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“The	value	of	the	experience	lingers	in	the	memory	of	any	individual		

who	was	engaged	by	the	event.”	(Pine	&	Gilmore,	2011:	18)	
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Abstract	
How	wonderful	would	 it	 be	 to	 be	 able	 to	 always	 present	 a	 perfect	 dish?	 A	meal	 that	

tastes	as	delicious	as	 it	 looks.	At	 the	 table,	both	you	and	your	guests	would	be	happy,	

enjoying	 the	 success	 of	 your	 cooking.	 They	might	 even	 give	 you	 compliments,	 which	

would	 certainly	 boost	 your	 self-confidence	 and	motivation	 to	 repeat	 this	 feeling	 over	

and	over	again.	But	who	is	cooking	in	our	kitchens?	How	many	skills	and	how	much	time	

and	 joy	 do	 or	 can	we	 invest	 in	 food	 preparation	 nowadays?	 Looking	 back	 at	 the	 last	

century,	there	has	been	a	multitude	of	kitchen	tools,	aiming	to	help	us	prepare	food,	i.e.	

the	steamer	or	rice	cooker.	These	were	probably	the	first	 ideas	for	 innovative	systems	

that	automatize	the	process	of	food	preparation.	Arrived	in	the	21st	century,	there	is	an	

emerging	trend	 in	the	market	of	home	kitchen	appliances	that	automatize	the	steps	of	

cutting,	baking,	 stirring	and	cooking	 the	 food,	 just	 to	name	a	 few.	The	more	processes	

the	 tool	 takes	 over,	 the	more	 guaranteed	 is	 the	 success	 of	 the	 perfect	meal.	 But	 how	

much	did	you	prepare	yourself?	Today,	the	evolution	of	cooking	technology	has	arrived	

to	 a	 paradigm	 shift.	 Instead	 of	 solely	 automatizing	 the	 food	 preparation	 process,	

technologies	now	also	have	the	aim	to	empower	people,	to	bring	them	back	to	the	roots	

of	 the	 ingredients	 and	 cooking	 techniques	 by	 teaching	 them	 stepwise.	 In	 combination	

with	the	growing	connectedness,	Smart	Cooking	Technology	(SCT)	is	born.	

	

This	 project	 investigates	 how	 values	 and	 needs	 of	 potential	 users	 are	 reflected	 in	 the	

experience	of	using	SCT	appliances.	Based	on	developments	of	tools	since	the	1950’s,	the	

evolution	is	set	into	today’s	context.	In	order	to	explore	the	motives	for	food	preparation	

with	SCT,	interviews	have	been	conducted	to	gain	information	on	user	values,	reflected	

in	their	cooking	behaviour,	their	expectations	and	attitude	towards	SCT.	Next,	the	three	

pillars	of	the	theory	chapter	are	initiated	by	the	definition	of	both	SCT	and	related	terms.	

The	second	pillar	explains	how	the	usage	of	SCT	is	connected	to	three	different	levels	of	

experiences.	 These	 are	 finally	 set	 into	 user	 perspective	 by	 relating	 them	 to	 four	

underlying	 types	 of	 values	 that	 users	wish	 to	 have	 fulfilled.	 The	 research	 enables	 the	

creation	of	an	overview,	which	illustrates	the	spectrum	of	solutions	by	cooking	with	SCT	

and	the	experience	the	technology	provides	to	answer	the	needs	and	values	of	users.	
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1.	Introduction	
	

The	human	being	distinguishes	itself	 from	all	other	 living	creatures	on	earth	by	

cooking.	“Cooking	is	one	capacity	that	appears	to	be	unique	to	humans,	as	we	know	of	no	

demonstrations	 that	 another	 primate	 or	 non-primate	 species	 naturally	 cooks	 its	 food”	

(Beran,	Hoppe,	de	Waal,	Sayers,	&	Brosnan,	2015).	Food	preparation	 is	a	 fundamental	

activity	 in	 our	 daily	 life.	 Regardless	 if	we	 cook	 for	 ourselves	 or	 for	 others,	 if	we	 cook	

alone	or	with	others,	if	we	outsource	the	process	or	enjoy	making	food	at	home,	we	all	

depend	on	the	outcome	of	eating	food.	For	many	of	us,	the	process	of	food	preparation	

and	eating	symbolizes	a	traditional	notion	that	embodies	the	aspects	of	family,	sharing	a	

meal,	harmony	and	reconnecting	to	the	sources	of	our	food	.	“When	living	this	ideology,	

we	experience	a	revival	of	the	power	of	generosity	and	love	in	the	act	of	cooking”	(Pollan,	

Cooked,	2016).	

	

But	 cooking	 has	 changed.	 Tim	 Salazar,	 product	 designer	 at	 Chefsteps	 explains	

“[o]ur	point	of	view	is	that	cooking	is	instinctual,	we	have	done	it	for	millions	of	years	and	

as	 more	 things	 take	 up	 our	 time,	 cooking	 has	 been	 diminished	 to	 the	 background	 for	

something	like	you’re	playing	Pokemon	Go	or	reading	Twitter”	(Appendix	1	B.).	While	we	

cherish	the	art	of	cooking	in	restaurants,	on	television	(cooking	shows)	or	visualized	on	

social	 media,	 our	 efforts	 at	 home	 leave	 a	 lot	 to	 be	 desired.	 Our	 engagement	 in	 the	

cooking	process	reaches	the	point	where	we	view	food	preparation	as	a	service,	expert	

on	American	food	and	diet	trends	Harry	Balzer	(2014)	explains.	“[M]ost	of	us	are	moving	

too	fast	for	slow	cooking”	(Pollan,	2013:	VI.)	and	therefore	appreciate	the	comfort	of	easy	

access	to	food	outside	of	the	home,	which	leaves	only	the	memory	of	someone	cooking	

for	us	in	mind.	This	pattern	of	outsourced	food	preparation	reflects	on	our	lack	of	skills	

and	time	and	the	fear	of	failure,	to	name	just	a	few	reasons	for	why	we	have	given	up	the	

pleasure	of	 food	preparation	 (Pollan,	Cooked,	2016).	Despite	 this	 fact,	many	of	us	 still	

have	 the	 desire	 to	 excel	 in	 the	 kitchen.	 The	 preferences	 for	 a	 homemade	 dish	 are	

multifaceted.	For	example,	some	associated	the	process	to	self-fulfilment,	relaxation	and	

challenging	 one’s	 creativity;	 others	 simply	 wish	 to	 know	 what	 exact	 ingredients	

compose	 their	 meal	 (Appendix	 2).	 Additionally	 to	 the	 intrinsic	 motivation,	 we	 are	

inspired	 to	 reproduce	 the	meals	 on	 images	 from	 applications	 like	 Instagram	 or	 other	
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blogs.	Also	known	chefs	on	television	or	in	cooking	classes	are	committed	to	give	us	the	

piece	of	the	puzzle	that	brings	us	back	into	the	kitchen.	

	

Supportive	 to	 the	 passionate	 aspects	 on	 cooking,	 we	 are	 about	 to	 witness	 an	

evolution	 in	 the	 market	 of	 home	 kitchen	 appliances.	 With	 the	 increased	 usage	 of	

applications	on	mobile	devices	and	connectivity,	 the	human-computer	 interaction	now	

also	 provides	 us	with	 solutions	 for	 food	 preparation.	Modern	 and	 digitalized	 features	

combined	with	 rather	 old	 ideas	 on	 cooking	 enable	 the	 development	 of	Smart	Cooking	

Technology	 (SCT).	This	phenomenon	unites	 technology	with	culinary	art.	 In	general,	 it	

aims	at	making	us	deliver	recurring	successful	results	and	enable	an	overall	enhanced	

cooking	 experience	 in	 order	 to	 revive	 and	 value	 the	 ideology	 of	 homemade	 food.	 The	

theoretical	 section	 on	 SCT	 will	 present	 two	 approaches,	 namely	 automation	 and	

humanisation.	

	

In	 the	 following	section,	 the	main	 transformations	of	cooking	will	be	presented	

alongside	new	consumption	patterns,	starting	 in	the	1950s	with	the	first	 technological	

innovations	 in	 the	 kitchen.	 Marking	 the	 foundation	 of	 the	 evolution	 of	 kitchen	

appliances,	this	paper	will	then	introduce	the	concept	of	SCT	and	locate	it	in	the	present	

environment	 of	 the	 “Smart”-trend.	Next,	 the	main	 approaches	within	 SCT,	 automation	

and	 humanisation	 tools,	 are	 highlighted.	 In	 continuation,	 the	 theoretical	 section	 will	

examine	three	 levels	of	an	experience,	which	users	wish	to	undergo	by	using	SCT.	The	

identified	 levels	will	be	applied	 to	user	values.	The	 latters	are	selected	on	 the	basis	of	

interviews	with	 20	 potential	 users	 to	 assemble	 empirical	 findings	 on	what	 gains	 and	

main	 obstacles	 cooking	 encompasses	 (Appendix	 3).	 In	 turn,	 these	 insights	 frame	 the	

directions	 of	 how	 SCT	 should	 answer	 the	 expectations	 of	 its	 users.	 In	 the	 analytical	

section	the	three	theoretical	pillars	will	be	linked.	In	other	words,	this	part	attempts	to	

explore	the	connection	between	SCT	and	particular	consumer	groups.	Thereby,	patterns	

are	explored,	which	describe	how	 the	application	of	 SCT	 in	 the	 cooking	process	 could	

eliminate	 or	 avoid	 obstacles,	 encompassed	 in	 the	 respective	 user	 values,	 and	 fulfils	

desired	cooking	experiences.	
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1.1.	The	History	of	Kitchen	Devices	
	

The	 industry	of	 SCT	 is	based	on	a	 set	of	 ideas	 that	has	developed	over	 the	 last	

decades	 and	 all	 with	 the	 purpose	 of	 making	 the	 food	 experience	 at	 home	 more	

enjoyable,	practical	and	faster	with	technology.	Already	back	in	the	1960s,	the	futuristic	

cartoon	family	Jetson	used	stamped	cards	and	inserted	them	into	a	computer	in	order	to	

produce	 the	 dish	 of	 their	wish	 (Picture	 Cover	 page:	 The	 Jetsons	 1962-1988).	 Actually	

realised	 innovations	 at	 that	 time	 included	 the	microwave,	 which	was	 first	 declared	 a	

failure	 but	 turned	 into	 one	 of	 the	most	 successful	 appliances	 in	 the	 1970s	 (Tweedie,	

2015).	In	the	1990s,	Balzer	declared	the	drive	for	such	innovations	as	being	stimulated	

by	our	approach	to	food:	“We	cook	a	lot,	and	are	trying	to	figure	out	how	we	can	get	out	of	

it”	(Toops,	2012).	Dated	but	by	no	means	obsolete,	the	cooking	industry	continued	the	

innovative	road	to	improve	our	cooking	experience.	

	

In	 the	 beginning	 of	 the	 21st	 century,	 the	 focus	 went	 from	 the	 creation	 of	 new	

devices	 to	 a	 compelling	 interest	 in	 bringing	 cooking	 inspiration	 and	 education	 to	 our	

homes.	Thanks	to	the	upcoming	use	of	computers	and	connectivity,	the	communication	

technology	 made	 an	 essential	 impact	 on	 how	 to	 spread	 information.	 Ever	 since,	 we	

experience	 a	 rising	 amount	 of	 online	 cooking	 tutorials	 by	 amateur	 cooks	 and	

professional	 chefs,	 as	 well	 as	 new	 sources	 for	 recipes	 such	 as	 online	 sharing	

communities,	where	 private	 people	 contribute	with	 their	 knowledge	 and	 experiences.	

Even	though	this	movement	eventually	focuses	more	on	the	cooking	experience	without	

SCT,	we	should	not	underestimate	the	amount	of	science	and	technology	that	is	already	

present	 in	 our	 kitchen	 and	 ready	 for	 use.	Matt	Hickey,	 technology	 journalist,	 explains	

that	 “(…)	 many	 of	 us	 already	 have	 smart	 kitchens”	 (Hickey,	 2013).	 An	 induction	 hob,	

which	reacts	by	turning	off	when	the	water	boils	over	in	the	pot	is	a	current	example.	On	

the	 subsurface	 however,	 technology	 has	 developed	 even	 further	 in	 the	 trajectory.	

Kitchenware	 fairs	 now	 present	 simplified	 and	 minimized	 hardware	 versions	 of	

previously	industrialized	kitchen	appliances	such	as	sous	vide1	machines	as	well	as	tools	

																																																								
1	“Sous	vide	cooking	is	the	process	of	vacuum-sealing	raw	food	in	plastic	pouches	and	
cooking	it	slowly	in	a	temperature-controlled	water	bath.	(…)	The	vacuum-packaging	seals	
all	the	natural	juices,	flavors,	and	seasonings	into	whatever	you're	cooking.	The	
temperature	control	means	the	food	will	literally	never	over-cook”	(Christensen,	2011).	
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that	comprise	novel	combinations	of	features	(Table	6,	p.	66).	Similar	to	the	microwave,	

these	tools	take	over	the	partial	or	complete	cooking	process	and	thus	reduce	the	time	

to	 prepare	 food.	 In	 general	 terms,	 it	 can	 be	 said	 that	 many	 of	 the	 latest	 innovations	

respond	 to	 Balzer’s	 statement	 of	 how	 we	 wish	 to	 get	 out	 of	 the	 cooking	 burden.	

Nonetheless,	as	will	be	explored	in	section	3.1.3.	Smart	Cooking	–	Desire	for	Automation	

or	Humanisation?,	 this	 shall	not	be	 the	 final	purpose	 for	all	newcomers	 in	 the	product	

range	of	SCT.	Simultaneously	 to	developing	appliances	 to	reduce	the	effort	 invested	 in	

food	 preparation,	 a	 new	 approach	 of	 SCT	 focuses	 on	 the	 empowerment	 of	 people	 by	

improving	 their	 cooking	 skills	with	 help	 of	 technology	 (Appendix	 1	A.).	 The	 following	

part	 superficially	 explores	 two	 dimensions,	 namely	 social	 changes	 and	 technological	

advances,	which	have	encouraged	the	innovations	of	kitchen	appliances.	

	

1.2.	New	Patterns	of	Consumption	
	

As	new	patterns	of	consumption	arise,	conditions	change,	which	refers	to	new	or	

changed	needs.	This	 is	relevant	 in	order	to	understand	the	environmental	context	that	

shapes	 the	 evolution	 of	 cooking	 tools	 until	 todays’	 SCT.	 In	 other	 words,	 it	 addresses	

circumstances	people	encounter	in	their	daily	life	that	require	fast	preparation	or	eating	

out	as	well	as	the	desire	of	experiencing	a	pleasant	cooking	experience	at	home	and	how	

technologies	respond	to	these	needs	and	wishes.	

	

Social	Changes	
	

“The	kitchen	mirrors	more	effectively	than	any	other	room	in	the	house	the	greatest	

social	 changes	 that	 have	 taken	 place	 in	 the	 last	 hundred	 years”	 (Meah,	 2014),	 British	

designer	Terence	Conran	 affirms.	 This	 becomes	 apparent	when	 viewing	 the	 evolution	

from	the	Hausfrau	 to	 today’s	distribution	of	housework	 in	 the	 family.	Looking	back	 to	

the	 1950s,	 women	 were	 tempted	 to	 write	 kitchen	 tools	 on	 the	 wish	 list	 that	 would	

simplify	the	daily	cooking	routine.	The	growing	will	of	women	to	carry	out	a	job	outside	

of	 the	 home	 and	 also	 contribute	 to	 the	 family	 income,	 signified	 an	 incongruity	 in	 the	
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roles	of	the	household.	The	emerging	situation	initiated	a	new	distribution	of	household	

chores.	In	terms	of	cooking,	three	trends	mark	this	phase.		

First,	the	ways	of	how	to	get	food	was	simplified,	such	as	convenience	food	and	

preserving	ingredients	in	refrigerators	(Appendix	4).	While	we	have	a	food	industry	that	

provides	us	with	an	overwhelming	variety	of	ready-made	products,	this	can	be	seen	as	a	

concurrent	 development	 to	 the	 phenomenon	 of	 hard-working	 people.	 For	 example,	

business	people	might	not	prioritise	the	daily	process	of	both	preparing	and	consuming	

food.	Moreover,	the	smaller	the	amount	of	people	sharing	the	food,	the	smaller	the	effort	

put	 into	 the	preparation.	Alternatively,	many	outsource	 the	workload	 to	 eating	out	or	

getting	take-away	on	the	way	home.	Balzer	states	that	when	people	ask	themselves	who	

should	do	the	cooking	they	often	do	not	find	the	answer	in	themselves	(Balzer,	2014).		

Second,	an	increasing	amount	of	men	takes	over	the	cooking	process,	spurred	by	

their	 competitive	 nature.	 “It’s	a	masculine	quality	 to	want	 to	physically	put	 food	on	 the	

table	 and	 make	 it	 taste	 good“	 (Premack,	 2016).	 However,	 due	 to	 the	 historical	

background	in	the	role	distribution	of	families,	men	do	not	exhibit	the	same	experience	

in	 homemade	 food	preparation	 than	women.	Many	men	 engage	 in	 the	 process	with	 a	

lack	of	experience	and	knowhow,	as	they	did	not	use	to	participate	in	food	preparation	

for	 several	 decades.	 Their	 demands	 and	 needs	 can	 be	 a	 promising	 approach	 to	 the	

development	of	cooking	technology	(ibid.)	

Third,	 families	 represent	 another	 demographic	 group	 with	 new	 cooking	

challenges.	While	sharing	the	meal	with	friends	and	family	members	still	 is	considered	

as	valuable,	it	is	no	longer	necessarily	connected	to	homemade	food.	With	both	parents	

working	they	might	prioritise	faster	and	more	convenient	solutions	to	enjoy	more	time	

with	their	children.	Similar	 to	business	people,	parents	might	also	perceive	cooking	as	

another	job	that	they	preferably	leave	to	someone	else	(Balzer,	2014).	

Consequently	 to	 the	 transformations	 in	 society,	 the	 listed	 behavioural	 changes	

have	 led	 to	 a	 variety	 of	 needs	 and	 wishes	 in	 terms	 of	 sensations,	 experiences	 and	

learning	 effects.	 This	 implies	 that	 also	 kitchen	 tools	 will	 have	 to	 provide	 multiple	

approaches	in	order	to	address	these	differences.	
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Technological	Advance	
	

Previously	 mentioned,	 kitchenware	 has	 evolved	 alongside	 technological	

advances,	 changing	 the	 way	 we	 cook.	 A	 great	 share	 can	 be	 allocated	 to	 the	 Internet,	

which	 facilitates	 inspiration	 and	 the	 exchange	 of	 knowledge.	 Especially	 social	 media	

encourages	its	users	to	bring	cooking	to	perfection.	From	cooking	shows	with	prominent	

chefs	 and	 competitions	 with	 monetary	 rewards	 to	 online	 cooking	 tutorials,	 we	 are	

confronted	with	 impressive	 pictures	 of	 the	 perfect	 dish	 and	 strive	 to	 accomplish	 this	

step.	 Our	 perception	 of	 perfectionism	 is	 rooted	 in	 a	 media	 demonstration	 on	 all	

channels,	 amongst	 others	 on	 social	 forums	 like	 Pinterest	 and	 Facebook.	 ‘What	 looks	

good,	 tastes	delicious’	 could	be	 the	mantra	of	 this	online	 trend.	However,	what	media	

wraps	into	magic-like	cooking	does	seldom	reflect	the	reality	of,	at	times,	stressful	and	

time-consuming	cooking	at	home.	It	could	even	have	an	intimidating	effect	on	people	to	

be	 confronted	 with	 the	 successful	 outcomes.	 Nonetheless,	 online	 platforms	 and	

communities	clearly	have	their	benefits,	for	example	in	combination	with	smart	kitchen	

devices.	The	recipe	 index	 in	 the	ecosystems	of	 Joule	 and	Hestan	CueTM	demonstrate	an	

easy	way	of	finding	a	recipe	and	either	letting	the	tool	cook	the	dish	for	you	or	be	guided	

step	by	step	through	the	cooking	(Appendix	1	B.).	Moreover,	the	connectivity	of	SCT	and	

smartphone	 via	 Wi-Fi	 or	 Bluetooth	 enables	 regular	 transmission	 of	 information	 on	

temperature	and	time	to	enable	precise	monitoring	of	the	cooking	process.	This	addition	

to	 cooking	 can	 be	 considered	 one	 of	 the	 biggest	 differences	 to	 the	 products	 from	 the	

1950s	that	already	influences	the	frequency	and	normality	of	applying	technology	in	the	

kitchen.	

	

1.3.	Problem	Statement	and	Research	Question	
	

The	 historical	 background	 of	 both	 social	 and	 technological	 changes	 has	 made	

space	for	an	emerging	market,	which	combines	technology	and	culinary	art.	Still	 in	the	

phase	of	early	adopters,	SCT	already	encompasses	a	multitude	of	tools,	which	leaves	the	

consumer	spoiled	by	choice	(Appendix	1	C.).	The	new	challenge	in	addition	to	amongst	

others	 choosing	a	 recipe,	watching	 the	 food	 simmer	and	not	overcooking	 it,	 is	now	 to	

find	 the	 right	 tool	 that	 answers	 the	 current	 needs	 and	 improves	 the	 cooking.	 The	
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undefined	spectrum	does	not	necessarily	facilitate	the	choice	of	the	potential	users.	So	

far,	misunderstandings	are	created	as	 the	systems	covered	by	 the	 term	SCT	vary	 from	

automating	the	complete	cooking	process	to	letting	the	user	cook	the	dish	under	virtual	

guidance.	The	two	controvert	orientations	of	SCT,	to	automate	or	humanise	the	cooking	

process,	 visualize	 the	 complexity	 of	 the	 basic	 idea	 that	 everyone	 should	 be	 able	 to	

prepare	homemade	food.	Concurrently,	this	bipolar	configuration	does	not	only	answer	

needs	 and	 solves	 obstacles	 of	 different	 character	 but	 also	 offers	 different	 experiences	

when	 cooking.	 While	 producers	 keep	 on	 bringing	 new	 products	 to	 the	 market	 no	

framework	guides	the	potential	users	to	choose	the	kitchen	device,	which	provides	the	

wished	experience,	corresponding	to	their	values	and	needs.	

It	 is	 the	 purpose	 of	 this	 thesis	 to	 investigate	 what	 user	 values	 SCT	 tools	 are	

required	 to	 answer	 through	 the	 cooking	 experience	 they	 provide	 in	 order	 to	 suggest	

tools	 for	 specific	 user	 segments.	 The	 attention	 is	 drawn	 towards	 the	 user’s	

understanding	of	a	novel	category	and	analyses	how	experiences	with	SCT	correspond	

with	 user	 values.	 Following,	 the	 users	 with	 the	 same	 value	 and	 obstacles	 can	 be	

categorised	 into	groups	and	corresponding	SCT	products	 that	 fulfil	 their	requirements	

can	 be	 suggested.	 To	 investigate	 this	 issue	 further,	 an	 inquiry	 into	 user	 values	 and	

possible	 levels	 of	 experiences	 provided	 by	 SCT	 has	 to	 be	 undertaken.	 Therefore,	 the	

following	problem	statement	with	its	respective	research	questions	is	formulated:	

	

The	undefined	emerging	category	of	SCT	creates	misunderstandings	by	providing	bipolar	

and	even	controversial	systems.	Simultaneously,	users	are	looking	for	tools	to	answer	their	

needs	but	it	is	unclear	if	the	experiences	with	SCT	provide	the	solution	to	their	values.	To	

deal	 with	 this	 shortcoming	 the	 following	 research	 question	 and	 its	 sub-questions	 are	

suggested:	

	

How	are	user	values	and	expectations	about	experiences	with	SCT	answered	by	the	tools?		

	

• What	are	users	looking	for	in	their	cooking	routine?	

• What	 kinds	 of	 experience	 can	 the	 two	 orientations	 of	 Smart	 Cooking	 Technology	

provide	users?	

• How	do	experiences	provided	by	SCT	relate	to	the	values	that	users	are	looking	for?	
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2.	Research	Design	
	

The	research	design	explains	how	the	foundation	for	this	project	is	investigated	

in	order	 to	answer	 the	research	question.	This	 includes	 the	gathering	of	 relevant	data	

and	limitations	throughout	the	project	(Saunders,	Lewis,	&	Thornhill,	2016).	Interviews	

are	 the	 primary	 source	 to	 gain	 information	 from	 potential	 users	 and	 experts.	

Furthermore,	 articles	 and	 online	webpages	 are	 enlisted	 to	 collect	 data.	 Subsequently,	

Coding	 and	 the	 adapted	 version	 of	 the	 empathy	 map,	 namely	 the	 Customer	 Segment	

Graph,	are	used	as	methods	for	qualitative	data	analysis.	They	structure	the	information	

from	interviews	thematically	so	essential	findings	for	further	discussion	can	be	selected.	

