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Study of Cup Noodle Design Based on Space Saving

LIU Xiao—bin', ZHU Qing—xiang’

(1. Changzhou University, Changzhou 213000, China; 2. Hebei University of Engineering, Handan 056038, China)
Abstract: The current situation of cup noodles packaging in China was introduced, and the problems in cup noodle
carrying, transportation, storage, exhibition and sale, collection were analyzed. Based on the concept of space saving,
innovative thinking of cup noodle design was discussed from the aspect of structure. Some specific design cases at home
and abroad design contest were analyzed. The view was put forward that don’t just in order to save space by folding

compression structure; technology costs and product protection should be considered to achieve real space saving design
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of cup noodle.
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Fig. 1 Removing the excess space of cup noodle
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Fig. 2 The derivation figure of volume transformation
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Fig. 3 Compressible cup noodle design
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Fig. 4 Usage mode of cup noodle
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Fig. 5 CookSoo cup noodle design
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Fig. 6 Accordion Package cup noodle design
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