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Flat design of food packaging based on user demand
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Abstract; From the perspective of user demand., constructing the
complete process on flattening design of food packaging. Through the
combination of the concept of flattening and Maslow’s Hierarchy of
Needs, this paper puts forward the five-dimensional food packaging
design, which includes the flat design factor and flat design model,
and constructs a complete food packaging flattening design process.
Taking the design of gum packaging as the typical case. verify the
feasibility of food packaging design with flattening design theory.
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Figure 1 Meat packaging
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Figure 2 Pasta packaging
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Figure 3 Wine packaging
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Figure 4 Beer packaging
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Take out folding packing box

Figure 5
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Figure 6

Tieguanyin tea packaging
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Figure 7 Food packaging flat design dimension figure
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Figure 8 Flat design process in food packaging
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Design and application of physiological needs

Figure 9
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Figure 10 Design and application of security requirements
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Figure 11  Design and application of emotional needs
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Figure 12 Experience demand level design and Application
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Figure 13 Self actualization design and Application
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