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Abstract: This paper reviews the application and development of three—dimensional food printing (3D-FP), and dis-

cusses the formation principle and influencing factors of protein gels for 3D-FP from different angles, and then summa-

rizes the interaction between the components of protein printing inks and their effects on physicochemical and printing

properties of protein gels, in order to provide theoretical basis for further application of gel quality control methods and

innovative development of novel 3D printed protein products.
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El1 2D.3D.4D.5DF6DFTENHRIE . X5 RITEN R RANERH R
Fig.1  The 5 types of printing (2D, 3D, 4D, 5D, and 6D printing) process flow and differences as well as application scenarios of printed
food
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Fig.2  Some products using 4D food printing
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Table 1 Protein sources that can be used for 3D food printing
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Table 3 Effect of pretreatment and post—processing on protein products prepared by 3D-FP
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