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Abstract; According to the current situation of food packaging de-
sign of Yan'an special products, using the research method of
cultural gene, the genetic elements of Yan'an cave culture are in-
terpreted from seven dimensions: modeling structure, material
texture, color features, decorative details, construction technolo-
gy, history and culture, and folk customs, it also discusses the
design strategy of the translation design in the Yan'an special
products food packaging. By deeply excavating the profound cave
dwelling culture in Yan’an area, combining with modern aesthetic
ideas, the cultural gene is extracted and translated into the packa-
ging design of local specialty food, which is helpful to display its
regional characteristics and cultural connotation, and to promote
the local economic development and cultural communication. The
results of the study realize the inheritance of regional culture and
innovation of food packaging.
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Figure 1 Identification system of Yan’an cave dwelling

culture gene
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Figure 7 The artistic creation factor of historical culture factor
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Figure 8 The red historical factor of historical culture factor
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Figure 9 Design strategy of cultural gene translation in Yan’an special products food packaging
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Figure 10 Packaging design process of Yan’an characteristic jujube
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