| Bivas

2016 9 4 ~6

BBy MDD TY U FILIEBHERRMHEOERET) VL

High accuracy printing of high viscosity food materials by using Electrostatic Ink Jet 3D printer
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Abstract: As food printing machine is expected to take a large role in the future digital food manufacturing, this
experimentation will be handling high viscous food material printing using Electrostatic Ink Jet 3D printer.It is known for
being able to print higher viscous materials with more precision than Fused Deposition Modeling (FDM) 3D printer which
is the most commonly known type of 3D printer. Making use of this performance, we had successfully observed high
viscous food material, in this case, milk chocolate which has viscosity of over 9700[cps] at 30['C] forming droplet at the
tip of the nozzle and being able to print by adjusting voltage, gap and pressure.
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Fig.1 schematic diagram of the experimental device (1.power
supply 2.ground 3.electrode 4.nozzle 5.metal plate 6. XY
mechanical stage 7.pressure device 8.1500 um gap between the
nozzle and the XY stage)
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Microscope picture of chocolate line drawn by using EHD
printing 300 £%

Fig2.
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Fig3. changes of the thickness of the chocolate line by the
applied voltage
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