






























wasabi
· unique taste & function

· environment

· wisdom & culture

· responsibility & heritage



haiku
Grinding wasabi

Sweet first，followed by spiciness

Fragrance，hit the rose
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 This book gives me a wide approach of addressing experience 
beyond vision(visual part). The visual sense may be the most 
trained part among our senses. But it is not work alone. In fact, 
when we acquire information and experience from something, 
what we experience is a integrated feelings. Especially we are 
breaking the boundary of design form, we are facing design 
challenges online and offline, multisensory-approach becomes 
even more important .  This book reminds me of my favourite 
store MUJI. MUJI store has orange scent and soft & bright 
background music and manipulate temperature(& humidity), 
which all contributes to customers’ mind model of this brand.

Xinyi Han


