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“Graduation Project” aims to call students to perform
and finalize an independent project which is to prove
that they own the necessary Rnowledge and progress
on the entire Rnowledge domain composing the
education at the Department of Industrial Design and
meet the desired professional competencies.

Each studentenrolledinthe“Graduation Project”is expected
to finalize an industrial product design project depending
on a systematic research on a given subject and present
and defend it in front of jury members by using all the
necessary communication tools. While the basic feature
of the “Graduation Project” is a detailed and materialized
product design project, it also includes a report based on
research and analyses on the very subject.
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TASARIM
BOLUMU

“Diploma Projesi”’nin amaci Endustriyel Tasarim
Bolimu’ndeRi egitim ve 6gretim biutininiu olusturan
tim alanlarda, o6grencinin gereRli bilgi ve gelisime
sahip oldugunu, “istenilen mesleRi seviyeye ulastigini”
Ranitlayan bir diploma projesini 6grencinin bagimsiz
bir seRilde sonuclandirdigi bir projeyle ortaya
Roymasinin saglanmasidir.

Diploma Projesini alan her ogrencinin verilen konu alani
ile ilgili sistemli bir arastirmaya dayanan bir endustriyel
urdn tasarim projesini tamamlamasi, gerekli butun iletisim
araclarinikullanarak juri onunde sunmasi ve fikrini savunmasi
amaclanmaktadir. Diploma Projesinin  temel niteligi,
sonucu endustriyel bir drine yonelmis bir proje calismasi
olmakla birlikte, konu ile ilgili inceleme, arastirma ve analiz
calismalarina dayanan bir raporu da kapsar.
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Home cooking has been a rising trend
within the contexts of healthy living,
environmentally responsible lifestyle,
slow food, etc.

Most recently, cooking, baking, and spending more time
in the kitchen have become more popular and visible
especially during the pandemic lockdown. The uses of loT
technologies and smart appliances at home are getting
more appropriated nowadays. In this graduation project,
relying on proper and comprehensive user research to
understand the motivations and challenges of users in
terms of both domestication of smart technologies and
cooking at home, students were expected to design smart
kitchen appliance(s) to enhance, support, and/or advance
the cooking experience at home.

Evde yemek yapma pratikleri, saghkli ve
cevreye duyarli yasam, yavas gida [slow
food] gibi baglamlar icerisinde yiikselen
bir akim olmustur.

Yakin zamanda, ozellikle salgin kaynakli karantinalar boyun-
ca, yemek pisirme ve mutfakta daha fazla zaman gecirme
popUler ve gorunur olmustur. Yine bugunlerde, ev icerisinde
nesnelerin interneti [loT] teknolojilerinin ve akilli cihazlarin
kullanimi da daha fazla benimsenmektedir. Bu bitirme pro-
jesinde, kullanicilarin hem akilli teknolojilerin evdeki kulla-
nimlaring, hem de evde yemek yapmaya yonelik motivasyon
ve zorluklarini anlamayl hedefleyen kapsamli ve uygun bir
kullanicr arastirmasi Uzerinden, dgrencilerin ev icinde yemek
yapma deneyimlerini iyilestirmek, desteklemek ve/veya ge-
listirmek Uzere akill mutfak cihazlarl tasarlamalari beklen-
mistir.
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A smart kitchen connector that enables learning cooking and sharing experiences
Mutfaklar arasi 6grenme ve paylagim deneyimi saglayan akilli bir mutfak konektorii

Cosy is a smart kitchen
connector that provides

a learning and sharing
experience for users who want
to try new recipes and make
the cooking process more
enjoyable.

The products in the connector set are
designed to allow wusers in different
kitchens to share and interact during food
preparation processes.The set consisting of
a mixer customized for texture analysis, and
a portable camera and projection module
for virtual environment sharing, allows
following the recipe you want to make
easily and accurately, learning a dish from a
master, being inspired for new recipes, and
having 8 more social kitchen experience.

