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Utilization of food 3D printer for substitutional food
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[Abstract]

In this study, the cookie dough containing powdered edible crickets was molded by a screw-type extrusion 3D food
printer, and the shapes of the 3D printed cookie were evaluated. As a result, it was found that, in the preparation of the
cookie dough, depending on the amount of butter added, oily fluid oozes out of the dough after it has been printed.
Although this phenomenon can be suppressed by decreasing the amount of butter, it was found that the dough does not
behave properly due to the behavior of the dough. We found that in addition to the printing conditions, composition of
the dough was also important.
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