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ABSTRACT

Food and Beverages (F&B) industries are now turning into mobile vendor, including
food truck as new and promising business proposition. The strategy of setting up easy
and fast food to serve from vehicles is known as food truck. However, despite the fact
that food truck is adopting compact kitchen from restaurant to mobile kitchen, the
food preparation in a compact space shows different concern which on space
utilization and safety. This research aim to study the spatial element in the food truck
kitchen’s spatial focusing on Klang Valley area and to propose the design
recommendation for food truck kitchen.Therefore, the objectives of this research are
1) to investigate the spatial elements in the food truck Kkitchen in selected area in
Klang Valley 2) to propose a design recommendation for food truck kitchen. 2 phases
of survey were done which are pilot survey (survey A) and main survey (survey B).
32 food trucks samples were selected based on popularity in the search engine by
using term of “food truck”. Data collection has been analyzed on the types of food
trucks by line up analysis to categorize the type of menu served and location. The
number of movements during food preparation were analyzed as well to obtain the
work triangle ratio. Therefore ,8 elements have been identified as the factors that
influenced the food truck kitchen layout design which are; menu on the truck ;
equipment used ; food preparing behavior ; type of kitchen; work triangle; number of
worker, air ventilation and type of cabinet. The result revealed that there are 3 types of
menu which are fusion cuisine western cuisine and beverages. The western fusion
showed the highest number of movement during food preparation. The more numbers
of preparation movements shows that the preparation of the meal was more
complicated. This study also found that there are food truck workspace with work
triangle and without work triangle. The wider work triangle in the kitchen will give a
better workspace for food preparation. Most of the food trucks samples have ideal
work triangle. However, many food truck samples still having discomfort working
space such as collision. Thus, this study proposed a design recommendation for food
truck kitchen spatial that consist of 8 elements which are , 1) to categorized the menu,
2) to list the compulsory equipment needed for food truck kitchen, 3) to determine
what is meal preparing zoning in the kitchen 4) determine the type of kitchen ( there
are 4 types), 5) installing mounted cabinet 6) create bigger and even work triangle
based on meals preparation behavior 7) to have only 2 maximum workers at 1 shift,
and 8) to install exhaust fan especially on fusion and western cuisine food truck. The
research on design recommendations for the food truck kitchen spatial is hope to be
considered by food truck vendors, the agencies and government to use this as a basic
guideline and hopefully all activities in the food truck kitchen can be done smoothly in
a safe and healthy work environment.
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CHAPTER ONE

INTRODUCTION OF RESEARCH

1.1 FOOD TRUCK IN MALAYSIA

The soaring and innovative food industry player has shifted their games where food
vendors sell their food using moving vehicles allowing them to become portable, thus
inviting bigger number of customers segment. The strategy of setting up easy and fast
food to serve from vehicle is known as food truck. (Shawahid, Bakar, & Eksan, 2018).
Food trucks may have started out as a cheap alternative to a brick-and-mortar
restaurant, but they have become one of the strongest business models in the food and
beverage industry (Lorry, 2017). Ibrahim (2011) justified food truck as a vehicle that
is completed with the equipment to prepare and cook food and has portability to move
from one strategic location to another. Although food truck was initiated in America,
this trend was rapidly expanding and adopted by other countries including countries in
Asia. According to The Star news, it was reported that by 2014, food truck business
was announced and accepted as the biggest trend in Food & Beverage industry in
Kuala Lumpur. These food truck vendors were starting to have positive competition
and mushrooming their business around Kuala Lumpur and Selangor. The vendors
started to renovate and improve their truck’s interior and exterior to look good and
convenience for the business.

The rapid evolution of food truck influenced by demanding from the
consumers who are living and growing in urban community that love simple, quick,

and effortless grab food available. This factor gives push impact to vendors to



improve and creatively renovate and upgrade their vehicles to be more appealing and
interesting. Realizing this opportunity more than anyone else, young entrepreneurs,
restaurant owners and the government agencies are also supporting this business to be
expanded widely throughout Malaysia and accelerating the economy growth. Despite
the fact food truck adopted Kkitchen from the restaurant into mobile kitchen, the
preparation in a compact space back in the food truck container somehow shows
different concern in terms of space utilization and working space safety. Working in a
small space to prepare food usually correlated with safety, hygiene, space design, and
ergonomic element. Back in 2016, food truck has been initiated to have its own
designated area which depends on the demand and the places that are mostly visited
by nearly 300 customers every day. Since food truck will have more customers and
demand, a conducive working space is important, especially during peak hours in a
compact space.
This research therefore seeks to discover (i) what are the spatial
element in the food truck kitchen, (ii) what are the design recommendation for

kitchen spatial in the food truck.

