Kitchen Layout Design and Individual Work Performance of
Eatery in Davao Del Norte, Philippines

Abstract

This study assessed the level of kitchen layout design and
individual work performance in the eatery in Davao.del Norte,
Philippines. A descriptive-correlational research .design were
employed in this study; therefore, it was used to determine the
relationship between the two variables. The respondents of this
study were 207 employees of an eatery in Davao del Norte. They
were selected through a simple random sampling technique.
Two adopted questionnaires were used in. this study, and the
statistical tools included mean, Pearson r, and standard
deviation. The findings of this study revealed the overall results
that the level of kitchen layout design in.terms of lighting of the
kitchen, space or arrangement of kitchen equipment, and type
of flooring is very high.?Also, the investigation found that the
level of individual . work performance in terms of task
performance, contextual performance, and counterproductive
work behavior is very high; which indicates that it is always
manifest. It is also found in the study that there is a significant
relationship between kitchen layout design and individual work
performance, where ‘the r value is 0.781 and the p-value is
0.000. Therefore,.it is recommended to select a suitable kitchen
layout design in an eatery that enhances individual performance
and. workplace productivity.Future researchers were also
encouraged to continue exploring the space or arrangement of
kitchen equipment in order to better manage the kitchen and
develop creative technologies for better comprehension in these
areas. Enhance the study of task and contextual performance to
emphasize human factor considerations and a holistic approach
to boost productivity outcomes.
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INTRODUCTION

THE PROBLEM AND ITS SETTING

Individual work performance is referred to as an individual's
ability to perform in a way that enhances an organization's
productivity and competitive advantage, it also includes:employee
work performance that significantly contributes to labor productivity
and includes actions that are consistent -with the goals of the
organization (Adhikari, 2023; Platania et al.; 2023; Rosdi, 2022).
However, workplace culture, individual experiences, and the work
environment can all have a negative effect on an individual's work
performance, attitudes, and behaviors (Bertolotti et al., 2018). This
includes job-related stress, which affects an employee's performance
individually due to abrupt changes in working conditions, individuals'
quality of life. at: work .is particularly vulnerable during a crisis.
Employment insecurity, fear of illness, and unclear industry prospects
have made the eatery personnel more stressed out (Suswati, 2020;
Kim etal., 2021).

The hospitality industry in Asia has shown that workers who
are underpaid and work in dangerous kitchens are more likely to
perform poorly and produce lower-quality individual work, particularly
in the eatery and hotel sectors in Sri Lanka (Madhusankha, 2020). In

Jordan, work pressure, responsibilities, opportunities for career



advancement, and the physical workspace have a significant impact
on the individual work performance of kitchen staff in eatery (Deeb et
al., 2020) and in India It has been discovered that the primary issues
affecting individual work performance in eatery and hotel sectors are
inadequate pay and benefits, a lack of technical skills, and a fear of
losing their jobs (Hymavathi, 2022).

Moreover, the hospitality industry in Africa faces. several
challenges, such as low staff motivation, poor customer service, and
widespread public dissatisfaction that often sparks violent protests in
South Africa (Sibonde & Dassah, 2021). In Kenya, Individual work
performance can be adversely affected by low pay, unhygienic working
conditions, and a higher than average number of reported injury cases
(Awuor, 2023), and in Ghana, poor mental and sleep health affects
waiters' ability to perform their jobs effectively, which in turn affects
the performance of restaurants (Saah & Amu, 2020).

One factor that may-affect the individual work performance of
employees in the Philippines’ hospitality industry, especially in Luzon,
is organizational culture. If an organization's values, beliefs, and
norms are not appropriate for an employee's performance, it can
negatively impact that employee's individual work performance in a
restaurant or eatery in the province of Pampanga (Lacsa et al., 2022).
In Visayas, employees' primary concern was customer relations, which
affected their performance in Dumaguete City (Tayco et al., 2020) and
in Mindanao, employees are finding it difficult to manage more work

than they were assigned, which is negatively affecting their individual



work productivity and consequently, Panabo city's eatery's motivation
and productivity (Gatchalian, 2023).

In their 2020 study, Mayangsaria et al. (2020) found that there
was a strong positive correlation in individual work performance
among Indonesian online drivers—rather than workers in eatery or
other food establishments. Individual worker performance has a
tremendous impact on kitchen productivity, workflow; and overall
culinary experience quality. It has a significant “impact on
organizational success and productivity, which is influenced by social
comparison and personality qualities, making it extremely relevant to
society (FHA-HoReCa, 2023; Yuan ‘et al.,.2023). Furthermore,
Grasiaswaty's (2020) research on the impact of work stress on three
types of individual work performance—task performance, contextual
performance, and counterproductive work behavior—focuses
government servants rather than eatery and restaurant employees.

Moreover, Alhelalat ‘et al. (2017) drew attention to the lack of
research .about individuals’ work performance of restaurant or eatery
employee, as well'as the lack of research on problems of perceived risk
and satisfaction in the hospitality sector emphasizing the needs of
conducting a research in individual work performance (Seo & Lee,
2021). There is a significant gap in the research, as the relationship
between these parameters has not been investigated. As a result, this
research aims to investigate the relationship between individual work
performance and kitchen layout design, providing a structured view of

potential benefits for business owners, employees, and researchers.



Although much research has been carried out in the
international setting investigating the individual work performance in
food service industry, the researchers have not come across any study
establishing the kitchen layout design and individual work
performance in the eatery particularly in Davao del Norte. Given the
above conditions, the researchers found the urgency to conduct this
study to investigate the impact of kitchen layout design on individual
work performance in Davao del Norte eatery, providing. valuable
insights for owners and employees. In addition, this study evaluated
local government official’s ability to effectively address kitchen layout

issues that affect individual work performance in eatery.

STATEMENT OF THE PROBLEM
The study aimed to know how efficient the kitchen layout design
affect the individual work performance in food service industry, the
study seek answers. to the following questions:
1. What'is the level of kitchen layout design in terms of:
1.1. < lighting of kitchen;
1.2. space or arrangement of kitchen equipment; and
1.3. type of flooring?
2. What is the level individual work performance in terms of:
2.1. task performance;
2.2. contextual performance; and

2.3. counter productive work behavior?



3. Is there a significant relationship between kitchen layout design

and individual work performance of eatery in Davao del Norte?

HYPOTHESIS
The null hypothesis is tested at 0.05 level of significant stating
that there is no significant relationship between kitchen layout design

and employee performance.

