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Comparison and evaluation of nursing food made by food 3D printer and ordinary nursing food
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[Abstract]

In this study we aim to develop a high-functional care food with high calories and nutrients, which looks similar to
ordinary food, using a food 3D printer. To achieve high nutritional content and high functionality, food inks were made
using vegetable powder and nutritional supplements. The ratio of the amount of each material suitable for forming nursing
care food was determined from the viewpoints of extruding ability and shape retention. The viscosity of the food ink was
measured using a rheometer to determine whether it was suitable as a material of care food. In order to make the shape
of the modeled object similar to that of an ordinary meal, we scanned an actual dish and created modeling data using an
optical scanner and a smartphone application with multi-shot scanning.
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