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Several technologies are being explored in the development of plant-based products, among which 

3D printing stands out. Also known as additive manufacturing, this technique consists of the 

controlled deposition of layers of material from a digital model, allowing the creation of foods with 

complex geometries. Although it initially emerged in areas such as engineering and medicine, 3D 

printing has been adapted for the food industry, expanding its innovative potential. In the food sector, 

this technology enables nutritional and structural customization, allowing adjustments to calories, 

nutrients, shape, texture, and flavor according to individual needs. In addition, it has applicability in 

specific diets, such as in the case of patients with dysphagia, through the production of foods with 

appropriate textures and shapes. The performance of the process is directly related to the rheological 

behavior of the matrices used, since their flow properties determine the extrudability, structural 

stability, and final quality of the product. For the formulation of so-called "edible inks," products and 

by-products from the food industry can be used as sources of starch and proteins. Often abundant 

and low-cost, these materials form gels suitable for the manufacture of meat and dairy analogues. 

However, their rheological functionality depends on characteristics such as solubility, viscosity, and 

the ability to form stable three-dimensional networks. Currently, research seeks to optimize the 

technical and functional quality of plant proteins to improve the performance of these inks. Thus, 3D 

printing is establishing itself as a promising tool to drive innovation in plant-based products, 

combining technological advances with the nutritional and functional demands of society. 
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