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Abstract: This paper explains the current problems and challenges faced by fruit and vegetable industry in China, and proposes the solution
strategies of functional extension design for fruit and vegetable packaging. The methods and processes of fruit and vegetable packaging
functional extension design are summarized from the four dimensions of packaging vision, structure, material and technology by

systematically analyzing the theoretical research and excellent design cases of fruit and vegetable packaging functional extension in China

and abroad, and are applied to the packaging design practice of seasonal fruit litchi.
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fruit and vegetable packaging

(1) B2 M | o A% k2 7 Al O 7 i £ 6L 4 T A R T 0
PERHT T, 3T 08 57 A0 R B BT i AL SE bR IR RE , 1
BLGE A — b5 9 RS MO A IR o T BiR
SCEr b A B AL E BT RE W8l A X L e R B8 T (RS
R BEAT A 1 R8I I e i 1 AR, 4R O
X 7 il A St e, R BRE R T 3 () TR, Mai HEER
BRI ST RUR AR AL E S S P R R YA
TR AHLG A D 2 i S T L DL R
WO B IR WOR T 2 E IR IR

/ s
Aen e
& Fi 338 htips://blog.naver.com/iwedesign/223215655292
(a) MailREEFfrfse

, T
g "‘{/

: 7
r = &

Sl
[l F 15 hitps://packagingoftheworld.com/2023/10/vertigreens.html
(b) Venigreens@ﬁ%@%

[ .

B3 MaiRFE I QK LS Vertigreens 3k 3% L%
Figure 3 Mai fruit and vegetable eco-packaging and

Vertigreens vegetable packaging



F&M | Vol.41, No.ll

(2) ATALAL RI WY 2 2 R SR8 5 B ALk Y R R
RAH 0T SRR A 1 B DL R S LSRR Y R
R IV R LA KT ficf J 2 W 5 L o 5 4 e 31 2 1 T
KR [ X TSR AR S AT B A R L A
1o 7 R 05 TV 2 o BB R A AT W s R
[ AE SR 7% . W 3(b) 7R , Vertigreens it 5% £ 2% L) 3
B A 1t AL E A 7 B O R N B R e L A%
WA VLR S ARSI Ak (0 R R B
22 ARERBEEREHMNIIEEMIZIT . BENL.

EEL.BANA

S B 0025 25 R SR o AR B B R IS PR &
AR 2 TR RR L AEOCHE R R o R , R
45K 1) ) i 2 A 152 T R e e i Ak L RN R
ZANYE B, DL 0 Y T A 2 A AL B — e i B 5
(LK 4),

B4 R E LM AT AR
Figure 4 Design mode of structural functional extension
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Figure 5 Coral Tray vegetable packaging, VitaPack orange packaging, and reusable fruit and vegetable packaging
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Figure 6 Design mode of material functional extension for

fruit and vegetable packaging
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Figure 8 Design mode of technical functional extension for fruit and vegetable packaging
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