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CHAPTER 6 

CONCLUSION 
 

 

 

 

 

 

 

“Nature holds the key to our aesthetic, 
intellectual, cognitive and even spiritual 
satisfaction” 
 Dr. Edward O. Wilson, American environmentalist and researcher. 

 
 
 
 
 
 
 

Chapter six is a conclusion to this dissertation. It commences by giving an overview of the study. The identified problems, aims, 
objectives and theoretical investigations are contextualized within a programme and context. The overview furthermore addresses 
the main theoretical ventures, their spatial intention and the design development. The areas of focus in the dissertation are also 
specified together with the dissertations significant contribution towards the discipline of interior design. As an outcome of the 
dissertation, a number of interior design principles and strategies which encourage sustainable living are expressed. Lastly, 
recommendations for further design iterations and studies are stated. 
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6.1 

OVERVIEW OF THE STUDY 
This dissertation addressed two aspects which is that of sustainable living and the creation of influential 
experiences within interior environments. This problem and approach originated out of a concern with 
healthy living and sustainable environments within the social context of the restaurant industry. 
Theoretical undertakings with regards to  a redefinition of food, the eating process and sustainable 
living practices, developed a conceptual restaurant approach named, the Inside, which defined  
attributes for creating an eating experience. The programme was specifically placed within the urban 
context of the Maboneng precinct, Johannesburg CBD, as it holistically address the problem with the 
notion of urban farming. It furthermore developed a holistic retail concept, brand and interior 
environment identity based on sustainable principles. With the implementation of various design 
concepts, iterations and principles, it is established that sustainable living can indeed be encouraged 
within and through our interior environments. 

The design development focussed on four areas namely, the kitchen interface, the seating 
configurations, the interaction platform and indoor farming systems. All of these areas focussed on 
sustainable and experiential principles, which was based on the event ontology philosophy by Alfred 
North Whitehead (1978).  It establishes a process oriented view, where objects such as food or an 
interior environment, does not merely exist. This concept linked to the trending farm-to-table concept, 
and how the farming process will be accessible in an interior environment.  It developed a transparent 
spatial quality which exposes all the processes of growing fresh produce, consumption and waste within 
the restaurant kitchen and seating areas. It deliberately encouraged user interaction with the eating 
process. It influenced sustainable material choices, joinery and adaptable qualities, such as the 
innovative material joining detail and elements with Xanita x-board. 

A significant contribution of this dissertation is the establishment of guidelines and the meaning for 
experiential design, contextualised within the interior discipline. Theoretical principles and specific 
spatial strategies are defined for the design process. The meaning of an interior experience consists of 
two aspects, considering both the principles of user experience and experience design. User experience 
outlines the specific emphasis on how to create and consider specific psychological needs, behaviours, 
habits and patterns of the occupants. Experiential design on the other hand views an interior as a story, 
an intangible spatial journey with a series of interactions and sensory explorations, narrated by the 
designer. In creating various spatial experiences and meanings, the process oriented view concept will 
be realized. 

It is established that the way users live is directly linked to their interactions, dominantly visual and 
touch, within their interior environments. As interior designers it is necessary to address and educate 
the matters of sustainability, by creating an influential and experiential memory for the user to attain.  
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6.2 
OUTCOMES 
It is established that a number of  interior design principles and strategies does encourage sustainable 
living: 

o The designer must create an intentional  design concept  and environment which is set in and 
around sustainable principles, considering aspects such as materiality, electrical approaches 
and recycling systems. The design is formulated as an integrated whole of sustainable 
principles, which  will holistically encourage this way of living. 

o The users must interact with the interior and its various processes, elements and  products. It 
is furthermore established that the senses of touch and vision engage users the most in order 
to adapt the message of the interaction. 

o The users must be connected to various phases of the interior processes. This is achieved by 
transcending the boundaries and thresholds within the interior to  make more of the 
concealed spaces visible.  

o An educational value added to the interior makes the experience more significant than just 
merely functional. 

o Sustainable living is suggested within the forms and frameworks of the interior. The 
perceptions of the forms are intangible qualities such as:  growth or growing elements,  
community involvement and  education on seasonality and local productions. 

o The experience must be regenerative to be sustained and internalized by users. 

 

6.3 
CONTRIBUTIONS 
This dissertation made the following contributions towards  the discipline of  interior design: 

o The design of the proposed programme introduced integrated farming systems within the 
interior environment. These indoor farming systems connect the users to the production phase 
of the eating process, referring to “the farm”. It aims to make this process accessible to the 
occupants within the space. 

o Sustainable attributes are attained with the various designed interior experiences, 
movements, views, sensory and spatial interactions. The design elements and details aim to 
educate the users on sustainable concepts, principles and materiality.  

o The dissertation attributes experiential design guidelines and the implementation of a process 
oriented view in interior environments. It significantly contributes towards sustainable 
notions and practices within the discipline of interior design. 
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6.4 
RECOMMENDATIONS 
The design allows for further iterations and studies such as: 

o This dissertation must be seen as a baseline study for the implementation of urban farming 
within an interior environment. Integrated farming systems and its detailing can be further 
developed  and implemented within other interior environments and programmes. 

o The proposed urban framework for  community integration and regeneration  as well as the 
proposed programmatic sutainable systems (water, waste, produce supplies and production) 
should be further developed and technified.  

o There is an opportunity for a design investigation and programme which specifically adddress 
the problem of food security in urban environments.  

o Further interior design ventures will be the exploration of  sesonsory specific eating concepts 
within the proposed programme or the development of the proposed roll-out retail stores. The 
programmes must build on sustainable development concepts and implement the established 
experiential design strategies.  

6.5 
CONCLUSION 
As conclusion to this dissertation and an overview of the study is given. It highlights the departure 
point, problem statement, aims, objectives, intentions, theories, spatial development and qualities of 
the Green (Inside) dissertation. It is established that the way users live is directly linked to their 
interactions within their interior environments. It also specifically states the established guidelines for 
experiential design, achieved by the dissertation investigation. The various outcomes, contributions and 
recommentations for futher studies conclude this study. 
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