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§１．研究成果の概要 

 

I have been worked on setting up the research environment and start the investigation on research 

phase 1 (collect food texture databased with food internal structure) and phase 2 (collect food 

texture database with target food). To prepare the research environment, I have been work on the 

pneumatic-based 3D printer in addition to the screw (step-motor) based 3D printer, adjusting and 

investigate the optimal parameters to print the specific food (i.e., meat and cereal-based dough).  

Then, I also start to prepare the experimental setup (e.g., experimental procedure review, etc.) to 

create the user studies. However, due to the effects of COVID-19, the process of obtaining the 

experimental permission has been delayed, only a preliminary study has been conducted in this 

fiscal year. 
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