Ak He @ % TR
2020 4 4 A PACKAGING ENGINEERING 317

B TR GER S B =5 SHEE ST A

melE ", T3&°
(1P RT2ERs, P42 7101235 2094 TR, P54 710054 )

WE: Bt ARAKFEAHARGTABROGRAIIE, BB AAESN iR, 2300 >%TE,
W BRI B% 2R % F&%Aim*$ F ik AR E G A RE Rl rghid], 833 B K Fe
ARBE B EFHAEGAS, SEFRBRAREZORDYEAFERFSARERFTEEROWVEELE,

AHERFIRFELFEES. RTFZENYREMN, RDARBE PO, &, FARBERZH0E
AR, £ MAETERZH SRS EEXITER, @3 KR EFBIET 7 ke R 0 Fe T 4T

M, BART B A& Zi i A2 ey R A 2 A feBmE, B E AR FRE BHETERSIARE B4
BH EARRATAEA LSRR, BFF TANRBRZZ A E, LAREFRZTFRRET ik L
HAE AL

X8R AR, FAE, MRk, BE, BAHRERE

FE4ES: TB472 XEHRIAEE: A XEHES: 1001-3563(2020)08-0317-06

DOI: 10.19554/j.cnki.1001-3563.2020.08.052

Shape Deduction and Design Application of Bronze Wine
Utensils Based on Shape Grammar
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ABSTRACT: Order to inherit and carry forward the typical characteristics of the Shang Dynasty bronze wine vessel, it
has created a continuous, unique and differentiated product form to meet the individualized needs of modern consumers
for wine products. The basic theory and deduction mechanism of shape grammar are introduced. Through the investigation
of the morphological characteristics of Shang Dynasty and modern liquor, the typical morphological characteristics of
Shang Dynasty wine ware and the morphological elements that meet the aesthetic needs of modern consumption are
summarized and extracted. In the process of morphological deduction, combined with the subjective and objective con-
straints such as aesthetic intention and size, the bottle, pot, cup and warm wine in the modern wineware are taken as ex-
amples to develop the shape design. The design model of wine vesselsl fusion was constructed. The validity and feasibil-
ity of the method were verified by practical examples. Reduce the uncertainty and ambiguity in the process of morpho-
logical creative design,At the same time, the characteristics of bronze wine vessels in Shang Dynasty were combined with
the characteristics of modern wine vessels and aesthetic taste for inheritance and innovation, which not only enriched the
cultural connotation of modern wine vessel design, but also provided method support and process reference for similar
product design research.
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Tab.1 classification and feature extraction of typical wine Utensils in Shang Dynasty
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Tab.2 Classification and feature extraction of typical types of modern wine vessels
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Tab.3 The wine vessel deduces subjective and objective constraints
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Fig.2 A grammatical deduction of the shape of drinking Apparatus (Cup)
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Fig.3 Illustration of shape grammar deduction of Warm wine Apparatus (heating table)
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