PROJECT: Create a simulation video of a
270-degree, floor-to-ceiling immersive,
interactive video and audio experience,
as a member of a 5-person team.

CLIENT: =

Bluewhale Studios

MY TOOLS: lllustrator, PhotoShop, AfterEffects

DESCRIPTION: My primary role was to create a
conceptual Ul, and give the Ul look
and feel. This project was by request
from a major real estate corporation,
simulating an immersion room that
would deliver an incredible, positive
client experience.

SLIDES: 4 plus video 480x270 640x360

http://bit.ly/1A5ga8U http://bit.ly/1lyQXHQ5



My design focused on
smooth, filling
animations, round
shapes using flat
edges as gauge
needles, and the
spatial feeling of
growing and shrinking
concentrically and
iIsometrically.



One of the most
significant design
requirements was to
keep color and motion
as subtle as possible
while still directing the
viewer. Motion and color
are two major ways to
direct user focus in
Immersive environments,
so the design should not
send false signals to the
user.



We decided the project In the animation, you will The simulated Ul

Ul should feature iconic see rotating wireframes borrows from the
properties of the of buildings where the established tropes of
ownership. Below: 3D model of 1515 Hollywood and the video
MTV’s headquarters in Broadway is pictured in game industry: the future
Times Square. these mockups. IS very, very Blue.
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The simulation room is narrow, surpassing the

edges of peripheral vision. With no horizon,

any vertical motion could cause vertigo. The

vertical ‘striping’ effect in the intitial launch

moment works because of this phenomenon.
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PROJECT:

CLIENT:

TOOLS:

DESCRIPTION:

SLIDES:

Create and maintain a back- and front-
end distributed application to execute
business logic based on data from
Sales, Contracts and Nutrition teams.
\1
Institutional

t:ps Purchasing
Services

SQL Server
VB.NET
XML

Tie the USDS nutritional database to
specific products that generate
rebates from purchasing contracts
with product distributors.
User-designed front ends build
menus, analyzes menu nutrition, and
maximizes rebates.
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The SQL Server backend of this project consisted
of 100+ tables. Data was strongly typed and
branched to specific-needs queries that embraced
one-to-one primary indices and joined varied
many-to-one relationships, specific to the business
line accessing the data.

— [ —
Chili con Carne - elect only Primary Redpes : Maximize Close HAACP
“lones ! Form Database
™ Rchedn |01 Coreens Rece Coeaoies | e IR i T .
Mutri Descriptions To To Pr
ftem Match Ingredients | tngredients || T POt
" P ——

| Ingredients | Refresh = |

1 serving

3 Beef, stew meat, 1/2 inch dice[El e “Chili with meat"
g ater " Tender beef cubes,
Data was unlfled Base“:‘bzefg 1 he?ns, gftn chi:ies,
in query-driven O o ey dontfl - [fclowly simmered into a
Tomatoes, canned, dicedn "

User I nte rface_s_ Chilis, green, canned, chopped B
that met Specrflc Beans, kidney, canned, drained B

- Garlic, fresh, minced B
requirements over Cuminfd

P—— -8 User Interfaces
were directed and
largely designed
by the specific
end-users, and
were not project
requirement.

different parts of
the lifespan of the
project.

10 - |In heavy soup pot, tilting skillet or steam jacket kettle cook beef with onions for 15-2
Zﬂ;l.ﬁd-d water and base, Mix well to dissolve,

.'ill;lﬂnuaa"rdshm 1 hour until tender.

iIJI];lAd-::I vegetables and seasonings. Cover and simmer an additional 30-40 minutes unt
50 | Tranafer tn 4-inch hatel nan for service.

L. il

Add to Primary Recipe list Add to Clone Recipe list

Delete from Primary Recipe List || Delete from Clone Recipe list



Heat product to an internal temperature of 165
- . .gn degrees for a minimum of 15 seconds. Hold product
Project requirements specified at or above 140 degrees. When cooling prodict,
. . internal temperature needs to reach 70 degrees or
compliance with many legal lower within 2 hours, and 40 degrees or lower within
oversight procedures and entities,  [2soredhiuiiing - Aipple Almond Chicken
] ) ‘ Azzarted Pasties _I 'E'”"E':'!:T”E"E_r'is':'”p
Azzorted Relishes ared Lhicken
sus:h_as the Hl-_\CCP, Qlctu red rig ht. |4ssotedReish i Cckenest
This interface is drawing generic [t et Cenbes i e
= ; Baked Potato Sou
strings that hold a many-to-one onana ean pi BB0 Chicken
H = = Eanana Solit Beef Burrto
relationship with actual products,  |Zannaselt | e Enchisca Bk
- - - : eef Pot Pie
and attaches logical relationships |22 "= Bleef aviol
- - Bermu Pie Beszie's Famous
that detel"mlne health WarnlngS. Elerri Fie & la Mode Black Bean Burger
Black Baottom Pie Breaded Turkey Cutlet
Black Farest Cake Brocool and Cheese Cazzerole
Rlughemy Crepes Butternut Squash Soup
= or Cabbage Raollz

