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The value and design principle of fun in the packaging of leisure foods
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Abstract: The interesting system of the packaging is novel in cre-
ativity., unique in shape, full of emotion, and is an exaggeration
method, a bionic method and a anthropomorphic method. The
method of decoration is its main method of expression, which has
the functions of stimulating the purchase desire, satisfying the e-
motional demand, expanding the brand awareness, and
improving the product identification. Therefore, it is necessary to
pay attention to practicality, individuation, interaction and inno-
vation in the direction of design principles.
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Packaging of xiaoxiaohuo herbal tea
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Figure 2

Pachak’s dry fruit packaging
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Figure 3 Chocolochuras candy packaging
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Figure 4 Elderbrook beverage packaging
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Honey package with “chiliuxian”
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Figure 6 Russian sardines canned packaging
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Figure 7 IKEA leisure food packaging
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