations, and possible solutions already existing in nature. In fact, the best placement for 

Biomimicry process fits from the stage Ideate, Prototype to Testing stage, because while testing the 

focus should be more on evaluation of human values. The Design Spiral asks to question the “brief” 

from the nature’s perspective, simply environmental impacts and sustainability. 
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Similar impact has Cradle-to-cradle approach by removing threats by using natural resources. To fulfill 

this task is according to William McDonough need to change the way we think about materials 

(McDonough and Braungart, 2009). Cradle to Cradle design is about improving product quality by 

moving from simply being “less bad” becoming “more good” by trying to reduce or minimize damages. 

"Instead of designing cradle-to-grave products, dumped in landfills at the end of their ´life, MBDC 

(McDonough Braungart Design Chemistry) transforms industry by creating products for cradle-to-

cradle cycles, whose materials are perpetually circulated in closed loops. Maintaining materials in closed 

loops maximizes material value without damaging ecosystems” (Parson 2009, 127). The Cradle to 

Cradle approach claims that integrates eco-effective and eco-efficient approaches into one.  

 

As a conclusion of this part we can say that the privilege to design given to the designer have a large 

number of responsibilities. Designer should understand his responsibility to the user but mainly to the 

environment (where they both live in). The importance of searching for the problem is in this context 

crucial.  Designer is the one who should define the “brief”, find the problem and then find proper 

solution for it (Design Council, Gouveia 2010). The brief is classic starting point that gives to the 

designer a framework from which to begin but also an attempt to answer a question never posted 

before (Brown 2009). With previously mentioned approaches as Design thinking, Biomimicry, Cradle-

to-cradle and many other sustainable approaches to design, have designers access to the knowledge 

which can improve living conditions of humans and their environment. Biomimicry can be for designer 

inspiration for new solutions and materials and design thinking as we said before helps understand the 

people within concept of design. The designers have opportunity to choose “what to design” and “how 

to design” and adopt sustainability to their work as their main theme. 

 

Famous “Less but better” argued by Dieter Rams is still alive and even more than before. Better 

according to him, means more sustainable, with the most possible quality, less seasonal, less waste, less 

cheapness, less designer artwork, on the other hand more ethic and moral dimension in design. Today´s 

society is threatened by chaos and flooded by inferior products.  “We have to drastically and in a 

sustainable way reduce the quantity of our products. At the same time, we have to drastically improve 

their quality” (Rams 2009, 25). The designer has profound social responsibility to start develop more 

sustainable solutions and push these solutions when those around don´t do so. For example search for 

new material without destructive impact on environment, design the future education system or draw 

attention to important system deficiency. Designers must start from themselves asking the right 

questions and do the right decisions.  
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2.2 Design versus DIY 

 
“Design becomes an expression of ourselves by the things we choose.”  

Edgar Kaufmann JR, What is Modern Design 

 

2.2.1 Definition of DIY 

 

Do-it-yourself (DIY) and similar activities is nowadays increasingly popular consumer behavior. 

Typical consumer is viewed as buyer, not active producer of products. According to Alvin Toffler1 

consumers are a phenomenon of the Industrial Age and in the future the number of consumer in true 

sense will decrease. The “just consumers” will be replaced with “prosumers” people who produce their 

own goods and also services entering their own consumption (Toffler 1980, 65).  Prosumers are people 

making their own products – clothes instead of buying it, cooking their own food instead of going to 

restaurant, building their own furniture or changing old one instead to buy new. Prosumers prefer to 

produce and consume their goods and services themselves. Toffler defined in his futuristic work three 

evolutionary types of societies on concept of waves.  First wave - the longest agrarian wave, people 

were neither producers nor consumers, the majority produced themselves. People hunt or grow their 

own food, sew their own clothes and make their own tools. (figure 6).  

 

 

 
  Figure 6 –Toffler´s first wave “production for use” 

 
 
                                                
1 is an American writer and futurist, known for his works discussing the digital revolution, communication 

revolution and technological singularity. 
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The dominant process according to Toffler was self-production and also self-consumption. In the 

contrary the second wave was the Industrial wave where the true producer and consumer were born 

(Toffler 1980, 65). People were literally divided into these two roles. Majority of people became 

producers but they didn’t produce goods for they own (figure 7), they produced goods for exchange. In 

the same time people also became consumers, but they again didn´t consume their own goods. People 

worked for eight hours in factories and for exchange they could buy with money what they needed or 

wanted. 

 

 
Figure 7– Toffler´s second wave “production for exchange” 

 
 

 The only prosumers according to Toffler in this phase were housewives who were not paid for the 

house work.  The third wave according to Toffler is described as Information age. It is described as 

postindustrial age where pure consumers are being again replaced by prosumers. The dominant 

institution is in Third wave the Home (Toffler 1980, 78). This time decreased the number of people 

who shift their time info the prosumption. Importance of third way difference lies in dematerialization, 

demassification and individuation what is the opposite of Industrial age. 

 

Why is this happening? Toffler presents several arguments. The workweek decline and people prefer 

more leisure time and also they want have more time to do their own work and not pay for different 

services. Second argument lies on technological advance – changing work into mental in contrary to 

physical. People sitting at desks all day are looking for different physical activities – sport, art and also 

self-production. Third argument is that the quality of manufactured goods is declining and people feel 

that they can produce better goods and services. . “During the computer age the design process is being 

speeded up to an unimaginable rate, and this will have an effect on the quality and price of consumer 
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goods” (Sparke et al. 1986, 217). Fourth argument draws the importance of individual impact in goods 

and services. Toffler is also offering statistics where he notes that ten years ago 70 % of all electric 

power tools were purchased by professional craftsmen, today 70 % of them is bought by do-it-

yourselfers. He cites the rapid growth of self-help societies for overcoming problems of alcoholism, 

drug abuse, and the consumer´s turning away from professionals. He notes that more people are 

attending more colleges to learn more crafts and skills than ever before (Toffler 1980, 88). Philip 

Kotler, author of The Prosumer Movement: a New Challenge for Marketers argued “that people want 

to play a larger role in designing or producing certain goods and services they consume (Kotler 1986). 

He demonstrated it on examples of people grinding coffee beans instead of buying the instant one and 

attribute this into conclusion that people are looking for better quality and involvement in co-creation. 

According to him, one of the major growth markets spurred by prosumtion is the instruction market. 

People attend various teaching classes in cooking, repairing, gardening and creating goods and use 

“how to do it” books, magazines, audio or video tapes and do-it-yourself kits and products. One of 

first successful DIY product was launched in early 70´s and created a significant change in behavior of 

many women.  

 
Figure 8 – DIY early pregnancy test 

 

This product was do-it-yourself pregnancy kit available in drugstores (figure 8), which allowed women 

do their pregnancy test at home without assistance of doctors. By year 1980 millions of women around 

the world were practicing a task previously carried in laboratories and doctor´s ambulances (Toffler 

1980, 89). Prosumption is value creation activity undertaken by the consumer that results in the 

production of products, they eventually consume and that becomes their consumption experience (Xie, 

Bangozzi and Troye 2008) 
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This definition of prosumption is consistent with co-creation value, which has two parts. First is value-

in-use, value that can only be created through use and second part is co-production in the meaning of 

involvement in the creation. Specific forms of prosumption are do it yourself activities. DIY enthusiasts 

defined by academic researchers are “individuals who engage raw and semi-raw material and 

component parts to produce, transform, or reconstruct material possessions, including those drawn 

from the natural environment (Wolf and McQuitty 2013). The term “do-it-yourself” came to existence 

around 1920 and has been associated firstly with home improvement and self-maintenance, later on by 

the fifties primarily as a trendy, creative and money saving activity. Nowadays is DIY huge market 

offering products, materials, “how to do” knowledge and also huge communities of people interested 

in these activities. Is DIY invention of postindustrial age? No, historically human survival lied on the 

ability to repair and reuse tools and materials or create and modify products with own hands.  

The word do-it-yourself can have its origin in 20´s century but DIY was here long time before. Italian 

archeologists discovered that building of Greek temple in Torre Satriano in Basilicata came with 

detailed DIY assemble instructions similar to IKEA assembly-it-yourself pack. With the detailed 

description it was possible for archeologists visualize digital reconstruction of the roof (figure 9). 

Massimo Osanna, Professor of Classical Archeology at University of Basilicata on its website, 

Discovery News claims that “a taste of Greek styles among the local pre-Roman population might have 

prompted an industrious builder to produce DIY structures on the model of classical Greek buildings” 

(Discovery News). Thus DIY typically concern repair and maintenance of homes but may also include 

projects where the goal is to construct various goods or assemble utilitarian products while following 

instructions.  

 
Figure 9 - Ancient roof visualization according to detailed description of ancient manuals. 
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Modern DIY communities 

 

The DIY nowadays has many forms and variations. Special form of DIY is assemble-it-yourself. The 

most known assemble-it-yourself producer is Ikea, company that design and sell ready-to-assemble 

furniture, variable goods and home accessories. Ikeas is the world´s largest retail company selling 

furniture nowadays. It´s main interest is to offer a wide range of well designed, functional home 

furnishing products at prices so low that as many people as possible can afford them. One option how 

to lower the prices for final consumers was the idea to sell unfolded furniture and products. Thanks to 

this innovative approach the costs for storage and transportation are reduced, and let Ikea lower the 

prices of the final product.  

Why people love to buy Ikea products? Is there something about assembling that people like to do? 

According to Michael I. Norton´s investigation on “Ikea effect” people value higher self-made 

products and labor increases valuation of completed products not just for consumers who profess an 

interest in “do-it-yourself” projects, but even for those who are relatively uninterested (Norton, 

Mochon and Ariely 2011). In his research he proved that people valued their self-assembled products 

more compared to similar products which have been assembled or created by somebody else. This way 

co-creation increases the value of the product or service for final consumer. Interesting findings from 

this research were that the “assemblers” were willing pay more for the product even they had to 

assemble it, somehow with the co-creation increased for them not only personal value but also the 

financial value of the product or service. Another observation confirmed that “assemblers” mentioned 

their interest to share their creations with friends, where “non-assemblers” were not interested at all 

(Norton, Mochon and Ariely 2011). Sharing is according to many researches in the field of DIY crucial 

behavior. Recent breakthroughs with internet caused that anyone can document and share project to 

the large audience. This has enabled large communities to form around and focus on different forms of 

DIY and transfer information (Kuznetsov and Paulos n.d.). Today there is huge number of DIY 

internet communities attracting different DIY enthusiasts.  

One of these communities is community called “Ikea hackers” who rebuild and modify Ikea products. 

“Hacks” as they call the modifications may be as simple as adding an embellishment, some others may 

require power tools and lots of ingenuity. Community shares ideas on the internet on their web page 

and posts how they had “hacked” Ikea furniture and what they were able to build with it (Ikea hackers). 

As an example is Ikea Lack table on figure 10 transformed into laundry trolley for elderly person in this 

case “hacker´s grandmother” built from two these tables on figure 11. Customer probably couldn´t find 
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similar product on the market for him acceptable price and was able to build it by himself with usage of 

existing product and adding some customized parts.  

