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The COVID-19 pandemic that occurred at the end of 
2019 has made many changes in all aspects of life, 
from offices, education, entertainment, and even how 
to socialize in daily activities. One sector that is quite 
impacted is commercial space. Some commercial 
spaces were forced to stop their activities due to the 
high number of covid cases that hit Jakarta in 
particular. But over time, cases have now begun to 
decline and improve. This has made many commercial 
industries start to revive to start new habits and lives 
after the previous pandemic. public areas are one of 
the places that are now starting to reopen after 
almost 2 years of social restrictions, one of which is a 
cafe which is a gathering place and socializes for most 
people in Indonesia, especially in the city of Jakarta. 
With the reopening of cafes today many offers new 
concepts to make it comfortable and safe for visitors 
who come. The biophilic concept is taken because this 
concept is very appropriate to be realized during a 
pandemic. With an open area, the air circulation that 
customers get feels safe, besides that the use of open 
space is also beneficial both in terms of lighting and air 
circulation which is expected to be one of the answers 
to the new concept that will be used in the future after 
the pandemic. The methodology used is a qualitative 
method with a phenomenological approach. 
Qualitative observation data is collected by 
documenting all kinds of information and conducting 
direct surveys on the location. The purpose of this 
research can be useful for future public space design 
and become a design reference for the current era of 
new habits. and hopefully, in the future, this research 
can always be improved and updated along with the 
development of technology that is increasingly 
developing.  
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The COVID-19 pandemic has been 

occurring for two years and has significantly 

altered all areas of life worldwide. Despite 

implementing various new habit adjustments 

(IMR) or what is referred to as the new normal 

era, residents of Jakarta are now accustomed to 

coexisting with Covid-19, and numerous are 

beginning to resume their routine habits. The 

IMR period commences with the issue of the 

Decree of the Minister of Health of the Republic 

of Indonesia (No. HK.01.07/MENKES/382/2020) 

concerning the health protocol for the 

Indonesian people to carry out activities in public 

places and facilities for preventing and 

controlling COVID-19 (Muhyiddin & Nugroho, 

2020).This is a guideline for the operation of all 

community business actors' community. 

Following the global pandemic of the last two 

years, the human urge for social interaction has 

caused meeting places or public spaces to 

compete to create a comfortable and safe space 

for visitors. A cafe is one of the most popular 

public spaces; at first, the cafe was merely a 

location to sell food and drinks. However, as 

time passed, the cafe's function shifted to 

gathering, socializing, and relaxing; in some 

modern countries, the café has even become a 

place of employment. The layout of a 

commercial space, in this case, a cafe, is a 

communication tool designed to suit the needs 

of consumers as well as an attempt to 

understand their necessities and wishes. 

Commercial space layout is a determinant of 

enhancing its customers' productivity; thus, an 

optimal layout design is required to suit service 

needs and the regulations for complying with 

current health protocols. Several aspects, 

including space needs, user activity studies, 

facility studies, ergonomics, anthropometry, and 

room circulation, support and play a role in cafe 

furniture arrangement design. As a result of 

In order to create concepts employed in this 
design, analysis is generated using space user 
activities and space circulation patterns. As 
indicated in Table 1, space users' activities are 
divided into two categories: visitor and staff 
activities. 

Design Concept The design concept was based on 
the Vilo Gelato logo and the adoption of new 
habits at the time. It begins by mind mapping and 
subsequently analyze to create a design concept. 

The analysis stage is based on the mind-mapping 
to produce four keywords in the form of Nature, 
Clean, Fresh, and Modern, which develop a 
concept derived from the four keywords called 
Modern Biophilic. Kellert (2018) used the term 
biophilic to describe incorporating aspects of the 
built environment into space to provide benefits 
and a link between humans and nature in a 
building following the development of this 
modern period. Humans have characteristics that 
focus on the life of the world and the processes 
that occur within it; hence humans require nature 
to balance their bodily, intellectual, aesthetic, 
cognitive, and spiritual requirements (Kellert, 
2018). Due to the global pandemic, biophilic 
design is still in its early stages in the interior 
design market, making ideas that interact with 
nature a much-needed consideration. This is 
performed to reflect natural components that can 
enter an interior space since humans can obtain 
experience directly, indirectly, and symbolically 
based on the demands of the environment they 
create. Biophilic is also strongly tied to the 
vernacular dimension; this implies that vernacular 
design is a way to create a space that can 
integrate culture and ecology. The biophilic 
design has two dimensions: organic and 
vernacular, which will be utilized as a reference 
for the space-forming elements in the design with 
the biophilic concept. 
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these considerations, it is possible to design a 

space that gives comfort while also increasing 

the productivity of those who use it. 

