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Explain your activities and achievement for your research in Kadai.
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(1) NARUESORN JAISUE

I stayed at Kagoshima University for 4 months, 13 days from 26 September 2018 to
8 February 2019. The first week I arrived at Kagoshima University, I have been
described about the labs by Associate Professor Hamanaka. I have been described
various scientific equipment and tools by sensei and friends in the lab. I joined
the seminar class of the 3rd year student which all students were divided the group
according to the research topic that they are interested. There are 4 research
topics: electric field, anti—-browning, bacteria spores and citrus functions. I have
chosen electric field which it is very new for me and I did not learn about electric
field. Friend in my group who studied about the electric field. She explained it’s
work and explain her research that has been studied. After that, I searched for
research related to electric field and found research by using high electric field
for prolong shelf life of persimmon. At the same time, it is a persimmon season
which I started to study about maintaining the quality of persimmon using electric
field at low voltage. My research has 4 treatments by storage in different time:
untreated electric field was used as a control (No-EF), treated electric field 3
days (EF3D), treated electric field 6 days (EF6D) and treated electric field 9 days
(EF9D) at 10 ° C. The analysis is both physical and physicochemical, including
weight loss, color (L* a* b* value), texture, total soluble solid, CO, production,
total phenolic content and antioxidant activity (DPPH scavenging and FRAP assay).
The results were not as expected but not too bad. If there is more time, I would
like to repeat the experiment to see the results in the same way as the first time,
and would like to adjust some methods of the experiment. In addition to my research,
I have helped my friend s research, which includes using electric field on many
vegetables and fruits and using high pressure to prolong and reduce browning in
fresh cut persimmon. I have learned more about how to use and work with high pressure
from an unknown source, tried some tools that have never been used and learned new
things that had never been done. Moreover, I also have a good friendship from
everyone in this lab, even though I don’ t really understand, but it’ s fun. Everyone
in this lab is friendly, smiling and I learn the culture of the people there. Finally,
I would like to thank Associate Professor Hamanaka who have given me advice, helping
and take care of me for the duration of stay at the Kagoshima University. In addition,
I have to thank everyone in this lab as well. Thank You.

(2) PAWEENA JARUNGJITAREE

I arrived at Japan on 26 September 2018 and stayed at Kagoshima city around 4 months
until 8 February 2019. The first week I arrived at Kagoshima University, I have
been explained about the labs and class schedule by Associate Professor Hamanaka.
After that Associate Professor Hamanaka took me to tour around labs and suggested
all equipment that they have. Moreover, I jointed the seminar class of 3rd year




student which all students included 4th year and master degree were divided the
group according to the research topic that they are interested. The topic research
that I interested was anti-browning which apply with high pressure machine under
the guidance of Associate Professor Hamanaka. As soon as I have chosen the topic
research, I got started finding information and research about browning. For the
main idea was used high pressure machine with low pressure (< 100MPa) combine with
some treatment for preservation and delay browning of some fruit. At the same time,
it is a season of persimmon fruit and then I decided to use persimmon fruits on
my research. First, I started from trying to cut persimmon in various shape to see
which shape would be suitable to enter the high pressure machine. Second, I started
the preliminary test about anti-browning agent included arginine, sodium
nitroprsside (SNP) for observe browning inactivation on fresh cut persimmon but the
all of agent cannot delay browning. Then I renew planning for treatment with heat
treatment combined with high pressure processing. I got restarted with test heat
treatment at 40° C and 50° C combined with high pressure at 50, 80 and 100 MPa and
then 40° C with 80MPa was still the best appearance. My research has 4 treatments
by used high-pressure at different time: untreated and treated with high pressure
processing 80MPa at 40° C for 5, 10 and 15 min and storage in incubator at 5° C
for 8 days. The analysis is both physical and physicochemical, including CO,
production, weight loss, color (L C* h value), texture, total soluble solid, total
phenolic content and antioxidant activity (DPPH scavenging and FRAP assay). The
result showed that high pressure processing combined with heat treatment can
browning inactivation and preserved total phenolic content and antioxidant.
Although, I got the expected result, but if have more time I would like to repeat
the experiment and observe the result of comparing with the first result. And I
want to increase more quality parameter such as carotenoid content. During my own
research, I also help my group for find information and advised some idea for 3rd
student for making a presentation in a seminar class. In addition, I also help other
friend which research about electric field for packing many fruit into package
because she did a lot of commodity about field crop. For 4 months in Kagoshima
university at postharvest lab, I got learns new experiment and many things from
my friend and sensei include information what about electric field, bacteria spores
and citrus functions from seminar class, Japanese culture and good friendship in
this lab. Thank you.
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Explain your activities and achievement for your research in Kadai.

(1) AKMAL JUBIN

As soon as I arrived at Kagoshima University, I went out to pick up tropical
plants. And I am currently working on the classification of the tropical plan
t under the guidance of Professor Suzuki. sekikeikskskeiokek
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