	

2.1.	Data	collection	
	

Saunders,	 Lewis	 and	 Thornhill	 (2016)	 suggest	 that	 working	 inductively	 is	

applicable	 for	 a	 topic	 that	 is	 new	with	much	 debate	 but	 little	 literature.	 SCT	 is	 being	

presented	and	discussed	mainly	in	online	articles	and	forums	specifically	created	for	the	

smart	kitchen	world,	i.e.	The	Smart	Kitchen	Summit2.	Besides	this,	there	is	no	academic	

literature	 on	 the	 topic	 so	 far,	 which	 is	 why	 theoretical	 concepts	 on	 values	 and	

experiences	 are	 analysed	 and	 adapted	 to	 the	 main	 topic	 from	 the	 project	 author’s	

subjective	point	of	view.	Furthermore,	the	study	is	of	qualitative	nature,	which	“is	often	

associated	with	an	intepretivist	philosophy	because	researchers	need	to	make	sense	of	the	

subjective	and	socially	constructed	meanings	expressed	by	those	who	take	part	in	research	

about	the	phenomenon	being	studied”	(ibid.:	569).	Therefore	it	is	relevant	to	examine	the	

population’s	 attitude	 and	 expectations	 towards	 SCT.	 More	 specifically,	 the	 research	

explores	the	user’s	approach	to	cooking	and	how	the	experience	with	SCT	could	improve	

the	current	situation.	

	

	

	

																																																								
2	http://www.smartkitchensummit.com	
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2.1.1.	Interviews	
	

For	this	research	interviews	is	the	preferred	form	to	gain	knowledge	on	potential	

users.	Opposite	 questionnaires	 or	 focus	 groups	 they	provide	 the	 in-depth	 information	

needed	to	analyse	the	values	that	potential	users	expect	SCT	experiences	to	solve.	The	

distinct	 interviews	will	 provide	 the	 ultimate	 indications	 to	 generalise	 and	 create	 four	

user	profiles	according	to	the	value	systems	presented	in	the	theoretical	chapter.	Often,	

research	 on	 customer	 groups	 is	 executed	 focusing	 on	 gender,	 age	 and	 skills	 (Cooper,	

2015).	 Conversely,	 this	 paper	 attempts	 to	 delineate	 user	 groups	 by	 the	 value	 they	

attribute	 to	 an	 experience	 –	 the	 experience	 of	 using	 SCT	 for	 food	 preparation.	 Other	

methods	 than	 the	 interview	 are	 less	 advantageous,	 for	 example	 it	 is	 challenging	 to	

assemble	 bigger	 focus	 groups	 when	 samples	 are	 geographically	 dispersed	 and	 their	

classifying	 values	 yet	 unknown.	 Moreover,	 “the	 nature	 of	 any	 interview	 should	 be	

consistent	with	your	research	question(s)	and	objectives,	the	purpose	of	your	research	and	

the	research	strategy	that	you	have	adopted”	 (Saunders,	Lewis	&	Thornhill,	2016:	390).	

The	 combination	 of	 exploratory	 and	 qualitative	 interviews	 with	 inductive	 research	

design	is	said	to	be	a	‘good	fit’	(ibid.:	393).	In	other	words,	the	interview	style	chosen	for	

this	project	is	semi-structured,	which	is	said	to	provide	essential	contextual	information	

in	 exploratory	 studies.	 This	 is	 often	 referred	 to	 as	 qualitative	 research	 method	 with	

opening	 questions	 to	 start	 the	 conversation	 and	 some	 key	 questions	 related	 to	 the	

research	 question.	 The	 semi-structured	 interview	 is	 advantageous	 as	 it	 lets	 the	

interviewee	explain	his	or	her	response.	However,	it	implies	that	part	of	the	interview	is	

off	book,	which	can	create	a	 lack	of	 standardisation.	The	user	 insights	gained	 through	

interviews	will	 reflect	 the	 variety	 of	 value	profiles	 and	how	 they	 can	be	 answered	by	

different	SCT	experiences.	In	other	words,	the	sample	enlightens	possible	aspects	of	how	

SCT	can	solve	the	required	user	value	or	eventually	multiple	values.	

	

The	execution	of	 the	 interviews	 is	mostly	 synchronous	 (real-time/	 face-to-face),	while	

some	 few	are	electronic	 (via	mobile/	 computer).	The	 latter	 is	 advantageous	when	 the	

population	of	the	sample	is	geographically	dispersed	as	in	this	research	(ibid.;	Appendix	

3).	 Prior	 planning	 is	 recommended	 for	 semi-structured	 interviews,	 which	 includes	

structuring	the	interviews	(setting	distinct	points	where	the	interview	should	not	vary	
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like	questions	 that	have	 to	be	answered)	and	 the	supply	of	necessary	pre-information	

before	 parts	 of	 the	 interview,	 i.e.	 the	 definition	 of	 SCT.	 First,	 personal	 data	 on	 the	

interviewee	 (name,	 age,	 gender,	 nationality,	 occupation)	 is	 assembled.	 Then,	 the	

questions	have	been	chosen	regarding	the	content,	not	the	type	(open,	probing,	specific	

or	closed)	of	the	question	and	therefore	contain	a	mixture.	They	investigate	the	general	

cooking	behaviour	to	find	out	what	obstacles	the	potential	users	encounters,	leading	to	a	

value	 type,	and	 to	get	a	perception	of	what	SCT	orientation	would	suit	 them	best.	For	

example,	 the	 interviewees	are	asked	what	makes	 them	cook,	how	they	 feel	when	 they	

cook	 and	 what	 they	 would	 consider	 being	 their	 weakest	 factor	 (time,	 skills,	 energy,	

money	or	success).	Then,	the	knowledge	on	smart	technologies	is	tested	to	reveal	how	

normal	the	interaction	with	technology	seems	to	the	individual.	This	is	a	bipolar	variable	

that	can	reach	from	repulsion	and	scepticism	to	full	integration	of	smart	technologies	in	

the	 lifestyle.	As	 SCT	 is	 a	new	concept,	 the	 interviewee	 is	 asked	deeper	 into	his	or	her	

understanding	of	what	the	concept	includes,	what	makes	it	tempting	to	try	and	what	the	

concerns	could	be	of	including	technology	in	the	cooking	process.	The	last	two	parts	of	

the	 interview	 are	 exercises	 that	 require	 the	 interviewees	 to	 give	 insights	 into	 their	

feelings	 and	 perception	 towards	 cooking	 and	 smart	 technology.	 The	 first	 exercise	 is	

supposed	to	strengthen	the	reasoning	for	the	identified	value	of	the	individuals	based	on	

his	 or	 her	 needs.	 Hence,	 if	 a	 person	 agrees	 to	 cooking	 being	 a	 necessity,	 this	 might	

indicate	 the	 utilitarian	 value	 type	 (see	 3.3.3.1.	 Utilitarian	 Value).	 The	 second	 exercise	

presents	quotations	on	the	functionality	from	SCT	tools’	homepages	to	the	interviewees.	

This	 indicates	 both	 their	 perception	 of	what	 feature	 of	 the	 tools	 they	 consider	would	

support	them	and	the	level	of	scepticism	towards	the	experience	provided	by	SCT.	The	

experience	 of	 giving	 full	 control	 to	 an	 autopilot	 might	 then	 appeal	 to	 a	 person	 that	

favourites	 SCT	 automation,	 while	 another	 one	 who	 wishes	 to	 stimulate	 all	 senses	

throughout	 the	 entire	 cooking	 process	 might	 not	 even	 consider	 trying	 the	 tool	

(Appendix	2).	

	

As	 a	 census	 is	 not	 possible	 for	 this	 research,	 sampling	 can	 reflect	 what	 many	

might	 relate	 to.	 In	 other	 words,	 while	 the	 growing	 variety	 of	 SCT	 tools	 attempts	 to	

answer	multiple	user	values,	 the	 sample	gives	an	 indication	on	how	 the	experience	of	

using	SCT	is	expected	to	respond	to	possible	user	needs	and	obstacles.	The	population	is	
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self-selected	with	 attempt	 to	 balance	 the	 age,	 gender	 group	 and	 diversify	 occupation,	

cooking	 experience	 and	 nationality	 (Appendix	 3).	 Self-selection	 turns	 research	

exploratory	 where	 the	 access	 is	 difficult	 (Saunders	 et	 al.,	 2016).	 The	 choice	 of	 the	

interview	participants	 is	 further	characterised	and	explained	later	on.	Each	of	the	four	

value	systems	(utilitarian,	hedonic,	eudaimonic,	symbolic)	is	represented	by	at	least	four	

interviewees,	 encompassed	 in	 a	 total	 sample	 size	 of	 20	 cases.	 Despite	 this	 being	 the	

minimum	 sample	 size	 suggested	 by	 Saunders,	 Lewis	 and	 Thornhill	 (2016),	 the	 few	

results	are	to	be	analysed	carefully	when	wanting	to	generalise.	None	of	the	asked	cases	

has	denied	the	participation.		

The	 choice	 of	 participants	 causes	 the	 findings	 to	 be	 biased.	 All	 participants	

belong	to	the	circle	of	acquaintances	and	family	of	the	interviewer.	Hence,	it	is	possible	

that	 the	 interviewees	 have	 some	 pre-understanding	 through	 conversations	 with	 the	

interviewer	or	an	idea	of	what	SCT	is	and	what	experiences	can	be	connected	to	it.	Being	

closer	related	 to	 the	 interviewer	can	create	another	 issue	when	using	semi-structured	

interviews,	as	“the	manner	in	which	you	interact	with	your	interviewees	and	ask	questions	

will	 impact	on	the	data	you	collect”	 (ibid.:	 394).	Nonetheless,	 it	 has	 been	 attempted	 to	

“conduct	 [the	 interviews]	 carefully	 using	 clarifying	 questions,	 probing	meanings	 and	 by	

exploring	 responses	 from	a	variety	of	angles”	 (ibid.:	 400).	 Also,	 the	 interviewees	 solely	

represent	 parts	 of	 the	 European	 demand,	 which	 could	 be	 of	 importance	 as	 the	

phenomenon	of	SCT	grows	at	faster	pace	in	the	USA.	It	can	be	assumed	that	more	people	

know	about	it	overseas	or	have	even	had	the	chance	to	try	SCT.	Due	to	the	price	of	the	

tools	that	are	already	purchasable	and	shipping	expenses	to	Europe	the	trial	cannot	be	

proposed	 to	 the	 interviewees,	 which	 confines	 this	 study	 drastically	 as	 it	 could	 make	

them	 change	 their	 opinion	 on	 the	 tool,	 its	 function	 and	 efficiency	 to	 answer	 the	 user	

value.	Not	being	able	to	try	can	greatly	 limit	the	conscious	experience	of	working	with	

SCT	 and	 affect	 the	 user’s	 attitude	 towards	 and	 assessment	 of	 the	 tool.	 Some	 of	 the	

products	are	only	to	be	launched	in	fall	2016,	which	makes	it	impossible	for	others	than	

producers	 to	 know	 about	 the	 using	 experience.	 Nonetheless,	 “[o]ne	 key	 issue	 is	 that	

resistance	includes	not	trying	the	innovation”	(Kleijnen,	Lee	&	Wetzels,	2009:	345).	While	

repulsion	 illustrates	 the	definite	unwillingness	 to	engage	 into	 cooking	with	SCT,	other	

potential	users	might	be	sceptic,	which	can	be	overruled	by	eliminating	their	concerns	

through	trial.	Thus,	the	challenge	in	getting	results	about	the	novel	tools	does	not	mirror	
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an	undergone	experience	but	is	revealed	by	exploring	the	interviewees’	expectation	and	

imagination	of	the	values	that	users	expect	SCT	to	provide.	To	overcome	this	limitation	

of	not	being	 able	 to	 try	 the	products,	 the	 interview	 includes	one	part	with	quotations	

taken	from	webpages	from	different	automatizing	and	humanising	devices	that	highlight	

some	of	the	potential	and	benefits	of	the	tools.	

	

2.1.2.	Other	primary	data	
	

Other	primary	data	 is	retrieved	 from	articles,	expert	 interviews	and	SCT	device	

homepages.	Due	to	the	novelty	of	SCT,	the	knowledge	on	the	topic	is	based	on	interviews	

with	 three	 SCT	 experts	 and	 online	 articles.	 The	 conducted	 expert	 interviews	 have	

similar	characteristics	to	the	ones	of	the	study	with	potential	users.	They	are	qualitative,	

semi-structured	 and	 attempt	 to	 attain	 exploratory	 information	 about	 the	 experience	

with	SCT	as	seen	from	the	expert’s	perspective	(Appendix	1).	As	with	novel	markets,	one	

issue	with	 this	 information	 is	 that	 the	 industry	 experiences	 a	 rapid	 development	 and	

thereby	findings	from	today	could	be	obsolete	by	tomorrow.	Homepages	have	been	used	

to	 gather	 information	 on	 self-selected	 SCT	 tools	 that	 serve	 as	 examples	 in	 both	 the	

interviews	and	 the	 table	with	suggested	 tools.	They	will	be	mentioned	 throughout	 the	

project.	

	

2.2.	Data	Analysis	
	

To	 find	out	what	values	experiences	with	SCT	should	answer	 it	 is	 important	 to	

gain	a	deeper	insight	on	what	obstacles	the	user	actually	needs	to	be	solved.	From	the	

business	 world,	 a	 framework	 can	 be	 derived	 that	 provides	 this	 information.	 The	

customer	 segment	 graph	 is	 an	 adapted	 version	 of	 the	 empathy	map,	 which	 serves	 to	

identify	the	first	step	to	a	solution,	the	cause	of	the	problem	or	so-called	‘pain’	and	‘gain’	

that	users	encounter	in	a	specific	situation.	In	this	context,	cooking	could	for	example	be	

a	 burden	 or	 pleasure,	 a	 routine	 or	 an	 exceptional	 activity.	 Furthermore,	 the	 variable	

‘customer	jobs’	indicates	what	has	to	be	done	in	order	to	reach	the	wished	outcome	but	

should	be	overtaken	by	the	tool	(Appendix	5).	In	turn,	using	the	interviews	as	source	it	

will,	together	with	the	graph,	reveal	four	types	of	values	(Appendix	6).	Subsequently,	the	
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analytical	method	of	coding	 interviews	will	highlight	and	enable	 the	structuring	of	 the	

topics	 of	 interest	 or	 themes,	 comprising	 value	 systems,	 SCT	orientations	 and	 levels	 of	

experiences	(Appendix	7).	

	

2.2.1.	Customer	Segment	Graph	to	Investigate	the	User	Need	
	

The	approach	to	investigate	the	research	question	is	user-centred,	which	means	

that	 insights	 on	 the	 user’s	 cooking	 behaviour	 are	 required	 to	 evaluate	 the	 coherency	

between	 user	 values	 and	 the	 experiences	 SCT	 provides.	 Therefore,	 the	 customer	

segment	graph,	an	extraction	of	the	empathy	map,	gives	information	on	pains,	gains	and	

jobs-to-be-done	(Graph	5;	Appendix	5	B.).	The	graph	can	be	visualized	as	 intermediate	

between	the	empathy	map	(user-side)	and	the	value	proposition	canvas	(business	side).	

Its	variables	are	represented	as	 leading	from	the	needs,	wishes,	gains	and	pains	of	the	

empathy	map	to	the	value	proposition	(Appendix	5).	The	latter	would	typically	be	used	

by	 companies	 to	 detect	 suitable	 features	 of	 the	 product	 in	 question	 that	 answer	 the	

respective	values	by	acting	as	 ‘gain	creator’	and	 ‘pain	reliever’.	However,	 this	research	

emphasizes	 on	 the	 user	 why	 evidence	 is	 derived	 from	 the	 empathy	map	 rather	 than	

from	 the	 value	 proposition	 canvas.	 Furthermore,	 the	 identification	 of	 multiple	 user	

values	and	expectations	on	experiences	with	SCT	will	also	enable	several	suggestions	for	

products	rather	 than	being	a	case	study	 for	one	 item.	The	 following	description	of	 the	

empathy	map	is	adapted	to	also	apply	for	the	customer	segment	graph.	

	

The	empathy	map	is	a	tool	and	technique	to	“represent	a	group	of	users,	such	as	a	

customer	 segment”	 (Bland,	 2016).	 It	 is	 said	 “to	 ensure	 [that]	 change	 is	 designed	 in	 a	

people-centered	 way”	 (XPlane,	 2014).	 Here	 fore,	 it	 goes	 beyond	 the	 customer’s	

demographic	 characteristic	 in	 order	 to	 understand	 the	 user	 in	 its	 environment,	 the	

feelings	 that	 steer	 his	 or	 her	 behavioural	 actions,	 concerns	 and	 aspirations.	 It	

investigates	 factors	 including	 what	 the	 person	 thinks,	 believes,	 sees,	 hears,	 says	 and	

does	in	the	given	situation.	This	leads	to	the	variables	pains,	gains	and	jobs-to-be-done.	

Less	detailed	than	the	empathy	map,	the	customer	segment	graph	focuses	solely	on	the	

last	three	variables	(Appendix	5	B.).	The	benefit	of	this	user-approach	is	that	it	unveils	
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different	outcomes	 for	different	 groups,	which	 can	 simplify	 the	 targeting	of	 objectives	

(Osterwalder	&	Pigneur,	2009).	

Related	to	the	study	on	SCT,	the	map	helps	to	understand	the	cooking	context	of	

the	user,	both	on	a	socio-cultural	level	and	in	terms	of	personal	ambitions	and	priorities.	

Prior	to	interviews	with	users,	the	results	of	the	map	and	thus	customer	segment	graph	

can	 act	 as	 an	 informative	 mechanism	 to	 identify	 user	 values	 of	 the	 current	 cooking	

situation	as	well	 as	obstacles,	 frustrations	and	user	expectations	 to	what	 they	wish	 to	

achieve	with	SCT.	Prebensen	and	Rosengren	(2016)	elucidate	that	needs	are	subjective	

and	 can	 therefore	 vary	 depending	 on	 the	 individual,	 culture,	 time	 and	 situation.	 The	

imaginary	personification	of	the	user	segment	can	be	a	helpful	tool	in	this	process.	For	

example,	it	can	be	assumed	that	some	will	state	that	they	would	appreciate	a	machine	to	

take	 over	 the	 cooking,	 some	 might	 need	 exactly	 such	 a	 tool	 to	 make	 cooking	 more	

interesting	 by	 investing	more	 time	 in	 the	 parts	 of	 the	 process,	 which	 are	 considered	

enjoyable;	others	will	feel	an	intrinsic	fulfilment	by	learning	cooking	skills	and	therefore	

desire	to	try	SCT.	These	three	needs	refer	to	respectively	the	utilitarian,	the	hedonic	and	

the	eudaimonic	value	(Table	2,	p.	45).	With	the	knowledge	on	contextual	behaviour	and	

needs	in	place,	the	interviews	can	be	undertaken	to	validate	the	information	via	direct	

statements	from	the	users.	

	

2.2.2.	Coding	
	

On	the	basis	of	the	results	from	the	customer	segment	graph	and	the	interviews,	

the	 concept	 to	 be	 presented	 will	 focus	 on	 identifying	 the	 core	 topics	 or	 themes	 of	

interest	 for	 this	 thesis,	 two	 orientations	 of	 SCT,	 three	 levels	 of	 experiences	 and	 four	

value	 systems	 (Graph	 1,	 p.	 20).	 Coding	 refers	 to	 a	 systematic	 process,	 which	 can	 be	

applied	to	notes,	questionnaires	and	transcribed	interviews.	Therefore,	it	was	necessary	

that	 all	 interviewees	 agree	 to	 being	 recorded,	 which	 simplifies	 the	 following	 partial	

transcription	 of	 the	 interviews	 (Appendix	 2).	 The	 verbal	 data	 is	 converted	 from	

variables	 into	 smaller	units,	 so-called	 themes,	 concepts	and	categories	 to	 facilitate	 the	

data	analysis	(Lockyer,	2004).	
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Biddix	(2009)	explains	that	coding	and	analysis	of	interview	data	can	be	divided	

into	 three	steps:	open	coding,	axial	coding	and	the	creation	of	a	 table.	 In	 this	research	

study,	open	coding	is	not	necessary	because	the	key	concepts	and	categories	of	interest	

have	 already	 been	 selected	 via	 the	 customer	 segment	 graph.	 In	 general,	 codes	 are	

chosen	 inductively	 for	 interviews,	 i.e.	 after	 data	 collection.	 However,	 the	 selection	 of	

value	 systems	 to	 categorize	 user	 groups	 is	 based	 on	 what	 the	 researcher	 personally	

assumes	to	be	four	of	the	main	approaches	applicable	to	SCT	experiences,	supported	by	

the	results	of	the	interview	(Bourque,	2004).	In	terms	of	experiences,	the	chosen	themes	

are	based	on	 Schulze’s	 (1992)	differentiation	between	 ‘Erlebnis’	 and	 ‘Erfahrung’,	 Pine	

and	 Gilmore’s	 (2011)	 ‘Four	 Realms	 of	 an	 Experience’	 and	 their	 interpretation	 of	 the	

evolutionary	 path	 of	 experiences	 to	 transformations	 (Appendix	 8).	Moreover,	 the	 two	

orientations	 of	 SCT	 (automation	 and	 humanisation)	 are	 also	 part	 of	 the	 themes	 that	

additionally	 filter	 and	 classify	 the	 information,	 as	 not	 all	 value	 types	 and	 levels	 of	

experiences	are	applicable	for	the	bipolar	systems.	Despite	the	themes,	interviewees	will	

not	solely	use	key	topics	but	also	terms,	which	are	related	to	the	themes	(Appendix	8).	

„We	use	many	things	as	 instruments	 for	achieving	what	we	are	 trying	to	get.	When	they	

serve	 our	 purpose	 we	 describe	 them	 in	 such	 terms	 as	 useful,	 efficient,	 instrumentally	

valuable”	(Crittenden,	1968:	235).	For	example,	the	utilitarian	value	is	related	to	being	a	

necessity	or	hedonism	refers	to	a	pleasure	(Table	2,	p.44).	It	is	the	task	of	the	researcher	

to	 identify	 the	 themes	 in	 question.	 This	 is	 done	 in	 the	 second	 step,	 axial	 coding.	 The	

themes	 are	 highlighted	 in	 the	 transcribed	 document	 to	 visualize	 their	 respective	

representation	 in	 the	 interview	 replies	 (Biddix,	 2009;	 Appendix	 7).	 Following,	

connections	 can	 be	 made	 between	 the	 identified	 values,	 experiences	 and	 SCT	

orientations	and	interpreted	in	a	concluding	table	(Lockyer,	2004;	Table	3	p.	49).	

	

Based	 on	 the	 problem	 statement	 and	 research	 question,	 chapter	 two	 has	

introduced	the	research	design,	including	data	collection	and	analytical	tools	to	gain	and	

structure	 insights	 on	 user	 values,	 current	 cooking	 experiences	 and	 what	 objective	

wishes	to	be	achieved	with	SCT.		
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3.	Theory	
	

The	theory	chapter	is	divided	into	three	parts,	visualized	in	Graph	1.	It	covers	the	

sections:	What	is	Smart	Cooking	Technology,	Experiences	and	Transformation	and	Values.	

The	 sections	 provide	 definitions	 and	 amplify	 the	 linkages	 between	 the	 topics.	 More	

precisely,	the	first	part	of	the	theory	presents	the	SCT	as	core	of	the	‘Smart	World’.	This	

section	comprises	the	explanation	of	various	terms	connected	to	‘smart’	and	differences	

in	 the	 approach	 to	 SCT.	 Part	 two	 about	 experiences	 and	 transformation	 relates	 these	

phenomena	to	 the	cooking	with	SCT	tools.	The	third	part	suggests	underlying	types	of	

values	that	users	wish	to	have	fulfilled	through	the	cooking	experiences	with	SCT.	

	

3.1.	What	is	Smart	Cooking	Technology?	
	

The	 introductory	 section	 1.1.	 The	 History	 of	 Kitchen	 Devices	 has	 provided	 a	

chronological	 overview	 of	 the	 main	 accomplishments	 in	 the	 evolution	 of	 kitchen	

appliances.	Hereunder	 societal	 changes	are	 specified	 that	have	affected	and	still	 affect	

the	 cooking	 behaviour,	 which	 evoke	 transformations	 in	 the	 technology	 of	 cooking	

devices.	These	transformations	specifically	target	the	 interaction	between	the	tool	and	

the	user	by	implicating	the	smart	connectedness	and	crucial	advances	in	development	of	

software	(Appendix	1	A.).	It	shows	that,	even	though	the	fundamental	idea	of	SCT	is	not	

new,	the	emerging	engagement	to	develop	products	of	this	category	is	a	relatively	recent	
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appearance.	While	products	are	being	developed,	launched	and	advertised,	there	is	yet	

not	much	 literature	 to	 find	on	 SCT.	Hence,	 this	 section	 starts	 by	 visualizing	 SCT	 in	 its	

broader	environment	of	smart	movements.	Next,	it	elucidates	the	essential	question	on	

how	 to	 define	 SCT	 to	 then	 exemplify	 the	 two	 orientations	 taken	 by	 SCT-developers	

within	current	products	and	some	to	be	launched	in	the	year	of	2016.	

