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From functional proteins to taste and smell,

the potential of piezoelectric inkjet heads in functional printing
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[Abstract]

We are trying to expand the possibilities of functional printing based on inkjet technology. This paper reports
on the areas in which EPSON's inkjet heads, which are easily available as piezoelectric inkjet heads tailored for
water-based inks, are likely to make a contribution to society. We have chosen phosphate-buffered saline to
dissolve the functional proteins used in the biosensor, and lemon juice and soy sauce as familiar liquids. VVarious
adjustments are required to ensure the stable discharge of new materials by inkjet, and the issues were extracted.

In this presentation, the development of AM technology will be introduced.
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