Furthermore, adapting new habits employed in 

Indonesia now necessitates various changes that 

existing cafe businesses must make. This 

research aimed to understand and determine 

changes in furniture arrangement caused by 

applying health protocols to adopting new habits 

by using one of the cafés in the West Jakarta area 

as a case study. This research expects to provide 

new knowledge and suggestions for interior 

arrangement design in adopting new habits. 

 

This research uses a qualitative method with a 
phenomenological approach. Changes in habits 
caused by the Covid-19 pandemic require new 
considerations for interior design in a space, 
especially in the dining room. Qualitative 
observation data is collected by documenting all 
kinds of information and conducting direct 
surveys to the location. Qualitative observation 
data is collected by documenting all kinds of 
information and conducting direct surveys to the 
location. starting with a survey of the field, 
interviews with employees and some visitors 
who come, after that primary data collection is 
carried out. After the data is collected, the data 
analysis stage, literature study, and 
brainstorming stage are carried out to determine 
the concepts and themes that will be used in the 
research. The last stage is the implementation of 
the concepts obtained into a design. 
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the research. Hopefully, this research will give 
many benefits to both the educational and 
professional worlds. 

 

DAFTAR PUSTAKA 

Browning, W. D., & Ryan, C. O. (2020). Nature inside: A biophilic design guide. RIBA Publishing. Dul, 

J., & Weerdmeester, B. A. (2008). Ergonomics for beginners: A quick reference guide (3rd ed). Taylor 

& Francis. Hanifah, W., Oktaviani, A. D., Syadidurrahmah, F., Kundari, N. F., Putri, R. M., Fitriani, T. 

A., & Nisa, H. (2021). Adaptasi Kebiasaan Baru pada Masa Pandemi Covid-19: Studi Cross-Sectional 

di Provinsi DKI Jakarta. Buletin Penelitian Sistem Kesehatan, 24(2), 148–158. 

https://doi.org/10.22435/hsr.v24i2.4162 Huelat, B. J. (2008). The Wisdom of Biophilia—Nature in 

Healing Environments. Journal of Green Building, 3(3), 23–35. https://doi.org/10.3992/jgb.3.3.23 

Kamus Besar Bahasa Indonesia (2023). Kafe. In Kamus Besar Bahasa Indonesia. ( 5th ed., p.657) 

Kellert, S. R. (2018). Nature by design: The practice of biophilic design. Yale University Press. 

Muhyiddin, M., & Nugroho, H. (2020). Edisi Khusus tentang Covid-19, New Normal, dan 

Perencanaan Pembangunan. Jurnal Perencanaan Pembangunan: The Indonesian Journal of 

Development Planning, 4(2). https://doi.org/10.36574/jpp.v4i2.120 Neufert, E., Neufert, P., Baiche, 

B., & Walliman, N. (2000). Architects’ data (3rd ed). Blackwell Science. Putri, D. I. K., & Sari, S. R. 

(2021). Pengaruh Aktivitas Masyarakat Terhadap Pemanfaatan Ruang Terbuka, (Studi Kasus 

Lapangan Minggiran Kota Yogyakarta). Jurnal Arsitektur ARCADE, 5(2), 158. 

https://doi.org/10.31848/arcade.v5i2.704 Panero, J., & Zelnik, M. (1979). Human dimension & 

interior space: A source book of design reference standards. Whitney Library of Design. 

Pujianto, T. R., & Vallery, V. (2021). Perancangan Kafe di Era New Normal. Sumartono, S. (2017). 

Prinsip-prinsip Desain Biofilik. PRODUCTUM Jurnal Desain Produk (Pengetahuan Dan Perancangan 

Produk), 1(1), 15. https://doi.org/10.24821/productum.v1i1.1515 

 

 

 

 

 

 

 

  

   


