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The Maillard reaction is the reaction in which sugar reacts with amino acids to produce 

melanoidin. This reaction is affected by the combination of sugar and amino acids. So, we 

generated the Maillard reaction by using various kinds of sugars. From our research, we found 

that the pH value of the solution and the number of the chain structures influenced the reaction. 

Furthermore, we found that aldose may react more often than ketose. 
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Main purpose of maitake protease is decomposing fallen leaves and trees.  So, we 

thought that maitake protease will decompose vegetable protein easier than animal protein.  

We researched the action on animal protein and vegetable protein  that maitake have.  As 

a result, maitake protease can decompose both of animal protein and vegetable protein.   In 

addition, there are proteins which maitake protease cannot decompose easily even if it is 

best temperature for maitake protease to decompose. 
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We found out that rectangular flags move in specific spaces.  These spaces looked like 

trapezoids and their longer side of the two parallel sides was on the pole of the flag. As the 

horizontal length of a flag was shorter, its bottom side became leveler but its top side did 

not change very much. Also, when the length was long, both sides hung down. 
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From the previous research, Calcium Hydroxide made from oyster shells has the effect of 

killing yeast. Then, we thought that we could use chalk instead of oyster shells because 

chalk is composed of calcium carbonate.  We conducted the research on the effect of kill ing 

yeast, lactic acid bacteria, and natto by baked chalk powder . From this research, we found 

that baked chalk powder has the effect of killing lactic acid bacteria and yeast but it has no 

effect of kill ing natto. 
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Balls drifting down a slope in flowing water stopped around the center of the slope. The 

balls are more likely to stop and tend to roll slower as the water temperature decreases.  

That is because the increase of viscosity prevents the rotation of a ball. This viscosity is in 

proportion to the water temperature. Also, the speed of  the ball increased when the water 

volume increased. That is because the water volume has an effect on a ball. It lessens the

friction between the slope and the ball.  
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We researched the strength and durability of `Argiope minuta  webbing.  The radial 

silk which keeps the shape of the web.  The radial silk has a property of enduring stronger 

forces and hardly stretching. So, spider silks reduce the stresses which affects radial silk.

The spiral silk endures weaker forces and stretches more than the radial silk.  In short, the 

properties of the radial silk and the spiral silk makes the s hard to break. 
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We researched the effective way to protect lactic acid bacteria from gastric juice. We  

coated lactic acid bacteria with chocolate, cake syrup, or honey. We soaked each of  

them to artificial gastric juice. Then, more lactic acid bacteria survived. Also, chocolate wa

s the most effective of the three. We considered it was related to the fact that 
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We conducted research on how to inhibit the production of scum on milk called the Ramsden 

phenomenon. We found that this phenomenon is inhibited by reducing 
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We conducted the research on the properties of photosynthetic pigments in seaweeds.  We identified
coloring matters seaweeds contain.  Moreover, we measured waveform of absorption spectrum of 
seaweeds in ordinary temperature and low temperature.  Then, we found that seaweeds in low 
temperature absorbed light more than those in ordinary temperature, and we identified the photosynthetic 
pigments concerned with increasing of the amount of absorbed light. 
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a/fluorescence.html 2020/11/14  

 

 , 

 

https://photosyn.jp/pwiki/  2020-11-04  

 

 

 
 


