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This study evaluates the potential of Aurantiochytrium sp. L3W to produce
DHA-rich eco—feed using solid food waste under unsterile conditions. L3W was
cultivated for 96 hours at varying pH (4 or 7) and temperatures (25-35 °C)
using tomato, yellow carrot, and lemon pomace. Fatty acid profiles, DHA
yields, and microbial communities were analyzed via GC-FID, gPCR, and 16S rRNA
sequencing. Results showed that acidic conditions (pH 4) enhanced DHA
production while suppressing competing bacteria, including Vibrio. Optimal
temperatures were 25 °C for tomato/lemon pomace and 35 °C for yellow carrot
These findings support L3W biomass mixtures as safe, sustainable poultry eco—
feed.
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I am truly honored to receive this award. I would like
to express my deepest gratitude to my supervisor,
laboratory members, and everyone who has supported me
throughout this research. As an international student
in Japan, this journey has been both challenging and
enriching. My project focused on developing sustainable
eco—feed using food waste and Aurantiochytrium sp. L3W,
reflecting my passion for environmental solutions. I am
also sincerely grateful to the Society of Environmental
Science Japan for this meaningful recognition. This
award encourages me to continue pursuing research that
contributes to sustainability and to society. Thank
you very much.
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