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The application design strategy of spatial art features based on

Meishan culture in local food packaging design
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Abstract: In response to the current situation of packaging design
for local food, this study extracts structural features, decorative
element features, color features, and cultural features from
spatial art based on Meishan culture, and deconstructs them into
local food packaging design. It explores the design ideas and
strategies of integrating the spatial artistic essence contained in
Meishan culture with local food packaging, enhancing food-added
value, showcasing regional characteristics, enhancing cultural
connotations, assisting local economic development and cultural
dissemination, promoting the inheritance of ethnic culture, and
innovating local food packaging.
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Figure 1  Typical architectural modellmg structure in

the Meishan area
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Figure 2 The packaging design of agricultural products

for "Eating in Gaoyou"
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Figure 3

Typical architectural modelling structure in the

Meishan area after extraction and simplification
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Typical building decoration in the Meishan area

Figure 4
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The space decoration of folk belief in
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Figure 5

the Meishan area
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Typical architectural decorative elements in the Meishan area after refinement and simplification
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Figure 8 Space decoration elements of folk belief after simplification and renovation
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Table 2 Extraction of colors and decorative elements from Meishan Nuo mask
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Figure 9 The packaging design of rice
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Ziquejie * Conventional ecological series
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Figure 11 Spatial cultural characteristics of

Meishan settlement
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Figure 12 The packaging design of the Mid-autumn
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