Methods of Contextualising

Publishing & Literacy

MAGCD Y1 (Group C) Jiayao Huang, Maaham Rizvi, Gwen Phoo



Chosen Data Source

Procurement 23 24 (UAL high level results)
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Index Product category All GHGs
kgCO2e/E

1 1.1.1.1 Rice 0.774
2 1.1.1.2 Bread 0.774
3 1.1.1.3 Other breads and cereals 0.774
4 1.1.2 Pasta products 0.774
5 1.1.3.1 Buns, crispbread and biscuits 0.774
6 1.1.3.2 Cakes and puddings 0.774
7 1.1.4 Pastry (savoury) 0.774
8 1.1.5 Beef (fresh, chilled or frozen) 2.364
9 1.1.6 Pork (fresh, chilled or frozen) 2.364
10 1.1.7 Lamb (fresh, chilled or frozen) 2.364
1 1.1.8 Poultry (fresh, chilled or frozen) 2.364
12 1.1.9 Bacon and ham 2.364
13 1.1.10.1 Sausages 2.364
14 1.1.10.2 Offal, pate etc 2.364
15 1.1.10.3 Other preserved or processed meat & 2.364
16 1.1.10.4 Other fresh, chilled or frozen edible m 2.364
17 1.1.11.1 Fish (fresh, chilled or frozen) 0.152
18 1.1.11.2 Seafood, dried, smoked or salted fish 0.152
19 1.1.11.3 Other preserved or processed fish an{ 0.152
20 1.1.12.1 Whole milk 0.649
21 1.1.12.2 Low fat milk 0.649
22 1.1.12.3 Preserved milk 0.649
23 1.1.13 Cheese and curd 0.649
24 1.1.14 Eggs 0.649
25 1.1.15.1 Other milk products 0.649
26 1.1.15.2 Yoghurt 0.649
27 1.1.16 Butter 0.649
28 1.1.17 Margarine and other vegetable fats and 0.649
29 1.1.18.1 Olive oil 0.227

30 1.1.18.2 Edible oils and other animal fats 0.227
31 1.1.19.1 Citrus fruits 0.077
32 1.1.19.2 Bananas 0.077
33 1.1.19.3 Apples 0.077
34 1.1.19.4 Pears 0.077
35 1.1.19.5 Stone fruits 0.077
36 1.1.19.6 Berries 0.077
a7 1.1.20 Other fresh, chilled or frozen fruits 0.077
38 1.1.21 Dried fruit and nuts 0.077
39 1.1.22 Preserved fruit and fruit based productq 0.077
40 1.1.23.1 Leaf and stem vegetables 0.077
41 1.1.23.2 Cabbages 0.077
42 1.1.23.3 Vegetables grown for their fruit 0.077
43 1.1.23.4 Root crops, non starchy bulbs and m 0.077
44 1.1.24 Dried vegetables 0.077
45 1.1.25 Other prepared or processed vegetable 0.077
46 1.1.26 Potatoes 0.077
47 1.1.27 Other tubers and products of tuber veg 0.077
48 1.1.28.1 Sugar 0.281
49 1.1.28.2 Other sugar products 0.281
50 1.1.29 Jams and marmalades 0.281
51 1.1.30 Chocolate 0.281
52 1.1.31 Confectionery products 0.281
53 1.1.32 Edible ices and ice cream 0.281
54 1.1.33.1 Sauces, condiments 0.281
55 1.1.33.2 Bakers yeast, dessert preparations, s 0.281
56 1.1.33.3 Salt, spices, herbs and other food pro 0.281
57 1.2.1 Coffee 0.142
58 1.2.2 Tea 0.142
59 1.2.3 Cocoa and powdered chocolate 0.142
60 1.2.4 Fruit and vegetable juices 0.446
61 1.2.5 Mineral or spring waters 0.446
1.2.6 Soft drinks 0.446
63 2.1.1 Spirits and liqueurs 0.135
64 2.1.2.1 Wine from grape or other fruit 0.135
65 2.1.2.2 Fortified wine 0.135
66 2.1.2.3 Champagne and sparkling wines 0.135
67 2.1.3.1 Beer and lager 0.135
68 2.1.3.2 Ciders and Perry 0.135
69 2.1.4 Alcopops 0.135
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Question(s)
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How can graphic communication
design foster greater literacy?

