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1 SuperBackGaric’ s

Black garlic, which is usually aged white garlic, has a weaker aroma, a fruier sweetness, and importantly, a higher nutrional value than white
garlic. Despite this fact, however, our invesgaon found out that few people felt healthier aer eang black garlic. it was suspected that there
mightbe a problem with the intake method and a more effecve way to intake nutrion from black garlic was needed. Therefore, a condensed
extract was made by heang black garlic, and an experiment was conducted to compare the difference in the effect on health by having
subjects ingest the same amount of processed and unprocessedblack garlic. The result of the exoeriment clearly showed that processed
garlic had higher effects than unprocessed black garlic in several ways. In conclusion, it is presumed that the health effects of
ingesngblackearlic do not decrease even though it is heated and that some nutrients interact with each other through heang and reducing
the amount of water which results in higher nutrional effects.

2 Generating Hydrogen Power from Termites

Global warming caused by the increase of CO2 in the atmosiohere is a serious problem. The main reason for

the increase of CO2 is the buming of fossil fuels. To solve this problem, this study focused on how energy can be generated
without producing CO2 by using a tiny insect, “termites.” They produce hydrogen when eating cellulose. Therefore, this
study conducted two experiments to investigate what kind of feed is most efficient for termites to produce

hydrogen. Although, contrary to previous reports, the experiments could not detect the hydrogen produced by termites, it will
be successful if termites can be bred in an airtight, enclosed space in order to measure their hydrogen emission.
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4  Generating Hydrogen Power from Termites

Global warming caused by the increase of CO2 in the atmosphere is a serious problem. The main reason for

the increase of CO2 is the lbuming of fassil fuels. To solve this problem, this study focused on how energy can be generated
without producing CO2 by using a tiny insect, “termites.” They produce hydrogen when eating cellulose. Therefore, this
study conducted two experiments to investigate what kind of feed is most efficient for termites to produce

hydrogen. Although, contrary to previous reports, the exoeriments could not detect the hydrogen produced by termites, it will
be successful if termites can be bred in an airtight, enclosed space in order to measure their hydrogen emission.

5 Trnue Values of “Mikirhin” —Decreasing the Amount of Food Lass by Using  “Mikirhin” -

Food loss is becoming a serious problem in the worldbecause it causes ethical and environmental problems. By investigating how much
food is given up in supemarkets and famers and it was found that supemmarkets have more food loss.The punpose of this study s
solving this problem by focusing on “mikirhin’, products that have no problem with functionality but are sold at a lower price because of
the expiration date is approaching. “mikifhin” might be the one with better ingredients than its original products. The results show that
there were not big differences between “mikirhin® and regular products by two experiments. Through the results, people change their
images for “mikirhin” for the better. The study concludes that obtaining a right knowledge about  “mikinhin”  makes people make use
of the products, which leads to the decrease of food loss.

6 Bitter Gourd Seeds -The Effective Use of Discarded Seeds-

Currently, the increase in food waste is a problem in Japan. Unilike food loss, food waste is the part of the food that is normally uneaten,
so it is considered difficult

to improve. Moreover, the incineration of such food waste emits a large amount of carbon dioxide, which is a cause of global warming, In
order to solve this problem, it is conceivable that seeds normally discarded can be used effectively. Bitter gourd seeds, which are produced
in large quantities in Miyazaki Prefecture, can be thought to e good for health, containing more vitamin C than the fruit. By using the parts
that are not usually eaten, not only does it raise awareness of reducing wood waste and contribute to improvement, but also, by using the
nutrients contained in the parts that are not eaten and thrown away, overall health is expected to improve as well.
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7 Find Antioxidant effect to utlize Saueezed Food

This study aims to helo people who are in trouble dealing with the situation in which they throw away many food wastes and various
problems arisen in disposing food wastes by discovering effective ways to use discarded food. This is because food loss and waste is one
of the bigegest problems in the world , which causes a large amount of carbon dioxide emission , and costs companies a huge amount of
money. In order to solve this problem, this study aims to investigate the benefit that wasted food has At first this study aimed at nutrition
value, especially relating to antioxidant content because it is helioful to people for lowering blood cholesteral levels, which is one of the
common causes of most lifestyle diseases. The resuilt of this study indicates that discarded food has more nutrition than edible portion has.
For further

experiments and data, this research should be added to other methods of using not only grapes but also other foods.

8 What Effects Do The Containers Have on Satiety

Increasing of dbesity is one of the most serious global concerms these days, and it is causing several physical health problems all over the
world. In order to solve this problem, this study aimed to establish how to prevent obesity, focused on containers to serve food and
experimented to research what effect they have on satiety.

First, different containers in ways of colors, weight and materials were prepared. Next, the subjects ate rice in those containers. Finally, the
satiety of the Zubjecls was measured with Visual Analogue Scale (VAS). However, this study could not reveal the relationship between
containers and satiety.

9 Tuming Waste into Resturining Waste into Resources -The potential of Fermenting Hair for Amino Acid Production-

Barber shops and beauty salons produce a large amount of industrial waste from discarded hair. Despite various options for reusing hair,
they are not widely utilized due to certain difficulties. To address this issue, a study was conducted to explore the possibility of converting
hair proteins into amino acids through fermentation, as proteins make up 80-90% of hair components. The study involved using chemicals
to remove the cuticles, which is the outer layer of hair, and measuring the resulting amino acid production. The results showed that treating
the hair with sodium hydroxide yielded higher amino acid production. Therefore, the findings sugsest that wasted hair could potentially be
used as nutritional supplements for livestock.

10 The Altermnative to Plastics Using Weeds

The ecosystem of the ocean is now in great danger, because a large amount of plastics are being disposed of into the ocean all over the
world. In this studl, plastic alternatives were created with the aim to curb the destruction of marine ecology. They were created by blending
several

kinds of papers with leaves or stems in different proportions and then measured tensile strength and density. Conseauently, the
combination of newspapers and leaves showed the most strength, in site of having the least amount of fibers. It was also found that
there is little relationship between tensile strength and density. In this experiments, deroending on how you use this papers, newspapers
and leaves : only have weaker fibers, can be more environmentally friendly materials, because they can save time, energy and cost that are
reauired to make this papers. It is stil unknown whether fibers from each material were completely extracted. There is still room for
improvement in this study.

11 Save the ocean with Food Waste

Currently, the large amount of plastic waste and food waste is a serious problem in Japan. This study aimed to find out the best way to
reduce both of them. The best way among several ideas was making paper from food waste, especially vegetables, and making it stronger.
As a result, making paper from vegetables is proven possible, but they are still weak for paper in terms of strength. This study will aim to
make the paper much stronger by conducting control experiments as a future work.

12 Fsh’ sdish—new fish feed ingredients for acuacutture—

Depletion of fishery resources is one issue in the current state of the world’ s fisheries. In response, acuaculture is expected to increase
around the world and reduce the amount of fish caught. However, catiching a lot of fish to use as feed is ot sustainable. In order to solve
this problem, this study conducted an experiment using feed which reduced the use of fishmeal and supplemented the missing protein
and others, with insects such as cockroaches, crickets, and mealworms, making three kinds of feed containing insects and containing no
insect for the control exoeriment, and feeding them to fish. The results showed that the growth rate of fish fed the feed created with
crickets and mealworms is the highest. The study concluded that the fish feed created with crickets and mealworms was more effective
in raising fish than regular fish feed,
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