33 B 8
20174 8 A

00D & MACHINERY

Vol.33,No.8
Aug .2017

DOI:10.13652/j.issn. 1003 —5788.2017.08.026

ETANEN TSR M E % E O f#ix

Case interpretation of humanized packaging design for foods
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Abstract; It interprets the connotation and application of humanized
design in food packaging. Based on profound analysis of 2015—2016's
World Star Packaging Awards works of foods, with environmental
friendly and innovative services for the foundation, the deep research
was done to application of humanized design concept. Humanized
packaging design was the human-centered design., considering the
human factors in the traditional design and affected by the emotion
and culture of the consumers. Moreover, it satisfied all requirements
of packaging design such as practical functions, artistic creativity,
and green environmental protection. Humanization is an always im-
portant design consideration nowadays, even in the future.
Keywords: food packaging; humanization; world Star Packaging A-

wards
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Figure 1 Balparmak snap & squeeze package
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Special K nourish hot cereal package
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