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3D printing technology and its applications in the future food industry: a review
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ABSTRACT

The potentialities of 3D printing technology are
discussed from technical and research—oriented perspec-
tives for industrial manufacturing of a variety of food
products. Currently, 3D printing technology has ad-
vanced to enable us to process or cook innovative foods.
However, food—based materials for 3D printing are still
limited in terms of eating qualities, nutritional values and
functionality as well as industrial production. Therefore,
this uprising issue on alternative food processing tech-
niques especially focused on the exploration of new food
materials combined with these 3D printing technologies
needs to be re—spotlighted, and then solved to pave the
way to this innovative and sensational area of investi-

* Corresponding Author: Prof. Jin-Kyu Rhee, Ph.D.,

Department of Food Science and Engineering, Ewha Womans University,
Seoul 03760, Republic of Korea

Tel: +82-2-3277-4297

Fax: +82-2-3277-4508

E-mail: jkrhee@ewha.ac.kr

} g 12935 (2016)

gation with more accessibility. In this review, previous
research work and industrial applications conducted by
frontier research groups in this field are covered, then to
open discussion for future research on the 3D printing
of food.
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