 

 

 
Figure 10 – Ikea Lack table (left). 

Figure 11 –DIY laundry trolley created by “Ikea hacker” (right). 

 

 

Another community is “Instructables” with similar scope as “Ikeahackers”. This community is not 

focused just on Ikea furniture and offers instructions how to build the product and what material do 

“builders” need for creation. Frosta stool bike hack (figure 12) was created by designers Samuel Bernier 

and Andreas Bhends offering detailed instructions of the product. The designers created fully 

functioning bicycle for kids using two stools and some 3D printed parts. Instructions and also 3D 

models are available on the web page (Instructables).  

 

 
Figure 12 –Instructions. 
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Another form evolved from DIY is maker culture, described as recent interest in learning by doing. 

Maker culture incorporates wide range of activities from computer programing to woodworking. 

Makers inherit their approach to learning through understanding of processes as much as the creation 

of the final object. Experimentation and risk taking in the process are highly regarded and community 

sharing and interaction is its keystone (Sharpless 2013). Maker culture is seen as having the potential to 

contribute to a more participatory approach to learning and create new pathways into topics that will 

make them more alive and relevant to learners. Maker culture emphasises the production of tangible 

artifacts that solve a need in their everyday lives in playful way. It emphasises experimentation, 

innovation, and the testing of theory through practical, self-directed tasks. 

 

 
Figure 13 – Maker culture approach -primary school girls soldering.  

 

What about DIY product? Arduino (figure 14) is and open-source electronics platform based on easy-

to-use hardware and software. It´s intended for anyone making interactive projects. The first Arduino 

kit was introduced in 2005 by designer and educator Massimo Banzi. Ardiuno is a device that provides 

inexpensive and easy way for students, DIY enthusiasts and professionals to create projects that 

interact with environment using sensors and actuators and create robots, motion detectors and 

different machines. These boards can be purchased assembled or as do-it-yourself kits and be 

assembled by hand. There are over 700 000 Arduino boards now in user´s hands (Wired TV). 

 

 
Figure 14 – Arduino. 
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Today, in the Information age we can feel the need of people to make and share their own creations. 

The social situation forces people to modify and experiment with the things around them. It is caused 

on one hand with need to cooperate and on the other hand dissatisfaction with current situation 

caused. DIY was here long time before but recent sharing channels allow widespread information 

exchange between users. DIY communities share the knowledge, learn, try, explain, experiment, and 

communicate with individuals from different backgrounds and skill levels. The process of DIY creation 

allows the participants to explore, experiment and understand and this way most importantly – learn by 

doing.   

 

 

 

 

 

 

 

2.2.2 DIY motivations and influences 

 

Why people like to contribute on DIY activities? There are various reasons that motivate DIY 

enthusiasts in their creation. These reasons can be divided into economic reasons and personal benefits. 

Under economic we can include saving money, unacceptable product quality and unsuitable product 

availability (Wolf and McQuitty 2013). To personal benefits belongs satisfaction from handwork or 

completing a project, excitement while working, self-improvement, importance of independence and 

making ideas physically real. On the top of these motivations is sharing it with other people, because 

“DIY relies on and stimulates public dialogue” (Lupton 2006, 18). 
 

 

Stacey Kuznetsov and Eric Paulos presented in their research (n.d.) interesting results dedicated to DIY 

communities and projects. They survey was answered by 2600 respondents across different DIY 

communities revealed a unique set of values, emphasizing open sharing, learning, and creativity over 

profit and social capital.  For this dissertation are interesting results of these three proposed questions:  

1.  In what kind of DIY technique participants contribute most often? (figure 15).   

2. What kind of motivations do participants have for contributing to DIY projects ? (figure 16).  

3. What kind of aspects do you find influential in your work? (figure 17). 
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Figure 15 - Participants’ DIY project categories. 

 
 
The research showed that 94% of participants active in DIY projects contribute on craft which means 

knitting, sewing and other small activities. 51 % contribute on food/cooking, 40 % contribute on art 

and 34 % contribute on home improvement. Researchers found, that majority of respondents 

contribute in more than one category and that these categories are often overlapping other fields of 

their interests.  

 

 
Figure 16 – Motivation for contributing to DIY projects. 

 

The motivations for contributing to DIY projects are following: 97% of respondents work on DIY 

project in order to “express myself/be creative”, the second motivation is “learn new skills” 52%, the 

third motivation “create things I cannot buy” 48%. The least motivate reasons are according to 
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respondents “impress other people”, “make money” and “gain internet fame or reputation”. From 

these results we can see, that DIY enthusiasts don´t think about DIY activities as source of their 

income, but their interest is in expressing their creativity through creation, learning and 

experimentation.  

 

When asked what aspects of DIY communities participants find most influential for their work, the 

majority of the respondents emphasize images of other projects and step-by-step instructions. The 

third influence is feedback and comments about other projects. Interesting result that very influential is 

“feedback and comments about own projects.”  DIY projects are driven by creativity. The creativity is 

in DIY more valuable than money or reputation what is in comparison to design the biggest difference 

in motivation. “DIY communities facilitate personal creativity by enabling millions of witty, curious, 

and enthusiastic contributors to share and draw from DIY knowledge. “This knowledge affords 

inspiration and learning, which turn lead to discoveries and innovations in personal DIY projects” 

(Kuznetsov and Paulos n. d.) 

 

 
Figure 17 – Aspects of DIY communities that participants find influential for their work. 

 

2.2.3. Design and DIY 
 

What is the relationship between DIY and design? For Ellen Lupton2 is “design an instrument 

for packaging ideas and making them public,” and that “people who have access to design tools can 

make tangible their own knowledge and concepts” (Lupton 2006, 25). Her book DIY: Design it 

                                                
2 Ellen Lupton curator of contemporary design at Cooper-Hewitt, National Design Museum in New York and director 

of the Graphic Design MFA program at Maryland Institute College of Art /MICA/ in Baltimore. An author of 
numerous books and articles on design, she is a public-minded critic, frequent lecturer, and AIGA Gold Medalist. 
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yourself is an example of output of designer who is showing other people how to “design”.  The 

project was created with students, the faculty in the Graphic Design and independent designers. For 

Lupton it is a “manifestation of democratic processes, celebrating graphic design as a medium of public 

communication that should be accessible to everyone”. This book showed non-designers, a new way of 

designing their own, original projects.  

 

 

Three points on the state of design today (Lupton 2006, 21): 

1. Many people today have achieved high levels of design awareness and visual literacy, in areas 

ranging from fonts to furniture; 

2. Across society there is unprecedented demand for and access to the tools of self-publishing. 

People want to make and share their own media; 

3. Many consumers with to be less reliant on the corporate empire of signs, desiring to redirect 

the flow of consumption for their own purposes. 

 

 

Designer versus DIY enthusiast 

 

What are the main differences between designers and DIY enthusiasts? Both of them create artifacts 

both of them try to search for better solutions but in different way. Target and their motivation are 

different. We spoke about motivations of DIY enthusiasts above. If we want to find the difference 

between these two roles, we have to define the motivations that determinates designer. Who is designer 

and what kind of motivation has he in his work? 

 

Designer is professional, who studied design in and art school, university or other educational 

department and design is his occupation. According to the definition proposed by the International 

Council of Societies of Industrial Design, the designer is a “person who practices an intellectual 

profession, and not simply a trade or a service for enterprises”(ICSID). Designer work for other 

people´s needs – users. The role of the designer is placed somewhere between user´s needs and 

producer´s expectations. Designer is charged with the responsibility of guiding company to create 

outputs – products or services that consumers are willing to buy (Garner and Evans 2010, 76).  Simply, 

designers work for users and producers to satisfy both needs.  
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In comparison DIY enthusiast is a person who has another occupation in real life and to create 

products is his hobby or need. They have different motivations to create, build or improve products 

around them. But in contrast to designers who are trying to satisfy needs of others, DIY enthusiasts 

work to satisfy their own needs. Their motivations: to express themselves, learn new skills, create 

products which are not possible to buy or save some money. DIY enthusiasts are not motivated by 

commercial purposes and market in contrast to the designers.  

DIY enthusiasts associate in large communities and share information and instructions, designers 

usually don´t share their know-how, they share the final product. Can designers do something to 

improve the work of DIY contributors? According to graphic designer Ellen Lupton, designers can 

help DIYselfers to mobilize some of the technical and visual languages of design to use in their own 

life, teach people how to make products to further democratizing the channels of social capital (Lupton 

2006, 25). This makes the contrast to consumer culture where products they buy are made by other 

people. Designers have opportunity to share their knowledge with other DIY enthusiasts because they 

are open to learn new techniques to upgrade their work. Designers can also teach DIY contributors 

how to address these products to other people and not just for themselves.  

 

 

“Social capital refers to connections among individuals... 

A society of many virtuous but isolated individuals is not necessarily rich in social capital.”  

Robert Putnam, Bowling Alone, 2000 
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2.3 Area of investigation  
 

The area of investigation in this dissertation work was defined as kitchen space. Kitchen is in 

every human house, filled with huge number of different tools, machines, appliances and utensils. 

Kitchen is a space where people cook and eat but also mainly nowadays represented as place of 

sociability. We start with short historic overview where we can map the main changes in kitchen 

evolution.  

 

2.3.1 Kitchen 

 2.3.1.1 Kitchen history and appliances evolution 

 

There have been human beings on earth for about 1.7 million years. To survive, as any living 

organism he needed to eat. Food is necessary to provide energy, maintain life and stimulate growth.  

Food is also one of the most important elements of culture reflecting the social and economic structure 

of human´s society. Preparation of food for eating is special privilege of humans and requires the 

selection, measurement and combining of ingredients in an ordered procedure (Wilson 2012, 11).  

Cooking nowadays takes place in the kitchen with help of simple kitchen tools, different types of 

manual or electric gadgets and complex kitchen robots and machines. Since discovery of fire million 

years ago, people are the only creatures in this world using heat for preparing food.  

Can we call the discovery of fire as a start of something that evolve into the kitchen? Yes. With start of 

using fire by early human came into existence a fire place and evolved to invention of oven as we know 

it today.  

 

 

   
Figures 18- Prehistoric fireplace (left), prehistoric tools (right). 

 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

31 
 

As we can see on figure 18, prehistoric people used open fire for heating and preparing food, usually 

meat. Fire place in different versions existed for thousands of years and still exists. In parallel with 

evolution of kitchen was an evolution of cooking tools. About kitchen as a definition we can speak 

according to historians linked to the invention of the cooking stove and development of water 

infrastructure of supplying water to private homes. Until around 18th century was food cooked over an 

open fire. (Mielke 2005) The invention of cooking stove and water infrastructure changed the 

architecture of the kitchen as we know today.  

 

Kitchen /noun/ A room or area where food is prepared and cooked (Oxford Dictionaries). 

 

It is not the aim of this dissertation to offer detailed description of evolution of the kitchen. The goal is 

to briefly describe the main changes in evolution of the kitchen through history.   