1.2 BACKGROUND STUDY OF FOOD TRUCK EVOLUTION

Based on pilot surveys on these food truck handlers around Klang Valley, most of
them have unclear understanding about layout design and safety element that should
be in the working environment, especially when it comes to arrangement of mobile
kitchen as a small and compact space. However, vendors are still designing and
arranging their furniture based on their food preparation behavior and making it fit the
size of food truck kitchen. The design layout should involve working environment and

this part should have connected with the ergonomic design that will help to improve



working style in the food truck. An ergonomically design workspace will reduce
fatigue and stress, and also supporting the workers to work for a long period of time.
(Rosmah, Anwarul and Muthamil, 1993). According to Maria et al (2000) people need
to be aware with an ergonomic element in the design especially when it comes to
working for a long period per day; for example to cutting and preparing the dishes,
also need to be considered the height of the table, cabinets and the placement of sharp
cutlery such as knife. This is important to create awareness within food truck vendor
to avoid the unfortunate cases and to improve the production of the business as well.
Some of the vendors do not really consider the escape exit in the truck in case of
explosion or fire. The minimum working space can increase the risk of health and
safety. Therefore, there is a need to study the element of spatial layout in the food

truck kitchen to create the safety and design awareness among food truck vendors.

THE EVOLUTION OF FOOD TRUCK INTERNATIONALLY

Many researchers believe that mobile food truck business will soar in the next five
years, generating up to $2.7 billion in revenue nationally by 2017-up from $650
million in 2012 (Emergent Research, 2012) . The street vendor business has already
started in the early of 70’s in New York City. The first in history of street vendor
existed started with New Amsterdam which is now known as New York City. It
begins regulating street vendors selling food from push carts, it was called as chuck
wagon and it slowly transformed into another form of mobile units (Ibrahim, 2011).
The chronology of mobile vending evolved through time as technology expanding and
advancing, hence the food truck existed as result of demand and people changing their
taste from eat at home to take away style (Ginette, 2012). According Che, Farah,

Ghazali (2018) said in their research that food truck has potential to expand and to



activate underutilized space and streets through the attraction of urban area, especially
when the country itself is already developing the changing of taste and food
preferences. Moreover, food truck itself is an easily accessible vehicle and allowed

vendor to move around a city and active urban area.

CHRONOLOGY OF FOOD VENDING IN MALAYSIA.

The study of food vending style in Malaysia is constantly changing through time.
People started selling ice cream using bicycle and put the ice cream container at the
back seat and moving on to 80’s decade, people started selling drinks in a small truck.
In the early 2010, food truck business started mushrooming the food industry, street
hawkers and other food establishments as people most probably seek the place not
only to satisfy hunger but a place to socialize. (Lucca, Elizabeth and Torres, 2006).
When economy declined almost two decades ago between 1990 until 2000, that was
when food truck rose because people want to save money and fuel. The most obvious
thing in food mobile transformation is the space planning of managing food, from the

street hawking to food truck space.



106 lesen ‘food truck' dikeluarkan di Melaka

MELAKA 19 Feb. - Kerajaan negeri telah mengeluarkan sebanyak 106 lesen perniagaan
jenis lesen penjaja bergerak kepada usahawan trak makanan atau ‘food truck’ di negeri
ini sepanjang tahun lalu.

Pengerusi Jawatankuasa Perumahan, Kerajaan
Tempatan dan Alam Sekitar negeri, Datuk Ismail
Othman berkata, daripada jumlah tersebut
sebanyak 60 lesen dikeluarkan oleh Majlis
Bandaraya Melaka Bersejarah (MBMB); Majlis
Perbandaran Alor Gajah (MPAG) sebanyak 20
lesen; Majlis Perbandaran Jasin (MPJ) sebanyak
17 lesen dan sembilan lesen dikeluarkan Majlis
Perbandaran Hang Tuah Jaya (MPHTJ).

