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Proposal of lighting environment corresponding to the flow of full course at a French restaurant

Authors: Shigeo Kobayashi'", Sakiko Okumura *, Fumio Kagawa*, Koichi Ogawa’
*Corresponding author: Shigeo Kobayashi

Affiliated institutions:

'Tokyo City University, Department of Architecture
*MHS Planners, Architects & Engineers Ltd.

? KK Technologies Co.,Ltd.

Keywords: course meals, non-uniform lighting, color temperature, conversational behavior, French restaurant

Abstract

At the newly established restaurant, which offers course meals composed of multiple dishes, the lighting environment suitable
for each dish and behavior was examined. An evaluation experiment was conducted by subjects under the conditions of changing
the table illuminance, the surrounding floor illuminance, and the color temperature. Based on the results, new lighting control
procedure according to the type of food and time was proposed. It was considered effective not only to reproduce colors suitable
for individual dishes, but also to intentionally reduce the illuminance or change the color temperature in consideration of the order
before and after the dish. By setting the lighting environment according to the passage of time, it would be possible to support

conversational behaviors related to meals and increase expectations by notifying the timing of the next dish.
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Proposal of lighting environment corresponding to the flow of full course at a French restaurant
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