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Throughout our readings in class we were reminded that 
clarity of purpose and easy usability are the core tenants of 
good design on the web. From those readings, the contrast 
between Wikipedia and it’s largest online compeitior, Micro-
soft’s Encarta Online, became quite clear. 

Wikipedia is one of the most popular information resources 
on the internet. It’s success is due in no small part to its sim-
ple and refined interface standing out in the crowd of other 
online encyclopedias.

NOTE: It is important to understand that we are not debating 
the merits of open source vs. prprietary source materials.



Encarta’s homepage



Encarta pros and pitfalls

Encarta is no doubt a good resource to find articles on-
line, but as an interface- not so much. 

Encarta is not a successful interface because...
	
  • MSN puts its branding concerns before ease of use.

  • The search results are often complicated with extra     	
     neous information.



Wikipedia’s homepage



Wikipedia pros and pitfalls

Wikipedia, as we mentioned previously, is one of the 
most  popular online encyclopedias on the net today. If 
you google a topic, a Wikipedia link will be in your first 
five hits.

Wikipedia is a successful interface because...
	
	 • Its clean, simple design.	
	 • Its clear visual hierarchy.
	 • Its internal and external links are clearly defined.	



.f

Encarta has a main navigational bar at the 
top of it’s website for the encyclopedia... and 
everything else on MSN, thus complicating a 
simple encyclopedia search...



... whereas Wikipedia is has it’s navigational 
bar on the side, specific to different parts of 
the encyclopedia itself, with internal links 
clearly labeled. 



In an attempt to make searching for 
alternative rescources easier, Encarta 
further complicates search results by 
adding unnessacary multimedia links.



The multimedia has its own category. It also states 
where it is all located (in this case, all internal be-
cause they say Wiki), rather than being randomly 
sprinkled throughout the webpage, like Encarta.



MSN sacrifices usability at the expense of it’s 
advertising concerns- the result is the visual 
noise that makes it hard to navigate the site. 
The user has to sift through what is relevant 
and what is not- distracting them.

What visual noise?

Encarta is full of visual noise...
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Cheese
Cheese is a solid food made from the milk of cows, goats, sheep, and other mammals. It has historically been 
the most economically important component of the dairy industry, as it can be stored and transported more eas-
ily than fresh milk. Cheese is made by curdling milk using some combination of rennet (or rennet substitutes) and 
acidification. Bacteria acidify the milk and play a role in defining the texture and flavor of most cheeses. Some 
cheeses also feature molds, either on the outer rind or throughout. There are hundreds of types of cheese pro-
duced all over the world. Different styles and flavors of cheese are the result of using milk from various mammals 
or with different butterfat contents, employing particular species of bacteria and molds, and varying the length of 
aging and other processing treatments. Other factors include animal diet and the addition of flavoring agents such 
as herbs, spices or wood smoke. Whether the milk is pasteurized may also affect the flavor....
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I. History
Cheese is an ancient food whose origins predate recorded history. There is no conclusive evidence indicating where 
cheesemaking originated, either in Europe, Central Asia or the Middle East, but the practice had spread within Europe 
prior to Roman times and had become a sophisticated enterprise by the time the Roman Empire came into being. As 
Rome’s influence receded, distinct local cheesemaking techniques emerged. This diversity reached its peak in the 
early industrial age and has declined somewhat since then due to mechanization and economic factors.

Cheese has served as a hedge against famine and is a good travel food. It is valuable for its portability, long life, and 
high content of fat, protein, calcium, and phosphorus. Cheese is lighter , more compact, and has a longer shelf life 
than the milk from which it is made. Cheesemakers can place themselves near the center of a dairy region and ben-
efit from fresher milk, lower milk prices, and lower shipping costs. The substantial storage life of cheese lets a chee-

II. Origins
The exact origins of cheesemaking are debated or unknown, and estimates range from around 8000 BCE (when 
sheep were domesticated) to around 3000 BCE. Credit for the

msn encarta
cheese search



conclusion

We believe our re-design of our website is better than 
Encarta’s original design because it, like Wikipedia, is 
easy to navigate and has minimal visual noise. We add-
ed a feature that we liked in Wiki’s page to our own; 
we made a specific “block” with clearly defined exter-
nal multimedia links so they are available- but not clut-
tered within basic article inormation. We also gave the 
“block” its own search bar for quick access for users 
who may only be looking for an image or movie clip. 


