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The RSA was founded during the enlightenment by William Shipley in 1754. Shipley’s belief that the creativity 
of ideas could enrich social progress was reflected in the diversity of awards offered by the Premium Award 
Scheme. For the first 100 years the Society encouraged innovation and excellence through this scheme in six 
areas - Agriculture, Manufacture, Chemistry, Mechanics, Polite Arts, Colonies and Trade.

Their mission is to create the conditions for the enlightened thinking and collaborative action needed to 
address today’s most pressing social challenges. 

21st century enlightenment: Enriching 
society through ideas and action
The RSA created the Student Design Awards to challenge emerging designers around the world to tackle 
pressing social, environmental and economic issues through design thinking. Since 1924 the RSA Student 
Design Awards has represented a growing voice for socially responsible design, with students participating in 
the UK and beyond.

Waste Not, Want Not
Design a way to encourage and support individuals, households, businesses and/or communities to reduce 
food waste.

This brief was set to apply innovative design practice to draw attention to the environmental, social and 
ethical implications of food waste and to develop a solution that will change people’s behaviour so they 
waste less. Taking into consideration the psychology around ‘waste’ and how people react to rationing or 
food being out of stock. Considering the systematic prevention or reduction of the over-production of food 
and its effect on natural resources was also needed.

I chose this brief initially because I have worked within my parents’ businesses in food retail and I was very interested with what conflicting interests may arise as I 
progressed. Every day food is wasted in the retail sector, as I have witnessed first hand, but as a profit making business waste is a very common thing and is quite 
often incorporated within the business plan from the very beginning. Many consumers today expect food reatilers to have a large choices of food all the time and 
the chance of creating a solution that tackles the initial challenges of the brief, while also benefitting the retailer, was very appealing.

Waste Not, Want Not
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Fareshare NI
Méabh Austin (Development Officer)
Declan McKillopp (Depot Operations Manager)
Gregory (Depot Manager)

Mission
FareShare NI is a regional food sharing network that aims to help vulnerable groups in food poverty by 
distributing surplus, ‘fit for purpose’ food, donated by the food industry, to member organisations who 
provide meals to disadvantaged groups across Northern Ireland.

The above evaluators were consulted during the research and development process giving valuable feedback throughout and also gave concluding evaluations when 
my concept was finalised. Fareshare NI were contacted slightly later than the rest but became a major evaluator within the process. Other potential evaluators were 
considered, including Vincent Sweeney (Personal Trainer), Niamh Kirwan (Foodcloud Communications), Willie Moore (Anaerobic Digester) and Stephen Pollock (Sains-
bury’s Store Manager), but there was either no regular contact maintained or my project took the direction that would no longer require their input.

Rotary Foyle Foodbank
Founding Members

Mission
The purpose of the Rotary-Foyle Food Bank is to reduce food waste and provide access to emergency food 
all year around to families in need.

Eglinton Service Station (Spar)
Alan Rodden (Liscencee)
Val Rodden (Liscencee) 

Mission
Eglinton Service Station houses one of the many SPAR outlets delivering convenience retailing, with both 
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Initial Research

Food waste is a global problem happening within all stages of the food lifecycle. Therefore, the best way to organise and understand this vast amount of information 
was to conduct a series of mindmapping sessions combined with some online secondary research to get a broad overview of where food waste occurs with simple 
explanations as to why. The results were reviewed and visualised in steps, replicating the typical food lifecycle, to pinpoint certain areas of opportunity for further 
investigation.

Further secondary research was done into general food waste statistics and information using Mintel and other online resources. An infographic was then completed 
in order to visualise all of the initial information onto the single document. Afterwards, the decision was made to continue researching where and why food is wasted 
in developed countries within food lifecycle. The reasons are because a higher quantity of food is wasted in these countries, easy access to a food retailer and 
potential complications could arise when trying to complete primary research, testing and evaluations within developing countries.

12 13

Contributing Factors
Political
More food safety laws intoduced.

Cultural
Many people in developed countries overbuy.
Consumers expect high standard food all year round.
Lack of food education.

Product
Food transport and storage is expensive.
Packaging sizes, labels and dates confusing.

Consequences
Global
Damage to the environment.
Resources, time and money wasted.
Many people still live within food poverty.
Most food waste occurs in developed countries.

Cultural
Lack of food knowledge within the home.

Product
Storage problems in developing countries.
Food transportation problems.

Potential
Global
Solution within developed countries.

Cultural
Consumer behaviours towards buying food.
Re-educating consumers.

Product
Developing food transportation and storage.
Redesigning food packaging.

Issues
Global
Difficulties travelling to developing countries.

Political
Food safety laws could prevent certain concepts.

Cultural
Ethics within the food industry.
Food waste is a deep routed behavioural issue.
Consumer standards are also deep routed.

Product
Dating and labelling food is required by law.

