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Primary Research

® Contextual Enquiry (Regular customer +
Vendor + Chef + Business Owner)

® Workplace analysis (Videos + Pictures)

® Surveys




Outcome

Common Findings

Non-traditional paani puri variations are
unpreferrable

“Paani puri is not just any food; it's an
experience.”

Comfortable paying around 20% extra for
better hygiene

Permanent stalls are the most popular
paani puri places

Hygine > Taste > Convenience > Cost

Design Goals

To redesign the paani puri experience in a way
that is trustworthy in a post-covid world

To produce a sustainable and profitable
business model

To ensure that waste disposal is done in a
hygienic manner

To come up with a design solution that affects
all the stakeholders positively



Further Secondary Research



Existing Research

® Case Studies
esearch Papers
® News articles

® Youtube Videos

CASESTUDY QUESTIONNAIRE

Mouthful of Pani Puri /Gol Gappas / Puchka / Gup

Apna adda — lIM road

- Activa with side wheel attachment

- They use this as stall and also carry the
material in it.

- Astart-up by H. L College of Commerce,
Ahmedabad

Havmor - Mahesh

- Fixed Income — 6000 /-
«  Refills from the distribution centre

- Need to complete fixed number of rounds

in an area

Chup ...
A survey to understand the Pani Pun business

1 Age”

Mark anfy one oval
20 below
2130
3140
4D above

2 Gender *
Mark anly ane oval

Male
Female

3 Your Hometown is in which state 7 *

4. Do you like having panipuri's! Gol gappas! Puchka /Gup Chup?
tark only ane oval
Yes.
o

5. Quick question : First thing that comes fo
your mind when you hear Pani Pur *

5 How oftsn would you like to have pani puri? *
Mark anty one oval
Twice in a week
Once in a week
Once in a month
Once in 3 year
Mever

7. Where do you iike it more? ©
Mark oniy ans oval

Roadside Stal
Restaurant

Al Home
Other

8 What factors made you select the above option 7 *
Chack al that appiy

Ambience
Fygiens
Esling Expenience
Lacation

Other:

2. if there are factars that stop you to visit the Pani Purl stall, what are they 7
owest ana 4 Highest
Mark cnly one aval per ron

10. Have you ever played Pani Puri sating game, where the one who eats the maximum
wins 7
Mark only ane oval

Yes

No

1. How much axtra will you pay for a hygienic Pani Puri package for home dalivery or
takeaways, if 4 pieces cost 10 rs 7 *
Check al that spply
15Rs
510Rs
Above 10 Rs
Notning

VISITS&INTERVIEWS

Mukesh Ramesh Pani Puri Wala
- Near NID

»  Continuing 40 year old business, with same
goodwill

«  Sells arcund 3000 pcs of pani puri in a day

«  Stall on footpath

. Uses steel utensils

+  No Fex printing because of wear and tear
under the sun

7 Pani Wala

- He got the name from his speciality

+ Uses disposable plates

» Flavoured water is stored in ceramic
containers with no indication of the flavour
type

- No mention of the name on the stall

- Takes out flavoured water using a special
spoon with a hole at the bottom, but stops
water with bare hand.

- Its located in the clean surrounding

Mukesh Ramesh Pani Puri Wala
- Mobile

«  Work only from 4 pm to 8.30 pm
- Sells around 500 pani puri in a day
- Carries steel utensils

https://issuu.com/nikhilmittal/docs/dp1_doc
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\ Sustainability /

For sustained success of this project, a robust partnership between government, street vendors, the
private sector and the community organizations is key. Social media can be effectively leveraged through
appropriate outreach partners to facilitate mass awareness and create a crowd powered movernent,
especially around the youth, to monitor and mobilise the vendors and to engage with corporates through
aprogram where established corporations become “Corporate Champions™.

FSSAIRules

Carporate Champions programme would invelve well established corporations operating in India to

. G O Ve r n I I l e n t L e d adopt/ take up responsibility of one or more zones under the Project Clean Street Food in their zones and
enforcement, Responsibilities of the corporate champions and incentives and responsibilities of the
corporate champions would be broadly as under.
On the other hand, consumer groups will be encouraged to monitor and report lapses through the FSSAL
rmobile application, Initially, monitoring is expected to be done by volunteers wha identify with the cause,
Eventually, all consurmers would be educated to report lapses through FSSAl mobile app. The inspection

° byvolunteersis to be repeated every two months,

‘ N O n — p rO f I t The responsibility of consumer and volunteer mobilisation also lies with the outreach partner, with
support fram FSSAL who will work on targeted campaigns from time Lo time within the speciflied budget,
Toensure the Corporate Championship programme continues to carry forward the project, there will be
included a healthy competition based on the FS5AI mobile application data; the Charmpion with least
number of reports may be given a chance to trade their zone for a more popular zone [or the option to
retain their present zone,

M M Public media also helps in reporting the progress of the project. Consurners in the area are aware of the
a C S C e a r I n C e n I V e S logo and the meaning it carries and choose only the establishment with logo displayed. This social force

strongly helps pushing the project forward.

