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GENERAL FOOD SAFETY _} INGREDIENT SAFETY
ONSIDERATIONS FOR
3D FOOD PRINTING

Importance of safe, contaminant-free ingredients (e.g.,
pathogens, heavy metals, ullergens)

=\ BACTERIAL GROWTH

Risks of bacterial accumulation in 3D-printed parts and
potential solutions

CHEMICAL MIGRATION RISKS
@ Longer food contact with 3D-printed parts increases the risk
of chemical migration, so limiting contact time is recommer

PRINTER HYGIENE & MAINTENANCE
&=

Necessity for cleaning and maintaining food-contact
components

/1 _:x“n\ DISHWASHER SAFETY
| | Checking the material durability under dishwasher

\T——/ conditions

/“p— FOOD-SAFE EQUIPMENT

:. Use of food-grade components to prevent harmful
H&____ chemical migration

@)\ CROSS-CONTAMINATION RISKS
Risks associated with muiti-ingredient printing and mitig:

through dedicated equipment or cleaning protocols

—=— FOOD-SAFE COATING EALANT
/Eﬁﬂ OD-S o S&S S

= Applying epoxy or polyurethane resins to 3D-printed part
\T/' reduces the risk of bacteria buildup and particle migratio
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