
Ingredient List

Water
80ml

Gelatin Coffee Grounds Glycerine
7grams 7grams 3grams

Starch
0grams

Preperation Steps

Forming Technique

References

Material Assessments

hard soft

RECIPE 01

smooth rough

STERTUĞRUL ERCENİK - ANIL ÖĞÜTEN

matte glossy
elastic not elastic
strong weak

opaque transparent
tough ductile
light heavy
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Get a Pan Add all Ingredients Start Cooking Done after 10 Min.



Ingredient List

Ingredient 01 Ingredient 02 Ingredient 03 Ingredient 04

Preperation Steps

Forming Technique

References

Material Assessments

hard soft

RECIPE 0

smooth rough

STERTUĞRUL ERCENİK - ANIL ÖĞÜTEN

matte glossy
elastic not elastic
strong weak

opaque transparent
tough ductile
light heavy

fbred not-fbred

C
om

pu
ta

tio
n 
Ba

se
d 

Ba
sic

 D
es

ig
n 
@

BI
LG

I 
SP

RI
N

G
 2

02
2 

- 2
3

BI
O

PL
A
ST

IC
 L
IB

RA
RY

2

Get a Pan Add all Ingredients Start Cooking Done after 3 Min.

Water
40ml

Gelatin Coffee Grounds Glycerine
2.5grams 5grams 3grams

Starch
3grams



Ingredient List

Ingredient 02 Ingredient 03 Ingredient 04

Preperation Steps

Forming Technique

References

Material Assessments

hard soft
smooth rough

STERTUĞRUL ERCENİK - ANIL ÖĞÜTEN

matte glossy
elastic not elastic
strong weak

opaque transparent
tough ductile
light heavy

fbred not-fbred
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RECIPE 03

Get a Pan Add all Ingredients Start Cooking Done after 3 Min.

Ingredient 01 Ingredient 02 Ingredient 03 Ingredient 04Water
40ml

Gelatin Hibiscus Glycerine
6grams 5grams 6grams

Starch
6grams



Ingredient List

Ingredient 01 Ingredient 02 Ingredient 03 Ingredient 04

Preperation Steps

Forming Technique

References

Material Assessments

hard soft
smooth rough

STERTUĞRUL ERCENİK - ANIL ÖĞÜTEN

matte glossy
elastic not elastic
strong weak

opaque transparent
tough ductile
light heavy

fbred not-fbred
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RECIPE 04

Get a Pan Add all Ingredients Start Cooking Done after 5 Min.

Water
40ml

Gelatin Chia Seeds Glycerine
5grams 5grams 3grams

Starch
0grams



Ingredient List

Preperation Steps

Forming Technique

References

Material Assessments

hard soft
smooth rough

STERTUĞRUL ERCENİK - ANIL ÖĞÜTEN

matte glossy
elastic not elastic
strong weak

opaque transparent
tough ductile
light heavy

fbred not-fbred
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RECIPE 05

Get a Pan Add all Ingredients Start Cooking Done after 3 Min.

Water
40ml

Gelatin Orange Peel Juice Glycerine
2.5grams 5grams 3grams

Starch
3grams



Ingredient List

Preperation Steps

Forming Technique

References

Material Assessments

hard soft
smooth rough

STERTUĞRUL ERCENİK - ANIL ÖĞÜTEN

matte glossy
elastic not elastic
strong weak

opaque transparent
tough ductile
light heavy

fbred not-fbred
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RECIPE 06

Get a Pan Add all Ingredients Start Cooking Done after 5 Min.

Water
60ml

Vinegar Orange Peel Glycerine
3grams 5grams 3grams

Starch
15grams



Ingredient List

Preperation Steps

Forming Technique

References

Material Assessments

hard soft
smooth rough

STERTUĞRUL ERCENİK - ANIL ÖĞÜTEN

matte glossy
elastic not elastic
strong weak

opaque transparent
tough ductile
light heavy

fbred not-fbred

C
om

pu
ta

tio
n 
Ba

se
d 

Ba
sic

 D
es

ig
n 
@

BI
LG

I 
SP

RI
N

G
 2

02
2 

- 2
3

BI
O

PL
A
ST

IC
 L
IB

RA
RY

RECIPE 07

Get a Pan Add all Ingredients Start Cooking Done after 5 Min.

Water
60ml

Vinegar Mint Glycerine
3grams 5grams 3grams

Starch
15grams


