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Research on the Design of Chinese Pastry Products Based on

Ecological Concept
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Abstract: In view of the current development status of Chinese traditional pastries, the main problems are
summarized, combined with ecological concepts, and new materials and alternative materials are sought. This
article analyzes and discusses the product design methods and processes based on ecological materials, and
obtains the current research status and methods of product design based on ecological materials. Facing a
major group of pastry consumption, by studying consumption characteristics, aesthetic intentions and behavior
preferences, design a new form of pastry products, and carry out ecological design from the packaging materials,
appearance, structure, and use functions. Provide an ecologically-based innovative design idea for the design of

sustainable ecological products, guide designers to reflect on complex natural ecological and social problems,
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and provide references for ecologically sustainable product design.
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Figure 1 Traditional Chinese Pastry
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Figure 2 Common Chinese pastry packaging

http://www.gxqylm.cn/ http://www.hbsysx.com/



BETFESERNPR BRI @RISR 2021511 B
52 BIBHE1H

3.2 FagitiBsZhEARE

AR R AP LA DR AERAY i B BURATE A AL, w7 AR TOIE AR B . W LR O
L&, WS EESER A BT, PR, RS, dE, RINZBRESSE, WU, &R . R
SEZRIR BT, AUE R DAL GRS, Bt s, SR BEIRAI IR B, X AR AR PRI 7 A SR T R0
WA SRR RN, k2 AR R et , FE— @ RERE BREAN 17 Sl A RCAS T #E , AT A2
M, E ARSI R P AR T IR R R

4 BEARMEBTARE

AR BT RR TR HIRER . GF . MRAFINERSN, ZAEE N A BREA L PR PERE . P e
SENER, PIUE B EURRAE , Sl R, BEATRARRRE, SRR B

41 AN SRBILRE RS

(R A B R TN 2 . AR LI 2 D1 0 P B e IR et e I 2 b . i 2% e e
St B A BT LU R A2, SRR R 0 PR

W 2 F A B B . RIS H R S LRI 3, RS EL s [ WL A 04, 3
I AR 25 5 R BT, PRI Y E 2 i e

P NI S R R TSR, RIB OB 7R it b, e R, 7
BRI IR 07 0, PRIMAERS i O SR S A 1 B, SR AR B A T R TR

4.2 BIKKIDEEZIT

BRRAL BT DI E LB AR AT S 2 A R BRI, (00T R B AR A AT AR A A g e P
SRR R BB, AT AR PRI AR IR SRR, T S A W SR Y ]
B FREAPEI R B TR RIS AT RO Y S TR . AT LR P S A e e a7 IR R
PR AL AR i ) — R B

43 THRERNBERKRRZE

TEE ST b, 47 0 R R IAE R 5 B 5 2 I RE I b 1= Sh BRI AT M R 159,
TS AR F RN B IEFIX — A, EDHREN b0 2 R H 7 AR 2 A e T e
(O THREEHR ARG, 208 A T AR OB i NS v s

5 ETAESFEIEMPNELTmZTHRR

51 DOURBVESEIRM B SHBBVESAR
MERPEREHFE . RTE AU O E SR RIS, B 2 TR R R

http://www.gxqgylm.cn/ http://www.hbsysx.com/



EFESERNPRRRT@IRITAR s
«53 .

EG AL PR T R AR AS IR AR I RS o DN eV R AR A B R R A, BRI, 5y [l
YRR o

EEHOERTT IR TV Z IR A B A o BRI, 32— Rk | RDIREET 4ER Y
PRI B IR T ORI rp SR 5 PRSI i ek R AR A Aol o BRANA B A ROR At A )
AR BRAOR AR AL ROMR BB R, TR R MO e Canls] 3) o il OB R i B b 22 it 4
AR, AR R b AR BT | AEAR5E | SRECRIEZ N BRI e 5. DR e | BT
KRB AR, il e

E 3 XKEFE
Figure 3 Rice packaging design
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Figure 4 Chinese pastry packaging example
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