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1. Methodology and tools
Systemic Design

- Systemic Design

What’s systemic design?

Significance and value

Methodology



Tools and methodology

1. Methodology and tools
Systemic Design

- Service Design

The process of service design is divided into Analysing, 
Generating, Developing and Prototyping (A. Maroni, D 
Sangiorgi, 2011)



1. Methodology and tools
Systemic Design

- Systemic Design with Service Design

product design from systemic view systemic design with service design

SYSTEMIC DESIGN

PRODUCTION
PROCESS

sustainable

SERVICE DESIGN

PEOPLE’S
BEHAVIOR

methodology product/service



2. Experiences, Case Studies and Considerations
Systemic Design

- Experiences:

Macugnaga restaurant (Systemic design)

Create a sustainable 
restaurant which is reuse 
resources as much as 
possible and close to zero 
waste. In the end, every 
group will connect with 
each other and co-create 
a community which is 
strongly connect people 
with their own territory.

LOHAS
SYSTEMIC DESIGN

processes&methods

MACUGNAGA PROJECT



2. Experiences, Case Studies and Considerations
Systemic Design

- Experiences:

Quaker breakfast on the go (Service design)

Research
Case studies

User
analysis

Concept
generation

Prototype Future
iteration

Interview

Observation

Persona Co-design

Prototype design

Manufacture

Test

Customer journey

This is a project I participated in when I was studying service design course at Tongji University. In this project, a whole set of service design 
methods and processes were practiced.

Service design processes：



2. Experiences, Case Studies and Considerations
Systemic Design

- Experiences:

Research： Co-design：

Prototype：

Quaker breakfast on the go (Service design)

Students always line up to buy street 
breakfast, taking them away.

Most foods sold in the morning are 
fried foods, full of oil and calories.

There are variety of street breakfast 
stalls around university. They open 
early everyday to sell food.

hot
wate r

cow
milk

soy
milk

fresh
yogurt

超健康

快
BREAKFAST

Taste a 
Quaker breakfast!

1 . select a breakfast from the men ù

2 . choose to add

3 . join the community
    and meet the School Flower!

 hot water  |  milk  |  soy milk  |  fresh yogur t

品尝早餐

fed up o f
queueing ?

next time book 
your Quaker 
breakfast on-line!

day energy
 活力满分

pure skin
净化肌肤 

build muscle
健身塑形 

weight contro l
保持身形

Choose 
your breakfas t

DAY ENERG Y

WEIGHT CONTROL
oats + dragon fruit

+ strawberries + cinnamo n

low calories | boosting metabolis m

oats + dried bananas 
+ black beans + cranbierries

oats + dark chocolate
+ almonds + dates

BUILD MUSCLE S

PURE SKI N
oats + goji berries

+ mango + blueberries

antioxidant | carotenoids

选择你
的早餐

hyperproteic | high fiber multivitamin | calcium

健身塑形 

保持身形净化肌肤 

 活力满分

LOHAS
SYSTEMIC DESIGN

service design tools
perspective of process

touch point analysis
iterative idea

QUAKER PROJECT



2. Experiences, Case Studies and Considerations
Systemic Design

- Case Studies:

Spoonful Of Sugar (Eco-restaurant)

Many of the furniture is made from waste materials. Sale is based on weight and encourages guests to bring their own containers for purchase.

Rooftop garden circulatory system. Compost bin.



2. Experiences, Case Studies and Considerations
Systemic Design

- Case Studies:

Hutong Kitchen No.44 (Eco-restaurant)

Water is purified by sand and gravel to the tank for centralized secondary use.Rainwater collection system.

Sustainability of culture: using ancient cooking method.

a small farmer's market in restaurant.



2. Experiences, Case Studies and Considerations
Systemic Design

- Case Studies:

Design insights:

Cons：

a small farmer's market in restaurant.