Katanya, sebagai trend perniagaan baharu di
negeri ini, kerajaan negeri sentiasa memberi
galakan kepada peniaga tempatan khususnya
bumiputera untuk mereka dapat menjalankan
perniagaan menerusi kaedah trak makanan.

smail Othman “Kerajaan negeri memberi lesen trak makanan ini
kepada peniaga-peniaga yang berminat menceburi bidang ini dan dianggap masih
baharu dan ia terbuka kepada semua penjaja bergerak sama ada lori, van atau

Figure 1.0 THE NEWS News paper regarding food truck licensing.

Based on figure 1.0, it said that the ministry of Urban Wellbeing, Housing and Local
Government, Dato’ Ismail Othman said Malacca has given almost 106 permits for
food truck business in the local area (The News, 2015). This shows that food truck
business is already accepted in Malaysia and will be expanding every year. Food truck
also is improving the servicescape which makes the environment of business and
eating related to customer interaction, the performance, and the communication of the
services (Zeithaml, Bitner & Gremler, 2006).

Researchers believe that mobile food truck business will rise in the next five
years, generating up to $2.7 billion in revenue nationally by 2017. Hawking and street
food vending are the significant culture heritage, and it also contributes to the

Malaysia’s economy (Yasmeen, 2001).



1.3 RESEARCH PROBLEM

With the evolution of food truck and it is elevating the country’s economy, this
business surely has massive demand from entrepreneur. In the Malaysia Budget 2019,
Lim Guan Eng has stated to have agencies who supported the food truck business to
help the B40 group in Malaysia. Selangor state has been providing affordable food
truck for startup in a collaboration with Yayasan Selangor and has been provided
almost 30 units of truck since November 2017. Even though the process to start a food
truck business has been made convenient, one must not neglect the fact that food truck
adopts the compact kitchen concept; which is preparing the food on the go with a
minimum space. Kitchen space is synonym with health hazard and accidents. The
productivity in the kitchen is related with the intuitive ergonomics; when the kitchen
equipment is matched with human anthropometry and with human behavior involved
according to Charytonowicz, Jerzy & Latala, Dzoana. (2011). Therefore, this research
analyzes the food truck kitchen with spatial analysis and identifies the vendor’s

behavior, and the factors that affected the food truck kitchen spatial design.

1.3.1 Hygiene and Safety

Another issue related to the food truck operation is the hygiene and safety. Based on
the report in (The Star news, 2015). One of the food truck vendors mentioned “We
also have to consider the fact that rubbish collection is still our responsibility after
they pack up and leave. Some of them also complained “Some might not even know
how to dispose off rubbish properly”. Vendors, however, didn’t consider the hygiene

issue inside and outside the operation space as their responsibility. This is somehow



related to space planning and design inside of the food truck, vendors should aware on

how to manage their waste after business operation.

1.4 RESEARCH AIM

To study the spatial elements in the food truck kitchen and to propose a design

recommendation for food truck kitchen’s spatial layout.

1.5 RESEARCH QUESTION
This research is guided by the following research question.
1. What are the elements in the food truck kitchen spatial in selected area in
Klang Valley?

2. What are the recommendation for for food truck’s kitchen spatial layout.

1.5 RESEARCH OBJECTIVES
1. To investigate the elements in the food truck kitchen spatial.

2. To propose the design recommendation for food truck’s kitchen spatial layout.

1.7 RESEARCH GAP

This research is to fill in the gap of research study regarding spatial design in the food
truck kitchen. There are 11 aspects in previous studies regarding food truck, which are
safety, health, regulation, business opportunity, urban facilities, school, cleanliness,
rural area, social media, location and zoning and lastly the design interior or exterior.

The research gap detail will be discussed in the table 1.0.
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Figure 1.2 Research Gap in Kitchen Spatial Design in Food Truck research

1.8 SIGNIFICANCE OF STUDY

This study is a significant endeavor in spatial elements in food truck spatial layout
especially when it is related to compact kitchen working space. It is something the
food truck vendor should consider before starting the food truck business. This study
should be of help for the recommendation of design layout in the kitchen food truck.
Food truck owner can gain understanding of ergonomic concept in food truck since
there is no clear study or proper understanding about food truck ergonomic
measurement and working space efficiency. This will help to reduce fatigue or small
accident while working due to uncomfortable measurement of the space in the food

truck kitchen.