—"

® More of Guidelines rather _
. \ Coverage and Target /
t h a n B u S I n e S S P I a n The Project aims to provide universal coverage of all estimated street food vendors in the country. In |

Phase | of the Project, 200,000 street food vendors in identified areas would be taken up. These would
include all metropalitan and major cities in the country, places of pilgrimage and places of tourist attraction,

DELHI FROJECT would be launched in Mid=March 2016. It would cover 20,000 street food vendors. The SS al
first two phases of the Delhi Project would be taken up in March-April 2014. Based on experience of Delhi
Project, this would be rolled outin ather places in the country. Food Safety and Standards

A separate initiative would be worked out for Railway Stations and Ports, Autharity of Ind'a

FDA Bhawan near Bal Bhavan, Kotla Road, New Delhi - 110002 India.
EPABX : 011-23236975, Telefax: 011-232209%4 i I
i

ttps://www.google.com/url?sa=t&rct=j&g=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjNqlja997sAhXo9nMBHRGfDbAQFjAAeqQIAXAC&url=https%3A%2F % 2Farchive.f

ai.qov.in%2Fdam%2Fjcr%3A20cb6493-19b8-4e10-87b8-1ce14532243b%2FClean_Street_Food_Brochure.pdf&usg=A0vVaw3y-tsW9kA18BwwCUHSYM7



https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjNqIja997sAhXo9nMBHR6fDbAQFjAAegQIAxAC&url=https%3A%2F%2Farchive.fssai.gov.in%2Fdam%2Fjcr%3A20cb6493-19b8-4e10-87b8-1ce14532243b%2FClean_Street_Food_Brochure.pdf&usg=AOvVaw3y-tsW9kA18BwwCUHSYM7a
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjNqIja997sAhXo9nMBHR6fDbAQFjAAegQIAxAC&url=https%3A%2F%2Farchive.fssai.gov.in%2Fdam%2Fjcr%3A20cb6493-19b8-4e10-87b8-1ce14532243b%2FClean_Street_Food_Brochure.pdf&usg=AOvVaw3y-tsW9kA18BwwCUHSYM7a

Invesitment Assessment For One Year

Cost Analysis

INVESTMENTS Duration In Rs Annual Cost
Cost of Cart (5 carts) One time Cost 100000 100000
Emergency Lamp One time Cost 1000 1000
Cost of Ingredients :

Packaged Water and Ice Per Day 75 23475
Vegetables Per Day 200 62600
Puri, Masala Per Day 60 18780

ingredients like Bundi, Curd,

® |Investment assessment o el A8 4600 Jso

Electricity Charges Per Month 200 2400
License Charges Per 6 months 500 1000
Capex

Total 2457715

® Gave total cost and recurring cost

peaac  lpumtien | mme oo
P&L A/C i 0

Sal p th 40000 480000
® Netlncome Sales SR

Cost of Carts depreciated for

5 yrs 8334
Emergency Lamp depreciated
. . . for 5 yrs 200
Cost of Ingredients :
® Needs to be adjusted for inflation T T — - - .
Vegetables Per Day 200 62600
Puri, Masala Per Day 60 18780
ingredients like Bundi, Curd,
. etc Per Day 40 12520
Labour Per Month 2000 24000
. Rentl ng focused Electricity Charges Per Month 200 2400
License Charges Per 6 months 500 1000
Capex 0
Total Cost 144775
Net Income 15250 335225

http://docshare04.docshare.tips/files/24868/248685401.pdf]
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ecosystem

——
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where the
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Distributors
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System
design
process

Analyse the
users in the
system

Analyse their
Interactions
with each
other

Look at the
problems
at each
Interaction

Look at the
problems from
a hygiene
standpoint

T —

Create a list
of user needs
and
requirements




Richa
(food
plogger)