THEORETICAL FRAMEWORK

This study is supported by sociotechnical systems theory (STS),
as developed by Trist, Emery, and. others. (Trist & Bamforth,
Citation1951; Trist, Higgin, Murray, & Pollock, Citation1963) the
study intends to improve work system efficiency by investigating how
physical infrastructure affects individual work performance,
influences technology. functioning, and how management strategies
can improve employee operational work performance. The scoping
review defined Kkitchen ergonomics as a sociotechnical system
framework: categorized into work systems, processes, and outcomes,
focusing “on: kitchen user safety, the arrangement of Kkitchen
equipment, and the performance tasks of an employee (Pasmore et al.,
2018; Ainley, 2019; S. -Y. Kuo and L. -B. Chen, 2021; Chen et
2024).

The study explores the interplay between people, machines, and
technology in producing goods and services, aiming for socio-technical

system design for seamless functioning, technical performance



excellence, and work-life balance (Dataworks, 2023; Dainoff et al.,
2023; Lewis U., 2021). The physical infrastructure of the Kkitchen
should promote well-being, be accessible easily, and be centralized,
attracting individual workers with technology skills who can follow
processes, work toward goals, and comply with cultural norms that is
stated by Ainley, 2019 and King Business Interiors, 2023.

Therefore, there is a direct and strong correlation between
kitchen layout design and individual work performance  that
contributes to understanding the importance of. practical work.
Practical work won't be conducted properly without well-planned
kitchen layouts that include an adequate arrangement of kitchen
equipment, tools, and materials. Additionally, if there is sufficient
lighting in the kitchen to brighten-up the entire area, productivity will
increase, staff turnover will decrease, and resources will be used
effectively to fulfill. an efficient employee's performance task (Salama,

2020; SGC™ Foodservice, 2023).

CONCEPTUAL FRAMEWORK

Presented in Figure 1 is the conceptual framework of the
variables of the study. The independent variable of this study is
kitchen layout design with the following indicators: Lighting of
kitchen, space or arrangement of kitchen equipment and type of

flooring.



The dependent variable is the individual work performance with
the following indicators: task performance, contextual performance
and counterproductive work behavior.

By connecting the findings of several investigations, the

researcher arrived at the hypothesized model shown in Figure 1.

INDEPENDENT VARIABLE DEPENDENT VARIABLE

Kitchen Layout Design Individual Work
Performance

Figure 1. The Conceptual Framework of the Study

METHODOLOGY
This chapter presented the research design, research subjects,
research instruments, and data gathering procedures used to obtain
relevant data and information concerning the relationship between
kitchen layout design and individual work performance of eateries in
Davao Del Norte. The statistical tools utilized for this study were also

presented in this chapter.



RESEARCH DESIGN

The study employed a quantitative research design,
incorporating elements of both descriptive and correlational research.
This quantitative approach involved the gathering and evaluation of
numerical data collected from the study participants. The research
aimed to identify trends and averages, generate hypotheses, and
potentially examine causal relationships between.  variables.
Additionally, it sought to extrapolate the findings to .a larger
population (Bhandari, 2023).

Specifically, the research utilized a descriptive approach to
provide a precise and systematic description of the relationship
between kitchen layout design and individual work performance in
eateries located in Davao Del Norte (McCombes, 2023).

Furthermore, a correlational approach was used to examine the
association between kitchen layout design and individual work
performance (MSEd, 2023). This method analyzed the strength and
direction.of the relationship without manipulating any variables. In
essence, the chosen research design aimed to gather quantitative data
to understand the connection between these two factors in the chosen

eatery setting.

RESEARCH SUBJECT
The respondents of this study were the individual employees
who worked in eateries in Davao DelNorte, and had worked for over

one year and above. The general population of respondents in the



study were composed of a total of 207 employees. In particular, Street
1 consisted of 27 individual employees, Street 2 consisted of 87
individual employees, Street 3 consisted of 36 individual employees,
and Street 4 consisted of 39 individual employees, and 18 individual
employees from Street 5. Hence, the researchers applied simple
random sampling to gathered data and information in the entire
population.

In this case, simple random sampling involves selecting people
via random from the population used the probability. sampling
technique (Frost, 2023). In addition, every person had an equal
chance to take part in the study under this selection approach, where
the selection procedure was solely dependent on fate (Noor et al.,
2022).

Table 1. Distribution of Respondents.

Eatery Total No. Employee Percentage
Street 1 27 13%
Street 2 87 42%
Street 3 36 17%
Street 4 39 19%
Street 5 18 9%

TOTAL 207 100.00%




RESEARCH INSTRUMENTS
The researcher modified two instruments form internationally
disseminated articles to achieve the goal of this research.

Kitchen layout design questionnaire. The instrument for
kitchen layout design was adapted from the kitchen layout design
guestionnaire by IbrahimMazne et al (2021). There were 15 items
survey questionnaire comprises the three (3) indicators: such as
Lighting of Kitchen (5 items), Space or Arrangement of Kitchen
Equipment (5 items) and Type of Flooring (5 items). Furthermore, the
guestionnaire was anchored on a 5-point Likert Scale ranging from 5-
Strongly agree, 4- Agree, 3- Moderately, 2- Disagree, and 1- Strongly
disagree. The followed parameter limits, with their corresponding

descriptions, would applied for the level of kitchen layout design.

Table 2.Parameter limits, with their corresponding descriptions

Parameter Descriptive Interpretation
Limits Equivalent
4.20-5.00 Very High This indicates that kitchen layout

design of eatery is much evident.
3.40-4.19 High This indicates that kitchen layout
design of eatery is evident.
2.60-3.39 Average This indicates that kitchen layout
design of eatery is moderately
evident.

1.80-2.59 Low This indicates that kitchen layout



design of eatery is less evident.
1.00-1.79 Very Low This indicates that kitchen layout

design of eatery is least evident.

Parameter Descriptive Interpretation

Limits Equivalent

4.20-5.00 Very High This means that individual work
performance is always manifested.

3.40-4.19 High This means that .individual. work
performance is oftentimes
manifested.

2.60-3.39 Average This means that, individual work
performance is sometimes
manifested.

1.80-2.59 Low This means that individual work

performance is seldom manifested.
1.00-1.79 Very Low This means that individual work
performance is never manifested.

