
3D Printing 

 

How does it work exactly? 

 

3D printing is a process of making a three-dimensional solid object of virtually any shape from a digital 

model. 3D printing is achieved using an additive process, where successive layers of material are laid 

down in different shapes.  

 

Since when has it been around ? 

While 3D printing technology has been around since the 1980s, it was not until the early 2010s that 

the printers became widely available commercially. The first working 3D printer was created in 1984 

by Chuck Hull of 3D Systems Corp. Since the start of the 21st century there has been a large growth 

in the sales of these machines, and their price has dropped substantially.  

The 3D printing technology is used for both prototyping and distributed manufacturing with 

applications in architecture, construction (AEC), industrial design, automotive, aerospace, 

military, engineering, dental and medical industries, biotech (human tissue replacement), fashion, 

footwear, jewelry, eyewear, education, geographic information systems, food, and many other fields. 

One study has found that open source 3D printing could become a mass market item because 

domestic 3D printers can offset their capital costs by enabling consumers to avoid costs associated 

with purchasing common household objects.  
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Does it provide an improvement to alternative technologies? 

 

It is the first machine that can create any object made in a software program. 

 

How does it stimulate the senses? 

 

It depends on in which field it’s used but for example in the food field it will definitely influence the 

experience of eating/taste. Because the textures are deformed into another form that differs from our 

association with a certain food. The food will also look different from what we used too. I think it will 

stimulate the senses in general because its taking our associations with certain objects away and 

deform it. Creating a new world with a lot more possibility’s. 



 
 

3D printed foods are made from a paste. And so far, most 3D food printing experiments don’t cook the 

food, but extrude it into fun shapes that are subsequently cooked. And the point is still being 

determined, but the ultimate goal is the ability to tailor foods specifically to your dietary 

needs.  Eventually, it may be possible to feed your daily biostats to an app that determines what 

amount of which vitamins and minerals you need to treat or prevent certain health conditions. This 

data would be sent to a 3D food printer that could prepare your meals with the right ratio of ingredients 

and, in a severely futuristic world, even alter the taste so that you think you’re getting steak, but really 

you’re getting steak-like food paste. 
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That future may not be too far off as entrepreneurs like Natural Machines take to Kickstarter to launch 

their, now famous, Foodini 3D food printer. Though people have been experimenting with 3D food 

printing for at least a couple of years – most notably in space – this may be the first commercially 

available 3D printer for printing savoury foods (the ChefJet sweets 3D printer from 3D Systems is also 

due to be released this year). And the early bird prices for the Kickstarter aren’t looking so bad for the 

Foodini. At the time of this writing, they haven’t quite sold out the $999 price for the Foodini, though at 

the time of this article’s publishing, they may have. Subsequently, it seems that the Foodini will retail at 

around $3,000 or so. 

http://www.naturalmachines.com/
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How does it create an experience? 

 

Its creating a new experience because it can produce new forms that we haven’t seen before in 

different materials. And it depends on how its used. The colors or texture of a certain object can also 

help create an experience. 

 

What is the added value of using this technique? 

 

3-D printing offers the realistic possibility that anyone, anywhere in the world can produce any object 

they need on demand. For some, 3-D printing marks the “democratization” of manufacturing, a new 

age of mass personalization that promises to boost innovation, foster more efficient use of resources 

and transform the way things are produced. Some have gone so far as to characterize it as the “Third 

Industrial Revolution”. 



 


