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The research of the packaging design process on traditional food
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Abstract: Analyzing and elaborating of the whole process of
traditional food packaging design were reviewed. Our design con-
formed to the idea of green packaging and minimalism, as well as ex-
pressed both the traditional food culture and the design of industriali-
zation circuit of the process. Moreover, the market position of tradi-
tional food was also analyzed. The traditional food was designed in
accordance with the packaging style, material selection, structure
optimization, visual language and so on. At the same time, we
should implement and pay more attention to the packaging of tradi-
tional foods, and inherit the carrier function of traditional culture.
We devoted to establish the scientific design process for the industri-
alization of traditional food.
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Figure 1 The framework of traditional food packaging process
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Figure 2 Folding and recoverable of the carton packaging
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Figure 3 The gift packaging design of Jiangyong's

Fermented ginger
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