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Research on innovative design of milk packing robot based on kansei engineering
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Abstract; Aiming at the manufacturer's needs of appearance, man—
machine and color of the existing milk packing robot, the application
of kansei engineering theory were promoted to collect and analyze the
related vocabulary of milk packing robot. By means of visual simula-
tion scoring method (VAS) and KJ method, qualitative and quantita-
tive studies were carried out, and the perceptual demands of users for
milk packing robots are obtained. Moreover, the cognitive errors be-
tween designers and users could be reduced, and the theoretical re-
search results were applied in product design. Therefore, this would
provide reference for milk packing robot innovative design.
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Figure 3 The classification of imagery vocabulary
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Figure 4 Network questionnaire statistical result
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Figure 5 Field questionnaire statistical results
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Table 1 Image vocabulary scoring table for milk packaging robot
X AT MEA2 A3 HAL FEAS O HAGE HAT A8
SR — R 4 9 2 8 7 5 8 9
G — &2 r 1 10 8 9 9 1 8 10
RAH—RER 3 9 8 3 9 6 9 10
FATIY — BB 3 10 7 8 8 6 8 10
PRSP R — A ERY 1 9 8 10 8 2 8 8
FERCH) — A 0 10 9 10 9 1 9 10
""""" Wi 12 57 42 48 50 21 50 5T
x2 BEFOMBHERRE
Table 2 Total variance to factor analysis
- WG R AE 2 B A - J7 ke % 2 A F- J5
S FEESW/ % BBYY M FEESW/ N BBY/Y O MG FEES/ N BBY/%
1 4.619 76.983 76.983  4.619 76.983 76.983  3.110 51.833 51.833
2 0.667 11.115 88.098  0.667 11.115 88.098  1.379 22.977 74.809
3 0.629 10.488 98.586  0.629 10.488 98.586  1.370 22.831 97.641
4 0.067 1.116 99.702  0.067 1.116 99.702 0.122 2.031 99.672
5 0.016 0.270 99.972  0.016 0.270 99.972  0.018 0.298 99.970
6 0.002 0.028 100.000  0.002 0.028 100.000  0.002 0.030 100.000
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Figure 7 Factor analysis lithotripsy
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Figure 8 Milk packaging robot final design renderings
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