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Research on Packaging Design of Baked Goods Based on
Traditional Craftsmanship

Zhu Yihan, Song Shuyao, Sun Yueyang
Tianjin Academy of Fine Arts, Tianjin 300141

Abstract : This article combines theoretical research with design practice, aiming to provide valuable theoretical
references for the field of baked goods packaging design and demonstrate the feasibility of traditional
craftsmanship innovation. The study categorizes the forms and functional requirements of baked
goods packaging, laying the foundation for research. It explores the significance of integrating
traditional craftsmanship with modern packaging design, elucidating its key roles in cultural heritage
and consumer emotional needs. Through case analysis, the study evaluates the sustainability of
such approaches in diverse cultural contexts and focuses on the status of traditional craftsmanship in
modern packaging design, highlighting its unique value and feasibility.
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