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Usability Evaluation on Sealed Ice Tray
SAWASHIMA Hidenari™?, SUGIYAMA Youji“?, TACHIKAWA Akira™,

HATAKENAKA Nobuko™ and YAMAMOTO Masao™

Sealed ice tray makes possible to produce odor-free and clean ice. It should be used by any kinds of
people as same as for other everyday products. However the present product was not much considered to
usability for elderly people. In this paper, the problems of sealed ice tray usage were extracted by
usability testing by elderly people. The usability test was carried out through tasks on making ice with a
sealed ice tray which was designed and produced by a company in Nara. As results, elderly people could
not control to proper quantity of water in the tray on the process of making ice. It’s was induced by
inappropriate water level indicator, which was so hard to recognized. On the process of getting out the
ice, elderly people had a tendency not to push convex surface of the tray as a task expected by the
producer. Consequentially the three elderly people could not get out the ice. From these results, we
propose the requirements and solutions for the ice tray with considering elderly people usage.
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