R X A
O Ocetic % *# LIEGE
Creative Wallonia  Your Connéctionto ICT Rescanch université

Create new forms
and personalized
chocolate creations
via 3D prinfing
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3D Food printfing
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Why 3DP 7/
Customization of ACCess 1O
snape, Crazy snapes

colour, ...
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Why 3DP 7

Customization of the food composition for HEALTH
(nufrients: vitfamins, carbonydrafes, fafs, filoers, dllergens, ...)

Proteins  Carbohydrates Fats Omega 3 Calcium

Sportsman

Proteins Carbohydrates Fats

Pregnant
woman
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Why 3DP 7

Customization of the food appearance for PLEASURE

Astronaurts




Why 3DP 7

INnfroduction of new Ingredients in food

INsects,
Algaes, ...
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Why 3DP 7

—conomical advantage

Cheaper production of irems
of low volume
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3D Food printfing
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similar fo 3D prinfing of PLASTICS

I —printing in 2D

2 — solidification / cristallisation

3 — prinfing In the 3rd direction
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How print in 3D 7

Additive manufacturing of PLASTICS

~used Deposition Modelling

DM
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How print in 3D 7

Additive manufacturing of PLASTICS

LASER polymerization of a resin
FDM

SLA
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How print in 3D 7

Additive manufacturing of PLASTICS

Binder jefting
FDM|

SLA

BJ
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How print in 3D 7

Additive manufacturing of PLASTICS

LASER sinfering of a powder
DM

SLA

BJ




How print in 3D 7

mmm) OOD
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SLA
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Additive manufacturing of PLASTICS




Head assembly oyringe and a nozzle (needle) =
(plastics) pIpINg bag
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A lof of parameters fo optimize ...

food-related
Mmaterial

Printing
Orocess

VISCOSITy

femperature

composition (thickener, gelling, ...)

resolution

extrusion speed

displacement speed of the head extruder

flow

oOostHorNTING steps (heating, cooling)
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3D Food printfing

Which food 7
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Which food 7

Main feature of the food to be prinfaple

(semdfluid at higher temperature

solid at room temperature

Adapted texture of food-related material: mashed,
powder, (semi)-flulld paste
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Which food

3D printing of SUGAR == Binder jetting




Which food 7

LASER sinfering
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Which food 7

3D prinfing of SUGAR/ALMOND/ECE iy | ASER sintering
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Which food 7

DEVELOPED

Barilla) wrimo
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mm) DN
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Which food 7

3D prinfing of DAIRY PRODUCTS =y FDM
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Which food 7

3D prinfing of CHOCOLATE mm) DN

: ChocEdge
ChocALM



3D printing of CHOCOLATE




Other examples
)
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3D Food printing

@ SGL
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Development of our own 3D printer

R&D on various food matrices

Production of iInnovafive snapes

2810912017
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Makers @ eAsTRoNowy Multi-disciplinarity |

Scientists
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Food grade
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e« NO cAaditives
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o L Pieces a lo
demande BZB
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Production de formes ... personnalisées
mpossible & obfenir d'une autre maniere

grande finesse et apparence parfaite
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m @SmartGastronomylLab