Project Potential & Issues



Secondary Research

After completing this secondary research, a few areas of opportunity arose. There is clear potential for further research within the retail sector of the lifecycle with 
changing consumer habits likely to continue towards convenience retailing. Even though food waste occurs at higher levels elsewhere, I believe retailers have played 
a major role in creating these deep routed behavioural problems within consumers. However, this research has mainly helped me understand the magnitude of food 
waste today. Therefore, consulting Eglinton Service Station would be the most suitable next step in gaining a clear direction for progress.
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Manufacturing
It would suggest that manufacturers of food essentially have to over produce to cover the losses from external factors such as weather, disease and cosmetic 
standards, in order to meet the demands of the retailers who would eventually purchase their food.

Harvesting techniques are still producing waste. Any produce not harvested by machinery will be left in the field as it is not economically viable for manufacturers 
within the commercial food lifecycle to hire staff to manually harvest the ‘leftovers’.

Processing
Food ‘beauty standards’ are most prominent at this stage within the food lifecycle. Produce that is too small, too large, is discoloured or mishapen, will not be 
packaged and distributed to retailers.

‘Ugly’ or leftover produce can still be seen as a valuable resouce if processed and/or marketed as a new product. Yeo Valley use leftover ingredients to produce 
limited edition yoghurt flavours rather than throw away the edible food.

Packaging itself can be both confusing or contain too large a quantity of produce within. Food dates, storage instructions and the quantity contained are 
contributing factors to food being wasted further down the food lifecycle. According to The Grocer, 47% of 1,500 people said they would like brands and 
supermarkets to provide more information on how to staore food safely. Packaging foods for snacking have shown to motivate younger customers to purchase. Con-
venience is a contributing factor.

Transport
Food health and saftey require the delivery of fresh foods to be monitered constantly and sufficient vehicles must be used. The temperature of fresh food must 
remain between 0oc and 5oc and anything outside those limits would deem that produce not fit for consumption. 

The distance and amount of stops food distributors take while delivering food is putting significent strain on the staff and systems they have in place. Amazon are 
developing a one hour delivery service to encourage shopping only when you need food to prevent consumers from overbuying. Growth in convenience shopping 
means distributors will likely lower the amount of distribution centres and make these fewer centres larger and in smarter locations. M&S have plans to go from 100 
small centres to 4 large regional hubs to create a more efficient way of handling goods.

Retail
Studies suggest that shopping habits are shifting towards convenience retailing. Figures show that convience retailing has experienced the thrird fasted growth 
behind the discounters, such and ALDI and LIDL, and online shopping, where supermarkets are likely to experience a further fall. Many people are now buying less 
more frequently due to simple reasons such as the aging population looking to shop near to their homes, more people eating food on the go, a growing population 
of singletons, busy shoppers who work full time and a higher proportion of people under 40 who don’t drive will visit on foot.

It is believed this growth in convenience retail is because the retail brands are responding to the rapid growth in urbanisation, but they do also have a large network, 
are visable and available in many communities.

Studies also suggest that retailers that introduce ways of encourage better consumer purchasing habits can experience greater customer loyalty than through the 
use of special offers. A report on the future of food and farming shown supermarkets that helped their customers make the most of their purchase saw customers 
trading up to higher quality, better margin foods. Consumers consumed less but spent more money.

Choice within retail was once seen as a luxury but is now seen as creating a more stressful experience. Tesco are lowering the amount of products within their 
product ranges in order to simplify consumers choices and to compete with the discounters such as LIDL. Consumers dont want to and dont have the time to browse 
the shops for long periods of time anymore.

Household
Statistics regarding food waste have shown that it mainly occurs at the later stages of the food lifecycle within the household and it is believed that consumer 
behaviours and a lack of knowledge play a major part in this. 

The Daily Mail performed a study into consumer habits and revealed that two in three from their study believe their sense of smell, taste and sight over use by dates. 
This suggests that consumers may be confused by the dates and only 28% thought it was safe to eat food past its use by date. The Mirror also posted a message that 
experts warn sniffing food to tell if it’s edible could put consumers at risk of food poisoning. They also revealed that 7 in 10 from their study use a ‘sniff test’ instead 
of checking dates for meat and dairy products.

7 million tonnes of food and drink are estimated to go to waste in households annually with the average family throwing away up to £700 of food per year. Links are 
being made to the growth in urbanisation and it’s thought that consumers are no longer familar with where food originates. Modern societies have become 
geographically separated over time due to improvements in the transportation of food. A lack of knowledge and care for food waste is a consequence of this.

Redistribution
Certain charities dealing with food waste prevent and the relief of poverty are currently taking measures to redistribute surplus, fit for consumption food, to people 
in need. It’s believed 1 in 7 people suffer from food poverty worldwide.

