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Activity Report -Science Dialogue Program-
(VLI R-F(70YT EfERER)

- Fellow’s name (GEEREE4): Laras Putri WIGATI (ID No. P23083)

- Name and title of the lecture assistant (EZ&E#BIE DR -K4)
Ms. Saki ISHIKO

- Participating school (%#44): _lkeda High School Kagoshima

- Date (EEHEE): 25/10/2024 (Date/Month/Year: B/A/4E)

- Lecture title (%&%ER):

Development of starch-based edible coatings enriched with essential oil for preserve fresh fruits

- Lecture format (E&mX):
€ X Onsite - [JOnline (Please choose one.)(RE * #2T4>) ((EBLAFERIZELY,))
@ Lecture time (F&=RRS) 85 min (%), Q&Atime (&R ZHERI) 20 (%)
@ Lecture style (ex.: used projector, conducted experiments)
(EEHE BTz —ERICKDHEE. RR-ETOEELL))
used projector and conducted experiments

- Lecture summary (3EZx#1Z): Please summarize your lecture within 200-500 words.

Plastic food packaging, including fruit packaging, is difficult to recycle and takes time to
decompose. Moreover, plastic pollution is challenging to eliminate and poses a long-term threat
to soil and water. Consuming plastic contaminated food can have detrimental effects on human
health. Many studies have attempted to develop a surface-contact packing known as an edible
coating. The edible coating can protect fruit from contaminants and microorganisms that reduce
quality and quantity. This review investigates technological challenges, including the choice of
coating materials, application methods, and factors affecting quality, quantity, and nutrition.
Current improvements in coating technology, especially the use of essential oils (EOs) and
starches to extend fresh fruit storage life, are also investigated.

@ Other noteworthy information (ZMhiFEST REEE):
We not only delivered a lecture for approximately 30 minutes, followed by 20 minutes of Q&A, but

we also conducted an experiment. We conducted the experiment by dividing all students into six
different groups. Three groups measured the sweetness (%Brix) of orange juice using a



refractometer, one group measured the citric acid content of orange juice using a pocket digital
refractometer, one group measured the acidity (pH) of orange juice using a pH meter, and one
group measured the color of orange juice packaging using a color reader.

- Impressions and comments from the lecture assistant (EZ®BIEDAMNS. ATOTSLIZHTS
BER-BEZEAHYELLL, BELLVLET . ):

COEIX. BTOTSLIZSMSE TN EEHYMNES TS NVELT:,
EREOESANRETORERREFERITRRLLSIESN TVIHFER TRERBEZ(TEL.
Fro. BERICERBRELLILT. EROBESAICIEOMERNRTEDLLTEERICRLTIAECIEN
TEEOTIEFGLAERNET, CORBRHN., ESADRZICHT HEEKEREHDHE>MIFITHEOTLY
FLHFETT,

Thank you very much for allowing me to participate in this program.

It was very inspiring to see how seriously the students tried to absorb the lectures in English.

| also hope that by actually conducting experiments, we were able to make the students feel a
little closer to the content of our research. | hope that this experience has deepened their interests
in science.
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