: Exit Recipe Categories

Category '
cocom One of the many

LT
uEiEiQ Beef on an Onion Bun
-Eilan:h; Bean Burger

California Hoagie

Caold
Hot
Hot
Caold
Hot
Hot
Hot
Cold
Cold
Caold
Cold
Cold
Caold
Cold
Cold
Caold
Cold
Cold

product outputs of the
project allowed
generic categories to
be used in early menu
construction by chefs
and dieticians.
Lookups allowed
menus to be built
without specifying
specific products.

Cheeseburger on a Roll
Chicken Burger

Chicken Cheesesteak Sandwich
Chicken Salad on a Croissant
Chicken Salad Sandwich
Chicken Salad Sandwich on Raisin Bread
Club Sandwich

Cobb Sandwich

Crab Salad on Croissant

Deli Loaf Sandwich

Deli Sandwich

Deli Wrap

Dilled Salmon Salad Sandwich
Egg Salad Sandwich




The project allowed dieticians to make

nutritionally-accurate portion and

serving instructions in compliance with

dietary requirements of a multitude of
diets.

The form below, a representation of a

menu query, could be exported to XML

schema and compiled into a printable

HTML menu page created dynamically
using functions written in .NET.

Facility or Core Number

Add to Permanent Record

Yiew the Permanent Record

Print
Core 2, Week 1 - Day 1 - Meal 2
Serving Temps . Mechanical |Dysphagia | Pures low  Low Fat_ |1200KCal 1500 KCal | 1800KCal| 34; | 2gScdum  Rena Finger  \egeter
1]2]z] Recipe st Mechanica Concenral Loy Sodun
Cranberry Salad
Serve with: # 8 scoop X x X X X X X x X X X apple |apole =h
shces
Mormal! Portion =mall Portion Large Portion
102 cupis) 103 cupis) 24 cupis)
Sage Roasted Turkey
Serve with: spatula ground  [ground + 2 | pures + X X Jounces | Jounces | 3 ounces * X X b=p analog
DUNCES oravy W
Normal Portion amall Portion Large Portion oravy coftas
3 ouncels) 2 ouncels) o ouncels) chess
Cashew Stuffing
Serve with: 4 oz spoodle with Wit DRSS X ow B-no | 143 cup 113 cup 1/3 cup e with L5 w L3 bzp x
ground nuis | ground iz baze base - no
Normal Portion amall Portion Large Portion nuts - fic Uiz
102 cup(s) 103 cup(s) ¥ cupls) veg + 7 0zZ
Candied Yams
Serve with: 4 oz spoodle * with no pUnSS plain plain 13 cplan (1/3 cplan | 143 ¢ plan * x 2 crice |opt bep or *
marshmalio SeE Tiree! Twes! T e plain bep
Normal Portion small Portion Large Portion we poigioes | ocownes | polsioes | cowoes | poisioes
112 cupis) 103 cupis) 4 cupis)
Brussels Sprouts
Serve with: 4 oz spoodle X pures DUrSE X X X ® X X X SCEndmna X ®
an blend
MNormal! Portion small Portion Large Portion
152 cupis) 103 cupis) A cupis)
Freshly Baked Dinner Roll
serve with: gloves




Apple Brie Omelet [1 Maximize Close HAACP - AS prOdUCtS Vary
F Datab
Refresh | Go to Core Menus | Recipe Categories 1 , 110 4o g o 2o .ﬁ.dd_ggde:{ _?.jg 1|-.EI.;|E;.1.[E by manufactu rer,
View Recipe Copy Redpes Ttem Match Ingredients Ingredients @ Fraguc every recipe was
View Individual Extension | View Core Extensions | Create Ingredient | j Update |
34 gram Sodium j approved by d
= x Classic French licensed dietician.
breakfast of eggs over
mkr Find U ed 2 gram Sodium sautéed apples and i
| e ran Sodh sautéed apy Logic reversed
Portions: — approval status
Quanity] [Uni A — when a product
Standard || ¢+ _=|serving(s) =] Advanced i w no cheese p
x Low Fat_and Low Cholesterol was altered.

