The present invention relates to the field of 3D printing and discloses a method of preparing and using an unwashed surimi material suitable for 3D printing. The fish are washed with ice water; the fish is dried and minced; the minced fish is mixed with sorbitol and sodium tripolyphosphate to form an unwashed surimi; the surimi raw material is placed in a sealed bag, the bag is sealed and refrigerated; the raw material is removed and thawed, finely ground and kneaded separately with a meat grinder, then salted with NaCl and a mixture of Tg enzyme and carrageenan spices is added; finely ground surimi is placed in the refrigerator to obtain a jelly-like consistency. The present invention simplifies the production process of surimi, eliminates the production stage such as washing, saves time and labor, reduces resource waste and nutrient loss, shortens the production cycle, and significantly saves costs; Tg enzyme and carrageenan are added to the unwashed surimi as the main component to ensure surimi whiteness and gel strength.
