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Abstract

As a service-oriented commercial space, the bakery shop’s space and facilities optimization are
crucial to improving customer experience and operating efficiency. This study aims to explore the
application of modular concepts in bakery design, with the goal of optimizing space layout, im-
proving service efficiency, and achieving customers’ personalized space experience. This article
conducts an in-depth study of bakery shop service objects and service content, and divides bakery
shop facilities into three modules: internal operation, fast consumption, and leisure experience.
From the perspectives of user experience, operational efficiency, and business development, it

MEF| M FEL, EHR. R BB YR R T D). LT, 2024, 9(1): 555-564.
DOI: 10.12677/design.2024.91067


https://www.hanspub.org/journal/design
https://doi.org/10.12677/design.2024.91067
https://doi.org/10.12677/design.2024.91067
https://www.hanspub.org/

FEL, T

deeply discusses the facilities modules. The related combinations between different facilities are
discussed in the form of module scenes to optimize the bakery shop layout, and an adaptive space
modular design solution is provided for the bakery shop.

Keywords

Modular Design, Bakery Shop, Space Optimization, Facility Services

Copyright © 2024 by author(s) and Hans Publishers Inc.
This work is licensed under the Creative Commons Attribution International License (CC BY 4.0).
http://creativecommons.org/licenses/by/4.0/

1. 5|

AR, BEAE G BT B AR T S (A AR B, R A 9 B AN 55 U — 38 73, TRz
TR A R A oK BT R85 4 W) e T A IR S5 4R A1 e S g LG5 I 11 2 [ AT 5 i ) 2 DA mT B SRR
FIEREER, Vvt AT B8 0% S R0 S X AN W A A O b 55 8 SR BB Al 2 o 3% — 0Tt B AN i A 2 43
TR DT S, TR O At ok 1 SRR 51 0 B B 4 (R AR B

2. BT EH BYE RS 5 R e T
2.1 EFERWIRITIER

B BT — MR TR T BAR RGBT B, RO MR AE TR S RGE I AR X
A HR AR E VE R A, X Ra] DURYE A A R AT R4 6. A EACE, MMRIESR 5 8k
AR PRI P IR LR BRI E 1] T RB B R A A T R R . IR EAE S
NI ETZ N, JCHAEES N B A E L SEWURA 2 H bk. BERA BT A RENS B v 2R
ROR, BEARHAR, & ReE I TRESE I R 2 . RS vt b, BBy ok 1 S8 R 11 R VA
QEAE, AT AR GEBCE A A B, DL B A SR ST IS /5K, 38 AT AR AR s mr 2]
TR A MO R RS AT AR A A3 8], DASE 7 3 AR 23 [ 31 5

Bir3I R BIrRA BinxIRB Binxd®RC
S s _”,. ............ T = s =
BIRDER 1| al || a2 an | 11| b1 || b2 bn | 11| cl || c2 cn | |
o b |___|| i ] o T
___________ -4 U = ___|._
o : BT e r_._.-.._iI,..%._..-._._.-.._i
KEIREL || Sar || Saz | ... | San | 11| sb1 || sp2 | ... | Sba | 11| St || Sz | .| Sea |}

Figure 1. Modular design process

B 1 RRUIgIHRE

DOI: 10.12677/design.2024.91067 556 wit


https://doi.org/10.12677/design.2024.91067
http://creativecommons.org/licenses/by/4.0/

FEL, EHR

Iy

RREERAG BT A A A IAURE I I 7 P SR B D R (] 1) B s e i) 7y, ) R G Th s A RE A0 75
KIEAT T, B RGN BA R E BRI IC . B S R itt, BRI E B M i B AR T e Al
RHIE, JFE OB T8 A BT 30, B ORIEER 2 8] BI85 S0 R EL s T FERERBOTHRRE T, BL AL
B. C =/NHIRXZ A, HHIKIDH B 2RADETE AL By C BIDIREAITEREZR . W E T4 H AR 5
MFRAAE, & RFEILINBE M RNET A By C =AM R TS5 . Hk, BB Bt
TAET NRAI RBEER, O A X QTR E DhREIIAEER, O B X ikt 7 —AhorAid, BLECON C Xt
RS R REER, IR e M IR AR, BRI N AL T .

2.2. BUEEREER I ITRTE

BT R BT TR L, MR B B TR R 8 T W ST R B R A AT R 2 AN D R
I VR G e T B R 5% 7 R E MR I AR B L MR A Yt 3 = AR Y A AR I
AR R (1] 2)o ARIEAS B I R R HURT IS P Al N AN TFIRRAR, BL“T SR o R . CIEE T IR
PR BERE I Bt ot Atk . S8 T TSRS, KA I Vi e B OO PRI 9 P PR A I8 A A s AR A
WA RIS, LA AN A ) B I 0L, AP RSS . J@ B ReR AL 5590 A 5, BTl
o IR BT S, MRS T USRS HER AR IEUR AT 9 SR A, 2 T ik AR 1t 55 AN
BERE N FREE VT, DUSUT i A R AR U o SN BT 15 AR AR A B S R A 65 I 14 ]
e, LR IEAI e e DOREVERR S 70, JFs IR 5 BAF & i Mkiz B fR R B . Bt
R BN [T BE ARG 2278 735 &SRBt DLAN [ R ARAL AT DR SR 28 et 7 S I T AT PR AR Rtk o

2 romm - BEEREERES |-

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

|
|
|
i | DASRTH PP P30 5 OB 57 B |
|
|
|
|
|
|

| githsat | | fithsaz |

Lo [ |
| e | | e |
c3 1
5 ]
: |
” N
c. {

\ \ - ‘ I |
|
|

. ] .
‘ |

|

| hEFR | PO | | RIRATRA | | EpEE A :
d |

|

|

|

|

|

|

Figure 2. Bakery shop modular design process
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Figure 3. Modular splitting of bakery shop facilities
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Figure 4. Bakery shop packing table module
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Figure 5. The negative and positive sides of the baking shop packaging table module
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Figure 6. Disassembly of bakery shop floor plan
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