 

Ancient Greece houses were commonly of the atrium-type. Kitchen space was placed in open patio, 

separated from other rooms because of the fire and smoke. Cooking was provided by slaves in the 

kitchen area and eating was realized in dinning spaces. Eating was social act while cooking was taken as 

minor work performed by slaves.  

 

  
Figures 19 - Ancient Greece Interior (left) and kitchen utensils (right). 
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In the Roman Empire common and poorer Romans had no kitchen of their own, they cooked in 

communal cooking areas. Rich Romans with large houses had well equipped kitchen, usually in 

separated room operated by slaves. Romans used different types of cooking utensils: cooking pots with 

tripods, pestle and mortar and double floor vessels (Snodgrass 2004, 76). 

 

  
Figures 20 – Slave cooking in Roman kitchen (left) and Roman cooking utensils (right). 

 

 

Early medieval European houses had an open fire under the highest point of the building. The cooking 

area was between the entrance and the fireplace. In rich houses there was normally more than one 

kitchen and other rooms for baking, brewing and storage preserved by servants. Kitchen storages were 

fully equipped with different manual kitchen utensils (figure 21 - right).  

 

 
Figures 21 – Middle age kitchen (left) and cooking utensils (right). 

 

Kitchens in colonial America and England were built as separate rooms located in the basements where 

again out of sight where food was stored, cleaned and cooked and then brought to dining rooms or 
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halls to eat. Sometimes was even colonial kitchen placed as independent “house” in the backyard 

because the social class wanted the cooking staff far away from their surroundings and guests. Kitchen 

was equipped with basic tools as baking kettles and simple spits. Higher class kitchen was equipped 

with similar tools but more luxurious designs (Poor 1990). 

 

  
Figure 22- Servant working is colonial kitchen (left) and colonial kitchen utensils (right) 

 
 

As we can see from the historical overview till 18 century the kitchen space didn´t evolve that much. It 

was place where with open fire and it could cause many risks. During all the decades it was closed area 

in separated parts of the houses. Changes took place with concentration on the problem how to 

regulate the heat of open fire. The invention of iron stove which enclosed the fire more efficient and 

safe changed the look of the kitchen. First stoves were burning wood, later one´s were burning gas. The 

mayor change came with the introduction of electricity during second industrial revolution.  

Industrialization caused huge social changes. People changed their life they started to live in the cities in 

small apartments under poor conditions. The kitchen was in this small apartment often used as a living 

and sleeping room and even as a bathroom. Water for cooking and washing was heated on the iron 

stove. Later the invention of water pipes came and they were slowly implemented into the houses. The 

upper class has kitchen located in the basement or the ground floor, now much cleaner, still operated 

by servants. In the end of the 19 century kitchen slowly changed from Victorian service rooms and 

become modern housewife´s area (Poore 1990). The years 1900 to 1940 represents a crucially 

important period for the modern interior in industrialized world (Sparke et al. 2009, 67). The massive 

change thanks to growth of water, gas and electric utilities happened in whole house but the most 

visible were changes in the bathroom and in the kitchen.   
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Modernization of the Kitchen  

 

“The modern kitchen has become a model workshop, a chemical laboratory …  

It is the best designed and most rationalized room of the modern house.” 

Karel Teige 1932 

 

The modern kitchen as we know it now evolved with the social reform.  The role of housewife became 

the most important role in the kitchen that caused adaptation of furniture and household utilities 

(Poore 1990). Catharine Beecher3 in her book called The American Woman´s Home Ladies published 

in 1860 resembling ergonomic sketches describing built in-workspace, shelving and storage (figure 25 

left). Although Beecher´s design was not wide spread adopted are these built-in systems precursors of 

modern continuous kitchen (Lupton 1992, 43). 

 

 

“Like modern factory, the continuous kitchen aims to enable an unbroken series  

of chores to pass through its sequence of specialized work stations”  

Lupton 1992  

 

 

 Around 1910 modern kitchens were equipped with free standing appliances like stove, fridge and sink 

(figure 23 left). The activity in the kitchen and modern flow caused birth of the continuous kitchen 

(figure 24 right). The continuous kitchen was established by the end of 1930´s and remains still 

powerful today. It merges architecture and furniture into a new form which synthetizes cabinets and all 

kitchen equipment as sink, stove, working desk into one continuous piece of seamless organism. 

“Kitchen rationalization means reduction of available space for realization of the tasks, this has led to 

new design interpretations as “niche” kitchen and “niche” cabinet. In the limit of these definitions was 

the existence of a physical space previously determined”4 (Vasconcelos 1998, 32). This reduction of the 

space arises with different rational adjustments of the work and storage furniture in the kitchen by 

architects and designers.  

 

                                                
3 an American educator, teacher and author of many books on domestic economy, education, health etc. 
4 Translated from original: Na racionalização da cozinha estava implícita a redução do espaço disponível para a 

concretização das tarefas, pelo que terá levado a interpretações projectuais do tipo cozinha-nicho ou armário-nicho. 
No limite destas definições esteve a existência de um espaço fisico previamente determinado.  
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Figure 23- Modern kitchen around 1910 (left) 

Figure 24 – Modern continuous kitchen around 1930 (right) 

 
Christine Frederick5 aimed at improving in domestic rationalization existing kitchen equipment and 

household efficiency which has great impact on the modern kitchen architecture. First, by replacing 

pantries with build-in cabinets she reduces over-articulation of the kitchen and no need for pastry 

because of the growth of massive food industry. Another change was efficient grouping of kitchen 

activities into two phases: phase of preparation and clearing away phase. In inefficient kitchen the user 

performs intermittent operations (figure 25 middle) in contrast to efficient kitchen (figure 25 right) 

where kitchen´s set out enables him to perform uncutted series of operations in a continuous row 

(Lupton 1992, 46).  

 

   
Figure 25 – Beecher´s (left) and Frederick´s Inefficient Kitchen) and Efficient Kitchen (right) 

 

                                                
5 American home economist and author of the book New Housekeeping: Efficiency Studies in Home Management.  
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In 1922 was Frederick´s kitchen management positively received by progressive European architects. 

Margarete Schutte-Lihotzky6 inspired by work of Christine Frederick on household efficiency designed 

Frankfurt kitchen copying workflow in efficient factory (Moma). Her research included time-motion 

studies and interviews with housewives to understand their needs. Functional details of the Frankfurt 

kitchen included pull-out work surfaces, a built-in rack over the drain board, swivel stool for sitting 

down while working (Lupton 1992, 49), and huge importance was given to used materials (Moma). The 

great initiative of Frankfurt Kitchen was its rational planning and industrial production for masses. In 

USA and Europe, kitchens were pushers of modernization of housing by transforming behavioral and 

social change. “Kitchen of Schutte-Lihotzky is first kitchen designed, produced and embedded in 

assembly line, and placed by crane in every modern residency”7 (Vasconcelos 1998, 51).   

 

 
Figure 26 – The Frankfurt kitchen. 

 

In the contrast to European growth of rational and continuous kitchen driven by architectural avant-

garde in America was kitchen shaped by consumers, journalists, manufacturers and advertisers (Lupton 

1992, 48). Undoubtedly we can say that these three women: Catharine Beecher, Christine Frederick and 

Margarete Schutte-Lihotzky stand behind the enormous changes in kitchen transformation into 

“factories” dedicated to simplification and rationalization of woman´s house work.  

Parallel to kitchen evolution and the trend of increasing gasification and electrification continued 

explosion of small and large kitchen appliances. Kitchens started to be equipped with electrified small 

                                                
6 Austrian architect who designed Frankfurt Kitchen (1897-2000).  
7 Translated from original: A cozinha de Schutte-Lihotzky é, assim, a primeria cozinha em série: projectada por 

módulos, produzidos e encaixados em linha de montagem, constitui um conjunto para ser colocado em cada 
residência por grua.  
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and large kitchen appliances such as blenders, toasters, microwaves, fridges, kitchen stoves, cookers and 

ovens and different small gadgets and utensils such as spoons, wooden cutting boards, vegetable 

peelers, mixing bowls, cake servers, rolling pins in different shapes, colors and materials. Parallel to this 

development was the evolution of the kitchen as a place key space in homes. Kitchen started to be 

larger, suitable for everyday use as a dining room and also as a room for socialization with family and 

friends (Mielke 2005, 89). 

“Like a biological organism, the continuous kitchen supports a rhythmic cycle of ingestion and waste” 

(Lupton 1992, 41). Not only utilitarian products but also food products started to be mass produced. 

The kitchen became factory for preparing food but also as industrial factory big producer of waste - 

tons of empty packages and leftovers. David Goldbeck8 designed his own kitchen and published book 

(1989) that changed the conventional modern kitchen by incorporating principles of recycling, 

composting, resource conversation, and universal access in this “smart” design. The book was DIY 

guide how create from the kitchen more effective and sustainable place with for example building a 

compost container. (figure 28) All food waste in Golbeck´s kitchen is composed. An operating in the 

counter leads to a garbage can, accessed from the outside of the house.  

 

   
Figure 27- Goldbeck´s  “demonstration kitchen” schematic (left) 

Figure 28 – Goldbeck´s compost container (right) 

 
 
Similar concept of “smart kitchen” was designed by studio GORM in which is cooking waste recycled 

and used to grow plants. This kitchen (2010) integrates a simple system, where drying dishes waters 

plants and composed food waste is used for fertilization (figures 29 - 30). This system incorporates all 

the functions of a typical kitchen so that processes flow into one another in a natural cycle (Studio 

GORM). 

 
                                                
8 author of many books dedicated to sustainable life in 70´s  
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Figure 29 – Gorm Studio´s compost container (left) 

Figure 30 – Gorm Studio´s sustainable kitchen system (right) 

 
 
 
 
 
 

The 21st century kitchen 
 

 

During the history there were two types of the kitchen. First, kitchen connected with living area and 

separate kitchen. The 21st century is center of living area usually connected with living room. (figures 31 

-32). An important factor affecting the kitchen is the human factor: individuality, lifestyle, subculture 

and structure of the family. Today´s kitchen function is no longer based just on need to eat as it was in 

the history. Kitchen is functional space representing the owner. Concrete reflection of lifestyle in the 

kitchen is eating and food preparation. As well as fashion and design, eating and food preparation 

subject to the trend. Cooking nowadays became a special occasion, time spent with friends and family, 

seen as space for relaxation, entertainment and also work.  

 

     
Figure 31 – Modern open kitchen (left) 

Figures 32- Kitchen designed by Ikea  (right) 
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Future of the kitchen 

“‘It’s easy to live without cooking, without using your kitchen, but the food category has now become an entertainment 

category and that will move it back into people’s lives.” 

Sam Bompas9 

 

Kitchens are slowly transforming into smart, self-sustaining and intelligent centers of the home. 

Changing values of consumers and growing number of prosumers move towards sustainable living.  