Individual work performance questionnaire. The instrument
for individual worked performance was adapted from the individual
worked performance questionnaire by Koopmans et al. (2013). There
were 15 items survey questionnaire comprises the three (3) indicators
suchias Task Performance (5 items), Contextual Performance (5 items)
and Counterproductive Work Behavior (5 items). Furthermore, the
guestionnaire was anchored on a 5-point Likert Scale ranging from 5-
Strongly agree, 4- Agree, 3- Moderately, 2- Disagree, and 1- Strongly
disagree. The followed parameter limits, with their corresponding
descriptions, would applied for the level of individual work

performance.



DATA GATHERING PROCEDURE

Data collection is defined as the method of gathering,
estimating, and investigating precise experiences for research through
established, recognized procedures (Qadri, 2021). In addition, the
process of collecting data is crucial to any research or analysis since it
stores representations of the information. Facts, figures, statistics,
and other values are examples of data. Compiling data would enable
us to address some of the questions (Mishra, 2021). The following
procedures performed in collecting data.

Seeking the Permission to Conduct the Study. The
researchers obtained formal authorization. through a written
communication from the Vice President. of Research, granting
permission for the collection of population data and the off-site
conduct of the study. Additionally, the researchers sent a letter via
email to the rightful:owners of the adapted survey questionnaires.
Furthermore, validation forms were sent to an evaluator to check and
ensure the validity of the research instrument. To gain permission to
conduct the study, the researchers provided an official letter to the
owner of:the establishment, outlining the intention to involve their
employees in the research. On the other hand, the potential
respondents received official letters from the researchers requesting
their participation in completing the questionnaire. These letters
included a brief introduction to the researchers, the goal of the study,

and the title of the research project.



Distribution and Retrieval of the Questionnaire. Upon
receiving approval, the researchers will proceed to physically
distribute the survey questionnaires to the designated respondents of
the study. To uphold the validity and reliability of the research, the
researcher would verify that all distributed survey questionnaires are
returned intact and completed in their entirety.

Collection and Tabulation of data. The research instrument
was retrieved, examined, and organized for the purpose of data
tabulation. The researchers enlisted the support of designated

statistician for assistance in data analysis.

STATISTICAL TREATMENT OF DATA
The following statistical tools used in.the computation of data and

testing the hypothesis at alpha 0.05 level of significance.

Mean. It was known as the average of the total numbered of
valued in a data set (Bhandari, 2023). This would have used to
determine .the leveled of kitchen layout design and the leveled of
individual worked performance. This addressed researched questioned
1 and 2.

Pearson r. The Pearson correlation coefficient (r) was the most
common way of measured a linear correlation that measured the
strength and direction of the relationship between two variables

(Turney, 2024). This would have used to determine the significant



relationship between kitchen layout design and individual worked

performance. This addressed researched questioned 3.

RESULTS AND DISCUSSION

This chapter presented the findings and analysis of the study.
This exhibits, namely, the data in tables together with the descriptive
interpretations that go along with it. The study's null ‘hypothesis was
also put to the test by the researcher.

Summary on the Level of Kitchen Layout Design

Table 3 presented the summary level of kitchen layout design.
Kitchen lighting has the highests:mean of 4.88 out of the three
indicators, followed by type of flooring with a mean of 4.84; both
indicators' means achieved the descriptive equivalent of very high. On
the other hand, indicator of the space or arrangement of the kitchen
equipment has the lowest mean, 4.79, indicating the diversity of
responses from employees to these variables.

The summary level of kitchen layout design. The results
indicated the overall mean of 4.84, with a descriptive equivalent of
very high¢ This signifies that the kitchen layout design is very evident.
The standard deviation of 0.39 (SD<1.00) indicates the consistency of
the responses for this variable, with a descriptive level of very high.
The result further implies that it is evident that the lighting of the
kitchen, the space or arrangement of kitchen equipment, and the type

of flooring have a significant impact on the employees’ performance.



Table 3.
Summary on the Level of Kitchen Layout Design

Items SD Mean Descriptive
Equivalent
1. Lighting of Kitchen 0.34 4.88 Very High
2. Space or Arrangement of
Kitchen Equipment 0.44 4.79 Very High
3. Type of Flooring 0.40 4.84 Very High
Category 0.39 4.84 Very High

Kitchen layout design presented a new method for optimizing
kitchen layouts in labor-intensive food-service - environments,
integrating simulation, genetic algorithms, and. staff-shifted planning
through combinatorial auctions for  service production and
consumption (Fujii, 2020). As supported by Pejic J.& Pejic P. (2022),
kitchen layout design demonstrates improved efficiency, performance,
and user experience, speeding up designers' work, enhancing client
communication, and educating interior design students. Moreover, the
kitchen design is essential, serving as a crucial workshop where
efficient equipment layout, lighting, and functionality are imperative
for the:success of the eatery (Laver, 2022).

Additionally, better plan development and ergonomic ideas were
emphasized in the design of kitchens for low-cost homes in Malaysia,
resulting in increased comfort and functionality (Othman et al., 2022).
The study on rural kitchen design discovered that although the
kitchens satisfied size requirements, they were devoid of a work
triangle, adequate ventilation, and deep storage shelves (Lakshmi &

Paul, 2022). This emphasized the necessity of better kitchen layout



design ergonomics for working women, stressing the relationship
between physical fatigue levels and job type, work center design,
posture, and tools (Singh & Khan, 2021).

Furthermore, an enhanced system may be used in interior
design, homes, and kitchens to optimize constructed kitchen design
layouts and increase efficiency and space usage (Kiran et al., 2022). A
study by Moslehian et al., (2023) found a cleverly designed small
kitchen plan that is ideal for smaller homes and eateries, emphasizing
space optimization for effectiveness, safety, and flexibility to different
lifestyles. Depending on the age group, kitchen layout design affects
cooking and dining experiences. Food behaviors are influenced by
features including size, connectivity to other areas, and safety

features, underscoring the need for more research (Sun & Ji, 2020).

Summary on the Level of Individual Work Performance

Table 4 presented the summary level of individual work
performance. Out of the three indicators, counterproductive work
behavior ‘has the highest mean of 4.82. On the descriptive equivalent,
the item received very high scores. Additionally, task performance and
contextual performance have the lowest mean of 4.80 and are able to
achieve a very high descriptive equivalent.

The summary level of individual work performance. The results
indicated the overall mean of 4.81, with a descriptive equivalent of
very high. This signifies that individual work performance is always
manifested. The standard deviation of 0.44 (SD<1.00) indicates the

uniformity of the responses for this variable, with a descriptive level of



very high. The result further implies that it is always manifested that
task performance, contextual performance, and counterproductive
work behavior have a significant impact on the employees’
performance in eateries.

