51

32 gr Tapioca Starch 32 gr Tapioca Starch 32 gr Tapioca Starch

180gr Water

S-2

180Qr Water

S-3

ll-‘.'r'-‘l

180Qgr Water

159r Glycerol 15 gr Glycerol 15 gr Glycerol
45 Jr Vinegar 45 grLemon Juice 45 gr Orange Juice
oven: [ oven: [ oven: [
Starch based samples Drying Method airfryer: airfryer: ] airfryer: [
Sl 2 3 ardry: m ardry: m ardry: m
1<y Temperature 20¢ 200 20°C
Time period 1day 1 day 1,5day
G1 G2 G 3
60Jr Water -60Qgr  Water -60gr  Water
-129r  Gelatin -129r  Gelatin  -129r  Gelatin
-2 gr Glycerol -2gr Agave -20r Honey
-3 oven: ] oven: ] oven: ]
. Drvina Method airfryer: ] airfryer: ] airfryer: [
Gelatin based samples Ying | | |
airdry:; m ardry: m ardry; m
Gl 2 3 Temperature 20T 20°C 20°C
1) :
Timeperiod 14hours 14 hours 14hours

Observations about the materials and their effects (starch basead)

1) Recipe with orange juice dried out the longest.
Recipe with vinegar is the most sticky one.

2

)
3) Recipe with orange juice is the most elastic and softest result.

4) All 3 starch recipes have different colours: Vinegar is light orange,

lemon juice is white, orangejuice is yellow.

Eda Elif Bayraktar
Tutku Tosun

Observations about the materials and their effects: (gelatin based)

1) The recipe containing glycerin, has the most durable and rigid result.

All 3 gelatin recipes shrank as they dried.

all 3 recipes.

)
3) The recipe with the softest texture was the one containing agave.
4) During the boiling process, different amounts of foam were formed in
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Ingredient List

& M &

Water Gelatin Glycerine

Preperation Steps

1y
N\

D~

4

: (a4

: Q

Pouring ingredients Mixing them. Boiling them in Air drying. G

in a bowl. a cooker. —

=

75

Material Assessments QS_

O

hard | | soft opaque | fransparent (aa)
smooth ' rough tough ductile
matte [T B [ | glossy light M T T heavy

elasic T B T ] notelastic fibred T T T ™ notfibred

strong [ 1 ] weak

Forming Technique

References

hitp://www.materiom.org/recipe/692
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Forming Technique

References
htp://www.materiom.org/recipe/692
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Forming Technique
Photo

Front side

Ingredient List

& [

Water

Gelatin

Preperation Steps

N
<

Pouring ing
in a bowl.

redients

Mixing them.

Material Assessments

hard
smooth
matte
elastic

strong

[T I T ]
[T T ]
[T W T ]
LT T ]

soft
rough
g|c>55y

not elastic

weak

0

Agave Syrup

14

Boiling them in
a cooker.

opaque [ B [ T[]
tough [ [ 1|
light B T 17
flbored T T 17 mm

Air drying.

trcmspc:rent

ductile

hequ
not-fibred




Ingredient List

& M £

Water Gelatin Honey

Preperation Steps

N o .

N o

<

: (a4

: Q

Pouring ingredients Mixing them. Boiling them in Air drying. G

in a bowl. a cooker. —

A

, <

Material Assessments E

O

hard | _ | soft opaque fransparent (aa)
smooth [ ' rough Tough S ductile
matte W 1] glossy light @I T T heavy

elastic T T W ] not elastic fibred T T T ®@ notfibred

strong | | weak

Forming Technique

References

hitp://www.materiom.org/recipe/692
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Ingredient List

' L

AL
Water Tapioca Starch Vinegar Glycerine
Preperation Steps
@\ <
4 (24
o
Pouring ingredients Mixing them. Boiling them in Air drying. G
in a bowl. a cooker. —
===
(7]
Material Assessments QS_
O
hard | _ ] soft opaque | | transparent Q
smooth | rough tough | ductile
matte [T B [ | glossy light BT T T heavy
elastic [T M T 1 not elastic fiored [T T ®8 notfibred

strong [ WM ] weak

Forming Technique

References
hitps://vm.tiktok.com/IMYK4hmp1/

Computation Based Basic Design @ BILGI

SPRING 2022 - 23

Eda Elif Bayraktar Forming Technique
Tutku Tosun Photo



Ingredient List

Forming Technique

References
hitps://vm.tiktok.com/IMYK4hmp1/
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Forming Technique
Photo

Water Tapioca Starch Lemon Juice Glycerine
Preperation Steps
N\ o
<
( ; A (24
=
Pouring ingredients Mixing them. Boiling them in Air drying. G
in a bowl. a cooker. —
==
(¥p)
, <
Material Assessments a
O
hard | _ 1 soft opaque fransparent Q
smooth ' ' rough Tough ' ductile
matte [ 11 glossy light  ma ] | heavy
elastic not elastic fibred T T T W@ notfibred
strong [ weak
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Ingredient List

L

P J

Water Tapioca Starch Orange Juice Glycerine

Preperation Steps

N 4 .

N o

<

: (a4

: Q

Pouring ingredients Mixing them. Boiling them in Air drying. G

in a bowl. a cooker. —

A

, <

Material Assessments E

O

hard | _ soft opaque fransparent (aa)
smooth rough Tough B ductile
matte [ T [ | glossy light BT T T heavy

elasic W T T T ] notelastic fibred T T T ®@ notfibred

strong [ [ W1 weak

Forming Technique

References
hitps://vm.tiktok.com/IMYK4hmp1/
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