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S I T E   I S S U E

Food waste in the site area which is flocked with food haven and hotels are high and also the 
primary cause of pollution. Food is wasted during consumption as well as during the preparation 
and production of food, which contributes to 6% to 8% of greenhouse gas emissions. Food waste is 
a complex issue and comes from a range of sources : production & harvest losses, hotel, 
restaurants and household waste, food waste and discards along supply chains, overstocked 
product displays, unsold and surplus food. Statistics provided by SWCorp revealed that in 2021, 
food and plastic waste were the top two contributors to landfills. Besides that, 2022 government 
data showed Malaysians generate over 16,700 tonnes of waste daily, including 45% of food waste. 
Reducing food waste at all levels – consumer and domestic – could therefore have significant 
environment, social and economic benefits.

PROBLEM STATEMENT

S T R E N G T H S

W E A K N E S S   /   I S S U E S

O P P O R T U N I T Y

T H R E A T S

1      High concentration of businesses - 

        High activity and human node

2      Rich in culture & historical interest

3      Site is mostly flocked with upscales eateries

         Encourage visits of visitors from different social and 

         economic status

        Support and integrate more locality and local flavors

        Community building and engagement

        Sustainable practices

        RIch in Culture & History (Nostalgic)

        Challenges in maintaining the  rich city image

Location | 44, Jalan Doraisamy, 50300  Kuala Lumpur

        Food waste from eateries 

        Social and economic disparity

        Competitor
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S I T E   I S S U E

SOURCE OF FOOD WASTE IN CHOW KIT AREA

Eateries  (Cafe / Restaurant)

Leftovers
Food preparatory waste

“45% wastage of restaurant food occurs at the 
preparatory stage, 21% due to improper storage, 

and 34% at the consumption stage.”

Colleges / Universities

Plate Waste
Food overproduction & 

expiration

“Kitchen culture and staff behavior such as 
over-preparation of food, improper ingredient 

storage and failure to use food scraps and 
trimmings contribute to food waste.”

Hotels

“Hotel buffets are often the main 
source of food waste as 

unconsumed leftovers are 
eventually thrown away.”

Buffet Leftovers

Shopping Malls

Leftovers 
Overstocked product 

display Unsold food
Plastics & packaging

“Most distributors are unable to clear their stocks before the 
next shipment arrives and inventory space is finite. Also, most 
unsold goods are thrown away as it is illegal to sell anything 

passed its expiry date, it’s common practice that around 5% of 
stock going to waste regularly.”



C L I E N T

W H Y  B I L A - B I L A   M A R T  ?

T H E   V I S I O N

P a r t i c i p a t e   i n   t h e   
s u c c e s s   o f   l o c a l   
b r a n d s.

A f f o r d a b l e   &   L o c a l l y    
d r i v e n   p r o d u c t   r a n g e. 

P r o d u c t   c u r a t i o n   t o   
m a t c h    d e m o g r a p h i c s.

G r o c e r y   l i k e   i n   t h e         g 
o o d   o l d   d a y s.
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T H E   M I S S I O N

T o   h e l p   l o c a l   n a m e s   g a i n    
l a r g e r   a u d i  e n c e   i n   d o m e s t i c   
e n t r e p r e n e u r i a l   s c e n e.

T o   h e l p   e l i m i n a t e   c o s t l y   l i s t i n g
f e e   f o r   s m a l l   l o c a l   p l a y e r s.  

D o   a w a y   t h e   p e r c e p t i o n   t h a t   
M a l a y s i a n  -  m a d e   f o o d   &   d r i n k s
a r e   o f   l o w   q u a l i t y.

R e k i n d l e   t h e   n o s t a l g i a   o f   o l d  
 s c h o o l   s h o p p i n g   i d e a.

B e   m o r e   s u s t a i n a b l e   s e n s i b l e            w 
a y   t h a t   b e t t e r    c a t e r s   t o
m o d e r n   n e e d s.
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T H E   P R O D U C T S



C L I E N T



C L I E N T

BRAND IDENTITY THROUGHOUT THE STORE



C O N C E P T

THE MARKETPLACE TIES

Ties : a thing that unites or links people, connect

“Sense of being together as one with a crowd, 
even in the absence of a relationship between each 

individual”

The Marketplace Ties is a reinterpretation of a traditional marketplace 
while tying the brand culture with local culture, traditional with 
modern, the past with the future. The valued moments in a 
marketplace are manifested into the space through veritable maze of 
alleys and ethos of open-armed hospitality. Capturing the pulse and 
texture of traditional marketplace, tying together people and 
products into one community.

AIM + OBJ
To revisit and reinterpret traditional 

marketplace ideas started in the past by 
conveying an atmosphere of nostalgia 

through spatial arrangement and the use of 
materiality,detailing and technology.

