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Abstract

The lighting design of restaurants was examined by considering the perspectives of both customers and managers, a previously
ambiguous aspect. Customers in the higher price range prioritized comfort and the ability to engage in deep conversations for
extended periods. Managers, on the other hand, placed high value on the experience from entering the establishment to being
seated. It was found that customers favored indirect lighting and table lights, while managers found pendant lights and ceiling

spotlights more suitable.
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