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Abstract
Texture plays a pivotal role in our dining experiences, greatly influenced by the structure of the food. The evolution 

of modern 3D food printing technology has made it possible to design intricate food structures. However, the specific 
relationship between shape and the resulting texture remains unclear. When designing new foods, replicating the intended 
texture is challenging. In this research, we aim to explore the correlation between food structure and texture and aspire to 
develop a system where anyone can easily design textures. Specifically, we leverage the expressive power of Japanese 
onomatopoeias that describe texture. We then reproduce the texture indicated by a particular onomatopoeia using a 3D 
printing model. As a result, we offer users an experience where they can intuitively design textures tailored to their 
preferences.This research holds the promise of bespoke texture design and expanding food diversity for individual users. 
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