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Food Packaging Design Strategy in the Post-Epidemic Era

YE Jun-zhen
(Sichuan University of Media and Communications, Chengdu 611745, China)

ABSTRACT: From the perspective of food safety and user experience, this work aims to systematically study food
packaging design strategies in the post-epidemic era and explore new forms of food packaging design that can meet the
psychological changes and actual needs of consumers under the epidemic. Based on the fact that people have worried
about food packaging in the process of sale, transportation and usage since the outbreak of the novel coronavirus pneu-
monia epidemic, the existence forms and new trends of food packaging design in the post-epidemic era are analyzed and
explored through the analysis of survey data, the impact factors of food packaging design, and the latest packaging
materials. In the post-epidemic era, food packaging design should not only meet the traditional functions of promotion
and protection, but also consider the whole process of product use. To this end, we should clarify the innovative applica-
tion of antibacterial and antiviral materials, strengthen the brand identification under 020 mode, deepen the traceable in-
telligent design, improve the sustainable utilization of food packaging and highlight humanistic care to make design serve
life better.
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Tab.1 Composition of information factorsin food packaging design in the post-epidemic era
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Tab.2 Threeantibacteria agentsin food packaging materials
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