How can we be modern and futuristic without 
disregarding local tradition?



MARKETPLACE ELEMENTS

ALLEYWAYS AISLES STREET BOOTHS MARKET
STRUCTURES CANOPIES

Intertwined Labile
changeable; easily 

altered

Grids Liminal
transition from place to 

place

C O N C E P T



C O N C E P T
REINTERPRETING ELEMENTS OF TRADITIONAL MARKETPLACE

WALKING DOWN 
AISLES TO SHOP

FOOD VENDORS
STREET BOOTHS

PITCHED ROOF & TRADITIONAL 
MARKET STRUCTURESLOW LIGHT SOURCE

SHIFTING LIGHT QUALITIESINTERIOR-EXTERIOR VIBRANT CONTRASTING 
COLOUR

MOODBOARD



CONCEPT + APPROACH

MARKETPLACE                                         +                                               THE TIES

Maze of alleyways                        +                                 Open-armed hospitalityExperience

- Intertwined
- Labile 
- Grids
- Liminal 

Journey

- Nostalgia
- Memory
- Microcosmo
- Sense of place

THE MARKETPLACE TIES

C O N C E P T  



PROGRAM OUTLINE

Low Waste 
Grocery Store

Zero-Waste 
Cooking Class

Providing cooking recipes 
using ingredients you can 

buy in bulks, use across 
several meals, recipes that 

won’t require obscure 
ingredients that you might 

not use again.

Making fruit jams and 
jellies

Refillery without 
unnecessary 
packaging

Compost & Bio-enzyme 
Workshop

Making compost & 
bio-enzyme using 

leftover fruit and veggie 
scraps after the 

zero-waste cooking 
class. 

Veggie 
Garden

Growing several types 
of  local veggies 

in-house. The 
nutrient-dense 

compost enriches soil 
and promotes veggie 

plant growth.

Smoothie Bar & 
Bakery

Providing an 
opportunity for grocers 

to use item in baked 
goods, smoothies, fruit 
and vegetable trays 
before they go bad

Turn something that 
might be otherwise 
thrown away into a 

high-margin product

PROGRAM APPROACH

Experiencing Processing Cultivation Harvesting Consumption

Processing 
ingredients into 
valuable meal 

Experiencing 
nostalgic 

marketplace

Cultivating skills in 
composting food 

waste

Harvesting veggies 
and herbs for use

Consumption of 
grocers into smoothies, 
juices, & baked goods

S P A C E   P R O G R A M
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PLANTING METHODS

C A S E   S T U D Y
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PLANTING METHODS

C A S E   S T U D Y



BaseHall
Food Hall / ShangHai, China

Concept, Materiality, Lighting

Base Hall is a contemporary, high end 
food hall, bringing together Hong 
Kong’s top 7 artisanal food and bar 
operators in one location.

 Net Area | 550㎡               Architecture  | Linehouse

P R E C E D E N T

Concept / Theme / Scheme

Early Cinematic Depictions
Of Jardine House in cinema during the early 1970s.
 

Retail Experience

Split across two levels, the space has two distinct 
identities – the “market courtyard” which is 
bright, open and festive, and the “upper bar” 
which is conceived as a warmer and more 
intimate space.

Aims to serve relatively refined food and drink in 
an atmosphere that invites people to linger.

Ground Floor - The “market courtyard”
Bright, Open & Festive
Offering treats from seven artisanal Hong Kong food vendors. 

First Floor - “Upper bar”
Warmer & More intimate
A drink bar.

GF 1F

Retro-flavoured and soft-blue hues that drew on its 1970s 
cinema design constitute a retro yet modern 
atmosphere. 



Materiality / Lighting GF

Ceiling 
backlighting + diffused 
glass
(creates illusion of exterior 
natural light)

as well as create atmospheric 
rainbow hues that respond to 
music and people dancing 
below. 

powdered-blue
arch frame and metal 
canopy
(references vaulted market 
hall structures)Wall Clad

oakwood battens

Wall & Lighting
half-moon shape 
canopy fitted with 
spherical lights

Wall
white-tile niches

Ceiling 
lighting system
Custom lighting allows for more 
dynamic lighting effects during 
events and at night.

Materiality / Furniture

Dynamism 
Mobile cashier carts and moveable DJ booth allow 
the space to be easily re-configured to host live music 
events or performances. Custom furniture is flexible 
and stackable.

1F

Furniture
Modular tables 
and seatings

Materiality
Stainless Steel
Bronze

P R E C E D E N T



P R E C E D E N TSustainability / Materiality / Furniture 1F

Repurposed materials  
Discarded metal rods that were repainted a dusty pink 
and marble left over from another project, which was 
used for bar counters.