Food Cloud is a platform in which retailers and charities can interact to redistribute surplus food. They have helped donate roughly 788 tonnes of surplus food, 
equating to 1,730,000 meals. Due to the nature of charities, it can be seen they have a small workforce and often deliver the food in trays themselves.



Primary Research

Even with food retail experience, without consciously searching for areas where food is wasted and why, I never fully took into consideration how much is wasted. 
The conflicting interests that enticed me to choose this project in the first place have become very real at this point and in order to benefit both the retailer and the 
consumer, it is clear that tackling consumers behaviours within a retail environment would be a good direction to go in. These findings suggest that retailers have 
raised their standards to an unsustainable level in order to compete and consumers have grown to expect this. Ways of reversing these expectations are needed.
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Eglinton 
Service Station

As a profit making business, certain elements of the shopping experience are used 
to generate a large footfall and quick turnover of products. Special offers, well 

stocked shelves and displaying items such as fruit and veg near the entrance are 
all contributing factors to creating a more pleasant shopping experience and 
generating greater customer loyalty. However, this creates problems for the 

retailer and the consumers when they buy all of this food.

Problems & Insights
There is a fine line between buying too much and having empty shelves within a 

shop. Based on information and experience, a retailer would more often prefer  
buying enough food to have well stocked shelves and, in turn, create waste, than 

have empty, unpleasant looking shelves. Consumers can also be influenced to 
purchase more food than needed due to retailers ‘tricks of the trade’ and the 

potential of experiencing regret in missing out on these offers and appealing food.

Deliveries of fresh food happens every Monday - Saturday between 9.30 am and 
12.30 pm and even though there are regular deliveries, meaning orders can be 
small and often, surplus food is still generated. Buying food as a retailer based on 
fluctuating demand and previous sales figures is never 100% accurate.

When deliveries arrive they are packaged in cages shown to the left. Damaged 
stock is common with every delivery, be it fresh food or ambient food. Cans of 
soft drinks can burst under the weight of the product above, only two sides of the 
cages are contained meaning products easily fall off and human error is often a 
contributing factor.

Staff error and often laziness can mean stock rotation is not performed correctly 
and even when it is performed consumers will often search the shelves to find 
longer use by dates incase they decide to eat the food at a later date.

Hendersons (SPAR) as a brand are no longer using sell by dates on their packaging 
but when food is nearing it’s use by date, measures are in place to reduce the food 
to half price to increase the chances it will be sold and eaten rather than wasted. 
Although chances are increased, it does not guarantee it will be consumed.

Opportunities
Changing or reverting consumer expectations when it comes to choice and 
standards.

Educating consumers to buy smarter and ensuring they eat what they buy.

Redesigning the cages in which the food is delivered in.

Creating a service which helps retailers buy food quantities more accuratley. 



Based on all the information gathered, it appeared that the foodbank was thriving in these current circumstances. It also seemed that the new site, they will be 
relocating to, will resolve many of the problems relating to storage space and of meeting the demands of food poverty in the local area. My assumption at this point 
was that no intervention, made by myself, would be of any great effect for them.
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Rotary
Foyle Foodbank

Rotary Foyle Foodbank is the only foodbank operating within Derry/Londonderry 
helping a growing population of people living within food poverty. Being the only 
foodbank for quite a distance has given them a lot of exposure, partnerships and 

rapid growth but this has brought a lot of difficulties along with it.

Problems & Insights
This foodbank was set up through Rotary Londonderry during May 2014 to help 

fight food poverty in the Derry City Council area. In the first 6 weeks alone it 
helped provide three day emergency food parcels for more than 300 local people 

living in crisis. This meant that certain founders had to not only provide a lot of 
funding to maintain this rapid growth, but also buy some of the food in the 

beginning, in order to establish themselves. 

A partnership is currently with Sainsbury’s and that is their main donation point. 
Donations are placed inside one of the food collection points shown to the left, 
however, donations can quite often lack a variety of foods necesarry to complete 
a food parcel. These parcels comprise of a selection of foods designated for a 
single person, two people, family with two children and/or a family with three or 
more children.

Storage of this food is within one of the founders’ business. Which means they are 
currently limited to only being able to store and redistribute donations of 
ambient food. Fresh requires refrigeration and chilled vans to transport the food. 
The storage space is also quite small which means food must come in and out at a 
fast pace in order to meet demand.

The foodbank will be relocating to a new, larger site containing refrigeration 
during January 2016 to relieve the growing pressure of food poverty. This means 
they will also be seeking information on redistributing fresh food and seeking 
fresh food donations, which carries a lot of logistics complications with it.

Opportunities
Potential in developing a system to aid the logistics of redistributing fresh food.

Create a way to encourage varied donations or encourage more donations instead 
of wasting food.

Develop a more efficient system to organising and packing the donated food into 
the food parcels.



