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Molding
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Ingredient List

Material Assessments

1 5
hard 3 soft
smooth 4 rough
matte 3 g|ossy
elastic 2 not elastic
sfrong 3 weak

Glycerin

Cinnamon

1

opaque

Tough
light
fibred

5

WansparenT

ductile

heavy
not-fibred
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RECIPE 02

Forming Technique
Molding
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hard

smooth

matie
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Forming Technique

Molding

References

http:/ /www.daniellewilde.com/wp-content

/uploads/2018/10/
SDU-Design_FoodFarThought_24June2018.pdf
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Material Assessments

5
soft
rough
g|ossy
not elastic

V\/GOk

Glycerin Sunflower Seed Shell

]

opaque
Tough
light
fibred

[ 0 TR SN T G B S

5
WansparenT
ductile

heavy
not-fibred
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Ingredient List

Water Glycerin Baking Powder Starch ~ Vinegar Red Powdered Pepper

Preperation Steps

R
I | D=
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Material Assessments QS_
] 5 ] 5 @)
hard 5 soft opaque ] fransparent (aa)
smooth 5 rough Tough 5 ductile
maftte 1 g|ossy ||'ghT 1 heg\/y
REC'PE 04 elastic 5 not elastic fibred 5 not-fibred
strong 4 weak

Forming Technique

Molding

References

hitp:/ / www.daniellewilde.com /wp-content

/uploads/2018/10/
SDU-Design_FoodForThoughi_24June2018.pdf
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Ingredient List

Starch Glycerin Vinegar

Preperation Steps

Material Assessments
! 5 ] 5

hard soft opaque fransparent
smooth rough Tough ductile
matte glossy light heavy
elastic not elastic fibred not-fibred

\NGCII(

Forming Technique

Molding

References

hitp:/ /www.materiom.org/recipe/704
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RECIPE 06

Forming Technique

Molding

References

hitps:/ /naturelab.risd.edu/discover
/biomaterials-you-can-make-at-home/
2me_cid=af61d94ee1&mc_eid=1a40f53¢f1
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Water Starch Glycerin

Preperation Steps

Material Assessments

] 5
hard 2 soft
smooth 1 rough
matte 5 glossy
elastic 4 not elastic
strong i weak

Gelatin Egg Shell

T N

| |

| |

| -/
1 5

opaque 3 fransparent
tough 3 ductile
||'ghT g heavy

fibred 5 not-fibred

h,

BIOPLASTIC LIBRARY

Computation Based Basic Design @ BILGI

SPRING 2022 - 23