	

3.1.1.	Smart	Cooking	at	the	Core	of	IoT	
	

“Technology	is	becoming	ever	more	integral	to	our	home	lives,	and	visions	such	as	

ubiquitous	computing,	 smart	 technologies	and	 the	 Internet	of	Things	represent	a	 further	

stage	of	this	development“	(Coughlan	et	al.,	2013:	1).	Smart	Cooking	is	the	most	specific	

level	when	considering	the	array	of	technologies	within	the	Internet	of	Things	(IoT),	as	

visualized	in	Graph	2.	The	megatrend	of	IoT	can	be	defined	as	the	“networking	of	devices”	

(Home	Connect,	2016),	which	is	about	to	take	over	the	steerage	of	our	home	activities.	

Driving	force	within	the	IoT	is	energy,	managed	by	the	next	level,	the	Smart	Grid.	Here,	

“production	 and	 consumption	 of	 electric	 energy	 in	 conjunction	 with	 the	 introduction	 of	

new	 technology”	 (Jensen,	 2016)	 assure	 effective	 energy	 distribution,	 for	 example	 in	

Smart	Cities.	The	 latter,	 in	 turn,	 is	 created	by	a	cluster	of	 technologies	such	as	 sensor-

driven	monitoring	 of	 free	parking	 spaces	 and	other	 connected	 functions	 that	 enhance	

the	public	life	(Robert	Bosch	GmbH,	2016).	

Specifying	on	our	private	environment,	 the	Smart	Home	enables	a	network	that	

encompasses	 a	multitude	 of	 functions	 that	 aim	 at	 improving	 our	 living	 conditions.	 In	

example,	the	window	company	Velux	turns	the	smart	phone	into	a	remote	to	control	the	

opening	and	closure	of	roof	windows	(Velux,	2016).	But	also	 light,	heating,	air	quality,	

blinds	and	doors	are	sensitised,	turning	the	home	into	a	smart	control	system.	The	next	

level	Smart	Kitchen	 is	usually	related	to	larger	household	appliances	in	this	area	of	the	

home,	such	as	dishwasher,	refrigerator	or	oven	(Robert	Bosch	Hausgeräte	GmbH,	2016).	

Again,	 “the	everyday	 life	becomes	easier	and	 the	result	perfect”	 (ibid.)	 by	managing	 the	

appliances	over	the	mobile	phone,	regardless	of	the	distance	to	the	machine.	Inherent	in	

this	approach,	smart	technology	is	also	increasingly	represented	in	smaller	hardware.	In	

contrast	to	the	Smart	Kitchen,	Smart	Cooking	emphasises	devices,	which	are	used	for	the	

preparation	of	food,	specifically	the	process	of	cooking,	such	as	precision	cookers,	pans,	
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and	sous	vide	machines	(Ghotra,	2014;	Lamkin,	2016).	All	levels	of	the	Smart-Onion	are	

constantly	being	extended	with	new	devices	and	technologies.	

	

	
	

3.1.2.	Definitions	
	

Having	unfolded	the	world	of	IoT,	it	is	important	to	elucidate	the	different	terms	

related	to	SCT,	as	not	all	products	refer	to	simply	being	smart.	Usually,	the	smart	world	

comprises	 software	 and	 sensory	 hardware,	 mobility	 through	 Bluetooth,	 Internet	 and	

clouds	and	related	services	(Appendix	1	A.).	Nevertheless,	technologies	can	furthermore	

be	characterised	as	being	intelligent,	learning,	connected,	having	sensors	and	the	ability	

to	 guide,	 amongst	 others.	 These	 terms	 are	 not	 mutually	 exclusive	 but	 all	 necessary	

depending	 on	 the	 purpose	 of	 the	 device	 and	 to	 ultimately	 define	 SCT.	 Consequently,	

products	are	often	described	by	using	a	 combination	of	 those	 terms.	For	example,	 the	

SCT	 tool	Pantelligent	 is	 “an	 intelligent	 cooking	 tool”	 (Pantelligent,	 2016)	 or	 the	 smart	

cooking	system	Hestan	CueTM	is	advertised	as	consisting	of	sensor-enabled	elements	that	

are	 connected	 to	 smart	 devices	 via	 Bluetooth.	 Managing	 Director	 at	 Hestan	 Cue,	
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Christoph	Milz,	adds	that	it	is	a	guiding	system	as	it	provides	the	user	with	step-by-step	

instructions	on	how	to	produce	chef-tested	recipes	(Appendix	1	A.).	The	combination	of	

various	words	related	to	tools	that	 include	cooking	techniques	from	guided	cooking	to	

sous	vide	cooking	can	lead	to	confusion	when	attempting	to	define	and	understand	the	

concept	of	SCT.		

On	 the	other	hand,	 the	use	of	multiple	descriptive	 terms	might	be	 a	marketing	

strategy	 for	 the	 technological	 innovations	 in	 the	 revolution	 of	 SCT.	 By	 deviating	 from	

undesirable	side	effects	non-experts	could	be	assured	(Van	Doorn,	2014).	There	might	

be	 negative	 connotations	 to	 for	 example	 ‘smart’	 or	 ‘intelligent’,	 which	 recall	 hacking	

incidents	 into	 the	 security	 of	 electronic	 devices	 in	 the	 home	 (Paganini,	 2015).	

Conspicuous	 in	 this	aspect	are	also	 the	 features	 that	are	assigned	 to	 the	appliances	 to	

highlight	the	competitiveness	in	the	growing	market.	Companies	advertise	their	SCT	by	

illuminating	 the	 benefit	 of	 ‘a	 new	 way	 of	 living’,	 ‘more	 time	 for	 the	 things	 that	 are	

important	to	you’,	‘produce	professional	quality	results’,	‘perfect	meals	every	day’,	‘very	

little	effort’,	and	the	like	(Bosch,	Hestan	Cue	and	Anova,	forerunner	of	Joule).	

	

The	 term	 ‘smart’	 and	 the	 linked	 characteristics	 need	 clarification	 in	 order	 to	

revise	 and	 eventually	 correct	 prevailing	 misunderstandings	 and	 misleading	 beliefs.	

There	have	been	multiple	attempts	to	define	the	relative	terms	without	a	final	common	

agreement.	 For	 example,	 the	paper	 “The	Collective	Definitions	of	Intelligence”	mentions	

about	seventy	different	definitions	for	the	word	‘intelligent’	(freddy,	2013).	The	primary	

meaning	of	 smart	 is	 someone	 -	or	 in	 the	 case	of	 smart	 technology	 something	–	 that	 is	

characterized	 by	 quickness	 and	 ease	 in	 learning	 to	 work	 independently	 (Cambridge	

University	 Press,	 2016).	 	 Principally,	 smart	 technology	 encompasses	 a	mobile	 device,	

which	connects	to	the	Internet.	With	this	connection	it	can	be	linked	to	another	product,	

offering	new	opportunities,	such	as	ease	of	control.	Intelligent	is	often	used	as	synonym	

for	smart.	However,	not	all	of	smart	technology	is	intelligent	(Van	Doorn,	2014).	A	sous	

vide	 machine	 that	 is	 steered	 via	 the	 phone	 carries	 the	 ‘smart’	 tag	 but	 does	 not	 act	

intelligent,	or	lacks	the	so-called	artificial	intelligence	(Blasco,	Marco,	Casas,	Cirujano,	&	

Picking,	 2014).	 The	 term	 implies	 a	 deepened	 learning-ability,	 for	 example	 the	

thermostat	Nest	recognizes	the	routine	of	a	human	being,	remembers	it	and	adapts	the	

room	temperature	according	to	the	season	and	the	daily	rhythm	of	the	individual	after	
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some	time	of	using	it	(Nest	Labs,	2016).	All	smart	devices	possess	sensors	to	detect	and	

react	in	given	situations.	This	ranges	from	an	information	or	order	given	to	the	cooking	

device	via	 the	smartphone	and	vice	versa	 to	 the	ability	of	an	 induction	burner	 to	stop	

heating	 once	 the	 food	 is	 ready	 (Hestan	 Cue,	 2016).	 Sensors	 can	 also	 guide	 people	

through	 the	 cooking	 process	 when	 integrated	 in	 the	 accompanying	 software	 of	 the	

device.	 Another	 often-used	 term	 in	 the	 ‘smart’	world	 is	 connected.	 Connected	 cooking	

might	 be	 the	 simplest	 approach	 to	 new	 technologies	 in	 this	 industry.	 The	 term	

‘connected’	 relates	 to	 two	 parts	 that	 exchange	 information	 in	 a	 certain	 succession	 of	

orders	via	Internet	or	Bluetooth	(Blasco,	Marco,	Casas,	Cirujano,	&	Picking,	2014).	These	

usually	 consist	 of	 a	 tool	with	 connectable	 functionality,	 like	 the	 abovementioned	 sous	

vide	machine,	and	its	interface	application	on	the	smart	phone	(Home	Connect,	2016).	A	

beneficial	aspect	of	connectedness	within	SCT	is	the	possibility	of	remote-controlling	the	

cooking	process	 from	distance,	 for	example	by	starting	to	boil	water	while	on	the	way	

home	 from	work	 (Appendix	 1	 B.).	 The	 last	 term	 is	 relatively	 new	 in	 SCT:	 also	guided	

cooking	 systems	 have	 the	 aim	 of	 making	 everyone	 achieve	 the	 results	 of	 a	 chef,	

regardless	 the	 level	 of	 cooking	 proficiency	 (Appendix	 1	 C.).	 However,	 the	 application	

conducts	the	individual	stepwise	through	the	cooking	process	to	limit	the	possibility	of	

failing.	 How	 and	 why	 the	 direction	 of	 this	 emerging	 approach	 is	 interesting	 will	 be	

explained	in	3.1.3.	Smart	Cooking	–	Desire	for	Automation	or	Humanisation.	

	

To	 define	 SCT,	 all	 of	 the	 named	 terms	 are	 in	 some	 degree	 necessary	 and	

important.	 The	 following	 definition	 for	 SCT	 is	 suggested	 and	 is	 to	 be	 applied	 in	 all	

assumptions	and	applications	of	the	term	within	this	thesis:	

Smart	 Cooking	 Technology	 is	 an	 umbrella	 term,	 which	 covers	 systems	 that	 unite	

technology	and	culinary	art.	They	are	based	on	traditional	kitchen	applications	and	

techniques	 or	 innovations.	 As	 part	 of	 such	 a	 system,	 it	 connects	 hardware	 and	

software,	 in	other	words	 the	pots,	pans	or	necessary	machinery	with	our	electronic	

devices,	 such	 as	 the	 mobile	 phone	 or	 tablet.	 The	 aim	 is	 to	 improve	 the	 cooking	

experience	by	using	sensors	in	the	machinery,	which	give	precise	information	about	

cooking	time	and	temperature	and	thereby	deliver	successful	results.		
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3.1.3.	Providing	Technology	or	Innovative	Solutions	
	

Focusing	 on	 the	 kitchen	 environment,	 smart	 technology	 encompasses	 a	

multitude	 of	 devices	 that	 can	 be	 measured	 on	 the	 ultimate	 goal	 of	 the	 appliance.	

Accordingly,	 companies	develop	 the	devices	 from	a	 technology-creation	or	a	problem-

solving	approach.	In	other	words,	some	companies	simply	couple	two	technologies,	like	

a	pan	and	a	thermometer	to	control	the	temperature	throughout	the	frying	process,	or	

integrate	a	camera	into	the	refrigerator	to	save	energy	by	viewing	the	content	without	

opening	the	doors;	or	they	connect	a	device	to	a	smartphone	or	tablet	(Appendix	1	C.).	

This	 is	 a	 straightforward	way	of	 following	 the	 ‘E-trend’,	which	might	provide	 a	useful	

function	for	some	but	can	be	considered	as	not	adding	any	further	benefit	 to	the	user.	

They	are	here	referred	to	as	‘gadget’.	

The	 problem-solving	 angle	 refers	 to	 the	 creation	 of	 a	 tool	with	 greater	 benefit	

and	 additional	 features	 to	 what	 has	 been	 possible	 so	 far.	 So	 does	 sous	 vide	 avoid	

overcooked	 food	 and	 guiding	 systems	 teach	 novel	 home	 cooks	 how	 to	 improve	 their	

cooking	 skills	 and	 prepare	 restaurant-like	 dishes	without	 direct	 human	 help.	 Experts	

even	suggest	that	the	iterative	production	of	the	dish	will	enable	the	cook	to	create	the	

dish	without	the	help	of	 the	SCT	guiding	system	over	time	(Appendix	1	A.).	Therefore,	

SCT	companies	begin	the	product	development	by	researching	the	problem	at	first	and	

trying	to	find	a	solution,	which	satisfies	an	important	user	need.	Despite	their	effort,	it	is	

the	users	who	will	finally	extract	and	individually	assess	how	well	the	product	and	the	

experience	of	using	it	responds	to	the	value	in	question.	

	

3.1.4.	Smart	Cooking	–	Desire	for	Automation	or	Humanisation?	
	

According	 to	 its	 definition,	 SCT	 aims	 at	 improving	 the	 cooking	 experience	 of	

home	 cooks.	 The	 multifaceted	 challenges	 that	 individuals	 encounter	 when	 preparing	

food	 leaves	 different	 possibilities	 for	 producers	 of	 problem-solving	 tools.	 Hence,	 the	

category	 of	 SCT	 can	 be	 divided	 into	 two	 orientations,	 automation	 and	 humanisation	

(Graph	3).	They	encompass	a	contrasting	purpose	of	how	SCT	serves	the	user,	which	will	

be	described	in	the	following.	
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Automation	
	

Automation	 tools	 are	 convenience	 products,	 which	 are	 based	 on	 the	 scientific	

idea	 to	 create	 innovative	machinery	 in	order	 to	ease	our	workload.	 It	 implies	 that	we	

purchase	 the	 appliances,	 start	 the	 computer	 and	 let	 it	 take	 over	 the	 partial	 or	 entire	

process	 of	 cooking	 so	 we	 can	 spend	 the	 time	 on	 something	 else	 (Appendix	 1	 C.).	 In	

practical	terms	of	SCT,	the	intelligent	oven	June	describes	such	an	automation	process.	

With	 the	 quote	 “The	 time	 you	 spend	 outside	 the	 kitchen	 is	 important”	 (June,	 2016)	 it	

clearly	indicates	the	liberation	of	the	user	from	having	to	monitor	the	dish.	If	outside	of	

the	 home,	 the	 integrated	 camera	 will	 provide	 live	 transmission	 of	 the	 interior	 of	 the	

oven.	Other	devices	 such	 as	 the	 sous	 vide	machines	 take	over	 the	 cooking	part,	while	

some	 ingredients	 like	 a	 steak	 will	 need	 additional	 preparation	 to	 also	 be	 fried	

(Chefsteps,	 2016).	 It	 should	 be	 stressed	 that	 SCT	 can	 inform	 about	 cooking	

characteristics	measured	by	the	sensors,	such	as	temperature	or	hydration,	but	it	does	

not	yet	stir	the	risotto	or	flip	the	steak	in	the	pan.	However,	whether	partial	or	complete	

automation,	 the	 food	 preparation	 process	 does	 not	 show	 the	 user	 how	 the	 food	 is	

cooked,	 it	 is	 not	 visible	 through	 the	 pot,	 there	 is	 no	 smell	 or	 no	 sound	 of	 frying	 or	

similar.	 The	 senses	 are	 only	 stimulated	 once	 the	 food	 is	 ready	 to	 be	 taken	 out	 of	 the	

machine	 and	 the	oven	or	 vacuumed	bag	 is	 opened	 to	 then	 serve	 the	 food,	why	 critics	

state	 that	 automation	 tools	 lead	 to	 a	 loss	 in	 cooking	 experience	 as	 the	 missing	
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interaction	disconnects	the	cook	from	the	food	(Christensen,	2011).	Despite	this	critical	

view,	looking	at	some	tools	in	their	ecosystems	highlights	a	rather	humanising	tendency.	

Exemplified	by	 Joule,	 the	 tool	comes	with	an	app,	a	 list	of	recipes	and	regular	updates	

from	 the	main	 company	Chefsteps	 who	 continue	 developing	 techniques	 and	 dishes	 to	

enable	even	more	cooking	experiences	to	the	user.	Hence,	 the	user	can	apply	 Joule	 for	

one	part	of	the	dish,	while	the	rest	is	left	to	the	creativity	of	the	user	or	for	him	or	her	to	

discover	within	the	provided	suggestions	for	add-ons,	such	as	side	dishes	(Appendix	1	

B.).	The	core	tool	Joule	stays	an	automation	device	but	within	its	ecosystem,	Chefsteps	

has	created	a	humanising	platform.	Due	to	this	twist	it	is	important	to	underline	that	this	

project	 categorizes	 the	 functionality	 of	 the	 tools	 and	 not	 the	 tools	 within	 their	

ecosystems.	

	

Humanisation	
	

The	 antonym	 of	 automation	 is	 humanisation,	 defined	 as	 making	 an	 act	 more	

human	 (Oxford	Dictionaries,	 2016).	 It	 distinguishes	 itself	 in	 one	 essential	 aspect	 from	

automation.	Instead	of	purchasing	an	appliance	that	automates	a	process,	this	emerging	

SCT-approach	 brings	 us	 back	 to	 manmade	 creations.	 The	 humanisation	 of	 SCT	

empowers	us	and	guides	us	back	into	the	kitchen	in	a	playful,	supporting	and	easy	way	

while	minimising	the	fear	of	 failing	(Appendix	1	A.).	The	cooking	industry	increasingly	

frames	 SCT	 around	 this	 humanised	 aspect,	 revealing	 a	 meta-perspective	 of	 smart	

cooking	tools.	“Contrary	to	many	visions	of	future	home	environments	in	the	literature,	we	

advocate	 an	 approach	 that	 uses	 technology	 to	 teach	 as	 opposed	 to	 using	 technology	

primarily	 for	 automated	 control”	 (Intille,	 2006:	 1).	 The	 interaction	 with	 tools	 of	 the	

humanisation	 approach	 brings	 us	 back	 into	 the	 kitchen	 and	 uncovers	 or	 raises	 the	

pleasure	 of	 cooking	 in	 the	 long	 run	 through	 learning.	 To	 exemplify	 humanisation,	 the	

guiding	cooking	system	Hestan	CueTM	provides	a	learning	experience	on	different	levels	

of	 cooking	 proficiency.	 The	 user	 is	 led	 through	 the	 chosen	 recipe	 on	 the	 smartphone	

application,	 while	 gaining	 knowledge,	 i.e.	 on	 the	 right	 temperature.	 Furthermore,	 the	

process	 allows	 for	 sensory	moments,	 i.e.	 seeing	 and	 smelling	when	 the	 steak	 is	 done	

rather	than	burnt.	Food	is	homemade	and	the	cook	will	be	able	to	elevate	this	as	well	as	

other	dishes	through	the	repetitive	learning	of	chef-advised	know-how	(Appendix	1	A.).	
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The	 long-term	 perspective	 of	 the	 “combination	 of	 visual	 guidance,	 automation	 of	

temperature	 control	 and	 connectivity”	 (Wolf,	 2016)	 is	 the	 empowerment	 of	 the	

individual.	 This	 journey	 enhances	 the	 skills	 of	 the	 user	 and	 improves	 the	 cooking	

experience,	 which	 is	 also	 referred	 to	 as	 augmenting	 the	 cooking	 for	 the	 user	 (ibid.).	

Several	 products	 of	 the	 upcoming	 humanisation	 range	 are	 only	 to	 be	 launched	 in	

autumn	 2016,	 why	 users	 have	 not	 has	 the	 chance	 to	 value	 the	 efficiency	 and	

functionality	of	the	tools.	This	limits	the	critique	but	it	could	be	assumed	that	following	

the	steps	is	not	everyone’s	idea	of	an	improved	cooking	process.	

	

The	opposition	of	automation	and	humanisation	can	 lead	to	misunderstandings	

resulting	 in	 the	 creation	 of	 essentially	 differing	 experiences	 and	 thus	 also	 answer	

diverse	user	needs	and	values,	which	 is	 further	explored	 in	 the	 following	chapters.	As	

the	 previous	 definition	 of	 SCT	 does	 not	 comprise	 the	 dual	 aspect,	 we	 need	 a	

supplementary	definition.	

SCT	consists	of	 two	orientations,	namely	automation	and	humanisation.	While	 they	

both	strive	to	improve	the	cooking	experience	at	home,	they	greatly	differ	in	terms	of	

user	 involvement	 in	 the	 process.	 As	 the	 name	 indicates,	 the	 automation	 takes	 over	

parts	 or	 the	 entire	 food	 preparation.	 More	 recently,	 the	 second	 approach	 evolves	

around	 the	 engagement	of	users	 in	 every	 step	of	 the	 cooking	process	 to	 induce	 the	

feeling	of	a	completely	homemade	dish	alongside	individual	learning.	

	

This	 section	has	presented	and	described	 the	 category	 covering	 the	 smallest	

smart	 tools	 so	 far,	 capable	 of	 being	 integrated	 into	 our	 homes	 and	 daily	 cooking	

routine:	Smart	Cooking	Technology.	An	attempt	has	been	made	to	define	SCT,	which	

will	be	used	 throughout	 this	 thesis.	Furthermore,	 two	orientations	within	SCT	have	

been	identified,	namely	automation	and	humanisation,	which	create	a	bipolar	image	

of	SCT	as	the	possible	experiences	and	responses	to	needs	can	be	opposing.	To	specify	

those	 last	 named	 variables,	 the	 next	 section	 investigates	 different	 types	 of	

experiences,	applicable	to	SCT.	
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3.2.	Experiences	and	Transformation	
	

In	the	progression	of	economic	value,	Pine	&	Gilmore	(2011)	suggest	a	transition	

from	products	and	services	to	experiences	and	transformations	(Appendix	9).	While	the	

SCT	tool,	seen	as	commodity,	might	be	part	or	enabler	of	an	experience,	physical	goods	

are	 no	 longer	 what	 is	 the	 focus	 of	 demand.	 “Revolutionary	 developments	 of	 digital	

technologies	are	 changing	 the	way	 consumers	demand	 leisure,	 entertainment,	 and	other	

experience-based	products”	(Christensen,	2009:	407).	Hence,	also	cooking	is	turned	into	

an	activity,	which	is	increasingly	associated	with	intangible	experiences.	“In	our	new	age,	

being	elusive	is	good.	If	you	can	touch	something,	it	is	probably	not	worth	a	great	deal	(…)	

What	is	valuable	is	the	intangible”	 (Ridderstråle	&	Nordström,	2002	In	Pine	&	Gilmore,	

2013:	19).	Exemplified	with	automation,	SCT	would	take	over	the	cooking,	which	means	

more	 time	 for	 other	 activities	 that	 the	 user	 might	 prefer.	 With	 humanising	 devices,	

intangible	value	can	be	created	when	the	learning	leads	to	self-activation	and	fulfilment	

of	human	potential	growth	(Table	1,	p.34).	

	

The	previous	section	has	acknowledged	automation	and	humanisation	as	the	two	

main	 orientations	 of	 SCT.	 This	 second	 theoretical	 chapter	 links	 the	 concepts	 of	

experiences	 and	 transformations	 to	 the	 usage	 of	 SCT.	 First,	 the	 levels	 of	 experiences,	

Erlebnis,	Erfahrung,	are	described.	Then	the	four	realms	of	an	experience	will	specify	on	

the	nature	that	can	be	undergone	by	using	SCT	in	the	cooking	process.	Thirdly,	the	levels	

will	be	differentiated	in	terms	of	memorability.	Beyond	memorability,	the	ultimate	and	

most	 inherent	 level	 is	 transformation	 (Appendix	 9).	 The	 types	 of	 experiences	 will	

further	differentiate	the	SCT	orientations	and	be	connected	to	values	in	the	next	chapter.	

For	 the	 continuous	 understanding	 it	 is	 crucial	 to	 recognize	 that	 the	 theoretical	

background	 on	 experiences	 is	 applied	 to	 experiences	 with	 the	 SCT	 tool	 rather	 than	

current	experiences	of	the	user.	In	other	words,	the	types	of	experiences	to	be	identified	

are	not	characteristics	for	the	present	situation	of	the	cooking	process	of	the	user.	This	

means	that	whenever	the	current	cooking	experience	is	at	focus,	there	will	be	no	further	

elaboration.	 It	 serves	 solely	 to	 explore	 the	 user’s	 needs,	 values	 and	 the	 wished	 or	

expected	experiences	with	SCT.	Also	when	connected	to	values	in	the	next	chapter,	the	
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levels	 of	 experience	 concern	 the	 expected	 experience	 the	 user	 would	 undergo	 by	

integrating	SCT	into	the	cooking	process.	

