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Indeed, it is a great honour for
me to pronounce that ICAR-
Central Institute of Fisheries
Technology, Cochin, an in-
stitution par excellence, has
outshined in each and every
sphere of its mandated do-
main bagging lot many laurels
and recognitions during its 62 glorious
years of existence. This year, while
commemorating the 62" Foundation
Day of the ICAR-CIFT on 29 April, 2019;
| sincerely express my gratitude to all
the staff of the institute those who have
contributed directly or indirectly for the
betterment of the institute. Simultane-
ously, | feel proud enough to proclaim
that since the inception of institute, all
the staff our experienced team of sci-
entists well supported by technical and
other allied staff have given their best
effort that has pushed this sector ahead
to make a quantum jump and estab-
lished its strong hold in the agricultural
export of the country witnessing an re-
markable national export of Rs. 47,620
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crore (2018-19) exclusively from fish and fish products,
in value terms.

With the vast resource potential and enormous oppor-
tunities involved in the fisheries sector, recently Gov-
ernment of India has identified it as the bourgeoning
sector for transforming Indian agriculture and rural
economy with a focus on doubling farmers’ income. No
doubt, the fisheries and aquaculture sector has poten-
tial to contribute many of the Sustainable Development
Goals (SDGs) covering poverty, hunger and food securi-
ty, protection, restoration and management of ecosys-
tems and biodiversity, economic growth, employment,
consumption and production etc. and at the same time
the sector has been engulfed with many challenges of
Natural Resources Management, Conservation of Bio
diversity and Climate change. At this juncture, our re-
sponsibilities have become manifold, hence research
needs to be prioritized on the basis of location specific
problems faced by sectoral stakeholders comprising of
small fishers, entreprenuers, traders & seafood indus-
tries. Hence, attempts need to be initiated to utilize
the current potential and its judicious exploitation to
sustain the development of the sector, ushering blue
economic growth in the country.

While pondering over the accomplishments during last
year, of course, the institute has excelled in the field
of research and extension through some path-break-
ing technological developments like ‘CIFTest Kit” for
rapid detection of fish contamination due to spurious
chemicals like formalin and ammonia in the fish market
and its national level tremendous impact in controlling
the adulteration in fish preservation; development of
nutraceutical products like seaweed nutridrink, sea-
weed cookies, seaweed yogurt; designing energy effi-
cient deep sea fishing trawlers. In addition, ICAR-CIFT
has been well recognised for its R&D contributions like
“National Reference Laboratory” for fish and fish prod-
ucts by FSSAI, technical collaboration with Cochin Ship-
yard Limited (CSL) for deep sea vessel building, global
accreditation as a major research partner of FAO on
Anti-Microbial Resistance (AMR) mitigation linking more
than 20 institutions across the country, building indus-
try-ready human capital through Skill development pro-
grammes, active participation in formulation of KMFRA
guidelines for the state of Kerala, major role in prepa-
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ration of national policy document on blue economy,
active involvement in flood relief work during the mas-
sive flood havoc in Kerala and also leading the fishery
SMD for impact evaluation of the promising fisheries
technologies of the institutes as per the directives of
ICAR.

Still we have miles to go to realise the full potential
of the harvest and post-harvest fisheries sector, which
will ensure food and nutritional security, assure access
to livelihood, increase export earnings of our country
thus leading to achieve the noble goal of doubling of
farmers’ income. Hence, | earnestly urge each and ev-
ery staff of ICAR-CIFT to whole heartedly support and
dedicate for the greater cause of the fisher community
and the country, as a whole.

Dr. Ravishankar C.N., Director

ICAR-CIFT Celebrates
62" Foundation Day

ICAR-CIFT, Cochin commemorated its 62" Foundation
Day on 29 April, 2019. The function was graced by
Dr. B. Meenakumari, former Chairperson of National
Biodiversity Board, Chennai; former Deputy Director
General (Fisheries Science), ICAR and former Director,
ICAR-CIFT as the Chief Guest. Presiding over the function
Dr. Ravishankar C.N., Director, ICAR-CIFT, highlighted the
remarkable achievements of the institute during the
last year (2018-19), which includes the release of path-
breaking rapid test kit aptly named as ‘CIFTest Kit’ for real
time detection of spurious fish contaminants like formalin
and ammonia in the fish market and its national level
notable impact in controlling
the adulteration in fish %«
preservation, the recognition &
of ICAR-CIFT as a National
Reference Laboratory for fish
and fish products by FSSAI,
collaboration with  Cochin o
Shipyard Limited (CSL) for I
designing and building energy.
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Honouring the Retired Staff
STTHTI TIeT HHANRET 1 G FHEAT

with FAO on anti-microbial resistance (AMR) mitigation
linking more than 20 institutions across the country,
active participation in formulation of KMFRA guidelines
for the state of Kerala, major role in preparation of
national policy document on blue economy and the
active role of institute in conducting extensive flood
relief measures during the massive flood havoc in Kerala
in 2018 followed by a post flood damage assessment in
the fisheries sector of the state.

The Chief Guest, Dr. lauded the
accomplishments of the institute spanning over sixty-two
years of its fruitful existence during which the institute
has immensely contributed to harvest and post-harvest

B. Meenakumari

sectors of fisheries, reflecting in the growth in fishery
exports and trade of the Country. On this occasion, ICAR-
CIFT honoured retired staff of the Institute from different
categories namely, Dr. T.K. Sivadas (Scientific), Dr. Cecily
(Technical), Shri. Raveendran Nair (Administrative) and
Shri. C.A. Krishnan (SSG). Initially, Dr. Suseela Mathew,
HOD, Biochemistry and Nutrition Division welcomed the
gathering and lastly, Shri. K.S. Sreekumaran, Finance and
Accounts Officer, ICAR-CIFT proposed vote of thanks. The
function came to an end with a variety of entertainment
programme performed by the staff and their wards.

Secretary (DARE) & DG (ICAR)

inaugurates new research labs and

releases innovative technologies

~ —Dr. Trilochan Mohapatra, Secretary (DARE) & DG (ICAR)
along W|th Dr J K. Jena, DDG (Flshenes Science) and Dr.__

ICAR-CIFT Newsletter, April - June, 2019

Cultural Programme by ICAR-CIFT Staff
T, Wid-SHamvEE Ty (TWHSAR) IHF | THus
% WY UH T IFEYE GERR Y H Afvdsw Jegr
[ F 20 T 3Nk TIHT HI ST, FA TF h folw
FHUAUGEART fGenieer dar e & ahrg 9ried, IoF
et STeieaEn Aifd TS 9AR B H W i SR
2018 % SR HA H & T W §1g o IR &l & § 918
e U o AT | U Wik iR 9 U SR I
% Al &7 § a1g % 915 & THAM T el LM ¢ |

T At & . HApaR 7 370 i o are st
% o A I WEIH i STATSHAT i T H,
510 IRM G 7 391 % T o 3R =R | ghg 6t
T §U, AR o TIEUT TR U9 TUe0T & & i STl
H A AT F| T GURE & SUed H, IHITI-RATE
3 fafu= vl @ 9eIe % 93 Iaga FHEET S
79 T R T fohar, e A €, €. 2%, foresm
(SseR), <. fafaett (qertenD), St WS TR (TTaie)
SR o .0 FOH (THUEST) | . Gl Heg, T,
g TEA TS GIS0T T9ET 5 G T W A 3R S
TH. SiFHRA, fom SR o SHeR, heTu-shhE o
TS, T WS Rl | ShEeREt SR 3ok et % NI e
TE & TARSH HIEHT o A1 I8 TIRE G0 §3T |

wfa (33 AR TR (WTHIT) BRT
SR TAFTSNATSAT T SIS

éstrruﬁﬁaaﬁ'—rmfaﬁw

_--___...- -

@r”ﬁaﬁmnﬁa wfE (3R) GﬁTtl%Tﬁﬁ'ﬂE (%aﬁfr)
7. 93, S, 39 REFTvEs (A FaR), e SR ==

T

H;—-- P. Pfa‘_vm_,__’AQ_G_-(:MarmE _EJ"ﬁerEES,T VISIted_IEAR €!=_'11‘tral_=.:E ﬁmﬁ%@@%@ ": —




Release of CIFT Publications
FHUTIIG THTFTT HT AT

Institute of Fisheries Technology, Cochin on 25 May, 2019.
He inaugurated the newly established National Referral
Laboratory and Fish Behaviour Laboratory at CIFT and CIFT
Solar Boat Il at Matsyafed Fish Farm at Njarakkal. In his
address, the Director General applauded the noteworthy
achievements of CIFT. Releasing six new technologies
developed by CIFT namely; Squalene powder, Fish Soup
Powder, ChitoPro, Tunnel Dryer, Table Top Fish Descaling
Machine and Fish Freshness Sensor; the Director
General, ICAR called for effective dissemination of
promising technologies to various stakeholders. Later the
DG officially released 3 new mobile apps developed by
CIFT namely CIFTFISHPRO, CIFTLABTEST and CIFT Training

during the function.

The event also witnessed release of ICAR-CIFT Training
Calendar and eight other publications. Many products
developed by Start-ups of ICAR-CIFT namely Cashew
Oats Cookies by Smile and Take, Ready to Cook Mussel
(Retort) by Foo Foods, Dry fish products by Emma Foods,
Chef n Kitchen Dried fish and Mr. Fish were launched by
DG,ICAR in presence of other dignitaries.
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Inauguration of ICAR- C/FT Sunboat Il by Hon’ble Secretary
DARE & DG, ICAR
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BIOWELL FOODS PVT LTD

Solar Dried Fish Products

Release of Incubatee’s Products

gt & SCUTGT T AT

Dr. J.K. Jena, DDG (Fisheries Science) and Dr. P. Pravin,
ADG (Marine Fisheries) also marked their presence
in the occasion and highly appreciated the scientific
contributions of ICAR-CIFT, since its inception. DDG
(Fisheries Science) called for more focus on blue
economic growth and increased collaborative research
between fisheries institutes. Earlier, Dr. Ravishankar
C.N., Director, ICAR-CIFT welcomed the dignitaries and
highlighted the contributions of ICAR-CIFT in the past
years and expressed his gratitude to DG and DDG for all
the guidance and support rendered by them for research

and development of ICAR-CIFT.

