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Activity Report -Science Dialogue Program-  
（サイエンス・ダイアログ事業 実施報告書） 

 
- Fellow’s name （講師氏名）:   Sunantha Ketnawa           （ID No.  P17401 ） 
 
- Participating school （学校名）:     Utsunomiya Girls' High School                    
 
- Date （実施日時）: 28/10/2019                        （Date/Month/Year: 日/月/年）  
 
- Lecture title （講義題目）:   A journey to the scientific world and my research                                
 
- Name and title of the accompanying person （講義補助者の職・氏名） 
         Qin Wei                                                 
 
- Lecture format （講義形式）: 
  ◆Lecture time （講義時間）    55  min （分）, Q&A time （質疑応答時間）   5  min （分） 
  ◆Lecture style（ex.: used projector, conducted experiments） 

（講義方法 （例：プロジェクター使用による講義、実験・実習の有無など）） 

        used projector for presentation                 
 
- Lecture summary （講義概要）: Please summarize your lecture from 200-500 words. 

 First, a brief introduction about the presentor (JSPS Fellow) ’s biography, my education 
background, work experience and research field was provided. Besides, the comparison in basic 
information between Japan and Thailand was also presented followed by the backgroungd of my 
reseaech as well as research work that have been done during JSPS period. My research lecture 
summarised as below; 

 Soybean (Glycine max L. Merr.) is a versatile food source with protein, polyunsaturated 
fats, fiber, vitamins, minerals and other essential nutrients for humans. The purpose of this study 
is to compare the protein digestibility among raw, cooked and fermented soybeans (Natto) 
inoculated with Bacillus subtilis var. natto using simulated in vitro gastrointestinal digestion 
technique (IVD). Amino acid composition and antioxidant activity change during IVD of Natto were 
also investigated. It was found that trichloroacetic (TCA) soluble peptide yield increased around 
46 and 62% in Natto and cooked soybean after IVD, respectively. The soluble protein fractions of 
cooked soybean and Natto during IVD were digested from large protein fraction into smaller 
protein sub-fraction observed by sodium dodecyl sulfate-polyacrylamide gel electrophoresis 
(SDS-PAGE). After IVD, all essential amino acid especially Arg was found to remarkable increase 
for 6-fold and 49-fold in cooked soybean and Natto, respectively (P<0.05). Interestingly, 
antioxidant properties increased when IVD times were increased (P<0.05). The increment of 
antioxidant activities was 2-4 fold changing between before and after IVD. This can be supported 
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by an increment in antioxidant amino acid composition (Trp, Tyr, Met, Cys, His, Phe and Pro) in 
IVD digested fractions especially in Natto. The highest antioxidant activity was found in fraction 
after IVD of Natto. These results indicated that Natto had better digestibility and antioxidant 
activity compared to raw and cooked soybeans. 
 
  ◆Other noteworthy information （その他特筆すべき事項）:  

It was excellent experience for me to give lecture at school. Before the lecture, we had a brief 
talk (about 5 minutes) with the principal and the teachers from Utsunomiya Girls' High School. 
They gave an introduction about the high school, and also give some good suggestions for the 
lecture.  
 
- Impressions and comments from the accompanying person （講義補助者の方から、本事業に対する

意見・感想等がありましたら、お願いいたします。）: 
Miss Qin Wei provided a great help not only during the communication with the principal 

and the teachers from Utsunomiya Girls' High School, but also in the lecture to the students. She 
translated the interesting points in Japanese. During the presentation, Miss Qin Wei 
(accompanying person) explained some difficult scientific terms in Japanese for better 
understanding to the students and helped to initiate students to ask me question. Very nice! 

 


