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2.1

3D (Selink Bio X Pr社

inter), Water bath(dk-06), (ARB-120), (Brookfiel

d, LVDV-II+P) . 3D Table Ⅰ
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Ink , starch corn 3D

4:1 (Chocolate : starch corn)

. 3D

(ex : )

3D

.

Outer dimensions (L*W*H), mm 477x441x365

Weight, kg 18

Build Volume, mm 128×85.5×75
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2.2

(Callebaut ;Milk,White)

, Starch corn(DUKSAN) .

2.3 3D Printing Model

, 4mm x 4mm x 10mm cylind

er model (g-code) .

2.4 Ink

55ºC , Starch corn

Ink

.
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Ink 55℃

.

2.6 3D Printing

Ink 2.3 Model ,
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3.

3.1 3D printing model

4mm * 4mm * 10mm cylinder model(stl)

Figure .Ⅰ

Figure . Model of 3D printingⅠ

3.2

Milk, White, Dark chocolate starch corn

Ink , Table ,Ⅱ Ⅲ

.

Table .Ⅱ Viscosity according to the ratio of milk chocolate and starch

Starch RPM cPs %

원액 150 2156 53.9

11% 100 4259 71.0

13% 100 5387 89.8

15% 100 5501 91.7

17% 100 5693 94.9

20% 50 10510 87.6

Build surface compatibility
Multi-well plates, petridishes, glass

slides

Resolution XY, mμ 1

Layer Resolution, mμ 1

Pressure range (internal pump), kPa 0-200

Pressure range (external air supply), kPa 0-700

No. of printhead slots 3

Photocuring sources (built-in), nm 365, 405

Printbed temperature range, °C 4-65

Printhead temperature range, °C 4-250 (printhead specific)

Filter class, chamber air-flow HEPA 14

UV-sterilization UV-C (275nm), 20mW output

Calibration Options Manual and Automatic

User Interface Integrated Display, DNA Studio

DNA Studio OS compatibility Windows, Mac OS

Connectivity USB Storage, Ethernet connection

Supported file formats, software .gcode, .stl
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Table .Ⅲ Viscosity according to the ratio of white chocolate and starch

3.3 3D Printing

Ink Model(4mm*4mm*10mm)

. , Printhead 55 ,℃

Printbed 14 . Tab℃

le , .Ⅳ Ⅴ

Table .Ⅳ Milk chocolate printer output condition

Milk chocolate 13 15 17 20

압력(kpa) 40 40 40 40

출력속도(mms) 6 6 7 7

Table . WhiteⅤ chocolate printer output condition

White chocolate 12 14 16 18

압력(kpa) 20 20 20 25

출력속도(mms) 6 6 6 7

3.4

, , . ,

Figure , Table , .ⅡⅢ ⅥⅦ

Figure .Ⅱ Shape of milk chocolate according to viscosity

Figure .Ⅲ Shape of white chocolate according to viscosity

Table .Ⅵ Evaluating the completeness of milk chocolate

비율 13 15 17 20

완성도 실패 실패 미흡 우수

Table .Ⅶ Evaluating the completeness of white chocolate

비율 12 14 16 18

완성도 실패 실패 미흡 우수

4.

3D

, Corn Starch

3D Ink

. Milk Chocolate

Corn Starch 20% 3D

Starch RPM cPs %

원액 150 2164 54.1

12% 100 5429 90.5

14% 50 8338 69.5

16% 50 9430 78.6

18% 40 11742 78.3
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, White Chocolate Corn Starch

18% .

Print head Chocolat

e Ink , cylinder

. 3D

11000~14000cPs
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