Cosy, yeni tarifler denemek ve
yemek yapma siirecini daha
keyifli hale getirmek isteyen
kullanicilar icin 6grenme ve
paylasim deneyimi saglayan
akilli mutfak konektorudur.

Konektor set icerisindeki urdnler farkl
mutfaklardakikullanicilarinyemek hazirlama
sureclerinde paylasimve etkilesim igerisinde
olmalarini  saglamak icin tasarlanmistir.
Kivam analizi icin ozellestirilmis bir mikser,
sanal ortam paylasimi icin tasarlanmis
portatif kamera ve projeksiyon modulunden
olusan set, yapmak istediginiz tarifi kolay
ve dogru bir sekilde takip etmenizin yani
sira; bir yemegi ustadan &grenmenize,
kisisel dokunuslariniz hakkinda ilham verip
yeni denemeler icin paylasimlardan ilham
almaniza ve evdeki mutfak deneyiminizin
sosyal bir nitelik kazanmasina olanak tanir.

Nida Nur Altinok

altinoknida@gmail.com
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stoven

Smart electric cooktop integrated with oven

stoven is a smart electric
cooktop integrated with an
oven that enables cooking by
using a common heat source.

It is designed with a smart interaction
approachtosupporttheimprovementofthe
dialogue between the user and the product.
The user can manage both products with a
single control knob from the smart display
on the cooktop. The portable control knob
acts as a connection between the user and
the cooking ares, allowing the meals to be
controlled from anywhere. The functions
can be activated by placing the button to
the defined areas, and the values can be
changed with the rotation movement.

stoven, ortak is1 kaynagi
kullanarak yemek pisirmeyi
saglayan firinla entegre bir
akilli ankastre ocak sistemidir.

Kullanici ve Urudn arasindaki diyalogun
gelistirilmesini  desteklemek icin  akilli
bir etkilesim yaklasimiyla tasarlanmistir.
Kullanicl, ocak uzerindeki akilli ekrandan
tek bir kontrol dugmesiyle her iki Urunu
de yonetebilir. Tasinabilir kontrol dugmesi,
kullanici ile pisirme alani arasinda baglanti
gorevi gorerek yemeklerin her yerden
kontrol edilebilmesini saglar. Tanimlialanlara
dugmenin  vyerlestiriimesiyle  fonksiyon
aktiflestirilebilir ve dondurme hareketi ile
degerler degistirilebilir.

Stimeyra Aydin

sumeyra233@gmail.com
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Foodie

Smart educational assistant with preparation board for supporting parent-child interaction in the kitchen
Mutfakta ebeveyn-cocuk etkilesimini destekleyen hazirlama tahtasiyla akilli egitim asistani

Designed for children aged
between 3-7 years, for learning
to cook under the supervision
of their parents through
various developmental
activities.

Foodie offers recipes in 3 categories: pastry,
vegetable, and fruit recipes and also saves
original recipes. Parents can control Foodie
through the mobile application. Working
with Bluetooth connection, Foodie hats
are physical objects in which recipes are
categorized and make the selection process
fun for children. The camera provides a
recording of actions, the ultra-short throw
projector gives visual feedback on the
preparation board, the speaker sends audio
feedback. Thus, Foodie supports parent-
child interaction and turns cooking into
an educational and enjoyable process for
children.

3-7 yas grubunun cesitli
gelisimsel aktivitelerle
ebeveynlerinin gozetiminde
yemek yapmayi 6grenmelerine
yardimci olmak icin
tasarlanmistir.

