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Low-carbon design of food packaging based on life circle concept of product
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Abstract: Under the trend of low-carbon vision in the food package
industry. an analyzed and completed method of low-carbon package
based on life circle of product was introduced into food packages.
During the study. a low-carbon concept was raised first, coupled
with the life cycle vision., and a systematic low-carbon model was
also put forward at the point of product, which is helpful in the later
process of how to devise a total low-carbon procedure for food pack-
age. Finally, a environmental-friendly dishware package was adopted
as a example to demonstrate the practicability and efficacy of both the
specific concept and model in the practice of package design.
Keywords: packaging design; food packaging; low-carbon design; life

cycle concept
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Figure 1 Pizza packaging
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Sweet dew boiling packaging

Figure 2
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Sugar packaging
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Figure 4 Hi. Milk packaging
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Figure 5 French tea series packaging
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Wine packaging

Figure 6
130

PSR BE A0 5 W RE W PR [0 0 P A 5 @ 2 P A
FRBETT + B2 5760 2 A 408 AT T 02 AR 0 258 5 40 19 6 A 1A
5] o AR Fh o T Ak 2 R 19 58 A0 Y LR e RS () B R )
51, gl 7 Happy Eggs 4§ 8 M %5¢ Bit # A&  h 1 5 1)
AR PR 1 T T P R 28 BT AL L X R J
HWHIH S . AR T A AR A SR A T
b PR 35 B IR BT . P 8 1 Peanut & Co” T 54t K 40 %
T BB R A5 B 1 e X R 7 i ] RLSE 7
B DX 237 i - R Y 3 1 3t 1k 98 20 % AR T A ok
T DB RHR 9% 5 B0 BB )AL

B7 BEFLR

Figure 7 Egg packaging
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Figure 8 Wholesale dried fruits packaging
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Figure 9 Low-carbon design pattern of food packaging
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Figure 10 Design process of low-carbon content

in food packaging
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Figure 11 Low-carbon design pattern of food packaging
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