Not been fully planned from a systemic point of view

without
packing boxes

rainwater
collection

service to increase
profits and promote
sustainable lifestyle

cultural
sustainability

compost
for farm

local
suppliers



2. Experiences, Case Studies and Considerations
Systemic Design

- Global Best Practice

GRA (The Green Restaurant Association)

Green restaurant certifica-
tion standards and evalu-
ates the stars and scores 
for the restaurant.



- Foreign countries have already established more mature rules and practices in sustainable restaurants. 
- Chinese restaurant operators generally focus on commercial profits. 

Legislation：

Japan’s Food Recycling LawSince the 1950s, Germany started 
exploring the use of kitchen waste to 

produce organic fertilizers,

2. Experiences, Case Studies and Considerations
Systemic Design

- Global Best Practice

Insights:

BUSIESS
INTERESTS SUSTAINABILITY

SYSTEMIC
DESIGN



linear Systemic

- Water System:

3. Systemic Design
Systemic Design

Prepare

Cooking

Cleaning

Cleaning

Rinsing

Steeping

Recycling according to 
the quality and quantity 
of water



storagefiltration

sin
k

si
nk

ele
ctr
ic c
ooker

soak

wash

 drenche
garbage
waste yard

grey water pipe
sewage treatment works

soak wash wash

mop the floor storage

filtration

natural 
detergent

tap 
water

natural 
detergent

tap 
water

tableware

2nd
grey water

pesticide， v&g waste，
earth，natural detegent

2nd
grey water
natural detegent

3nd
grey water
grease, waste of food,
flavour, natural detegent

3nd
grey water
dust， grease，
natural detegent

1st
grey water

1st
grey water

vegetables
&fruits

vegetables
&fruits

vegetables&fruits waste

vegetables
&fruits

rice，cereal

low quality
kitchen waste

electricity

clean tableware

natural
alkalescence

1st
grey water

natural
alkalescence

1st
grey water

0.1553T

0.09T 0.06T

0.06T

0.12T0.24T

0.29T

0.295T

0.12T

0.12T

0.12T

0.054T

0.0053T

0.0053T

0.0053T

0.15T

31.02KG

- Water System:

3. Systemic Design
Systemic Design



In the experience of service design, we can know how to analyze and solve problems from the perspective of full-link. Among them, tools such 
as stakeholder maps and experience maps can be applied to the analysis of the LOHAS restaurant cooking process. And several key contact 
points can be selected to conduct specific program design on the discovered problems. The iterative idea in service design is also very enlight-
ening, any design is constantly improving in continuous testing and iteration, including systemic design.

Vegetable
&fruits

Dishes

- Water quantity and economic analysis:

3. Systemic Design
Systemic Design

Soaking

Washing

Washing

Rushing

0.15T

0.36T

Systemic
Compare to linear system 
we save:
3.753T water/month

Save 517.9yuan/month

Using a separate sink to clean veg-
etables over 400kg can save 48% 
of water



- Water quantity and economic analysis:

3. Systemic Design
Systemic Design

Double sink Filter unit Recycled water
storage tank

￥200～500 ￥30
￥120

1st recycled water
Wash fruits and vegetables / 
water of washing rice

Soak fruits and vegetables

2nd recycled water

Total ￥350 ~ 600



- Vegetrian waste system:

3. Systemic Design
Systemic Design

2nd fresh 
fruit&vegetable

1st fresh
fruit&vegetable

discount 
dishes

promote the willing 
for reduce waste

help tramps

enhance collaboration
with economy farm

replace chemical detergentenzyme

food 
for tramp

compost

1st food waste

3rd kitchen waste



- Vagetarian Waste System:

3. Systemic Design
Systemic Design



- Kitchen Waste economic analysis:

3. Systemic Design
Systemic Design

2nd fresh 
fruit&vegetable

1st food waste

3rd kitchen waste

1st fresh
fruit&vegetable

make enzyme
sale enzyme
sale enzyme residue

cost for package

sale resources for 
compost 

+1350/mon
+450/mon

-960/mon

-60/mon

+1800/mon

discount dishes

enzyme

food for tramp

compost



- LOHAS economic assessment:

