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Abstract: This paper analyzes the related research papers on food

printing published on the Web of Science core collection and
CNKI database by using bibliometrics, and finds that the number
of articles published and the citation frequency of 3D printed
articles on food in China and abroad are increasing year by year.
China, Australia and the United States are the countries with the
highest number of articles published and cited, but from the point
of view of the single citation frequency of articles, the quality of
articles in China still needs to be improved. The team led by

Zhang M, Bhandari B, and Prakash S are leading the research on
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food 3D printing, with related research topics covering
printability analysis of raw materials, post-treatment research,
individualized nutrition requirements, and food customization. At
present, the research on food 3D printing and 4D printing suitable
for the elderly and patients with dysphagia is being focused on. It
is proposed that the construction of domestic and foreign scientific
research cooperation network should be strengthened in the
future, with emphasis on improving the quality of the research.
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Table 1

(Ranking based on total cited frequency)
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International scholars with more than eight articles published in food 3D printing direction

H4 fE& JiT R 1 K Jit I HLAG WO REC REEEIEK hdEs
1 Zhang M [ YL R 2 097 65 32.26 27
2 Bhandari B WRAE  RA42R¥ 1756 35 50.17 22
3 Prakash S WRALE  RE2R% 881 16 55.06 11
4 LiuZ B i pAN PN 627 16 39.19 9
5 Derossi A pw Nl [N 520 13 40.00 10
6 Severini C B HF (PN 520 13 40.00 10
7 Guo C F [ TR K2 329 12 27.42 9
8 Park H ] e 15 T R 2 301 19 15.84 7
9 Kim HW L 1= T R 2 299 19 15.74 7

10 Anandharamakrishnan C  El i Ef £ BUR 269 18 14,94 8

11 Moses ] A N Ef1 i BUR 269 18 14,94 8

12 Anukiruthika T Ep e B B2 B 178 9 19.78 6

13 Devahastin S g [ E R R 175 10 17.50 6

14 Chen L [ HER I TR 159 9 17.67 6

15 Zheng B [ Lt NG 2 158 8 19.75 6

16 Jiang H th [ PH bR MR K 2 132 8 16.50 5

17 Mills T P (EUE PN 113 10 11.30 5

18 Mujumdar A S IE-DN HEIRKF 84 10 8.40 3
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Table 2

(Ranking based on tota cited frequency)

International organizations with more than ten articles published in food 3D printing direction

He44 B R4 PR FRIEE & BB R0 RIBTIHR bR 5L
1 Jiangnan university VLR K2 ERES| 2412 84 28.71 28
2 University of queensland [N S WAHT 2 250 46 48.91 25
3 Wageningen university research FUA% T A K 4 faf 2% 607 19 31.95 10
4 University of foggia NN 5 BAA 543 14 38.79 10
5 INRAE PR A B i 5 %E 533 18 29.61 10

BT 5T B
6  University of california system IRl PNES Qi 476 16 29.75 10
7 Korea university i 5 L 301 22 13.68 7
8  China agricultural university o Rl K el 282 11 25.64 1
9 Centre national de la recherche scientifique cnrs ¥ E E Z B # 5 h0 BH 246 11 22.36 6

10 GOVT INDIA Ep 1 B Ep g 223 13 17.15 6

11  Zhejiang university WivL K 2F o E 195 14 13.93 6

12 Southchina university of technology TR T K2 [ 179 13 13.77 6

13 Kingmongkuts university of technology thonburi E F &M K% #HE 175 10 17.50 6

14 Dalian polytechnic university Kk Tl K2 b 152 11 13.82 5

15 University of birmingham 1A B i R 2 L[ 146 14 10.43 6

16 Mecgill university FHIRK ¥ N 134 16 8.38 4
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Table 3 Highly cited countries with more than ten articles published in food 3D printing direction

(Ranking based on total cited frequency)

o el et I e #El Tl Y4
Hezn H RS IX S5 EK ki - h-#8% || HE4 E KX P e . h-48 %
1 China RES| 5457 250  21.83 39 13 India 1 603 71 8.49 13
2 Australia WARFIF 3408 84 40.57 32 14 Canada JIEVN 503 41 12.27 11
3 USA %[ 3050 139  21.94 30 15  Finland P 463 13 35.62 8
4 Germany 1t =] 1872 32 58.50 12 16  Belgium He A B 203 11 18.45 6
5  Switzerland Fii -+ 1648 12 137.33 8 17 Thailand [ 189 18 10.50 6
6 England b [ 1054 64 16.47 18 18 Japan H 7 185 19 9.74 7
7 France % HE 915 31  29.52 15 19 Brazil (i) 168 22 7.64 7
8 Ttaly A 871 39 22.33 16 20 Portugal i T 146 15 9.73 8
9  Singapore B3k 854 19 44.95 12 21  Greece 7 136 12 11.33 5
10 South Korea i [ 748 57 13.12 16 22 Malaysia okl 123 10 12.30 3
11 Netherlands fi 2% 714 31 23.03 12 23 New Zealan i 93 13 7.15 5
12 Spain VPR 628 44 14.27 14

*4 ERESIDINAEENEBE 7 SRS EHT (HEBKERESI5R)
Table 4 Highly cited journals with more than seven articles published in food 3D printing direction

(Ranking based on total cited frequency)

HE# WA BB R RIEREIER A T (2022) JCR 2FIX
1 Journal of food engineering 2 341 66 35.47 6.203 Q1
2 Food hydrocolloids 700 46 15.22 11.504 Q1
3 LWT-food science and technology 669 24 27.88 6.056 Ql
4 Trends in food science &. technology 633 7 90.43 16.002 Ql
5 Food and bioprocess technology 630 18 35.00 5.581 Q1
6 Innovative food science emerging technologies 574 24 23.92 7.104 Q1
7 Critical reviews in food science and nutrition 379 17 22.29 11.208 Q1
8 Food research international 367 18 20.39 7.425 Ql
9 ACS applied materials & interfaces 250 11 22.73 10.383 Q1

10 Micromachines 235 7 33.57 3.523 Q2

11 Food chemistry 144 12 12.00 9.231 Q1

12 Foods 129 31 4.16 5.561 Q1

13 Food quality and preference 116 7 16.57 6.345 Ql

14 Sensors and actuators B-chemical 114 7 16.29 9.221 Q1

15 Biosensors & bioelectronics 111 7 15.86 12.545 Q1

16 International journal of bioprinting 108 8 13.50 7.422 Q1

17 Carbohydrate polymers 104 8 13.00 10.723 Q1

18 Scientific reports 99 7 14.14 4.996 Q2

19 Polymers 87 9 9.67 4.967 Q1

20 International journal of biological macromolecules 77 7 11.00 8.025 Ql

21 Journal of food process engineering 76 8 9.50 2.889 Q3

22 International journal of food science and technology 61 8 7.63 3.612 Q2

23 Materials 48 8 6.00 3.748 Q1
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articles related to food 3D printing
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