Virtual student exchange program: Winter Program (BIRD) 2023 was held

Discussion on “Mitigating the World Food Crisis through Japanese Food Culture and

. . 2
Engineering

Tokyo Institute of Technology held the Winter Program BIRD as a virtual student exchange
program with its overseas partner universities for seven weekdays from February 9 to February
20. The Winter Program started as a program to accept international students from the
University of Melbourne, one of our partner universities, and other universities around the
Oceania region. In AY2023, 15 students from Tokyo Tech and 4 from the University of
Melbourne participated in the program, which began with an opening remark by Professor
Miki Saijo (program leader) of the School of Environment and Society. The participants were
divided into five groups under the theme of "Mitigating the World Food Crisis through
Japanese Food Culture and Engineering". The groups were divided into five, each of which
presented their opinions from the perspectives of 1) biotechnology, 2) food processing and
packaging, 3) Al and information technology, 4) logistics, and 5) food safety, and on the final

day, the groups presented the results of their discussions.

The program in AY2023 consisted of the following events: 1) English language training for
Tokyo Tech students by Associate Professor Yuto Koizumi of the Institute for Liberal Arts
and Associate Professor Saho Kawashima of the Center for International Education , 2) a site
visit to a farm affiliated with Oisix ra daichi Inc., 3) lectures by Tokyo Tech faculty members
related to the theme, 4) group work by participating students and a presentation of the

discussion results, and 5) a cultural exchange with an a cappella club called "Ajiwai."

Participants attended the following three lectures on Japanese food culture and engineering
given by Tokyo Tech faculty members according to the theme. Those who attended were able
to deepen their knowledge and apply it to their group work.
1. February 9: "Aspergillus oryzae and its genome evolution" by Associate Professor Takuji
Yamada, School of Bioscience and Biotechnology
2. February 13: "Micro Ecosystem for Sustainable Primary Industry"
by Professor Masayuki Yamamura, School of Information Science and Technology
3. February 14: "Smart Agriculture with IT and Robots,"
By Associate Professor Hideharu Takahashi, School of Engineering



<Online Lectures>

Koji evolution
before and after domestication

In the second half of the program, 19 students took part in active discussions in their groups
to devise technologies to mitigate the food crisis, based on what they learned in the lectures.
Each group’s work was facilitated by five teaching assistants (TAs) from master's course, who
provided leadership and encouraged active talks by helping students unfamiliar with the

discussion or those who lacked confidence in expressing their opinions in English.

During the cultural exchange, Tokyo Tech students talked about their skills and technology
used on strawberry and peach farms in Yamanashi Prefecture that they visited, while the
University of Melbourne students introduced their campus and city. Since more than half of
the Tokyo Tech participants will be studying abroad at the University of Melbourne from
March under the very short-term study abroad program, this was a meaningful presentation
for them to help prepare them for their trip.

To relax, there was an a cappella performance by the a cappella club called "Ajiwai." They
performed songs from famous anime movies, and the participants enjoyed their wonderful
harmony.

<Site Visit in Yamanashi>




On the last day of the program, each group presented their original research results and ideas
on the topics below, which were followed by a lively question-and-answer session. At the end
of the program, Associate Professor Yuhei Hayamizu of the School of Materials Chemical
Technology and Associate Professor Yuto Koizumi of the Institute for Liberal Arts gave their
comments on the group work and presentations, giving the participants the feeling of
accomplishment and letting them find topics for future study.

1. Team "Bio chan": Reusing Food Loss with KOMHAM

2. Team "Sushi wrap": Smart Kitchen Solution to Reduce Food Waste

3. Team "Chocolate onigiri Neural Network: CNN": Japan Agriculture

4. Presentation by team "Logi food": Freight Shinkansen

5. Presentation by team "Vegemite": Frozen Food in Japanese Food Culture and Introduction
of New Food-Freezing Technology

< Final Presentation>
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Team “Vegemite” : Frozen food in Japanese food culture and introduction of new freezing food technology

Certificates were awarded to successful program participants. [t was a great experience for the

students from each university to have online discussions in English, transcending borders and

cultural differences, to further their international experience for the future. Now COVID-19

is over and it is easier to study abroad, so we hope that the students will take advantage of this

experience and take on the challenge of a long-term study abroad.

About the entire program

I'm happy to be given opportunity to attend this type of program. Discussion with

students in other countries improved my command of English. (Tokyo Tech)

I feel it is harder to be friends with classmates in the online classes than in face-to-face
classes. Also, this program definitely improved my English skills. I am going to Australia
this March for a short-term study abroad. This program has erased my fears about

studying abroad. (Tokyo Tech)

Through Tokyo Tech's Winter Program 2023, I gained a deep understanding of food
engineering technology and was inspired with many new ideas. Collaborating on group
assignments with friends from Tokyo Tech also allowed me to learn more about Japanese
culture and make new friends. It was an unforgettable experience. (University of
Melbourne, China)

About the site visit

It was good to hear from the owners of the farms who are passionate about environmental
issues. Also, the biochar production activity (4%o activity) at the peach farm was a good

learning experience. (Tokyo Tech, TA)
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