	

3.2.1.	Defining	Experience	
	

By	 definition,	 an	 experience	 can	 have	 two	 interpretations,	 emphasized	 in	 the	

book	Erlebnisgesellschaft	 [‘Experience	 Community’]	 by	 Gerhard	 Schulze	 (1992).	While	

the	 English	 term	 ‘experience’	 covers	 several	 meanings,	 they	 are	 distinguished	 in,	 for	

example,	 the	 German	 language:	 Erlebnis	 and	 Erfahrung	 (Schulze,	 1992).	 The	 first	

meaning	 refers	 to	 “an	 event	 or	 occurrence	 which	 leaves	 an	 impression	 on	 someone”	

(Oxford	 Dictionaries,	 2016).	 This	 could	 be	 a	 pleasurable	 event	 such	 as	 going	 to	 the	

cinema,	 a	 concert,	 the	 theatre,	 an	 attraction	 park	 or	 other	 artistic	 or	 cultural	

entertainment.	 The	 definition	 of	 the	 verb	 ‘to	 experience’	 enforces	 this	 approach.	 It	 is	

described	as	encountering	an	event	and	feeling	with	some	emotion	or	sensation,	which	

is	 the	 typically	 implied	meaning	 in	 literature.	 Also	 the	 one-time	 trial	 of	 a	 SCT	 tool	 or	

seeing	 somebody	 work	 with	 one	 could	 be	 categorized	 as	 such,	 as	 the	 novel	 way	 of	

technology	 in	 culinary	 art	might	 seem	convenient	 and	pleasurable.	This	 can	 stimulate	

the	 further	 interest	of	 the	user	or	observer.	Sensing	 the	 impressions,	our	surrounding	

and	ourselves	in	the	middle	of	the	happening	leads	to	the	creation	of	emotions,	referred	

to	as	Erlebnis	(Boswijk,	Thijssen,	&	Peelen,	2007).	On	the	other	side,	experiences	are	no	

longer	 limited	to	events,	art	and	entertainment,	often	happening	 in	public.	 It	serves	as	

an	 umbrella	 term	 to	 also	 encompass	 leisure	 activities	 and	 consumption	 practices	 at	

home,	 eventually	 requiring	 the	 usage	 of	 a	 device,	 such	 as	 a	 console	 (O'Dell	 &	 Billing,	

2005).	Hence,	 it	can	also	be	defined	as	Erfahrung,	 “the	knowledge	or	skill	acquired	by	a	

period	 of	 practical	 experience	 of	 something,	 especially	 that	 gained	 in	 a	 particular	

profession”	 (Oxford	 Dictionaries,	 2016).	 Boswijk,	 Thijssen	 and	 Peelen	 (2007)	 equate	

Erfahrung	to	the	‘meaningful	experience’,	which	describes	a	state	of	successive	or	similar	

emotions	 enabling	 an	 even	 deeper	 learning	 of	 the	 experience	 rather	 than	 a	 simple	

memory.	 It	 characterizes	 an	 experience	 that	 includes	 information	 and	 education	 and	

thereby	creates	unique	value	for	the	individual.	Erfahrung	increases	the	intensity	of	the	

significance	 that	 the	 user	 attributes	 to	 the	 trial	 of	 SCT.	 The	 user	 has	 undergone	 a	
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repetitive,	 presumably	 positive,	 Erlebnis	 and	 connects	 the	 use	 of	 the	 tool	 with	 a	

personal	learning,	for	example	of	a	cooking	technique.	

	

3.2.1.1.	The	Four	Realms	of	an	Experience	
	

Previously	 mentioned	 Erlebnis	 and	 Erfahrung	 indicate	 two	 angles	 of	 an	

experience,	 respectively	 entertainment	 and	 education.	 Together	 with	 esthetics	 and	

escapism	they	are	visualized	in	the	graph	of	the	‘four	realms	of	an	experience’	or	simply	

‘4E’s’	 (Graph	4).	Regardless	 if	 experiencing	Erlebnis	or	Erfahrung,	 the	user’s	degree	of	

participation,	 subjective	 motivation	 and	 purpose	 fore	 undergoing	 the	 experience	 will	

make	him	or	her	select	the	respective	realm	(Hjorth & Kostera, 2007).	 In	the	context	of	

automation	 and	 humanisation,	 the	 realms	 to	 be	 considered	 as	 most	 relevant	 are	

educational	and	escapist.	 They	 refer	 to	 the	 learning	and	active	participative	aspects	of	

experiences	made	with	 the	 smart	 devices.	 Consequently,	 all	 realms	will	 be	 presented	

with	specific	emphasis	on	educational	and	escapist.	

	

	
	

On	the	side	of	‘passive	participation’,	esthetic	provides	experiences	that	demand	

the	user’s	full	visual	attention.	The	person	is	immersed	without	being	actively	engaged,	
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for	example	by	visiting	an	art	exhibition	or	viewing	a	cultural	sight	(Brandenburg	Gate,	

Grand	Canyon,	etc.).	The	experience	enriches	by	adding	to	the	memories	of	beauty	of	art	

and	other	visuals	(Pine	&	Gilmore,	2011).	Secondly,	entertainment	 is	absorbed	through	

our	 senses	 and	 touches	 upon	 our	 emotions,	 such	 as	 listening	 to	 music	 or	 viewing	 a	

performance.	Most	often	this	is	correlated	with	a	passive	participation	of	the	customer	

(ibid.).	

Similar	to	entertainment,	the	user	absorbs	the	happening	of	the	event	in	the	third	

realm	 named	 educational.	 However,	 the	 individual	 is	 additionally	 captured	 by	 the	

provided	intellectual	information.	This	results	in	active	participation	of	the	customer	in	

the	 given	 moment:	 “To	 truly	 inform	 people	 and	 increase	 their	 knowledge	 or	 skills,	

educational	events	must	actively	engage	the	mind	(for	intellectual	education)	or	the	body	

(for	 physical	 training)”	 (ibid.:	 48).	 Education	 can	 primarily	 be	 found	 in	 humanising	

devices.	When	using	 the	 tool,	 the	user	 is	 involved	 in	 a	 guided	 cooking	process,	which	

both	 teaches	 the	 individual	 about	 recipes	 and	 ingredients,	 their	 preparation	 and	 the	

combinations	of	flavours.	The	individual	absorbs	the	information	and	knowledge	while	

actively	 observing	 and	 eventually	 participating	 in	 turning	 the	 food	 into	 a	 dish.	Hence,	

the	experience	has	an	intellectual	and	educative	aspect	by	enhancing	the	cooking	skills.	

Depending	amongst	others	on	the	interest	of	the	user	to	learn,	the	skills	will	be	absorbed	

and	memorized	more	or	less.	

When	absorption	of	 information	 turns	 to	 immersion	 into	 the	process,	Pine	and	

Gilmore	 (2011)	 identify	 it	 as	 the	 fourth	 realm	 escapist.	 As	 opposed	 to	 entertainment,	

these	experiences	are	of	 interactive	nature,	 requiring	participation	 from	 the	 customer	

but	 also	 allowing	 for	 full	 involvement	 into	 the	 experience.	 In	 other	 words,	 “people	

become	actors,	 able	 to	 affect	 the	 actual	 performance	 (…)	 [and	 to]	 enhance	 the	 inherent	

entertainment	 value”	 (ibid.:	 50).	 Exemplified	 with	 SCT,	 the	 user	 that	 undergoes	 an	

escapist	experience	can	be	characterized	as	an	active	cook	that	senses	joy,	pleasure	and	

playfulness	when	immersing	in	the	action	of	food	preparation	(Hjorth	&	Kostera,	2007).	

The	automation	approach	does	not	or	only	partially	allow	for	this	escapist	pleasure	as	

the	machine	 takes	over	what	many	relate	 to	as	 the	 joyful	and	creative	part	of	cooking	

(Appendix	 2).	 In	 turn,	 the	 humanisation	 device	 will	 introduce	 the	 cook	 to	 a	 process,	

which	 stimulates	 the	 senses,	 allows	 for	 creativity	 and	 experiments	 and	 eliminates	 the	

risks	 of	 overcooked	 or	 burnt	 food.	 Once	 affected	 by	 participating,	 it	 can	 improve	 the	
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cooking	skills	and	the	repetitive	use	of	the	device	can	have	a	long-term	consequence	of	

making	the	user	less	depended	on	the	tool,	which	creates	a	stronger	feeling	of	belonging	

in	the	food	preparation	(Appendix	1	A.).	It	can	be	assumed	that	the	degree	of	learning	by	

undergoing	 an	 Erfahrung	 is	 similar	 to	 the	 active	 participation	 in	 an	 inherent	 escapist	

experience.	Both	types	of	experiences	affect	the	user	in	time	and	space;	“Experience…is	

something	 you	 come	 out	 of	 changed”	 (Foucault	 1991a,	 27	 In	 Hjorth	 &	 Kostera,	 2007:	

129).	This	can	motivate	to	engage	recurrently	into	the	cooking	process.	

	

3.2.1.2.	Differentiating	Levels	of	Experiences	with	Memorability	
	

So	 far,	 two	 differentiations	 have	 been	 emphasized.	 First,	 the	 general	 term	

‘experience’	 has	 been	 divided	 into	 experience	 and	meaningful	 experience,	 or	 Erlebnis	

and	Erfahrung.	Second,	the	cooking	experience	with	SCT	has	been	evaluated	as	being	of	

educational	 or	 escapist	 character.	 In	 general,	 experiences	 can	 be	 of	 different	 duration	

depending	 on	 the	 degree	 of	 the	 sensational	 effect	 they	 bring	 with	 it.	 They	 do	 not	

necessarily	have	a	clear	beginning	and	end,	they	might	overlap	with	other	experiences,	

they	 can	 be	 forgotten	 after	 one	 day,	 overruled	 by	 other	 sensations,	 extended	 or	 last	

forever.	But	“the	more	effectively	an	experience	engages	the	senses,	the	more	memorable	it	

will	be”	(Pine	&	Gilmore,	2011:	88).	In	other	words,	experiences	should	stage	moments	

with	recurring	memorabilia,	 for	example	surprises	or	situations	of	 success,	 to	activate	

the	senses	of	the	user	and	make	these	emotions	associable	to	the	experience	on	a	long-

term	 basis	 (ibid.).	 Hence,	 the	 combination	 of	 physical	 satisfaction	 and	 emotional,	

eventually	as	well	as	 intellectual,	stimulation	through	a	cooking	memory	with	SCT	will	

increase	the	prospect	of	an	experience	to	be	remembered.	Following,	memorabilia	such	

as	a	picture	of	the	food	or	the	tool	that	the	dish	has	been	prepared	with	will	remind	the	

user	of	this	experience	and	eventually	the	connotations	will	make	him	or	her	engage	in	

another	cooking	session.	

The	previously	named	levels	of	experiences	Erlebnis	and	Erfahrung	differ	in	their	

nature	but	also	 in	 their	 intensity	and	duration.	This	 imprint	of	different	degree	on	the	

life	 of	 the	 user	 is	 explained	 by	memorability.	 The	more	 inherent	 and	memorable	 the	

experience,	 the	closer	the	user	gets	to	a	transformation	of	his	or	her	behaviour,	habits	

and	 lifestyle.	With	 this	 categorization	 of	 experiences,	 the	 first	 level	 corresponds	 to	 a	
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short-term	Erlebnis,	which	relates	 to	a	pleasurable	or	convenient	occurrence.	 It	might	

be	 a	 one-time	 experience,	 which	 can	 turn	 into	 a	 more	 meaningful	 experience	 when	

appearing	 more	 frequently	 in	 the	 individual’s	 life.	 The	 more	 profound	 experience	 is	

referred	 to	 as	 Erfahrung	 from	which	 the	 user	 deducts	 a	 personal	 benefit	 and	 thereby	

increases	 the	 memorability.	 In	 the	 context	 of	 SCT,	 this	 meaningful	 experience	 could	

encompass	an	educational	or	escapist	notion.	The	encounters	with	continuous	situations	

of	 meaningful	 experiences	 implicate	 learning	 beyond	 the	 magnitude	 of	 this	 level.	

Ultimately,	it	enables	a	unique	experiential	transformation	of	the	user.		

	

Anticipating	 the	 next	 section	 on	 transformations,	 the	 following	 table	

recapitulates	 the	 characteristics	of	 the	 levels	of	 experiences	 (Table	1).	Here,	 the	more	

prominent	model	by	Maslow	named	the	hierarchy	of	needs	(1943)	is	utilised	as	basis	to	

make	the	connection	between	levels	of	experiences	and	SCT	more	understandable.	
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3.2.3.	The	Transformation	
	

Having	 examined	 the	 concept	 of	 experiences	 and	 the	 degrees	 of	 meaning	 and	

memorability,	 this	 understanding	 allows	 for	 a	 closer	 look	 at	 the	 further	 evolution	 of	

experiences.	 Not	 enough	 by	 giving	 the	 user	 one	 meaning	 and	 thus	 memory,	 our	

surroundings	 strive	 to	 refresh	 experiences	 and	 engage	 us	 recurrently	 “eliciting	

something	 that	 is	 more	 desirable,	 and	more	 valued,	 than	 the	 experience	 itself”	 (Pine	 &	

Gilmore,	2011:243).	In	the	post-experience	evolution,	Pine	&	Gilmore	(2011)	suggest	the	

subsequent	 step	 of	 reaching	 the	 most	 inherent	 level	 of	 an	 experience,	 identified	 as	

Transformation.	The	latter	goes	beyond	the	pleasurable,	meaningful,	 informational	and	

educational	 aspects	 of	 experiences.	 In	 other	 words,	 “experiences	 are	 memorable,	

transformations	 are	 effectual”	 (Pine	 &	 Gilmore,	 2011:	 252).	 Pine	 and	 Gilmore	 (2011)	

explain	 that	 “(…)	 we	 want	 to	 transform	 ourselves,	 to	 become	 different	 (…)	 eliciting	

something	that	is	more	desirable,	and	more	valued,	than	the	experience	itself”	(ibid.,	2011:	

242f).	 Boswijk,	 Thijssen	 and	 Peelen	 (2007)	 define	 this	 transition	 towards	

transformation	 as	 3.0	 generation,	where	 the	 consumer,	 also	 called	 aspirant,	 enters	 an	

autonomous	 personal	 journey,	which	 converts	 the	 individual	 into	 both	 consumer	 and	

producer.	

Cooking	with	SCT	has	the	ability	to	do	just	this:	learning	by	doing	transforms	the	

user	and	elevates	his	or	her	knowledge	to	new	levels	of	proficiency.	This	refers	 to	 the	

unique	 relationship	 between	 the	 system	 and	 its	 user.	 For	 example,	 the	 individual	

experiences	 food	preparation	with	 SCT	 and	 thereby	produces	 a	 dish,	which	he	 or	 she	

might	 have	 considered	 out	 of	 reach	 regarding	 previous	 skills	 (humanisation).	 The	

guidance	implies	a	regular	interaction	to	ensure	a	continuous	progression.	In	addition	to	

the	 increased	 proficiency	 and	 gained	 knowledge	 the	 educational	 or	 escapist	 aspect	 of	

this	experience	can	result	 in	a	change	in	 lifestyle	by	making	the	aspirant	cook	more	at	

home	 and	 eat	 less	 out	 (Pine	 &	 Gilmore,	 2011).	 Another	 way	 to	 transform	 the	 user’s	

cooking	 behaviour	 does	 not	 include	 the	 learning	 aspect	 but	 refers	 to	 the	 burdens	 of	

cooking.	On	one	hand,	 it	 can	make	cooking	more	pleasurable	by	 taking	over	 the	 steps	

that	 are	not	 liked	by	 the	user.	One	 the	other	hand,	 the	user	might	 consider	 cooking	 a	

workload,	thus	automation	reliefs	the	person	by	preparing	a	complete	dish.	In	turn,	this	

creates	more	time	for	activities	that	the	user	favourites,	which	could	include	that	the	the	
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individual	prefers	making	the	dessert	than	using	time	on	the	main	course.	Automation	

does	not	teach	the	user	but	can	transform	habits	by	making	him	or	her	cook	less.	From	a	

broader	 perspective,	 experiences	with	 SCT	 impact	 not	 just	 the	 cooking	 behaviour	 but	

also	the	lifestyle.		Whether	the	user	of	SCT	wishes	to	be	transformed	over	time	or	rather	

just	wants	to	use	the	tool	once	in	a	while	is	an	individual	choice	(ibid.).	Once	the	goal	of	

the	transformation	is	achieved,	the	temporal	boundary	for	this	succession	of	actions	is	

reached.	 “The	 next	 step	 of	 transformation	 is	 another	 transformation	 targeting	 another	

dimension	of	self	or	the	same	self	but	from	a	different	worldview”	(ibid.:	298).	

	

This	section	on	experiences	and	transformation	has	highlighted	that	“goods	and	

services	 are	 no	 longer	 enough.	 (…)	 Experiences	 have	 necessarily	 emerged	 to	 create	 new	

value”	(ibid.,	2011:	17).	Erlebnis	and	Erfahrung	have	been	distinguished	and	experiences	

have	 been	 described	 as	 being	 more	 than	 memorable	 events	 but	 to	 go	 further	 into	

situations	that	are	meaningful	to	the	individual	and	subjectively	affect	the	persona.	Also,	

the	 educational	 and	 escapist	 natures	 of	 experiences	 have	 been	 identified	 as	 essential	

realms	 for	 SCT.	 With	 these	 distinctions,	 SCT	 can	 be	 further	 categorized	 regarding	

automation	 and	humanisation	devices	 and	providing	different	 types	 of	 experiences	 to	

the	 user.	 How	 these	 experiences	 with	 SCT	 can	 cover	 the	 needs	 of	 the	 user	 will	 be	

explained	in	the	next	chapter.	

	

	

3.3.	Values	
	

The	 use	 of	 SCT	 devices	 encompasses	 experiences	 and	 eventually	 a	

transformation.	 But	 how	 are	 these	 experiences	 put	 into	 a	 valuable	 context	 for	 the	

individual?	Users	strive	to	find	solutions	for	their	problems,	which	are	incorporated	in	

their	 values.	 Thus,	 values	 affect	 the	 choice	 of	 purchase	 of	 SCT	 depending	 on	 what	

experience	 the	 device	 can	 provide	 and	 how,	 in	 turn,	 this	 experience	 responds	 to	 the	

value	of	the	user	(Graph	1,	p.19).	The	section	initiates	with	the	general	definition	of	the	

term	‘value’	and	the	more	focused	perspective	on	user	value.	Next,	sources	of	values	are	

presented.	 It	 is	 important	 to	mention	 that,	 in	 this	 thesis,	 values	 do	 not	 refer	 to	 basic	

human	 values	 or	 similar	 general	 aspects.	 Therefore,	 the	 third	 part	 of	 this	 section	
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specifies	 on	 four	 types	 of	 values,	 hereunder	 the	 utilitarian,	 hedonic,	 eudaimonic	 and	

symbolic	value,	that	relate	to	the	needs,	pains	and	gains	of	cooking	(Appendix	5	A.	&	B.).	

The	 latters	 are	 encompassed	 in	 the	 umbrella	 term	 obstacles,	 which	 are	 to	 be	 solved	

through	experiences	with	SCT.	Since	different	users	can	have	diverse	problems,	needs	

and	thus	values,	SCT	can	respond	to	a	multitude	of	aspects,	which	will	be	acknowledged	

in	the	last	part.	

	

3.3.1.	Defining	Value	from	a	User	Perspective	
	

It	is	a	complicated	matter	to	define	the	term	value	due	to	its	polysemous	nature.	

In	 general	 terms,	 Rindova	 and	 Petkova	 (2007)	 suggest	 that	 value	 is	 “a	measure	 of	 a	

product’s	worth	in	a	particular	social	context”	(ibid.:	219).	More	precisely,	with	a	product,	

service	 or	 experience	 at	 the	 core,	 value	 is	 based	 on	 a	 two-way	 engagement	 from	

producer	 and	 consumer.	 Both	 expect	 specific	 characteristics	 and	 outcomes	 from	 the	

tangible	 or	 intangible	 item.	 The	 producer	 develops,	 hoping	 for	 a	 positive	 return	 on	

investment.	 In	 turn,	 the	 consumer	 perceives	 value	 from	 first-hand	 information	 and	

impressions	and	seeks	then	value	through	performances	of	the	good	that	enhances	the	

individual’s	 situation	 (ibid.).	 The	 last	 aspect	 is	 at	 focus	when	 it	 comes	 to	 defining	 the	

value	of	a	user,	which	should	be	solved	by	the	SCT	experience.	Gallarza	and	Gil	(2008)	

explain	 that	 value	 arises	 because	 of	 an	 interaction	 between	 an	 individual	 and	 the	

consumption	experience	with	a	good.	

	

That	said	this	section	specifically	explores	the	value	that	individuals	attribute	to	

SCT	 products	 and	 studies	 how	 the	 devices	 are	 providing	 valuable	 experiences	 to	 the	

users	 to	 ultimately	 solve	 their	 needs.	 Despite	 being	 a	 business	 term,	 customer	 value	

encompasses	the	factors	that	are	relevant	for	understanding	the	value	attributed	to	SCT	

by	 users.	 Therefore,	 the	 definition	 of	 customer	 value	 is	 adapted	 by	 extracting	 the	

relevant	 elements	 for	 the	 understanding	 of	 what	 user	 value	 encompasses.	 Customer	

value	explains	 the	difference	between	what	 the	 individual	gets	 from	the	purchase	and	

use	 of	 a	 product	 and	 what	 he	 or	 she	 pays,	 “resulting	 in	 an	 attitude	 towards,	 and	 an	

emotional	bond	with	 the	product”	 (Erz,	 2014:	 22).	 Consequently,	 user	 value	 originates	

from	benefits	 of	 both	 functional	 and	 emotional	 attributes	 to	 facilitate	 the	 user’s	 goals	



Science	Fiction	in	the	Kitchen	

40	 		
Elisa	Schwarzbeck	

(Smith	&	Colgate,	 2007).	 To	be	mentioned	 in	 the	 specific	 context	 of	 this	 paper	 is	 that	

although	 functional	 elements,	 such	 as	 design,	 interaction	 and	 technology,	 have	 an	

essential	role	in	how	a	product	is	perceived,	the	user-angle	focuses	on	the	inherent	value	

received	from	the	usage	of	SCT	devices,	expressed	in	the	experience.	

	

3.3.2.	Sources	of	Value	
	

Smith	 and	 Colgate	 (2007)	 identify	 five	 sources	 of	 customer	 value	 within	 the	

value-chain	 activities.	 They	 derive	 from	 a	 product	 or	 service,	 which	 the	 first	 three	

sources	 focus	 on.	 In	 the	 realm	 of	 the	 progression	 of	 economic	 value,	 the	 value	 of	

information	and	of	owning	a	good,	can	be	adapted	to	experiences	and	will	therefore	be	

further	elaborated	(Pine	&	Gilmore,	2011).	

First,	the	primary	good,	here	associated	to	the	SCT	device,	has	itself	a	value	to	the	

customer.	It	encompasses	all	functional,	sensory	and	emotional	aspects	of	the	tool,	such	

as	design.	Next,	the	interaction	with	both	the	employees	from	a	company	and	the	system	

itself	 are	 valuable	 to	 the	 customer	 and	 good	 service	 and	 advice	 is	 appreciated.	 The	

interaction	with	 the	 soft-	 and	 hardware	 of	 SCT	will	 define	 the	 ease	 of	 use	 and	 hence	

impact	the	experience.	This	can	however	not	be	tested	as	the	tools	are	not	accessible	or	

launched	on	the	market.	The	third	source	is	the	environment	at	the	time	of	purchase	and	

consumption.	The	first	three	sources	are	mainly	related	to	the	tangible	SCT	device	and	

the	context	of	purchase.	However,	as	the	focus	is	on	the	experience,	these	sources	will	

not	be	further	examined.	

Fourthly,	 information	 can	 be	 obtained	 through	 the	 good.	 When	 buying	 a	 SCT	

device	 the	 user	 gets	 informed	 about	 the	 functions	 of	 the	 tool	 and	 thereby	how	 it	will	

help	 to	overcome	 the	obstacles	or	 answer	 the	need.	The	application	of	 the	 tool	 in	 the	

cooking	process	will	provide	information	about	variables	that	affect	the	cooking	process	

such	as	temperature	and	duration	as	well	as	techniques	and	ingredients	(Appendix	1	A.).	

Especially	 the	 nature	 of	 humanisation	 tools	 implicates	 that	 the	 user	 undergoes	 an	

experiential	 learning	process,	 all	 along	 educating	 and	 advancing	 the	 know-how	of	 the	

user.	 The	 last	 source	 describes	 the	 value	 of	owning	 a	 good.	 Rather	 than	 the	 symbolic	

meaning	of	owning	a	product,	it	is	associated	with	the	subjective	satisfaction	of	how	well	

the	 product	 answers	 the	 individual’s	 needs,	 i.e.	 the	 relief	 of	 shifting	 the	 burden	 of	
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cooking	to	a	automatizing	tool	and	spend	more	time	on	enjoyable	activities	(see	3.3.3.1.	