3. Systemic Design
Systemic Design



- LOHAS economic assessment:

3. Systemic Design
Systemic Design



- System map：

4. Service Design
Systemic Design

material flow

economic flow

material flow

economic flow

information flow

global
market

global
 market

vegetables&fruits 
suppliers

vegetables&fruits 
suppliers

Tramp

ecological farm

enzyme

compost
materials

enzyme

dishes

economy

envirnmental way

food

economy

economy economy

economy

economy

economy

economy

economy

Lohas

Lohas

staffs

staffs

resource 
companies

resource 
companies

customers

customers

wasteyard

dishes
kitchen
 waste

Linear

Systemic

vegetables&
fruits 
materials

economy

vegetables&
fruits 
materials

resources

economy
resources

vegetables&
fruits 
materials

economy

vegetables&
fruits 
materials

vegetables&
fruits 

vegetables&
fruits 

plastic
bottles

envirnmental
 way

envirnmental
 way

envirnmental
 way

economyeconomy



- Linear working flow：

4. Service Design
Systemic Design



- Systemic working flow：

4. Service Design
Systemic Design



For helping kitchen stuffs to making enzyme easily,we de- signed some tools to helping them checking enzyme states and rewards system to 
encourage customers involve in our system.

- Enzyme related product design thinking：

4. Service Design
Systemic Design

stakeholders map

staffs of Lohas

enzymes manufactureprovide comtainer buy enzymes and enzyme residues
buy

customer ecological farm

2nd
fresh skin of
 vegetables
 Chinese cabbage waste

scraps of broccoli
skin of tomato， cattor⋯⋯

waterworks

tap
 water

brown 
sugar

global market

plastic container
customer

environmental enzymes enzyme residues

material flow

economic flow

information flow



The enzyme production cards to help staffs quickly learn enzyme production and examination of it.  Point cards will record consumer donation and 
deduct a portion of consumption.

- Enzyme related product design thinking：

4. Service Design
Systemic Design

blue print

staffs of Lohas

customer

slice
 materials

find
containers matchweigh check check finish

donate
containers get points buy

packing sell

check  volume 
of container

check match card
get matching

get
point card use points

filling date compare check cards
adjust

mark the price

point card

enzymes 
production card



The main card for the enzyme production process guide and record the date. The relationship between the container and the ratio and the common 
ratio help the staff to complete the ratio.

- Enzyme related product design —— the main card：

4. Service Design
Systemic Design

17L 10L 1KG 3KG

18L 10.8L 1.08KG 3.24KG

19L 11.4L 1.14KG 3.42KG

20L 12L 1.2KG 3.6KG

25L 15L 1.5KG 4.5KG

according this table to match

60% 80% 80%

slice vegetables&
fruits waste

match stir seal

containers and matching

x 0.6x 0.06x 0.18x

1 2 3 4

enzymes manufacture card - main card

check

number check 1 check 2 check 3 check 4 check 5 check 6 check 7 check 8

5

subpackage

6
mark 
the price

sell

7 8

01 17.5.10 17.5.17 17.6.17 17.7.17 17.8.17

if enzymes can’t be made on time,
the check will delay

enzymes manufacture card - main card



The additional card is used to compare and record 5 results of the check. They are connected to the straps and can be tied to the enzyme container 
bottle for easy inspection. When the first check card is used when complete the enzyme ratio, then the staff needs to fill in the details of the match-
ing date, number, and ratio, and at the same time remind the staff to check the bottle body and enzyme status; The 2-5th cards are used to record 
the inspection results of different periods. The color cards on the 3-5th cards show the state of the enzymes by comparing with the color of the 
liquid in the bottles, reminding the staff to adjust them in time.

