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Unfamiliar thinking expression of local food packaging design
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Abstract: Aiming at the obvious reality of the homogenization
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phenomenon. the significance of the defamiliarization expression
in the local food packaging design was expounded. The multi-di-
mensional expression was carried out, including the defamiliariza-
tion of the local food packaging design in terms of concept presen-
tation, visual stimulation, function expansion, and situation cre-
ation. The direction of the future local food innovation design was
also prospected.
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Figure 1 Hi! milk packaging
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Figure 2 Yipintang golden chrysanthemum packaging
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Figure 3 “Mrs Honey” honey packaging

[&] F 2k s https: / / www.zcool.com.en/ work/ ZMj YONZMIMTY = .html
A4 “AFERLAFSOE

Figure 4 “Lilihe” Shandong specialty packaging
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Figure 4 The firmness of mixed fresh cut fruits and vegetables
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Figure 5 Total number of colonies in mixed

fresh-cut fruits and vegetables
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