Feedback

It was to clear to see at this point I had began to develop ‘paralysis through analysis’. I was so concerned with making the biggest positive impact I could with my 
solution that I was afriad to commit to one specific area, in the worry I would think of a better solution later on. Unfortunately I did not include the statistics gained 
from the research in the worry it would become overwhelming, but this meant it was difficult for anyone to think of the research as valuable. 

I ruled out going in the direction of redistributing food after visiting Foyle Foodbank as I felt they were currently thriving and did not need much help at this stage. 
This left me with a clear area of progress with retail and tackling consumer behaviours. It was imperative that I made a clear decision at this stage if I was to continue 
progressing with the project at a reasonable rate.
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Context Summary
Food waste occurs at every stage of the food lifecycle. Loss occurs at production due to harvesting techniques, external factors such as weather and disease and also 
through cosmetic standards. During processing, the packaging of foods can have a big impact in the later stages of the lifecycle. Damage and difficulties with the 
cold chain can incur more loss. Within retail, waste is experienced due to overstocking the shelves, certain special offers can influence consumers to buy more than 
needed. Finally, consumers are guilty of overbuying, not storing correctly and not using leftovers, which shows a lack of knowledge and the consequence of decisions 
made earlier on in the lifecycle. All of this has a massive impact resources, money and the environment.

Approach Summary & Findings
Through talking to consumers and observing behaviours it was clear to see a distinct lack of knowledge and awareness of where food comes from, how it gets to our 
plates and the impact of wasting this food. Based on secondary research, conversations and experience of working in retail, it appears to be a deep routed problem 
experienced through decades of innovation and competition between retailers increasing consumers expectations to a level which is unsustainable.

Redefined Brief
Ensure consumers eat the food they buy through educational support and awareness within retail

Specification
As a profit making business, any solution must not effect profits in a negative way.
Must persuade consumers to change their expectations towards cosmetic standards and choice.

Presentation
All secondary and primary research was 
collated and presented to represent the 

stages within the food lifecycle, as shown on 
the right. 

Feedback
Feedback from all of the intial secondary and 
primary research was generally positive, with 

valuable primary research gained. However, 
the negatives clearly shown that a clear 
direction was lacking and there was no 

definite decision as to what areas found were 
promising. Statistics to back the research 

were not included which made the research 
unclear as to whether it was valid or worth 

researching. 

Redefinition
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Idea Generation

I had ideas in my head from the research stage so generating these ideas on paper was relatively quick and easy to begin with. I soon stalled though and I feel it was 
because my ideas did not originate from a simple beginning. My initial ideas had already developed in my head to a point where I struggled to take a step back. I had 
tunnel vision and the sketches above reflect the process. Ideas began to come through few and far between. I liked two of the ideas and felt they were worth taking 
forward though, as these were ideas I was playing with in my head during the initial research.

24 25Initial Concepts

Concept 1
Shopping Assistant

This concept creates a more informative and 
interactive shopping experience.

Through the use of monitors placed throughout the 
shop at key locations such as the ends of shopping 

isles, consumers can consult and interact with these 
monitors in order to develop smarter buying choices. 

Shopping lists, recipes and product suggestions would 
be made during the experience and the resulting 

information would be emailed back to you.



The question ‘Does this truly solve the food waste problem?’ was posed to me during this presentation and at this point I felt it could if utilised correctly. As broad 
as these concepts were, they were developed based on the research concerning consumer behaviours within modern societies. Although, I felt I would need to take 
steps back in order to work my way through the concepts bit by bit to give more substansial reasons as to why I felt it would solve these problems. Testing of in store 
suggestions and education needed to take place first for me to guage these concepts potential for progress.
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Concept 2
Closing The Gap
This concept creates a more informative and 
interactive shopping experience.

The idea was to incorporate an interactive monitor 
with local products in season. Consumers 
expectations are not sustainable anymore. Having 
all types of food available all year can be done, but 
it puts strain on producers and distributors to cope 
with the demand. This concept enables consumers to 
talk to producers while in store, to learn about what 
foods are in season, recommedations based on what 
is in season and to view live feeds of farms in order to 
understand where food comes from and how. This is 
an attempt to reverse those expectations consumers 
have grown to develop. 

Feedback

Presentation
These initial concepts were presented in front of peers and tutors.

Feedback
The first worry expressed was that concept 1 could be easily hijacked by the retailer in order to maximise sales. In an ideal world it may work but it would harbour 
certain temptations. Concept 1 could also, potentially, contain too much reading in a society where consumers have limited time. Both concepts were considered to 
be too broad and attempt to achieve too much making it confusing. The concepts needed to be narrowed down and simplified.



Change In Direction

This meeting was serendipitous for both myself and Foyle Foodbank and was the meaning behind my change in direction soon after. My understanding of the 
redistribution of food changed and gave me an insight into the sort of problems Foyle Foodbank could encounter when they reach a similar stage. The opportunity 
to get Fareshare and Foyle Foodbank in contact with each other presented itself because they both had similar goals and could help each other to achieve them. 
Setting up contact between the two charities was unrelated to my project but I didn’t realise, at the time, the positive impact it would have on my progress.