- Enzyme related product design —— the additional card：

4. Service Design
Systemic Design

filling the check card

check card name

numberdate： -          - 

seal

volunm match
water

： ：
brown sugar waste of v&f

20% space v&f under the
sugar water

1st check

check enzymes and mark

第一次校检的一个星期后

2nd check

swell and air escape

1 week after 1st check

date： -          - 

v&f under the
sugar water

transparent,
show enzymes color,
compare with color right side

膨胀放气

蔬果在糖水下

第一次校检的一个月后

check color

normal add 
brown 
sugar

add 
v&g
waste

date： -          - 

swell and air escape

v&f under the
sugar water

1 month after 1st check

3rd check

膨胀放气

蔬果在糖水下

第一次校检的一个月后

check color

normal add 
brown 
sugar

add 
v&g
waste

date： -          - 

swell and air escape

v&f under the
sugar water

2 month after 1st check

4th check

finish add brown 
sugar

change card change card

add v&g
waste swell and air escape

v&f under the
sugar water

date： -          - 

3 month after 1st check

check color5th check



The straps of the cards are glued on the back and can be fixed on the enzyme bottle, which is convenient for timely inspection and recording. 

- Enzyme related product design —— install check card：

4. Service Design
Systemic Design

stick and fix check cardinstalled check card

第一次校检的一个星期后

第二次校检

膨胀放气

蔬果在糖水下

膨胀放气

蔬果在糖水下

膨胀放气

蔬果在糖水下

第一次校检的一个月后

第三次校检 颜色校检

正常颜色 加红糖 加蔬果垃圾

第一次校检的两个月后

第四次校检 颜色校检

正常颜色 加红糖 加蔬果垃圾

第一次校检的二个月后第一次校检的一个月后第一次校检的一个星期后

年 月 日 年 月 日 年 月 日17 05 17 17 06 17 17 07 17



There are expansion warning structures on both sides of the straps. The expansion structure is composed of two paper snap structures. When the 
bottle body is in a normal state, the two structures are close together, and the middle red structure will not be exposed. If the bottle swells, it pulls 
one end of the strap to expose the red part of the clip. The longer the red part is exposed, the more inflated the bottle is, and the staff is reminded 
to release air in time to prevent accidents. 

- Enzyme related product design —— swell reminder：

4. Service Design
Systemic Design

fix check card link
check card

when bottle swell， 
the red part will appear and remind staffs to deflate



LOHAS uses points card to encourage consumers to participate in the circulatory system. According to the size of the bottle donated by the con-
sumer, the score is integrated and marked. When the points reach 8, the consumer will enjoy a discount for any consumption in the store. 

- Enzyme related product design —— points card：

4. Service Design
Systemic Design

<5L 5L-10L 10L-15L 15L-20L >20L
乐
活
时
积
分
︻
原
则
︼

按
照
消
费
者
所
捐
赠
的
瓶
子
的
大
小
进
行
积
分
并
标
记

，
当
积
分
累
计
达
到
8
次
时
，
消
费
者
在
店
内
的
任
意

消
费
都
将
享
受
一
定
折
扣
。



Proposes a complete vegetarian restaurant kitchen system model through systemic design methods.

Explores how the system actually works with service design methods and tools.

Based on the characteristics of the region of Shanghai, China. , It is a novel attempt to apply the systemic 
design. 

The re-planning and application of kitchen waste of different quality not only changed the single profit 
model of the enterprise, but also changed the role of the consumer. 

- Summary

5. Summary and Outlook
Systemic Design



Although the design is based on reality, there is no condition for the system model to be tested in practice. 
The optimization of the system requires dynamic tracking and constant adjustment

limited to our time and energy, we only chose the kitchen process and a related product in the system to 
do more in-depth design.

This study takes the winter kitchen system as the research object, and cannot fully examine and study the 
differences and problems that the system shows in the four seasons.

- Outlook

5. Summary and Outlook
Systemic Design


