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Market analysis

Market space Analysis report1
Summary



Market
space

Wide market space and good prospects

For example, there are 500 or 1200 people in an office building or in a banking institution, and there are 25 
buildings in Shenzhen Bay Science Park, multiplied by Shenzhen City, then multiplied by the whole province, 
and then multiplied by the whole country. It is estimated that 30 million people in the country eat fast food 
outside every day.

Taking 25 yuan per meal as an example, the profit accounts for one third. We can calculate a profit that is 
close to the exact amount. A building can earn 10W yuan per meal. The national daily revenue is 250 million 
yuan (excluding distribution revenue+advertising revenue+Internet dating platform revenue).



Data analysis
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Take-out 
food
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Food raw materials are not fresh 
enough
To control costs by all means.

Serious environmental pollution
The takeaway box is difficult to decompose when it is deep 
into the soil, and the pollution is becoming more serious

High cost
Take Meituan as an example, 20% of the commission will be paid 
for each order

There are huge hidden dangers in 
food safety
Many Sanwu products flow into consumers

There are often overtime or food and 
beverage hygiene problems
From the completion of production to consumer use, 
there are hygiene problems.

① It is relatively affordable.

② The refund is fast, and the compensation of Jijibao 
is more than that of another takeout platform.

③ The after-sales treatment of customer service was 
OK

④ The rider is fast and the discount is good, but the 
fruit is too expensive

⑤ Businessmen are careful and riders are punctual.

⑥ You can get a coupon every day.

⑦ The APP is good, simple and easy to use, without 
fancy function entry. It is still very affordable to open 
the membership, and it will be paid back after two 
shopping.

⑧ It's much cheaper and faster to buy things here 
than on the market.

⑨ You can eat delicious food without going out.

Positive comments Negative comment



Other 
detailed 
comments



Common 
problems

1、Heath
The food safety problem is difficult to 
guarantee and seriously endangers the physical 
and mental health of consumers.

2、Environment protection
The large use of disposable chopsticks and disposable 
lunch boxes does not conform to the concept of green 
environmental protection.

3、Price
There is a widespread problem of high prices. Not 
very affordable.

4、Mode
Waiting time is too long to enjoy delicious food on 
time.



Product selling point analysis

Mind map Product definition

Product style Usage2



Mind map



Mind map



Product 
definition

Low priceClean Interactive 
fun

Simple 
operation

The integrated intelligent 
opera t ion  of  on l ine  and 
offline full set of program 
services and terminal cooking 
and selling can truly achieve 
no kitchen and no cook, and 
effectively reduce labor costs.

Non-reheating, zero emission, 
no oil smoke, no open fire, 
refrigeration, fresh 
preservation, automatic 
cleaning, fresh cooking, 
environmental protection and 
hygiene.

Online reservation and order 
placement,  standardized 
operation, unified provision 
of  sauce  pa ck a g es ,  a nd 
simple processing of food 
materials

Making friends through the 
platform internet is simple, 
convenient, safe and reliable



cost 
control

Parts cost
Internal movement and shell

Installation cost
Assembly method

Other costs

Packaging, transportation, maintenance, etc



Product selling points

First, products are purchased by installment to reduce the economic pressure of users.

Second, in terms of food materials, cold-chain distribution - has its own warehouse, 
specializing in purchasing, storing, cutting and packaging raw materials; Cold chain truck 
distribution, constant temperature refrigeration and sealed refrigerated room will not be 
polluted in the whole process.

Third, scan the code to order meals, place orders in advance, and there will be no 
congestion. Fourth, screen advertising and Internet dating.

Fourth, it covers a small area and can be placed in the tea room or corner.



Core 
competitiveness

1、 The equipment is powered by 220V AC mains power, and the whole machine is controlled at full load (18 kW). Single operation capacity (9 kW)
2、 The main board of the controller has the function of detecting the grid voltage, working power of the whole machine, and reporting the fault code in case 
of abnormality.

3、 The pressure relief link after cooking is to open the pressure relief solenoid valve. The sewage collection bucket collects the sewage after steam separation. 
The weighing module under the sewage bucket detects the status of the sewage bucket and reports the water volume in real time

Information. If the sewage pipe is connected, there is no sewage collection process..

4、 During the operation of the whole machine, if the control main board detects abnormal sensor data, immediately stop the operation of each functional 
module. If the steam generator module has worked, open the pressure relief solenoid valve to relieve pressure

Report the fault code.

5、 If the equipment is disconnected in standby state (unable to communicate effectively with the platform), the platform will send an alarm message and the 
equipment will enter the fault state to prompt that the equipment is disconnected except for the normal switch

inoperation. If there is a disconnection during cooking, the controller completes the cooking operation or pauses the cooking process (select one of the two 
modes) through the instructions issued by the platform+the preset cooking procedure flow, but the disconnection alarm is also triggered. The device can 
terminate the cooking process through administrator login.

6、 Safety: the whole machine is equipped with emergency stop button, hardware active pressure relief valve, pressure relief solenoid valve, leakage protector, 
pressure sensor, temperature sensor, solenoid valve sensor and other detection facilities.

7、 Once the distribution center confirms that the food distribution is completed and enters the fresh-keeping process, the cabinet door is locked (if it needs to 
be opened, it needs to be verified), and once it enters the heating process, the equipment cabinet door is locked (if it needs to be opened, it needs to be 
stopped

The machine works until the pressure relief is completed, and the specific calibration method is to be determined).

8、 Internally installed active pressure relief valve can actively relieve pressure when the internal pressure is greater than the safety value of the pressure valve. 
There are two built-in pressure sensors, and the pressure sensor data is read and monitored by the control board in real time. Greater than setting

When the safety value is reached, the alarm information will be sent to the platform, and the pressure relief solenoid valve will be triggered to release the 
pressure and upload the equipment fault information after the cooking process.



Design scheme
Develop and design the appearance, structure, software and 
hardware of the product

Appearance design

Model selection

Structural design3 Principle design



Principle discussion

Structural principle design

The engineer will carry out feasibility 
design based on the basic principle of 
product realization.



Model selection



Model selection



Structural design

Detailed structural design
Engineers deepen the design according to the basic 
principles of product realization



Appearance design
Creative hand-painted

The designer brainstormed and reflected the preliminary ideas 
in the sketch.

      Build 3D model
The designer uses 3D software to transform the imaginary 
product shape from a two-dimensional plane diagram to a 
three-dimensional one.

      Rendering effect
The designer gives the model material, color and light, and 
outputs the final effect picture with the scene.



Software and hardware 
development

Software development
Control product functions through applets or 
APP.

Hardware development
The engineer writes the program into the chip and 
controls the function of the product through the chip.



Communication at the initial proposal meeting



Prototype test

Assist customers in the production and testing of 
product prototypes, and help customers acquire 
intellectual property rights.

Prototype production Assembling

Test Complete machine delivery4



Prototype production



Field assembly



Product assembly



Product assembly



Test video



Product test



Product test



Summary of product production and commissioning



intellectual property right



Assist customers in mold development and mass production

Mold development Small batch test machine

Mass production5 Production





Mold development

Assist customers to 
carry out product 
mould



volume production

Assist customers in risk control of mass production, etc



Physical display Complete machine delivery

Product launch6 Delivery



Physical display



Physical display



Complete machine delivery



Product launch



Product launch



Thank you for watching
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