Later, the dignitaries visited the Agricultural Technology
Information Centre (ATIC) and different laboratories.
ICAR-CMFRI,  Cochin; ICAR-CTCRI,
Thiruvananthapuram; ICAR-IISR, Calicut and Head of
Station, ICAR-CPCRI, ICAR-CIFRI,
and other fishery stakeholders also were present during

Directors  of

Kayamkulam; Cochin

the occasion.

Secretary, DoF, Govt. of India extols ICAR-

CIFT accomplishments

Smt. Rajni Sekhari Sibal, IAS, Secretary, Department
of Fisheries, Govt. of India visited ICAR-CIFT, Cochin
on 4 April 2019. During the visit, Dr. Ravishankar, C.N.,
Director, ICAR-CIFT gave a brief overview about the role
and accomplishments of the institute in the harvest and
post-harvest research-in fisheries. He accentuated. that
the institute has been working since last six decades in a

DG, ICAR visits CIFT- ATIC
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CIFNET, MPEDA, NFDB, EIA,
FSSAl etc., to cater the needs ©
of the sector. Highlighting :
the major achievements of
ICAR-CIFT, Dr.
stated that
impact in the sector has
been created by this institute §

Ravishankar
tremendous @

in the recent past because |
of its unique recognition =
by FSSAlI as the “National

Referral and  Reference

Laboratory” for fish and fish

products; invention of real-
time,rapid detection kit commercially known as ‘CIFTest
Kit” to detect adulteration of fish by formaldehyde and
ammonia; providing technical consultancy to Cochin
Shipyard Limited for design and development of Long
Liner cum Gillnetter for deep sea fishing; offering
business incubation facilities for promoting start-ups
in fisheries and playing a crucial role in formulation of
KMFRA guidelines and preparing national blue economy

policy.

Smt. Rajni Sekhari Sibal, IAS, Secretary, Department of
Fisheries, Govt. of India visited different NABL accredited
laboratories of the institute, National Referral/ Reference
Lab, Net Mending Workshop, Engineering Workshop and
BPD Unit and was highly impressed with the technologies
of the institute. Later, the Secretary, Dept. of Fisheries,
GOl had a discussion with members of Sea Food Exporter
Association of Kerala to assess the status of the seafood
trade, its problems and opportunities. This meeting was
also attended by Shri. K.S. Srinivas IAS, Chairman MPEDA,;
Shri Alex Ninan, President, Seafood Exporters Association
of India (Kerala Chapter) along with more than 30 sea
food exporters from Kerala.

Special Chief Secretary, AHDDH, Govt.
of Andhra Pradesh Visit to ICAR —CIFT

Visakhapatnam Research Centre

Smt. Poonam Malakond?ilah 1AS, Speual Chief Secretary, =3

Secretary, DoF, Government of India visiting
Research Facilities of ICAR-CIFT
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2019 being accompanied with Shri. Ramsankar Naik IAS,
Commissioner of fisheries, Govt. of Andhra Pradesh;
Shri.Kotswara Rao, Additional Director and Principal,
SIFT Kakinada; Shri. Shaji M., Deputy Director, MPEDA
Visakhapatnam and officials from State Fisheries
Department. Dr. R. Raghu Prakash, Principal Scientist
and Scientist —in Charge gave an overview about the role
of ICAR-CIFT Vishakhapatnam Research Centre for the
development of harvest and post harvest fisheries in the
state. Later, Smt. Poonam Malakondaiah, IAS interacted
with the scientists and had a glance at the ICAR-CIFT
technologies and different laboratories

ICAR-CIFT celebrates ‘World Food Safety

Day’ at Kochi

ICAR-Central Institute of Fisheries Technology, Cochin;
accredited as ‘National Referral Laboratory on Fish and
Fishery Products’ by FSSAI, celebrated the ‘World Food
Safety Day’ on 07 June, 2019. The day was observed in
response to a resolution passed during 40" Session of the
FAO Conference held in July, 2017 in support of a World
Food Safety Day and further in December, 2018 as per the
decision of UN General Assembly to designate 7 June as
World Food Safety Day from 2019 onwards. The theme
for the year’s World Food Safety Day was “Food Safety,
everyone’s business”.

ICAR-CIFT Dr.
Ravishankar C.N. administered

Director,

a pledge to all staff members
of the institute for promoting
safe food and prevent food
borne risks. Inaugurating the
programme, Dr. Ravishankar
C.N. exhorted the audience
for upholding the tenets of §
food safety in daily life. He g
further stressed that food

security cannot be achieved

Director, ICAR-CIFT administering pledge on ‘World
Food Safety Day’.
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It is imperative to comply with global food standards,
establish effective regulatory food control systems,
provide access to clean water, apply good management
practices and maintain proper food safety standards
by food business operators. Further, he stressed that
consumers should be made aware of the healthy food
choices and apprehensions of the unsafe food.

Later, a video film on DART (Detecting Adulterants with
Rapid Testing) developed by FSSAI for rapid detection
of adulterants in household food items were screened
before the audience for creating awareness about the
methods to detect the food contamination in our daily
life. The programme was followed by an informative talk
by Dr. M.M. Prasad, Head, Microbiology, Fermentation &
Biotechnology Division on‘Advances in Microbial Safety of
Foods’. Dr. Prasad highlighted the emerging concepts like
dysbiosis, “order from noise” and underlying relationship
between microbiome & human health. The function came
to an end with appreciation to FSSAI for such a wonderful
initiative on Food Safety awareness. Scientists and all the
staff of the institute participated in the programme.

FSSAI in collaboration with EC conducts

Risk Assessment training at ICAR-CIFT

In order to address the concerns on food safety in
India; FSSAI, New Delhi in collaboration with European

Commission conducted a five-day long training on
“Development of Risk Assessment Procedures and
Practices in India: Practical Training on Risk Assessment
of Fishery Products” at ICAR-CIFT, Cochin during 27-31
May, 2019 for safer food testing. The training programme
was organised as part of
“2nd Short Term Mission on
Risk Assessment” capacity 3
development programme of (s -
The [£
training was mentored by |
Prof.

European Commission.
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Professor, Head of Laboratory of Food Microbiology and

Hygiene, Aristotle University of Thessaloniki, Greece.

Scientists and food safety officials from different
organisations in including FSSAI, CSIR-CFTRI
CEPCI (Kerala), National Food Laboratory,
Inspection Agency (Mumbai

India
(Mysore),
(Kolkata),
Cochin),
Nadu), ICAR-NRC on Meat (Hyderabad) and ICAR-CIFT
(Cochin) participated in this training programme.

Export and

Dr. J. Jayalalitha Fisheries University (Tamil

The training focused on supporting India’s efforts in
developing risk assessment procedures & practices for
various food categories and working through discussions
on ongoing Risk Assessment in India & EU. The present
training is a follow up of the mission in 2018 organized
at FSSAI Headquarters, New Delhi and aims to further
improve the SPS framework i.e. development of food
standards and food safety measures. The overall objective
of this programme was to build a systematic framework
for the undertaking risk assessment on microbial hazards
in Ready to Eat foods. This will further help in developing
an India specific document in alignment with the global
advisories, Codex and EFSA guidelines to support the

activity of risk assessment in India.

AgriP 2019 at ICAR-CIFT, Cochin

ICAR-Central Institute of Fisheries Technology (ICAR-CIFT)
celebrated the World Intellectual Property Day on 26
April, 2019 by organizing a workshop titled ‘AgriP2019".
The event was organized by the Zonal Technology
(ZTM-ABI)
Centre to raise awareness among scientific staff about

Management — Agribusiness Incubation
Intellectual property rights and to acknowledge the
creativity and the contribution made by innovators of
the Institute. Dr. Gopakumar G. Nair, Patent Attorney,
Mumbai addressed the

scientists and gave a lead talk on IP rights and ways to

Gopakumar Nair Associates,

protect them. Dr. George Ninan, Principal Investigator,

ZTM-ABI Centre, welcomed the gathering and 'b'riefed s

about the |mportance of IP management in_a research
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into innovation and discussed about the issues of
generation, evaluation, protection and exploitation of
IPR. Dr. A. Suresh, Co-Principal Investigator, ABI Centre
proposed the vote of thanks.

Industry Meet 2019 at Mumbai Research

Centre of ICAR-CIFT

An industry meet was jointly organized by Mumbai
Research Center of ICAR-CIFT and Agri Business Incubation
Center of ICAR-CIFT, Cochin on 11 June, 2019 followed
by ‘FISHTECH-19’ at Taloja Manufacturers Association
Hall, Taloja, Navi Mumbai. The theme of the industry

vﬂ il
Opportunities for Seafood and ;

Aquaculture Sector”. The aim T m

of the meet was to highlight <
the entrepreneurial techno- ‘ . l
logies developed by ICAR-CIFT | ‘#

meet was on “Business

and discuss about the business
opportunities in seafood and
aquaculture sector. Various
activities of agri business
incubation centre of ICAR-CIFT
were also discussed with the

stakeholders present there.

FISHTECH-19 at ICAR-CIFT,

Mumbai Research Centre

A National seminar - ‘FISHTECH-19’ on ‘Utilization of
Secondary raw materials: Challenges and Marketing
Opportunities for Seafood Industry’ was jointly organized
by Mumbai Research Center of ICAR- CIFT and Society of
Fisheries Technologists (India), Kochi, on 11 June, 2019
at Taloja Manufacturers Association Hall, Taloja, Navi

Mumbai.

