Annual Report

UMK T The Research Institute for Science and Technology
A A FEET A Tokyo Denki University
RERS Q18T-04

mEf (X)) | vA 7 vV K OBEET S RESGH RN 3 DT ¥ OB

BEA (X Development of texture design using microgels printed by 3D printer

g (5, R - 555 - R AL
MERERSE HUTAEE BLTRR AEMEER HERR
K4 BB

AR (S, SR - 55R - RAIL AL

}kﬂ

K4

AR (S, SR - 5% - R AL

i
}N

K4

A (P8R, R - < SRANL AL

i
}lﬂ

K4

AR (S, SR - 55R - RAIL AL

i
}N

K4

MRBEEOHE (F1X)

BEREZFFHEBVICTY U T DI ENARER T — K 3D 77U v X OEHFHM & LT, HERE, BLOT—
KA 7 OBFEEIToT2, 3D 7 U U ZITEFHRENEZE L, Kb EE L T DEATENRMIELER 257
VEPEFTRLS, Faalb—MfRE Vo BHER D ZENAMEEZ 3D T A bHilRESTWD, L
L., 2NHIEHE—-EMEZHWT INABRERE TS ZEEEMELTED, WhidFa b — M,
R ToOREMIETHY . BREHBET S Z LIXTERY, AIFETIE, BREZFRF L TRMLE 3D 7V
M D BB OB EZIT o7, ¥, FIRHOA 7 L 832D, X=X MREMHOFS L LT, ~A 271
TNVEER L7 — R4 7 OBFIZBRD AT, ~A 7 aiilgo~A 7 aF v FUAEEEE - ToT7 /31 A
PR AR E OB RIS T A ETHEA 2 A XD~ A 7 a0k MR EFIH U CERT 2 2
LI LTz, A=) T 4 DEmWHIETH Y, REEHBIFTRE 2 RE OB CRIH TR R FIETH Y |
T % WM BEICEE T 57O OEREIFIC OV THE L,

MARROBE (&)

Food 3D printing was developed to print food texture as designed manner. A 3D printer for food is
commercially available before this study, but the capability was currently limited to only several food
materials, such as chocolate and candy. Additionally, only one food material can be handled in most cased,
although the use of multi-material is required to realize a variety of food textures. Using microgels,
consisting of a series of different food materials, such as proteins, carbohydrates, and lipids, and so on, a
different texture can be reproduced if each gel can be placed in 3D space in a designed manner. We
developed 3D printer with multi-paste extruders, and micro-channel emulsification device to make micro
gel food ink.
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