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The innovative application of Changsha kiln ware in food packaging design

T &

WANG Long

(KUY BT RFABOTEAR B 98 Kb

410114)

(School of Art and Design, Changsha University of Science and Technology ., Changsha, Hunan 410114, China)

REKIJEABTERENASTRARNELE LG D X &
B AR B T ok AL gAY RS R E KRB AR S
THRETHE AL ABM AT 2 AR, KK
EREBENT AT RICE A AN 45 i A&, 0
EHT—FHFTEARTHER, ZORTRTAHELL
B by LA FE LT A B 5 A R 0 ARl S R Bk, 5
P = RA M.

KB KT E; 2 pRmaF HAILE

Abstract: Changsha kiln was famous in history for specializing in the
production of civilian ceramic utensils since the Tang Dynasty. It not
only reflects the spiritual meaning of the Huxiang culture , but also
mixes the cultural traits of western Asia, northern Africa and Europe
in the 9th century during the long-term foreign trade. Starting from
ceramic types of Changsha kiln, the traditional plain and modest
modeling elements can be extracted, and an innovative packaging de-
sign for a fish sauce can be achieved. This packaging can not only
convey the cultural implication of traditional food, but also serve as a
caster for kitchen and table and thus realize its secondary utilization.
Keywords: Changsha kiln; modeling; food packaging; traditional cul-

tural elements
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Figure 1 Basic Modelling of Changsha kiln

MONAEAT g 2 A1 BE G AT+ I U0 5 O I N 2 7 Pl 8 e L8t
T A AP 2 B R X A [ B A 0 O 2R S 3R (AL
T T DX B A RO AR . AP T 22 X
B A FFEREK L A Sk TS P 1758 19 2T 480, R v 3 g
R AM L CIndE IR R G K A B4 R AR BL T3S T 22
N B Y 2 R A
2 R b A FL S YA S M e BT ke

32 3| JH IS ST 22 50 SCAAH B R R L KU AE 7
25 b WA 1 58 S0 A0 9 22 5 S5 ST AT S 30RO L S L T G
VaE RN ZIOBE Oy et b B R T
Uy

A S B DL Sk DAy i S T R T 7 e — A
BAR . EH KV E SR T ER BT el R,
21 “BRHFAHEZETFAREXKLES

CEZWRLTIHRZRT. AR S R
BCAE R By s T EL R AR D S AL Y Bt A L AR Y A A
TR W HE 2R SR X

AL« VLR AR R A R LIV s KA S e i
SCAL Sy H Al 3 5 R R J85R F R B R IR AT I
W+ LG T L i 7 0 A O 2 A LR DS BT L AR
SR C IR BT AT R 10 R IR . R B A A L
AR B S R i BB oo S R

FL i R BT & AT 1R 8 R SOl E R i L
A AR BN AL BT B R R AR B A L B ST
BB LU AR AN BB M A R S
IREBWILE LI BRI R 2 R 6. Zak
A AURERE 96 . — 4% ST IR OR ot 6 2R A T L ALK
2.2 BEHEMERSRITEE

7 LR TE U 5 i Y SO R A L B AL

115



EARRE -3 R

£ e KU AR TR R b A58 B R A 1 B

BB R SN BET a0 Z45 7 h B TT 3 5 L F0 it E L R
(P RO RN DR S L P AR B S i %)
R L SCib . = Aok 2 & 7Y K Vb 4 T0 BE M i Y
EBR B R B B RCRA SR ZWH R A LR 2R
P AL SE nh il 7 5 5 U S S R T R VL X AR 4
R B WS,

Pt FE BT i R P e A R U A R AL
R AR P B R Ah UL SRR 5 AR AT B BT R R 4R E
B BB 0 458 0 35 REAE 1% 48 55 b ik 31 SO R %7
CRANG "B EAET S AT IBORT 2 ik
ARVAV=Y A

B2 BFHAINFHeLEiLER

Figure 2 Design intention packaging of Yu Jia Ao series
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Figure 3 Design of can body and seasoning dish
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Figure 4 Packaging of a whole seasoning combination
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