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Meishan Nuo culture-based design and application of a public brand for

local specialty foods from Xinhua, Hunan
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Abstract: In this review, the Meishan culture was investigated,
and the Meishan Nuo facial makeup culture was found to be a
unique cultural form predominantly native with a diverse
cultural

coexistence. The distinctive artistic features and

connotations of this culture were highlighted. The cultural
elements of the primitive, exaggerated, and humorous artistic
design techniques were incorporated into the design of the public
brand "Meishan Hui" for the local specialty foods in Xinhua. The
brand design strategy, from visual to connotative expression,
was analyzed by investigating the application of packaging of
various local specialty food in Xinhua through case studies, and
the design techniques of regional characteristics and folk culture
in local characteristic food packaging were also demonstrated.
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Design process of the "Meishan Hui"
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Figure 2

“HEL 5 AR &
"Meishan Hui" logo
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Extraction and optimization design of typical

Figure 3
Nuo mask graphics
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Figure 4 Extraction of Nuo mask pattern elements
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Packaging of young-style rice wine

Figure 5
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Figure 6 Traditional-style rice wine packaging
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Figure 7 Application of Nuo mask elements in

snack packaging
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Figure 8 Tree-shaped fruit packaging
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Figure 9 Juice packaging and combination
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Figure 10  Integration of Nuo mask elements with

grain packaging design
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