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The Local Characteristics Tableware Design Based on the Consumer Tactile
Experience and Memory

ZHOU Jia-le
(Panzhihua University, Panzhihua 617000, China)

ABSTRACT: It aimsto explore local specialty tableware design from the perspective of consumer tactile experience and
memory, enhance the consumer's tactile memory in these way of the marketing force and brand competitiveness of local
dishes are improved. It adopts the method of using the tactile recognition of the human brain as the starting point, take the
memory formation process as the train of thought, design the local tableware with progressive methods. Touch is akind of
marketing strategy of the senses. The tactile experience and memory of consumers about the local characteristics table-
ware is related to the brand awareness, attitudes of consumers for the local characteristic catering, eventually influences
the development of local characteristic catering and brand spread.
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Fig.1 The spoon like horse



% 38% 24

JAAR T 28 it PR 56 55 A2 9 T R A R BT 73

&2 K
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Fig.3 Eagle's claws glass
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Fig.4 Peking opera tableware series
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Fig.5 Peking opera wine glasses
TERRAMREY , SR PR AR GRS, R 27 AR AR 1Y
CRZAEAL, DA |9 B LA 5 i o S s 4
AT i B 5 RSN AR T SRR A, I A 5 2 A
KRGEICIL , BB ARSI AL G H 1Y

3 4HiE

B BTN T B S M T e (0 B B0 v 5% AR
FRGE, A BAE T 3T 1 07 5 (8 L8 B s, B
DT O BLX — b SR, T 2 A
P i 5 P 36 i R R AR A TR 22 A4 s 5 112, AT 523
BT 5 R (LA T R DA L 2L 15 4 AT
O H A R A DA (] SRR R AR, AT K ) i s S Al
SN T R R KA AR B FLRY

S -

[ #EA, XTSRRI ER RAE RO
WEFE[]. DU S L R A I, 2012(5): 56—58.
DONG Lian-cai, LIU Xue-feng, ZHANG Wan-jie.
Study on Chain Expansion of Sichuan Cuisine Enter-
prises[J]. Journal of Sichuan Tourism University,
2012(5): 56—58.

[21 T A, EReRALAE B BESE Ko HI[D]. e s Aklk R
W24 08 3, 2012,

YU Ya-nan. Research and Application of Interesting
Tableware[D]. Nanjing Forestry University Master's
Degree Thesis, 2012.

81  EWF, REr—. e il se 5 8] il e [J).
MR Tl K224 (fE 2B 1), 2011(9): 93—98.
WANG Yan, WU Si-yi. Haptic Sensing Technology:
From Haptic Images to the Haptics[J]. Journal of Har

(4]

(9]

(6]

(7]

(8]

(9]

(10]

(11]

[12]

(13]

bin Institute of Technology(Social Sciences Edition),
2011(9): 93—98.

RIENE TG i) L roee aan [0) k(53 [ R E =22 1/
203, 2012,

DING wen. Exploring the Tactile Design of Books[D].
Shanghai Normal University Master's Degree Thesis,
2012.

fF/ANF AL T —— T R AL B L D eI
[J. Vg R R M (A SCHFHR), 2009(9): 224—
230.

FU Xiao-ping. Tibetan Etiquette Reflect on the Objects
the Etiquette Education Function of Chinese Dishes[J].
Journal of Southwest University for Nationali-
ties(Humanities and Social Science), 2009(9): 224—
230.

PRE, B, BR. RCEE SO TR IR 55 g Y
32 FH <l 1A 05 2 fige o 725 460 48 1 SRR 9 (). T
b 57, 2011(1): 114—126.

ZHONG Ke, WANG Hai-zhong, YANG Chen. Sensory
Marketing Strategy in Service Failure: An Empirical
Study of the Positive Effect of the Haptic Experience
on Consumer Attitude[J]. China Industrial Economics,
2011(1): 114—126.

HARIGE.  “H SR PR AR SR HER AT (). Y98
Fha B, 2011(1): 48—49.

BAI Yu-xiao. "Regional Culture" the Connotation and
Standard Analysig[J]. Jiangsu Social Sciences, 2011(1):
114—126.

PGV, R JE— RIS P T A BT[] PR
WM 2Z, 2015(10): 48—49.

LI Xi-sha. This is an Era of Experience are Res
pected[J]. Global Brand Insight, 2015(10): 48—49.
MRAKEL, FEAT, 5K, SR AR OOk BALAX ). T
FJ%, 2010(11): 52—55.

CHEN Yong-hong, DU Li, ZHANG Qing. Yi's Cater-
ing Culture and Etiquette][J]. China's Ethnic Groups,
2010(11): 52—55.

VR, (2405 R a0 e REEBACR Rt b iy
NEFIRFFE[D]. PSR 2R 22 018 3, 2014,
Chen yu. Application of Traditional Yi Lacquer Ware
Design Elements in Modern Design of Tableware[D].
Sichuan Normal University Master's Degree Thesis,
2014.

BB R, BIRAZEICICHEESE[. (OIFE, 2010
(1): 249—250.

YANG Zhi-liang. Talk about Studies of Human Memory[J].
Journal of Psychologica Science, 2010(1): 249 —250.
A, Sl . fHT ST ERIR (M) A R
A K22 i ik, 2006.

GU Jia-zu, XIN Bin-zhu. New Symbols and Semio-
tics[M]. Nanjing: Southeast University Press, 2006.
TREE. 5 N BUERF98 22 = 4k 1 fab i A% B I AN
ISR [D]. MR Dol K222 038 3, 2015.
ZHANG Ting. Research on Fingertip Three Dimen-
sional Force Tactile Sensor And Dynamic Grasp For
Anthropomorphic Prosthetic Hand[D]. Doctoral Dis-
sertations of Harbin Institute of Technology, 2015.