Consumer behavior needs to distinguish needs from wants and saving resources will be priority of the 

future. The Future Laboratory for Ikea explored The Future of Kitchens with opinion of 189 

respondents aged from 18 to 65+ from United Kingdom and the 751 from Republic of Ireland (Future 

Laboratory). The Future Laboratory as a result of research defined features of the future kitchens as it 

follows:  

 

1: Shape Shifter - Type of kitchen where co-creation will be standard option. Designers will leave the 

 products for consumers purposely unfinished to let them personalize their objects and add  

their personal taste. The design will be modular and transformable.  

2: Health Wealth – Design and implication of health monitoring tools and activity monitors  

 into the kitchens. 

3: Low Impact – Kitchen with minimal environmental impact and policy of waste. Emphasis on  

 development of technologies monitoring consumption and waste.  

4: Entertaining – Kitchens where entertaining, sharing and cooking became more experimental and  

 theatrical. Places where fun will come back to food.  

5: Get Closer – Kitchen spaces which allow closer interactions between people. Kitchens became social  

 spaces. Possibility of growth communal kitchens. 

 

Kitchens are is major producer of kitchen waste or food waste. “Food waste is food that is discarded 

and not eatable anymore” (The Free Dictionary). The causes of food waste are numerous and not 

coming just from the kitchen. They occur at all the stages of production of food, processing food, 

selling the food by retails and consumption of food by final consumers.   

“The Kitchen of the Future” according to The Future Laboratory will become center of health, 

sustainable behavior, technological progress, inspiration and the most importantly the kitchen will be 

                                                
9 Sam Bompas creates food art using gelatin desserts, his company uses food molds to make edible decorations.  
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space that reflects the people who use it (Future Laboratory). We can say that the future of kitchen is 

brighter than ever before.  

 

For this dissertation was chosen area of kitchen because it´s similarity to design space. Kitchen is a 

space fully equipped with different tools, utensils and appliances which allows user to (in this case) 

make food, in the case of designer – design product or build prototype. Kitchen enables unbroken 

series of manufacturing process and transforms into social space dedicated not only for cooking but 

also experimentation, interaction and fun.  

 

Can we use the kitchen as laboratory for design purposes? 

 

The aim of the practical part of the dissertation is an experiment if it is possible to create utilitarian 

products in the kitchen environment with use of kitchen tools, appliances and kitchen waste. To 

identify which kitchen appliances we can use for the project, we created a questionnaire and results are 

presented in following part 2.3.1.2 Questionnaire. 

 

 

2.3.1.2 Questionnaire 

 

Important part of the research was the questionnaire with 100 responses organized from 24 February 

to 26 February 2014 completing online survey. The age of respondents was from 17 to 56 years, 

average was computed to 27 years. The gender was represented by 70 % of female respondents and 30 

% of male respondents.  The aim of the questionnaire was to find out what kind of kitchen appliances 

are the most common in people´s kitchens and if there are some differences between owned tools and 

appliances in countries where was the research done. The 45 % of respondents live Portugal and 45 % 

respondents live in Slovakia. The rest, 10% of the respondents live in other countries for example USA, 

Poland, Spain or Japan. 63 % of all respondents live in their own apartment, 32 % live with parents and 

5 % live in dorms or other place.  

 

The research about kitchen appliances into divided into electric and manual appliances parts. The main 

questions were: 1.What kind of electric kitchen appliance do you have in your kitchen? 2. What kind of 

manual kitchen tool do you have in your kitchen? The result shows this graph in annexes.   



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

41 
 

From the result we can see that the most owned kitchen appliance is oven where 90 % of respondents 

own one. Rest, 10 % of respondents own different types of cooking machines for example: home-grills, 

“bimbi” cookers or mini ovens. Electric appliances owned by respondents over 50 % are: The electric 

hand blender 84 %, microwave 78%, toaster 77%, toasted sandwich maker 57 % and electric mixer 53 

%. Other appliances were represented in households with 35% and less.  The difference between 

owned goods in countries was not noticeable.  

 

Manual kitchen appliances are being pushed out with the electric ones. To own manual coffee grinder 

or manual meat grinder is not so common when supermarkets already offer grinded coffee or minced 

meat. Here we could see differences with countries used for this research as following: Manual meat 

grinder own in Slovakia 23% of respondents where in Portugal just 4%. Similar is it with manual coffee 

grinder where Portuguese respondents answered positively in three cases where Slovak respondents in 

ten.    

 

We can conclude that people own huge number of kitchen appliances in their kitchens, different 

electric appliances, manual appliances, tools and gadgets. Appliances as fridge, freezer, cooker and oven 

has place in every modern kitchen. Almost everybody own hand blender, microwave, toaster, mixer and 

sandwich maker. In the practical part the author decided that for the practical project will use kitchen 

appliances which are owned with more than 50% of users.  
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2.4 Case studies 
 The part dedicated to case studies is divided into two parts. First part, material study describes 

material intersected with practical part of the dissertation, second part, design and DIY in the kitchen 

projects describes project created by designers placed in the kitchen or used kitchen appliances for 

project development.  

 

 

2.4.1 Materials study 

In this part we want to introduce two innovative sustainable materials based on natural 

ingredients discovered by designers. Autarchy by Formafantasma studio and Decafé by designer Raul 

Laurí are based on natural materials including food or food waste. These materials are molded, pressed 

and baked at low temperatures, but the technological process itself is secret of the designers.  

 2.4.1.1 Autarchy 

Material is composed of 70% flour, 20% agricultural waste, and 10% natural limestone (figures 33-34). 

This material can be low temperature baked and for obtaining color added different spices. Material 

properties are divided into sensorial and technical. Sensorial properties include glossiness which is 

described as matte, translucence is 0%, structure is open, texture is smooth, hardness is described as 

hard, temperature is medium, acoustics moderate and odor is also moderate. Technical properties 

include fire resistance which is in this case unknown, UV resistance, weather resistance, scratch 

resistance and chemical resistance are poor, weight is described as light and material is renewable.  

 

  
Figure 33 – Autarchy samples (left) 

Figure 34 – Autarchy detail (right)  

 
 
 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

43 
 

Autarchy 2010, Baked 2009 - project 

Andrea Trimarchi and Simone Farresin are Italian designers duo based in Amsterdam designed 

"Baked" collection and "The Autarchy" collection which includes objects made of flour, food, 

limestone and agricultural waste. Collection includes different shapes of pots, bowls and also lamps that 

are hardened by backing at low temperatures or drying naturally, and dyed with vegetable extracts. 

Material is based on ingredients found in the kitchen such as flour, coffee, cocoa and spinach, mixed 

together with other natural products such as salt, shellac and spices to make the objects durable.  

 

 
Figure 35 - Baked 2009 by Formafantasma. 

   

The vessels are refined with elastic belts that allow the user to arrange bakery products as a new form 

of decor. "Baked" (figure 35) is a work in progress, slowly refined and modified through time and 

experienced hands like a good recipe (Dezeen 2009).  

 

  
Figure 35- Autarchy 2010 by Formafantasma. 

    

Further development to the material and the previous concept "Baked" Formafantasma created and 

installation “Autarchy” (figure 36) that “proposes and autonomous way of producing goods and 

outlines a hypothetical scenario where a community is embracing a serene and self-inflicted embargo 

where nature is personally cultivated, harvested and processed, to feed and make tools to serve human 

necessities” (Formafantasma). 

It is a collection of functional and durable vessels and lamps without waste. The installation is an open 
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source of information and knowledge and displays different steps in research, explaining the material 

and production processes of the products (Designboom 2010).   

 

 

2.4.1.2 Decafé - material 

Decafé is a composite material made from pressure-treated coffee grounds. The process of creating is 

described as: mixing coffee ground with natural binding substance and with heat and pressure 

transform into large range of products (Materia).  

Material properties of Decafé material (figures 37-38) are divided into sensorial and technical. Sensorial 

properties include glossiness which is described as matte, translucence is 0%, structure is closed, texture 

is medium, hardness is described as hard, temperature is warm, acoustics poor and odor is described as 

strong. Technical properties include good fire resistance, moderate UV resistance, poor weather 

resistance, moderate scratch resistance and poor chemical resistance, weight is described as medium 

and material is renewable.  

 

    
Figure 36 - Decafé detail (left) 

Figure 38 – Decafé material experiments (right) 
   

 

Decafé 2012 – project 

Spanish designer Raúl Laurí Pla created his series of bowls, table and floor lamps called Decafé project. 

To coffee grounds which are commonly thrown away the designer gave second life. Material was 

created through experimental process with usage of traditional culinary techniques as point of 

reference. Designer created collection of products from everyday waste – coffee grounds. Coffee is 

second most trade commodity in the world and worldwide consumed and causes huge waste 

(Vourazeri 2012). According to the website this material is result of a long experimentation process, 
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using the coffee grounds, mixing them with a natural binding substance and undergoing the result to a 

pressure and temperature based transformation process by which it is possible to make the material to 

have enough consistency to be employed in a large range of products (figure 40). Material is now 

patented and recipe is kept as a secret (Raúl Laurí Design Lab). 

 

 
Figures 39– Decafé products by Raul Laurí. 

 

 
Figure 40 - Different products from Decafé material.  

 
 
Materials as Autarchy based on agricultural waste and Decafé based on coffee waste are examples of 

material development by designers.  To develop new material is long term process and includes many 

tests and experiments. These materials have very valuable sensorial and technical properties and can be 

applied to various products. Despite of these valuable properties have these material further value - 

sustainability. This material is not only created from waste but is endlessly renewable. Structure, smell 

and colors are natural what is in period of mass produced goods increasingly positively evaluated. 

Despite of all benefits of these materials, their “recipe” is not available for public and stays secretly 

hidden by creators. Another disadvantage is technological complexity.  
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2.4.2 Projects in the kitchen 

This section is dedicated to projects created by designers with input similar to following 

practical project of this dissertation, usage of kitchen environment or tools for recycling and 

experimentation with new materials. First will be introduced work of David Steiner – In house where 

he adapted household appliances and created utilitarian set for dining. Next project by Andrew 

Simpson offers instruction to reincarnate paper waste into product. Third project intersected is project  

Cultivated Culture by Emily Crane who creates fashion pieces by cooking techniques.  

 

2.4.2.1 David Steiner- Royal College of Art, MA project - In house 2012 

David Steiner turned in his graduation work his house into a factory by adapting household appliances 

to create a range of products. As he claimed in his work "The project began as an experiment in self-

sufficiency, to some extent a reaction against the growing prevalence of desktop digital manufacture” 

(Dezeen 2013). In his project he simply transformed objects that can be found in most homes into 

tools that substitute industrial manufacturing processes, such as rotational molding, brake pressing and 

steam bending. He created whole tableware set with lightning. The result of his work was video (In 

house) - documentation of making different products using domesticated manufacturing techniques 

where these techniques were accomplished with different processes: rotational casting by using washing 

machine, brake pressing by using the door and steam bending by using the microwave. He was using 

and adapting household appliances and created six different products from different material, 

everything found "in house".  

 

 
Figure 41 – Adapted household appliances 
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A mixer was transformed into a pottery wheel used to throw a cup made from sugar paste (figure 42). 