Ebeveynler cocuklarinin gelisimsel
aktivitelerini mobil uygulama Uzerinden
takip eder ve tarif tercihlerini yaparlar.
Bluetooth baglantisiyla ¢alisan Foodie
hamur isi, sebzeli ve meyveli tarifler olmak
Uzere 3 farkll kategoride yemek tarifi
sunarken 6zgun tarifleri de kaydeder. Foodie
sapkalari, tariflerin kategorize edildigi ve
se¢cme islemini ¢ocuklar icin eglenceli
hale getiren fiziksel objelerdir. Kamera
eylemlerin  kaydini, ultra-short throw
projektdr hazirlama tahtasi Uzerinde gorsel
geribildirimi, hoparlor de sesli geribildirimi
saglar. Foodie boylece mutfakta ebeveyn
cocuk etkilesimini destekler,yemek yapmayi
cocuklar icin hem egitici hem de eglenceli
bir sirece donusturar.

Nazli Meri¢ Cukurova

mcuRurova.da@gmail.com
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Wasta

Smart waste collection system for kitchens

The amount of waste
generated in the kitchens
had been increased with the
pandemic.

Wasta is a waste sorting product that
enables waste separation in kitchens, has
customizable compartments in different
sizes, analyzes the products entering/
leaving the kitchen, and provides feedback
in order to raise people’s awareness. As a
smart component, it has features that
recognize products with image processing
method, collect data and inform the user
about the fullness of units. It communicates
with other people who own this product,
tells the user how much waste it produces,
and the automatic lid opening system
creates Wasta. The features of the Wasta
are easy access to the waste, easy disposal
of the waste into the unit with the spaces it
creates, easy cleaning, and easy placement
of bags. Besides, the product communicates
with the user with the Wasta App.

Pandemiyle birlikte
mutfaklarda daha fazla atik
olusmaya baslad..

insanlari bilinclendirmek amaciyla Wasta,
mutfaklarda atiklarin ayristiriimasini
saglayan, farkli boyutlarda ozellestirilebilir
bolmeleri olan, mutfaga giren ve c¢ikan
Urunlerianaliz eden ve geri bildirim saglayan
cOp ayristirma urunudur. Akilli  bilesen
olarak goruntu isleme yontemiyle Urunleri
taniyan, veri toplayan, ¢opun dolulugunu
kullaniclya bildiren oOzellikleri vardir. Bu
Urdne sahip olan diger kullanicilarla iletisim
kurmasi, kullaniclya ne kadar atik Urettigini
sOylemesi ve otomatik kapak agcma sistemi
Wasta'yl olusturuyor. Wasta'nin ozellikleri
cope kolay erisim saglamasi, olusturdugu
bosluklarla ¢opun Uniteye kolay atilmasi,
kolay temizlenmesi ve posetlerin kolay
yerlestirilmesidir. Ayrica Wasta App ile Grun
kullaniciyla iletisim icindedir.

Eda Kilic

edaRilic330@gmail.com
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Oshi

Smart device for domestic cold brew coffee preparation

A smart cold brewing device
that lets users prepare
personalised cold brew coffee.

Oshi is designed to provide the foremost
process of cold brew coffee consumption
from purchasingto serving.Oshiis used with
two containers for steeping and preserving,
and a smart cap. It suggests the best time
to prepare cold brew according to your
schedule, adjusts the optimum water ratio
for your personal taste, steeps your coffee
for your preferred time, and notifies you
when it is strained. It even preserves your
coffee fresh and cold. With the light strip
on top you can interact with the device.

Kullanicilarin kigisellestirilmis
soguk demleme kahve
hazirlamasini saglayan akilli bir
soguk demleme cihazi.

Oshi, satin almadan servise kadar soguk
demlenmis kahve tuketiminin  bUtun
sUrecini kolaylastirmak icin tasarlanmistir.
Demleme ve saklama kabi ve akilli bir
kapak ile kullanilir. Programiniza gore soguk
demleme hazirlamak icin en iyi zamani
onerir, Kisisel zevkinize en uygun su oranini
ayarlar, kahvenizi tercih ettiginiz saatte
demler ve sUzuldigunde sizi bilgilendirir.
Hatta kahvenizi taze ve soguk olarak
muhafaza eder. Ustelik, Ustteki i1sik seridi ile
cihazla etkilesim kurabilirsiniz.