The programme was graced by Shri. Rustom lIrani,
President, Seafood Export Association of India,

(Maharashtra Chapter) as Chief Guest, Dr. Sanu Jacob,

Joint Director, EIA, Mumbai as Guest of Honour along-—-

with Shri. Rajakumar Naik Deputy Director, MPEDA,

Interaction with stakeholders dur/ng Industry
meet 19
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Participants of National Seminar-‘FISHTECH- 19’
along with dignitaries

O] AT % G T G TR 19 3 gfar

Principal Scientist & HOD, Engineering Division, ICAR-
CIFT, Kochi and Dr. L.N. Murthy, Principal Scientist and
SIC, Mumbai Research Centre, ICAR-CIFT on the dais.
Welcoming the delegates Dr. Murthy explained the need
for utilization of secondary raw materials from seafood
industries in the present context and role of ICAR-CIFT in
providing technology support for proper utilization of the
same. Dr. Zynudheen A.A., Principal Scientist & HOD (i/c)
QAM Division, ICAR-CIFT, Kochi in his presidential address
explained the importance of utilization of secondary raw
material for developing the entrepreneurship in fisheries.

During the programme, the Souvenir of the National
Seminar and six technical bulletins on different aspects
of utilization of secondary raw material in regional
language were released. The Chief Guest of the
function Shri. Rustom Irani, President, Seafood Export
Association of India, (Maharashtra Chapter) appreciated
the initiative of ICAR-CIFT in conducting such an apt
seminar for the first time in Mumbai region that will
be beneficial for the seafood industries in and around
Mumbai and other progressive stakeholders in the
field. The Guest of Honour of the programme Dr. Sanu
Jacob, Joint Director, EIA, Mumbai and Shri. Rajakumar
Naik, Deputy Director, MPEDA, Mumbai expressed their
views on various challenges and business opportunities
in utilization of secondary raw materials. The inaugural
session of seminar was ended with vote of thanks by Dr.
A. Jeyakumari, Scientist, MRC of ICAR-CIFT.

The FISHTECH-19 seminar included four technical seésions -

on different themes namely Utilization of secondary raw

‘twi'!}l\

b
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Releasing souvenir of National Seminar-‘FISHTECH-19’
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from secondary raw materials of aquatic origin and
Innovative engineering technologies for post-harvest
fisheries. Dr. Zynudheen A.A., Principal Scientist & HOD
(i/c) QAM Division; Dr. Manoj P. Samual, Principal Scientist
& HOD, Engineering Division; Dr. Elavarasan, Scientist,
Fish processing Division from ICAR-CIFT, Kochi and Dr.
L. Narasimha Murthy, Principal Scientist & Scientist-In-
Charge, MRC of ICAR-CIFT gave presentations during
technical session. The session was followed by the panel
discussion by the experts in presence of representatives
from various seafood processing industries on different
issues and problems faced by the seafood industries in
Maharashtra. Various interactive lecturettes were also
included in the session like scope of utilization of fish scales,
investment cost for agriculture and farm inputs, fish silage
making and sustainability of process, aspects related to fish
preservation, solar dryers and their utilization, role of Agri
Business Incubation (ABI) facility etc. The FISH TECH - 19
seminar concluded with summary and recommendations
read by Dr. L.N. Murthy Principal Scientist & Scientist-In-
Charge, Mumbai Research Centre of ICAR-CIFT.

Techfish 2019 - Hindi Seminar at ICAR-
CIFT Veraval Research Centre

As part of implementation and promotion of official
language, a one day National Scientific Hindi Seminar-
‘Techfish 2019’ on ‘Technological Advancements in
Fisheries Sector with special reference to Gujarat’'was
conducted by Veraval Research Centre of ICAR-CIFT
on 25 June, 2019. Gracing the occasion as Chief Guest,
Shri. Ajay Prakash, IAS, Collector & District Magistrate,
Gir-Somnath applauded the

efforts taken by ICAR-CIFT §
firstly for conducting a national _
level scientific seminar in
Hindi for promoting the P
official language and secondly
for effective dissemination
of the research information
to the stake holders in Hindi.
He also acknowledged the
contributions of Veraval RC
of ICAR- CIFT in— enhancing
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transferring improved technologies in harvest and post
harvest fisheries. He pointed out that having the longest
coastline in the country comprising of marine, brackish
water and freshwater resources, the state of Gujarat
has huge potential to further increase the production
with the adoption of modern technologies in the sector,
which will enhance employment opportunities and
export earning of the country. The Chief Guest also
released the abstract book and other publications. Dr.
Ashish Kumar Jha, Scientist, Veraval RC of ICAR-CIFT in
the welcome address highlighted the R&D initiatives
of ICAR-CIFT in the domain of harvest and post harvest
fisheries. Presiding over the programme, Dr. Toms C.
Joseph, Scientist In-Charge, Veraval Research Centre
of ICAR-CIFT & Organizing Secretary of Techfish 2019,
said ‘the seminar will provide a platform for scientists,
academicians, researchers, policy makers and concerned
stakeholders in the sector to deliberate on the problems
and prospects of harvest and post- harvest fisheries and
arrive at meaningful conclusions and recommendations’.
He also briefed about the activities of Veraval Research
Centre of ICAR-CIFT and stated that ICAR-CIFT has
always taken lead role in the development of advanced
technologies for safe and quality fish production.

Speaking on the occasion, the Guest of Honour, Shri.
Piyush Bhai Fofandi, President, Seafood Exporters
Association of India (Gujarat Chapter), lauded ICAR-CIFT
for organizing the seminar and thankfully acknowledged
the services of ICAR-CIFT in transferring the innovative
fisheries technologies through publications, training
programmes and on-site demonstrations mostly in
regional language (Gujarati).

In her felicitation speech, Dr. J. Renuka, Deputy Director
(OL) stressed on the importance of disseminating
science in official language to make its reach easy, fast
and effective for the use of the common people and
urged the participants to publish their research work
in Rajbhasha Hindi and other regional languages. Mrs.
Nimmy S. Kumar, Hindi Translator, ICAR-CIFT, Veraval RC,
proposed vote of thanks.

In-TechFish 2019, there were two technical sessions, -
Fish and Fisheries Science & Fish_Processing Technology,
compnsmg of 13 oraI presentatrons and -19. poster

—
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11 oral presentations and 11 poster presentations in Fish
processing Technology.Around 100 delegates including
scientists, academicians and students representing
various organizations participated in the seminar. The
seminar culminated with the valedictory session, in
which two best papers and posters were awarded with
memento and certificate. Dr. Remya S., Scientist, VRC
of ICAR-CIFT & Shri Ganesh Temkar, Research Scholar,
College of Fisheries, Junagadh Agriculture University,
Veraval received the best oral presentation awards. Dr.
Remya S., Scientist, VRC of ICAR-CIFT & Mrs. Renuka
V, Scientist, VRC of ICAR-CIFT bagged the best poster

presentation awards.

ICAR-CIFT Hosts Refresher Course
Conducted by ICAR-NAARM for

Administrative Staff

A five-day refresher course on “Administrative and
Finance Management” for Section Officers/AAO/AFAQOs
& JAOs/Assistants of ICAR Headquarters and different
ICAR Institutes was held at ICAR-CIFT, Cochin from
13-17 June, 2019. The programme was conducted
by ICAR-National Academy of Agricultural Research
Management (NAARM), Hyderabad as an off-campus
training programme to invigorate and inculcate the
rules and regulations on office establishment, pension
& other retirement benefits, pay fixation, reser-vation
in services for reserved category, ethics and values
procurement/purchase

in public governance, e-

“Parti rticipants of Re_freshe-r—Course for administrative staff conducted by-I»éAR“NAARM at ICAR CIFT——
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management in government, e- office, good governance
& different management practices like sustainability
through HR, leadership & performance management,
communication skills for manager, TS rules etc., so that
the both administrative and accounts staff of ICAR HQ
and institutes will be equipped with latest trends in office

management.

The programme was attended by about 50 participants
from 16 different ICAR Institutes all over the country
namely, ICAR-CAZRI, Jodhpur; ICAR-NIPB, New Delhi;
ICAR RC NEH, Meghalaya; ICAR-NRC Mithun, Nagaland;
ICAR-IISR, Calicut; ICAR-SBI, Coimbatore, ICAR-CSWRI,
Dehradun; ICAR-CMFRI, ICAR-NRC  Meat,
Hyderabad; ICAR-CIFT, Cochin; ICAR-NBPGR, New Delhi;
ICAR-NIVEDI, ICAR-NRC SS, Ajmer; ICAR-
CIFA, Bhubaneswar; ASRB, New Delhi and ICAR HQ, New
Delhi. Inaugurating the program Director, ICAR- CIFT Dr.

Cochin;

Bengaluru;

Ravishankar C.N. urged the trainees to keep abreast with
the revised rules, regulations and develop the skill on
information technology systems for better facilitation of
research and developments in NARS, which may bring
more transparency and better output. Course Directors
of the programme Shri S. George, Chief Finance &
Accounts Officer and Shri Srinivas Bhatt, Administrative
Officer from ICAR-NAARM, Hyderabad also spoke on the
occasion. The training programme was coordinated by
Shri Sreekumaran K S, FAO, ICAR-CIFT.
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Celebration of International Yoga Day

ICAR-CIFT, Cochin celebrated the International Day of

Yoga 2019 at its headquarters in Cochin and its research
centers at Veravel, Visakhapatnam and Mumbai. At ICAR-
CIFT, Cochin; a lecture cum demonstration by Smt. Girija
B Nair, Founder, Prajapathi Yoga and Therapy Institute,
Kadavanthara, Kochi, was arranged on 19 June. Dr.
Bindu, J. Principal Scientist and Nodal Officer, welcomed
the gathering. Dr. Ravishankar C.N., Director, ICAR-CIFT
presided over the function and delivered the presidential

address. The guest of the day -Smt. Glrua B. Nair,a

— - | ——
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Yoga dance performed by Staff members of ICAR-CIFT
B ITT-HETIG & FHAR Gl FRT T T

session that comprised of a lecture, demonstration of

different asana and pranayama for the benefit of the staff.