To my surprise; a meeting was set up between Fareshare and Foyle Foodbank, after I introduced them, and I was invited to attend. During this meeting I obtained so 
many valuable insights into the redistribution process which completely changed my perception that these charities are thriving during these circumstances. I made 
a gut decision to abandon the direction I was headed in prior to this meeting and to research further into redistribution. Attempting to find a solution to some of the 
problems these charities would not only help solve food waste, but would also give me an opportunity to tackle a very prominent social issue within today’s society.
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Fareshare NI
Fareshare is a UK wide food sharing network that aims to help vulnerable groups within food poverty by distributing 
surplus ‘fit for purpose’ food. During 2013-2014 they have diverted 330,000 meals (138 tonnes of food) from landfill 
to their distribution partners. Fareshare NI’s development officer, Méabh Austin, attended ARISE Designfest to pose 
problems they are encountering with the hope that those attending would be able to provide solutions.

Problems & Insights
Fareshare NI works out of the Centre for Homeless NI (CHNI) and even though they are a part of the fareshare model 
they dont recieve the same exposure because the marketing is from the head office in London. As a result, they have 
a very low profile within Northen Ireland. 

This low profile meant that they struggled to acquire volunteer van drivers who needed to be over 25 and they often 
experience a spike in the number of volunteers during the Christmas period but lack volunteers the rest of the year. 
With only 4 full time members of staff, they rely on these volunteers to provide the relief of food poverty.

In general Fareshare lacks time and funding. This is a common problem within many charities but they help roughy 
6000 people every quarter, therefore need the funding to provide more vans and better branding on these vans to 
gain more awarness of the Fareshare model.

Want to expand into the North West of Northern Ireland as there is demand for help but see the best way around 
this yet.

Opportunities
Develop a cheap and effective way of communicating to society.

Create a system that enables more efficient distribution of the surplus food.

Problems

Want to expand into a new site within the  
North West as they are currently at max 

capacity

Lack volunteers to drive vans

Lack funding

Solutions

Have acquired many years of experiencing 
and retail partners to help with the 

distribution of fresh food

Solutions

New site will open January 2016 with 
enough space for Fareshare to use in order 
to expand

Have enough volunteers to deliver food 
within North West

Potential to obtain EU funding if plans to 
become a cross border charity and relieve 
food poverty in Ireland progress

Problems

Want to begin accepting fresh food and 
also lack the expertise to do so



Redistribution Research

I was amazed at the large quantities of surplus food generated before even reaching the retailers. All of this information would suggest that the distribution hubs are 
creating a lot of this surplus but it is not necssarily being wasted at that stage because it is donated to charities, these figures are therefore not published. Donating 
food is simply prolonging the inevitable in many cases. I believe the whole retail industry in developed counties is like ‘pass the parcel’ and retailers are very good at 
passing food onto the next person. My next step would be mapping out this system to figure out effective stages for interventions.

The above images were completed to visualise the retail lifecycle and where the redistribution system fits into that. It is also clear to see that a ‘bottleneck’ has 
formed within the redistribution charities. There is a growing population of people seeking help in food poverty, therefore more charities are seeking more food to 
give to them. Meanwhile, charities such as Fareshare can’t get enough food to them, yet they are only scratching the surface of surplus food available. There is clear 
problems affecting the logistics and creating system to distribute food seems like the best way forward.
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Fareshare NI
A follow up meeting with Fareshare was organised at their distribution depot to 

get a better understanding, of the problems they stated earlier, first hand.

Problems & Insights
Deliver roughly 800kg of food a week to, on average, 10 charities. They help 70 

charities and distribute up to 160 tonnes of food a year, which is roughly 500,000 
meals. 

1 van can hold 4 pallets of food. They are currently at full capacity and they can 
only store up to 20 pallets of fresh food at any one time.

Mainly recieve donations of food from retail distribution hubs because the 
donations are larger (Pallets). This suggests that food is going to waste before 

even reaching the supermarkets.

It’s common that deliveries of surplus food would accepted without knowing what 
it contains exactly, stock count is then taken manually and charities are cantacted, 

usually by phone, to ask if they require food. Orders of food are often recieved 
from charities running low on stock and also before major events such as 

Christmas. 

Fareshare once recieved a donation from Tesco containing roughly 400 chickens 
with only 3-4 days to distribute them to their partner charities. They did not 

suceed in distributing them all but this shows the scale of food waste behind the 
scenes. Tesco would often order an extra 10% of stock to cover loss from damages, 

this creates the potential for large amounts of surplus.

Fareshare estimate that they only handle 2% of all surplus food within the food 
industry.



