
Team: Puiching_Macau: The Detergent Workshop Proposal 

I. Name：The Detergent Workshop 

 

II. Purpose： 

Students can learn more about food waste utilization, environmental protection, and Bio-genetic 

Engineering through the workshop. 

 

III. Content： 

1. Location：[D501] School Chemistry Laboratory 

2. Organizer：Team: Puiching_Macau 

3. Date：2021/09/18 (Sat): 3:00p.m.~4:30p.m. 

4. Instructor：Ms WAI MAN CHEONG 

5. Coordinate Student：Tiffany Lam、Merry Wu、Angie Leong、Victoria Chio 

6. Workshop target：Primary school students  

7. Number of participants：15 

8. Length of the activity: 75 minutes (1 hour 15 minutes) 

 

 

 



Items 
 

Time 

1. Introduction 10 mins 

2. Demonstration and Distributing materials 5 mins 

3. Introducing how to use the devices (balance, beaker) in the 

Chemistry Lab 

5 mins 

4. Making detergent 15 mins 

5. Introducing iGEM experimental device 15 mins 

6. Q&A Section 5 mins 

7. Clean up time 10 mins 

IV. Material（for one user）： 

Brown sugar 20g 

Food waste(peel, vegetable residue, etc.) 60g 

Water 200ml 

Glass container with bottle lid 550ml 

V. Steps 

1. Add all the water and sugar to the glass container and stir until the sugar dissolved 

completely. 

2. Cut the food waste into small pieces, add it to a glass container and stir evenly. Let the food 

waste soak in the sugar water perfectly. 

3. Cover the lid, mark the production date on the glass container and place the glass container in 

a shady place to ferment for 3months. 



Precautions： 

1. For the first month, you need to open the container bottle every day to let the fermentation 

completely release. Also, press down the floating food waste. It is not necessary to close the 

bottle cap tightly at this time since you need to prevent fermentation gas from fermenting. In the 

future, cap the bottle tightly and store it for 3months. 

2. The detergent will have a better effect if you stored it for 6months or more. 

3. The detergent can wash clothes and clean furniture, such as cleaning floors, toilets, kitchens, 

etc. 

 

Principle： 

Microorganisms on the peel used sugar as nutrients, water and enzymes contained in the peel as a 

medium to ferment. Lactic acid is produced by the natural fermentation of lactic acid bacteria and 

yeast (or metabolites). The detergent is consists of alcohol (ethanol), acetic acid, vitamins, lactic 

acid, etc. Alcohol in the detergent can work as disinfection and sterilization. 

VI. Job Distribution 

Items Student Remark 

Instructors x6 Jimmy、Gloria、Samson、 

Bernice、Gina、Daniel 

Students in charge of this part need 

to be familiar with the steps，help 

to keep order, and help distributing 

operation instructions 

Speaker x1 Tiffany Students in charge of this part need 

to prepare the PPT（including 

steps, Principle, Instructions, 

Precautions, etc.）, and be familiar 

with the steps. Students also needs 

to help preparing operation 

instructions 

Prize group x3 Angie、Teng Wai Hoi、Chi 

Tong Cheong 

Students in charge of this part need 

to prepare prizes 

Photographer x2 Merry、Victoria Students in charge of this part need 

to bring their own phones 

 



VII. Prizes: 

1. iGEM Notebook 

2. iGEM Memo 

3. iGEM sticker 

4. iGEM file 

VIII. Preparation: 

1. Poster design 

2. PowerPoint（steps, Principle, Instructions, Precautions） 

3. Materials 

4. (video) (Backup plan) 

5. Operation instruction 

IX. Materials to be prepared 

 
Name Number Unit price Total 

amount 

Remarks 

1 prizes 20 servings    

2 poster 1 piece    

3 Glass bottle 18bottles 6.9CNY 

(12.9CNY for two) 

116.1CNY https://reurl.cc/mLXq09 

4 Food waste 1.08kg 

(60 for each)  

   

5 water  3.6L 

(200ml for each) 

  Get from the Laboratory 

6 Brown 

sugar 

360g 

(20g for each） 

17.2MOP/packet 

(1kg) 

17.2MOP  

 

https://reurl.cc/mLXq09


X. Poster and Instruction Paper (for students) 

A. Instruction Paper 

 



B. Poster 

 