Utilitarian	Value).	

	

3.3.3.	Value	Systems	
	

To	evaluate	the	satisfaction	of	a	need,	it	is	imperative	that	any	choice	of	purchase	

of	a	 tool	 is	complemented	with	the	understanding	of	 the	contextual	 interplay	between	

the	 user’s	 goal	 and	 the	 provided	 experience.	 “Consumer	 needs,	wants,	 and	 preferences	

underlie	 value	 perceptions”	 (Smith	 &	 Colgate,	 2007:	 8),	 which	 makes	 it	 relevant	 to	

examine	 the	 variety	 of	 values.	 As	 previously	 explained,	 the	 customer	 segment	 graph,	

succeeded	 by	 validating	 interviews,	 has	 been	 applied	 in	 order	 to	 investigate	 key	

obstacles	 and	 needs	 within	 the	 user’s	 current	 cooking	 experience.	 Therefore,	 the	

mentioned	 examples	 for	 values	 can	 correspond	 with	 statements	 from	 interviewees.	

Furthermore,	despite	the	possible	obstacles	encountered	in	the	current	cooking	process	

that	 can	be	 attributed	 to	 values,	 this	 section	 relates	 values	with	 expected	 experiences	

provided	by	SCT.	Also	to	be	noted	is	that	other	values	and	variables,	such	as	aesthetics	

and	interaction	design,	might	be	of	relevance	to	the	user.	However,	these	focus	more	on	

the	product	and	its	design	rather	than	the	experiences	enabled	by	the	use	of	SCT	tools	

and	are	therefore	outside	of	the	relevant	scope.	

3.3.3.1.	Utilitarian	Value	
	

“The	 economic	 approach	 implies	 utilitarianism	 in	 the	 sense	 that	 the	 individual	

consumer	decides	the	subjective	value	of	a	product”	(Andersson	&	Andersson,	 2006:	 1).	

Devices	with	utilitarian	value	are	used	because	of	their	practical	function	that	facilitates	

the	achievement	of	a	user’s	goal,	purpose	or	necessity.	Utilitarian	value	of	experiences	

results	 from	a	“conscious	pursuit	of	an	intended	consequence”	 (Prebensen	&	Rosengren,	

2016:	116)	and	is	often	associated	with	rational	behaviour	(Khan,	Dhar	&	Wertenbroch,	

2004).	This	is	reflected	in	the	automation	approach	of	SCT	tools,	which	gives	the	user	an	

instrumental	benefit	of	taking	over	the	food	preparation.	The	individual	will	experience	

a	 food	 preparation	 without	 further	 effort	 and	 can	 invest	 the	 saved	 time	 in	 activities,	

which	are	higher	valued	in	terms	of	enjoyment	than	cooking.	
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The	utilitarian	value	also	covers	the	measurement	of	how	well	the	device	ensures	

an	appropriate	answer	to	the	user	needs.	While	the	performance	is	more	oriented	on	the	

machinery,	 the	 outcome	 should	 reflect	 the	wished	 result	 in	 order	 to	 answer	 the	need	

adequately.	Practically	seen,	if	the	user	selects	a	certain	setting	on	a	SCT	device	for	how	

the	ingredient	should	be	prepared,	then	the	steak	should	be	accordingly	done,	the	pasta	

should	not	be	overcooked,	etc.	Another	example	is	related	to	humanisation	tools.	Setting	

the	goal	of	becoming	a	regular	home	cook	by	learning	with	a	guiding	SCT	system	implies	

that	the	function	of	the	device	provides	the	user	with	precise	instructions.	Consequently,	

this	can	lead	to	a	transformation.	

	

3.3.3.2.	Hedonic	Value	
	

There	is	more	to	user	value	than	simply	functional	utility.	Also	referred	to	as	“the	

affective	response	of	excitement”	(Prebensen	&	Rosengren,	2016:116),	the	user’s	sensory	

and	 emotional	 connotation	 with	 experiences	 delineates	 the	 hedonic	 value.	 Higgins	

(2006)	 explains	 that	 “[h]istorically,	 value	 experiences	 have	 been	 most	 often	 associated	

with	 hedonic	 experiences”	 (Higgins,	 2006:	 440).	 His	 differentiation	 between	 ‘decision	

utility’	 (utilitarian)	 and	 ‘experienced	 utility’	 (hedonic)	 clarifies	 the	 two-sided	

perspective	of	experiences.	He	argues	that	“it	is	not	about	choices	that	affect	the	value	of	

the	purchased	 item	but	of	 the	pleasure	and	pain	 it	 encompasses”	 (bid.,	 2006:	 440).	 The	

focal	product	is	purchased	for	a	secondary	experience	of	enjoyment,	fun	and	relaxation	

rather	than	for	technical	performance	and	functionality	(Smith	&	Colgate,	2007).	Maehle	

et	 al.	 (2015)	 confirm	 the	 trend	 where	 ‘convenience	 consumption’	 is	 overruled	 by	

intangible,	 hedonic	 and	 symbolic	 elements.	 The	 feeling	 of	 pleasure	 when	 using	 SCT	

devices	 is	 subjective.	 One	 user	 can	 feel	 joy	 by	 not	 having	 to	 cook	 and	 still	 receive	 a	

presentable	 dish	 (automation).	 Another	 user	 will	 feel	 fulfilment	 by	 daring	 to	 create	

exotic	meals	and	live	out	the	creativity	that	makes	cooking	exciting	without	the	risk	of	

overcooked	or	burnt	 food	 (humanisation).	Hedonic	 value	 is	 bipolar	 and	 includes	both	

pleasure	and	pain.	To	exemplify	the	painful	side,	a	misfit	is	created	when	the	user	wants	

homemade	food	without	effort	but	works	with	a	more	time-consuming	humanising	SCT	

system.	That	said	Higgins	(2006)	argues	that	“(…)	people	tend	to	engage	with	something	

more	strongly	when	it	is	pleasant	than	when	it	is	painful”	(Higgins,	2006:	443).	
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What	seems	to	be	a	choice	of	utilitarian	or	hedonic	value	can	in	reality	be	of	more	

complex	nature.	The	consumption	of	experiences	takes	place	because	of	reasons	based	

on	 intertwined	 utilitarian	 and	 hedonic	 consumer	 experience.	 Thus,	 it	 can	 be	 assumed	

that	 SCT	must	 provide	 for	 both	 utilitarian	 (facilities,	 convenience,	 quick	 service)	 and	

hedonic	value	(motivation,	excitement,	 joy,	pleasant	experiences)	 in	order	 to	solve	the	

needs	of	the	user	(Prebensen	&	Rosengren,	2016).	

	

3.3.3.3.	Eudaimonic	Value	
	

So	 far,	 values	 provided	 by	 SCT	 have	 been	 described	 as	 necessity	 (utilitarian:	

cooking	is	a	necessity)	and	pleasure	(hedonic:	cooking	is	fun).	This	highlights	again	that	

the	 intrinsic	 value	 is	 to	 be	 found	 in	 experiences	 rather	 than	 devices.	 An	 even	 more	

evocative	experience	 is	cooking	to	develop	a	skill.	This	psychological	concept	refers	 to	

eudaimonic	value,	which	 is	 concerned	with	 the	extent	 to	 “achieving	one’s	full	potential	

through	engaging	in	inherently	meaningful	endeavours”	(Steger,	Kashdan	&	Oishi,	2008:	

22).	While	the	small	progresses	via	momentary	experiences	are	important	for	the	well-

being	of	the	user,	they	should	be	complemented	with	“intrinsically	meaningful	goals	(…)	

that	are	congruent	with	one’s	innermost	self,	values,	and	aspirations”	(ibid.,	2008:	24)	to	

affect	 long-term	 human	 growth.	 Linked	 to	 Maslow’s	 pyramid	 of	 human	 needs,	

eudaimonic	 value	 corresponds	 to	 the	 self-actualization	 of	 human	 potential,	 which	

encompasses	the	personal	development	and	growth	(Table	1).	As	visualized	in	the	table,	

the	 fulfilment	 within	 eudaimonic	 value	 is	 a	 state,	 which	 is	 achieved	 through	

transformation.	The	latter	is	characterised	as	effectual	and	post-experience	that	changes	

the	 user’s	 behaviour	 and	 eventually	 lifestyle.	 Even	 though	 strongly	 related	 to	 a	

transformation,	it	is	still	a	subjective	decision	of	the	user	to	undergo	it	or	not.		

	

Required	in	order	to	undergo	this	transformation	is	first	of	all	the	willingness	to	

change	 the	 behaviour	 through	 learning.	 The	 learning	 within	 eudaimonic	 value	 is	

different	 from	 the	 learning	 as	 previously	 described	 in	 Erfahrung	 (p.	 30),	 as	 the	 latter	

refers	 to	 a	 succession	 of	 practical	 experience,	 improving	 the	 user’s	 skills.	 Eudaimonic	

value	is	associated	to	a	more	intrinsic	motivation	towards	a	state	of	fulfilment.	However	
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the	first	steps	towards	transformation	can	be	identified	within	the	nature	of	educational	

and	 escapist	 experiences	 that	 promote	 learning.	 To	 grow,	 learn	 and	 develop	 cooking	

skills,	SCT	supports	the	user	in	several	ways.	First,	the	user	can	create	dishes	off	a	list	of	

recipes	that	have	been	tested	and	are	customized	for	the	tool	to	create	successful	dishes.	

Second,	the	humanisation	device	creates	a	safe	process	through	which	the	user	is	guided	

step	by	 step,	 leading	 to	 the	competence	 to	 reproduce	 the	meals	 independent	 from	 the	

machine	(Appendix	1	A.).	Third,	the	mastery	is	a	fulfilment,	which	increases	over	time	of	

using	 SCT	 and	 can	 result	 in	more	autonomy	 as	 the	 individual	 gains	 knowledge	 about	

amongst	others	 techniques	and	 combinations	of	 ingredients	 (Steger, Kashdan, & Oishi, 

2008).	 Crucial	 for	 the	 realm	 of	 SCT	 is	 the	 so-called	 “‘logical	 connection’	 between	 the	

means	and	the	end”	 (Crittenden,	1968:	235)	of	 the	activity.	This	means	 that	 cooking	 is	

practiced	(humanisation)	or	the	process	is	simplified	(automation)	so	a	tasty	dish	can	be	

created	 and	 eventually	 presented	 and	 given	 to	 others.	 Finally,	 “[d]eveloping	a	sense	of	

purpose	 in	 life	 might	 be	 accomplished	 by	 identifying	 and	 persevering	 at	 one’s	 goals”	

(Steger,	 Kashdan	 &	 Oishi,	 2008:	 24).	 Here,	 the	 learning	 is	 taken	 further	 to	 a	

transformation,	 where	 home	 cooked	 meals	 can	 bring	 additional	 benefits,	 such	 as	

knowledge,	 economic	 decisions	 about	 saving	 money	 on	 eating	 out	 and	 preparing	

healthier	recipes.	

	

Another	 variable	 included	 in	 eudaimonic	 value	 is	 play.	 With	 the	 help	 of	 this	

element,	 the	 following	explains	why	eudaimonic	value	 is	 less	applicable	to	automation	

tools.	According	to	the	LEGO®	Learning	Institute,	engagement	in	an	activity	is	reflected	

in	 play,	 “a	vital	part	of	development”	 (Gauntlett	 et	 al.,	 2011:	 4).	 The	 above-mentioned	

factors	characterising	 the	maximisation	of	one’s	human	potential,	 identified	by	Steger,	

Kashdan	and	Oishi	(2007),	are	described	to	offer	optimal	conditions	for	play.	Linked	to	

eudaimonic	 value,	 “[p]lay	 is	 at	 the	 heart	 of	 emotional	 wellbeing	 and	 mental	 health”	

(Gauntlett	 et	 al.,	 2011:	 3).	 Also,	 play	 is	 closely	 related	 to	 cooking,	 as	 people	 can	

experiment	with	 ingredients,	 recipes,	 techniques	 and	 tools.	 The	 ultimate	 play	 sets	 no	

boundaries	or	rules	of	how	to	create	a	dish.	Contrarily,	SCT	can	restrict	food	preparation	

in	the	following	ways.	Especially,	automatized	tools	take	over	the	cooking	process,	thus	

play	 is	 eliminated.	 However,	 it	 leaves	 time	 to	 focus	 on	 other	 dishes	 that	 need	 to	 be	

prepared	 simultaneously	 or	 other	 activities	 that	 are	 prioritised	 by	 the	 user.	 For	 the	
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users	 of	 this	 SCT	 approach,	 i.e.	 business	 people,	 parents	 etc.,	 cooking	 is	 eventually	

related	to	a	burden,	a	workload,	which	contradicts	the	notion	of	pleasure	and	relaxation	

in	play.	Humanising	 tools	 in	 turn	do	only	partially	restrict	play.	Following	the	steps	of	

the	 guiding	 system	 leaves	 little	 space	 for	 experimentation.	 Nonetheless,	 with	 the	

improved	 knowledge	 about	 cooking,	 users	 might	 want	 to	 challenge	 themselves	 by	

adding	new	ingredients	into	existing	recipes.	Users	are	curious	about	the	apprentice	of	

cooking	 and	 appreciate	 the	 challenge	 to	 create	 and	 thereby	 stimulate	 their	 senses	

(Gauntlett	et	al.,	2011).	

	

3.3.3.4.	Symbolic	Value	
	

Adapted	 from	 Smith	 and	 Colgate’s	 (2007)	 definition	 for	 symbolic	 value	 of	

products,	the	symbolic	value	of	experiences	refers	to	the	psychological	meaning	that	the	

individual	 connects	 to	 an	 intangible	 experience.	 Six	 factors,	 identified	 by	 the	 authors,	

will	here	be	described	 to	 illustrate	how	the	user	could	deduct	symbolic	value	 from	an	

experience.	First,	the	experience	makes	us	feel	good	about	ourselves.	The	user	learns	to	

cook,	which	makes	us	more	confident	in	this	skill,	or	gives	us	self-worth.	Some	will	attach	

a	sociocultural	element	to	it,	such	as	traditional	cooking	or	relate	it	to	modern	parenting	

and	being	able	to	prepare	healthy	meals	for	the	family	at	home.	Others	will	see	a	benefit	

in	how	SCT	unveils	the	user’s	creativity	when	cooking,	which	is	a	way	of	self-expression.	

For	many,	cooking	has	a	personal	meaning.	Connecting	food	preparation	with	relaxation	

or	a	 feeling	of	 joy	 influences	our	mental	state	and	has	a	direct	effect	on	 the	particular	

consumer.	Another	aspect	is	that	the	cooking	process	is	simplified	in	terms	of	time	spent	

on	 the	 dish	 or	 the	 level	 of	 expertise	 in	 cooking	 required.	 This	 enables	 the	 user	 to	

replicate	and	learn.	Also	the	time	gained	for	other	activities	when	using	automation	falls	

under	this	factor.	Social	meaning	is	associated	with	how	others	see	the	individual.	In	the	

context	 of	 experiences,	 this	 can	 be	 related	 to	 how	 others	 value	 the	 user’s	 improved	

cooking	skills	whereby	the	individual	gains	esteem.	
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3.3.3.5.	Trade-off	or	multiplicity	of	values	
	

The	 characteristics	 of	 SCT	 tools	 encompass	 trade-offs	 between	 the	 answers	 to	

user	values.	A	SCT	tool	can	serve	as	functional	support	for	taking	over	parts	of	the	food	

preparation	 (utilitarian)	while	 another	might	be	of	more	 educational	 nature,	 playfully	

teaching	the	user	the	steps	of	cooking	(eudaimonic).	Owning	and	preparing	food	with	a	

smart	device	 rather	 than	 traditionally	 can	 signify	 a	break	of	 tradition	 (symbolic)	 or	 it	

can	evoke	sensorial	stimulation	and	emotional	fulfilment,	adding	to	the	quality	of	life	of	

the	individual	(hedonic).	Nonetheless,	these	four	dimensions	are	not	mutually	exclusive.	

A	 teaching	 tool,	 which	 guides	 the	 user	 through	 the	 cooking	 process,	 can	 also	 have	

personal	meaning.	The	individual	improves	the	cooking	skills	and	enables	home	cooked	

meals	that	might	have	been	a	challenge	before.	This	combines	eudaimonic	and	symbolic	

value.	On	the	other	side,	a	functional	tool	that	takes	over	steps	of	the	food	preparation,	

which	 are	 considered	 a	 burden,	 can	 turn	 the	 cooking	 experience	 into	 a	 pleasant,	

enjoyable	situation.	Here,	utilitarian	and	hedonic	values	are	combined.	 In	 the	analysis,	

further	 combinations	 of	 values	 answered	 by	 experience	 provided	 by	 SCT	 will	 be	

identified.	

	

To	 get	 an	 overview	 of	 the	 four	 value	 types,	 the	 following	 table	 resumes	 the	

descriptions	given	above.	
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This	section	on	values	has	explored	how	experiences	with	SCT	can	create	value	to	

the	 user.	 Here	 fore,	 four	 types	 of	 values,	 namely	 utilitarian,	 hedonic,	 eudaimonic	 and	

symbolic	value	that	correspond	to	the	obstacles	the	user	wishes	to	have	solved	by	using	

SCT,	 have	 been	 described.	 Hence,	 to	 be	 appealing	 and	 desirable	 to	 own	 for	 the	 user,	

experiences	with	SCT	tools	should	respond	to	these	values.	In	the	following	chapter,	the	

three	 parts	 of	 the	 theory	 chapter	 will	 be	 linked.	 In	 other	 words,	 it	 explains	 the	

connection	between	automation	and	humanisation,	the	respective	natures	and	levels	of	

experiences	the	tools	can	provide	and	how	these	respond	to	the	obstacles,	embodied	in	

the	four	types	of	values.	

	

	

4.	ANALYSIS	
	

The	theory	chapter	has	described	and	reviewed	the	underlying	concepts	for	the	

analysis	of	the	research	question	and	its	sub-questions.	To	show	how	the	concepts	are	

interrelated,	 or	 in	 other	 words	 how	 the	 experiences	 with	 SCT	 tools	 fulfil	 the	

expectations	 and	 values	 of	 the	 users,	 the	 analysis	 chapter	 is	 based	 on	 data	 from	 the	

executed	potential	user	interviews,	interviews	with	experts	within	the	field	of	SCT	and	

the	customer	segment	graph	(Appendix	1,	2	&	5	B.).	The	encompassed	terms	are	the	SCT	

approaches,	 namely	 automation	 and	 humanisation,	 the	 three	 levels	 of	 experiences	

(Erlebnis,	 Erfahrung,	 Transformation)	 as	 well	 as	 the	 educational	 and	 escapist	

characteristic	 of	 experiences	 and	 the	 four	 types	 of	 values	 (utilitarian,	 hedonic,	

eudaimonic	and	symbolic).	

The	 structure	 of	 this	 section	 is	 based	 on	 the	 three	 sub-questions.	 Firstly,	 the	

user’s	present	cooking	context	is	analysed	by	using	an	adapted	version	of	the	empathy	

map.	This	will	concurrently	reveal	the	obstacles	that	SCT	is	expected	to	solve.	The	latter	

frames	 the	 expected	 cooking	 experiences,	which,	 depending	 on	 the	memorability	 and	

repetitions	of	involvement	of	SCT	in	the	food	preparation,	can	have	different	impacts	on	

the	 individual’s	 cooking	 habits,	 expressed	 in	 experience	 types.	 Furthermore,	 the	

experiences	are	 categorized	according	 to	 the	 four	value	 types	 (Table	3).	 Secondly,	 the	
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focus	 turns	 towards	 SCT	 to	 present	 the	 two	 approaches	 and	 what	 experiences	 they	

embody.	Lastly,	all	variables	are	combined	and	applied	to	the	user	interview	in	order	to	

identify	patterns	and	create	value-specific	user	segments.	

	

4.1.	What	are	users	looking	for	in	their	cooking	routine?	
	

To	know	what	a	user	is	looking	for	in	the	cooking	process	and	why,	the	current	

cooking	experience	should	be	elaborated.	This	actual	state	can	vary,	depending	amongst	

others	 on	 the	 person’s	 cooking	 experience	 and	 skills,	 the	 frequency	 of	 cooking,	 the	

intrinsic	interest	and	motivation	and	stimulations	from	the	external	environment.	User	

insights	 enable	 the	 creation	 of	 an	 overview	 over	 obstacles	 and	 ideally	 solving	 or	

improving	 experiences.	 The	 term	 ‘obstacles’	 covers	 the	 needs	 and	 pains	 within	 the	

current	situation.	With	the	use	of	SCT,	these	obstacles	should	be	overcome	and	lead	to	

an	 enhanced	 cooking	 experience.	 Expected	 experiences	 should	 therefore	 provide	

answers	 to	 the	 current	 situation.	 Not	 only	 concerned	 with	 improving	 the	 current	

situation,	this	new	experience	can	be	of	differing	length	and	importance	to	the	user	and	

is	 therefore	 classified	 into	 three	 levels	 of	 experiences.	 Finally,	 the	 respective	 obstacle	

and	answer	with	SCT	 is	 encompassed	 in	a	value	of	utilitarian,	hedonic,	 eudaimonic	or	

symbolic	character.	

	

4.1.1.	Current	and	Expected	Values		
	

Having	 introduced	 the	current	and	expected	experience,	 the	 first	 step	concerns	

the	identification	of	possible	obstacles	within	the	current	situation.	The	adapted	version	

of	the	empathy	map	suggests	the	imaginary	personification	of	a	user	to	select	obstacles	

and	 put	 them	 in	 perspective	 (Appendix	 1	 A.).	 Extracted	 from	 the	 framework,	 the	

customer	segment	graph	visualizes	the	key	variables,	namely	pains,	gains	and	jobs-to-be-

done	(Graph	5).	Gains	will	not	further	be	mentioned	as	they	refer	to	nothing	SCT	has	to	

improve.	Pains	are	fears,	frustrations	or	challenges	within	cooking.	Together	they	result	

in	the	jobs-to-be-done,	which	reflect	the	activities	that	the	user	wishes	or	expects	for	the	

SCT	to	provide	(Table	3).	It	represents	the	improved	cooking	situation.	
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The	 executed	 interviews	 with	

potential	 users	 of	 SCT	 reveal	 supporting	

statements	about	obstacles.	They	express	

“I	 am	 notoriously	 lazy”	 (Paul),	 “Some	

dishes	 take	 too	much	 time	 and	 I	 am	 too	

impatient”	(Alexander),	“I	am	afraid	to	fail	

because	I	miss	the	experience”	(Conny),	“I	

have	 a	 pleasure	 in	 cooking”	 (Sandra)	 or	

“The	traditions	of	my	culture	and	having	a	

nice	 time	 with	 friends	 make	 me	 cook”	

(Marcel)	 (Appendix	 2).	 Here,	 the	

interviewees	 undergo	 an	 experience,	

which	is	characterised	as	present	experience.	It	describes	their	current	state	of	cooking,	

such	 as	 cooking	 is	 a	 necessity	 (Utilitarian),	 cooking	 is	 a	 pleasure	 (Hedonic),	 cooking	

fulfils	 me	 (Eudaimonic)	 or	 cooking	 is	 related	 to	 a	 cultural	 heritage	 or	 memorabilia	

(Symbolic).	The	interviewees	consider	the	main	obstacles	to	be	time,	skills	and	success	

(Appendix	2).	

	

In	this	research,	the	multifaceted	present	experiences	serve	as	point	of	departure	

to	categorize	value	types	and	to	find	out	the	needs	to	be	solved	by	SCT.	Combining	the	

information	retrieved	from	the	customer	segment	graph	and	present	experiences	from	

the	 interviewees,	 the	 identified	 obstacles	 are	 linked	 to	 four	 distinct	 values,	 namely	

utilitarian,	hedonic,	eudaimonic	and	symbolic	value	(Table	3).	 In	a	next	step,	 the	value	

can	be	connected	 to	both	a	present	and	respective	expected	experience	 that	describes	

how	the	user	would	like	SCT	to	improve	the	experience	by	eliminating	current	obstacles.	

Exemplified	 by	 the	 utilitarian	 value,	 it	 could	 be	 assumed	 that	 a	 busy	 person	 views	

cooking	as	a	necessity	(Utilitarian),	and	therefore	would	expect	an	SCT	(automation)	to	

take	over	 this	burden.	Another	example	 shows	 that	present	and	expected	experiences	

do	 not	 necessarily	 represent	 the	 same	 value.	 A	 person	 who	 currently	 expresses	 the	

hedonic	 value	 (I	 love	 cooking)	might	wish	 to	 improve	 techniques	 or	 be	 even	 safer	 in	

succeeding	 with	 a	 dish.	 Therefore,	 the	 eudaimonic	 experience	 is	 what	 the	 person	

expects	to	be	provided	by	using	the	SCT	(humanisation).	
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That	 said	 the	 essential	 information	 to	 answer	 the	 research	 question	 is	

encompassed	 in	 the	 columns	 value,	 expected	experience	and	experience	 type	 (Table	 3).	

