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Activity Report -Science Dialogue Program-  
 

 
- Fellow’s name : Ghoson Mosbah Abdelkarem Daba ID No.  P23386  
 
- Name and title of the lecture assistant  

Ms. Kaho Houshuyama
 
- Participating school :  Ikedagakuen Ikeda junior-senior high school      
 
- Date : 17/07/2024 Date/Month/Year: / /   
 
- Lecture title : 
Applications of science in our daily life: Importance of useful bacteria, probiotics and their role 
as natural preservatives 
 
 
- Lecture format : 

 Onsite  Online (Please choose one.)    
  Lecture time    75 min , Q&A time    30 min  
  Lecture style ex.: used projector, conducted experiments  

         projector 
                                       

 
- Lecture summary : Please summarize your lecture within 200-500 words. 

Lecture started with self-introduction and general information about my country, Egypt. 

Then, discussing importance of learning English followed by showing how being 

interested in science has led to achieving my goal. Additionally, explaining how science 

encourages us to study our surroundings, find ways to get benefit from them, serves 

humanity and helps in understanding what happen around us. For example, understanding 

why foods spoilage happen and how to prevent it. Explaining how there are many 

organisms that can’t be seen by naked eye which are called microorganisms such as 

bacteria. Bacteria can be harmful and cause food spoilage and diseases. Also, bacteria can 

be useful because they produce useful products such as antibiotics. Here, the lecture 

focused on useful bacteria and their applications in our daily life.  
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Food spoilage happens due to the growth of harmful microorganisms that’s why food and 

dairy products companies add chemicals to food to prevent its spoilage. These chemicals 

are known as preservatives and have many harmful effects. Nowadays, consumers 

become aware of these harmful effect and demand for natural alternatives to preserve 

food. Many safe and useful bacteria can kill other harmful bacteria through producing 

special compounds known as bacteriocins. Bacteriocins are natural harmless to human 

and it is hard on harmful microorganisms to develop resistance against them. So these 

useful bacteria or their bacteriocins can be used as natural food preservatives. Now, we 

can see in the market many of the products preserved using these natural preservatives. 

On the other hand, our gut carry different types of bacteria and the balance between them 

contributes in our health or sickness. Some of these bacteria (known as probiotics) have 

beneficial effect on our health. Hence, many food and dairy products companies have 

introduced these probiotics bacteria to many products you can know see and buy in the 

market. It’s wonderful how we can employ science for the serve of humanity. The lecture 

was ended by giving advices about how to achieve your goal to be a scientist and the 

importance of learning English and computer skills. 

 
 
  Other noteworthy information :  
 
 
- Impressions and comments from the lecture assistant 

: 
 
Not applicable.

 