Change Of Concept

At this stage of concept development, my sketches and visual presentation was very crude in order to make a start and most of the presentation was done verbally 
to get the information across, which wasn’t ideal. This feedback made me realise that clearly visualising the system proposal would enable me to explain the steps 
easier and perhaps gain a bit more traction with the concept. The reason for developing a system was because increasing capacity and improving transport of the 
food would have been too expensive for a charities budget.
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Even though my system concept was not developed very far, I felt I needed to redefine my brief in order to narrow my scope and to accelerate the process slightly. 
This helped me focus and define a clear goal to achieve what was necessary before consulting my evaluators again.

Context Summary
Large quantities of surplus food that has been produced never even makes it to retail. Consumers or manufacturers don’t even get the chance to use this food, or 
process it in any way to create a valuable resource, because certain retailers are buying excess to withstand losses from damage and human error. Charities and 
organisations helping relieve food poverty are now attempted to divert this ‘fit for purpose’ food to people living within food poverty instead of going to waste. 
However, the logistics of completing this is not easy and they are encountering problems.

Approach Summary & Findings
During interviews and brief interactions with members of charities such as Fareshare, Rotary Foyle Foodbank and SSAFA, the same problems seem to resonate within 
them all. Lack of funding, storage space and volunteers mean they have to work extremely fast in order to distribute the food to those in need, on time. It was made 
very obvious after talking to Fareshare that there is still plenty of food, that is suitable to eat, going to waste when many people are living within food poverty.

Redefined Brief
Create a more efficient system for the redistribution of surplus food to those in need.

Specification
Must be simple and easy to understand and globally recognised. 
This must become one unified system where manufacturers, retailers and charities can all communicate easily, to create one cohesive unit. 

Presentation
Simple systems and solutions were quickly 
sketched to get some intitial 
feedback from tutors.

Feedback
The systems needed to be mapped out 
clearer from start to finish, to present to 
evaluators, to gain further feedback.

Is there any way the charities can know 
how many people they will be providing 
food for earlier?

Can this system be developed in a way 
that the food can be distributed based on 
menus?

Immediate feedback from Foyle Foodbank 
determined that distributing food based 
on menus was not possible because they 
would need to know what food is available 
beforehand.

Redefinition



Concept Development

There are so many brands of products and variations that mean uploading all of that information would be too complicated and a simpler alternative was needed. I 
understood at this point that the chosen food groups were too generalised and there would be many product overlaps, but it was completed in order to illustrate my 
intentions. 
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At first I liked the idea of visualising stock levels in terms of volume but it brought a lot of difficulties. Combined with the categories it would makes managing stock 
levels very quick and simple but translating the weight of a product, or the amount in quantity to volume would become too confusing.

Managing The 
Input Process
Since charities quite often don’t know 
what surplus food they will be 
recieving, it made sense to categorise 
the input process.

Inspired by the five basic food groups 
and taking into consideration the many 
different alternatives and brands of a 
single product, categories were created 
to make the transfer of information 
more efficient.

Stock Control
Stock control is vital part of any charity dealing 
with food. Food can be easily stolen and 
understanding whether the current stock levels will 
sufficiently supply the demand is imperative.

An attempt was made to visualise stock levels in 
terms of volume because a charity can only hold as 
much food as it has space. Since the stock is stored 
in pallets, the stock levels were visualised to 
replicate the amount of a pallet it occupies.
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At this stage I was also trying to figure out ways of registering to this application. Charities all contain a registered charity number and this code would possess all of 
the management needed for registration for them. This would limit the users to genuine organisations.

System Planning
Once the major elements of the input process 
and stock control were 
visualised, development of the system plan 
commenced.

The system was designed to ‘piggy back’ the 
current retail system to accept surplus food at 
every stage. Communication began with 
individuals notifying the charity of their 
attendance, the charity (Foyle Foodbank) 
would then view their current stock levels to 
determine whether they have enough for the 
day. If not, the redistributor (Fareshare) would 
be notified. If they can provide the necessary 
quantities, the feedback loop would end, if 
not, retailers would be consulted to determine 
whether they have any surplus food available 
for donation to be distributed to the charity.



Unforunately I was unable to communicate with my evaluators since I redefined the brief and it was quite clear to see with the amount of changes suggested and 
negatives. I decided to remove the the text confirmation entirely to remain with the traditional food voucher approach that is used already and I thought a positive 
step to take would be finalising the food categories. I wanted to finish the food categories first as I believe it sets the foundations for the rest of the development.

Feedback38 39

Presentation
Every part of the concept development since the last brief redefine was presented and feedback was recieved from tutors.

Feedback
Not all people genuinely living within food poverty may own a phone. Is there any other way of enabling them to confirm their attendance?

Measuring stock levels in terms of volume has too many variables. A low bar within one charity could contain much more food than another 
charity depending on how much storage space they have. They way of measuring wouldn’t be consistent enough.

The interfaces need to be visualised in order for the evaluators to imagine interacting with it.

