
Facts about Eddie
Eddie prints full-colour photographs and text directly onto the surface of food like cookies, lollipops, 
chocolate, wafers, marshmallows, macarons, crackers and many other suitable food items.

Feeding mechanism
Print objects can be transported to the printer either 
manually or automatically with the help of the carousel 
plate. Depending on the feeding mode, di!erent print 
widths and heights result. When Eddie is used in manual 
mode the food needs to be placed directly on the feeding 
arm. Alternatively, specially made trays can be used.   

To print higher objects such as donuts,  
the Eddie Platform Kit can be installed.

Technical Specifications
Print & Object Size
Print width up to 120 mm
Item width/length max. 120 mm
Item height max. 27 mm
Item height with platform kit max. 60 mm

Print Speed
5-6 cookies per minute,
varies by size & design

Ink & Resolution
Thermal inkjet with edible ink  
(CMY), up to 1200 x 4800 dpi

Operating Systems
Windows 11 and later  
Mac OS X 10.11 and later

Included
DTM Manual Tray M0001 Starter Kit 
one CMY edible ink cartridge
BarTender UltraLite & 
NiceLabel Free DTM Edition (Windows) 
Belight Swift Publisher 5 (Mac)



Full food safety certifications 
Eddie was designed to be used in food 
processing environments to ful"ll all hygien-
ic standards. Stainless steel housing, easy to 
clean components and certi"ed ink with EU 
and FDA approvals make Eddie the safest 
direct-to-food printer in its class. 

HALAL 
FOOD

HALAL FOOD CERTIFIED

100% CERTIFIED

Printhead and ink cartridge
Eddie has the printhead and ink compartment in one 
cartridge which gives no chance during operation to build 
up bacteria in ink pipes or "xed installed printheads. If the 
ink is depleted, the insertion of a new cartridge takes 
seconds. With every cartridge change, you also always use 
a new printhead and thus literally get a new 
printer.

Customised DTM Trays
Trays and spacers specially developed for Eddie are 
available for all feeding options. These enable a wide 
range of objects to be printed. Customised trays can 

be produced on request.



Low operation costs

Price per 
wafer

0.02 €Price per 
biscuit

0.18 €

Price per 
macaron

0.03 €

Price per  
chocolate bean

0.01 €

Price per 
marshmallow

0.05 €
Price per 

biscuit

0.10 €

Orig
inal size Ø 90 mm

O
rig

in
al

 si
ze

Ø 19 mm

O
rig

in
al 

siz

e Ø 40 mm

Original size 70 m
m

 x 30 m
m

Original size 45 mm x 50 mm

Original size 50 mm x 17 mm

By buying an Eddie, you are investing in your future and opening doors to new business opportunities! 
Personalised customer orders or large orders with consistent quality are no longer a problem. To perfectly 
calculate how much profit you can make per decorated food item, you must of course factor in the print-
ing costs. This is very easy with Eddie: In the integrated PrintHub status monitor you can view the printing 
costs for your print job at any time. Here are a few examples:



Browse through our collection of customer case studies to see the delightful ways in which Eddie printers 
have revolutionised the art of edible printing. Discover how our customers, from passionate bakers to crea-
tive confectioners, have turned their visions into delicious reality. Join us in savouring these success stories 
that illustrate how Eddie printers have become the secret ingredient in culinary masterpieces.

Alma Cake Design 
La Moulinet sur Solin, France

A creative patisserie company that has been accompanying French customers at their 
events with bespoke baked goods since 2019. The company delivers cakes and wedding 
cakes in the central region of France and decorated cookies throughout mainland France.

Colourful Bites
Billericay, United Kingdom

Small French delights are transformed into individual highlights in no time with the 
help of Eddie Edible Ink Printer. Find out how Colourful Bites creates personalised 

macarons for its customers with the help of the food printer.

The March Hare Bakery
Llanbrynmair, United Kingdom

“We have a number of cool projects in the pipeline that wouldn’t have been possible 
without Eddie Edible Ink Printer.” Find out what the direct-to-food printer has done for  
The March Hare Bakery.

Domcine Laskonky
Blatné, Slovakia

Macarons are transformed into individual promotional items.
A Slovak baker creates individual highlights in no time with the help of Eddie Edible 
Ink Printer. Find out how Domčine laskonky produces personalised macarons for its 

B2B customers with the help of Eddie.

Customer Success Stories
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