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CHAPTER 1 

1.0 PRODUCT DESCRIPTION 

1.1 Introduction 

The product to be develop is smart measuring cup. Smart measuring cup is a baking tool that is 

improvised based on existing product which has the function of measuring and weighing the 

ingredients as well as detecting and auto-removed the excess ingredients. 

1.2 Objectives 

To allow user to measure and weighing the ingredients by using one tool for the baking purpose. 

1.3 Product Concept 

The concept of the product is based on the normal cup size that combined measuring scale and 

sensor technology. 

1.4 Application 

The smart measuring cup works by measuring or weighing the required amount of liquid such as 

water and milk also solid ingredients such as flour and sugar. It is also able to sense and auto 

removed the excess unwanted ingredients. 

1.4.1 Function 

To measure liquid or solid ingredient such as flour and sugar. It also able to auto-

removed the excess ingredients. 

4 


