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ABSTRACT 

This project aims to develop a smart, practical, and hygienic food-serving tool for the 

dining hall of Murtadha Dakwah Centre (MADAD) in Sungai Petani, Kedah. During 

communal dining events such as kenduri and religious gatherings, various challenges 

were observed, including uncontrolled food portioning, long wait times, utensil 

contamination, and fly-related hygiene issues. These factors negatively affect the 

dining experience and can lead to food waste. In response, the CULINAÉ Smart 

Hygienic Server was developed using a Human-Centred Design (HCD) approach. The 

final design features an ergonomic scoop with 360° rotation, a controlled dispensing 

mechanism, and a refillable diffuser wand that emits natural repellent scents to 

reduce flies around the food area. Additionally, a built-in holder prevents the scoop 

from falling back into trays, improving hygiene and user confidence. Feedback from 

users highlighted the product’s ease of use, hygiene benefits, and suitability for 

MADAD’s dining environment. In conclusion, CULINAÉ offers a user-friendly, cost-

effective, and respectful solution to improving hygiene and service efficiency in 

shared dining spaces. 

 

KEYWORDS: Food hygiene, smart server, communal dining, portion control, MADAD, 

human-centered design, fly prevention 

 

INTRODUCTION 

 

Food serving in communal spaces such as the MADAD dining hall is more than 

just about distributing meals; it reflects hygiene, organisation, and community respect. 
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During high-traffic events like kenduri or religious programs, observations revealed 

frequent issues related to food wastage, utensil contamination, and hygiene 

discomfort due to flies. These inefficiencies not only delay food service but may also 

compromise the dignity and comfort of MADAD’s guests. Based on these insights, the 

CULINAÉ Smart Hygienic Server was conceptualised. The product aims to optimise the 

food service experience by combining smart design, user-focused ergonomics, and 

practical hygiene features. It promotes portion control, enhances cleanliness, and 

introduces fly-repelling innovation, all while being adaptable to various communal 

dining situations. With a focus on MADAD’s values of cleanliness and efficiency, 

CULINAÉ delivers a modern solution to long-standing issues in community-based food 

service. 

 

 
Figure 1.1 The picture of observation dining hall area 

 

 
Figure 1.2 The picture of final design of the product (CULINAÉ) 
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MATERIALS AND METHODS 

 

Initial research was conducted through naturalistic observation during MADAD 

events. The behaviours of staff and guests during meal service were documented, 

including utensil handling, portion inconsistencies, and environmental hygiene issues. 

Particular attention was given to how long queues formed, the contact points 

between users and tools, and the presence of flies near open trays. To gain deeper 

insights, semi-structured interviews and surveys were conducted with MADAD 

volunteers, kitchen staff, and regular guests. These subjects included user discomfort, 

hygiene concerns, and ideas for improving the experience of serving and receiving 

food in a communal setting. 

 

  
Figure 1.3  Polypropylene (PP) – Food-grade scoop and structural parts 

 

 

 
Figure 1.4 Silicone grip – For comfortable, non-slip handle 
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Figure 1.5 Seari Wangi compatible Diffuser Wand – For repelling flies 

 

DESIGN PROCESS & PROTOTYPE DEVELOPMENT 

 

The design process followed the Human-Centred Design (HCD) approach, 

ensuring the outcome reflects user needs, cultural appropriateness, and ergonomic 

usability. A series of sketches, ideation sessions, and 3D models were created using 

Rhino and rendered using KeyShot. Mockups were tested with users before refining 

the final concept. 

 

RESULTS AND DISCUSSION/FINDINGS 

 

The CULINAÉ prototype was evaluated through a simulated dining setup 

involving mock guest flows and food tray arrangements. The testing environment 

allowed users to interact with the smart hygienic server in a realistic communal dining 

context. Overall, the results demonstrated clear improvements in hygiene 

management, ease of use, and user satisfaction. Participants reported that food 

could be served more quickly and cleanly, largely due to the ergonomic handle 

design and the controlled scoop mechanism. The inclusion of a built-in diffuser wand 

was effective. The fixed scoop holder also received positive feedback, as it 

successfully prevented the scoop from falling back into food containers, minimising 

the risk of cross-contamination and maintaining a more hygienic environment. 
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Figure 1.5 The CULINAÉ Smart Hygienic Server during serving demonstration 

 

CONCLUSION & RECOMMENDATION 

 

Findings confirm the relevance and positive reception of the design while also 

identifying clear paths for improvement. With thoughtful refinements, particularly in 

enhancing the ergonomics of the handle, ensuring base stability, and providing 

clearer user guidance, Culiné can become an even more effective tool for organised, 

clean, and dignified food services. Additionally, developing modular scoop 

attachments for various food types (such as soups or noodles) would significantly 

increase the product’s versatility. The design holds strong potential to scale and be 

implemented at future MADAD events and other similar community spaces for 

portability. 

 

 
Figure 1.6 The picture of Environment (CULINAÉ) 

 

REFERENCES 

Centre for Islamic Thought and Understanding. (n.d.). Cultural design approaches in 

Islamic settings. Universiti Teknologi MARA (UiTM). https://ir.uitm.edu.my/ (Searchable 

https://ir.uitm.edu.my/


  

 280 

platform – use keywords: prayer space, Islamic design, food hygiene) 

FAO. (n.d.). Hygiene practices in food service and food retail. Food and Agriculture 

Organization of the United Nations. https://www.fao.org/3/y1579e/y1579e03.htm 

IDEO.org. (2015). The field guide to human-centered design. 

https://www.designkit.org/resources/1 

World Health Organization. (n.d.). Five keys to safer food manual. 

https://www.who.int/publications/i/item/9789241594639 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

https://www.fao.org/3/y1579e/y1579e03.htm
https://www.designkit.org/resources/1
https://www.who.int/publications/i/item/9789241594639