The copper rods that 
previously hung from the 
ceiling of the previous 
tenant have been 
repurposed as decorations 
for the bathroom walls and 
cubicles.

Vanity & Flooring
Green Terrazzo

Atmosphere

“See and be seen” vibe
Where diners hanging out at the bar can keep tabs 
on tables on the level below.



62 Beiting Lane Store
Retail / Nan Jing, China

Relationship to city context, Approach

Located in the intersection between 
Yangtze River Road and Beiting 
Lane. These two roads have 
witnessed the rise and fall of 
prosperity in Nanjing’s history. 
Thus, inevitably shaped the 
different texture of the city at 
different times.

             Net Area | 600 ㎡             Architecture  | MOU Architecture Studio

Reflection on the relationship between shop and street

Narrow Street
One way street

Main Entrance & 
Large windows
Facing Street

Neighbouring Building
Long queues of shop crowd 
the pavement, affects traffic 
on road & no shelter for rain

Large Eaves
Inspired by the eaves of the traditional sloping roof of the 
building, the two levels of space were set back inwards to 
form a gable open to the outside.

P R E C E D E N T



Relationship between street and shop

Visual Penetration
Staircase has been shifted to the far left of the entrance 
in order to create an urban living room that can be 
penetrated by traveler from the street.

Internal space, External gable
Integrated with the external street through a 
system of folding glass doors, releasing a sense of 
friendliness to the city and street.

No Visual Barriers
Display arrangement use mainly wall space, and 
leave the flexible use mechanism of the central core 
to the shop operators.

Relationship to the city street and people

Routine
Taking the most impressive things about the 
city streets as inspiration, introducing a ‘kiosk’ 
where pedestrians can notice the process of 
making coffee.

View In
From streets

View In
From store

Equality
Height of flooring is same level inside and 
outside, thus the line of sight between shop staff 
and customers is the same level.

Brick-Built Curb and 
Raised sections
Customers sit & talk
(serves as booths and 
benches)

Lowered facade and frontage
Maintain equal line of 
dialogue with opposite 
building

P R E C E D E N T



Square and curved atrium

High Parapet Wall & Geometric forms
Serve to divide the space and act as a visual cover. 
To add more complexity and interest, combinations 
of geometric forms were introduced.

Sense of continuity
The site is held up by beams and columns, to break 
out of this initial homogeneity and create an 
impression of a shop that is exploratory and takes 
time to wander.

Engaging with scenery and the body

Follow your feelings and preference
Customers explore a selective and disorienting path 
based on their feelings.

Punctured walls and openings 
Unexpected and penetrating openings where air and 
sunlight can flow naturally,views peeking through drives 
the body to wander the space.

P R E C E D E N T



P R E C E D E N T

Old Ferry Cafe 
Cafe / Yongsan-gu, Seoul 

Concept, Furniture

  Net Area | 86 ㎡                   Architecture  | Studio Gimgeosil

A donut cafe that explores Korean elements 
and aesthetic inside the store.

Concept / Theme 

Korean elements and aesthetic

 To demonstrate to foreign tourist that Korea also 
has delicious donuts, thus the space embodies 
distinctive Korea aesthetics.

Details
Foundation Stones 
used in Hanok

Details
Folk Paintings printed 
on silk paper

Natural and oriental ambience
Through the selection of materials : lauan 
plywood, walnut, brass, and stone.

Details
Moru glass used to conceal 
plumbing fixture in the storage

Concept / Furniture 

Simple yet dynamic

 

Details
Korean folding 
screen partition
Accommodate 
merchandise & 
creates separation 
within the space

Details
Stainless steel 
furniture
Durability, withstand 
against UV rays  & ease 
of maintenance

Reinforce identity
The cushions/backrest are 
applied in the brand’s 
signature blue colour.



30%

Low Waste 
Grocery Store

01   Dry Goods
02   Fruits & Vegetables
03   Snacks
04   Beverages
05   Mason Jars
06   Kiosk Rental
07   Merchandise
08   Cashier & Self-Checkout 

Zero Waste 
Cooking Class

01   Ingredient storage
02   Equipment storage
03   Cooking area
04   Dining area   
05   Storage

10%

Compost & Bio 
Enzyme 
Workshop

01   Materials and Tools 
       storage

Veggie Garden

01   Garden
02   Lepak place

Smoothie Bar & 
Bakery

01   Dining area
02   Open kitchen
03   Storage
04   Food washing area
05   Dish washing area

20%

Customer Area

- Low Waste Grocery Store
- Zero Waste Cooking Class
- Dining Area
- Cooking Area
- Compost & Bio Enzyme Workshop
- Veggie Garden
- Smoothie Bar & Bakery
- Restroom