Table 4. Summary on the Level of Individual Work Performance

Items SD Mean Descriptive

Equivalent

1. Task Performance 0.43 4.80 Very High
2. Contextual Performance 0.45 4.80 Very High
3.Counterproductive Work Behavior 44 482 Very High
Category 0.44 481 Very High

Competency, self-efficacy, career awareness, resources, and
targets drive work performance. These factors should be considered to
enhance productivity and design effective incentives and rewards for
improving performance (Ismail et al., 2022). As mentioned by Yuan et
al., (2023) discovered that work conditions influenced individual
performance based on ability levels, and these findings suggest
practical ,ways for organizations to enhance group and individual
performance.. Furthermore, leadership, culture, and commitment
significantly impact individual work performance. Strong leadership,
along with a positive culture and high commitment, enhances
performance (Dwi et al., 2023).

Leadership positions, workplace atmosphere, and personal
dedication all have an impact on an individual's ability to perform at
work, both directly and indirectly on their ability to contribute to an

organization. Goals, the sort of compensation, and personal values all



affect an individual's success at work (Suprayogi et al., 2023). The
income was 29% higher with variable pay. Students outperformed
employees by 18%, while men outperformed women by 26% (De Conti
et al.,, 2021). This study emphasizes the individual performance of
employees and establishes a modest degree of task productivity and
satisfaction among respondents in the context of referencing
competency (Rosman et al., 2021).

Moreover, individual job performance typically rises throughout
the first three years of a career (ages 25 to 30) before progressively
declining after that. Due to a combination of event-driven factors and
age-related patterns, younger workers typically. do better (Alessandri
et al.,, 2019). Also, phenomenological examination of individual
performance reveals six distinct meanings: outcome, technical action,
social action, effort, mental ability, and personality, demonstrating a
range of employee perspectives and elements affecting the assessment
of an individual's performance (Aref & Shirazi, 2021). Stable
interpersonal relationships did not exhibit substantial positive
relationships, but job satisfaction and fair performance systems did

(Kim.et al., 2022).

Significance of the Relationship between Kitchen Layout Design

and Individual Work Performance

Table 5 shows the relationship between the kitchen layout and
individual work performance. The study found a significant
relationship between kitchen layout design and individual work

performance, as indicated by the correlation between the two variables



(r-value 0.781, p<.000). Which is less than 0.05, this signifies the
rejection of the null hypothesis. It indicates that there is a strong
correlation between kitchen layout design and individual work

performance among the employees in the eatery.

Table 5.
Significance of the Relationship between Kitchen Layout Design
and Individual Work Performance

Variables Correlated R p- Decision Decision on
value on Ho Relationship

Kitchen Layout Design

and Individual Work 0.781 0.000 Rejected Significant

Performance

The results indicate a significant relationship. between kitchen
layout design and individual work performance. It is shown by the
results that the design of the kitchen layout has a major impact on
each eatery employee's specific work performance. Also,a well-planned
kitchen layout design reduces stress, improves speed, and enhances
work efficiency. It provides organization, quick action, easy access to
tools and equipment, wand motivates employees for overall
improvement, ensuring a comfortable and efficient workspace that can

lead to employee productivity.

The results are supported by the idea of Sun and Ji (2020), an
enhanced particle swarm intelligence algorithm that optimizes kitchen
layout with the aid of integrated kitchen design, which improves work
performance by meeting restrictions and increasing efficiency within a
given space. As certified by Kiran et al., (2022) optimizing space use,
enhancing productivity, and meeting the demands of multiple

individuals are the goals of the compact kitchen layout design, which



may have a favorable effect on work performance in the kitchen. On
top of that, kitchen layout design affects working individuals' physical
exhaustion, productivity, and job efficiency, and that relationship
between kitchen layout design and individual work performance can
be noted (Singh and Khan, 2021).

Furthermore, contemporary kitchens allow multitasking, family
engagement, and smart home integration, thereby.  enhancing
efficiency and overall functionality.There is a significant correlation
between kitchen layout design and individual work: performance.
Different production responsibilities are assumed by humans in a
workspace (Kim, 2022). On the one. hand, people create work
schedules in an effort to increase productivity by finishing chores as
quickly as feasible. However, a well-designed workspace is necessary
to promote teamwork. Work plan design and workstation design are

complementary to ene.another in this way (Zhang et al., 2021).

SUMMARY, CONCLUSION AND RECOMMENDATION

This“chapter .includes a summary of the findings of the study,
conclusions,” and proposed recommendations for possible

implementation.

SUMMARY

The major findings of the study were the following:
1. The lighting of the kitchen had the highest mean of (4.88) for

the level of kitchen layout design, with a standard deviation of



0.34 and a descriptive equivalent of very high. The type of
flooring that came in second with means of 4.84 and standard
deviations of 0.40 earned a very high descriptive rating. Finally,
the kitchen equipment arrangement space received the
descriptive equivalent of a very high score, with a mean of 4.79
and a standard deviation of 0.44. Its descriptive equivalent was
very high, and its overall mean was 4.84 with an overall
standard deviation of 0.39.

2. Counterproductive work behavior had the highest mean
(4.82), standard deviation (0.43), and descriptive equivalent of
very high for the degree of individual work performance. Task
performance and contextual performance came next, both
receiving the descriptive equivalent of very high, with the same
means of 4.80 and the standard deviations of 0.43 and 0.45. It
also had a descriptive equivalent of very high, an overall m~~~
of 4.81, and an overall standard deviation of 0.44.

3. Kitchen layout design had a significant relationship with
individual work performance among eatery employees (r = 0.781
and. p = <.000). Specifically, these variables’ degree of
connection showed a positive correlation and were statistically
significant at the less than 0.05 level. This indicates that there
is a significant relationship between kitchen layout design and
individual work performance. Therefore, the null hypothesis was
rejected.

CONCLUSIONS



Based on the findings of this study, the following statements
were constructed:

1. The level of Kitchen layout design was very high.

2. The level of individual work performance was very high.

3. There is a significant relationship between kitchen layout
design and individual work performance among eatery
employees, where the r value is 0.781 and the p-value'is 0.000.
It meant that the higher the kitchen layout design, the higher

the individuals’ work performance improved.