How can graphic communication design
translate food procurement data into forms
that foster critical environmental literacy and
agency within the CSM Canteen?
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Mindmapping
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Understanding kgCO2e/£
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Index Product category All GHGs
I kgCO2elf

1 1.1.1.1 Rice | |
2 1.1.1.2 Bread 0.774
3 1.1.1.3 Other breads and cereals 0.774
4 1.1.2 Pasta products 0.774
5 1.1.3.1 Buns, crispbread and biscuits 0.774
6 1.1.3.2 Cakes and puddings 0.774
7 1.1.4 Pastry (savoury) 0.774
8 1.1.5 Beef (fresh, chilled or frozen) 2.364
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Strategies
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- 2.364

8 1.1.5 Beef (fresh, chilled or frozen)

9 1.1.6 Pork (fresh, chilled or frozen) b36,4/
10 1.1.7 Lamb (fresh, chilled or frozen) 2.364
11 1.1.8 Poultry (fresh, chilled or frozen) 2.364
12 1.1.9 Bacon and ham 2.364
13 1.1.10.1 Sausages 2.364
14 1.1.10.2 Offal, pate etc 2.364
15 1.1.10.3 Other preserved or processed meat g 2.364
16 1.1.10.4 Other fresh, chilled or frozen edible m 2.364
17 1.1.11.1 Fish (fresh, chilled or frozen) 0.152
18 1.1.11.2 Seafood, dried, smoked or salted fish 0.152
31 1.1.19.1 Citrus fruits ﬁ07ﬂ
32 1.1.19.2 Bananas &g'qﬂ
33 1.1.19.3 Apples 0.077
34 1.1.19.4 Pears 0.077
35 1.1.19.5 Stone fruits 0.077
36 1.1.19.6 Berries 0.077
37 1.1.20 Other fresh, chilled or frozen fruits 0.077
38 1.1.21 Dried fruit and nuts 0.077
39 1.1.22 Preserved fruit and fruit based products 0.077
40 1.1.23.1 Leaf and stem vegetables 0.077
41 1.1.23.2 Cabbages 0.077

Group C



Data Visualisations
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Iteration #1
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lteration #3
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Kings Cross
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Iteration #4
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Iteration #b
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Chef Selection

WELCOME TO CARBON PALETTE. SET YOUR
IDENTITY AND MEAL TYPE TO BEGIN.

DESIGNER NAME

Enter your name...

MEAL OCCASION

BREAKFAST DINNER

ENTER KITCHEN




ChefSelection

WELCOME TO CARBOM PALETTE. SET YOUR
IDENTITY AND MEAL TYPE TO BEGIN,

DEEIGNER HNAME

Enter your name. ..

MEAL DCCASION

ENTER KITCHEN




I} Claire )
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MEAL PROGRESS

B7%

APPLE

/g G '

SPINACH LOBSTER

" f £0.50 - 50g + :c"_l"_-\
# IMPACT: 0.325 KG \_‘n‘(

AVOCADO

N

SHRIMP

# 008

& 0.08

b

Magic Optimizer

Balance Radar




£0.50

& IMPACT: 0.325 KG

+

Interactive Plate:

A stage for freely combining ingredients.
Users drag food from the ingredient library
at the bottom to this area, where they can
customize ingredient weights and preview
carbon emissions in real time.



o MAGIC OPTIMIZER

® SOURCE

@ Beef

® SOURCE

€ Quinoa

® SOURCE

) Shrimp

OPTIMIZED

@« Salmon

¥u =19.18 KG

OPTIMIZED

¢ Orange

vu -1.64 KG

OPTIMIZED

¢ Orange

u -1.08 KG

Magic Optimizer:

Upon pressing, the Al analyzes all
ingredients on your current plate and
automatically generates low-carb

substitution suggestions.

o Magic Optimizer




j\f Balance Radar

4. Nutrient Den5|ty

REALTIME BALANCE R

@ Nutrition looks perfectly balanced!

Nutrition Radar:

Tap to view a comprehensive nutritional
assessment of the ingredients on your
current plate

9 Maintain your current variety for optimal

performance.

§ LoBsTER \.) SHRIMP @ SALMON

M sPINACH @/ AvocADO @ aerLE




DECISION SUPPORT

o RN ES One-click diagnosis of high-carbon items with low-carbon substitute suggestions.

Balance Radar Real-time monitoring of nutritional balance to ensure sustainability doesn't compromise health.

o MAGIC OPTIMIZER

£ Quinoa

Optimization Strategy:

Sort by carbon emissions reduction and

prioritize displaying the most effective substitutions
Prioritize same-category substitutions:

Meat — Low-carbon meat — Fish;

Whole milk = Low-fat milk

Cross-category substitution suggestions:

Meat — Legumes/vegetable protein

Nutrient Density

93

(+) Nutrition looks perfectly balanced!

Maintain your current variety for optimal

performance.

Y LossTer ) SHRIMP

M semacH @/ AVOCADO

Radar Chart Dimensions (6 Axes):
Protein

Carbohydrates

Fat

Dietary Fiber

Vitamins

Minerals



j\f Balance Radar

MEAL STATEMENT

MODERATE FOOTPRINT

Carbon Receipt:

At checkout, a “meal statement” is
generated. Abstract carbon emission figures
are translated into tangible concepts like
“vehicle mileage” or “tree absorption
cycles,” creating a tangible sense of carbon
footprint.

Shrimp

IECES

Cheese

“Equivalent to 23.8km of driving. "

TOTAL IMPACT

6.10 £37.20 @




Next Steps
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Student Stuff

Methods of Contextualising Group C



