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Product Packaging Design Based on I ntangible Cultural Heritage of Tianjin Coastal Area

ZHAO Jian-hui, ZHANG Nan
(Tianjin Normal University, Tianjin 300387, China)

ABSTRACT: Taking the practice of Tianjin coastal rural areas as an example, it aims to explore the way to combine the
productive protection of intangible cultural heritage with the appropriate development and packaging design of agricul-
tural and fishery products. The origin of the intangible cultural heritage is combined with the concept of product, com-
bining production and culture in product culture to guide consumption culture flow to cultural consumption; a differenti-
ated product packaging design, emphasizing the characteristics of geographical indication products. In the long tradition
of farming and fishing areas, product packaging design should pay attention to the situation and context depth of expres-
sion rather than simple symbols engraved, can set up the cultural heritage and historical connotation of the brand image, to
achieve win-win culture protection and product development.
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Fig.1 Eight cha coarse food packaging design
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Fig.2 Eight cook seafood sauce packaging design
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Fig.3 Fishing boats moored at the port of Tianjin, Bohai

The Intangible Cultural Heritage Protection Center of
Hebei Province Some Issues on the Protection of Intangi-
ble Cultural Heritage[N]. Hebei Daily, 2010-06-09(6).
B R THEY Bk s s AR i e R ).
YLV 42 Rb2, 2005(2): 103—109.

HE Xue-jun. Theoretical Thinking on the Protection of
Intangible Cultural Heritage[J]. Jiangxi Social Science,
2005(2): 103—1009.

XH:, AR IEAR. ARY BT SCA g 7 A B A A
[J. PimdK2#2#4], 2008(34): 183—187.

LIU Zhuang, Mou Yan-lin. Comparison and Interpretation
of the Concept of Intangible Cultural Heritage[J]. Journal
of Southwestern University, 2008(34): 183— 187.
KRB, B A ORI [N]. SFIRe i, 2011-02-
26(8).

SONG Jun-hua. The Production of Intangible Heritage
Protection[N]. Yangcheng Evening News, 2011-02-26 (8).
2. IR AEY BT SO 38 I A R AR w5 1 A DAL
HI[J). IR 224, 2014(9): 29—31.

LI Gang. On the Solution of Conflicts of Rightsin the
Development of Intangible Cultural Heritage[J]. Jour-
nal of Yangtze University, 2014(9): 29—31.

kA AR SO 7 iR T RS IO
Ws[J]. AN Eitiz, 2016(11): 80—82.

ZHANG Xi-yue. The Tourism Development Model and
Optimization Strategy of Intangible Cultural Heritage
[J]. People's Forum, 2016(11): 80—82.

Tk, A5 Sk AR fe A Scfe 4 9. it
FLs e, 2016(1): 25.

QIAO Xiao-guang. Hold and Practice: The Cultural Mis-
sion of Non Genetic[J]. World Heritage, 2016(1): 25.
FKEE, BhE. SCHLER T R E AR B A g 7 B R
AP, 25 T 42, 2014, 35(14): 110—113.

ZHANG Jie, ZHONG Leéi. Innovation and Protection of
Intangible Cultural Heritage in Tianjin from the Perspec-
tive of Culture[J]. Packaging Engineering, 2014, 35(14):
110—113.

KB SCAL BB B AR A g 7 AR AP ).
WAL & AR 2 BE 244, 2016(3): 93—95.

ZHANG Rui. Cultural and Creative Design for the
Protection of Intangible Cultural Heritage[J]. Journal
of Hubei Institute of Fine Arts, 2016(3): 93—95.

TR IRET B TR N O S PR, BT
2017, 30(1): 86—87.

WANG Ping. Design Change and Challenge under the
Background of New Media[J]. Design, 2017, 30(1):
86—87.