The	 expected	 experiences	 that	 should	 be	 answered	 by	 using	 SCT	 are	 categorised	

according	 to	 the	 value	 types	 to	 answer	 the	 obstacles	 of	 the	 user’s	 present	 state.	 The	

table	 shows	 main	 tendencies	 of	 what	 the	 interviewees	 have	 expressed.	 To	 be	 noted	

again	 is	 that	 the	 expected	 experience	 by	 the	 interviewees	 is	 based	 on	 the	 defined	

features	 of	 automation	 and	 humanisation	 and	 not	 on	 the	 visualisation	 and	 trial	 of	 a	

specific	 tool.	 The	 measurement	 of	 duration	 and	 depth	 of	 inclusion	 into	 the	 user’s	

cooking	 routine	 of	 the	 expected	 experience	 is	 expressed	 in	 the	 nature	 and	 levels	 of	

experiences	(Erlebnis,	Erfahrung,	Education,	Escapist,	Transformation).	

	

Hence,	 Erlebnis	will	 be	 of	 shorter	 duration	 and	 of	 less	 importance	 to	 the	 user,	

while	 Transformation	 can	 signify	 an	 intervention	 into	 the	 individual’s	 habits	 and	

lifestyle.	 For	 example,	 if	 a	 user	 wishes	 to	 undergo	 a	 eudaimonic	 value,	 learn	 new	

techniques,	 enhance	 the	 cooking	 skills	 and	 engage	more	 in	 the	 food	 preparation,	 this	

might	 result	 in	 an	 Erfahrung,	 where	 SCT	 gets	 included	 from	 time	 to	 time	 or	 in	 a	

transformation,	 where	 SCT	 has	 its	 substantial	 share	 in	 changing	 the	 user’s	 cooking	

routine.	To	be	noted	in	terms	of	nature	of	experience	is	that	the	utilitarian	value	is	the	

only	 value,	 which	 does	 not	 include	 the	 learning	 aspect	 of	 experiences.	 This	 will	 be	

investigated	later	on.	

	

Finding	1:	The	values	users	are	looking	for	in	their	cooking	routines	can	be	of	utilitarian,	

hedonic,	eudaimonic	and	symbolic	nature.	
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4.1.2.	Changing	the	Cooking	Experience	through	SCT	–	An	Incremental	or	Radical	
Matter?	

	

According	to	Table	3,	 it	could	be	assumed	that	the	present	experience	 is	solved	

by	the	expected	experience	of	the	same	value,	i.e.	the	person	who	undergoes	a	present	

situation	of	wanting	to	learn	expects	eudaimonic	value	from	the	SCT	tool.	As	exemplified	

in	the	previous	section,	this	does	however	not	need	to	be	the	case	as	the	values	express	

a	 different	 kind	 of	 satisfaction	 of	 the	 current	 cooking	 process.	 Consequently	 it	 might	

result	in	a	different	expected	experience.	

	

While	 the	 hedonic	 and	 symbolic	 value	 represent	 a	 positive	 approach	 to	 the	

process,	the	utilitarian	and	eudaimonic	value	are	of	desirable	nature.	The	latter	signifies	
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that	there	are	obstacles	to	be	solved	by	SCT	and	that	the	user	feels	an	urge	to	improve	

the	 process	 and	 make	 it	 more	 pleasurable	 and	 fulfilling.	 This	 means	 that	 the	 user	

expects	SCT	to	support	and	to	improve	the	cooking	experience	by	making	the	process	go	

faster	 (automation,	 utilitarian)	 or	 teaching	 the	 home	 cook	 techniques	 and	 recipes	

(humanisation,	 eudaimonic).	 The	 indirect	 link	 appears	 when	 the	 user	 with	 a	 current	

utilitarian	approach	 to	 cooking	 (necessity,	dislike)	might	wish	 to	 turn	 cooking	 into	an	

enjoyable	experience	by	letting	a	partially	automated	SCT	take	over	what	is	considered	

the	burden.	Thus,	the	hedonic	experience	is	what	the	person	expects	to	be	provided	by	

using	the	SCT.	Depending	on	how	much	the	user	applies	the	tool	in	the	cooking	routine,	

it	 can	 be	 an	 Erlebnis	 (seldom	 action),	 an	 Erfahrung	 (regular,	meaningful	 action),	 or	 a	

transformation	(action	which	inherently	changes	the	user’s	cooking	routine).	Answering	

the	 current	 experience	 of	 utilitarian	 or	 eudaimonic	 nature	 can	 be	 considered	 as	

problem-solving	and	niche	in	the	market,	as	using	the	tool	will	solve	an	obstacle	within	

the	value	of	the	user	and	improve	the	cooking	experience.	

	

Finding	 2:	 Users	 with	 utilitarian	 or	 eudaimonic	 value	 will	 undergo	 an	 experience	 when	

using	SCT	in	the	cooking	process,	which	improves	their	current	situation	radically.	

	

In	turn,	if	the	cooking	experience	is	already	appreciated	or	connoted	to	a	positive	

feeling,	as	is	the	case	with	hedonic	value,	the	user	will	not	have	any	major	obstacles.	For	

example,	Sandra	says	that	cooking	is	a	pleasurable	activity	and	even	considers	it	to	be	a	

hobby.	 For	 Caroline,	 obstacles	 are	 turned	 into	 challenges.	 She	 is	 eager	 to	 solve	 the	

solution	but	does	not	connote	it	to	an	obstacle	(Appendix	2).	The	user	will	probably	be	

interested	in	an	incremental	improvement	of	the	process	and	consider	SCT	to	serve	as	a	

gadget.	 The	 same	 accounts	 for	 a	 person	 that	 sees	 a	 profound	 symbolic	 meaning	 in	

cooking	 and	 will	 therefore	 want	 to	 engage	 or	 preserve	 the	 (traditional)	 process	

(Alexander,	Appendix	2).	 It	 implies	 that	 in	 the	case	of	hedonic	and	symbolic	value	 the	

present	 obstacles	 cannot	 only	 be	 answered	 by	 the	 expected	 experience	 of	 the	 same	

value	but	lead	to	other	expected	values.	This	depends	on	the	users’	diverse	expectations	

towards	 experiences	 provided	 by	 SCT.	 For	 example,	 if	 the	 dominant	 value	 is	 hedonic	

(Cooking	is	a	pleasure,	it	makes	me	happy),	then	the	utilitarian	or	eudaimonic	value	can	

direct	the	user	towards	the	wished	goal.	Respectively,	the	tool	would	take	over	parts	of	
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the	cooking	process	 (utilitarian)	or	 teach	 the	user	new	 techniques	and	recipes	 to	gain	

even	greater	joy	(eudaimonic).	The	experience	type	that	this	user	undergoes	can	be	an	

Erlebnis	or	Erfahrung,	which	might	eventually	lead	to	a	transformation	if	the	user	gets	

convinced	that	 the	tool	 is	a	beneficial	support	 that	should	be	used	often	(automation).	

Respectively	 for	 eudaimonic	 addition	 to	 the	 hedonic	 value,	 the	 user	 undergoes	 an	

Educational	 or	 Escapist	 experience,	 which	 increases	 the	 individual’s	 knowledge	 and	

skills	and	thereby	can	induce	a	transformation.	

	

Finding	3:	Users	with	 hedonic	 or	 symbolic	 value	will	 undergo	an	 experience	when	using	

SCT	in	the	cooking	process,	which	improves	their	current	situation	incrementally.	

	

Anticipating	the	next	section	about	what	experiences	the	two	orientations	of	SCT	

provide	users,	the	findings	2	and	3	frame	the	extent	to	which	the	cooking	experience	can	

be	improved	for	the	user.	Considering	the	cooking	process	as	pleasurable	and	positive,	

the	third	finding	states	that	the	current	situation	can	only	be	altered	incrementally	for	

the	hedonic	and	symbolic	user	with	the	use	of	SCT.	While	the	experience	with	SCT	is	not	

necessarily	unappreciated	by	the	user,	it	is	not	compatible	with	seeing	SCT	as	problem-

solving	 as	 described	 in	 3.1.3.	 Providing	 Technology	 or	 Innovative	 Solutions.	 Thus,	 the	

perception	of	a	tool	as	being	problem-solving	or	simply	a	gadget	(technology-creation)	

reflects	on	the	severeness	of	the	obstacle	to	the	user	and	the	desire	to	create	a	hedonic	

experience.	

	

4.2.	What	kinds	of	experience	can	the	two	orientations	of	Smart	Cooking	
Technology	provide	users?	

	

With	the	description	of	the	dominant	value	types	and	respective	experiences,	the	

second	step	of	the	analysis	attempts	to	classify	the	levels	of	experiences	according	to	the	

functionality	 and	 features	 of	 the	 two	 SCT	 approaches,	 namely	 automation	 and	

humanisation.	 To	 remind,	 the	 experience	 type	 concerns	 the	 expected	 and	 not	 the	

present	experience	of	the	user.	More	specifically	this	part	focuses	on	what	experiences	

SCT	provides	and	if	the	jobs-to-be-done,	inherent	in	the	values	of	the	user,	are	fulfilled	

by	the	characteristics	of	SCT	or	enable	the	cooking	experience	that	the	user	expects.	In	
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other	words,	it	investigates	if	the	instrumentality	of	SCT	eliminates	the	obstacles	for	the	

user.	 Since	 the	 products	 cannot	 be	 tested,	 the	 functional	 characteristics	 are	 based	 on	

expert	interviews	and	personal	assumptions.	

4.2.1.	What	experiences	does	SCT	provide?	
	

The	aim	of	SCT	 is	 to	 improve	 the	users’	 cooking	experience.	This	covers	a	one-

time	experience	(Erlebnis)	as	well	as	a	reoccurring	meaningful	experience,	which	might	

lead	to	a	transformation	of	the	individual’s	lifestyle	in	the	long	run.	The	SCT	approaches	

each	provide	several	levels	and	natures	of	experiences.	Also,	depending	on	the	situation	

of	the	user,	he	or	she	will	expect	different	experiences,	which	creates	different	possible	

combinations.	 As	 Table	 4	 shows,	 the	 automation	 tool	 will	most	 likely	 not	 provide	 an	

educational	or	escapist	experience.	In	turn,	the	humanisation	tool	will	maybe	provide	a	

more	 bipolar	 experience,	 which	 is	 either	 just	 an	 Erlebnis	 to	 try	 out	 the	 tool	 or	

Educational,	 Escapist	 and	 leading	 all	 the	 way	 to	 Transformation	 of	 the	 cooking	

experience	for	example	by	enhancing	the	user’s	cooking	skills.	

	

	
	

To	 elaborate	 further	 on	 the	 choice	 of	 experiences	 for	 the	 SCT	 approaches,	 the	

functionality	of	the	tools	and	the	user	interviews	reveal	the	following	reasons	(Appendix	

2).	 As	 the	 name	 implicates,	 automation	 has	 been	 developed	 to	 automate	 a	 process.	 It	

takes	 over	 the	 human	 work	 and,	 depending	 on	 the	 tool,	 cuts,	 stirs,	 cooks	 and	 more	

(Vorwerk,	2016).	Adding	 the	 ingredients	 to	a	pot	and	opening	 the	 lid	once	 the	 food	 is	
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ready	does	not	leave	much	to	learn	for	the	user,	neither	does	it	include	the	human	in	the	

process.	 Hence,	 the	 educational	 and	 escapist	 experience	 can	 be	 eliminated.	 In	 most	

interview	 cases	 as	 seen	 on	 Table	 5,	 the	 potential	 users	 do	 not	 intend	 to	 use	 the	

automation	for	the	purpose	of	learning.	They	wish	to	make	food	faster,	let	the	tool	take	

over	when	they	had	a	long	day	at	work	or	simply	let	it	take	over	the	cooking	steps	that	

are	not	 considered	 as	 fun	 (Appendix	2).	 The	 other	 experience	 types	 relate	 to	 both	 an	

Erlebnis,	which	could	be	trying	the	tool	once	but	not	wanting	to	purchase	it.	This	would	

resemble	 the	 effect	 of	 an	entertainment	 experience,	which	 some	 interviewees	express	

by	 not	 wanting	 to	 buy	 a	 gadget	 but	 something	 that	 really	 solves	 a	 problem	 (Hans,	

Appendix	 2).	 In	 contrast,	 the	 transformation	 refers	 to	 a	 repetitive	 integration	 of	 the	

automation	 tool	 into	 the	 cooking	 process	 to	 the	 extent	 that	 it	 changes	 the	 cooking	

behaviour	of	the	individual	(Appendix	1	B.).	For	example,	instead	of	buying	food	out,	the	

machine	would	 prepare	most	 of	 the	 dish.	 The	 person	would	 have	 home-cooked	 food	

without	effort.	While	Anneli	exemplifies	a	potential	user	that	wishes	to	have	a	complete	

takeover	 of	 cooking,	 including	 grocery	 shopping	 and	 dishwashing,	 most	 of	 the	

interviewees	do	not	want	 to	 undergo	 the	 experience	 to	 this	 degree.	 They	do	 justify	 it	

after	a	long	day	at	work	but	usually	wish	to	engage	directly	with	the	ingredients	and	do	

not	appreciate	the	fact	that	the	responsibility	of	the	meal	is	completely	given	over	to	a	

machine	(Elisa,	Appendix	2).	

	

The	humanisation	tools	cover	all	given	experience	types.	Relating	humanisation	

to	Erlebnis,	the	same	argument	can	be	used	as	for	automation.	This	is	all	SCT	tools	can	

be	 tried	 out,	which	 can	 be	 referred	 to	 the	 entertainment	 effect.	 Erfahrung	 is	 of	more	

iterative	 character,	 so	 the	 tool	would	be	used	 from	 time	 to	 time.	The	 educational	 and	

escapist	 experience	 and	 transformation	 refer	 to	 the	 teaching	 aspect	 of	 humanisation,	

which	 ultimately	 changes	 the	 cooking	 behaviour.	 Especially	 users	 with	 eudaimonic	

value	seem	to	appreciate	this	characteristic	(Table	5).	Whether	it	is	just	to	get	inspired	

by	watching	an	 instructional	video	and	observing	how	 the	steps	are	done	or	 immerse	

into	 the	 experience	 by	 being	 guided	 through	 the	 steps	 of	 the	 cooking	 process,	

humanisation	appeals	to	the	learner.	The	iterations	of	a	guiding	system	can	then	lead	to	

a	transformation	by	enhancing	the	user’s	cooking	skills	 in	the	long	term,	as	tested	and	

approved	by	the	developers	of	Hestan	CueTM	(Appendix	1	A.).	
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Finding	4:	Whether	automation	or	humanisation,	all	SCT	tools	can	provide	an	Erlebnis	and	

Erfahrung.	The	transformation	of	cooking	habits	due	to	SCT	depends	on	the	frequency	of	

including	the	tool	in	the	process.	Only	the	humanising	tool	enables	learning	of	the	user.	

	

4.3.	How	do	experiences	provided	by	SCT	relate	to	the	values	that	users	are	
looking	for?	

	

In	 the	 last	 step	 of	 the	 analysis,	 the	 identified	 variables	 are	 applied	 to	 the	

interviews	 in	 order	 to	 highlight	 dominant	 patterns	 and	 find	 out	 what	 potential	 user	

groups	get	most	benefit	out	of	the	experiences	with	automation	or	humanisation	tools.	

In	 Table	 5,	 the	 interviewees	 are	 ascribed	 their	 dominant	 value	 type	 and	 the	 SCT	

approach	(automation	or	humanisation),	which	would	fit	in	order	to	eliminate	or	solve	

what	 they	 express	 to	 be	 their	 current	 obstacles.	 Moreover,	 it	 shows	 what	 type	 of	

experience	they	wish	to	undergo	while	using	SCT.	

	

4.3.1.	Connecting	the	Dots	–	Creating	User	Segments	for	Experience-Specific	SCT	
tools	based	on	Values	

	

What	has	been	described	so	far	is	a	set	of	possible	obstacles	that	characterise	the	

four	types	of	values.	The	latter	can	refer	to	the	current	cooking	experience	but	thereby	

concurrently	highlights	factors	that	should	be	improved.	Table	5	categorizes	these	and	

crystalizes	 the	 first	 finding:	 Users	 assess	 the	 cooking	 experience	 based	 on	 utilitarian,	

hedonic,	 eudaimonic	 and	 symbolic	 values.	 The	 users	 thus	 require	 SCT	 to	 provide	

answers	 to	 these	 expected	 experiences.	 Part	 two	 of	 the	 analysis	 concentrates	 on	 the	

experience	types	that	automation	and	humanisation	tools	can	provide.	

	

To	 find	 out	 how	 SCT	 could	 improve	 the	 cooking	 experience	 of	 users,	 Table	 5	

applies	 the	previous	 findings	 to	 the	20	user	 interviews.	 It	 serves	as	organising	 tool	 in	

order	 to	 track	 commonalities	 and	 crystallise	 dominant	 patterns.	 New	 terms	 to	 be	

explained	are	main	value	and	SCT	approach.	The	Main	Value	is	analysed	from	the	degree	

of	 importance	 that	 the	 interviewee	 puts	 onto	 the	words	 that	 relate	 to	 the	 respective	
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value	type	(Table	2).	Coding	highlights	these	terms.	For	example,	Elisa	repetitively	states	

that	she	wishes	to	create	food	to	serve	something	good	to	others	and	enjoy	it	with	them.	

She	also	wants	to	have	a	feeling	of	ownership	over	the	process	and	outcome,	which	all	

refer	to	the	symbolic	value	(Appendix	7).	This	means	that,	even	though	one	 individual	

has	 more	 than	 one	 value,	 he	 or	 she	 is	 categorized	 according	 to	 the	 dominant	 value,	

based	 on	 the	 given	 statements	 in	 the	 interview.	 The	 interviewer	 suggests	 the	 SCT	

approach.	This	decision	is	made	respective	to	the	expressed	obstacles	in	the	interviews	

and	the	value	of	the	interviewee.	The	amount	of	people	who	would	try	automation	and	

humanisation	is	balanced.	
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A	 first	 general	 tendency	 can	be	 remarked:	 the	experiences	attributed	 to	SCT	 in	

Table	4	 are	 coherent	with	 the	 experiences	 that	people	 expect,	 desire	or	wish	 for.	 The	

finding	states	 that	 the	experience	 types	and	natures	 (Erlebnis,	Erfahrung,	Educational,	

Escapist,	Transformation)	provided	by	SCT	are	 congruent	with	what	 the	users	expect,	

which	 means	 that	 the	 users	 needs	 should	 be	 able	 to	 be	 answered	 by	 the	 SCT	 tools.	

Linking	the	experience	types	from	automation	and	humanisation	tools	to	the	values	of	

the	interviewees,	it	becomes	apparent	that	the	eudaimonic	group	that	expects	a	radical	

change	through	SCT	specifically	is	interested	in	the	learning	feature	(Table	5).	The	user	

groups	with	hedonic	and	symbolic	value	relate	no	significant	obstacles	to	their	cooking	

process	 and	 thus	 rather	 look	 for	 an	 incremental	 experience	 by	 applying	 SCT.	 Table	 5	

shows	 that	 only	 few	 interviewees	 expect	 to	 undergo	 a	 transformation,	 while	 some	

would	like	to	learn	from	SCT	and	most	would	occasionally	enjoy	the	functionality	of	the	

tool	 (Erlebnis,	Erfahrung).	Gabi	states	 that	she	would	not	use	SCT	on	a	daily	basis	but	

prefer	an	automated	healthy	dish	instead	of	junk	food.	Marcel	has	a	different	approach	

as	 he	 explains	 that,	 despite	 desiring	 human	 interaction	 to	 learn,	 he	 would	 use	

humanisation	from	time	to	time	to	learn	some	additional	skills.	“Important	for	me	is	that	

I	 don’t	 get	 lazy	by	using	 the	 tool	 but	 really	 try	 it	 afterwards	by	myself”,	 he	 adds	 to	 the	

choice	of	the	SCT	approach	he	would	prefer	to	try	(Appendix	2).	

	

Finding	5:	The	experiences	provided	by	SCT	are	congruent	with	the	experiences	that	users	

expect	to	undergo.	

	

The	combinations	of	values,	SCT	approaches	and	types	of	experiences	explain	a	

conspicuous	 feature	revealed	 in	 the	 findings	2	and	3.	Here,	 the	users	with	eudaimonic	

and	 utilitarian	 value	 are	 said	 to	 expect	 a	 radical	 change	 by	 using	 SCT	 in	 the	 cooking	

process	 while	 the	 users	 with	 symbolic	 and	 hedonic	 value	 only	 see	 an	 incremental	

benefit.	 These	 different	 improvements	 will	 now	 be	 specified	 by	 relating	 them	 to	

automation	or	humanisation	and	the	different	experience	types.	

	

The	first	dominant	pattern	presents	the	customer	group	named	the	skills	seeker.	

They	 refer	 to	 a	 combination	 of	 eudaimonic	 value	 and	 an	 expected	 educational	 and	

escapist	 experience	 or	 transformation	 through	 the	 use	 of	 a	 humanising	 tool.	
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Humanisation	will	 guide	 the	user	 to	 grow	 the	proficiency	 and	 experience	 in	 an	 active	

and	pleasurable	way.	The	individuals	expect	SCT	to	teach	them	the	necessary	steps	to	be	

a	better	 cook,	 to	gain	 self-confidence	and	 to	enjoy	a	 successful	outcome.	For	example,	

Felicitas	feels	stressed	when	cooking	because	she	is	afraid	that	she	will	fail.	She	believes	

that	cooking	can	be	fun	and	she	tries	hard	to	get	better	at	it	because	she	would	like	to	be	

able	 to	 express	 her	 creativity	 when	 cooking.	 Felicitas	 expects	 SCT	 to	 take	 away	 the	

stress	 by	 letting	 her	 cook	 but	 assuring	 an	 elevated	 and	 successful	 dish	 (Appendix	 2).	

From	 an	 educational	 aspect,	 she	 will	 be	 able	 to	 view	 all	 involved	 steps	 in	 the	 food	

preparation,	which	will	enhance	her	knowledge.	The	more	Felicitas	 immerses	 into	 the	

cooking,	 the	 more	 she	 will	 enhance	 her	 skills,	 which	 can	 ultimately	 result	 in	 a	

transformed	 engagement	 into	 cooking,	 which	 fulfils	 her	 potential	 of	 human	 growth.	

Camilla	 agrees	 that	 improved	 skills	 would	 make	 the	 process	 more	 pleasurable	 and	

definitely	make	her	engage	more	in	cooking.	The	guiding	feature	of	humanisation	tools	

as	 well	 as	 the	 possibility	 to	 cook	 the	 dishes	 that	 the	 tool	 chooses	 for	 the	 level	 of	

proficiency	of	the	user	helps	the	aspirant	sustain	the	transformation	(Appendix	1	B.).	It	

should	be	mentioned	that	 the	user	does	not	need	to	have	a	 lack	of	confidence	when	 it	

comes	 to	 cooking.	 All	 eudaimonic	 interviewees	 share	 the	 notion	 that	 they	 have	 less	

experience	than	someone	else	in	the	household.	Furthermore,	considering	the	time	used	

to	cook	food,	this	group	invests	about	one	hour,	which	is	the	longest	of	all	interviewees.	

It	might	mirror	the	irregular	engagement	in	the	process,	making	them	slower	at	cutting	

or	 other	 techniques	 or	wanting	 them	 to	 look	 up	 the	 recipe	more	 often	 before	 taking	

action.	 The	 time-span	 combined	 with	 the	 stress	 to	 fail	 is	 a	 suboptimal	 condition	 to	

engage	someone	recurrently	 in	 the	cooking	process.	Hence,	 the	ability	of	SCT	 to	avoid	

the	 nervousness	 by	 providing	 optimal	 results	 and	 gradually	 enhance	 the	 cook’s	

experience	on	a	long-term	is	a	good	option	for	this	user	group	(Appendix	1	A	&	B).	

	

Finding	 6:	 Users	with	 eudaimonic	 value	 favour	 the	 humanisation	 tool	 in	 order	 to	 learn.	

They	wish	to	undergo	an	educational,	escapist	or	transformational	experience.	

