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- Fellow’s name (G&ffEK4): _Jothi Jakia Sultana. (ID No. P22082)

- Name and title of the accompanying person (E&#HBIEDOR-K4)
Mr. Nakada Hidemoto

- Participating school (##:4): Ikeda Junior & Senior High School, Kagoshima

-Date (EEBH): 19/10/2023 (Date/Month/Year: B/H/4E)

- Lecture title (%&%ER):

Unlocking the potential of UV-C: A high-tech computational solution to extend fruit freshness and

fight food waste for a sustainable future

- Lecture format (GE&=):
€ X Onsite - [JOnline (Please choose one.) @& - A2Z542) ((EBLMERCZELY,))
@ Lecture time (F&=RRT) 60 min (%), Q&Atime (BEEMERRE) _ 60 min (4)
@ Lecture style (ex.: used projector, conducted experiments)
(EEHE Bl IOz —ERICLIES. ER-ETOFERY))
PowerPoint and poster

- Lecture summary (GB&#=): Please summarize your lecture within 200-500 words.

Abstract

Hello, everyone! I'm thrilled to talk to you about something that affects all of us, no
matter where we come from: that is “food”. I'm from Bangladesh, a country in South
Asia, where | grew up seeing the immense potential of our land to produce delicious
fruits and vegetables due to our tropical and subtropical climate.

But there was a problem. A significant amount of these fruits and vegetables never
reached our tables due to spoilage of fruits after harvest, it’s called "postharvest losses".
In Bangladesh, it meant that we were losing 20-40% of the food we worked so hard to
grow. This waste wasn't just a problem in my country; it's a global issue too.
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So, | decided to become a scientist to help address
this issue. My journey began with a simple desire: ﬁ Estimated postharvest losses of frum
| wanted to do something about this problem. |
wanted to find ways to reduce food waste and
make sure that the food we grow reaches as many

45% losses

tremendous negative impact
on a country's economy

people as possible, safely and with high quality. Mo maay
That's why | decided to study Food engineering in - ._m. -
Bangladesh. I've been driven by the desire to learn T iis pE—

more about Food engineering. So, | came to Japan, S i
where | completed my Ph.D. from Hiroshima i E—
University with the support of MEXT scholarship. \SWUN,AOSAVEFO;."::WV? e

Now | am doing postdoc in Kyushu University.

Now, you might be wondering, what's so exciting about my current research? Well, I'm
currently researching how to use a special type of light called UV-C to make oranges
last longer. Oranges are not only delicious but also packed with vitamins and minerals
like vitamin C. However, after they are harvested, they start to spoil, and we lose a lot
of them. Traditionally, chemicals were used to keep them fresh, but that can leave
harmful residues on the fruit. That's where my research comes in. | use something called
UV-C treatment, a safe and non-chemical method, to keep oranges fresh for longer. UV-
C light has the power to kill harmful microorganisms that cause spoilage, but if we use
too much of it, it can harm the oranges. So, I'm working on creating computer models
that help us find the perfect balance — the right amount of UV-C light to keep the
oranges fresh without damaging them. This is where science, technology, and creativity
come together to solve a real-world problem.

So, what's exciting about this for you? Well, imagine if we could use this technology to
not only save delicious oranges but also other fruits and vegetables. That means less
wasted food, healthier eating for everyone, and a cleaner environment. Plus, it's a great
example of how science can solve real-world problems and make the world a better
place.

In summary, | became a scientist because | wanted to make a difference in my country
and in the world. My research aims to reduce food waste, make food safer to eat, and

help ensure that everyone can enjoy fresh, healthy fruits. So, let's all work together to
fight food waste and make our planet a better place to live. Thank you!

Here are some keywords and key phrases from the lecture: UV-C (¥:41#8)

Fruit freshness ( F-4 O i )

Food waste (£ i BEZEY))
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Sustainable future (£#¢ °HE 72 A 3K)
Postharvest losses (JLF#1% D18 %)
Bangladesh (/X2 7' 7 5 v =)

Tropical and subtropical climate (Z4#7 35 J OVl 2T & i)

Food engineering (& i 1.57)

MEXT scholarship (SCHIEF 48 $E5242)
Kyushu University (JLJH K27)

JSPS (A AR B 2Y)

Harmful microorganisms (5 &% %))
Science, technology, and creativity (£}, £4f7. & /1) Wasted food (HEEKIZ =41
7o B i)

Healthier eating (& 0 fEEER) 72 &2 5)
Real-world problems (Fi5£ D [ 7H)
Making a difference (E\ & 1E D)

Reduce food waste (& fnBEHEY) &k & 37)

Fresh, healthy fruits (G fiet CHatHER 72 5 4)

@ Other noteworthy information (ZDthiFET REEE):

- Impressions and comments from the accompanying person (EZ#HBEED AL, FREZEIZHT S
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BER-BEZEASHYELIL, BRELWLET, ):

Students asked some questions in Japanese, Mr. Nakada answer that. He also helped to
translate some portion of my lecture if needed.