smalll| 1/2 = fkervina(s) = |

with LF/LC eggs

. — Dysphagia Mechanical [ i

Large |1 1_-'2j|,er-r|ng._s,J with finety chopped apples + 1 |I'IQI'EﬂIEI'It5

) 0Z cheese sauce Fruit, fresh fruit in season
Utensil: Puree " | Gravy, gingersnap, prepared

| spatula | puree Juice, assorted

' |Peaches, juice pack, drained

Vet FRe Savory stuffing, prepared

- hsp | [Shrimp, p&d, 21-16, tail off

Jelly, Currant
Jelly, Diet, PC

Specific product vendors
Jelly, Orange Marmalade, Regular, Bulk

change their product lists Juice, Apple, Canned, PC
on a monthly basis, as Juice, Apple, Honey Thick
. - - Juice, Apple, Nectar Thick
distributors establish Juice, Apple, Sparkling
lowest-cost equivalencies. Juice, Base, Apple 4/1
. Juice, Base, Apple, BIB
These Changes are tled to JLliGE, EﬂEE, APFIE! Frozen

specific nutritional entries. juice, Base, Cranberry, 4/1



The SQL backend drew on
hundreds of tables from
many different sources.
Queries were in place to
relate varied data types into
uniform, strongly-typed
data that was processed by
logic functions. Here, some
data is obscured to protect
client-vendor contracts.

Below is an example of the
type of query result critical
to the business logic of the
project. The ultimate goal
of the project was to marry
real products with
dietician-approved menus.

Table List

@rel stringredientName

IiIndE:{ID |51J'Index

Table Name Type Date Created Date Modified Keys
thlCoreMenus TABLE Primarykey
tblDayMame TABLE Primarykey
thiDayMumber TABLE Primarykey
thiDescriptivePhrase TABLE

tbiDistributorMame TABLE Primarykey
thiExtension TABLE iRedpeMameID
thiFadlityCustomOption TABLE Primarykey
thlFadilityMame TABLE Primarykey
thiFadilityRegionAndTier TABLE Primarykey
thlFinalR.eportOutput TABLE Primarykey
thIHAACPtoPrimary TABLE Primarykey
thIHAACPwarning TABLE Primarykey
thlIndex TABLE Primarykey
thlIndexCategory TABLE Primarykey
thlIndexCategoryMame TABLE Primarykey
thlIndexPackSize TABLE Primarykey
thlIndexRefuse TABLE Primarykey
thlIndexStandardItem TABLE Primarykey
thlIndexTolngredient TABLE Primarykey
thlIndexToProduct TABLE Primarykey
thlIngredientMame TABLE Primarykey
thlIngredientsToMutrition TABLE Primarykey
thiManufactureriame TABLE Primarykey
thiMealMame TABLE Primarykey
thiMealMumber TABLE Primarykey
thiMenuExtension TABLE Primarykey
tbiINDBVolumeMassAndSp... TABLE Primarykey
tbiMumbersByMame TABLE

thlMutriionIPS2
thiMutritionUnit
thlFapersize

IiF'ru::ducti strProduct

|iDi5tribu1:Dr|st'DistributnrNarnE IstrEirandNamE |uarF‘an:k5izE

443 |Margarine
443 |Margarine
443 |Margarine
443 |Margarine
443 |Margarine

443 \Margarine

458 Margarine, Cubes, Bulk
458 Margarine, Cubes, Bulk
458 Margarine, Cubes, Bulk
458 Margarine, Cubes, Bulk
458 Margarine, Cubes, Bulk
458 Margarine, Cubes, Bulk

15556 |MARGARINE SPRD POR
15557 |MARGARINE SPRD POR
15558 |MARGARINE SPRD POR
16089 MARGARIME SPREAD L
16928 Margarine Spread Cup

2 F5A Kent

3 FSA Portland
1 F54 Spokane
3 FSA Portland
7 5Y5C0 Kent
7 SY5C0 Kent

FROMISE 600,/5GM
FROMISE 600,/5GM
FROMISE 600,/5GM

PROMISE 6/3.5#%

PROMISE 600/5 GM

PROMISE 6/3.5LB
S

Primarykey
Primarvke




Queries drew from the USDA nutrition The data is available to end clients, who

database, vendor product data, menu are required to produce nutritional and
and dietary data, and created nutrient dietary data specific to individuals on
data on a per-recipe basis that used demand, and who must record tracking
best-quality-for-price logic. data per individual by law.

