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Image 1 A firm handshake before the program

The purpose of this experiment was to experience traditional methods of preserving fish and evaluate their effectiveness using a relatively new freshness
indicator called the “K value.” The K value is a number that reflects chemical changes in the fish after death—the higher the number, the lower the freshness.
Each group prepared a different type of fish and applied various preservation methods such as smoking, salting, pickling in vinegar or miso, and sun—drying. On
the following day, samples were taken both immediately after preservation and after leaving the fish at room temperature. The K values were then measured to
compare which preservation methods were most effective in maintaining freshness, and the results were presented.

Image 5 Taiwanese participants

Image 6 Excursion at Kamakura

Image 4 Indonesian Participants
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