I wanted to finalise the food categories before going any further so in an attempt to create as few categories as possible to make the organisation of stock efficient 
and enough categories to prevent product overlap, I created categories inspired by foodbank ‘shopping lists’. These shopping lists are used to inform people of what 
food to donate if you are planning onmaking one. It is also already currently used in charities to organise the food when in storage. Each charity appears to do it 
slightly different, but similar enough that unified categories could be created.

Improving The Food Categories

Concept Development
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Now that I had the food categories finalised, I had to consider what the new interface would look like. Before I started designing I gathered inspiration from other 
product interfaces to help me generate ideas. I focused mainly on popular previous mental models in order to create, what is essentially a new idea to charities and 
retailers, a familiar experience.

Inspiration42 43

I was able to personally evaluate whether the size of icons, line weight and colours were suitable. The concept development pans from left to right. I decided to 
include the total weights beside the icons because the charities I had spoken to previously all totalled the amounts in weight and so the user can see the quantity 
immediately. I felt the need to also change the colour scheme, the previous colours were too childish for my liking.

Donation Screen
Through using programmes 

such as Adobe Preview CC, the 
design for the donation screen 

was easily refined the while 
visualising it on a desktop, 

laptop or mobile phone screen. 
The addition of the total 

weights within each category 
was included to create an easier 

way to review the donation.

Testing & Refining



The layout of the menus just seemed to make sense to me. Many of the most popular websites use similar layouts and once I began putting it together I wanted it to 
setup so the user can view a lot of information at once without cluttering the view. My original design on the left was very simple and at that point I had a limited 
menu. My refined concept contains all of the pages necessary for a fulfilling experience and it developed a sense of sophistication.

The idea to use Google Maps in this way simply popped into my head while looking at the layout design for inspiration. Where Foodcloud uses text messages to alert 
charities of donations, I thought the use of a live feed in the form of a map in which the user can explore seemed like a much more modern, more involving and em-
powering experience. The potential to improve the logistics organising delivery routes could also be smplified when visualised and calculated on screen.
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Live Feed
Inspired by Google Maps, the use of the food categories in such a way as shown above can create an explorative and empowering experience.

Menu Design



9Kg 10Kg

10Kg 7Kg

LIVE! Contributions Surplus More

The idea to use Google Maps in this way simply popped into my head while looking at the layout design for inspiration. Where Foodcloud uses text messages to alert 
charities of donations, I thought the use of a live feed in the form of a map in which the user can explore seemed like a much more modern, more involving and em-
powering experience. The potential to improve the logistics organising delivery routes could also be smplified when visualised and calculated on screen.

The logo design came around from simple experimentation on Illustrator incorporating the colour scheme chosen earlier in the process. The only limitation I set 
myself at the beginning was that the logo had to be clearly recognised when small, because of the potential use on a smart device.
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Icon Design
Menu icons and symbols used were developed 
as the refinement process progressed. The 
original ideas behind the icons and symbols 
were only symbolic to a point. Symbolism 
was the basis of the idea but creating 
consistency was the main concern.

Logo Design
Three section within the circle represent the three 
major stakeholders affected by food waste and food 
poverty. The colours were chosen from the donation 
colours and the circle represents the surplus food 
being redistributed to people in need.
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1
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Partnership Requests

You have no new requests.

LIVE! Contributions Surplus More

Search

Presentation
After testing and refing the concept, all of the system and application walkthroughs were compiled and presented to Fareshare and tutors. 

Feedback
Fareshare particularly liked the food categories and how their partners would all be on the same platform, making it easy to contact them 

when needed.

Would it be possible to share more of the contribution figures in order to pressure retailers to into donating food instead of wasting it? This 
would also help generate a larger online presense.

Is there any way of making sure donations are offered to those charities who are capable of accepting or are in need of the particular foods, 
to prevent food going to a charity not in need or not in a position to accept? Not everyone is capable of accepting raw vegetables and fruit, 

or willing to accept large quantities of sugary foods.

Resolving 
The Issues

The ability to share distribution 
figures on social media in an effort to  

encourage retailers to donate more 
surplus food was put in place.

Checking what foods you are capable 
of accepting is included within the 

registration process. This will enable 
food donations to become more 

specified towrds certain charities.

