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Analysis of children’s food packaging image and color preferences

based on cognitive psychology
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Abstract: The rules of the development of modern children’s cog-
nitive psychology were expounded and the development charac-
teristics of cognitive psychology and artistic performance of chil-
dren aged 3~12 years were analyzed combined with the actual re-
search results. After obtaining the children’s preference for food
packaging in terms of image and color, some suggestions on how
packaging design could satisfy children’s purchasing emotional
and psychological needs were given, from both image and color
according to children’s physical and mental development charac-
teristics.
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Figure 1 Packaging of “Mu” children’s yogurt

from German
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Figure 2 Packaging of children’s juice from Japan
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Figure 3 “Oho” packaging of children’s casual snack
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Figure 4 “Fresh & easy” packaging of cookies
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Table 1 Results of children’s color preferences aged 3~12
% 3~4 % 4~5% 5~6 % 6~7% 7~9 % 9~12 % St di b/ %
E4N 59 57 52 54 40 48 310 60.7
HE 20 38 36 35 45 43 217 42.5
W 39 55 52 38 58 40 282 55.2
23k 36 30 31 26 20 22 165 32.3
iy 30 32 28 22 15 14 141 27.6
=% 27 31 23 26 33 18 158 30.9
2 11 6 7 12 34 72 14.1
H 7 19 9 14 11 28 88 17.2
%K 2 8 6 5 2 20 43 8.4
YN s1 88 86 82 80 0 511 100.0
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