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Choosing our Topic Brainstorming
To reach our idea we went through brainstorming sessions during class hours and 
outside of it to discuss which issue we wanted to tackle and what solution we 
imagined for it. Some of the other ideas we considered were: 

- With the lack of resources/food supply, what will people turn to? Jellyfish? Other 

abundant species.  

- Presenting different canned aliments and see people's reaction and if they would 

actually consume. 

- Rethinking the import and export of food. Set up a display of foods that are 

grown only in Canada and for the seasons (for example summer is more fruits and 

greens), then compare that to another country and their resources throughout the 

year. 

- Having a fridge in front of your house that works like a community library, you 

take and you leave something. People tend to judge a household by what they 

display. People might become more conscious of what they buy in their groceries 

if they know that it will be public and that their waste will be monitored.  

- To be allowed to buy meat in grocery stores, you have to raise a cow yourself to 

contribute. 
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Research
For our research we looked into various futuristic food ideas that could be implemented, 
as well as how our planet and population may consume food. Documents about how 
astronauts eat food while on a three year journey in outer space gave insight as to how 
much a person really needs to eat over the span of a few years and how we may be able 
to cut-down on our amount of consumption. Investigating this further, we wanted to 
dive into what types of nutrients a person needs to eat to stay healthy. Other areas of 
research included food waste, waste resources, urban living and synthetic/ 3D printed 
food. All of these studies have been relevant to our research and have helped in the 
evolution of our idea. 

We explored the idea of disassociation with food when we think of artificial flavours and 
substitutes. People like flavours that have no connection to real life. Would this be the 
future of our food system?
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What is the future of foods?

Should we be concerned with the lack of connection  
between people and their food?

What if food was part of a machine?



Popular Media Search
We used the popular search method to have a quick look at the food disassociation topic and see 
what the general was talking about on the Internet.



Inspiration Moodboards
With our moodboards we explored the different ways we imagined food and what the 
experience of eating would be like in a dystopian future. As we worked on these, the 
brainstorm process continued until we decided on the best way to present this future to the 
public. At first we considered focusing on the cooking appliance itself, which would resemble 
a 3D printed one, but decided to develop an interactive exhibition in which users can 
experience this future’s way of living firsthand. 





Ideation Concept Sketches
We used sketches mainly to explore different ideas for the 
arrangement of the different rooms of our instalment, their 
function and the elements that should be included in each of 
them. We decided that the room people should walk through 
first has to be the dystopian future. The world would have 
suffered an enormous loss of crops and animals caused by over-
population, over-consumption and climate change. Therefore, 
when people come into the exhibition they will see pictures on 
the walls of this future as well as a rounded large screen 
displaying video footage. In the next room they will then 
experience what a grocery store would look like in that type of 
environment which will include walls upon walls of cartridges 
that contain the different flavours with available descriptions 
and nutrition facts for each of them. People would navigate the 
store pressing on the cartridges they want and then head to the 
self checkout where the items they selected will be waiting for 
them.



Working towards the layout of the 
exhibition for Pantone Foods. 

Layout Sketches



Continuing through the exhibition, people will arrive in the kitchen and dining room next, where they will see how the 3D 
food printer works and that although the cooking aspect of food has changed in the future, people will still sit down for 
meals with their families and friends. After people understand how food will be made, they will then be presented with the 
menu gallery. On display there will be pictures of food and their ingredients code letter and number. People can choose 
which dish appeals to them the most and will have to memorize or write down the code before entering the last room in our 
exhibition, which is the restaurant. Here people will be able to order their desired dish by entering the code and then eat 
and experience the flavour and texture of what they chose.

Foods



Ideation Brainstorming
With this moodboard/storyboard we 

explored our concept and how we 

imagined it would look like. We used key 

words to summarize our problem, 

disassociation with real ingredients in  

food, and some more to explain briefly 

how our futuristic food appliance would 

work, textures of food will vary depending 

on the base ingredient used and flavours 

will be organized by a code system based 

on colours and numbers. 



Design Brief
The Problem

With the population continuing to grow day by day, we realize that this can lead to a lack of natural resources and researchers are already diving 

into artificial and synthetic possibilities with 3D printed food. Nowadays we struggle to know which ingredients of the food we consume are real 

or not, we don’t know where most of their components come from but we don’t pay much attention to it because we find comfort and desire in 

artificial flavours and textures.

The Design Concept

In our future people have completely disassociated from real food, ingredients and flavours since they don’t exist anymore. Ingredients now come 

from lab manipulation and mutation of cells from what once existed. Food is 3D printed and flavours are related to a certain code, colour and 

number like Pantone, instead of tangible things. We propose an user experience montage that guides visitors through a  route through this 

futuristic world. 

The Functions

First they are presented a 360° video of what our future would look like; droughts, pollution, extinctions and the eventual downfall of farming and 

food production as we know it. Then they would visit the kitchen which is reduced to just a “3D printer” and the numerous flavours and base 

ingredients (which define the texture and consistency) cartridges used to feed it , a small fridge for drinks and normal cabinets for plates, cutlery 

and glasses. The dining room stays like a regular one and then they would visit a room where different dishes are on show with their specific code 

and description, the user memorizes the number of the one that catches their attention the most and goes to experience this way of eating 

through a restaurant.



Chosen Location Downtown
Our installation would be placed in a busy urban area, like downtown Vancouver. It’s an attractive 

neighbourhood which motivates people that find out about it through media to visit but, it also 

makes it exposed to the general public. It would be placed next to a fresh food market for more 

impact.



3D Prototype of the Exhibit

We used a rapid prototype method to come 
together as a team and visualize our concept. The 
finished product is not perfect, but it gave us a 
great general idea for the final concept.



1. Dystopian Scenario

2. Grocery Shopping

3. Home Kitchen



4. Menu Gallery 5. Eating Experience



Reflexion + Possible Opportunities
Our team was strongly interested in this project and the direction 

that we took as a team. The growing dissociation with food as always 

concern some of us and we thought that designing a possible 

dystopian future about it would pass our message along.  

We feel strongly that our concept idea falls under the possible future, 

we understand that our idea reduces the quantity around food 

consumption and that for some people snacking is essential. We 

could see some future developments in the area of snacks sold in the 

same stores where users can buy their cartridges. 

The Pantone Foods concept is a great way for people to stay minimal 

and healthy in their daily food consumption, but as always humanity 

finds a way to take it to the next level. 

We see a possible market expansion in terms of the printer. New 

versions each year could gather to the upper class looking for more 

capable printers able to have more ingredients connected to it at the 

same time.  

An other opportunities for Pantone Foods to gain marketing reach is 

to also have the “colour of the year” but instead it would be the 

“ingredient of the year”, which would be chosen based on 

popularity or innovation. (see next page) 

The 3D printed food concept is starting to be accepted today 

among the many. The Pantone Foods Exhibit is a experience 

dedicated to give the user a glimpse of the possible future in the 

domain of future foods. Some will love some will hate, but those are 

the emotions that we want to make to make people think twice 

about what they buy and eat. Because let’s face it, if a child refers to 

its favourite flavour as blue raspberry, then what’s the point of him 

knowing about real raspberry. Cloning food makes sense when 

people are simply looking for nutritional factors and flavours.

- Marie-Pier Alary, Kira Langer, Amalia Santana



Ingredient of  
the Year  
2087

Fresh Avocado
27-6893

Pantone of the Year
Every year Pantone select a Color of the Year, which sets a lot of marketing and inspiration for the design community. We believe that the 

Ingredient of the Year would do something similar for cooks and recipes writers.
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