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Abstract : While technology-oriented developments in the modern world change our perceptions of time and speed, they also
force our food consumption patterns, such as getting pleasure from what we eat and eating slowly. The habit of eating quickly
and hastily causes not only the feeling of not understanding the taste of the food eaten but also the inability to postpone the
feeling of satiety and, therefore, many health problems. In this context, especially in the last ten years, in the field of industrial
design, food manufacturers for healthy living and consumption have been collaborating with industrial designers on food
design. The consumers of the new century, who are in an uncontrolled time intensity, receive support from small snacks as a
source of happiness and pleasure in the little time intervals they can spare. At this point, especially chocolate has been a
source of happiness for its consumers as a source of both happiness and pleasure for hundreds of years. However, when the
portions have eaten cannot be controlled, a pleasure food such as chocolate can cause both health problems and many
emotional problems, especially the feeling of guilt. Fast food, which is called food that is prepared and consumed quickly, has
been increasing rapidly around the world in recent years. This study covers the process and results of a chocolate design based
on the user experience of  a  university-industry cooperation project  carried out  within the scope of  Eskişehir  Technical
University graduation projects. The aim of the project is a creative product design that will enable the user to experience
chocolate consumption with a healthy eating approach. For this, while concepts such as pleasure, satiety, and taste are
discussed; A survey with 151 people and semi-structured face-to-face interviews with 7 people during the experience design
process within the scope of the user-oriented design approach, mainly literature review, within the scope of main topics such
as mouth anatomy, tongue structure, taste, the functions of the eating action in the brain, hormones and chocolate, video A
case study based on the research paradigm of Qualitative Research was structured within the scope of different research
processes such as analysis and project diaries. As a result of the research, it has been reached that the melting in the mouth is
the preferred experience of the users in order to spread the experience of eating chocolate for a long time based on pleasure
while eating chocolate with healthy portions. In this context, researches about the production of sketches, mock-ups and
prototypes of the product are included in the study. As a result, a product packaging design has been made that supports the
active role of the senses such as sight, smell and hearing, where consumption begins, in order to consume chocolate by melting
and to actively secrete the most important stimulus salivary glands in order to provide a healthy and long-term pleasure-based
consumption.
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