A function was arranged fot the celebration of the
International Yoga Day on 21 June, 2019 morning. The
asanas and other exercises as mentioned in the Common
Yoga Protocol was practiced by the staff in the early
morning at the A. N. Bose auditorium at ICAR-CIFT. Shri.
Unni Kumar Chandran, Yoga Master, Sanskrit Yoga Centre,
Kochi guided the staff and lead the session. The session
lasted for about one hour. A yoga dance was performed
by CIFT staff based on a popular song of Bollywood. All
the steps in the song was on different asanas and surya
namaskar and was performed by the lady staff of the
Institute. The dance was choreographed by Shri. Sruthin,
Thomas K.S. Fitlife, Fort Kochi.

ICAR- Veraval RC of CIFT celebrated Yoga Day from 20 to
21 June, 2019. On 20 June, 2019 the, celebration was
officially inaugurated by Dr. Toms C. Joseph, Scientist
In-Charge of the Centre,in his address, he narrated the
importance of yoga in the modern stressful life. Dr.
Prajith K.K., Nodal Officer for the celebration briefed the
background, origin of the International Yoga day and the
action plan. Dr. Ashish Kumar Jha, Smt. Renuka V. and Dr.
S. Remya, Scientists offered felicitations for the program.
After that a short video session on yoga was arranged.

Yoga demonstration on the occasion of ‘International Yoga Day’
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On 21 June, 2019 a theory B _ _—

and Practical session on yoga f
was taken by Shri. Thakar
Abhay Kumar M., (M.A Yoga)
Shree Sanskrit

University, Veraval. He started

Somanth

— | LSS

the session with a lecture
on origin of yoga, its health

benefits, types of yoga, major

subdivisions etc. Scientist
In-Charge of the centre
addressed the gathering,

after which, Shri. Thakar started his practical session with
Shanthi mantra following the Common Yoga Protocol
by AYUSH. He demonstrated basic asanas and different
Pranayam techniques. Dr. Prajith K.K., Nodal Officer for

Yoga day celebrations proposed the vote of thanks.

The Fifth International Yoga Day, 2019 was celebrated at
ICAR-MRCof CIFT on 21 June, 2019. Smt. Sujatakishan and
Shri. Madhu Nair Yoga trainers were the guests for the day.
The programme started with chanting of Om and a short
prayer. Smt. Sujatakishan briefed about the importance
of yoga and its benefits. Shri. Madhu Nair demonstrated
different yoga asanas and techniques. Scientists, regular
and contract Staffs of MRC-CIFT actively participated in
the programme. The International Yoga Day celebration
was graced by Bramhakumari Shubhangi, who briefed
about the Brahmakumari activities and their involvement
in all government and non-government organization for
good health and mind. She made all the participants
to perform a short meditation and to see the effect on
human body and mind. Scientist, Technical, supporting

and contract staff participated in the competition.

ICAR-CIFT, Visakhapatnam Research Centre celebrated
Fifth International Yoga Day by organizing a yoga on 21
June, 2019. Dr. R. Raghu Prakash, Scientist in Charge,
ICAR-CIFT in_his address stressed on the importance of

Yoga and its benefits for health and wellness. All the

staff paruapated enthusiastically.-Yoga instructors, Shn_.._*;fﬁ’mﬁ?"ﬁ it m_ R = W 0T T, A

mmﬁ@ﬁﬁmﬁwm e
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International Yoga Day Celebrations at ICAR-CIFT
Vishakhapatnam Research Centre

T STT-HHTIIG [OTETEo ST &5 8 SRy
7 e TERIE

Q’?,(@Q grm) st |

% YR, W@ IUEHFT S
T HI| g & TR SIS A
[ H geifua R, s
% ot 3T T W T & T
3T AR T hl BT
i, I I R HHAF TN Uieiehicl S I T | S8
et e SR fafa=T omEm qehrehT S vy fRa
I TS THRIE o Aieel AR . U 5., 3 4R
TRATE TR [oha |

Tierel SeRiga aT e, 21 S 2019 i Srepa- AT
% HaE SHYH g § FART AT STt e e SR
off Ty AR AT ARTET 39 & o ST o | 39 HRIEE i
IBATT SH S 3R T BT W1 & A1 g8 | At gorrar
TP 3 SEEIRAT T AN & e 3R 3Hh g Hl AN
TSR S St 7Y AR F &= 0 ST SIR qehHehl
T TR TRl | 30 HRIHH H SIh3TI-hATI Hag ST e
%% % A, (AT SR e wHORE 7 9T
¥ A fou | SR A e 9uRE SREaR ST %
TYOT FRT ST 7| 32 378 @R 3R fenm & ferw @edt
TR SR TRERHRT TS H 3! BT Tty 3R SAeh!
IATERY o aR H SRR 1 S qeit JiaiE & F5
THY &AM A 3R AFG WK AR AT W 99 @
ligiedeal

I S-S, FRIEeom erqee &g = 21 5, 2019
% TATeT H Ueh AT BT 3T sk AT T Tieell RIS
feag ATl S IR, T RN, YNNI SR, Whed-
W#W%nﬁaﬁiwaﬁ?ﬂﬂl‘%%mm
_'wﬁww&miﬁaﬁﬂﬁﬁﬁm@wml

J

-——_—_'_-t..—;__
___.._—...'

e ——




from Yoga village, Andhra University conducted a yoga
session with a prayer followed by the demonstration
of yoga asanas as per the common Yoga protocol. Shri
Deepak also briefed about the significance of practicing
Yoga daily for a better health. On this occasion, a booklet
on Yoga was released by Dr. Subhadweep Ghosh, Scientist
in Charge, ICAR-CMFRI and Dr. R. Raghu Prakash, Scientist
in Charge, ICAR-CIFT along with the Yoga trainers.

Training —Cum-Demonstration

Programme under Scheduled Tribe
Component (STC)

e Training cum demonstration programme on
“Preparation of Fish pickle and other value added
products of fishers” under TSP sub plan of ICAR-
Directorate of Cold Water Fisheries Research, Bhimtal
during 18-20 March, 2019. Smt. H. Mandakini Devi
and Shri Sathish Kumar K. were deputed from ICAR-
CIFT as resource persons. Around 70 participants
from different district of Uttarakhand participated in

the programme.

e  Training cum demonstration programme on ‘Value
added fishery products’ for tribal participants at
Periyar Tiger Reserve, Thekkady from 6-7 June, 2019.

e Hands on training programme on fabrication
of Improved gillnet at the Krishi Vigyan Kendra,
Dediyapada, Narmada on 11 June, 2019. Dr. Prajith
K.K., Scientist, delivered a lecture on “The need of
responsible fishing techniques in reservoir fisheries
and details of improved gear fabrication”.
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Outreach Programmes

Training cum demonstration programme on ‘Value
Addition of fish and fishery products’ was organised
by Human Research Centre, Mumbai for students
held at Akkamahadevi Women’s University at Bijapur,
Vijayapura district of Karnataka from 8 — 10 May,
2019.

Training programme on “Demonstration of Feed
preparation from Fishery waste” under Swachhtha
Action Plan was conducted on 12 June, 2019 at
Mumbai Research Centre, Vashi, Navi Mumbai,
benefitting to around 28 fish farmers of Mumbai
region.

Hands on training programme on ‘Seafood
Microbiology Techniques’ was conducted by Mumbai
research center of ICAR-CIFT in association with
MPEDA, Goa at Albys Agro Private Ltd., Goa from 25
-29 June, 2019

Demonstration of efficacy of two different otter
boards (V from slotted & subercrub) on board
commercial fishing boat was organised by PT Division,
ICAR-CIFT, Cochin at Munambam harbor to group of
deep sea going fishermen on 2 April, 2019.
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Training cum demonstration programme at Akkamahadevi

Women'’s university in Bijapur, Karnataka
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Participation in Exhibitions

~ e ‘JaivaKarshikothsavam’ organized by 'Oréz;n-ic Kerala
Charitable Trust at Padivattom, Ernakulam during 4.

‘Demonstration of Feed preparation from Fishery waste’ at

Mumbai Research Centre of ICAR-CIFT
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e ‘National Fish Festival’ organized by National o ‘Serer fRer wieae’ 7-9 S, 2019 % SN eSUaE o
Fisheries Development Board in Hyderabad during ) R Aré g s

7 —9 June, 2019.
e  ‘Asia Pacific Aqua Show’ organized by World Aqua- ° 19 % 21 ST, 2019 A T ATE TR
culture Society in Chennai during 19 — 21 June, 2019. e gRT ST uivrEn 4iaftees ween o |

Training Programmes Conducted at ICAR-CIFT for Farmers/ Processors/
Technologists/ Entrepreneurs/ Students

1CAR  ICAR-CENTRAL INSTITUTE OF FISHERIES TECHNOLOGY

e, i, T, T TP R BT, VAL

Participants of ‘HACCP Concepts’ Training Programme i - :
along with faculty members at ICAR-CIFT, Kochi Participants of ‘In-Plant Training’ along with faculty at

