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Fundamentals of 3D Food Printing and Applications provides an update on this emerging technology that can

not only create complex edible shapes, but also enable the alteration of food texture and nutritional content

required by specific diets. This book discusses 3D food printing technologies and their working mechanisms

within a broad spectrum of application areas, including, but not limited to, the development of soft foods and

confectionary designs. It provides a unique and contemporary guide to help correlate supply materials (edible

inks) and the technologies (e.g., extrusion and laser based) used during the construction of computer-aided 3D

shapes. Users will find a great reference that will help food engineers and research leaders in food science

understand the characteristics of 3D food printing technologies and edible inks

https://rebiunoda.pro.baratznet.cloud:38443/OpacDiscovery/public/catalog/detail/b2FpOmNlbGVicmF0aW9uOmVzLmJhcmF0ei5yZW4vMjkzOTE0ODE

Título: Fundamentals of 3D food printing and applications edited by Fernanda C. Godoi ... [and 3 others]

Editorial:  London Elsevier Ltd. Academic Press 2018

Descripción física: 1 online resource illustrations

Bibliografía: Includes bibliographical references and index

Contenido: Front Cover; Fundamentals of 3D Food Printing and Applications; Fundamentals of 3D Food Printing 

and Applications; Copyright; Contents; List of Contributors; Preface; 1 -- An Introduction to the Principles of 3D 

Food Printing; 1.1 INTRODUCTION; 1.2 3D PRINTING TECHNIQUES; 1.2.1 Inkjet Printing; 1.2.1.1 

Applicability of Inkjet Printing; 1.2.2 Extrusion-Based 3D Printing; 1.2.2.1 Melting Extrusion; 1.2.2.2 Gel-Forming 

Extrusion; 1.2.3 Assessment of Printing Quality; 1.2.3.1 Shape Fidelity; 1.2.3.2 Mechanical Properties of the 3D 

 Printed Construct; 1.3 HEATING MODE: POWDER LAYER BINDING 1.4 SUMMARY AND FUTURE 

DIRECTIONSREFERENCES; 2 -- 3D Food Printing Technologies and Factors Affecting Printing Precision; 2.1 

INTRODUCTION; 2.2 3D FOOD PRINTING TECHNOLOGIES AND FACTORS AFFECTING PRINTING 

PRECISION; 2.2.1 Extrusion-Based Printing; 2.2.1.1 Melting Extrusion-Based Printing; 2.2.1.1.1 Mechanism of 

Formation of Self-Supporting Layers; 2.2.1.1.2 Effect of Printing Parameters on Printing Behaviour; 2.2.1.1.3 

Implications of Materials' Thermal Properties on Melting Extrusion-Based Printing; 2.2.1.1.4 Application of 

 Melting Extrusion-Based Printing in Food Creation 2.2.1.2 Soft Materials Extrusion-Based Printing2.2.1.2.1 

Mechanism of Formation of Self-Supporting Layers; 2.2.1.2.2 Effect of Printing Parameters on Printing Behaviour; 

2.2.1.2.3 Effect of Materials' Properties of Soft Materials on Printing Behaviour; 2.2.1.3 Pre- and Posttreatment 

Methods; 2.2.1.4 Application of Soft Materials Extrusion-Based Printing in Food Creation; 2.2.2 Selective Laser 



Sintering; 2.2.2.1 Effect of Printing Parameters on Printing Behaviour; 2.2.2.2 Implications of Materials' Properties 

 on Laser-Based Printing; 2.2.2.3 Application of Laser-Based Printing in Food Creation 2.2.3 Binder Jetting2.2.3.1 

Effect of Printing Parameters on Printing Behaviour; 2.2.3.2 Implications of Materials' Properties on Binder Jetting; 

2.2.3.3 Application of Binder Jetting in Food Creation; 2.2.4 Inkjet Printing; 2.2.4.1 Effect of Printing Parameters 

on Printing Behaviour; 2.2.4.2 Implications of Materials' Properties on Binder Jetting; 2.2.4.3 Application of Inkjet 

Printing Food Creation; 2.3 SUMMARY AND FUTURE DIRECTIONS; REFERENCES; 3 -- Critical Variables in 

3D Food Printing; 3.1 3D PRINTING TECHNOLOGY APPLIED TO THE FOOD SECTOR; 3.2 STRUCTURAL 

 CONFIGURATION OF 3D PRINTERS 3.2.1 Stepper Motors Drive the Movements of a 3D Printer in Four Axes: 

Basic Features and Their Effects3.3 COMPUTER-AIDED DESIGN SYSTEMS TO CREATE 3D VIRTUAL 

MODELS OF FOOD; 3.4 PROCESS PLANNING OF 3D FOOD PRINTING; 3.4.1 Basic Principles of the Slicing 

Software to Prepare 3D Food Printing; 3.4.2 Printing Variables and Their Effects on the Quality of 3D Edible 

Objects; 3.5 THE FIRMWARE OF THE 3D PRINTER: BASIC PRINCIPLES AND SETTINGS THAT AFFECT 

THE PRINTING QUALITY; 3.6 G-CODE: THE LANGUAGE TO DRIVE PRINTERS AND TO OPTIMISE 

 PRINTING QUALITY; 3.7 CONCLUSIONS; REFERENCES 4 -- Cereal-Based and Insect-Enriched Printable 

Food: From Formulation to Postprocessing Treatments. Status and Pers ...

Copyright/Depósito Legal: 1063758244

ISBN:  9780128145654 electronic bk.)  012814565X electronic bk.)  9780128145647 0128145641

Materia:  Three-dimensional printing   Food processing machinery- Design and construction  Image processing-

 Digital techniques   TECHNOLOGY & ENGINEERING- Mechanical.  Food processing machinery- Design and 

 construction.   Image processing- Digital techniques. Three-dimensional printing.

Autores: Godoi, Fernanda C., editor

Enlace a formato físico adicional:   Print version Fundamentals of 3D food printing and applications. London : 

 Elsevier Ltd. : Academic Press, 2018 0128145641 9780128145647 (OCoLC)1030349255

Baratz Innovación Documental

Gran Vía, 59 28013 Madrid

(+34) 91 456 03 60

informa@baratz.es


