ISSINWLIEEEANE KiDRS Korea Institute of Design Research Society S3 295, 2023. Vol.8 No.4

el LokS flet A0LE 07| Clall a4 3¢ =4

Analysis of Research Trends in Smart Packaging Design for Healthy Aging
Utilizing Meta-Analysis and Keyword Analysis

= A A 1224 (Hong, Woo Jung)  SHCHSIR of2|7} Atetd=t o4
sook2660@naver.com

o

https://doi.org/10.46248/kidrs.2023.4.121

42 2023, 11, 23. / MARIEY 2023, 12. 01. / AMEAY 2023. 12. 11. / AN 2023.12. 30.
2 =22 20229 gl w2t SI=ATAHTC| QIZAIR[R20F AMRIGITAIR| /ALYl Z|/E grot
234%| G172 (NRF-202251A5A8054477)



Abstract

With the advent of an ultra-aging society, there is a trend among the elderly to emphasize
accessibility to product safety and nutritional information through smart packaging technology.
Consequently, research in design related to this aspect has become increasingly important. This
study aims to contribute to the direction of design research for the healthy aging of the elderly
through an analysis of trends in smart packaging design research. Firstly, a systematic literature
review was conducted, collecting and filtering textual data such as titles, keywords, abstracts,
and publication years of documents selected with the search terms 'food' AND ‘packaging
design' OR ‘elderly’ OR ‘Aging Population’ from 2000 to 2023. Secondly, analysis results were
derived through meta-analysis and text mining. Thirdly, conclusions and implications were
proposed based on the analyzed results. The comprehensive findings of this study indicate that
nanotechnology-based food packaging design is a key research area and keyword, serving as
foundational material for shaping the themes and directions of smart packaging design.
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