ItemID |iNDBid | striutritionItemMame | dblGrameight|iNg dblkCAL |dblFAT|dbIPRO |dbiSFA |dbicHO |dblDFIB|dbicHOL|dblA |dbicC |dble1 |dblB2 |dblE 12|dblE |dbiNa |dblk |dbica |dblpy
5901 23510 Pesto Sauce prepared 57 0 157 7.4 0 22 0 14| 627 0.03 0,17 0 0 245 131 165
5902 23511 Pork sausage link 13 0 43 2.6/ 14 0.1 0 11, 0@ 0.1 0.03 022 0 168 47 4 2
5903 23512 Sweet Potato, baked w skin 114 0| 117 2 0 277 3.4 0 24877 0.08 014 0 0 11 397 32
5904 23541 Clam Juice liquid 240 0 5 1 0 0.2 0 7| 72 0.02 0.05 12 0 516 358 31 27
5905 23542 Corn dog cooked oven ready 175 0 460 6.8 52 558 0 79 207 0.28 0.7 0.44 0 973 263 102 16
5906 25343 Cornish Game Hen - Half - with skin 114 0 296 254 5.8 0 0 149 121 0.08 023 032 0 73 179 15 16
5907 25344 Cornish Game Hen -HALF - without skil 110 0 147 256 11 0 o 17| 72 0.08 025 033 0 69 275 14 16
5903 25345 cranberries 95 0 47 0.4 0 12 4 0 44 0,03 002 0 O 1 &7 7
5909 25346 Cream of Tartar 30 :3 0 0 13 0 o 0 o 0 0 o 2 435 0
5310 25347 Salad Dressing Caesar 29 0 140 1 2.5 1 0 10 0 o 0 0 0 300 10 20
5911 25355 Guacamole, STOPORTION FER PKG 21 0 3 0.4 0.7 2| L4 o 0 0.01 0.02 0.18 0 144 94 4
5912 25356 Corned Beef Hash canned 252 0 470 21 16 25 3 90| 0 o 0 0 0 1200 0 20
5313 25357 Meatloaf beef prepared 85 0 155 14,5 0 6.5 0 44 &8 0.09 017 0 0 578 204 20
5914 25353 Vegetable oil Canola 14 0 122 0 1 0 0 o 0 o o o0 0o 0 0 0
7315 25359 Veal Parmigiana with 4 oz tomato sce,| 113 | O 230 9 = 19 2 20| 200 0 0 0 0| 740 0 40
5916 25360 Garbonzo beans - chickpeas 164 0 269 14,5 4 45 12,5 0 44 0,19 0.1 0 0 11 477 80 2
5917 25351 Chop Suey vegetables - canned 63 0 10 g8 ] 2.3 1 ] ] ] ] a o 241 ] 37
5913 23513 Tater Tots potatoes 85 0 146 1.8 1.2 19.8 0 0 0.06 001 0 0 401 258 O
5919 23514 Ravioli Beef - Windsor 172 0 280 14 4 3 1 75 200 O 0 0 0 480 350 100
5920 23515 Caramel Sauce prepared 41| 0 120 0 23 0 0 0 0 0 0 90| 90 a0
5921 23516 Seasoning Salt 1.2 0 0 0 0 0 0 o 0 0 0 38 0 0
5922 23517 Taco Seasoning 50 15 0 3 0 0 o 0 0 0 300 0 0
5923 23518 Tortelini cheese 140 0 250 12 1.5 3 1 30 200 o 0 0 0 290 175 200
5924 23519 Tartar sauce 30 0 100 0 4 4 0 10 0 o 0 0 0 180 10 0
5925 23527 Elintz 5000 110 2 10 0 40 100 o 0 0 0 150 0 20
5926 23528 Breadsticks Parmesan herb 28 0 100 3 3 11 ] 10 200 ] ] Q] 0 100 40
5927 23529 Chicken Cordon Bleu 180 0 350 37 5 20 0 95 200 o 0 0 0 1510 0 150
5923 23530 Crepes, 6 INCH 14 0 30 1 0 5 0 50 o 0o 0 0 35 0 0
5329 23531 Cabbage rolls 218 0 218 11.3 0 19.3 0 % 0 0,13 015 0 0 1170 371 120
5330 23532 Italian Blend Vegetables 34 0 30 1 0 5 2 0 1250 o 0 0 0 30 0 20
5931 23533 Yam Patties,PIECE 113 0 150 1 0 33 3 0 4000 o0 0 0 W00 0 40




PROJECT:

CLIENT:

TOOLS:

DESCRIPTION:

SLIDES:

Create a sleep and wake clock for
pre-literate children that runs on
mobile platforms (Android and iOS)

[ self ]

Eclipse / Flash Builder
Java / ActionScript 3.0
Flash Professional

Very young children often awake
before parents. They can not read
clocks, so can not determine whether
the current time is an acceptable
wake time. This clock uses color to
iIndicate time and proximity to wake
time, and provides relaxing visuals.
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The application launches and
renders out the slowly-sliding
semi-transparent circles. The
‘bubbles’ drift slowly across the
screen, at random speeds, colors,
directions and transparency. The
bubbles change color as the
Wake Time approaches, and
when it is reached.

