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A Study on the Design of Traditional Food Package
Under the Use of Hanji( I)

— Design of Korean dried confectionary package —
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ABSTRACT

It is necessary to recognize philosophical and scientific depth, contained in traditional culture in a correct
fashion, in order to succeed and develop our excellent traditional culture. Some studies on storage, circu-
lation, and package design of traditional food will multiple the added value of traditional culture. So this
research was carried out for making packing cases of kinds of Korean dried confectionery using Hanji
by traditional manufacturing method, Hanji textile, charcoal Hanji and jade Hanji, and for developing
environmental-friendly Korean dried confectionery package as more luxurious packaging papers by put-
ting an exterior design on the surface. The results measured physical properties, air permeability and an-
ti-mold activity of Hanji, and designing Korean dried confectionery are as follows.

The physical properties and air permeability used to manufacture Korean dried confectionery package,
turned out to be no affection to the food packaging Hanji. In order to avoid the monotonousness of Korean
dried confectionery package, it was designed with Hanji textile together with elegant traditional pattern.
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It is estimated to increase the value of Korean dried food and to make the anti-mold activity of Hanji added

charcoal and jade effective. In conclusion, by developing individual properties of traditional food and

proper packaging paper as well as packaging design according to circulating situation, it is considered

that the taste and the fancy can be maximized. After all, by applying excellent traits contained in our race's

culture, it is possible to develop the package cases into competitive ones. And it would be able to increase
utilization of Hanji. Namely, production of high quality traditional food package with Hanji is expected

for new valuable industry of Hanji.
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Table 1. Thickness and density of Hanji

Type Basis weight(z/m”)  Thickness(um)  Apparent density(g/cm’) Bulk(cm’/g)
Hanji 19.7 78.5 0.25 3.98
Charcoal Hanji 20.0 83.0 0.24 4.15
Jade Hanji 45.7 139.0 0.33 3.04

Table 2. Physical properties of Hanji

Type Breaking length (km) Burst index(kPa'm2/g) Tear index(mN-mz/g) Folding endurance(times)
Hanji 23.1 6.3 529 57
Charcoal Hanji 219 52 40.8 55
Jade Hanji 20.5 5.9 47.7 287
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Jade tuqji Charcoalbagii  Jade tmaji
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15x26.7203 2 sheets.

PN PR VI |

Jade + Churotal + Jade — Hadii textile

(unit : cm)

Fig. 1. The upper design plan of high-type.
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Fig. 4. The finished middle of high-type.
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After 2 weeks

Fig. 9. The anti-mold activity of Hanji.
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