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Abstract 

 

Sri Lanka is famous for ‘Clay Cooking Pots’ from the historical days. Earthenware clay cooking pots 
have been used in each and every household as the main cooking utensil. However with the time these 
clay products became less popular. It has been found that they have not paid proper attention and concern 
during the process of manufacturing. This has resulted low quality clay products which make people 
dissatisfied of them. Therefore, it is obvious that clay cooking pots should be given due recognition, as 
they possess many good qualities which are unique to them only. 

This study on ‘Clay Cooking Products’ reveals that these clay cooking utensils do not cater to the needs 
of present society, due to less design qualities. Although there are cooking utensils made out of other 
materials, they do not possess the qualities which belong only to the clay products. However it has been 
identified that people live in the present society are willing to use clay cooking pots, if they are up to 
standard with good design qualities which fulfill their needs.  

Design Elements and Design Principles are very important factors which play a vital role in producing 
clay products. Other important factors that have to be considered are Shape, Form, Texture, Value and 
Balance of the products. Design elements and design principles are very important as they contribute a lot 
to produce a good designer product. Questionnaire survey was carried out with a view to finding out the 
effectiveness of those factors on present clay cooking pots. Main attempt was to collect information 
regarding the orifice, belly and base of the specific product which has been used in the study. The 
earthenware cooking pot “Hattiya” and the lid was used as sample objects in this study. Questionnaire 
survey was carried out in selected urban areas in the country (Kandy & Colombo). The data was studied 
and analyzed through the Chi-Square testing method in order to find out the most important factor.   

According to the analysis of data, and other investigations it has now been found out that the specific clay 
cooking pot (“Hattiya”) which is in use presently has to be developed paying attention to the design 
development of the product. Through the data analysis it was proved that factors such as Shape, Form, 
Texture, Balance and Value are key considerations of making “Hattiya”. These factors are important to 
achieve design efficiency when product is functionally used. Those factors have to be considered 
according to the mentioned order and they are important to the other clay cooking pots as well, in the 
process of manufacturing them.  

 

Keywords : Functional, Efficiency, Design Element, Design Principles 
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