RECOMMENDATIONS
Based on the findings and conclusions of the study, *-~
following recommendations are offered:
1. Business owners are.recommended to ensure their employees’ need
are properly addressed for their performance in the kitchen or eatery
to further enhance productivity, skills, and customer attraction ability
as an advantage over other existing eateries in providing appropriate

facilities.

2. Employees facing space or arrangement issues with Kkitchen
equipment should report concerns to management for necessary
adjustments. Innovative solutions include investing in space-saving
equipment or rearranging workstations. A good kitchen environment

can provide employees with security, allowing them to accomplish



their task efficiently without feeling stress and encouraging them to

speed up their work and provide essential services.

3. Customers are encouraged to choose an eatery where they can
enjoy the good service provided by the food establishment, the
cleanliness and orderliness of the surroundings, the peace, the cozy
atmosphere, and the excellent performance of the employees to serve

them while enjoying their dining experience in the eatery.

4. Future researchers are encouraged to think about using mixed-
method approaches to collect quantitative .data and qualitative
employee perspectives when examining. the relationship between
kitchen layout design and individual work performance. Interviewing
kitchen employees and making on-site observations can vyield
insightful contextual knowledge onhow layout design affects efficiency
and workflow. Additionally, investigating the effects of creative design
solutions and ergonomic interventions might aid in the creation of
useful guidelines for improving kitchen environments and worler

performance.

References

Adhikari, P. (2023). Individual work performance and job satisfaction:
life satisfaction as a mediator. Zenodo (CERN European
Organization for Nuclear Research).
https://doi.org/10.5281/zen0do.8310807

Ainley, N. (2019b, March 6). Socio-technical systems theory.
https://business.leeds.ac.uk/research-stc/doc/socio-technical-
systems-



theory#:~:text=Socio%2Dtechnical% 20theory%20has%20at,part
s%200f% 20a%20complex%20system.

Ainley, N. (2019c, March 6). Socio-technical systems theory.
https://business.leeds.ac.uk/research-stc/doc/socio-technical-
systems-theory

Alessandri, G., Truxillo, D. M., Tisak, J., Fagnani, C., & Boproruu, A.
(2019). Within-Individual Age-Related Trends, Cycles, and
Event-Driven Changes in Job Performance: a Career-Span
Perspective. Journal of Business and Psychology, 35(5), 643-
662. https://doi.org/10.1007/s10869-019-09645-8

Alhelalat, J. A., Habiballah, M. A., & Twaissi, N. M. (2017h). The
impact
of personal and functional aspects of restaurant employee
service behaviour on customer satisfaction. . International
Journal of Hospitality Management, 66, 46-53.
https://doi.org/10.1016/j.ijhm.2017.07.001

Awuor, D. A. (2023). Effects of working conditions on Employee
performance in two star hotels in Kabarnet Town, Kenya.
https://ir.gretsauniversity.ac.ke/handle/20.500.12736/4048

Bertolotti, F., Mattarelli, E., & Dukerich, J. M. (2018b). The
relationship
between polychronicity and social networks: A mixed-methods
study of research. and development professionals. Human
Relations (New York), 72(10), 1595-1622.
https://doi.org/10.1177/0018726718810097

Bhandari, P. (2023, June 21). How to find the mean | Definition,
Examples & calculator?Scrik
https://www.scribbr.com/statistics/mean/

Bhandari, P. (2023b, June 22). What is quantitative research? |
Definition, uses & methods.Scribbr.
https://www.scribbr.com/methodology/quantitative-
research/#:~:text=Quantitative%20research%20is%20the%20pr
ocess,generalize%20results%20to0% 20wider% 20populations.

Chen, H., Anton, N. E., Holden, R. J., & Yu, D. (2024b). Kitchen
ergonomics in health and healthcare: A rapid scoping review.
Human Factors in Healthcare, 5, 1000609.
https://doi.org/10.1016/j.hfh.2024.100069

Dainoff, M. J., Hettinger, L. J., Hanes, L. F., & Joe, J. C. (2023b).
Addressing human and organizational factors in nuclear
Industry Modernization: a sociotechnically based strategic



framework. Nuclear Technology, 209(3), 295-304.
https://doi.org/10.1080/00295450.2022.2138065

Dataworks. (2023, April 26). The importance of Socio-Technical
Systems Theory when implementing Digital Transformation.
Dataworks. https://dataworks.ie/the-importance-of-socio-
technical-systems-theory-when-implementing-digital-
transformation/

De Conti, B. R., Neto, M. T. R., Santos, T. M. D., Santos, D. M. D., &

La
Falce, J. L. (2021). Individual performance: the influence of the
values, the type of remuneration and the goals en individual
performance / Desempenho individual: a influéncia dos valores,
do tipo de remuneragdo e das metas. Brazilian Journal of
Business, 3(5), 3511-3529. https://doi.org/10.34140/bjbv3n5-
001

Decu, B. (2023, June 22). HRM: What is contextual performance?
Neuroworx. https://www.neuroworx.io/magazine/contextual-
performance/

Deeb, A., Alananzeh, O., Tarhini, A., & Masa'deh, R. (2020b). Factors
affecting job performance: the case of Jordanian hotels’ kitchen
staff. International Journal of. Public Sector Performance
Management, 6(3), 340.
https://doi.org/10.1504/ijpspm.2020.107766

Di, Z., Kanggui, L., Yiheng,*Z., Shengjun, Z., & Mingliang, Z. (2020b).
Kitchen“equipment and control method of kitchen equipment.
SciSpace - Paper. https://typeset.io/papers/kitchen-equipment-
and-control-method-of-kitchen-equipment-2z4i7fdagz

FHA-HoReCa. (2023, October 10). Kitchen layout — the blueprint of ¢
efficient  kitchen. https://fhahoreca.com/glossary/kitctici-
layout/

Frost, J. (2023, April 21). Simple Random Sampling: Definition &
examples. Statistics by Jim.
https://statisticsbyjim.com/basics/simple-random-sampling/

Fujii, N. (2020). Systems Engineering approach to floor and Staff-Shift
layout  design. In  Springer eBooks (pp. 87-110).
https://doi.org/10.1007/978-981-15-5321-9 5

Gangiah, S. (2022). Data presentation, analysis and discussion:



Lighting in Kkitchens. In Data presentation, analysis and
discussion: Lighting in kitchens (pp- 221-236).
https://doi.org/10.4102/a0sis.2022.bk346.10

Gangiah, S. (2022). Lighting in kitchens. In Lighting in kitchens (pp.
89-113). https://doi.org/10.4102/a0sis.2022.bk346.05

