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. - Development of Food 3D Printing Technology and XS HiA}
14:00~1410 10= R & D Strategies to Utilize Food Crops (Z2lalzktstel)
- Potential of 3D printing technology for novel food EIST ma
14:10~14:35 252 . —=deHEt
design and manufacture (12qcHet)

14:35~15:05 30=&

- Personalized food mediated by 3D Food Printing

Antonio Derossi
(Foggia University)

15:05~15:35 30%

- 3D printing of cellulose-based food

|do Braslavsky
(Hebrew University)
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- Customizable food microstructure by 3D-printing [o[pSE=BmES
technology (0|stoixtCstm)

- Development of a Multi-Material Food 3D-Printer 0|05t w4
and its Characteristics (Z5chstm)

16:40~17:10 30=

17:10~17:40

- Structuring the food by 3D printing

Bhesh Bhandari
(Queensland University)




