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Research progress of 3D printing of cereal-based materials
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Abstract: In this review, the main processes, principles and e-
quipment suitable for cereal-based 3D printing were introduced.
and the printing characteristics and application of cereal-based
raw materials in 3D printing were summarized, including the
main factors affecting the printing quality. Moreover, the pros-
pects and challenges of cereal-based 3D printing was also dis-
cussed.
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Main application process of additive
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Table 1

manufacturing

EFETY LV E ]
Ot [# Ak il 2 Stereo Lithography Appearatus, SLA
PEFENEBOLIE b Selective Laser Melting, SLM
B BOE B K Be4E Selective Laser Sintering, SLS
43 J2 Sz Ml Laminated Object Manufacturing, LOM
P25 Fil TR s Fused Deposition Modeling, FDM
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The configuration of the main 3D food printer
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Figure 2 Types of 3D food extrusion mechanism
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Figure 3 Three structures of FDM machine frame
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Figure 4 Two metal nozzles of FDM process
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