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Rock tea packaging design based on perceptual engineering
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Abstract: According to the perceptual engineering research para-
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digm, rock tea packaging design research [ramework of
perceptual engineering is used as a guide to determine the typical
samples and core perceptual vocabulary of rock tea packaging
through various methods such as literature search, expert evalua-
tion, KJ method, questionnaire survey, etc. The semantic differ-
ence method is used to quantify user perceptions and conduct
principal component analysis to arrive at rock tea packaging pres-
enting four core perceptual attributes: bright, environmentally
friendly, exquisite and the mapping relationship between the core
perceptual vocabulary and design elements was obtained through
class category analysis to obtain a rock tea packaging design that
fits the perceptual cognition of young consumers.
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Figure 1 Research framework
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Table 1 Ranking of target users’ attention to rock tea

packaging design requirements
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Figure 2 Rock tea packaging design requirements and

stratification basis mapping relationship
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Figure 3 Typical sample of rock tea packaging
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Table 2 Typical sample mean statistics
. SR )
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Al —1.33 —1.33 1.31 —1.25 0.08 —0.85 0.83
A2 —1.23 —1.29 1.15 —1.62 —0.04 —1.21 —0.67
A3 —1.00 —1.06 0.63 —0.83 0.81 —0.88 —0.62
A4 —0.79 1.21 —0.85 2.27 1.12 0.92 0.73
A5 —0.15 0.79 —0.87 0.81 1.19 0.37 —0.33
A6 —0.38 0.29 —0.37 0.94 1.19 0.17 0.77
A7 —1.65 —1.67 —2.37 —2.44 —2.62 —1.56 —2.50
A8 —0.83 0.13 —0.19 0.12 —0.77 0.81 —1.25
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Table 3 Common factor variance Table 4 Total variance explained
S AR wIhh R o WA FHAE (5 $RBCF 5 FEEA
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B 1,000 0999 4 0.326  4.659  98.472
A 1.000 0.929 5 0.077 1.097 99.569
XA 1.000 0.843 6 0.027  0.384 99,953
R0 1.000 0.867 7 0.003  0.047  100.000
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Figure 5

Rock tea packaging design hierarchy
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