Arda Ozdemir

ardaozdemir97@gmail.com
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Combuto

Combucha fermentation device
Kombuga fermentasyon cihazi

Combuto is a product designed
to ease the difficulties

of fermenting kombucha

and increase the quality of
combucha made at home.

The device is suitable for fermenting
various types of combucha. Once the user
makes choices from the interface and
places the required ingredients inside the
glass compartment, the device regulates
parameters such as temperature and
acidity in order to brew the finest quality of
the fermented beverage.

Combuto kombuc¢a
fermentasyon siirecinin
zorluklarini gidermek ve elde
edilen son urinun kalitesini
artirmak Uzere tasarlanmistir.

Cihaz farkli tir kombucalari fermente etmek
icin uygundur. Kullanici araytz Uzerinden
gerekli  tercihleri yaptiktan ve gerekli
malzemeleri cam hazneye koyduktan sonra
cihaz sicaklik ve asidite gibi parametreleri
regule ederek en lyi kalitede fermente
icecegin elde edilmesini saglar.

Ekim Giiney Oztiirk

ozturReR1/@itu.edu.tr



ISTANBUL TECHNICAL UNIVERSITY
DEPARTMENT OF INDUSTRIAL DESIGN
CATALOG OF GRADUATION PROJECTS | 2020/21 FALL SEMESTER | GROUP B
Cooking at Home: Smart Kitchen Appliance Design

foodCam

Smart module for helping food management

The modules placed on food
storages scan foods and
create inventory, thanks to
its 120-degree camera and
cloud-based image processing
technology, and gives
consumption suggestions by
foods’ average lives.

It also gives storage suggestions for the
scanned foods thanks to its temperature
and vapour sensors.

Gida saklanan yerlere
yerlestirilen modiiller, 120
derece kameralari ve bulut
tabanh goriinti isleme
teknolojisi sayesinde
taradiklari alandaki gidanin
envanterini tutar.

Ortalama dmurlerine gore gidayi tuketmeye
yonelik; sicaklik ve nem sensorl sayesinde
ise glidayl saklamaya yonelik tavsiyeler
sunar.

Tugice Nur Oztiirk

tnurozturk@gmail.com
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Roka

Smart organic composting and plant growing unit

Roka is a smart composting
unit that organic waste can
be thrown in, and turned
into manure with red worm
compost.

Thanks to its surfaces on the sides that are
suitable for growing plants, manures in the
unitareusedasfood,allowingthe cultivation
of plants like arugula that can be used in
the cooking process. Thanks to sensors,
it provides convenience to the user in the
composting process that requires careful
maintenance in the home, and eliminates
the bad effects of the composting process.
Thanks to smart sensors for plants and
artificial plant growing lighting, it provides
the necessary conditions for the growth of
the plants.

Roka, mutfaktaki organik
atiklari kirmizi solucan
kompostu ile glibreye
donisturebilen bir akilli
kompostlama unitesidir.

Urindn vyan yuzeylerinde bulunan bitki
yetistirmeye elverisli yUzeyler sayesinde,
gubreye donusen atiklar besin olarak
kullanilarak, mutfak icinde yemek yapma
strecinde kullanilabilecek vyesil bitkilerin
(roka, nane, feslegen, vb.) yetistirilmesine
imkan saglar. Sahip oldugu sensorler
sayesinde, ev icinde dikkatli bakim
gerektiren kompost isleminde kullanicisina
kolaylik saglayarak, kompost surecinin
kotu etkilerinin olusmasini engeller. Bitkiler
icin sahip oldugu akilli sensorler ve yapay
bitki buUyUtlicU 1siklandirmasl sayesinde
bitkinin  buUyumesi icin gerekli kosullari
saglayarak, her ortamda dogal bir sekilde
bitki yetistirilmesine olanak saglar.

Onur Yilmaz

ylmz.onur97@gmail.com
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