TR STTT-FHHTIIG, Hifed § GHET T3l & T TIuHa ICAR-CIFT Veraval Research Centre
SRS % AT e % AR IS A ST ST F5 H gz g & g
Sl. No. Subject Date No. of trained
From To personnel
ICAR-CIFT, Kochi Main Campus
1. Modern analytical techniques in Biochemistry (AAS,| 1 March, 2019 30 March, 1
Flame Photometer, GC-ECD, GC-FID, HPLC-PDA, HPLC- 2019
FLD and Spectrophotometer
2. Isolation and identification of bacteria of public health | 26 March, 2019 30 March, 13
significance 2019
3. Prevalence and characterization of Listeria 10 December, | 8 March, 2019 | 1
monocytogenes from fish retail markets 2018
4, Seafood quality assurance 12 March, 2019 21 March, 1
2019
5. Production of Chitin and Chitosan 8 April, 2019 9 April, 2019 |1
6. Inplant training on fish process engineering 1 April, 2019 8 April, 2019 | 11
7. Inplant training on fish process engineering 10 April, 2019 | 20 April, 2019 | 7
8. Survival of colliforms in modified atmosphere packaged| 10 December, 31 March,
freeze dried shrimps 2018 2019 -
9. Advanced analytical techniques in monitoring and| 2 April, 2019 12 April, 2019 | 5 _._—H—“.___,..__:*
= evaluation of chemical contaminants of food and water "‘“——__,:_
e using GC-FID, AAS, Flame Photometer, HPLC-UV, RF, -
== PDA ——




10. Validation of ICP-MS for determination of heavy metals| 15 June, 2018 30 July, 2018 |1
in fish

11. Inplant Training on Fish Process Engineering 10 April, 2019 | 20 April, 2019 | 7

12. Inplant Training on Fish Process Engineering 25 April, 2019 1 May, 2019 | 11

13. ‘Isolation and characterization of exopolysaccharide 1 January, 2019 31 January, 1
producing bacteria from seaweed Sargassam wightti’ 2019

14. ‘Microbial analysis of seafood and screening of aquatic| 1 January, 2019 31 January, 1
bacteria for antibiotic resistance’ 2019

15. ‘Isolation of bio-film forming Eschericia coli from retail | 1 January, 2019 31 January, 1
fish market’ 2019

16. Sample of fish for microbial quality and antibiotic| 1 January, 2019 31 January, 1
resistance’ 2019

17. ‘Characterisation of photobacterium damselae isolate | 1 January, 2019 31 January, 1
from shellfish’ 2019

18. ‘Characterisation of Vibrio mimicusisolated from| 1 January, 2019 31 January, 1
seafood’ 2019

19. ‘Microbial examination of seafood and antibacterial 1January, 2019 | 31lJanuary, |1
resistance of bacteria isolated from shrimp 2019
aquaculture’

20. ‘Fish processing and value addition’ April 2018 June, 2018 3

21. ‘Characterisation of Hetrotrophic Bacteria Isolated 5 November, 4 February,
from Shrimp Culture Environs for AMR Genes’ 2018 2019

22. ‘Extraction and biochemical characterization of seed 14 January, 16 April, 2019 | 1
extracts and its antibio film activity’ 2019

23. Characterization and antimicrobial 15 November, 15 February, |11
susceptibility patterns of Arcobacter sp. 2018 2019
isolated from seafood

24. “Isolation and characterization of bio-film forming| 15 November, 15 February, |1
Escherichia coli and Chromobacterium violaceum from 2018 2019
retail fish market water samples and control through
Zinc Oxide Nano particles”

25. “Prevalence and characterization of Escherichia coli| 15 November, 15 February, |1
from Vembanad lake” 2018 2019

26. “Incidence of Plesiomonass higelloides from seafood” 15 November, 15 February, |1

2018 2019

27. Validation of ICP_MS for determination of heavy metals| 15 June, 2019 30 July, 2019 |1
in fish

28. Preparation and characterization of fish bone and oil| 3 April, 2019 3lJuly, 2019 |1
encapsulate

29. HACCP concepts 18 June, 2019 22 June, 2019 | 35

30. Studies on occurrence of Vibrio alginolyticus in seafoods 13 July, 201
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31. Post-harvest fisheries engineering 15 May, 2019 15June, 2019 | 1
32. Modern analytical techniques in nutritional 17 May, 2019 31 May, 2019 | 1
biochemistry (GC-FID, HPLC, AAS, UV- vis
Spectrophotometer, Electrophoresis, freeze dryer)
33. Internship programme in laboratory practice 6 May, 2019 31 May, 2019 | 2
34, Laboratory techniques in molecular biology 20 May, 2019 25 May, 2019 | 2
35. Advances in seafood processing and quality assurance | 14 May, 2019 21 May, 2019 | 30
36. Advances in fish technology 25 April, 2019 | 27 April, 2019 | 30
Vishakhapatnam Research Centre of ICAR-CIFT
37. Heavy metals analysis and nutritional profiling of Mud| 23 May,2019 8June, 2019 |1
Crab
38. Fish Feed, quality control and nutritional evaluation 1June,2019 29 June,2019 |1
39. Biochemical analysis of fish 12 June,2019 29 June,2019 |1
40. Value added Fish Products 23 May,2019 25 May,2019 |1
Veraval Research Centre of ICAR-CIFT
41. In-plant training programme for the UG final year 25 January, 24 May,2019 | 5
students from College of Fisheries Science & Research 2019
Centre of Chandra Shekhar Azad University of
Agriculture & Technology, Kanpur

Consultancy/Contract Service/

Technology Transfer

Consultancy for building sail powered fishing craft for
Kerala Watersports & Sailing Organization (KWSO).
The Consultancy fee levied is Rs.20,000/- +18% GST.

Contract Research agreement for Study on Assessing
seafood exporting units needs for exporting value-
added products & capacity building measures with
The Marine Products Export Development Authority
— MPEDA. The fee levied is Rs. 32,50,900/- (including
GST).

Contract research agreement with M/s Keshodhwala
foods,Gujarat for a yield percentage of dried Saurida
tumbil. The fee levied is Rs.11,800 (including GST).

Contract Service to analyse fatty acid profile, amino
acids and mineral elements (K, Na, Ca, Mg, Fe and
Zn) content of two samples namely squilla and silver
belly for M/s Douglas Shandi Lamin. The fee levied is
Rs.10,000 + 18% GST. =
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Director, ICAR-CIFT signs MoU with M/s Kallar Plantation
[T, GTHSTTT-FHTT 7 HaY FHooR T & T THAT

= TheLMR?ZEUOGﬁTlS% G§L

AT G GG XAl

of Safe Oxy-Aqueous chlorine dioxide for below
usages in seafood processing-fish and fish products
including White leg shrimp (Litopenaeusvannamei),
squids for M/s Crest Aquatech. The fee levied is
Rs.75,000 + 18% GST.

Contract Service to provide training and biochemical
analysis by using analytical instruments for M/s
Eastern Condiments Pvt Ltd. The fee levied is
Rs.35000 +18% GST.

Contract Service to conduct Analytical testing/
validation of 5 Marine Diesel Engines for M/s Topland
Engines Pvt Ltd. The fee levied is Rs. 5,00,000/- +
18% GST.

Transfer of technology on Production of fish pickle
and masala fried clam to M/s Vedika Food Industrial,
Mr. Saneesh K.S. The fee levied is Rs. 10,000 + 18%
GST.

Transfer of technology on Production of foliar spray
from fish waste to M/s Kallar Plantation. The fee
levied is Rs. 20,000 + 18% GST.

Transfer of technology on Production of fish and
prawn pickle to Mr. Dasan K.K. The fee levied is Rs.
10,000/- + 18% GST.

Transfer of technology on Production of retort
processed ready to cook/fry stuffed mussels and
mussel meats to M/s Foo Foods. The fee levied is
Rs.25,000/- + 18% GST. ——

Transfer of fechnology on Design for clam shlﬂing
qmpment to M/s Britto Sea‘fond; ExEorts Pvt Ttd—
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Signing of MoU with M/s Foo Foods
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Dr. Jesmi Debbarma, Scien-
tist, ICAR-CIFT Visakhapat-
nam Research Centre atten-
ded the 23 International
Seaweed Symposium (ISS
2019) held at International
Convention Center, Jeju
Island, South Korea during
28 April to 3 May, 2019. B8
The ISS 2019 was organized =
by International Seaweed

(ISA) in

collaboration with Korean

Association

Society of Phycology (KSP).

She presented a research paper entitled “Development
of functional fish sausage using seaweed dietary fibre”
by Jesmi Debbarma, P. Viji, B. Madhusudana Rao, L.N.
Murthy, G. Venkateshwarlu and C.N. Ravishankar in the
technical session “Algal natural products, functional
foods and pharmacology” on 2 May, 2019. She also
visited seaweed collection centre at Hado Fishing village,
Jeju Island as a part of Mid Symposium Excursion on 1
May 2019.