	

The	 interviewees	 with	 utilitarian	 value	 cook	 for	 the	 outcome	 but	 see	 the	

preparation	 in	 itself	 as	 time-consuming.	 This	 customer	 group	 is	 referred	 to	 as	 the	

necessary	chef.	They	do	engage	in	the	process	because	they	need	food	but	the	factor	‘fun’	



Science	Fiction	in	the	Kitchen	

60	 		
Elisa	Schwarzbeck	

within	cooking	is	limited,	i.e.	when	it	comes	to	cutting	onions	(Max).	Paul	explains	that	

cooking	does	not	need	to	be	 longer	than	 it	has	to	 in	order	to	get	 food.	Therefore,	 they	

select	the	automation	tool,	which	speeds	up	the	cooking	and	prepares	the	food	without	

having	 to	 watch	 the	 ingredients	 from	 overcooking	 (Max,	 Anneli).	 Depending	 on	 their	

goal,	they	expect	to	undergo	different	experiences.	While	Gabi	would	use	it	from	time	to	

time	 to	automatize	a	process	 that	would	be	a	burden	 for	her	and	 thereby	undergo	an	

Erlebnis	 or	 Erfahrung,	 Anneli	 would	 use	 it	 in	 order	 to	 eliminate	 the	 cooking,	 or	

workload	as	she	describes	it.	If	she	would	want	to	make	food	herself	she	would	engage	

in	 cooking	 but	 elsewise	 she	 would	 let	 the	machine	 take	 over	 and	 spend	 the	 time	 on	

activities	 that	 are	 more	 important	 to	 her.	 This	 would	 most	 certainly	 transform	 her	

cooking	behaviour	and	eventually	her	daily	rhythm.	 In	general,	SCT	 is	used	to	provide	

convenience	 by	 taking	 over	 the	 food	 preparation.	 Therefore,	 the	 cooking	 experience	

with	SCT	will	most	likely	not	include	any	learning	aspect.	

	

Finding	7:	Users	with	utilitarian	value	favour	the	automation	tool.	Depending	on	the	goal	

of	 the	users	 the	expectations	about	 the	cooking	experience	with	SCT	are	diverse	but	will	

usually	not	lead	to	education	or	escapism.	

	

Interviewees	with	symbolic	or	hedonic	value	do	not	feel	that	a	positive	cooking	

experience	depends	on	the	use	of	SCT.	Symbolic	value	represents	the	traditional,	social	

or	 personal	meaning	 of	 the	 cooking	 process	 to	 an	 individual.	 For	 example,	 Alexander	

appreciates	the	fact	that	knowledge	is	past	from	one	generation	to	the	next.	Even	though	

he	does	not	exclude	finding	variations	for	the	traditional	recipes	online,	he	believes	that	

cooking	is	the	one	thing	that	is	indoctrinated	into	people	via	their	culture.	Hence,	giving	

the	 knowledge	 to	 a	 machine	 without	 having	 to	 act,	 such	 as	 enabled	 by	 automation,	

would	result	in	a	cultural	loss.	Another	case	is	represented	by	Elisa,	who’s	working	and	

personal	 life	 already	 encompasses	 smart	 technologies	 to	 a	 large	 extent.	 To	 her,	 the	

support	of	the	tool	is	not	an	issue	but	as	she	explains	“cooking	is	also	delivering	a	sort	of	

feeling.	If	you	use	robots	it’s	not	you	doing	it	anymore,	it’s	something	else.	I	want	to	be	able	

to	say	that	 I	did	 it	and	am	fully	responsible	 for	the	dish”	 (Appendix	7).	 Classified	 as	 the	

traditionalist,	 this	group	of	users	sees	a	benefit	 in	 involving	 technology	 in	 the	cooking	

process	but	considers	SCT	tools	more	as	gadget	that	can	entertain	and	contribute	with	
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an	 incremental	 change.	 Regarding	 the	 experience	 type,	 a	 momentous	 experience	

(Erlebnis	or	Erfahrung)	can	be	achieved	in	situations	where	Elisa	would	use	automation	

after	long	day	at	work.	However,	it	would	probably	not	end	in	a	transformation,	where	

the	traditional	cooking	experience	is	completely	altered.	It	is	too	essential	for	the	person	

to	 preserve	 the	 current	 feeling	 and	 the	 interviewees	 would	 rather	 engage	 in	 a	 more	

traditional,	human	interaction,	such	as	asking	friends	and	family	for	help,	in	order	to	get	

support	in	the	kitchen	than	benefitting	from	technological	solutions.	

	

Finding	 8:	 Users	 with	 symbolic	 value	 will	 primarily	 want	 to	 stick	 to	 their	 traditional	

cooking	while	inspiration	or	learning	single	techniques	through	SCT	to	elevate	the	dishes	is	

not	unthinkable.	Therefore,	the	main	experiences	with	SCT	will	be	Erlebnis	and	Erfahrung.	

	

The	 last	 group	 is	 named	 the	 intrinsic	 creator.	 With	 the	 pleasure	 of	 cooking	 as	

starting	 condition,	 the	 interviewees	 with	 hedonic	 value	 engage	 in	 a	 process,	 which	

relaxes	 them	and	makes	 them	happy.	Cooking	 is	not	considered	a	burden	at	any	 time.	

This	is	explained	by	either	overruling	the	necessity	once	the	individual	starts	cooking	or	

the	process	is	only	started	if	the	mood	is	right	(Valentin,	Tanja).	Depending	on	what	the	

individuals	are	more	 interested	 in,	 i.e.	 learning	 technologies	 (eudaimonic)	or	speeding	

up	the	process	(utilitarian),	they	will	choose	the	humanisation	or	automation	approach.	

It	is	of	key	importance	for	the	interviewees	that	favour	the	humanisation	tool	that	they	

are	 involved	 to	 a	 large	 extent	 in	 the	 cooking	 process.	 They	 benefit	 by	 learning	 new	

recipes	 or	 techniques	 but	 also	 mention	 that	 there	 are	 existing	 alternatives,	 such	 as	

asking	 friends	 and	 family	 or	 look	 information	 up	 online	 (Valentin).	 In	 general,	

automation	is	connected	to	a	loss	of	fun	in	cooking.	Time	and	efficiency	are	the	criteria	

mentioned	 by	 the	 interviewees	 that	 have	 chosen	 to	 try	 the	 automation	 tool	 (Sandra,	

Caroline).	 Thus,	 they	 see	 the	 benefits	 in	 SCT	 but	 do	 not	 necessarily	 consider	 it	 as	

fundamental	to	their	situation.	

	

Finding	 9:	 Users	 with	 hedonic	 value	 love	 to	 cook	 and	 are	 satisfied	 with	 their	 cooking	

experience.	They	would	use	both	automation	and	humanisation	tools	to	try	something	new	

but	 they	 see	 both	 benefit	 and	 disadvantage	 of	 the	 options.	 Thus,	 they	 do	 not	 expect	 to	

undergo	a	greater	experience	than	Erlebnis	or	Erfahrung.	
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4.3.3.	Other	Patterns	based	on	the	Functionality	of	SCT	
	

The	 dominant	 patterns	 exhibit	 the	 skills	 seeker,	 the	 necessary	 chef,	 the	

traditionalist	 and	 the	 intrinsic	 creator.	 Despite	 the	 identification	 of	 these	 customer	

segments,	there	are	exceptions,	which	could	become	more	significant	in	larger	studies.	

Instead	of	classifying	the	groups	according	to	the	main	value,	they	are	here	based	on	the	

benefit	that	the	user	ascribes	to	the	functionality	of	the	SCT	approach.	

	

First,	the	skills	seeker	does	not	need	to	have	limited	skills.	The	eudaimonic	value	

refers	 to	 the	 fulfilment	 of	 human	 growth,	which	 classifies	 all	 those	 potential	 users	 to	

belong	 to	 this	 group	 that	 wish	 to	 widen	 their	 range	 of	 techniques,	 competences	 and	

cooking	skills.	This	emphasizes	a	general	user	group	that	wishes	to	be	guided	towards	

increased	knowledge.	Second,	most	of	the	traditionalists	choose	the	automation	tool	to	

entertain	or	occasionally	support	them	with	parts	of	their	food	preparation.	In	contrast,	

Marcel	 (symbolic)	 wants	 to	 undergo	 a	 transformation	 by	 learning	 and	 increasing	 his	

skills	on	a	regular	basis	through	the	use	of	SCT.	He	appreciates	the	traditional	cuisine	of	

his	country	but	has	not	enough	experience	 to	master	 the	necessary	skills	 required	 for	

the	preparation	of	the	dishes.	Therefore	he	chooses	the	humanisation	tool	to	the	extent	

that	it	serves	him	as	‘teacher’	so	he	can	cook	without	the	tool	after	an	iterative	learning	

process.	He	would	rather	cook	and	learn	with	friends	but	if	cooking	with	SCT,	he	would	

appreciate	 it	 like	going	to	a	cooking	class.	Third,	despite	the	fact	that	automation	does	

not	include	an	educational	aspect	(Table	2),	Paul	(utilitarian)	expresses	the	wish	to	also	

learn	 from	 the	SCT	 tool.	Categorized	 into	 the	utilitarian	group,	 this	 expressed	 thought	

refers	 more	 to	 the	 eudaimonic	 value.	 Hence,	 he	 hesitates	 if	 automation	 answers	 his	

needs.	Automation	 is	advised	as	he	 considers	himself	 too	 lazy	 to	 cook.	Fourth,	 Sandra	

(hedonic)	 states	 that	 she	would	 buy	 both	 the	 automation	 and	 the	 humanisation	 tool.	

Even	 though	 she	 prefers	 the	 humanisation	 tool	 as	 it	 leaves	 more	 of	 the	 work	 to	 the	

human,	she	can	see	a	benefit	in	both	applications.	She	justifies	that	the	automation	tool	

would	be	useful	to	make	dinner	after	a	long	day	at	work.	30%	of	the	interviewees,	such	

as	Paul	(utilitarian)	and	Elisa	(symbolic),	share	this	aspect.	The	experience	might	then	

be	more	towards	Erlebnis	or	Erfahrung	as	the	user	undergoes	the	process	of	learning	for	

the	sake	of	a	meaningful	experience.	Nonetheless,	the	fulfilling	learning	effect,	which	is	
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inherent	 in	 the	 intrinsic	motivation	 of	 the	 user,	will	 first	 unfold	with	 educational	 and	

escapist	experience	provided	by	the	humanisation	tool.	

	

These	 links	based	on	the	 functionality	of	SCT	show	that	combinations	of	values	

are	 possible.	 All	 of	 the	 above-mentioned	 interviewees	 wish	 to	 have	 their	 cooking	

experience	 improved	 to	 a	 certain	degree	 resulting	 in	 an	 expected	hedonic	 experience.	

For	example,	Marcel	 (symbolic)	would	use	 the	humanisation	 tool	 to	enhance	his	skills	

and	 create	 a	 more	 joyful	 cooking	 experience.	 This	 might	 result	 in	 a	 repetitive	

engagement	 of	 educational	 and	 escapist	 character	 and	 transform	 his	 perspective	 on	

cooking	to	being	more	pleasurable.	A	typical	case	is	also	the	intertwined	utilitarian	and	

hedonic	 experience,	 which	 relieves	 the	 user	 from	 cooking	with	 automation	 for	 a	 fast	

meal	and	engages	the	person	in	a	more	extensive	cooking	process,	when	the	time	allows	

for	 it	 (Tanja,	 Sandra).	 The	 experience	 type	 depends	 on	 how	 much	 the	 individual	

integrates	SCT	into	the	cooking	routine	but	food	preparation	will	most	certainly	not	be	

considered	 a	 burden	 anymore.	 Hence,	 two	 new	 patterns	 are	 revealed:	 the	confidence-

seeking	learner	(Hans,	Rainer,	Marcel)	and	the	all-rounder	(Paul,	Sandra,	Elisa).	

	

This	 chapter	 is	 based	 on	 the	 three	 sub-questions	 in	 order	 to	 stepwise	 explore	

how	 automation	 and	 humanisation	 answer	 user	 values	 and	 expectations	 about	 SCT.	

Once	 the	 underlying	 concepts	 are	 described,	 they	 are	 related	 to	 20	 potential	 user	

interviews.	The	identified	dominant	patterns	enable	the	creation	of	user	segments	based	

on	values	 and	on	 the	 functionality	 of	 SCT.	Alongside	 the	patterns,	minor	observations	

have	been	made.	Because	of	little	evidence	in	this	thesis,	the	next	chapter	will	highlight	

these	observations	as	they	could	be	of	interest	for	further	research.	
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5.	Discussion	and	Further	Research	
	

The	 combination	 of	 theoretical	 concepts	 applied	 to	 the	 empirical	 study	 reveals	

dominant	 patterns	 and	 findings.	 First,	 the	 four	 types	 of	 values	 are	 determined	

(eudaimonic,	 utilitarian,	 symbolic,	 hedonic).	 Based	 on	 the	 values,	 obstacles	 in	 the	

cooking	process	are	classified	as	well	as	experience	with	SCT	that	the	users	expect	to	be	

provided	 in	 order	 to	 eliminate	 or	 avoid	 these	 inconveniences.	 In	 turn,	 the	 provided	

levels	 of	 experiences	 impact	 the	user’s	 cooking	 routine	with	 various	degree.	Next,	 the	

interviewees	are	categorised	into	value-based	customer	segments	with	a	suggestion	for	

a	 SCT	 tool	 that	 enables	 the	 expected	experience.	 Lastly,	 two	exceptions	 are	presented	

based	 on	 the	 expected	 functionality	 of	 the	 tool	 as	 the	 interviewees	 are	 from	different	

value	types.	The	confidence-seeking	learners	reveal	a	tendency	to	wanting	to	learn	and	

the	all-rounder	is	indecisive	to	what	extent	they	prefer	automation	and	humanisation	as	

they	see	themselves	use	both	tools	depending	on	the	situation	and	expected	experience.	

This	chapter	will	set	the	findings	into	perspective	to	elucidate	the	relevance	from	

a	theoretical	view	and	to	reveal	practical	implications.	Furthermore,	some	observations	

are	 rather	 difficult	 to	 categorize	 as	 findings	 since	 they	 do	 not	 contain	 enough	

information	about	what	they	signify	and	why	they	exist.	This	chapter	will	look	into	some	

of	these	observations	to	initiate	further	potential	research.	

	

5.1.	Theoretical	Perspective	on	the	Relevance	of	the	Research	
	

The	research	is	based	on	three	theoretical	pillars,	including	SCT,	experiences	and	

transformation	and	values.	They	have	been	defined,	linked	and	investigated	from	a	user-

perspective	 and	 with	 specific	 focus	 on	 providing	 relevant	 findings	 to	 the	 research	

question.	The	following	sections	underline	the	interest	 in	exploring	the	topic	and	links	

between	the	theories.	First,	aspects	of	relevance	for	studying	SCT	are	revealed	followed	

by	 an	 alternative	 suggestion	 of	 how	 this	 research	 could	 be	 approached.	 Thus,	 new	

patterns	 and	 user	 segments	 could	 eventually	 be	 identified.	 Then,	 it	 also	 broadens	 the	

spectrum	of	values	and	experiences	by	relating	them	to	SCT.	
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Making	Smart	a	Normality	–	From	Smartphone	to	Smart	Cooking	
	

The	main	motivation	to	study	the	emerging	phenomenon	of	SCT	is	that	there	 is	

no	 theoretical	 background	on	 the	 topic	 known	 to	 the	 researcher	 at	 the	 given	point	 of	

research.	So	far,	the	literature	consists	of	articles	written	by	product	testers	or	experts	

to	 raise	 the	 awareness	 of	 cooking	with	 technology.	 Perceptions	 and	 definitions	 differ	

vastly	in	how	to	improve	peoples’	cooking	routines	(Appendix	1).	Hence,	it	attempts	to	

provide	 a	 fundamental	 definition	 and	 description	 to	 widen	 the	 understanding	 of	

applicability	of	SCT	and	thereby	make	it	more	connectable	to	other	prevailing	literature.	

Here,	 it	 is	 related	 to	 the	 theory	 of	 four	 values	 (utilitarian,	 hedonic,	 eudaimonic,	

symbolic),	 of	 the	 levels	 of	 experiences	 (Erlebnis,	 Erfahrung	 and	 Transformation)	 and	

attributed	 to	 the	 educational	 and	 escapist,	 as	well	 as	 to	 some	 extent	 the	 entertaining,	

nature	 of	 experiences.	 Via	 interviews	 with	 potential	 users	 and	 experts	 in	 SCT,	 it	

identifies	how	the	tools	provide	experiences	in	a	world,	where	“goods	and	services	are	no	

longer	enough	(…)	to	create	new	value”	(Pine	&	Gilmore,	2011:	17).	With	the	definition	in	

mind,	it	will	be	interesting	to	see	how	SCT	will	further	evolve	in	the	realm	of	Smartness	

and	how	our	cooking	behaviour	will	 change	accordingly.	 In	 terms	of	 relating	 theories,	

interaction	 design,	 specifically	 human-computer	 interaction,	 or	 artificial	 intelligence	

might	influence	the	development	of	the	range	of	products	that	will	try	to	solve	solutions	

to	our	needs.	

Considering	 the	normality	and	necessity	 for	many	to	use	 the	(smart)phone	and	

computer,	it	is	not	clear	yet	how	much	people	will	be	willing	to	integrate	technology	into	

the	cooking	process.	Since	the	underlying	ideas	and	technologies	for	SCT	already	exit	in	

non-smart	 formats	 (pressure	 cooker	 or	 cooking	 with	 thermometer)	 or	 industrialised	

sizes	(sous	vide),	mental	models,	that	also	encompass	the	simple	use	of	the	phone,	are	

said	to	facilitate	the	adoption.	The	generation	of	millennials	is	predicted	to	be	including	

technology	more	in	their	daily	routines	(Appendix	1	C.).	From	an	economic	perspective,	

factors	 such	 as	 efficiency-price-balance	 leading	 to	 technology	 acceptance	 or	 rejection	

could	be	investigated.	The	price	has	not	been	included	in	this	research,	as	it	would	have	

most	probably	distorted	the	perception	of	seeing	the	benefits	of	SCT	tools.	The	price	of	

the	tools	spans	from	$	100	to	€1100	(Thermomix).	However,	despite	its	price,	Vorwerk	

has	sold	for	920	million	€	since	the	launch	of	the	Thermomix	(Dierig,	2015).	
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The	Ecosystem	and	Other	Axes	
	

Having	specifically	focused	on	the	features	of	the	SCT	tools,	 it	appears	that	they	

do	usually	not	come	alone.	In	other	words,	both	humanisation	and	automation	tools	can	

work	by	only	having	the	tool	and	a	smartphone	but	what	makes	the	cooking	with	these	

tools	interesting	is	the	tool	in	its	ecosystem.	This	can	go	both	ways,	from	humanisation	

to	automation	and	the	other	way	around.	In	practical	terms,	Pantelligent	is	considered	a	

humanisation	 tool	 that	 accompanies	 the	 user	 through	 the	 cooking	 process.	 The	

individual	undergoes	a	sensual	experience	by	having	 the	possibility	 to	see,	smell,	hear	

and	taste	the	food	at	all	times	throughout	the	process.	However,	the	tool	is	advertised	as	

a	“smart	frying	pan	[that]	now	controls	heat	and	sets	you	free”	(Pantelligent,	2016),	which	

refers	 to	automation.	 It	 includes	an	optional	automated	controller,	which	 liberates	 the	

user	from	having	to	know	the	required	temperature	or	cooking	time	for	this	ingredient	

or	dish	(ibid.).	

In	 turn,	 an	 automation	 tool	 in	 its	 ecosystem	 adds	 to	 the	 experience	 types	 the	

educational	and	escapist	notion.	This	combination	leads	to	a	more	humanised	approach.	

The	sous	vide	tool	Joule	takes	over	a	partial	automation	process,	which	means	that	it	can	

cook	 a	 dish	 without	 that	 the	 user	 is	 actively	 engaged	 in	 a	 sensual	 experience.	

Nonetheless,	the	tool	cooks	the	steak	but	it	has	to	be	grilled	additionally	or	it	can	cook	

on	one	single	temperature	at	a	time	but	all	other	dishes	have	to	be	prepared	differently.	

Hence,	 it	 requires	 a	 certain	 amount	 of	 action	 of	 the	 user.	 The	 emphasized	 ecosystem,	

including	video	instructions	and	recipes,	additionally	suggests	side	dishes	that	are	not	to	

be	made	with	Joule	(Appendix	1	B.).	

	

Several	of	the	interviewees	have	expressed	the	desire	to	be	an	active	cook	most	

of	 the	 times,	 which	 justifies	 partial	 automation	 as	 balanced	 with	 craftsmanship,	

possibilities	to	experiment	and	be	creative	for	the	human	(Appendix	2).	Considering	this	

aspect,	it	would	be	interesting	to	apply	the	values	and	experiences	of	the	interviewees	to	

the	revised	approaches	of	SCT	to	find	out	if	and	how	the	relatively	equal	distribution	of	

automation	and	humanisation	in	this	project	might	shift.	The	possible	approaches	could	

then	be	divided	into	humanisation,	complete	automation	and	partial	automation.	
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Within	 SCT,	 this	 project	 centres	 on	 automation	 and	 humanisation.	 In	 order	 to	

evolve	the	theoretical	background	of	SCT,	a	twist	of	perspective	on	the	topic	could	reveal	

new	 observations	 and	 thus	 patterns.	 The	 variables	 to	 alter	 the	 axes	 of	 interest	 are	

numerous.	 For	 example,	 instead	 of	 measuring	 experiences	 with	 automation	 and	

humanisation	 on	 the	 basis	 of	 the	 four	 types	 of	 values,	 the	 focus	 could	 be	 on	 specific	

customer	 groups	 such	 as	 culinary	 amateurs	 or	 tech-savvy	 people	 and	 how	 they	

experience	and	see	value	in	the	tools	(Appendix	1	A.).	Another	approach	could	examine	

the	 companies’	 choice	 to	 develop	 new	 products	 based	 on	 tech-creation	 or	 problem-

solving	tools	and	how	this	is	influenced	by	other	than	user-focused	reasons.		

	

Extending	the	Theories	of	Values	and	Experiences	
	

Adding	a	new	variable,	namely	the	SCT	from	a	user-perspective,	to	the	prevalent	

angles	 of	 values	 and	 experiences,	 widens	 the	 spectrum	 of	 these	 more	 investigated	

theories.	They	study	phenomena	that	encompass	important	insights	on	the	demand-side	

of	a	product	as	well	as	on	behavioural	change	(transformation).	Current	and	expected	

SCT-related	experiences	are	described	in	the	realm	of	four	value	types	that	distinguish	

customer	 segments	 according	 to	 their	 needs.	 Experiences	 are	 further	 emphasized	 in	

terms	 of	memorability	 and	 iterative	 integration	 into	 the	 individual’s	 cooking	 routine,	

which	can	reveal	new	patterns	regarding	the	meaning	of	homemade	food	preparation.	

Despite	 not	 further	 explored	 in	 this	 thesis,	 it	 does	 unfold	 that	 experiences	 are	 not	

limited	to	entertainment	but	can	have	a	deeper	educational	or	even	transforming	impact	

on	 a	 human.	Hence	 it	would	 be	 interesting	 to	 investigate	 how	 technological	 advances	

change	our	cooking	behaviour	in	the	future	alongside	coexisting	smart	developments	in	

fields	like	management	of	the	home,	communication	and	transportation.	

	

5.2.	Recommendations	for	Practical	Implications	on	SCT	
	

From	 a	 practical	 view,	 the	 findings	 induce	 implications	 for	 both	 users	 and	

producers.	A	table	suggests	SCT	tools	for	users	of	selected	customer	groups.	Following,	

recommendations	 for	 producers	 of	 SCT	 are	 enlisted,	 based	 on	 the	 findings	 of	 the	
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research	in	this	project.	The	last	section	of	this	chapter	highlights	a	critical	perspective	

on	 the	 integration	 of	 SCT	 in	 the	 cooking	 process	 to	 underline	 that	 SCT	 is	 not	 always	

considered	a	solution.	