The
Importance

of the
experience

Group
experience

Families
need to eat
together

Parcels are not
used because

the experience
IS hassle free

and convenient

Hygiene is
overlooked by
customers in
favor of taste



Journey Mapping



® Interactions
® What ifs

® Assumptions
® Points of risk

® Primary and Secondary Users

Assuming
customer is
right
handed

What if
more than
1 person

Assuming
there is a
crowd

Assuming
they have
a mask

Start

Start

Assuming
vendor is
done

prepping

Approach counter

Customer asks for paani puri

Ask/gesture for paani puri

Draw a plate from stack of plates
using left hand

Wait for turn

Give plate to customer

Receive plate from vendor using left
hand

Take puri 1 from stash of puris using
left hand

Assuming '.‘5;‘::“"5
- right han

1 stashis is the wet

open hand

Wait for turn

Puncture puri with left thumb

Take paani puri using left hand

Scoop filling with right hand

Pull mask down with right hand

Add filling to puri

Eat paani puri with right hand

Transfer puri from left hand to right
hand




Scenario |
Journey Mindset/

ACtO r /eXPECta : Opportunities
. emotion
fion phase

—————— L —



customerts
ght start
handed
whatit
more than roach counter
Tperson Spproachicount
Ask/gesture for paani puri
Assuming
e Wait for turn
crowd
Receive plate from vendor using left
hand
uait for turn
Take paani puri using left hand
Assuming
myhﬂ:G Pull mask down with right hand
amasi
Eat paani puri with right hand
Wait at counter
|
|Extend 1eft hand and take paani puri 2
Eat paani puri with right hand
Wait at counter
‘ l
Extend left hand and take paani puri n‘i
Eat paani puri with right hand
‘ Drinks paani from plate
Discard
g Discard plate with left hand
sidy — Clean

hands if

S how? Clean both hands
no water ?

Clean face

Online
payment Reach for wallet/purse

Pull out cash with right hand

Wait for vendor

‘ Hand over cash with right hand

‘ Recieve cash with right hand

Put cash in wallet/purse

Put mask on with left hand

Leave counter

Assuming

vendors.
start o

prepping.

Customer asks for paani puri

Draw a plate from stack of plates
using left hand

- Give plate to customer

— ishewer
open hand

Assumir AR
Take puri 1 from stash of puris using | | 'stashis | | Ehad
left hand

Puncture puri with left thumb

Scoop filling with right hand

Add filling to puri

Transfer puri from left hand to right
hand

Dip puri in green paani using right
hand

andror

Dip puri in brown paani using right
hand

Keep paani puri on plate using right

Take puri 2 from stash of puris using
left hand

Puncture puri with left thumb

Scoop filling with right hand

Add filling to puri

Transfer puri from left hand to right
hand

Dip puri in green paani using right

andror

Dip puri in brown paani using right
hand

Keep paani puri on plate using right
nd

Take puri n from stash of puris using
left hand

Puncture puri with left thumb

Scoop £illing with right hand

Add £illing to puri

Transfer puri from left hand to right
han

Dip puri in green paani using right

T
andror
[

Dip puri in brown paani using right
and

Keep paani puri on plate using right
hand

Wait for customer to eat, clean and
withdraw cash from wallet/purse

Accept cash using left hand

Put cash in stash

ety
Take cash from stash oo

et

| Hand ovex cash to customer using left
hand

soiesn

Repeat between t customers

Start

Fill steel vessel with water

Adds crushed tamarinds using bare
right hand from plastic bag

Mixes tamarinds in water using bare
right hand

Chops Lemon

Adds whole lemon pieces to tamarind
water

Adds masala packets

Adds other masalas from individual
boxes using bare right hand

Adds salt from individual box using
bare right hand

Adds precut coriander and chilli using
bare right hand

Uses a steel mug and right hand to mix
the concoction

Uses bare right hand to squeeze lemons
that are already in the water

Cleans rim of the vessel using bare
right hand

Cleans rim of the vessel using a cloth

Cleans rim of the vessel using a cloth

Start

Takes boiled potatoes from stash
underneath the cart

Peels about 20 potatoes using bare
hands.

Places skinned potatoes in a steel
vessel

Mashes potatoes using bare right hand

Mashes potatoes using bare right hand

Cleans hands

Scoops sprouts from another steel
vessel and adds to mashed potatoes

Adds masala using bare right hand

Adds salt using bare right hand

Adds coriander using bare right hand

Mixes everything thoroughly using bare
right hand

Adds more sprouts and coriander for
garnishing

Wipes hand on vessel and wipes vessel
with bare right hand

Wipes vessel using cloth

Wipes vessel using cloth




Workspace modeils



Venoor Customer
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Design goals



Protecting the vendor from infection and
ultimately protecting customers

Designing a system compliant with government
mandated hygiene standards

Designing system for paani puri stalls that is
percievably hygienic for customers

To make a business model that is profitable for all
stakeholders

Flexible solution taking into account the diversity
of the vendors and customers



User needs



Primary User - Vendor

Needs to communicate that they can be trusted

Needs customers to follow hygiene guidelines

Needs a way to keep their environment clean

Some vendors need to minimize the bulk of their apparatus

Needs a way to minimize contact between themself and customer
Needs to manage payment in a hygenic manner

Needs clean water for drinking and washing

Needs to protect himself from potential infection



Secondary User - Customer

Needs to protect themselves from infection from the vendor
Needs to protect themselves from infection from other customers
Needs to clearly and hygienically indicate their order to the vendor
Needs to recieve dish from vendor safely

Needs to trust the quality of the food

Need the food to taste good

Need a safe way to pay

Need a clean place to dispose of dishes

Need a way to clean hands and face



Tentative Timeline

Prototype working and development, feedback and refinment

® Presentation3 [9 Nov 2020]
Final feedback session, Final testing of product and creating

® Presentation4 [16 Nov 2020]
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