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The application of folk art emotional elements in

traditional food packaging design
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Abstract: Aiming at the problems existing in traditional food packa-
ging design, solutions were seek {rom the perspective of folk art.
Through classification and analysis of the emotional elements of folk
art visual, touch, hearing, explored the folk art emotional element
applied to the traditional food packaging vision (graphic. color. ty-
pography) , touch (material) , hearing, smell, taste design approach
and methods, which offered the references for the development of
traditional food packaging design, and inheriting of folk art.
Keywords: traditional food; packaging design; folk art; emotional el-

ements
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Taiwan traditional food packaging

Figure 1
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Figure 2 Tea packaging design
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Figure 3 Gift packaging design
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Figure 4 Traditional Japanese pastry design
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Figure 5 Nanfang black sesame packaging
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Figure 6 Fen chiew packaging design
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Figure 7 Bamboo leaf green packaging design
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Figure 8 Jiugui Liquor packaging design
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Figure 10 Zhangshengguli packaging design
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Figure 9 Xinchangfa marrons glaces packaging design
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The harmonica beer packaging design

Figure 11
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