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Objective

To design dosa/crepe making appliance for effortless dosa/crepe making.

Design Brief

Appliance should ease in complex process of dosa/crepe making.
It should not require any effort other than feeding in raw materials.

Appliance should be capable of introducing add-ons to the dishes like
layering, pattern making using different garnishes and post processing
of prepared food sheet.

Appliance should be fiexible enough to prepare various sheet based
dishes.

Effortless to use along with ease of cleaning, serviceability, lightweight
and compuact to store.
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Research
Market Study

Understanding current market, products and services for dosa
making also understanding the identity of dosa in our culture
and what will change with our design interventions.
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Current market

Various number of products specific for dosa making are there in market based on multiple working principles. These products are
ranging from fully manual to fully automatic functionality. But still there is an gap in this range for a product which reduces efforts of
dosa making without being huge in shape.
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Market placement/ Key function

Harnessing better of both worlds, a product which is compact in size, lightweight yet capable of preparing dish like dosa/
crepe without any effort. Targeted for upper-middle class consumer market.

Dosamatic (Mukunda foods)

Electric dosa tawa

Full automatic cooking process.

Compact in size. Very fast processing time.

Full manual cooking process Bulky in Size.
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Identity of Dosa

With 22 varieties dosa or dosai or dose is one of the
most common staple in south India and is famous
across whole Indian subcontinent

Prepared using various proportions of mixture of
beaten rice and lentils with varying texture and
crispness from mangalorian neer dosa to paper
roast Having such diverse palette,dosas at its core
have common making process and traditional
touch. Apart from being such an traditional dish
various other version of it are also arising in this
new age where dosa are being infused with various
intercontinental materials n methods.

Although all dosas are prepared in circular
shape mainly and further folded into various
forms to fit into a serving plate.

This identity is not getting affected as
outcome from dosa printer is in form of a
continuous sheet which can also be folded
into similar forms.
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Dosa Making process

Utensils used : Induction cook-top, cast iron tawa, steel scoop (for pouring
batter), Wooden spatula, oil brush

Raw material used ID fresh dosa/ldli batter, coconut oil and onion.

* Preheating
Letting cook-top surface reach 160 degree Celsius

+ Seasoning cook top
Putting few drops of oil and rubbing a cut onion on heated surface It helps in separating dosa from surface

« Pouring batter and spreading
Quantity of pour decides size of dosa to be made Spreading is done using base of pouring utensil (small steel container)

e Brushing oil
Helps in cooking batter evenly and also releasing it from the cook-top surface.

« Allowing batter to cook
Usually batter started raising from sides within 2.5 mins of cooking at 160 degree Celsius

« Separating dosa from cook-top

Using wooden spatula to slide between dosa and cook-top to release it completely. Well cooked dosa was easy to remove from cook-
top.
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Pre-heating Seasoning with oil and onion Pouring batter and
spreading

Flipping dosa (if required) and finishing Allowing batter to cook Brushing with oil
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