	

The	User	
	

The	 emerging	 market	 of	 SCT	 presents	 a	 multifaceted	 range	 of	 products	 for	

potential	 customers,	which	 can	 leave	 the	people	overstrained	with	 choices.	Therefore,	

this	 project	 can	 serve	 as	 a	 guideline	 to	 simplify	 the	 purchasing	 decision	 by	 providing	

information	 about	 the	 corresponding	 features	 of	 SCT	 in	 relation	 to	 one’s	 value	 and	

experience	expectation.	In	other	words,	the	findings	state	that	if	the	value	of	a	user	and	

the	 experience	 provided	 by	 a	 tool	 are	 congruent,	 there	 is	 a	 fit,	 which	 results	 in	 the	

improved	 cooking	 experience	 of	 the	 user.	 Table	 6	presents	 an	 overview	 of	 suggested	

tools	for	individuals	of	four	of	the	identified	customer	segments,	namely	the	skill	seeker	

(eudaimonic),	 the	 necessary	 chef	 (utilitarian),	 the	 confidence-seeking	 learner	 and	 the	

all-rounder	 (Appendix	10).	Due	 to	 the	 limited	necessity	 to	own	a	SCT	 tool	 in	order	 to	

have	 an	 inherently	 positive	 cooking	 experience,	 the	 traditionalist	 (symbolic)	 and	 the	

intrinsic	 creator	 (hedonic)	are	not	mentioned	 in	 this	 table.	Depending	on	 the	purpose	

SCT	should	have	in	their	cooking	habit,	they	can	benefit	from	all	of	the	below-mentioned	

tools.	 Despite	 solely	 depicting	 the	 problem-solving	 notion	 of	 SCT	 so	 far,	 not	 all	

interviewees	consider	the	SCT	approaches	to	be	a	solution	to	their	obstacles	as	could	be	

assumed	from	the	description	of	the	intrinsic	creator,	who	considers	the	technology	as	a	

gadget.	 The	 section	 5.3.	 Minor	 observations	 –	 Dare	 Trying	 with	 a	 Notion	 of	 Healthy	

Scepticism	will	elaborate	further	on	this	aspect.	
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Table	 6	 visualizes	 the	 match	 between	 SCT	 tools	 and	 user	 groups.	 First,	 two	

humanisation	 tools	 are	 presented.	 The	 SCT	 device	 Hestan	 Cue	 is	 a	 guiding	 cooking	

system	 that	 can	 be	 considered	 as	 humanizing	 device.	 It	 automates	 the	 temperature	

control	 but	 while	 the	 user	 gets	 step-by-step	 instructions,	 changes	 in	 the	 process	 are	

exposed	to	all	of	the	human	senses.	This	allows	for	both	education	and	involvement	into	

the	 process	 of	 cooking.	 Thereby	 it	 encompasses	 the	 optimal	 conditions	 for	 the	 skill	

seeker	and	the	confidence-seeking	learner.	Pantelligent	limits	the	cooking	to	dishes	that	
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can	be	made	in	a	pan.	It	focuses	on	supporting	the	user	in	terms	of	time	and	temperature	

control	within	the	cooking	process.	To	be	purchased	additionally,	an	optional	autopilot	

and	 external	 induction	burner	 is	 available	 that	 can	 take	over	 the	 regulation.	This	 SCT	

tool	with	possibility	for	partial	automation	enables	precision	cooking	and	stimulates	the	

senses.	 The	 confidence-seeking	 learner	 will	 probably	 see	 the	 greatest	 benefit	 in	 this	

device	as	the	dish	will	be	successful	and	learning	of	cooking	skills	are	possible.	The	all-

rounder	could	use	the	tool	–	or	buy	a	thermometer	and	a	pan.	

The	 automation	 devices	 encompass	 two	 sous	 vide	 tools,	 Joule	 and	 Cinder,	 a	

smart-oven	called	June	and	the	multi-feature	appliance	Thermomix.	The	newest	version	

of	the	latter	is	connected	to	the	smartphone	and	can	hence	be	included	into	the	range	of	

SCT	(Appendix	1	C.).	All	 tools	have	 in	common	that	 the	device	 itself	automates,	as	 the	

user’s	senses	are	not	stimulated	throughout	 the	cooking	process.	More	precisely,	 Joule	

enables	 the	 original	 sous	 vide	 process	 and	provides	 information	 on	 cooking	 time	 and	

temperature.	Cinder	 is	 a	 version	 of	 cooking	 sous	 vide	without	 the	 need	 of	 sealing	 the	

food	in	plastic	bags	and	boiling	it	in	water.	Its	sensors	control	the	process	by	measuring	

the	 temperature	 and	 thickness	 of	 the	 food	 and	 can	keep	 it	warm	 for	up	 to	 two	hours	

(Palate	Home	Inc,	2016).	June	can	be	considered	a	modern	and	connected	version	of	the	

oven.	 It	monitors	 the	 food	and	 liberates	 the	user	 from	watching	the	dish	(June,	2016).	

The	 Thermomix	 automates	 twelve	 specific	 processes	 used	 for	 food	 preparation,	

hereunder	 cooking	 (Vorwerk,	 2016).	 The	 homepages	 of	 Joule,	 June	 and	 Thermomix	

indicate	that	recipes	and	instructions	are	available,	which	anticipates	the	next	section	on	

using	 the	 device	 in	 its	 ecosystem.	 It	 is	 most	 likely	 that	 also	 Cinder	 provides	 this	

information	to	the	user.	Due	to	the	interview	with	Joule	product	designer	Tim	Salazar,	

the	 extent	 of	 the	 recipe	 index	 is	 known,	 which	 is	 not	 the	 case	 for	 the	 other	 devices	

(Appendix	1	B.).	Hence,	they	might	have	a	recipe	index	but	eventually	not	adapt	to	the	

cooking	proficiency	of	the	user.	All	four	devices	are	suggested	for	the	necessary	chef	that	

wants	a	partially	or	completely	automated	process.	Turning	towards	humanization,	the	

tools	 in	 combination	 with	 their	 ecosystem	 are	 also	 suitable	 for	 the	 all-rounder.	 The	

confidence-seeking	 learner	 and	 the	 skill	 seeker	 that	 also	 expect	 an	 educational	

experience	by	using	SCT	will	only	have	a	limited	benefit	of	the	tools.	This	is	because	the	

tool	 only	 guarantees	 the	 measuring	 of	 temperature	 and	 time	 of	 the	 dish,	 which	 is	

automated.	The	side	dishes	that	the	user	should	prepare	are	probably	video	guided	but	
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not	 controlled	 by	 sensors	 and	 hence,	 the	 risk	 of	 overcooking,	 burning	 etc.	 is	 present.	

Hence,	these	two	user	segments	are	not	included	as	getting	their	value	answered	by	the	

experience	with	SCT.	

	

The	Producer	
	

For	 the	providers	 of	 SCT,	 several	 of	 the	 observed	 aspects	 in	 this	 project	 are	 of	

relevance.	 First,	 it	 provides	 information	about	 the	user,	different	obstacles	 the	person	

might	 encounter	 during	 the	 cooking	 process	 and	 improving	 solutions	 (Table	 3).	 By	

applying	 the	 findings	 it	might	 show	 the	 producer,	where	 the	market	 niche	 can	 lie	 for	

their	specific	product.	Second,	 improving	 the	cooking	 is	not	 just	about	 tools	 that	solve	

problems	but	also	about	enhancing	the	 feeling	around	cooking,	 the	experience,	 for	 the	

reason	 that	 “(…)	buying	experiences	makes	people	happier,	with	a	greater	sense	of	well-

being,	 than	purchasing	goods”	 (Pine	&	Gilmore,	 2011:	 19).	 This	 noneconomic	 factor	 is	

commercialised	and	stressed	by	the	experience	economy.	Pine	and	Gilmore	(2011)	state	

that	 value	 is	 added	 by	 staging	 experiences	 and	 engaging	 the	 customer	 rather	 than	

simply	 entertaining.	 This	 will	 ensure	 not	 only	 a	 stronger	 but	 also	 more	 positive	 and	

lasting	memory	resulting	in	the	creation	of	greater	value	for	the	user	(Pine	&	Gilmore,	

2011).	 “Those	companies	which	capture	this	economic	value	will	not	only	earn	a	place	in	

the	hearts	of	consumers,	they	will	capture	their	dollars”	(Pine	&	Gilmore	1999:	13).	Third,	

the	 era	 of	 SCT	 has	 only	 just	 started.	 Even	 though	 products	 have	 been	 allocated	 to	

customer	 segments	 and	 automation	 is	 subcategorized,	 SCT	 is	 still	 evolving	 to	 answer	

other	 needs,	which	 leaves	 space	 for	 further	 problem-solving	 additions	 to	 our	 kitchen.	

Hence,	Anneli,	who	would	like	a	fully	automated	kitchen	so	she	can	focus	more	on	her	

work,	 might	 have	 to	 wait	 while	 the	 current	 market	 is	 just	 in	 the	 phase	 of	 changing	

peoples’	behaviour	and	values	about	cooking.	Tim	Salazar	explains	 that	 the	reason	 for	

this	 first	angle	of	solutions	answered	by	SCT	is	based	on	obstacles	such	as	 ingredients	

and	skills	as	it	 is	easier	to	change	than	giving	people	back	time.	“I	think	Joule	and	Joule	

app	 are	 going	 to	 transform	 the	 experience	 of	 cooking	 in	 that	 it’s	 one	 part	 of	 the	 entire	

experience	because	once	people	start	to	use	it	in	a	way	that	allows	them	to	focus	their	time	

on	other	things	they	will	start	to	lean	on	Chefsteps	or	anything	in	the	ecosystem	a	little	bit	

more	 to	 learn”	 (Appendix	 1	 B.).	 However,	 with	 the	 speed	 of	 technological	 advance	 as	
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observed	 within	 the	 past	 years,	 the	 ever-growing	 variety	 of	 products	 to	 the	 market	

might	improve	and	change	our	cooking	behaviour	drastically.	Experts	propose	a	future	

for	 SCT	 that	 concentrates	 further	 on	 our	 cooking	 behaviour	 but	 also	 changes	 of	

interaction	in	the	kitchen	and	between	humans	and	tools	are	to	be	observed	(Appendix	

1).	Maybe	one	day,	Anneli	will	be	able	 to	get	her	dish	made	by	an	automated	kitchen.	

Until	then	she	will	have	to	choose	the	recipe,	shop	the	missing	ingredients	and	enjoy	the	

pleasure	of	cooking	herself.	

	

5.3.	Minor	Observations	-	Dare	Trying	with	a	notion	of	Healthy	Scepticism		
	

So	 far,	 the	 examples	 have	 illustrated	 solutions	 with	 SCT.	 However,	 not	 all	

interviewees	 consider	 the	 SCT	 approaches	 to	 be	 a	 solution	 to	 the	 obstacles	 they	

encounter	 in	 the	 cooking	 process,	 as	 could	 be	 assumed	 from	 the	 description	 of	 the	

intrinsic	creator,	who	considers	the	technology	as	a	gadget.	Several	interviewees	express	

that	 they	 would	 only	 want	 to	 try	 one	 of	 the	 tools,	 well	 knowing	 that	 this	 was	 not	 a	

specific	 question	 in	 the	 interview	 guide	 (Appendix	 2).	 This	 means	 that	 more	

interviewees	might	feel	this	way	but	they	have	not	stated	it.	Other	interviewees	would	

try	 the	 tools	 but	 can	 already	 say	 that	 it	 would	 still	 not	make	 them	 buy	 the	 tool.	 The	

following	 takes	 into	 account	 the	 user’s	 scepticism	 as	 values	 and	 expectations	 are	 not	

answered	by	the	tools.	

	

One	 tendency	 represented	 by	 10%	 of	 the	 interviewees	 is	 the	 automater,	 who	

does	not	wish	to	try	the	humanisation	tool.	Caroline	explains	that	when	at	work,	people	

tell	 her	 all	 day	 what	 to	 do	 (Appendix	 2).	 She	 does	 not	 want	 to	 be	 commanded	

additionally	by	a	guiding	cooking	system	when	coming	home	but	wishes	to	express	her	

creativity.	The	humanising	tool	does	not	tempt	Jakob	and	Gabi	because	their	occupation	

as	professional	 chefs	provides	 them	with	all	necessary	skills	 to	 create	a	 fast	and	 tasty	

dish.	 Being	 curious	 about	 trying	 automation,	 Gabi	 explains	 that	 the	 process	 comes	

closest	 from	 where	 she	 is	 now	 (ibid.).	 Furthermore,	 the	 feature	 of	 following	 the	

instruction	 is	also	connoted	 to	not	 failing,	which	most	 interviewees	do	not	wish	or	do	

not	consider	as	being	an	issue	when	they	cook.	This	might	sound	contradictory	at	first	
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when	considering	that	the	eudaimonic	user	group	is	described	as	less	experienced	and	

fail-averse.	 However,	 people	 seem	 to	 prefer	 learning	 by	 doing,	 being	 challenged	 and	

learning	from	their	mistakes.	

	

The	 humanizer	 represents	 the	 opposite	 perception.	 25%	 of	 the	 interviewees	

consider	 the	 automation	 approach	 as	 not	 being	 tempting.	 Christina	 feels	 that	

automation	 acts	 too	much	 like	 a	 robot	 in	 the	 home,	while	 Hans,	 Gabi	 and	 Feli	would	

prefer	preparing	 food	 themselves	and	 compare	automation	 to	 taking	 food	out	of	 a	 tin	

(ibid.).	 Also,	 Max	 argues	 that	 especially	 the	 automation	 approach	 would	 replace	 the	

human	 instinct.	All	 arguments	 refer	 to	 the	main	 concern	of	 the	 interviewees	 that	 SCT	

would	create	a	human	dependency	onto	the	technology,	make	users	lazy	and	restrict	the	

human	 sensory	 experience	 of	 cooking.	 The	 automation	 tool	 in	 its	 ecosystem	 as	

previously	described	might	however	change	this	view.	It	is	about	finding	the	balance	of	

how	much	SCT	should	be	 integrated	 into	the	cooking	routine,	as	neither	humanisation	

nor	the	automated	tool	in	its	ecosystem	does	hinder	the	user	from	cooking.	

	

Some	interviewees	consider	trying	SCT	tools	but	state	that	despite	the	eventual	

positive	surprise	of	the	functionality	of	the	tool	they	would	not	consider	buying	it.	“The	

object	 (…)	 is	 a	 constituent	 element	 in	 the	 experience	 and	 we	 justify	 our	 description	 or	

evaluation	of	 the	experience	as	 “satisfying”	(or	 intrinsically	valuable)	by	reference	 to	 the	

characteristics	of	the	object.	Whether	someone	finds	the	experience	of	an	object	satisfying	

or	not,	one	can	argue	that	it	is	valuable	if	it	makes	a	distinctive	contribution	to	the	quality	

of	human	life”	(Crittenden,	1968:	239).	The	interviewees	have	various	reasons	for	their	

decision	against	SCT.	Again,	the	skilled	chefs	such	as	Jakob	and	Gabi	consider	themselves	

to	have	enough	knowledge	due	to	their	profession.	Similarly,	Norbert	has	been	a	home-

cook	for	many	years	and	only	creates	the	dishes	he	knows	(Appendix	2).	Hence,	they	do	

not	need	a	tool	to	teach	them;	neither	do	they	invest	so	much	time	in	food	preparation	

that	 they	 believe	 automation	 is	 needed	 to	 take	 over.	 Another	 argument	 comes	 from	

Valentin	 and	 Alexander,	 who	 state	 that	 existing	 alternatives	 online	 or	 with	 human	

interaction	are	equally	appealing	to	them.	Also,	Max	says	that	he	would	like	to	be	able	to	

cook	like	a	Top	Chef,	as	being	advertised	by	some	SCT	producers,	but	a	SCT	tool	would	

not	 be	 able	 to	 do	 that	 (Appendix	 2).	 Even	 though	 they	 originate	 from	 different	main	
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value	 groups,	 these	 interviewees	 share	 the	 belief	 of	 prevalent	 strong	 cooking	 skills,	

confidence	and	their	satisfaction	with	the	current	situation.	They	do	not	see	any	greater	

benefit	or	contribution	in	cooking	with	SCT,	which	reminds	of	the	user	group	with	main	

hedonic	value.	Their	use	of	SCT	as	a	gadget	is	based	on	an	Erlebnis	or	Erfahrung,	which	

suggests	the	entertaining	character	of	the	technology.		

	

Limited	by	not	being	able	to	try	SCT,	some	interviewees	express	their	scepticism	

as	 wanting	 to	 see	 if	 the	 functionality	 keeps	 its	 promises,	 also	 referred	 to	 as	 the	

‘efficiency-price-balance’	 (Anneli,	 Appendix	 2).	 In	 other	 words,	 compared	 to	 a	 purely	

human	cooking	process,	how	efficient	is	the	functionality	of	the	SCT	tool	to	answer	the	

obstacles	and	expected	experience	from	the	user	in	relation	to	its	price?	And	how	much	

of	the	cooking	would	the	SCT	actually	take	over	or	would	it	just	shift	the	workload?	For	

example,	sous	vide	devices	(automation)	cook	for	the	user	but	do	not	grill	it.	Moreover,	

it	requires	steps	such	as	putting	the	food	into	a	plastic	bag	and	seal	it,	which	is	usually	

not	necessary	when	cooking	food	(Appendix	2).	Even	though	some	of	the	interviewees	

state	that	at	least	one	of	the	tools	does	not	tempt	them,	a	trial	would	eventually	change	

their	 perception	 of	 SCT.	 In	 the	 case	 of	 the	 Thermomix,	 demonstrations	 and	 trials	

amongst	other	variables	have	proven	to	be	a	successful	strategy	to	bring	the	potential	

closer	to	purchasing	the	tool	(Dierig,	2015;	Appendix	1	C.).	More	studies	are	needed	to	

explore	 the	 experiences	 from	 potential	 users	 after	 having	 tried	 the	 tools.	 This	 would	

enable	 the	 actual	 evaluation	 of	 how	 user	 values	 and	 expectations	 about	 SCT	 are	

answered	by	the	tools,	eventually	revealing	new	patterns.	

	

SCT	tools	evolve	around	an	economy,	which	requires	new	research	on	the	user’s	

cooking	 behaviour.	 The	 discussion	 on	 user	 value	 and	 experiences	 contributes	 to	 the	

insights	and	reveals	both	 theoretical	and	practical	 implications.	By	 linking	SCT,	values	

and	experiences,	the	spectrum	of	the	theories	is	broadened	with	a	focus	on	the	user.	The	

practical	recommendations	are	twofold.	On	one	side,	it	can	help	users	to	choose	the	tool	

that	 actually	 answers	 their	 value	 by	 enhancing	 the	 cooking	 experiences.	 On	 the	 other	

hand,	 it	 gives	 suggestions	 to	 producers	 on	 how	 to	 approach	 the	 emerging	market	 in	

order	to	find	a	niche	for	their	product	together	with	the	coherent	target	group.	Finally,	a	

critical	 aspect	on	 the	adoption	of	 SCT	approaches	underlines	 that	 the	new	 technology	



Science	Fiction	in	the	Kitchen	

		 75	
Elisa	Schwarzbeck	

might	not	yet	improve	every	user’s	cooking	routines	but	that	it	is	worth	waiting	to	see	

what	products	the	upcoming	years	will	bring.	SCT	is	yet	in	the	early	adopters	phase	and	

not	all	products	are	launched,	which	makes	it	difficult	to	measure	the	exact	implications.	

Nonetheless,	 the	 insights	 state	 interesting	 facts	 on	 how	 our	 homes,	 especially	 in	 the	

kitchen,	could	transform	while	we	choose	if	and	how	much	we	will	let	technology	help	

us.	

	

	

6.	Conclusion	
	

This	final	section	aims	at	concluding	and	recapitulating	the	main	findings	of	this	

research	on	how	user	values	and	expectations	about	experiences	are	answered	by	SCT	

tools.	The	research	is	centred	on	the	emergence	of	SCT	to	improve	the	cooking	process	

through	 technology.	 The	multifaceted	 functions	 and	 various	 tools	 encompassed	 in	 the	

category	create	a	bipolar	 spectrum.	Automation	 takes	over	 the	 cooking	process,	while	

humanisation	 attempts	 to	 augment	 the	 cooking	 experience	 alongside	 the	 teaching	 of	

skills	to	the	user.	This	complicates	the	definition	of	the	category,	which	can	confuse	both	

users	and	producers	on	what	is	available	and	needed.	The	study	proposes	a	description	

and	definition	on	the	SCT	concept,	extended	with	the	notion	of	the	two	orientations,	to	

relate	it	to	the	theories	on	values	and	expected	experiences	of	potential	users.	The	link	

was	approached	from	perspectives	of	the	utilitarian,	hedonic,	eudaimonic	and	symbolic	

value	to	gain	knowledge	on	current	obstacles	in	the	cooking	process.	Consequently,	the	

expected	 experiences,	 classified	 in	 terms	of	memorability	 and	 impact	 on	 the	potential	

user’s	cooking	habits,	crystallized	(Erlebnis,	Erfahrung,	Transformation).	

	

Based	 on	 the	 core	 research	 question,	 three	 sub-questions	 were	 formed	 that	

structure	the	findings.	The	first	examined	general	factors	of	what	users	are	looking	for	in	

their	cooking	routine,	followed	by	what	kinds	of	experiences	the	two	approaches	of	SCT	

(automation	 and	 humanisation)	 provide	 users.	 Subsequently,	 the	 third	 sub-question	

investigated	 the	 relation	 between	 the	 experiences	 provided	 by	 SCT	 to	 the	 values	 that	

users	 are	 looking	 for.	 In	 the	 course	 of	 the	 research,	 nine	 findings	 were	 selected	 that	
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describe	 the	 relation	 between	 SCT,	 values	 and	 experiences.	 Furthermore,	 the	 findings	

include	 dominant	 user	 patterns	 that	 were	 uncovered,	 leading	 to	 the	 creation	 of	 user	

segments.	 First,	 connecting	 the	 theories,	 the	 main	 values	 of	 users	 were	 identified	 as	

being	of	 utilitarian,	 eudaimonic,	 hedonic	 and	 symbolic	nature.	Based	on	 the	 impact	 of	

the	 obstacles	 encountered	 in	 the	 cooking	 process,	 users	with	 the	 first	 two	 values	 are	

said	 to	 expect	 an	 experience	 provided	 by	 SCT	 that	 improves	 their	 current	 situation	

radically,	while	the	last	two	only	expect	an	incremental	change.	Considering	the	level	of	

experience	 that	 SCT	 enables,	 both	 automation	 and	humanisation	 can	 lead	 to	 Erlebnis,	

Erfahrung	and	Transformation,	depending	on	the	 frequency	of	SCT	 involvement	 in	 the	

cooking	 process.	 The	 project	 also	 emphasized	 on	 the	 educational	 and	 escapist	 aspect,	

which	relate	to	a	learning	effect	through	SCT,	solely	facilitated	by	humanising	tools.	All	

together,	the	experiences	provided	by	SCT	in	order	to	create	a	valuable	cooking	process	

are	congruent	with	the	experiences	that	users	expect	to	undergo.	

By	connecting	SCT,	values	and	experiences,	six	user	segments	were	identified	on	

the	basis	of	their	main	value	and	the	functionality	of	automation	and	humanisation	that	

people	 wish	 for.	 The	 dominant	 patterns	 are	 the	 skills	 seeker,	 the	 necessary	 chef,	 the	

traditionalist	 and	 the	 intrinsic	 creator.	 Exceptions	 exhibit	 the	 confidence-seeking	

learner	 and	 the	 all-rounder.	 In	 combination	 with	 suggestions	 of	 specific	 tools,	

individuals	 from	 the	 specific	 user	 segments	 can	 use	 this	 information	 as	 guideline	 for	

selecting	 the	 SCT	 that	 solves	 the	 obstacles	 their	 encounter	while	 cooking	 and	 enables	

the	wished	experience.	Following,	correlated	with	the	progression	of	economic	value	by	

Pine	and	Gilmore	(2011),	recommendations	for	SCT	producers	stressed	the	importance	

of	 considering	 experience	 in	 product	 development	 in	 order	 to	 answer	 the	 values	 of	

customers.	 Currently	 in	 the	 early	 adopters	 phase,	 this	 emphasized	 the	 potential	 of	

further	development	within	SCT,	as	there	are	still	user	values	and	expected	experiences	

that	are	not	answered.	Lastly,	despite	having	 focused	on	SCT	solutions	 to	 improve	 the	

user’s	 cooking	 experience,	 the	 scepticism	 and	 resistance	 that	 minor	 observations	

revealed	 further	 underlined	 that	 the	 possibilities	 of	 answers	 are	 not	 yet	 optimally	

exploited.	

In	general,	 the	research	has	 identified	that	the	presented	SCT	products	embody	

diverse	responses	to	values	and	expected	experiences	of	different	user	groups.	Whether	

automation	 or	 humanisation,	 they	 can	 both	 be	 useful	 for	 people	 according	 to	 need,	
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expected	cooking	experience	and	the	effort	they	want	to	invest	in	the	food	preparation	

process.	 The	 creation	 of	 novel	 SCT	 tools	 to	 the	 market	 will	 have	 to	 embrace	 the	

differences,	keeping	the	solution	to	current	obstacles	of	the	potential	user	at	the	core.	

	

In	 conclusion	 two	 limitations	 should	be	noted.	First,	 the	definition	 for	SCT	 is	 is	

adapted	 from	 statements	 of	 experts	 and	 reflects	 the	 researcher’s	 perception	 on	 the	

topic.	Since	SCT	is	only	in	its	early	phase	of	development,	proclaiming	the	future	would	

result	 in	 speculations	 on	 the	 impact	 or	 width	 of	 the	 phenomenon.	 Second,	 the	 case	

studied	specifically	focuses	on	the	potential	user.	The	insights	gained	from	interviewees	

might	 not	 represent	 the	 broader	 population	 and	 the	 findings	 could	 divert	 from	 users	

that	have	tried	the	SCT	tools	as	“[t]he	value	of	the	experience	lingers	in	the	memory	of	any	

individual	who	was	engaged	by	the	event”	(Pine	&	Gilmore,	2011:18).	Thus,	one	should	be	

cautious	when	applying	this	study	to	further	researches	on	the	cooking	behaviour	of	SCT	

users.	
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