A embroidery hoop and sections of a notice board frame were used to make a framework for a 

polypropylene mold that was put in a washing machine to create a device for rotation casting tableware 

(figure 43). Wooden rulers dunked in water were heated in a microwave and bent to form a tray in a 

process replicating steam bending (figure 44). Cork from notice boards was layered and turned on a 

lathe surface attached to the top of a blender. (figure 45). 

 

        
Figure 42 – Cup made from sugar paste (left) 

Figure 43 – Casting tableware (right) 

 

        
Figure 44– Tray made of bent rulers (left) 
Figure 45 – Cork trays (right) 
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2.4.2.2 Andrew Simpson - Junk Press 2014 

Andrew Simpson challenges the perception of junk mail being merely something to discard but instead 

of that recycle, create raw material – paper pulp for functional use. Junk mail is coming to people´s 

homes and can be transformed into free material to create products.  With this interest Andrew 

Simpson design Junk pressing machine on figure 46. It is sand cast in aluminium and has 

interchangeable moulds to make a range of products. Bowls, cups, plates and coasters can be created 

simply by pressing to specific shape sort of paste from junk mail.  

  
Figure 46 – Junk pressing machine (left) 
Figure 47– Junk tableware (right) 

  

The pressing machine removes the water from the parts as well as bonding the cellulose. What is 

typically understood as a trash is this way a new product. Designer Andrew Simpson offers instructions 

(figure 48) what allows people to copy this process easily with the following steps (Designboom 2014).  
 

 
Figure 48– Instructions how-to-do-it.  
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2.4.2.3 Emily Crane – Cultivated Culture 

Emily Crane is a fashion designer who grows, cultivates and forms new hybrid materials for fashion 

futures through molecular cooking techniques. She applies these techniques and creates fashion 

without current mass production capabilities. She set up her fashion design laboratory in her kitchen 

where she uses cooking utensils to produce wearable and also edible fashion pieces. (figures 49 and 50) 

 

   
Figure 49 – Edible clothing. (left and middle). 
Figure 50 – Detail of edible clothing. 

 

Her project Micro-Nutrient Couture as she claimed is ”kind of high-tech kitchen couture, where 

experiments with materials that occur naturally when cooked up from edible ingredients include gelatin, 

kappa carrageenan, agar-agar sea vegetable, water, natural flavor extracts, glycerin, food coloring and 

lusters” (Emily Crane 2010). She offers a fresh alternative to the fast fashion consumption and throw-

away culture.  

 

“Through this unique process and development of new materiality I have laid an innovative creative foundation for future 

fashion design, conscious of the restraints of our future planet and the impact from current fashion cycles. My methods look 

towards 'survival' as a key factor informing my processes; fashion is no longer a thing of simple beauty, but of nutrition 

also.”  

Emily Crane. 
 

   
Figure 51 – Process of creation.  
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To conclude this part we can say that all three projects created by designers use home/kitchen 

environment or kitchen tools to produce final products. David Steiner adapted appliances as mixer into 

pottery wheel or washing machine into casting machine and manufactured wide range of products. 

Andrew Simpson took advantage of junk mail and designed instructions to process paper pulp and 

instructions how pressing machine works. Emily Crane experimented in the kitchen with molecular 

food and cultivates new hybrid wearable and edible materials. Result of the case study research can be 

summarized into following points: 

 

• designers adapted and used household appliances 
• designers changed existing products into different products 
• designers recycled materials or waste 
• designers described the process 
• designers used kitchen environment and appliances   
• designers delivered sustainable results 

 
With this research we can evaluate the main question of this dissertation: “It is possible to produce 

utilitarian products in the kitchen?” Yes, it is. How, it will describe the following practical part of the 

dissertation.  
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3. Practical part 
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3.1 Description of the project 

 

 

 

 

 

 

 

 
“If people like to cook, why not to cook some products?” 

 

The practical project is for us an important and necessary step in the clarification and validation of the 

entire research process and analysis of previous theoretical chapters. We intend therefore to clarify the 

way, the ideas and processes used to approach the conclusion of this research work. In following part 

we will describe our experimentation and results and finally offer conclusions and further ideas. 

 

Author of this presentation was trying to find out possibility to use kitchen environment as place for 

production of utilitarian objects with conditions of sustainability, contrast to the mass production, self-

production, recycling, usage only kitchen environment and appliances, easy to produce, playful, 

available for everybody, co-creative and educative.  

 

First challenge of the practical part is to prove that product can be built in the kitchen with kitchen 

appliances and utensils. Second challenge is experiment in the kitchen with the materials places in it and 

develop new ones. Results will offer instructions to create materials and products in the kitchen and 

outline further steps.  

 

Following pages offer documentation of the practical project so-called “Low Kitchen Lab” – design 

laboratory placed in the kitchen environment. Define steps and describe its phases where is important 

to experiment, create, play, design, educate and share.  
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Figure 52 – Logo of the project.  

 
 
 
 
 
3.1.1 Phases of the project 

 

 Practical part of the project was divided into six project phases. First phase, Experimentation was 

several times repeated process. This phase was the most time-consuming phase and included work with 

ingredients in the kitchen environment and creation of material samples. Second phase, Samples is result 

of experimental process where different mixtures of materials allowed test different shapes, colors and 

material properties. Third phase Final mixtures describes final material with best properties and it´s 

“recipes”. Fourth Final projects shows final products. Fifth phase Instructions is the key one and describes 

the process to allow another person to repeat these processes.  Summarization of these instructions is 

final product - book of instructions, available for everyone interested.  

 

 

Figure 53– Phases of the project 
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3.1.1.1 Experimentation 

      

     

     
Figure 54 – Process of experimentation. 

  

The Experimentation process was placed in the kitchen space. As emerged from the research, kitchen 

space is fully equipped with different tools, appliances and machines suitable for producing products. 

These tools and machines are even similar to designer´s tools. The aim of the practical part was to try if 

it is possible to develop new sustainable solutions in the kitchen environment. Inspiration was linked to 

old recipes and experimentation with food and food waste materials. Food used for these experiments 

was in the end of the warranty, somehow destroyed or not suitable for eat. Food waste used for these 

experiments was coffee waste, old backed products, fruit and vegetable peels. We also used different 

seeds and natural materials to experiment different colors and finishes. Figures 54 describe different 

steps in process of experimentation while producing material samples. 

 

 

 

 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

55 
 

3.1.1.2 Samples  

Samples were created to find mixtures of materials that are compatible to shaping and molding 

processes. Samples were created in different shapes and thickness backed on low temperature or dried 

naturally. Different materials needed various types of processing. Making samples helped us to pick 

right material to right product and see it´s behavior during working with it, molding, shaping, baking, 

drying and application of different finishes. Figure 55 shows different baked materials and color 

options.  

 
Figure 55 – Experiment samples: 1. Old baked products sample; 2. Flour and water sample; 3. Salty poopy sample; 4. Salty beetroot sample; 

5. Lemon, grapefruit and orange peel sample; 6. Flour and water colored with beetroot sample; 7. Coffee waste sample; 8. Rice sample; 9. 

Orange peel sample; 10. Lemon, grapefruit, orange and beetroot peel sample; 11. Salty sample; 12. Overcooked rice sample. 

 
 
Primary materials used were vegetable peels, coffee grounds, flour in the end of the warrant and rice 

leftovers all these materials were found in the kitchen as waste or destroyed material not suitable for 

consumption. Colors were obtained by beetroot peels, poppy seeds, spinach leaves, cacao and different 

spices. These materials were molded into different shapes to test their properties such as strength, 

brittleness, smell, weight, transparency, formability and bendability (figure 56 -57).  For forms were 

used different existing bowls and cups made of glass, ceramics and porcelain. The experiments showed 

that the best suitable material for molding is ceramic dishes and bowls with simple shapes. For finishes 

were experimented three materials: sodium silicate – liquid glass, usually used for pottery, food 

conservation and fire protection; shellac – natural resin used for natural lacquer techniques and matt 
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varnish. All these finishes were used for different materials to obtain water resistance, fire resistance, 

add shine and in some cases smell preservation. The usage of finishes are optional, its mission is to 

enhance the quality and durability of the final product.  

 

 
Figure 56 – Shaping and molding possibilities. 

 

 
Figure 57 – Coffee waste material molds and samples. 

 
 
 
 

3.1.1.3 Final mixtures  

After the experimentation were picked five final material mixtures with following mixtures and 

properties: 

1. Coffee waste mixture  
2. Fruit peels mixture  
3. Rice mixture in  
4. Salty mass mixture 
5. Flour and water mixture  
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1. Coffee waste mixture and properties 
 

To make “Coffee waste mass” is necessary to mix coffee waste 

with flour, salt and banana. Coffee has its specific color it is not 

necessary to experiment with different color admixtures, lighter 

color can be obtained with addiction larger quantity of flour 

(figure 58). Hand-blended mixture is possible to mold into 

different forms. It is not possible to roll this mixture with pin for 

its fragility. The thickness of the material can be provided 

between 0,3 to 2 centimeters. Product can be backed at low temperatures. The odor of final product is 

soft, can be absolutely removed by spraying piece with matt varnish, what also obtain higher hardness 

and durability. Following Table on figure 59 describes material properties of final dry product. 

 

 
Figure 59 – Material properties of final product. 

 

 
Figure 60 – Mixture and sample color option. 

 
 

Figure 58 - Material and final mixture.  
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2. Fruit peels mixture and properties 

 

To make “Fruit peels mass” is necessary to mix chopped fruit peels 

(orange, lemon, banana, grapefruit etc.) in kitchen blender or mixer 

then add flour and salt. Color of the mixture depends on the 

materials used. To obtain color can be used redroot peels for pink 

color (figure 63 sample 3), spinach leafs for green color, cacao for 

brown color, carrot for orange color (figure 63 sample 4) etc. Hand-

blended mixture is possible to mold into different forms. Thickness 

of materials can be provided between 0,5 to 1,5 centimeters. It is not possible to roll this mixture with 

pin for its fragility. Product can be backed at low temperatures. The odor of final product has strong 

smell depending on fruit waste used. The final product is 20% translucent (see experimentation with 

translucency p.62). Following table on figure 62 describes material properties of final dry product. 

 

 
Figure 62 – Material properties of final product. 

 

 
Figure 63 – Mixture and sample color option 1: raw mixture, sample 2: natural color, sample  

3: added redroot peels, sample: 4 added carrot peels.  

Figure  61 - Material and final mixture . 
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3. Rice mixture and properties 

 

 “Rice mixture” consists of over-cooked rice. Hand-blended 

mixture is possible to mold into different forms. This material 

thickness can be provided between 1 – 2 centimeters.  It is not 

possible to roll this mixture with pin for its glutinosity. The odor 

of final product is soft smell of dry rice.  Products can be baked 

at low temperature or dry naturally. While baking and drying can 

shape slightly subject to deformation. Final product is heavy and 

hard. This mixture dries longer than other mixtures. It´s again possible add different spices to obtain 

different colors. Following table on figure 65 describes material properties of final dry product. 

