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Food Takeaway Packaging Design Based on "Pleasant'" Design Concept

CHEN Wai
(Inner Mongolia Arts University, Hohhot 010010, China)

ABSTRACT: The work aims to study the application of pleasant design concepts in food takeaway packaging design. The
feasibility and urgency of incorporating food takeaway packaging into the pleasant design concept were explained. Start-
ing from packaging materials, packaging structure and packaging appearance, the design method of the pleasant design of
food takeaway packaging was discussed. Taking the "blood brother" food takeaway packaging design as an example, the
pleasant design concept was applied to the design practice for further demonstration. The pleasant design concept makes
the food takeaway packaging more aesthetic, functional and humanistic, so that consumers' spiritual and cultural needs are

satisfied, emotional care is obtained, the concept of green and environmental protection is observed, and the quality of the

environment and human life is improved.
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Fig.1 McDonald's takeaway packaging
for variable plates

3.3 \IEMMHE ANMEIZIT

hEREMERZ, FEZE, HAAEENE
At 3 SO, AR AN () Mgl ] v [ 56 R ek i )
REANRE, FPB NPT KRR,
BN WL B IR # ., BERR, AR
SRS 25 SR O W R, X 22 5 AR TR AL A
WL eb 7R Hy O,

ARSI T A (WA 2), i ades
WL rR S B SO B BRI BT B0 SO DR 2, TR 45 &
SRR A SRS, 7RI R AR
SCALTCR B AERG b, 55 RE EE R, R Se e scie
ONEAAE BT Rl — R, TR S2 AL A B H R
VPR LR S

ORISR S BT ) HE A R, TR T
RN 5 2T B IE R ZAIE, Wi & B GO
P A TR Y R 8 M S B S0 A o AR e R AN AT L
ETRGEOR, ML EHERRIH, 458 /bR ik
BB OR . RPN T7 e gh Ha 5L 5
FERXMEEE—E, Mg, Bty
P A B R — 1R, A2 DI E.

K2 RN A
Fig.2 Dongpo pig knuckle's takeaway food packaging
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takeaway packaging

Ah Sz A% 1 B BT XHE 3 SCfb T R A 5
MVER, [RIEA B AR S IE 4 . et
SRR RN Ra R R B YT R
WAEIE, iR, AURBLHE R r4il scfe
UL, I RE ST B B A SRR

FESCFRIT T, W RIS bR, Sb
FAF R . A . AR EALGAE N SCFERE B
T, IRah A b RRBR U DL A BRI AR E A2 v R R
Hok, XX E A —E s FEH . BHEER
LRI AT BN bR, T A2 A 2
[ LA 5

Bl s SR A ade S CT IRt
Fig.5 The practice design of the "Blood Brother"
takeaway packaging text

FORME R HERT 4087, TN EERS EXT “SRILER” ShSzas
AT BT, AERR A5 2 M ME L 6. Sh
A ES BT AL RESR TH LA SN AL SERCR , iEfE
ARG e IRER, B E AL S B AT —E
fredEfE

HRFATRL BT A

SRR v WLES
ZE e G5ty

Gl E2N

Lemil AL HEAR

K6 ARARL R Z5AE 4 R
Fig.6 Topological graph of analysis on packaging
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Fig.7 Practice design of the "Blood Brothers" takeaway structure
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