The top-left and top right corners
(circled in purple) hold static
semi-circles that are actually
buttons. They are camoflaged,
because toddlers also understand
how touchscreens work, and will
push any button that is obviously
a button.

Top-left spawns and destroys the
time/wake interface. Top-right
quits the application.

current time:

9:54 PM

wake time:

06:00 AM

= =




Every screen touch adds one
bubble to the background. currentiirTes

10:05 PM

Bubbles can be added by
touching anywhere on the
interface. The code structure that
permits this involves having the
entire interface held in a single
object, with a listener assigned to

the container object. wake time:

private function onlnit():void

{

06:05 AM

NativeApplication.nativeApplication.systemldleMode = SystemldleMode.KEEP_AWAKE;
Multitouch.inputMode=MultitouchinputMode. TOUCH_POINT;

addBackground(); .
for(var i:int=0; ixnumberOfBalls;i++){ -

addBouncingBall();
}

setChildindex(bg, numChildren - 1);

btnCurrentTime = new TimeDisplayButton();

btnCurrentTime.clock = this;

btnCurrentTime.addTimeDisplay();

bg.addChild(btnCurrentTime);

btnExit = new ExitButton();

btnExit.x = stage.stageWidth;

bg.addChild(btnExit);

bg.addEventListener(MouseEvent.CLICK, addBouncingBall_event);

wakeTimeDisplay = addWakeTimeDisplayWithControls(wakeTimeDisplay, "wakeTimeDisplay");

startTimer();



public class BouncingBall extends Sprite

{
private var ball:Sprite = new Sprite;
private var startMoving:Boolean = false;
private var movementX:Number = 1;
private var movementY:Number = 1;

private function main(event:Event):void{
setMovement();
bounceWalls();

}

private function setMovement():void
{
if(startMoving == true){
this.x += movementX;
this.y += movementyY;
}else {
this.x -= movementX;
this.y -= movementy;

private function bounceWalls():void

{

if(this.x < 0 || this.y < 0){
getXAndY();
startMoving = true;

}

if( this.x > clock.bg.width || this.y > 0 + clock.bg.height ){
getXAndY();
startMoving = false;




The clock works by changing colors as
the wake time approaches. Toddlers
may not read numeric clocks, but they
understand color as a symbol and can

assign meaning: Not Yet / Soon / Wake.

> 30 min

rrent time:

10 44 PM

e ti

1:15 PM
[+
=

30 to 5 min

rrent time:

10 45 PM

e ti

1:15 PM
o+
=

30+ minutes from wake: multicolor

30 to 5 minutes before wake: blue tint
5 to 0 minutes before wake: red tint

5 to 0 min

current time:

10:46 PM

50 PM
*
=

10:
*
=]

Wake Time: yellow tint

0 min : wake

. current Hn’ o

10:50 PM

o .-waketimc:'
1
-




public function checkAlarm():void
CUrrent Timme:

{
10:45 PM

if(this.alarmOn == true){

var diff:Number = timeWake.getTime() - timeNow.getTime();

var i:int; wake Linme:
11:15 PM
if( diff < 30¥60*1000 && diff > 5*60*1000){ ‘ > & #
& B

// 30 min * 60 sec * 1000 ms
for(i=0;i<numChildren;i++){
if(getChildAt(i) is BouncingBall){ current time:
tintColor(getChildAt(i) as Sprite, 0x0000FF, 0.5); 10:46 PM

}
}
} whake timge
10:50 PM
if( diff < 5*60*1000 && diff > 0){ O
5a

//'5 min * 60 sec * 1000 ms

for(i=0;i<numChildren;i++){
if(getChildAt(i) is BouncingBall){
tintColor(getChildAt(i) as Sprite, 0OxFF0000, 0.5);

}

. current 1In’ @

}
10:50 PM

if(timeNow.hours == timeWake.hours && timeNow.minutes == timeWake.minutes){

// keep this all in the same date range to manage duration of alarm signal
timeWake = timeNow; ... 1.
10:50 PM

for(i=0;i<numChildren;i++){
if(getChildAt(i) is BouncingBall){
tintColor(getChildAt(i) as Sprite, OXFFFFOO, 1);

}

il Bima:

11:15 PM

else { g}




