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Development of a new distance learning method for microscale experiments using
food ingredients

Ohta, Hisataka
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The first results of this research are: experiments to discriminate organic
and inorganic substances in making small wheat allergy-friendly crepes; experiments to extract
gluten with zero waste of strong flour in making fu dumplings, floating flour dumplings, and
thickened bean paste; scientific mini-jam making using strawberry powder; and a heat source-free and

a method for making mini ice-balls that do not melt in molds using psyllium and other ingredients.
The second achievement was the attempt to produce a video showing how to extract white starch from
waste parts of vegetables of different colors (make-in, northern ruby, shadow queen, and pumpkin)
and how to make mini dressings for solvent extraction learning using vegetable powder, utilizing ICT

for distance learning. This was used for distance learning.
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