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Design of intelligent milk machine based on user behavior contact
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Abstract: In order to optimize and upgrade the intelligent milk ma-
chine, solve the problems encountered during the operation, a intelli-
gent milk machine that improves the users operating experience was
designed by analyzing the users” behavioral contacts. The users’ be-
havior were observed to identify the touch points of using process and
sort the contact priorities. Moreover, intelligent milk machine was
designed by analytic hierarchy process. According to the design meth-
od, the demand point was transformed into a design opportunity to
construct a intelligent milk machine design framework. Based on user
behavior, intelligent milk machine was produced for the users to op-
erate it conveniently.

Keywords: user behavior; contact point; correlation analysis; prod-

uct design; intelligent milk machine
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Figure 1 Research flow chart
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Figure 2 Use behavioral contacts chart
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Figure 3 Analytic hierarchy diagram
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