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Abstract: To optimize nutrition labeling in China, this paper tried
to overlay virtual information on original information from the
nutrition information table by using augmented reality (AR),
and then added three new guidance functions of nutrition labeling
knowledge popularization,  nutritional  content  auxiliary
calculation and precise nutrition guidance through database con-
struction, 3D modeling building and mobile phone application
making. For the implementation of AR nutrition labeling, some
suggestions were put forward, such as the establishment of na-
tional nutrition health database, the forecast of the implementa-
tion effect of the labeling and the operation mechanism design.
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Table 1 Attribute characteristics of both nutrition information table and AR nutrition labeling
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The process framework for AR development

Figure 1

of nutrition labeling
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