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On the
right you can see how my
company logo was first going to be part
of the chocolate bar. But because | thought
having an animal, on a vegan product would
not appeal to the demographic of my product.
| changed this in my concepts and final
design, making it a logo.
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To
create my com-
pany logo | first drew
how | wanted it to look in my
book then imported that image
into Illustrator where | drew over
it using the Pen tool and then
added colour and outlined the
manta ray so it is easier
to see.

For my com-
pany logo, | decid-
ed to choose a manta ray
because my demographic was
young adults who were vegan. And
because they already really care for
and want to protect animals, by using
a manta ray | can appeal to this au-
dience and highlight that our prod-
ucts are animal friendly and don’t
have animal product are animal
friendly and don't have ani-
mal prodcuts
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As you can see
above, after creating my
company logo design, | had to

make it smaller so it fits my concepts.
Then | added a circle around it so that
the logo can stand out more against the
background. However, in the final prod-

uct, | changed my logo design again

to fit my final product template.
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My Second Concept is a Choc Mint Protein Bar with nuts, chocolate, mints and fruit. This chocolate product’s

demographic was children and teenagers because it has many bright fruits and sweets and is simple and in-
expensive. To create this product | created a rectangle with the shape tool and distorted it so it looked more
like a protein bar wrapper. | designed the protein bar by using the curvature pen tool to create a protein bar
shape. For this product, | tried to make it simpler so that the product could be enticing than the design, so |
could appeal to a younger demographic. However, this was not the concept | chose as my final product be-
cause | thought it was very simplistic and the folded piece of wrapper/foil | created did not fit well with the
rest of the design which was unlike the other concepts | created.
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Nutrition Facts

12 servings per container
Serving size 1(45g)

Calories 150
Total fat 12g

Saturated fat 2g

Trans Fat Omg

Total carbohydrate 159

Dietary Fiber 6g

Total Sugars 8g

Protein: 3.0g

Sodium 340mg

Ingredients
COCOA LIQUOR
COCOA BUTTER, SUGAR,

SOY LECITHIN EMULSIFIER,
SALT, VANILLA POWDER

To find out more visit E
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www.mantachoc.com 5 %
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To further emphasise this beach theme the poster that pre-
sented the chocolate product had a beach, waves and sea salt
particles to tie in with the flavours of the chocolate and make

the chocolate boxe’s stand out/look more 3D. To appeal to more
customers the size of the chocolate blocks was emphasised
in the design. Since the blocks in this chocolate product are
larger than other competitors, by showcasing this the design
graphic artists hoped it would convince new customers to pur-
chase the chocolate product. However, this design element
was difficult to showcase since the design artists were not
able to receive any images of the actual chocolate product.

To overcome this issue the graphic designers created the
chocolate image by creating each block individually and then
putting them together so it looks realistic and delicious. An-
other weakness of this product was the typography used on

the poster for the design rationale which was hard to read and
see. Nevertheless, by using many different forms of inspiration
and trial and error, this chocolate bar package was successful-
ly created and was able to reach the goals made for this prod-
uct. However, if one thing were to be changed the height of the
chocolate bar would be increased and the width decreased, so
it can fit the already created concept that vegan chocolate bars
are thin, delicate and delicious