Awards and Recognitions

e |CAR-CIFT won Kerala State Renewable Energy
Commendation Certificate 2018 in the category of
Research & Innovation.

e Dr. Nikita Gopal, ICAR-CIFT,
Cochin received the Asian Fisheries Society Gold
Medal Award presented on 10 April 2019 during the
12t Asian Fisheries and Aquaculture Forum held in

Principal Scientist,

lloilo, Philippines.

e Dr. Nikita Gopal, Principal Scientist, ICAR-CIFT,

Dr. Jesmi Debbarma presenting paper at International
Seaweed Symposium in South Korea
T S JeTeET JIIT FIRAT H SRIGIT THRT AT
TSt § qUF g A 8

3 7, 2019 o SRI0T HiET
% TR FERE O,
S AW # oemEted 23 F
FRIT TR I
(3mEugug 2019) § W foram |
Ig  METITE  H IMESH
T didE  THiigueE
(TUHT) FRT NG Gremeer
3 fReRicts  (FuEdr) &
T ¥ b T . S 3 U vy o e e
“ TR IS SR HIZeR & 3UFNT | FHATcHS H |t
fosra” St Saed, ot fost, o, qYgeT 4, TE.uE. qid,
ST, SeReva®e] SR WA, el i dehien! ¥ “vare
TR SR, HTaTHS G U 3R 3wy fomm” o 2 w8,
2019 =t e Rl s 1 78 2019 it foe famiftem
THERE % TH A6 % €9 H @&l R e, S 59 |
TS YaTel TUE % T IR ot feRa |

o HIU-HAMG F STEUM TS Fa=Hu0T i Ui §
YA T 3T&TT HoTT TRITed T 2018 S|

o THIU-HAMIG, Hife I T S <. TAfhar
Toer & 10 37, 2019 =i fretdg & Toeer §
ST 12 o uf¥rne Ao 3R STy R & SR
TRTATE AR TR Tiee Hed TR Het |

FHife F “FAIR TIS0T TRET Hl T H A 82 9
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devi, Amod Salgaonkar and Nikita Gopal, presented
during 12* Asian Fisheries and Aquaculture Forum,
8-12 April 2019, lloilo, Philippines °

e  Dr. L.N. Murthy, SIC, MRC attended as Assessment
Panel of Expert (APE) for renewal/approval of
European Union plants at Navi Mumbai, Ratnagiri,
Surat and Goa.

e  Mr. M.V. Baiju, Senior Scientist attended the meeting
as an expert member to short list Vessel Monitoring
System at MPEDA on 29 March, 2019.

e Dr.C.0. Mohan, Scientist was awarded Associateship
of National Academy of Agricultural Sciences on 5
June, 2019 by Dr. Punjab Singh, President NAAS
during the 26" AGM and Foundation day of NAAS.

e Dr. C.O. Mohan, Scientist was elected as Editor,
Journal of Food Science and Technology and World
Journal of Aquaculture Research & Development

e Dr. V. Murugadas, Scientist served as a member of
Technical committee of NFDB for evaluation of EOl e
applications received for setting up or upgradation of
referral laboratories for NFDB during 14 May,2019.

e Dr. Remya S., Scientist received the Best oral

presentation award for the research paper titled
“THEA T YT & ferg
el SAfeee e (duere)
T T MR e
F1  fowE”, authored
by S. Remya, J. Bindu,
C.0. Mohan, V. Renuka,

Ashish  Kumar  Jha,

Toms C. Joseph and

Ravishankar C.N., Mrs. Renuka V. And Dr. Remya S. receiving the awards
presented in the BN T F70 g0 e 9T &l SRk ST @ o,
National Scientific

Hindi Seminar-Techfish 2019 on ‘Technological

Advancements in Fisheries Sector with special
reference to Gujarat’, conducted by Veraval Research
Centre of ICAR-CIFT on 25 June, 2019.

®  Mrs. Renuka V. and Dr. Remya S., Scientists received
the Best poster presentation award for the paper —
titled S FT=ieoT U Geetier <t fafomameen temtem
T el SeR T H Hev! oh HerE 0 9T, authored
b_y Sﬂ_mya;:h:Bmdu,_ﬂ ﬁldﬁan,'\_/_Renuka ‘ﬁtShlsh_.:..—
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Kumar Jha, Toms C. Joseph, and Ravishankar C.N.,
presented in the National Scientific Hindi Seminar-
Techfish 2019 on ‘Technological Advancements in
Fisheries Sector with special reference to Gujarat’,
conducted by Veraval Research Centre of ICAR-CIFT
on 25 June, 2019.

Radio —Talk

Dr. Manoj P. Samuel,

Principal Scientist and Head,

Engineering Division, ICAR-CIFT, delivered a radio talk on

‘Rainwater harvesting’ broadcasted in Red FM 93.5 at
9:00 a.m. on 20 May, 2019.

Research Papers

Anuj Kumar, Elavarasan, K., Mandakini Devi, H.,
Binsi, P.K., Mohan, C.0., Zynudheen, A.A. and Ashok
Kumar, K. (2019). Marine collagen peptide as a
fortificant for biscuit: Effects on biscuit attributes.
LWT-FOOD SCI TECHNOL. 109: 450-456.

Arathy Ashok and Raghu Prakash, R.
Stakeholder

(2019)
towards Conservation
of Marine Mega Fauna: Olive Ridley Turtle
(Lepidochelysolivacea) (Eschscholtz, 1829)
Conservation Dilemma. Odisha. Fish. Technol. 56 (2):
158 — 163.

Preference

Bhaskaran, T.V., Srinivasa Gopal, T.K. and Bindu, J.
(2019). Developmental biology and assessment of
post harvest preference of Chrysomyamegacephala
(Diptera: Calliphoridae). fish. J. Entomol. Zool. Stud.
7(3): 901-906.

Lekshmi, R.G.K., Anas, K.K., Tejpal, C.S., Chatterjee,
N.S., Vishnu, V.K., Asha, K.K., Anandan, R. and Suseela
Mathew. (2019). Chitosan: Whey Protein lIsolate:
An Efective Emulsifer for Stabilization of Squalene
Based Emulsions. WASTE BIOMASS VALORI. 1-7.

Mohan, C.0. and Ravishankar, C.N. (2019). Active
and Intelligent Packaging Systems-Applications in
Seafood. World J Aquac Res Development. 1(1):10-

AT & SREA STHIH H3 R Faerd TR
Ty Teod o wifcereht & § et safa” famg ™

25 5 2019 i I AR oot Tt ehiwer 2019
T YIS UReR Tdfd JREhR T foma |
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Publications
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(2019). Quality and shelf life of sodium acetate
fish
steaks packed in EVOH pouches during chilled

treated seer (Scomberomoruscommerson)

storage. Journal of Packaging Tech. & Research.

Muhamed Ashraf, P. (2019). Nano CuO incorporated
Polyethylene Glycol Hydrogel Coating over Surface
Modified Polyethylene Aquaculture Cage Nets to
Combat Biofouling. Fish. Technol. 56 (2): 115 — 124.

Murali, S., Sathish Kumar, K., Alfiya, PV., Aniesrani
Delfiya, D.S. and Manoj P. Samuel. (2019). Drying
Kinetics and Quality Characteristics of Indian
Mackerel (Rastrelligerkanagurta) in Solar—Electrical
Hybrid Dryer. J. Aquat. Food Prod. Technol. 28(5):

541-554.

Nadella, R.K., Murugadas, V., Ahmed Basha, K. Toms
C. Joseph, Lalitha, K.V. and Mothadaka, M.P. (2019).
Isolation and characterization of sulphur oxidizing
bacteria (Halothiobacillus sp.) from aquaculture
farm soil. J. Environ. Biol., 40: 363-369.

Nadella, R.K., Murugadas, V., Toms C. Joseph, Lalitha,
K.V., Basha, K.A., Muthulakshmi, T. and Prasad, M.M.
(2019). Need for an Optimized Protocol for Screening
Seafood and Aquatic Environment for Shigella sp.

Sandhya KM Hassan, M.A,,

SumanKumaTI— M""hal —

Aparna Roy,
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Meena, D.K., Ali, Y. and Naskar, B. (2019). Traditional
Fishing Gears, Fish Catch and Species Composition

of Selected Floodplain Wetlands of Lower Gangetic
Plains, West Bengal, India. Fish. Technol. 56 (2): 101
—109.

Sarika, K.,
E.R., Greeshma,

Jayathilakan, K., Lekshmi, R.G.K., Priya,
S.S. and Rajkumar, A. (2019).
Omega-3 enriched Granola bar: Formulation and
Evaluation under different Storage Conditions. Fish.
Technol. 56 (2): 130 — 139.

Toms C. Joseph, Dinesh, R., Shaheer, P., Murugadas,
V., Rekha, M. and Lalitha, K.\V. (2019) Outbreak
of Edwardsiellatarda in Cultured Pangasiushypoph-
thalmus (Sauvage, 1878). Fish. Technol.56 (2): 151
—157.

Viji Pankyamma, Mokam Sumanth Yadav, Jesmi
Debbarma and Madhusudana Rao, B. 2019. Effects
of microwave vacuum drying and conventional
drying methods on the physicochemical and
microstructural properties of Squid shreds. Journal
of the Science of Food and Agriculture. DOI 10.1002/
jsfa.9846.

Zynudheen, A.A., M.M., Rahul
Ravindran, Anandan, R. and George Ninan. (2019).
NutritionalQualityEvaluationofFeedsDevelopedfrom

Lijin  Nambiar,

Secondary Raw Material from Fish Processing
Industry. Fish. Technol. 56 (2): 125 — 129.

Books/ Manuals/ Souvenirs/ Book of Abstracts

— —

L.N. Murthy, AA., A.
Laly, S.J., Abhay Kumar, Sukham Monalisha Devi
(Eds.). (2019). Book of Abstracts on Utilization of
Secondary raw materials: Challenges and Marketing

Zynudheen, Jeyakumari,

Opportunities for Seafood Industry, published during
National Seminar on FISHTECH 19 jointly organized
by Society of Fisheries Technologists of India (SOFTI),
Kochi, India and MRC, ICAR-CIFT on 11* June, 2019.

Manoj P. Samuel, Murali, S., Alfiya, PV., Aniesrani
Delfiya, D.S., Rakesh, M.R.and Menon, A.R.S. (2019).

Pre-processing and Drying of Fish. (In Malayalam). =

ICAR-CIFT, Cochin. Tt
Ravishankar, C.N. (2019).

Book Chapters

Im'rovatlve engmeermg -

Abhay Kumar, Zynudheen, A.A. and Jeyakumari, A.
(2019). Fish Silage : Turning waste into healthy feed.
In: Utilization of Secondary Raw Materials: Challenges
and Marketing Opportunities for Seafood Industry.
Book by Murthy L.N., Zynudheen A.A., Jeyakumari,
A., Laly, S.J., Abbhay Kumar, Monalisha Devi, S. (Eds).
Society of Fishery Technologists India, ICAR-Central
Institute of Fisheries Technology, Cochin.

