
Food
3D Printer

From Concept to Edible Product

Fast, Repeatable, and Scalable

IDEAL  FOR

Food R&D labs Culinary 
innovation labs

Applications

Universities & 
Research Institutes

Premium 
hotels / chefs

Plant Based & Lab grown Meat Sustainable & Alternative Foods

Food Manufacturing & R&D Education & Culinary Training



F E AT U R E S

Single to Quad 
Extruder System

Wide viscosity 
material compatibility

Adjustable process 
parameters (speed, 
pressure, layer height)

Controlled deposition 
for repeatable 
experiments

-4°C Hot end & 
Environment

High-Pressure 
Extrusion (Up to 
8 Bar)

S P E C I F I C AT I O N S

Precision extrusion with Pneumatic 
control

Equipped with HEPA 12 filter and UV 
steri l ization

Print volume: 150 × 150 × 70 mm
Comprehensive training and demo of  
equipment and software

Modular and 
cleanable food-
contact system

www.garuda3d.com +91-8297118877 Garuda3D


