


Reinventing Disposable Chopsticks



1.3 billion
people use chopsticks daily



they have been around for 
5,000 years



chopsticks are the main utensil 
used in many countries



Chinese chopsticks are long, for sharing 
dishes, and have a wide circular profile.



In Korea they are made of metal 
and have a rectangular profile.



In Japan they are 
wooden and tapered. 



chopsticks are 
used in 
many 
contexts



from fine dining



to fast food



although enjoyed by many, 
disposable chopsticks 

come at a cost



70 billion
chopsticks are used in Japan 

and China yearly



but even more are being used 
all around the world



25 million trees are cut 
yearly to meet demand



Chinese forests which 
once looked like this



now look like this



their manufacturing process further 
contributes to their carbon footprint



1 Cutting 2 Steaming 3 Peeling 4 Pressing 5 Shaping

carbon dioxide emissions and wasted 
material result from manufacturing



but disposable chopsticks 
are not only harmful to the 

environment



they are harmful 
to humans too
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chopsticks are bathed 
in SO   (sulphur dioxide) 

to kill mold



which can cause:
1. Esophagus damage

2. Chest tightness

3. Coughing & wheezing

4. Shortness of breath 
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they are also bleached with 
H  O   (hydrogen peroxide) to 

appear ‘whiter’



which can cause:
1. Pulmonary damage

2. Respiratory damage

3. Internal organ damage

4. Higher cancer risk



what has been 
done about this?



the hybrid solution 
Disposable chopsticks meet reusable materials. 
The handle of the chopstick is made of traditional 
wood; the tip is made of metal. The aim of this design 
is to give users the senstation of holding wooden 
chopsticks yet use a material for the tips that can be 
washed thouroughly in a dishwasher.



may not be for 
everyone...

This design is problematic due to the user 
experience when eating with metal. Metal is 
not the traditional material used in Chinese or 
Japanese chopsticks. Metal can sometimes taint 
the taste of the food. It is also not a soft material 
and can be uncomfortable in the user’s mouth.



Our  Proposal



we only use 1/5 of 
chopsticks when we eat



we put the tip in our mouth 
and the rest goes to waste

use                              waste



what if we made only 1/5 
of chopsticks disposable

+ 
disposable tip                             reusable handle

*Disclaimer: this is not the final design and is only an aid in explaining the concept.



at restaurants:

The restaurant owns handles which they wash and reuse. 
Clients are provided with new tips and clip them to the 

restaurant handles.

*Disclaimer: this is not the final design and is only an aid in explaining the concept.



at home:

Clients will own personal handles at home. Restaurants 
will provide tips with the food delivery. Clients clip the tip to 

their handles to use. 

*Disclaimer: this is not the final design and is only an aid in explaining the concept.



customisable
Tips will not only be wood, they will be a range of materials 

to meet the needs of different cuisines and users.

bamboosteel plastic bio 
materials

wood

*Disclaimer: this is not the final design and is only an aid in explaining the concept.



we are giving users the liberty to 
choose traditional wooden tips ...



... or experience an innovative 
alternative material,



all at a fraction of the 
environmental impact.



we are ready to develop a concept 
that will revolutionise the way we 

use and dispose of chopsticks




