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Research progress of starch gel based on the three-dimensional printing
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ABSTRACT: The three-dimensional printing technology is a revolutionary innovative development in the food
processing industry, which can solve many problems such as personalized nutritional food and easy-to chew food for the
children and the old men, which are faced by Chinese food processing industry and food industry in the future. The gel
system forms by crosslinking the aqueous solution of starch with other components in the process of high temperature
gelatinization is a good food material for three-dimensional printing. This paper first explained the working principle of
the three-dimensional printing technology of extruded food, as well as the structure and physicochemical properties of
starch, revealing the relationship among the physical and chemical properties of starch and the three-dimensional
printing shape stability of starchy materials. The paper further introduced the influence of material properties,
three-dimensional printing extrusion behavior and post-processing methods on the shape stability of starch
three-dimensional printing products, as well as related research on personalized nutritional easy-to-chew
three-dimensional printing products.
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