Gatchalian, A. L. C. & N.P. L. J. & R. B. E. &. J. K. R. (2023b).
Organizational culture and employees performance among
selected employees in fast food chain. ideas.repec.org.
https://ideas.repec.org/a/bcp/journl/v7y2023i5p1330-
1340.html

Grasiaswaty, N. (2020). The role of work stress on individual work
performance: Study in civil servants. Jurnal Manajemen Dan
Pemasaran Jasa, 13(1), 111-126.
https://doi.org/10.25105/jmpj.v13i1.5051

Guangzhao, B. (2019). And occupied space:is small. SciSpace - Paper.
https://typeset.io/papers/and-occupied-space-is-small-
2pietswnf3?fbclid=lwZXhObgNhZWOCMTAAAR1_YeKY_M87drFd
F2NhOI8qWcOHSjM60ounCL2e._1telmjO1uSCLyR10Fb8_aem_Ad
UdKkPmN-gefjIRYYyGAF9Tq1KxdA-

Hamzah, M. F., Masrek, M. N., & Kadir,.l. K. A. (2020b). Development
of an individual ‘work “performance and work design
guestionnaire. International Journal of Society Systems Science,
12(1), 65. https://doei.org/10.1504/ijsss.2020.10028749

Hamzah, M. K., Masrek, M. N., & Kadir, I. K. A. (2020). Development
of
an individual work performance and work design questionnaire.
International Journal of Society Systems Science, 12(1), 65.
https://doi.org/10.1504/ijsss.2020.10028749

Hetland, J., Bakker, A. B., Espevik, R., & Olsen, O. K. (2022). Dail
work pressure and task performance: The moderating rol
recovery and sleep. Frontiers in Psychology, 10.
https://doi.org/10.3389/fpsyg.2022.857318

Hua, Y., Jinsen, L., Qizheng, P., Fubo, L., Yuanjie, G., Xiugian, Z., &
Jianliang, D. (2019). Kitchen electrical’s illumination structure.
SciSpace - Paper. https://typeset.io/papers/kitchen-electrical-s-
illumination-structure-e35aw1g182

Hymavathi, P. B. D. C. (2022b, March 23). The Factors that Affecting
Employee Performance in Indian Hospitality Industry.
https://www.journalppw.com/index.php/jpsp/article/view/216
0



IbrahimMazne, Baharum, M. K., Bakri, N. F. S. M., Zain, S. a. M., &
Sing, T. M. (2021, May 6). THE INFLUENCE OF KITCHEN
LAYOUT TOWARDS EMPLOYEE PERFORMANCE IN FOOD AND
BEVERAGE OUTLET. My Scholar, Digital Library Repository,
Universiti Malaysia Kelantan.
http://myscholar.umk.edu.my/handle/123456789/1653

Ismail, N., & Rosdi, I. S. (2022). INDIVIDUAL WORK PERFORMANCE
SUCCESS FACTORS: REVISITING THE HUMAN
PERFORMANCE SYSTEM MODEL. Journal of Business
Management and Accounting/ZJournal of Business Management
and Accounting, 12(No.2), 1-21.
https://doi.org/10.32890/jbma2022.12.2.1

Ismail, N., & Rosdi, I. S. (2022). Individual work performance ‘success
factors: revisiting the human performance system model.
Journal of Business Management and. ‘Accounting, 12(No.2), 1-
21. https://doi.org/710.32890/jbma2022.12.2.1

Jibai, S., & Hammoud, K. (2020). INDIVIDUAL PERFORMANCE
ASSESSMENT WITHIN CONTEMPORARY ORGANIZATIONS. A
REVIEW OF TRANSFORMATIONAL SYSTEMS FOR EMPLOYEE
EVALUATION. Business Excellence.and Management, 10(2), 51-
62. https://doi.org/10.24818/beman/2020.10.2-04

Jun, F. (2020). Assembly type integrated kitchen. SciSpace - Paper.
https://typeset.io/papers/assembly-type-integrated-kitchen-
yjIxdrbtfy

Kim, H., Im, J.; & Shin, Y."H. (2021b). The impact of transformational
leadership and commitment to change on restaurant employees’
quality. of work life during a crisis. Journal of Hospitality and
Tourism Management, 48, 322-330.
https://doi.org/10.1016/j.jhtm.2021.07.010

Kim, J., & Author_Id, N. (2022). A study on the relationship between
performance factors and individual performance evaluation
results. Saneop Yunghap Yeongu, 20(1), 35-42.
https://doi.org/10.22678/jic.2022.20.1.035

Kim, S. (2022). A Study on the Transformation of Kitchen Interiors —
Focusing on British and American kitchens -. Han’gug
Saenghwal Hwan’gyeong Haghoeji, 29(5), 498-517.
https://doi.org/10.21086/ksles.2022.10.29.5.498



King Business Interiors. (2023, August 14). Key elements of the ‘New
workplace’ kitchen. https://www.kbiinc.com/blog/key-
elements-new-workplace-kitchen/

Kiran, T. P., Verma, A., & Atreya, S. (2022). A smart compact kitchen
layout to optimize space utilization. In Lecture notes in networks
and systems (pp. 537-548). https://doi.org/10.1007/978-3-
030-94277-9 4

Koopmans, L., Bernaards, C., Hildebrandt, V., Van Buuren, S., Van
Der
Beek, A. J., & De Vet, H. (2013). 51 Improving theindividual
work performance questionnaire using rasch analysis.
Occupational and Environmental Medicine, 70(Suppl 1), A17.3-
A18. https://doi.org/10.1136/0emed-2013-101717.51

Kuznietsov, 1. (2022). OPTIMIZATION OF THE PROCESS OF
RENOVATION OF THE KITCHEN, “OF . a - RESIDENTIAL
APARTMENT USING MODELS ¢« AND METHODS OF
OPERATIONS RESEARCH. Telekemunikacijni - Ta Informacijni
Tehnologir, 76(3). https://doi.org/10.31673/2412-
4338.2022.036677

Lacsa, G. B. L., Cayanan, C., & Jimenez; R. (2022). The relationship of
a company’s culture on the performance of the employees in
selected quick service. . . ResearchGate.
https://doi.org/10.13140/RG.2.2.31105.53602

Lakshmi, V., & Paul;, M. M. (2022). Rural Kitchen Design: a case
study.
Current Journal. of “Applied Science and Technology, 36-43.
https:/Z/doi.org/10.9734/cjast/2022/v41i231650

