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Abstract

With the rapid development of the times, people’s requirements for food are no longer limited to
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eating well. Scientific, healthy, balanced diet and spiritual sensory experience have become the
new pursuit for future foods. Food 3D printing technology, as an emerging technology, integrates
advantages and characteristics of digitalization and personalization. It can optimize the composi-
tion of ingredients according to the needs, effectively supply high-quality food and meet the needs
of various groups. Aesthetic design can improve food perception performance, so that people can
get food visual satisfaction, so as to guide the good food visual performance to scientific and good
psychological experience. This paper briefly introduces food design, focuses on summarizing the
research progress of food printing technology and aesthetic design at home and abroad in recent
years, as well as the intersection and integration of 3D printing technology, aesthetic and food
science, and puts forward ideas for future food design, in order to provide reference for future food
in-depth research.
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