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Abstract

In recent years, "third places" such as cafés and public lounges have increasingly become environments where heterogeneous
activities—ranging from dining and conversation to focused individual work—coexist within the same space. This study
investigates the potential for creating psychological boundaries through lighting design to mitigate inter-activity interference
without relying on physical partitions. A controlled experiment simulating a face-to-face mixed-use environment was conducted
to analyze the effects of local task lighting. The results indicate that task lighting not only enhances the worker's visual
environment but also significantly influences the gaze behavior of conversational partners, leading to a spontaneous and gradual
reduction in vocal volume over time. These findings suggest that localized lighting functions as a non-verbal cue communicating
the worker's state of concentration, thereby facilitating the emergence of considerate behavior among others. This research
highlights the efficacy of lighting-based psychological boundaries as an environmental design strategy to support the harmonious

coexistence of diverse activities in shared spaces.
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