Lamperski, R.*J. (2018). Work Namaste: the importance of mattering

at
work, and how a leader can create an environment where
employees feel they and their work matter. SciSpace - Paper.
https://typeset.io/papers/work-namaste-the-importance-of-
mattering-at-work-and-how-a-
4gbfoy2pcg?fbclid=lwZXhObgNhZWOCMTAAAR1V7-
DDTAIIS8mP7LA9j90Ca4n22rydgqF60H3X9kkr-
1DtkDJ3lyRrnSoA_aem_AdUFFT5EX05J0jAZ0O_SxiTGFVIydvWIg
PNmMulpxPbBSuKOSvKmbVdGay3r49DTEp6UAtNOBKYcvIYPwW8
_Q7MSGAG

Lewis University. (2021, May 24). Socio-Technical Systems: Change |
Management in a Pa | Newswise. Leading Source of Research
News. https://www.newswise.com/articles/socio-technical-
systems-change-management-in-a-pandemic



Madhusankha, I. (2020b). STUDY ON JOB PERFORMANCE OF
EMPLOYEES IN HOSPITALITY INDUSTRY -EVIDENCE FROM
HOTELS IN KALUTARA DISTRICT, SRI LANKA. Cmb.
https://www.academia.edu/41717461/STUDY_ON_JOB_PERF
ORMANCE_OF_EMPLOYEES_IN_HOSPITALITY_INDUSTRY_EVI
DENCE_FROM_HOTELS_IN_KALUTARA_DISTRICT_SRI_LANKA

Mayangsaria, L., Restiantib, T., Saputrac, J., Aswin, R., & Rahadid.
(2020). The Relationship between Self- Employed Motivation and
Individual Work Performance among Online Drivers in West Java,
Indonesia. https://www.semanticscholar.org/paper/The-
Relationship-between-Self-Employed-Motivation-Mayangsaria-
Restiantib/ebalb10a990671e7966574aa6aa8054b2fa4ba86

McCombes, S. (2023, June 22). Descriptive Research | Definition,
Types,
Methods & Examples. Scribbr. Retrieved May 23, 2024, from
https://www.scribbr.com/methodology/descriptive-research/

Millum, J., & Bromwich, D. (2020). Respect for persons. In Oxford
University Press eBooks.
https://doi.org/10.1093/0oxfordhb/9780190947750.013.12

Mishra, A. (2021, September 1). Data Gathering Procedure — 2021
guide. Management Weekly.
https://managementweekly.org/data-gathering-procedure/

Montgomery, D. (2021c, December 21). What is the best sampling
technique? Gzipwtf.com. https://gzipwtf.com/what-is-the-best-
sampling-technique/

Moslehian, A. S., Warner, E., & Andrews, F. (2023). The impacts of
kitchen “and dining spatial design on cooking and eating
experience in residential buildings: a scoping review. Journal of
Housing  and the Built Environment, 38(3), 1983-2003.
https://doi.org/10.1007/s10901-023-10027-z

MSEd, K. C. (2023b, May 4). Correlation studies in psychology
research.
Verywell Mind. https://www.verywellmind.com/correlational-
research-
27957744#:~:text=A%20correlational% 20study%20is%20a,a% 20
relationship%20between%20two%20variables.

Noor, S., Tajik, O., & Golzar, J. (2022a). Simple random sampling.
www.ijels.net. https://doi.org/10.22034/ijels.2022.162982

Ismail, N., & Rosdi, I. S. (2022d). INDIVIDUAL WORK PERFORMANCE



SUCCESS FACTORS: REVISITING THE HUMAN
PERFORMANCE SYSTEM MODEL. Journal of Business
Management and Accounting/ZJournal of Business Management
and Accounting, 12(No.2), 1-21.
https://doi.org/10.32890/jbma2022.12.2.1

Orentas, G. (2023, June 2). 6 Popular types of kitchen layouts. Forbes
Home. https://www.forbes.com/home-
improvement/kitchen/types-of-kitchen-layouts/

Othman, A. R., Razib, N. I. M., & Zahrah, W. (2022). Ergonomic
kitchen
design in Malaysian Low-Cost housing. Environment-behaviour
Proceedings Journal, 7(20), 111-120.
https://doi.org/10.21834/ebpj.v7i20.3424

Ozalp, B. T. (2020). Determination of domestic kitchen characteristics
for elderly Turkish women: A Comprehensive Ergonomics
approach. Open Journal of Safety Science and Technology,
10(02), 53-67. https://doi.org/10.4236/0jsst.2020.102005

Pasmore, W. A., Winby, S., Mohrman, S. A, & Vanasse, R. (2018b).
Reflections: Sociotechnical systems design and organization
change. Journal of Change ‘Management, 19(2), 67-85.
https://doi.org/10.1080/14697017.2018.1553761

Paul Spector. (2022b, February 7). Counterproductive Work Behavior
Checklist CWB-C. Paul Spector.
https://paulspector.com/assessments/pauls-no-cost-
assessments/counterproductive-work-behavior-checklist-cwb-
c/#:~:text=Counterproductive% 20work%20behavior%20(CWB)%
20consists,sabotage%2C%20theft%2C%20and%20withdrawal.

Pejic, J., & Pejic, P. (2022). Linear kitchen layout design via machine
learning. Al EDAM/Artificial Intelligence for Engineering Design,
Analysis and Manufacturing, 36.
https://doi.org/10.1017/s089006042100038x

Platania, S., Morando, M., Gruttadauria, S. V., & Koopmans, L.
(2023b).
The Individual Work Performance Questionnaire: Psychom
Properties of the Italian version. European Journal
Investigation in Health, Psychology and Education, 14(1), 49-63.
https://doi.org/10.3390/¢ejihpe14010004

Qadri, S. (2021). Data Collection Methods. GRIN Verlag.
https://www.grin.com/document/1035005?lang=en



Read, A. B. (2022). The design of illumination. In Routledge eBooks

(PP.
73-82). https://doi.org/10.1201/9781003332923-6

Rosli, N. A., Mahyudin, N. A., Selamat, J., & MAR, N. (2022). Layout
design for food safety improvement of frozen crispy chicken
curry puff processing. Annals of the University “Dunarea De Jos”
of Galati. Fascicle VI, Food Technology, 46(1), 52-66.
https://doi.org/10.35219/foodtechnology.2022.1.05

