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Essential intuition: a new strategy for building innovation
capacity of food packaging design

HUANG Jun LIN Chang
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Abstract: Through the “epoché” method of essential intuition, this paper analyzes the design pathway where “generality” is creatively
transformed into ‘particularity’ using essential intuition. It proposes a “particularity” strategy based on essential intuition for design

innovation, and validates this approach with four aspects of innovative food packaging design, thereby extrapolating the role and value of

essential intuition in design.
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Figure 1  The essence intuitive of food packaging design
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Figure 2 Design innovation path based on essential

intuition
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Figure 3 Jiugui liquor packaging design
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Figure 4 Chu orange packaging design
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Figure 5 Maotai latte coffee packaging design
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Figure 6 Nongfu Wangtian chili sauce product design

(designed by Xinliji Brand Technology Co Ltd
Shenzhen BOB design)
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