Staff Area

- Cashier
- Storage Area
- Stock Room
- Security Room
- Kitchen
- Unloading Area

10% 30%

S P A C E   L I S T I N G

Adjacent

ZONING
P U B L I C  75%

S E M I - 
P U B L I C   20% P R I V A T E    5%

Zero Waste Cooking Class
Compost & Enzyme Workshop

Low Waste Grocery Store
Merchandise + Kiosk Rental
Smoothie Bar & Bakery
Veggie Garden
Restroom

Stock Room
Security Room
Store Room

SPACE CONNECTIVITY   
Low Waste 

Grocery 
Store

Zero Waste 
Cooking 

Class

Compost
& Enzyme
Workshop

Smoothie Bar 
& Bakery

Veggie
Garden

Restroom

Stock
Room

Security
Room

Store
Room

Adequately Adjacent



S P A C E   P L A N N I N G

Low Waste 
Grocery Store

Veggie Garden 
+ Low Waste 

Grocery Store

Low 
Waste 

Grocery 
Store

Stairs

Smoothie Bar & 
Bakery

Cooking Class

Compost 
Workshop

Veggie Garden 

Veggie Garden 
+ Dining

WC

Stairs

Veggie Garden 
+ Lepak Place

Entry
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S P A C E   S T Y L I N G

L O W   W A S T E   G R O C E R Y   S T O R E



S P A C E   S T Y L I N G

S M O O T H I E   B A R   &   B A K E R Y



V E G G I E   G A R D E N

S P A C E   S T Y L I N G



C O M P O S T   &   B I O  E N Z Y M E   W O R K S H O P

S P A C E   S T Y L I N G
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C O M P O S T   &   B I O  E N Z Y M E   W O R K S H O P

S P A C E   S T Y L I N G



C O L L A G E

L O W   W A S T E   G R O C E R Y   S T O R E



F L O O R   P L A N
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S U S T A I N A B L E   D E S I G N   

E N V I R O N M E N T A L  

1     V E G G I E   G A R D E N   -   H Y D R O P O N I C   /   A E R O P O N I C S   /   I N D O O R   P L A N T S

Creates a comfortable 
microclimate throughout the 

building
Vegetation filters direct sunlight / 

purifies the air
Improve indoor 

environmental quality

Various local veggies, herbs and fruit 
trees (contribute to the biodiversity of 

the region)

T E C H N O L O G Y

2     S O L A R   W I N D O W S   &   S K Y L I G H T   (P H O T O V O L T A I C   G L A S S)

Transparent solar panels (look like 
clear class, let light through like 

regular windows)

Absorbs ultraviolet and 
infrared light (turn these into 

renewable electricity)
Meet net zero 
climate goals

Have transparent solar 
coating that is added to 

standard windows



S U S T A I N A B L E   D E S I G N   

3     L A R G E   S P A C E   O P E N  -  A I R

Promotes natural ventilation and 
allows cross-ventilation (natural 

cooling)

Natural lighting (daylight floods the 
space through large open space 

and high level skylights 

Create a healthy and 
vibrant space

Highly cost-effective means of 
reducing the energy for 

electrical lighting

H E A L T H   /   W E L L   B E I N G

4     N A T U R A L   M A T E R I A L S   :   C L A Y   P A V E R S,   S T O N E,   W O O D

Can be recycled (no harmful 
chemical / pollutants) Weather Resistance Impervious to fungi and bacteria 

that can cause decayHigh Durability 

M A T E R I A L I T Y 

O P E R A T I O N S

6     C I R C U L A R I T Y   /   S U S T A I N A B L E   O P E R A T I O N

Market sustainability activities, 
green operations

Reduce plastic waste and 
packaging circularity

Reduce carbon footprints by 
having own veggie production

Eliminate / Reduce 
food waste



F A C A D E



P E R S P E C T I V E S
E N T R A N C E  /   L O W   W A S T E   G R O C E R Y   S T O R E



P E R S P E C T I V E S
L O W   W A S T E   G R O C E R Y   S T O R E



P E R S P E C T I V E S
  L O W   W A S T E   G R O C E R Y   S T O R E



P E R S P E C T I V E S
R E A D Y   T O   G O



P E R S P E C T I V E S
V E G G I E   G A R D E N



P E R S P E C T I V E S
S M O O T H I E   B A R   &   B A K E R Y



P E R S P E C T I V E S
S M O O T H I E   B A R   &   B A K E R Y



P E R S P E C T I V E S
M A R K E T P L A C E   &   V E G G I E   S E E D   S T A L L



P E R S P E C T I V E S
Z E R O   W A S T E   C O O K I N G    C L A S S   &   C O M P O S T  /   B I O  E N Z Y M E   W O R K S H O P
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