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Abstract: The purpose of this study is to apply the concept of Kansei
Engineering and Kano Model to improve the design of ceramic con-
tainers for food packaging to better meet the needs of customers.
Kansei Engineering is used as a design element to capture and trans-
form the perceived (Kansei words) of the consumer. The design ob-
ject should be examined in a comprehensive context. The paper used
sampling method, case analysis method and questionnaire method.
The result of this study was that the main factors that affect the con-
sumer satisfaction of the ceramic container for food packaging could
be divided into appearance and performance factors. Appearance fac-
tors became more preferable in product design and development. Ef-
forts should be made to find out the appearance factors that should be
included between Kansei and Related words and design elements. The
comprehensive form of ceramic products should complement each
other and function flexibly. Therefore, the ceramic packaging con-
tainer products should have parabolic design elements, artificial plane

decoration, glaze, texture and block / closed color.
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Figure 1

Flow chart of product design based on

Kansei Engineering
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Figure 2 Ceramic samples for stimulation
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Table Consumer Scale of Preference using 5-point
SD scale
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Table 3 Forming Classification ofitems and category
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Table 2 5-Point SD Scale of Kansei words
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Table 4 Output component transformation matrix
EERLE 1 2
1 0.789 0.605
2 —0.605 0.789
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Table 5

Summary of correlation between factor 1 and factor
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1 0.278 0.000 260 0.263 0.008 97
2 0.125 0.078 203 —0.011 0.930 78
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Table 6 Summary of Edible Ceramic Packaging Containers Products Design
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Figure 5 The style of the lid of pot
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