 

 

 
Figure 65 – Material properties of final product. 

 

 
Figure 66 – Mixture and sample color option 1: raw mixture, sample 2: cooked rice, sample 3: overcooked rice. 

 

Figure  64 - Material and final mixture. 
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4. Salty mass mixture and material properties 

 

“Salty mass mixture” consists of salt, flour and water. Hand-

blended mixture is possible to mold into different forms and 

roll with pin. The thickness can be provided between 0,5 – 

1,5 centimeters. The smell of final product is soft almost 

odorless. Material can be baked at low temperature or dry 

naturally. Final product is heavy and resistant. With varnish 

finish is possible to obtain higher hardness and durability. 

Material is 30% translucent.  It´s again possible add different spices to obtain different colors. (figure 

69). Following table on figure 68 describes material properties of final dry product. 

 

 

 

 
Figure 68 – Material properties of final heat treated product. 

 

 
Figure 69 – Mixture and sample 1: raw mixture, sample 2: natural color, sample 3: redroot color, sample 4: poppy color. 

Figure  67  – Material and final mixture. 
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5. Flour and water mixture and material properties 

 

Flour and water mixture consists of flour, water and pinch of 

salt. Hand-blended mixture is possible to roll with pin into thin 

dough. The thickness can be provided between 0,2 – 0,5 

centimeters. The odor of final product is soft almost odorless. 

Material can be baked at low temperature or dry naturally. Final 

product is fragile and after some time will begin to break. With 

varnish finish is possible to obtain higher hardness and durability. 

Material is translucent.  It´s again possible add different spices to obtain different colors. (figure 72) 

Following table on figure 71 describes sensorial and technical properties of final dry product.  

 

 

 

 
Figure 71- Material properties of final product. 

 

 
Figure 72 – Mixture and sample 1: raw, sample 2: natural color, sample 3: redroot color, sample: 4 poppy color. 

Figure 70 – Material and final mixture. 
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Experimentation with translucency 

 

Another interesting feature of experimented mixtures is their translucency. Amount of transmitted light 

depends on thickness and compound of the material. Experiments with different light-bulbs showed 

that the best suitable are eco bulbs because of their small heat values. Halogen bulbs are also suitable 

but warming up causes intensification of the product odor. The translucence of the materials is from 

0% to 50%. Following pictures shows experimentation with the same light source and different 

materials used. The colors of transmitted light are in the warm color spectrum. The transmitted light is 

warm and pleasant. 

 

 

 

     

     
Figure 7 – Translucency features.    

 

 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

63 
 

3.1.1.4 Final products of the process 

 

Final products made of these materials can be mainly small utilitarian objects as bowls, candle holders, 

lamp shades but many others. These materials allow user to create easy forms by copying existing 

ceramic dishes – cups, bowls, plates, and also design new ones. Object shape behaves according to 

material´s ingredients described in previous section. These ingredients have significant impact on 

surface texture, thickness, color and translucency. With further experimentation by user is possible to 

make different products depending on his skills and creativity.  Following pictures describes the result 

of the creative process in the kitchen laboratory during final “cooking” session. Pictures (figures 74) 

show the products, bowls, candle holders and lamps shades and their possible usage. Figures 75 show 

the whole collection. Products and instructions will be published in the book Low Kitchen Lab 

available for verbal presentation of the dissertation. 
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Figures 74 – Final products of the process.  
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Figure 75– Bowls collection and lamp shades collection. 
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3.1.1.5 Instructions – how to do it 

The aim of this dissertation was describe following instructions and allow the users to repeat the 

process in their own kitchen using food waste. 

 

Coffee waste material recipe: 

1 cup of coffee waste 

½ cup of salt 

½ cup of flour 

1 banana 

 

 
Figure 76 - Coffee bowl instructions. 
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Fruit waste material recipe: 

• 1 cup of mixed fruit waste 

• ½ cup of salt 

• flour 

 

 
 
 
 
 

Figure 77 – Fruit waste bowl instructions. 
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Flour and water material recipe: 

• 1 cup of whole grain flour 

• pinch of salt 

• water 

 

 
 
 
 
 
 
 
 
 
 
 

 
Figure 78 – Flour bowl instructions.  
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Rice waste recipe: 

• cooked rice 

• ½ cup of salt 

• flour 

 

 
Figure 79 – Rice bowl instructions 
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Salty material recipe: 

• 1 cup of flour 

• 1 cup of salt 

• water 

 

 
Figure 80 – Salty bowl instructions. 

 

 

Admixtures to obtain color possible to add to all mixtures:  grinded redroot peels, redroot juice, 

grinded spinach, grinded carrot, carrot juice, cacao, curry, curcuma, red pepper, food colorings.  
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3.1.2 Product 

 

Result of this dissertation and final product is book of instructions designed by author to replicate the 

processes of creation and further encourage creativity of its users. Book called “Low Kitchen Lab “ is this 

way DIY handbook created by designer publishing his “secret” experiments. Designer is here giving 

tool to the readers to replicate his designer´s work and built on it. The book is divided into two parts. 

First part describes ingredients, tools and processes as classic cook book. The second part is blank what 

allows user write his own recipes and describe his own experiments. This book can be available in 

bookshops or to download as pdf version from the project´s webpage.  

 

 

 

 

 

 
Figure 81 – Book of “recipes”. 
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4. Conclusion 
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Conclusion 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

On this dissertation we tried to explain how kitchen environment as traditional space for food 

preparation, equipped with different tools and appliances could become design factory while using 

resources in it. The theoretical knowledge was built on research of product design and approaches to it, 

DIY and its motivations, and on the area of investigation - the Kitchen.  The question if it is possible to 

produce utilitarian products in the kitchen was answered positively. The conditions including 

sustainability, contrast to mass production, recycling, self-production, usage only kitchen tools and 

appliances, simple production, co-creativity, playfulness and availability for everybody were fulfilled. 

 

With the introduction to the problematics of design and its understanding were defined 

important results. Designers have large number of responsibilities. The crucial responsibility is personal 

responsibility to the user and to the environment where both live. Designer have to choose what and 

how to design to fulfil these responsibilities and this way adopt sustainability to their work. New 

innovative sustainable solutions can improve people´s environment and this way their life. One of these 

sustainable solutions can be search for new sustainable materials without destructive impact on 

environment. The theoretical part described two materials which fulfilled the conditions of sustainable 

production possible in the kitchen and can be applied to various products. These materials were 

developed by designers and showed the possibility to replace existing harmful materials with these 

sustainable ones.  
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Another aspect of research was DIY. DIY is human behaviour caused with social situation that 

forces people to experiment or modify things around them. It is caused on one hand with need to 

cooperate and on the other hand dissatisfaction with current situation caused by mass production. DIY 

was here long time before but recent sharing channels allow widespread information exchange between 

users. DIY communities share the knowledge, learn, try, explain and experiment. This process allowed 

consumers to become prosumers and most importantly learn by doing.  The relationship between two 

mentioned fields – design and DIY is for this dissertation clear. Design is driven by market and tries to 

fulfill people´s needs where DIY is driven by enthusiasm of participants and fulfill their specific needs. 

Both of these activities include work with tools, machines and materials. This way can designers help 

DIYselfers to mobilize some of the technical and visual languages of design to use in their own life, 

teach people how to make products to further democratizing the channels of social capital. From case 

studies proved that designers can offer processes or manuals that can be accessible to everyone, they 

can offer tools for thinking and making.  

 

Research dedicated to the area of kitchen proved, that this space is possible to transform into 

social space not only for cooking but for producing products. Kitchen has long history in human´s life 

kitchen space was defined with the discovery of fire. This environment during history didn´t evolve 

that much. Kitchens were in the past spaces separated from the living areas but with the invention of 

stove and gasification and electrification kitchen become social space of the house. Today is it even 

more noticeable, the reason is that cooking and eating become to be special occasion which subject to 

the trend. Kitchen is now fully equipped with different machines and tolls that facilities work in it. With 

the rationalization of the kitchen is this space also suitable for production utilitarian products answered 

with practical part of this dissertation.  

 

Practical part proved that utilitarian products can be built in the kitchen only with kitchen 

appliances and utensils and with material in it. Experimentation with material resulted into five 

different materials made of food and food waste in the kitchen. All these materials are sustainable, 

renewable and biodegradable. The techniques are easy to replicate and summarized in the book of 

manuals.  

 

Kitchen as the family social space of the future is the best place to socialize, spend time together cook, 

eat but also produce utilitarian products. As a place of huge production of waste this project teaches 

the importance of sustainable thinking - using waste to create something valuable instead of throwing it 
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into the trash. These experiments wanted to prove, that it is possible to transform kitchen waste into 

value-added pieces of products and inspire common people but also designers to find another 

possibilities of reusing the waste.  

 

Further steps in this project are open. It can be creation of web page where can people share their 

creations and build on the shared knowledge. The research showed that sharing the knowledge is the 

crucial motivation in DIY behavior. This web page would show the instruction to experiment with 

different materials and allow participants create their own materials and designs.  
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Annexes 

 

 
Questionnaire 

 

Questionnaire summary: 

Number of respondents:  100 

Age of respondents: between   17 and 56 

Average age of respondents:   27,42 years 

 

Gender: 

 
 

Country: 
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Type of residency: 

 
 

 

Electric kitchen appliances:  
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Manual kitchen appliances: 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

79 
 

List of figures 

 

 

 

 

 
Fig. 1  (p. 7) - Three areas of interest –Scheme by author. 
 
Fig. 2 (p. 8) – Condition of the kitchen experiment – Scheme by author. 
 
Fig. 3 (p. 9) – Project of the dissertation – Scheme by author. 
 
Fig. 4 (p. 15) –Biomimicryarch- Biomimicry. Available at WWW:<URL: 
http://biomimicryarch.blogspot.sk/2011/05/biomimicry.html >. 
 
Fig. 5 (p. 16) - Shedroff, Nathan – Design is the problem. New York: Rosenfeld Media, 2009, p. 
116. Edited by author 
 
Fig. 6 (p. 18) - Dokenplus- Les DoCs en plus…Available at  WWW:<URL: 
http://dokenplus.canalblog.com/archives/2014/01/03/28838287.html>. 
 
Fig. 7 (p. 19) – Wikimedia commons – File:2686 women working in cigarette factory.jpg. Available at 
WWW:<URL:http://commons.wikimedia.org/wiki/File:2686_women_working_in_cigarette_f
actory.jpg>. 
 
Fig. 8 (p. 20) – Click Americana – Early home pregnancy tests (1978-1985). Available at 
WWW:<http://clickamericana.com/eras/1970s/early-home-pregnancy-tests-1978-1985>. 
 
Fig. 9 (p. 21) – Discovery News– Ancient building came with assembly instructions. Available at 
WWW:< http://news.discovery.com/history/archaeology/ancient-building-greek-temple-do-it-
yourself-photos.htm >. 
 
