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Analysis of Packaging Design Characteristics of Baked Goods
in the Naples Region
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Tianjin Academy of Fine Arts, Tianjin 300141

Abstract : With the backdrop of globalized consumption trends, packaging serves as a vital link between food
and consumers, increasingly becoming a significant carrier of regional culture. This paper focuses
on the packaging of traditional baked goods in the Naples region of Italy. Research findings reveal
that Naples' baked goods packaging exhibits distinct regional cultural characteristics. For instance,
its design tends to adopt a simple, retro style, with more pronounced cultural symbols and a stronger
emotional orientation, reflecting the profound historical and cultural heritage of the area, which is
closely tied to Naples' port city tradition of openness and inclusiveness. Meanwhile, influenced by
modern consumer values and sustainable development concepts, the design philosophy of traditional
baked goods packaging in Naples is also evolving. Examples include striving for a balance between
tradition and modernity.
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