
A (naturally) yellow, flexible biosilicon, gelatin-based. This silicon is rather flexible 
considering it's thickness, but is quite hard when compared to silicone rubber 
baking trays for example that often contain softeners. Thinner sheets are more 
flexible, thicker less. Starch-based rubber recipe results in more flexible slabs.

Bioplastic (gelatine-based)
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A recipe from:
https://class.textile-academy.org/2020/loes.bogers/files/recipes/biosilicon/

RECIPE

Ingredients
1. Gelatine powder - 48 gr

Functions as the polymeer (so it becomes a solid)
2. Glycerine - 48 gr

Functions as plasticizer that bonds with the gelatine 
(makes it flexible).

3. Water - 240 ml/gr
To dissolve and mix the polymer and plasticizer

Tools
● Cooker or stove (optional: temperature controlled)
● Pot, scale, spoon
● Moulds (use a modular mold or a textured surface. 

Smooth acrylic molds result in shiny biosilicon).

Variations
● Add a natural colorant such as a vegetable dye or 

water-based ink (e.g. hibiscus, beetroot, madder)
● Add less glycerine for a rigid biosilicon
● Stiffeners such as fibres, yarn or natural debris may be 

added for more structure and reinforcement.
● Fillers such as almond or sunflower oil, can be added 

to prevent additional shrinkage but might affect 
stickiness.
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http://www.youtube.com/watch?v=a5gBPlJNHfk


A recipe from:
https://class.textile-academy.org/2020/loes.bogers/files/recipes/biosilicon/DES 127B SQ2021 | Eco-materials | Eldy S. Lazaro Vasquez

http://www.youtube.com/watch?v=ikUdKortFL8
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