Binsi, P.K. (2019). Unakka matsyathinte gunamenma
nashtam karanangaklum pradividiyum. In: Pre-
processing and Drying of Fish. Training Manual by
Manoj P. Samuel, Murali, S., Alfiya, PV., Aniesrani
Delfiya, D.S., Menon, A.R.S. and Rakesh M. Raghavan
(Eds.), ICAR- Central Institute of Fisheries Technology.
pp: 19-23.

Binsi, P.K.andZynudheen, A.A.(2019). Functionaland
Nutraceutical Ingredients from Marine Resources.
In: Value-Added Ingredients and Enrichments of
Beverages. Volume 14: The Science of Beverages.
pp: 107-171.

Elavarasan, K. and Mandakini Devi, (2019).
Protein and Protein Derivatives from Aquatic Food
Processing Waste: An Industrial Perspective. In:
Utilization of Secondary Raw Materials: Challenges
and Marketing Opportunities for Seafood Industry.
Book by Murthy L.N., Zynudheen A.A., Jeyakumari,
A., Laly, S.J., Abbhay Kumar, Monalisha Devi, S. (Eds.)
Society of Fishery Technologists India, ICAR- Central
Institute of Fisheries Technology, Cochin.

Ezhil Nilavan, S. (2019). Staining Methods. In:
Advances in Microbial Examination of Fish and
Fishery Products. Training Manual Sivaraman, G.K.,
Radhakrishnan Nair, V., Visnuvinayagam, S., Nadella,
R.K., Greeshma, S.S., Muthulakshmi, T., EzhilNilavan,
S. and Minimol, V.A. (Eds.), ICAR- Central Institute of

Fisheries Technology. pp: 79-88.

George Ninan, Ravishankar, C.N., Ajeesh Kumar,
K.K., Lijin Nambiar and Razia Mohamed, A. (2019).

~ Role of ABI'in Entreprengurshlp Developmeﬁts =

Pre-processing and Drylng of Fish. Training Manual

by Mano;PSamuéT Murali, S., Alfiya, PV., Aniesrani

tech___ggtes:for rrost_harvest ﬁsherles — e Belﬁya .D'.S., MenomA R:S.and Rakes-h-M -Raghavan
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(Eds.), ICAR- Central Institute of Fisheries Technology.
pp: 43-48.

George Ninan and Murthy, L.N. (2019). Business
Incubation Initiatives: Opportunities for Seafood
and Aquaculture Sector. In: Utilization of Secondary
Marketing
Opportunities for Seafood Industry. Book by Murthy
L.N., Zynudheen A.A., Jeyakumari, A., Laly, S.J,
Abhay Kumar, Monalisha Devi, S. (Eds), Society of
Fishery Technologists India, ICAR- Central Institute

Raw  Materials: Challenges and

of Fisheries Technology, Cochin.

Gokulan, C.R. and Zynudheen, A.A. (2019). Meen

chethumbal kalayunna upakaranangal. In: Pre-
processing and Drying of Fish. Training Manual by
Manoj P. Samuel, Murali, S., Alfiya, PV., Aniesrani
Delfiya, D.S., Menon, A.R.S. and Rakesh M. Raghavan
(Eds.), ICAR- Central Institute of Fisheries Technology.

pp: 28-31.

(2019).
Advances in Microbial Examination of Fish and

Greeshma, Sampling Methods. In:
Fishery Products. Training Manual by Sivaraman,
G.K., Radhakrishnan Nair, V., Visnuvinayagam, S.,
Nadella, R.K., Greeshma, S.S., Muthulakshmi, T.,
V.A. (Eds.), ICAR-
Central Institute of Fisheries Technology. pp: 51-60.

EzhilNilavan, S. and Minimol,

Jeyakumari, A., Murthy, L.N., Laly, S.J. and Abhay
(2019).
Secondary Raw Material of Aquatic Origin. In:

Kumar. Nutraceutical Products from
Utilization of Secondary Raw Materials: Challenges
and Marketing Opportunities for Seafood Industry.
Book by Murthy L.N., Zynudheen A.A., Jeyakumari,
A., Laly, S.J., Abhay Kumar, Monalisha Devi, S. (Eds)
Society of Fishery Technologists India, Laly, S.J. (2019)
Fish industry waste: Treatments and environmental
impacts. In: Utilization of secondary raw materials:
challenges and marketing opportunities for seafood
industry. Murthy L.N., Zynudheen A.A., Jeyakumari,
A., Laly, S.J., Abbhay Kumar, Monalisha Devi, S. (Eds)
Society of Fishery Technologists India, ICAR- Central

Institute of Fisheries Technology, Cochin.

Manoj P. Samuel, George Ninan and Ravishaﬁkér

C.N. (2019). Commercialization - of _ Agricultural —

i

and Start-Ups.
Future: Conversations on Extension. (Eds.) Rasheed
Sulaiman V., Onima V.T., Nimisha Mittal and Athira
E. Agricultural Extension in South Asia (AESA), CRISP,
Hyderabad.

Taking Stock and Shaping the

Manoj P. Samuel, Murali, S., Aniesrani Delfiya,
D.S. and Alfiya, PV. (2019). Engineering Tools and
Technologies for Fish Processing: A Profitable
Venture in Agri-Business. In: Utilization of Secondary
Marketing
Opportunities for Seafood Industry. Book by Murthy
L.N., Zynudheen A.A., Jeyakumari, A., Laly, S.J,
Abbhay Kumar, Monalisha Devi, S. (Eds), Society of
Fishery Technologists India, ICAR- Central Institute

Raw  Materials: Challenges and

of Fisheries Technology, Cochin.

Minimol, V.A. (2019). FTIR Spectroscopy for the
Identification of Seafoodborne Pathogens. In:
Advances in Microbial Examination of Fish and
Fishery products. Training Manual by Sivaraman,
G.K., Radhakrishnan Nair, V., Visnuvinayagam, S.,
Nadella, R.K., Greeshma, S.S., Muthulakshmi, T.,
V.A. (Eds.), ICAR-
Central Institute of Fisheries Technology. pp: 124-

128.

EzhilNilavan, S. and Minimol,

Mohan, C.0., Bindu, J. and Ravishankar, C.N. (2019).
Dried Fish Packaging. In: Pre-processing and Drying
of Fish. Training Manual by Manoj P. Samuel, Murali,
S., Alfiya, PV., AniesraniDelfiya, D.S., Menon, A.R.S.
and Rakesh M. Raghavan (Eds.), ICAR- Central
Institute of Fisheries Technology. pp: 24-27.

Devi, S. (2019).
Harvesting technologies towards sustainable fishing.

Monalisha Latest trends in
In: Utilization of secondary raw materials: challenges
and marketing opportunities for seafood industry.
Book by Murthy L.N., Zynudheen A.A.,Jeyakumari,
A., Laly, S.J., Abbhay Kumar, Monalisha Devi, S. (Eds),
Society of Fishery Technologists India, ICAR- Central
Institute of Fisheries Technology, Cochin.

Murali, S., Alfiya, PV., Aniesrani Delfiya, D.S. and

“Manoj P. Samuel. (2019),___§IFT ‘solar nyers for Fish

Value Addition. In: Pre- -processing and Drying of
Fish. Tralnlng‘ManLTl by MaHOJP Samuel, Murali, S,
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Rakesh M. Raghavan (Eds.), ICAR-Central Institute of
Fisheries Technology. pp: 7-13.

Murali, S., Siddique, V., Babu, K.C., Gopakumar, G.
and Manoj P. Samuel. (2019). Refrigeration Enabled
Modern Fish Vending Kiosk. In: Pre-processing and
Drying of Fish. Training Manual by Manoj P. Samuel,
Murali, S., Alfiya, PV., Aniesrani Delfiya, D.S., Menon,
A.R.S. and Rakesh M. Raghavan (Eds.), ICAR- Central
Institute of Fisheries Technology. pp : 32-34.

Murthy, L.N., Jeyakumari, A. and Girija G. Phadke.
(2019). Research Advances in Seafood Processing
— An Overview. In: Utilization of Secondary Raw
Materials: Challenges and Marketing Opportunities
Industry. Book by Murthy L.N.,
Zynudheen A.A., Jeyakumari, A., Laly, S.J., Abbhay
Kumar, Monalisha Devi, S. (Eds), Society of Fishery
Technologists ICAR-Central
Fisheries Technology, Cochin.

for Seafood

India, Institute of

Murugadas, V. (2019). Methods of Sterilization.
In: Advances in Microbial Examination of Fish and
Fishery Products. Training Manual by Sivaraman,
G.K., Radhakrishnan Nair, V., Visnuvinayagam, S.,
Nadella, R.K., Greeshma, S.S., Muthulakshmi, T,
V.A. (Eds.), ICAR-
Central Institute of Fisheries Technology. pp : 37-40.

EzhilNilavan, S. and Minimol,

Popular Articles

Jeyakumari, A., Murthy L.N., Zynudheen, A.A,
Bindu, J. and Parvathy, U. (2019). Microencapsulated
omega-3 fatty acids: Application in Bakery and Pasta
products by Beverage and Food World. 46(5): 33-36.

Manoj P. Samuel.(2019). Climate Change Impact on
Water Resources. The New Indian Express. 28 June
2019.

Manoj P. Samuel. (2019). Rainwater Harversting:
The Ultimate Solution for Water Shortage. The New
Indian Express. 28 June 2019.

P. Samuel.

Manoj (2019). Mazhaye Veruthe
Vidaruthu (Don’t waste rain). Vanitha Veedu. May
2019.

Manoj P. Samuel. (2019). Catch the Water Where It
Falls. The New Indian Express. 21 June 2019.

Parvathy, U., Binsi, P.K., George Ninanand Zynudheen,
A.A. (2019). Marine Peptides: Application Potentials
in Food and Nutraceutical Sector. Beverage & Food
World. 46(6): 37-38.

