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Abstract: Objective: To explore the theoretical relationship

between interactive availability thinking in the design of nutrition
labels for prepackaged foods; To improve consumer awareness

and trust, guide consumers’ healthy choice behavior, and

construct a design framework for prepackaged food labels based

on interactive availability model. Methods: Based on the two-tier

result model of interactive availability and the empirical evidence

of knowledge, this paper analyzes how the design can help the

nutrition labels of prepackaged food to effectively convey

information and improve the labels’ value and its guidance role.

Results: Four interactive design strategies were proposed:

enhancing the influence of unconscious interaction intention
between consumers and food nutrition labels, improving the
information awareness of consumers and food nutrition labels
through multiple channels, constructing the unconscious public
concept mechanism between consumers and food nutrition labels,
and constructing the interaction mode of consumer value
BEEWHE ) WAL ST AR SRS (45 . JGY2020074)
EZE B R (1980—) & e bk L T B 0 KA 0 1 1
E-mail : 22807593@ qq.com
W s B #5:2022-04-10 2 e HHf:2023-05-13

cognition. Conclusion: Interactive availability is helpful to explore
how to improve the practical value of nutrition labeling of prepackaged
foods under the interdependence of consumers and prepackaged food
nutrition labels, and achieve the expectation of guiding the healthy
dietary habit of consumers via nutrition labels.

Keywords: food nutrition labeling; pre-packaged food; interactive

affordance
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Figure 1 Schematic diagram of food nutrition labeling
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Figure 2 Consumer perception of food nutrition labeling
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Figure 3 ~ Reasons why consumers find it difficult to

understand the content of food nutrition labels
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Figure 4 Consumer trust in food nutrition labels
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Figure 5 The impact of food nutrition labeling on
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consumer behavior
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Figure 6 Prepackaged food label design framework based

on interactive affordance model
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Figure 7

Interactive affordance two-tier result model for prepackaged food labels
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It can be applied to the relevant reference of

food nutrition label color identification
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