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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）:    MD ZOHURUL ISLAM          （ID No. P18087      ） 

 

- Participating school （学校名）: Tokyo Metropolitan High School of Science and Technology                                           

 

- Date （実施日時）:   09/11/2019                           （Date/Month/Year:日/月/年）  

 

- Lecture title （講義題目）: Application of micro wet milling and low temperature drying process for 

the development of value-added product from different fruits and green 

teas 

 

- Name and title of the accompanying person （講義補助者の職・氏名） NO 

                                                                

 

- Lecture format （講義形式）: 

  ◆Lecture time （講義時間）   70 min （分）, Q&A time （質疑応答時間）    15 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）） 

              Projector                                                         

 

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

My lecture was divided into three parts one is the introduction of my country, its culture and 

heritage. I also discussed on the food processing sector. In my second part I have discussed 

about the reason to become a scientist/researcher, their duty, importance, scope and opportunity 

in national and international arena. In my 3rd part I have discuss on my current research topic, 

micro wet milling process of green tea paste. Green tea is a delicious variety of tea that is made 

from the Camellia sinensis plant. It is a non-fermented tea, thus contain higher amounts of 

phytochemicals, alkaloids, polyphenols including EGCG compared with black tea and oolong tea. 

In this regard there is increasing interest in its health benefits has led to the inclusion of green tea 

in the processing of value-added products with functional properties. But there are challenges to 

add green teas into the process product due to the higher particle sizes and insolubility in cold 

water. Therefore, the aim of the present study was to develop green tea paste by micro wet milling 

system with minimum particle sizes which lead to increase solubility and enhance bioactive 

compounds. In the present study, three varieties of green tea samples Yabukita (shaded) Yabukita 

(non-shaded) and Hoji cha were collected from Nagasaki, Japan. The green tea paste was 

produced by MWM. The wet milling conditions were set by varying the green tea to water ratio 

(10:90; 15:85; and 20:80 w/w), feeding rate (15 mL/min to 25 mL/min) and constant rotational 

speed of 50 rpm for the preparation of green tea paste. The optimum milling conditions were 

determined based on achieving minimum particle sizes. Feeding rate 20 mL/min, green tea to 
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water ratio of 20:80 w/w, and rotational speed 50 rpm can able to produce paste with smaller 

average particle sizes of 58.64±2.31 m with better color (in terms of greenness and chroma value) 

and nutrition properties (i.e. ascorbic acid, polyphenol, and antioxidants). I also discuss about the 

processing of whole orange juice and powder processing by micro wet milling and low 

temperature drying.  

 

  ◆Other noteworthy information （その他特筆すべき事項）:  

 

 

 

 

- 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。）:

 