Rosman, M., Shukry, A., Alimin, N., Baharuddin, N., Rosli, N. N., &
Razlan, N. (2021). Level of Individual Performance in the
Context of Referencing Competency. EUDL Eurgpean Union
Digital Library. https://doi.org/10.4108/eai.6-3-2021.2306482

S. -Y. Kuo and L. -B. Chen, "Applying Sociotechnical Systems Theory to
Examine the Values of Lean Practices in the Context of Container
Shipping,"” in IEEE Access, vol. 9, pp.©146921-146937, 2021,
doi: 10.1109/ACCESS.2021.3123448. keywords:
{Containers;Costs;Companies;Industries;Sociotechnical
systems;Performance evaluation;Productivity;Container
shipping;lean policy;lean _social practices;lean technical
practices;sociotechnical systems theory (STS)},
https://ieeexplore.ieee.org/abstract/document/9591565

Saah, F. I., & Amu, H. (2020). Sleep quality and its predictors among
waiters in upscale restaurants: A descriptive study in the Accra
Metropolis. PleS One, 15(10), e0240599.
https://doi.org/10.1371/journal.pone.0240599

Salama, A. F. F. (2016). the role of kitchen design effectiveness in
improving hotel employees performance:case of Minia city.
ResearchGate.
https://www.researchgate.net/publication/314285558 the_role
_of_kitchen_design_effectiveness_in_improving_hotel_employees
_performance_case_of_Minia_city

Sandall, H., & Mouréo, L. (2023). Individual job performance:
Propositions for a personalized measurement and a
comprehensive diagnosis. RAM. Revista De Administragéo
Mackenzie, 24(3). https://doi.org/10.1590/1678-
6971/eramg230023.en

Santoso, N. G. (2023). Ergonomics of work performance and work
productivity aspects. International Journal of Integrative
Sciences, 2(4), 483-488.
https://doi.org/10.55927/ijis.v2i4.3726



Sarikése, S., & Goktepe, N. (2021). Effects of nurses’ individual,
professional and work environment characteristics on job
performance. Journal of Clinical Nursing, 31(5-6), 633-641.
https://doi.org/10.1111/jocn.15921

Seo, K. H., & Lee, J. H. (2021). The emergence of service robots at
restaurants: integrating trust, perceived risk, and satisfaction.
Sustainability, 13(8), 4431.
https://doi.org/710.3390/s5u13084431

Sibonde, A. H., & Dassah, M. O. (2021). The relationship between
employee motivation and service quality: Case« study of a
selected municipality in the Western Cape provinee, South
Africa. Africa’s Public Service Delivery and Performance Review,
9(1). https://doi.org/10.4102/apsdpr.v9il.499

Singh, R., & Khan, S. (2021). Ergonomics in the kitchen of working
women of MIG families (A study of Aligarh City). In Design
science and innovation (Pp.- 83-89).
https://doi.org/10.1007/978-981-15-9054-2 9

Suk, L. Y. (2019). Kitchen lathe with lighting function. SciSpace -

Paper.
https://typeset.io/papers/kitchen-lathe-with-lighting-function-
418jdf4dtk?fbclid=lwZXhObgNhZWOCMTAAAR2xwj-
VSYhEIfN38RigH1P90OH2i0sQgjguOUsRotyb5UuxdqE8KdzSqJl4
_aem_AdXMZw9xvL uyAoFy52W7gmmqualUg3fgfwnvCzgnfmh8
P2D_C2vM8Z5khIF6N2I_y-6ChOyRHsJwx1jPXM7Soss

Sun, X., & Ji, X. (2020). Integrated kitchen design and optimization
based on the improved particle swarm intelligent algorithm.
Computational Intelligence, 36(4), 1638-1649.
https://doi.org/10.1111/co0in.12301

Sunargo, S., & Hastuti, D. (2019). Mengatasi perilaku kerja
kontraproduktif melalui peran integratif politik organisasional
dan kecerdasan emosional pada era revolusi industri 4.0. Jurnal
Paradigma Ekonomika, 14(2), 45-54.
https://doi.org/10.22437/paradigma.v14i2.8961

Suprayogi, W., Nurjannah, N. S., Tjalla, N. A., Suparno, N.,
Febriantina,
N. S., Sanjaya, N. B., Nafiudin, N., & Fawzan, N. A. (2023a).
INDIVIDUAL PERFORMANCEE IN PERCEPTION THEORY OF
WORK PERFORMANCE. Jurnal Riset Manajemen Sains
Indonesia, 14(01), 9-16.
https://doi.org/10.21009/jrmsi.014.1.02



Suswati, E. (2020). The influence of work stress on turnover intention:
employee performance as mediator in casual-dining restaurant.
Jurnal Aplikasi Manajemen (Malang), 18(2), 391-399.
https://doi.org/10.21776/ub.jam.2020.018.02.20

Tayco, R. O., Rizada, M. P., & Antique, C. T. (2020). Competency
requirements of the food and beverage service establishments in
Dumaguete City, Philippines. (n.d.).
https://scholar.google.com/citations?view_op=view_citation&hl
=en&user=Q0O-jLzYAAAAJ&citation_for_view=QO-
jLZYAAAAJ:US5HHmMVD_uO8C

Turney, S. (2024, February 10). Pearson Correlation Coefficient (r) |
Guide & Examples. Scribbr. Retrieved May 21,2024, from
https://www.scribbr.com/statistics/pearson-correlation-
coefficient/

Types of flooring. (n.d.). Designing Buildings.
https://www.designingbuildings.ce.uk/wiki/Types_of_flooring

WebstaurantStore. (2023, September 14). Restaurant kitchen layouts.
https://www.webstaurantstore.com/article/11/restaurant-
kitchen-layouts.html

Wolfe, D. (2023, May 3). Here are the types of kitchen lighting you
should know. Forbes Home. https://www.forbes.com/home-
improvement/kitchen/types-of-kitchen-lighting/

Yuan, L. (2021). Commercial kitchen design system. SciSpace - Paper.
https://typeset.io/papers/commercial-kitchen-design-system-
2hc9tmfruO

Yuan, M., Du, X., Yu, R., & Xu, X. (2023). The effect of individual
ability
differences and personality traits on social comparison. AHFE
International. https://doi.org/10.54941/ahfe1003967

Zhang, Y., Huang, H., Plaku, E., & Yu, L. (2021). Joint computational
design of workspaces and workplans. ACM Transactions on
Graphics, 40(6), 1-16.
https://doi.org/10.1145/3478513.3480500



