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Abstract
Background: 3-D printing is a neoteric technology that can make existing food value chains client-desirable and sustainable by providing on-demand food production, enabling automated food personalization, and minimizing food wastage. However, its applicability is currently limited, and many researchers are investigating the technique' utility.
Scope and Research: This review paper provides a holistic outlook of the technology beginning with the various techniques utilized for 3-D printing and printers commercially available in the market. Substantial raw ingredients used for printing and the components which could be used soon are discussed. The pros and cons of this technology along with its potential applications and future perspectives of 3-D food printing are also evaluated. The aim of the review is to draw more attention to 3-D printing among researchers in order to improve the printing process and to provide some valuable knowledge for future research.
Conclusion: Food printing has a huge impact on food processing methods, allowing designers/users to change forms and materials with remarkable capability. It can address hunger issues in countries where affordable and fresh ingredients are inaccessible by integrating nutrient-rich substrates, probiotics, bioactive compounds, and functional ingredients into complex fabricated foods. More research is needed to identify alternative materials that could be manufactured using this process. Furthermore, dissemination of information and knowledge about the rise of 3-D printing in food should be well organized and corroborated by relevant and logical scientific findings that will improve consumers or users understanding and acceptance of the technology.
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