Concept Development
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Final Design

Problems
Within current food
redistribution system

- Food retailers are overbuying produce
- Lack of adequate vehicles to transport surplus food
- Lack of volunteers within charities
- Many charities lack adequate electronic systems for 
stock control
- Food storage space within charities is very limited
- Charities have low disposable budget to rectify 
capacity problems
- Short food expiry dates gives less time to redistribute
- Higher populations within food poverty are seeking 
help
- Charities often don’t receive varied food groups 
when receiving donations
- Many charities are working towards the same goal 
yet are not unified in their approach
- Communication is limited throughout the whole 
process
- There is a ‘bottle neck’ between the retailer and 
people within food poverty

Food Categories
Inspired by foodbank 
‘Shopping Lists’

- Meat
- Fish
- Fruit
- Vegetables
- Beans
- Rice & Pasta
- Bread
- Cereals

- Soup
- Sauces
- Milk
- Juice
- Tea & Coffee
- Jam & Spreads
- Puddings
- Sugar
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Solution
Create a more efficient system through better 
communication

- Creating larger storage spaces and aquiring more 
vehicles for transport is too expensive for charities
- Knowing where the food is coming from and 
where it will go before acquiring the food will 
create a quick turnaround and ensure more food is 
redistributed faster.
- Using Surplus means retailers and charities can 
create ‘Partnerships’
- Retailers will then make donations and upload the 
information online
- Charities can then accept these donations from 
their partnered retailers
- During this process all information on your 
partners’ information and donations are recorded 
and easily tracked
- Surplus creates the unity required to tackle both 
food waste and food poverty

System of Systems
Food waste and poverty are global 
problems. Global problems require 
global efforts to fix them
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Evaluation58 59

Fareshare NI
Méabh Austin (Development Officer)
- After the addition, made earlier, to share the contribution statistics online, the feedback remained positive. 
A point was made to ensure I know where the liability lies within a system like this. Méabh felt that since I 
was only developing the platform and left the communication and distribution of food up to the retailers 
and charities, I should be fine. Very positive response to the food categories and Méabh noticed where the 
inspiration from Foodcloud came from but made a point in saying that Surplus was a much more modern 
approach. She liked the name Surplus and said she couldn’t think of any criticisms.

Gregory (Depot Manager)
- Feedback from Gregory was given more at a logistics level and he mentioned that he really liked the food 
categories. A problem he had with Foodcloud’s app was that donations were a first come, first serve basis 
which can lead to problems, however, I resolved that problem through adding the checklist at registration. 
The only thing preventing Gregory was that, if a donation was made during the day and he asked one of the 
volunteers to collect it during their route, chances are this could make them late or slow to get back home. 
Empathy towards the volunteers was key because without them, Fareshare wouldn’t work. These volunteers 
have families and other plans to attend to, so if there was some way of creating donations at a regular time 
each week, at a regular location, he would be able to take this into account when organising his collection 
and delivery routes. If this was resolved, he said he would use this application. In my opinion, the only way 
to get around this is that an external agreement would have to made with the retailers and charities to 
organise this. I felt this was one of the most valuable pieces of feedback I recieved throughout the whole 
process. The evaluation was 

Rotary Foyle Foodbank
Founding Members
- Having all of your partners and their contact details, distance, directions on the one platform was a big 
positive. They liked that the application could be scaled to also include any industries within catering and 
share the same vision of creating a cohesive effort to tackle these problems. They liked the look of the 
application and they fully understood what each of the food categories were. They could see this being used 
for ambient food already and with a few tweaks, fresh food too.

Eglinton Service Station (Spar)
Alan Rodden (Liscencee)
Val Rodden (Liscencee) 
- They felt the act of making a donation appears to be made very quick and easy with the use of the food 
categories and Surplus would be great for convience retailers that experience smaller quantities of surplus 
food. The overall look was very professional and the process was very easy to understand.

Positives
I truly feel this is the first project I have completed ‘correctly’. Utilising design thinking has helped me realise 
that there is a lot more to decisions, made during the design process, than may originally seem.
I have never experienced such in depth primary research before and this has helped me understand the 
many benefits.
Not only have I gained a deep understanding into certain problems within food waste, I also learned a lot 
about the volunteering sector, the retail industry and all of the things that go on behind the scene.
I feel I was able to complete a concept to a very developed stage that also looks professional.
I began to get over my initial anxieties when it comes to talking to people in order to find out more 
information. It took me a while to gain the courage to speak to people and companies dealing with these 
problems first hand but over time, I started to enjoy the conversations I was having and I made some great 
contacts in the process.
This was my first attempt at designing a system and application and I felt I took the challenge well.
Overall I had a very positive experience, even though it was stressful at times. I have finished this project 
motivated and lot more confident in my abilities.

Negatives
It took me nearly to the half way point in the project to feel as if I was making any real progress.
I spent too much tme at the beginning of the research phase analysing figures and trends without making 
any decisions as to where I wanted to progress.
My time management in general isn’t the best and the addition of not many good progress at the 
beginning, meant it effected me in the latter stages of the project.
As this solution is a Business to Business model, I struggled to find ways to sell my idea.
I wish I took the time to research into user interface design to influence my final concept. I am worried it will 
come across as slight naive.
I feel my process was slightly scattered and that I did not sketch or document enough in the beginning. I 
have a habit of thinking about ideas in my head instead of on paper. This can result in, what appears to be, 
unjustified leaps within the design process.

Self Evaluation


