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Food engineer Roberto Lemus (left) and food engineering students Marcelo Bertran (center) and Alonso Vasquez work in the lab of Chile’s University in
Santiago. — AFP photos

Food engineer Roberto Lemus shows samples of candies for children made with rice flour,
at the lab of Chile’s University in Santiago.

Food engineering student Alonso Vasquez cuts cochayuyo seaweed to process
it before putting it into a 3D printer at the lab of Chile’s University in Santiago.

Food engineer Roberto Lemus shows a portion of food before putting it into a
3D printer at the lab of Chile’s University in Santiago.

Food engineer Roberto Lemus shows a sample of a candy for children made
with cochayuyo seaweed and rice flour, at the lab of Chile’s University in
Santiago.

Food engineering student Marcelo Beltran shows how to load food in a 3D printer at the lab of
Chile’s University in Santiago.

Some dehydrated “cochayuyo” sea-
weed, some instant mashed potatoes
and hot water: these are the ingredi-

ents for a nutritious menu of 3D printed food
that nutritional experts in Chile hope will rev-
olutionize the food market, particularly for
children. With a 3D food printer and a mod-
ern twist on the traditional use of
cochayuyo, an algae typically found in
Chile, New Zealand and the South Atlantic,
Roberto Lemus, a professor at the
University of Chile and several students,
have managed to create nutritious and edi-
ble figures that they hope kids will love to
eat. Pokemon figures, or any type of animal
imaginable, are all fed into the 3D printer,
together with the gelatinous mixture, and
the food is “printed” out seven minutes later.
“We looking for different figures, fun fig-
ures...visual, colors, taste, flavors, smells,”
Lemus told AFP.

But, he stressed, the main focus is on

nutritional content. “The product has to be
highly nutritious for people, but it also has to
be tasty,” he said. 3D food printers are
expensive, costing from $4,000 to more
than $10,000, but Lemus hopes that as
technology advances, their cost will come
down and reach more people. The technol-
ogy is developing in the culinary field in
dozens of countries, and 3D food printers
are used to design sweets, pasta and other
foods. NASA already tested it in 2013 with
the idea of expanding the variety of foods
that astronauts dine on in space.

Superpower algae 
Chile is making progress with

cochayuyo seaweed, one of the typical
ingredients of the coastal nationʼs cuisine,
and which is rich amino acids, minerals
and iodine, according to Alonso Vasquez, a
25-year-old postgraduate student who is
writing his thesis on the subject. The young

researcher takes dehydrated cochayuyo,
cuts it and grinds it to create cochayuyo
flour which he then mixes with instant
mashed potato powder.

He then adds hot water to the mixture to
create a gelatinous and slimy substance
that he feeds into the printer. “It occurred to
me to use potatoes, rice flour, all of which
have a lot of starch. The starch of these raw
materials combined with the cochayuyo
alginate is what generates stabilization with-
in the 3D printing,” he says, waiting for the
printer to finish creating a Pikachu figure of
about two centimeters (just under one inch)
and a taste of mashed potatoes and the
sea. The project has been underway for two
years and is still in its infancy, but the idea is
to apply ingredients such as edible flowers
or edible dyes to the menu to make them
more attractive to children. — AFP

Street art in
Montreal is
writ large
Amysterious creature playing piano,

a white tiger baring its fangs, and a
huge Batgirl: dozens of artists are

busy this June painting giant frescoes for
the tenth edition of Montrealʼs Mural festi-
val. Started in 2012, the street art event is
looking to be crowned the “leader in
urban art” in North America, organizer
Pierre-Alain Benoit told AFP.

Visitors can view more than 100 past
and new murals in central neighborhoods
of the French-speaking metropolis paint-
ed by artists from Canada and around the

world. Twenty-one artists painted new
murals this year. Among them is Caroline
Monnet, an Indigenous artist who traces
her ancestry to the Great Lakes region of
Canada and the US.

The first-timer here chose to paint
geometric patterns of repeating triangles
or lozenges common in Ashininaabe tex-
tiles, that have been “passed from gener-
ation to generation.” This celebration of
her culture, she said, is also a political
statement of sorts, admonishing the
nationʼs colonial past.

“We have been excluded from any cul-
tural expression for a very long time,” she
explained. “So to be able to have my art
on a platform as large as this one, and to
have it accessible to a wide audience as
well... I think thatʼs great.” “I think weʼre
taking a step forward,” she said, cans of
spray paint in hand.

For others, such as Kata Hull, a
painter from Boston visiting Montreal with
her husband, the open-air exhibition pos-
es an opportunity to reach a wider art

audience. “I like seeing art anywhere, so
outside feels more accessible to more
people. And not everybodyʼs interested in
gallery,” she said.

Natalie Capuano, who snapped more
than 500 photos of the murals, expressed
pride at seeing so many of them, saying
“it changes the look of the city.” “Itʼs such
a pleasure to come and discover new
murals every year, we are often surprised
and itʼs much more beautiful than bare
walls,” says the local resident.

Among the more famous murals in
Montreal are two massive portraits of its
most famous singer-songwriter Leonard
Cohen, who died in 2016. The festival is
also showcasing 25 hip-hop artists
including American rapper Lil Yachty and
French rapper Kaaris. And passersby
who download the festivalʼs app can
check out augmented reality installations
at two nearby parks. — AFP

A viewer watches an artwork being painted during the Mural festival in Montreal. A man watches an artist paint a mural from a scissor lift during the MURAL festival in Montreal. — AFP photos

An assistant of mural artist Caroline Monnet, paints during the Mural festival in Montreal. 


