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Energy use patterns among young adults, 
particularly students 

User behaviours 



Efficient cooker 

Smart  
appliances 

The William 
http://www.youtube.com/watch?v=2wBe3SDCcz8  



Efficient pan 

Smart  
appliances 

Ashley Caddle 2011 



Cooking 

Regular 
appliances 



Experiment 

User observation 
study 



Experiment 

User observation 
study 



Experiment 

Energy 
monitoring 



First study 

•  Loughborough University undergrad students 
•  10 female 
•  10 male 
•  British 
•  Butler Court  

residents 
•  18 – 22  

years old 
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Kettle 



Pan size 



Hob size 
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Time 



Energy 



Questionnaire 

Semi-structured 
interviews 



Questionnaire 

Environmental 
concerns 

Dunlap, R. E. 2000 - Measuring endorsement of the New Ecological Paradigm - a revised NEP scale 



Qualitative data analysis 

Energy related 
behaviours 



Semi-structured interviews 

•  Attitudes 
–  Preferences 

•  Quality of food 
•  Time 
•  Heat 

–  Convenience 

I normally just put it on high heat, just to 
heat the food fast. I know if you do it slowly 
it cooks better, but sometimes you just 
want a quick meal, so you just put on a 
high one (p8) 

If I'm in a rush, then obviously I want to 
cook as quick as possible, […] I can't see 
myself going for the small plate, because it 
just seems a waste of time (p4) 

I couldn't be bothered. Like, pure laziness. 
I tend to do all my cooking by eating and 
seeing what it tastes like (p10) 



Semi-structured interviews 

•  Social influence 
–  Friends 
–  Family 

I don't usually tend to [use the lid]. I know, I 
sort of watch what my mum does at home 
but, if my mum would have done that, but, 
since I've been in Uni I picked up on what 
other people are doing and not, and in my 
flat no one normally use the lid for 
saucepan, so I, I just never really put it on. 
(p15) 



Semi-structured interviews 

•  Level of control 
–  Appliances 
–  Utensils 
–  Context 
–  Bills 

We don't have to pay bills, we're not much 
aware of how much things cost, and how 
much energy is being used. Then if I was 
paying bills I think I would be more 
conscious about it. (p5) 

With gas cookers you can just put straight 
on to the flame, but with these you need 
the ring to heat up first. (p8) 

I haven't got saucepan lids, so I never use 
it (laughs). Even when I cook chilli I really 
don't use a saucepan lid. (p17) 



Theory of Planned Behaviour questionnaire 

Online survey 



Future work 

•  Intervention design 
–  Promote energy saving 

•  Evaluation 
–  Effectiveness 
–  Acceptance 

•  Model 
–  To be used for different appliances 

•  Understand users, their behaviours and determinants 
•  Define the best practices 
•  Design interventions to motivate the target population to adopt the 

best practices 



Q&A 

Thank you!  
 

Questions? 
 

L.Oliveira@lboro.ac.uk 



Extras 



Interventions 

•  Persuasive technology 
–  Media 
–  Tools 
–  Social actors 

Fogg, B. J. (2003) Persuasive 
Computer: Using Technology 
to Change What We Think 
and Do 



Information 



Mapping 



Energy use 



Energy  



Motivation 

Students’ 
kitchen 



Cookers 

Appliance 
characteristics 



Cookers 

Appliance 
characteristics 



Cookers 

Appliance 
characteristics 



Intervention mapping protocol 
 

•  Specification of the behaviour to be changed and 
the determinants of these behaviours 

•  Selection of theoretical methods and practical 
strategies  

•  Design of the programme 
•  Plan development 
•  Evaluation of the effects 



Theory of Planned Behaviour 

 Ajzen 1991 



Results 

•  When cooking, how important is this aspect to you? 



•  When cooking, how important is this aspect to you? 

Results 



•  When cooking, how important is this aspect to you? 

Results 



Results 



Results 
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