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Motivation/Impact Manufacturing Process Market Need

Silicone Sealing Paperboard Packaging
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Figure 5. Net Present Value Curve With and Without Time Value of
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Figure 4. (A) Water accumulation and collection efficiency over a 1 hour cooling. Based on a 500 mL food volume (p=1000 kg/m?) initially at 80°C placed in a 4°C environment. The
model predicts an ideal (gross) vapor collection of 1.4 g and a net (actual) collection of 1.3 g resulting in a ~90% collection efficiency. The red shaded region represents the loss of water

Figure 1. Schematic representation of Crisp Box. The main dimensions of to condensation on the inner guard plate. (B) Thermal decay of food with system boundary. Heat transfer at the food surface (blue) following Newton's Law of Cooling. Guard plates
a prototypical 56 oz Crisp Box are given in inches. are assumed to be 55°C.

guidance during the development
of this project.



https://canva.link/126tmdr730j53y6
https://canva.link/126tmdr730j53y6
https://canva.link/126tmdr730j53y6
https://canva.link/126tmdr730j53y6

	Crisp Box
	A container that keeps your leftovers fresh!
	Motivation/Impact
	Impact

	Product Specifications
	Materials of Construction
	Features
	Regulation

	Manufacturing Process
	Goal: 1 million in Y1

	Final Product Design
	Outer Lid
	One-piece Inner Lid
	Container Body

	Governing Equations
	Product Model
	(A)
	(B)

	Market Need
	Customer Segmentation
	Aligned Market Trends Food Waste Awareness

	Financial Analysis
	References & Acknowledgements



