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Application of information visualization technology in tea packaging design
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Abstract: With functional information of tea as the starting
point, information visualization as the means and tea packaging
as the medium, benefiting from the visual communication
between tea and consumers realized by the joint forces of the
three, this paper discusses the principles and methods of informa-
tion visualization in tea packaging design, and transmits the rele-
vant information of tea to consumers easily, quickly and
effectively to achieve the purpose of promotion.
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Figure 1 Tea packaging design of “1868 by Tata Tea”
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Figure 2 Tea packaging design of “Small Simple Tea”
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“Anhua Dark Tea” tea tour information map
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Figure 4
packaging design
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Table 1 Hierarchical division of functional information of tea
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Table 2 Tea “Tasting Attribute” information
conversion diagram
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Figure 5 Tea “Tasting Properties” information

layout diagram
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packaging design
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