Fig. 10 (p. 23) – Ikea.com – Lack (side table, white). Available at WWW:< Available on WWW:< 
http://www.nbcnews.com/id/36805531/ns/technology_and_science/t/ancient-building-
came-diy-instructions/#.VGoH1_nF-Cl>. 

 
Fig. 11 (p. 23) – Ikea Hackers – Grandma´s Lack laundry trolley. Available at WWW:< Available 
on WWW:< http://www.ikeahackers.net/2014/11/grandmas-lack-laundry-trolley.html>. 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

80 
 

Fig. 12 (p. 23) – Instructables – DIY Draisienne (hack of IKEA´s frosta stool by Andreas Bhend and 
Samuel N. Bernier). Available at WWW:< http://www.instructables.com/id/DIY-Draisienne-
and-Sled-hack-of-IKEAs-frosta-sto/>. 
 
Fig. 13 (p. 24) – The Cap Times – Girls get a dose of “maker culture” at Goodman Center. Available at  
WWW:< http://host.madison.com/news/local/writers/jessica_vanegeren/girls-get-a-dose-of-
maker-culture-at-goodman-center/article_68b2167e-ea45-11e2-a7ca-0019bb2963f4.html>. 
 
Fig. 14 (p. 24) – Arduino.cc – Products. Available at 
WWW:<http://arduino.cc/en/Main/Products>. 
 
Fig. 15 (p. 26) – Kuznetsov , Stacey and Paulos, Eric – Rise of the Expert Amateur: DIY Projects, 
Communities, and Cultures. Available at 
WWW:<http://www.staceyk.org/hci/KuznetsovDIY.pdf>. 
 
Fig. 16 (p. 26) - Kuznetsov , Stacey and Paulos, Eric – Rise of the Expert Amateur: DIY Projects, 
Communities, and Cultures. Available at 
WWW:<http://www.staceyk.org/hci/KuznetsovDIY.pdf>. 
 
Fig. 17 (p. 27) - Kuznetsov , Stacey and Paulos, Eric – Rise of the Expert Amateur: DIY Projects, 
Communities, and Cultures. Available at 
WWW:<http://www.staceyk.org/hci/KuznetsovDIY.pdf>. 
 
Fig. 18 (p. 30) 
(left) - The Guardian – Favourite science writing: Sleeping with Neanderthals. Available at WWW:< 
http://www.theguardian.com/science/2012/apr/18/favourite-science-writing-sleeping-
neanderthals >. 
(right) – American Museum of Natural History – Neanderthal Tools. Available at WWW:< 
http://www.amnh.org/exhibitions/permanent-exhibitions/human-origins-and-cultural-
halls/anne-and-bernard-spitzer-hall-of-human-origins/neanderthal-tools>. 
 
Fig. 19 (p. 31) 
(left) – Ancientfoods – Exploring the origins and history of food and drink around the world. Available at 
WWW:< https://ancientfoods.wordpress.com/tag/grapes/page/3/>. 
(right) – Thierry Jamard Blog – Délos. Meccredi - WWW:< http://thierry.jamard.over-
blog.com/article-delos-mercredi-17-aout-2011-100758364.html>. 
 
Fig. 20 (p. 32) 
(left) Glogster – Roman Slavery. Available at WWW:< 
http://www.glogster.com/dragonmede/roman-slavery/g-6m05s60f1b1digm25v1iua0>. 
(right) The Roman in Britain – Roman Cooking Part 1- Available at WWW:< 
http://www.romanobritain.org/2-arl_food/arl_roman_cooking-pt1.htm#.VJQ88l4AKw>. 
 
Fig. 21 (p. 32) 
(left) Cooking Food in Medieval Times – Medieval Cooking. Available at WWW:< 
http://www.medieval-life-and-times.info/medieval-food/cooking-food-in-medieval-
times.htm>. 
(right) Rézkarcfitness – Reneszánsz Konyha . Available at 
WWW:<http://rezkarcfitness.blogspot.sk/2010/11/reneszansz-konyha.html>. 
 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

81 
 

Fig. 22 (p. 33) 
(left) Lark Hollow Blog – Govenor´s Palace Kitchen. Available at WWW:< 
http://www.playle.com/listing.php?i=KDL74591 >. 

 
Fig. 23 (p. 35) Mississippi History Now – The Rural Electrification of Northeast Mississippi. Available 
at WWW:< http://mshistorynow.mdah.state.ms.us/articles/376/the-rural-electrification-of-
northeast-mississippi>. 
 
Fig. 24 (p. 35) Retro renovation – Steel Kitchen  Cabinets. Available at WWW:< 
http://retrorenovation.com/product-guides/metal-kitchen-cabinets-history-design-faq/>. 
 
Fig. 25 (p. 35) 
(left) Engines of Our Ingenuity – The American Woman´s Home. Available at 
WWW:<http://www.uh.edu/engines/epi1940.htm>. 
 
Fig. 26 (p. 36) 
Mid2mood – Frankfurt Kitchen. Available at WWW:< 
http://blog.mid2mod.com/2011/12/frankfurt-kitchen.html >. 
 
Fig. 27 (p. 37) Goldbeck, David – The smart Kitchen. London: Ceres Pr, 1989.  
 
Fig. 28 (p. 37) Goldbeck, David – The smart Kitchen. London: Ceres Pr, 1989. 
 
Fig. 29 (p.38) Dezeen magazine – Flow2 kitchen by Studio Gorm. Available at WWW:< 
http://www.dezeen.com/2009/08/11/flow2-kitchen-by-studio-gorm/>. 
 
Fig. 30 (p. 38) Dezeen magazine – Flow2 kitchen by Studio Gorm. Available at WWW:< 
http://www.dezeen.com/2009/08/11/flow2-kitchen-by-studio-gorm/>. 
 
Fig. 31. (p. 38) Apartmentdiet – Kitchen. Available at WWW:< 
http://apartmentdiet.com/page/2/>. 
 
Fig. 32 (p. 38) Interiorplusdesign – Decorating Ideas For Kitchen. Available at WWW:< 
http://www.interiorplusdesign.com/decorating-ideas/decorating-ideas-for-kitchen/>. 
 
Fig. 33 (p. 42) Materia – Autarchy. Available at WWW:< http://materia.nl/material/autarchy/>. 
 
Fig. 34 (p. 42) Materia – Autarchy. Available at WWW:< http://materia.nl/material/autarchy/>. 
 
Fig. 35 (p. 43) Dezeen magazine – Baked by Formafantasma. Available at WWW:< 
http://www.dezeen.com/2009/10/21/baked-by-formafantasma/>. 
 
Fig. 36 (p. 43) Dezeen magazine – Autarky by Studio Formafantasma. Available at WWW:< 
http://www.dezeen.com/2010/04/13/autarky-by-studio-formafantasma/>. 
 
Fig. 37 (p. 44) Materia – Decafé. Available at WWW:< http://materia.nl/material/decafe/>. 
 
Fig. 38 (p. 44)  Raúl Laurí - Decafé. Available at WWW:< 
http://www.raullauri.com/decafe/index.php/en/abouten>. 
 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

82 
 

Fig. 39 (p. 45) Textura - Decafé. Available at WWW:< 
http://www.textura.com.au/pages/decafe>. 
 
Fig. 40 (p. 45) Raúl Laurí - Decafé. Available at WWW:< 
http://www.raullauri.com/decafe/index.php/en/>. 
 
Fig. 41 (p. 46 ) Dezeen magazine – In House by David Steiner. Available at 
WWW:<http://www.dezeen.com/2013/08/27/in-house-by-david-steiner/>. 
 
Fig. 42 (p. 47) Dezeen magazine – In House by David Steiner. Available at 
WWW:<http://www.dezeen.com/2013/08/27/in-house-by-david-steiner/>. 
 
Fig. 43 (p. 47) Dezeen magazine – In House by David Steiner. Available at 
WWW:<http://www.dezeen.com/2013/08/27/in-house-by-david-steiner/>. 
 
Fig. 44 (p. 47) Dezeen magazine – In House by David Steiner. Available at 
WWW:<http://www.dezeen.com/2013/08/27/in-house-by-david-steiner/>. 
 
Fig. 45 (p. 47) Dezeen magazine – In House by David Steiner. Available at 
WWW:<http://www.dezeen.com/2013/08/27/in-house-by-david-steiner/>. 

 
Fig. 46 (p. 48) Andrew Simpson – Projects. Available at 
WWW:<http://andrewsimpson.net/Projects>. 

 
Fig. 47 (p. 48) Andrew Simpson – Projects. Available at 
WWW:<http://andrewsimpson.net/Projects>. 
 
Fig. 48 (p. 48) Treehugger – Junk Press squeezes useless junk mail into handy bowl and plates. Available 
at WWW:< http://www.treehugger.com/sustainable-product-design/junk-press-transforms-
junk-mail-andrew-simpson-supercyclers.html >. 
 
Fig. 49 (p. 49) Emily Crane – Cultivated couture. Available at WWW:< 
http://emilycrane.co.uk/>. 
 
Fig. 50 (p. 49) Emily Crane – Cultivated couture. Available at WWW:< 
http://emilycrane.co.uk/>. 
 
Fig. 51 (p. 49) Emily Crane -  Process of creation. Available at WWW:< http://emilycrane.co.uk/>. 
 
Fig. 52 (p. 53) – Logo of the project – by Marek Jur�iak. 
 
Fig. 53 (p. 53) – Phases of the project – Scheme by author. 
 
Fig. 54 (p. 54) – Process of experimentation –Photos by author 
 
Fig. 55 (p. 55) – Experimental samples –Photo by author. 
 
Fig. 56 (p. 56) – Shaping and molding possibilities – Photo by author. 
 
Fig. 57 (p. 56) – Coffee waste material molds and samples – Photo by author. 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

83 
 

 
Fig. 58 (p. 57) – Material and final mixture –Photo by author. 
 
Fig. 59 (p. 57) – Material properties of final product –Table by author. 
 
Fig. 60 (p. 57) – Mixture and sample color option – Photo by author. 
 
Fig. 61 (p. 58) – Material and final mixture – Photo by author. 
 
Fig. 62 (p. 58) – Experimental samples –Photo by author. 
 
Fig. 63 (p. 58) – Material properties of final product – Table by author. 
 
Fig. 64 (p. 59) – Mixture and sample color option – Photo by author. 
 
Fig. 65 (p. 59) – Material and final mixture – Photo by author. 
 
Fig. 66 (p. 59) – Experimental samples –Photo by author. 
 
Fig. 67 (p. 60) – Material properties of final product – Table by author. 
 
Fig. 68 (p. 60) – Mixture and sample color option – Photo by author. 
 
Fig. 69 (p. 60) – Material and final mixture – Photo by author. 
 
Fig. 70 (p. 61) – Experimental samples –Photo by author. 
 
Fig. 71 (p. 61) – Material properties of final product – Table by author. 
 
Fig. 72 (p. 61) – Mixture and sample color option – Photo by author. 
 
Fig. 73 (p. 62) – Translucency features – Photos by author.  
 
Fig. 74 (p.  65) – Final products of the process - Photos by author. 
 
