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WORK
A tailor-made hub
AT THEIR TECH HUB in London’s White City district, Yoox-Net-a-Porter employees will adopt working practices that
promote wellbeing and productivity. This means no dividing walls, ultra-customised communal areas and daily meetings
held on their feet. These stand-up meetings will be the new morning ritual: 15 minutes with employees on their feet, which
will help them get an overview of the workflow, highlight critical issues and identify the day’s tasks. For the headquarters
of the fashion e-commerce colossus, the multi-award-winning Grimshaw Architects have also designed digital walls that
can be used as blackboards and portable boards for note taking. “The use of technology together with special
functionality encourages our teams in different countries to work together in real time, promoting creativity and team
spirit,” explains Deborah Lee, head of HR for YNAP, as well as an expert in “human transformation in the digital age” for
the Financial Times. Milan Polytechnic’s Smart Working Observatory agrees that an employee’s physical mobility, as well
as that of their workstation, influences an individual’s wellbeing and a company’s productivity to the tune of 27 billion euro
in productivity gains and 10 billion euro in cost savings on workstations for Italian businesses. Scientific research supports
the benefits of working standing up, a practice included by Swedish doctor Bertil Marklund in his book The Nordic Guide
to Living 10 Years Longer: “Many companies,” he explains, “are investigating height-adjustable desks so that employees
can work on their feet, reducing fats and sugars in the blood and stimulating the flow of ideas.”
The principle is also applicable to many self-employed workers, who number 250,000 in Italy. Copernico Where Things
Happen, a smartworking platform, has coined the term “worksumer”: a worker with consumer needs connected to their
work, which, in turn, connect to time and space, as well as technology, wellbeing and food.
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