Fig. 75 (p. 65) – Bowls collection and Lamp shades collection - Photo by author 

 
Fig. 76 (p. 66) – Coffee bowl DIY instructions – Scheme by author. 
 
Fig. 77 (p. 67) – Fruit waste bowl DIY instructions – Scheme by author. 
 
Fig. 78 (p. 68) –Flour bowl DIY instructions – Scheme by author.  

 
Fig. 79 (p. 69) – Rice bowl DIY instructions – Scheme by author. 
 
Fig. 80 (p. 70) – Salty bowl DIY instructions – Scheme by author.   
 
Fig. 81 (p. 71) – Book of “recipes” – Visualization by author. 

 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

84 
 

Bibliography 

  
 

 

 

 

 

 

 

 

Brown, Tim. 2009. Change by design. How Design Thinking Transforms Organization and Inspires Innovation. 

New York: Harper Collins Publishers, 2009. ISBN: 9780061766084 

 

Garner, Steve and Chris Evans. 2012. Design and Designing: A Critical Introduction. London: Berg. 

ISBN: 9781847885760 

 

Flusser, Vilém. 1999. The Shape of Things. London: Reaktion Books Ltd. ISBN 1861890559 

 

Johnson, Frances. 1996.  Kitchen antiques. Atglen: Schiffer Pub Ltd. ISBN: 9780887409509 

 

Jones, John Ch. 2009. What is designing? in Design Studies A Reader Edited by Hazel Clark and David  

 Brody. Oxford: Berg. ISBN: 9781847882363 

 

Lawson, Brian. 2005. How designers think. Oxford: Architectural press. ISBN: 9780750660778 

 

Lupton, Ellen. 1992. Bathroom, the Kitchen and the Aesthetics of Waste: A Process of Elimination.   

New York: Princeton Architectural Press. ISBN: 9780938437420 

 

Lupton, Ellen. 2006. D.I.Y: Design it yourself. New York: Princeton Architectural Press.      

ISBN: 9781568985527. 

 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

85 
 

McDonough, William and Michael Braungart. 2009. Cradle to Cradle: Remaking the Way We Make Things. 

 New York: Vintage Books. ISBN: 978-0099535478 

 

Mielke Rita. 2005. The Kitchen: History, Culture, Design. Berlin: Feierabend Verlag. ISBN: 9783899850789 

 

Papanek, Victor. 1984. Design for the real world. London: Thames and Hudson.     

ISBN: 9780500273586 

 

Parsons, Tim. 2009. Thinking: Objects, Contemporary approaches to product design. Lausanne: AVA Academia. 

 ISBN: 9782940373741 

 

Rams, Dieter.. 2009. Less but Better. Sustainable alternatives in design: It´s high time we start losing time.  

 Ljubuljana: The Architecture Museum of Ljubljana. ISBN: 97896166690805 

 

Shedroff, Nathan. 2009. Design is the problem. New York: Rosenfeld Media, 2009. ISBN: 9781933820002 

 

Snodgrass, E. Marry. 2004. Encyclopedia of Kitchen History. Oxford: Routledge. ISBN:  

978157953804 

 

Sparke, Penny, Anne Massey, Trevor Keeble and Brenda Martin. 2009. Designing the modern interior. 

London: Berg. ISBN: 9781847882875 

 

Sparke, Penny; Hodges, Felice; Stone, Anne and Dent, C. Emma. 1986. Design Source Book, A Visual  

 Reference to Design from 1850- to the Present Day.  London: Macdonald & Co. ISBN: 0356120058 

 

Toffler, Alvin. 1980. The Thrid Wave. New  York: Bantam Books, 1980, ISBN: 0553246984  

 

Wilson, Bee. 2012. Consider the fork: A History of How we Cook and Eat.  New York: Basic Books. ISBN:  

 9780465021765 

 

 

 

 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

86 
 

THESIS 

Gouveia, André. 2010. Briefing innovation. Lisboa: Tese de mestrado, Design de Equipamento                                                   

Design de produto, Universidade de Lisboa, Faculdade de Belas Artes.  

 

Vasconcelos, T. Ana. 1998. A contribuição tecnológica no habitat: electricidade e eficiência  

doméstica. Porto: Tese de mestrado, Design Industrial, Universidade do Porto, Faculdade de 

Arquitectura. 

 

 

ELECTRONIC ARTICLES 

Benyus, M. Janine. n.d.  A Biomimicry Primer. Resource Handbook. Consult. 12 Mar 2014. Available at  

  WWW: <http://biomimicry.net/b38files/A_Biomimicry_Primer_Janine_Benyus.pdf >.  

 

Hastrich, Carl. The Biomimicry Spiral. n.d. Consult. em 13 Mar 2014.  Available at WWW:  

  <http://biomimicry.typepad.com.newsletter/files_biomimicry_newsletter_v4.pdf >.  

 

Kotler, Philip. 1986. The Prosumer Movement: a New Challenge for Marketers, in NA . Advances in  

in Consumer Research. Consult. em 13 Mar 2014.  Available at WWW:  

< http://www.acrwebsite.org/search/view-conference-proceedings.aspx?Id=6542 >.  

 

Kuznetsov, Stacey and Eric Paulos. 2009. Rise of the Expert Amateur: DIY Projects, Communities, 

and Cultures . Consult. em 16 Nov 2014. Available at WWW: 

<http://www.staceyk.org/hci/KuznetsovDIY.pdf>.  

 

Norton, I. Michael, Daniel Mochon and Dan Ariely. 2011.  The "Ikea Effect": When Labor Leads  

to Love. Consult. em 21 Nov 2014. Available at WWW: 

<http://www.hbs.edu/faculty/Publication%20Files/11-091.pdf>.  

 

Poore, Patricia. Kitchen Design for Recycling in Garbage magazine. 1990. Consult. em 23  

Sep 2014. Available at WWW: <http://infohouse.p2ric.org/ref/30/29483.pdf>. 

 

 

 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

87 
 

Sharpless, Mike et al. Innovating Pedagogy. 2013. Consult. em 26 Nov 2014. Available at WWW:  

<http://www.open.ac.uk/personalpages/mike.sharples/Reports/Innovating_Pedagogy_report

_2013.pdf >.  

 

Wolf, Marco and  Shaun McQuitty. 2011. Understanding the Do-It-Yourself Consumer: DIY             

      Motivation and Outcomes. Academy of Marketing Science. Consult. em 24 Oct 2014. Available at 

WWW: < http://www.diyresearchers.com/resources/Wolf%20and%20McQuitty%202013.pdf>.  

 

Xie, C., P. R. Bagozzi and S.V. Troye. 2008. Trying to prosume: toward a theory of consumers as co-creators of  

value. Journal of the Academy of Marketing Science. Consult. em 24 Oct 2014. Available at 

WWW: < http://link.springer.com/article/10.1007/s11747-007-0060-2#page-1>.  

 

 

WEB SITES 

Collin's dictionary. Definition of Household Appliances. Consult. em 28 Oct 2014.  

Available at WWW: <http://www.collinsdictionary.com/dictionary/english/household-

appliances?showCookiePolicy 

 

Designboom. Andrew Simpson reincarnates junk mail into pressed paper products. Consult. em  

14 Sep 2014. Available at WWW: <http://www.designboom.com/design/andrew-simpson-

junk-mail-press-bowls-09-05-2014/>. 

 

Designboom. Formafantasma: Autarchy. Consult. em 12 Aug 2014. Available at WWW:  

  <http://www.designboom.com/design/formafantasma-autarchy/>.  

 

Dezeen. Baked by Formafantasma. Consult. em 12 Aug 2014. Available at WWW:  

  <http://www.dezeen.com/2009/10/21/baked-by-formafantasma/>.  

 

Dezeen. In House by David Steiner. Consult. em 11 Aug 2014. Available at WWW: 

 <http://www.dezeen.com/2013/08/27/in-house-by-david-steiner/>.  

 

 

 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

88 
 

Discovery News. Assembly Building Comes with Assembly Instructions. Consult. em 13 Aug  

2014. Available at WWW: <http://news.discovery.com/history/archaeology/ancient-building-

greek-temple-do-it-yourself-photos.htm >.  

 

Emily Crane. Micro Nutrient Culture. Consult. em 1 Dec 2014. Available at WWW:  

<http://emilycrane.co.uk/micronutrientcouture.html>. 

 

Healthy Highways. Thirty-three Years of Collaboration, Creativity and Cohabitation for Best- 

selling Authors. Consult. em 1 Now 2014]. Available at WWW: 

<http://healthyhighways.com/?page_id=18>. 

 

History. Eighteenth-Century Kitchen Tools. Consult. em 15 Sep 2014.  

Available at WWW: 

<http://www.history.org/history/teaching/enewsletter/volume8/jun10/teachstrategy.cfm >.  

 

ICSID - Definition of Designer. Consult. em 6 Mar 2014. Available at WWW: 

<http://www.icsid.org/about/about/articles31.htm>. 

 

Ikea hackers. About Ikea Hackers. Consult. em 26 Nov 2014. Available at WWW:  

 <http://www.ikeahackers.net/about>. 

 

Instructables. DIY Draisienne. Consult. em 26 Nov 2014. Available at WWW:  

  <http://www.instructables.com/id/DIY-Draisienne-and-Sled-hack-of-IKEAs-frosta-sto >.  

 

Materia. Autarchy. Consult. em 15 Nov 2014. Available at WWW:  

  <http://materia.nl/material/autarchy/>. 

 

Materia. Decafé. Consult. em 15 Nov 2014. Available at WWW:  

  <http://materia.nl/material/decafe/>. 

 

Moma. Design + the modern kitchen. Consult. em 11 Dec 2014. Available at WWW:  

  < http://www.moma.org/interactives/exhibitions/2010/counter_space>. 

 



Usage of kitchen appliances for manufacturing products in kitchen environment 

Vanda Gábrišová 

 

89 
 

Oxford dictionaries. Definition of Kitchen. Consult. em 15 Mar 2014. Available at 

 WWW: <http://www.oxforddictionaries.com/definition/english/kitchen >. 

 

Yatzer. Strictly For Coffee Lovers: DECAFE by Raúl Laurí Pla. Consult. em 12 Aug  

  2014. Available at WWW: < http://www.yatzer.com/DECAFE-Raul-Lauri-Pla>.  

 

VIDEOS 

Vimeo. Micro-Nutrient Couture by Emily Crane. video. Consult. em 2 Dec 2014.  

Available at WWW: <http://vimeo.com/15801130>. 

 

Wired TV. Arduino: Creation is Child’s Play. video. Consult. em 26 Nov 2014.  

Available at WWW: < http://tv.wired.it/entertainment/2012/12/06/arduino-creare-e-un-

gioco-da-ragazzi-eng-sub.html>. 

 

Steiner, David. In House. video file. Consult. em 11 Aug 2014. Available at WWW:  

  <http://vimeo.com/68536748>.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


	1. Introduction
	2. Theoretical part
	3. Practical part
	4. Conclusion
	Annexes
	List of figures
	Bibliography