Leaflets

L.N. Murthy, Jeyakumari, A. and Laly, S.J. (2019).
“Fish Meal” (in Marathi/ English)

Manoj P. Samuel, Murali, S., Aniesrani Delfiya, D.S.,
Alfiya, PV., Binsi, P.K., Murugadas, V., Harikrishnan,
S and Kunjulakshmi, S. (2019). Portable, hand held
fish freshness assessment sensor for Mackerel (in
English), ICAR- CIFT, Cochin

Manoj P. Samuel, Murali, S., Aniesrani Delfiya, D.S.,
Alfiya, PV., Babu, K.S. (2019). Table top mini fish
descaling machine (in English), ICAR- CIFT, Cochin.

Manoj P. Samuel, Murali, S., Aniesrani Delfiya, D.S.,
Alfiya, PV., Gopakumar, G. (2019) Low cost, energy
efficient and eco-friendly solar tunnel dryer for bulk
drying of fish (in English), ICAR- CIFT, Cochin.

Srinivas Gopal, T.K., Bindu, J. and L.N. Murthy.(2019).
“Cadalmin Silo Khadya” (Marathi)

Zynudheen, A.A., L.N. Murthy, Jeyakumari, A. (2019).
“Pellet Fish Feed”(in Marathi/ English)

Zynudheen, A.A.,
Murthy, Abhay Kumar.
(Marathi)

Jeyakumari, A., L. Narasimha
(2019). Matsya Silage

Zynudheen, A.A.,
Laly, S.J., Abhay Kumar.
hydrochloride (English)

L.N. Murthy, Jeyakumari, A.,

(2019). Glucosamine

Participation in Seminars/Symposia/Conferences/Workshops/

Trainings/Meetings etc.

Dr. Leela Edwin,—HOD,_FT attended the Technical

Committee to legalise the conversion of registered
trawl boats ‘into purse- selne boats of Karnataka on™
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Animal Ethics Committee (IAEC) meeting held on 29
June, 2019 at CIFT Cochin.

Dr. Manoj P. Samuel, HOD, Engg. facilitated a session
on ‘Water Management’ in the ‘Water Literacy
Programme’ organised by Frak Horticultural Forum,
Kasaragod on 5 April, 2019.

Dr. Manoj P. Samuel, HOD, Engg. attended a panel
discussion on ‘Water Conservation’ organized by
Swadeshi Science Movement and Vigyan Prasar,
New Delhi at Kochi on 4 April, 2019

Dr. Manoj P. Samuel, HOD, Engg. attended Students
interface on ‘Water Management’, organized by

Swadeshi Science Movement at Kochi 7 May, 2019

HOD, Engg. attended the
consultation meeting on National Food Processing
Policy (NFPP) at IIFPT Thanjavur on 17 May, 2019.

Dr. Manoj P. Samuel,

Dr Manoj P. Samuel, HOD, Engg. visited Kottur
Gramapanchayath in Kozhikode district on 30
May,2019 as a member of the multi-disciplinary
expert team constituted by Kerala Shastra Sahithya
Parishad for studying the environmental issues at
Kozhikode district.

Dr Manoj P Samuel, HOD, Engg. attended one day
workshop on Eco-Logistics organized by Kochi
Municipal Corporation supported by International
Climate Initiative, on 7 June 2019 at Kochi.

Dr. Manoj P. Samuel, HOD, Engg. attended the
National Seminar FISHTECH 19 organised by Mumbai
Research Centre of ICAR-CIFT sponsored by SOFTI
and industries meet sponsored by the ABI, CIFT.
He delivered a lecture on Innovative Engineering
technologies for fish processing and attended in
the industry interaction session. He also attended
Feed preparation from fish waste demonstration
organised as a part of Swatchata campaign.

Dr. Manoj P. Samuel, HOD, Engg. attended Kick-off
Workshop on Global Program “ICT-based Adaptation
to Climate Change in Cities” (ICT-A) organised by
Kochi corporation in connection with GIZ, Germany.

Dr. Zynudheen AA.,

i

- - — - - —_— —

e ——— ——

_Dr. J.
invited talk—cm ”Téstlng of packaging materials~
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HOD ifc, ~QAM _ attended —

‘FISHTECH-19’ on ‘Utilization of Secondary raw
materials: Challenges and Marketing Opportunities
for Seafood Industry’ organized by Society of
Fisheries Technologists (India), Kochi, ICAR-Central
Institute of Fisheries Technology (ICAR-CIFT), Kochi
and ICAR-Mumbai Research Center of CIFT on 11
June 2019 at Taloja Manufacturers Association Hall,

Taloj, Navi Mumbai.

Dr. L. Narasimha Murthy, SIC, MRC of ICAR-CIFT
delivered a talk on “Research advances in fish
processing and Business options for small scale
Entrepreneurs” during National Seminar FishTech 19
- Utilization of secondary raw materials: Challenges
and marketing opportunities for Seafood Industry
on 11 June, 2019 organized by Society of Fisheries
Technologists of India (SOFTI), ICAR-Central Institute
of Fisheries Technology and Mumbai Research
ICAR-Central
Technology, Mumbai.

Centre of Institute of Fisheries

Dr. L. Narasimha Murthy, SIC, MRC of ICAR-CIFT
delivered invited talk on the topic “Start-ups
and marketing opportunities in fisheries” at a
Conference on Efficient value chain in Fisheries and
Aquaculture organized by Smart Agri Post, New
Delhi in collaboration with ICAR- Central Institute of

Fisheries Education on 15June, 2019

Dr. R. Raghu Prakash, SIC, Visakhapatnam Research
Centre of ICAR-CIFT; Dr. U Sreedhar,
scientist and Dr. Jesmi Debbarma, Scientist attended

Principal

the stakeholders consultation meeting on marine
fisheries organized by Visakhapatnam centre of
ICAR-CMFRI on 21 May, 2019 at ICAR-CMFRI,
Visakhapatnam.

Dr. Nikita Gopal,
Brainstorming Session for the ICSF workshop on

Principal Scientist attended the

Enhancing Capacities of Women Fish workers’ in
India for the Implementation of the SSF Guidelines
and Integrating Guidelinesinto Policy and Legislation,
15-16-May 2019, Cochin organised by ICSF, Chennai.

—

Bindu, Principal Scientist delivered an
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Laboratory Practices for food analyst of food testing

laboratories” at Cashew Export Promotion Council
of India, Kollam from 11-13 June 2019.

Dr. J. Bindu and Dr. George Ninan, Principal Scientists
served as member of interview board for the
Common Admission Test-2019 for admission to
M.Sc. (Industrial Fisheries), CUSAT.

Dr. P.M. Ashraf, Principal Scientist attended the
Fourth International Conference on Nano materials:
Synthesis, characteristics and application from 12-
14 April 2019 at IIUCNN, MG University, Kottayam.

Dr. U. Sreedhar, Principal Scientist attended the
meeting with the Traffic manager with regard to
the Problems faced by the Government vessels on
Jetty No.6 of Fishing Harbour on 7 June, 2019 at the
traffic manager office, Visakhapatnam Port Trust,
Visakhapatnam.

Dr. U. Sreedhar, Principal Scientist attended the
midterm review meeting of the ICAR Regional
Committee Il on 12 June, 2019 at ICAR-CIFRI,
Barrackpore.

Dr. B. Madhusudana
participated in the Brain Storming Session on

Rao, Principal Scientist
‘Sustainability of Livestock and Fishery Production
systems in India: Issues and Indicators’ organized
by International Livestock Research Institute (ILRI),
Indian Council of Agricultural Research (ICAR) and
ICAR-National Dairy Research Institute (ICAR-NDRI)
on 20 April, 2019 at ICAR-NDRI, Karnal and made a
presentation on ‘Sustainable Fishery Technologies;

Harvest and Post-Harvest’

Dr. B. Madhusudana Rao, Principal Scientist acted
as external examiner for project viva of M.Sc.
Food Science and Technology, Department of
Microbiology & FST, GITAM deemed to be University,
Visakhapatnam on 24 April, 2019.

Dr. B. Madhusudana Rao, Principal Scientist

attended as Guest of honor at World-Veterinary. -

Day Celebrations organized by the Department of

talk on ‘Antibiotic use in livestock and fish production
systems: implications for food safety & Antimicrobial
Resistance’.

Dr. B. Madhusudana Rao, Principal Scientist; Dr. Viji
P., Scientist; Dr. Jesmi Debbarma, Scientist and Shri. K.
Ahamed Basha, Scientist of Visakhapatnam Research
Centre of ICAR- CIFT as panel members along with
Export Inspection Agency (EIA) and Marine Product
Development Authority of India (MPEDA) officials
during the visit of Assessment Panel of Experts (APE)
to fish processing units located in Andhra Pradesh

Mr. MLV. Baiju, Senior Scientist attended the meeting
on 2 April, 2019 at Cochin Shipyard to finalize the
manning of Marine Ambulance under construction
for Department of Fisheries, Kerala.

Mr. M.V. Baiju, Senior Scientist attended the meeting
convened by the Fisheries Development Commission
at Department of Fisheries DAHDF, New Delhi on
14 May, 2019 to discuss and finalize the engine
power required for different types of fishing vessels
operating commercially.

Dr. Prajith K.K., Scientist delivered a lecture

on “Introduction to fishing technology, recent
advancement and technological development with
special reference to responsible fishing” during the
44% training programme for the fishery officers of

Govt. of Gujarat on 28 May, 2019.

Dr. Prajith K.K., Scientist attended the regional and
state level meeting for the deep sea fishing vessel
subsidy programme as CIFT representative at the
office of the commissioner of fisheries, Govt. of
Gujarat on 29 May, 2019.

Dr. Jesmi Debbarma, scientist and Shri. Ashok
Naik, TO, attended the Town Official
Language Implementation Committee Meeting in
Visakhapatnam on 14 May, 2019

Kumar

Dr. A. Jeyakumari and Dr. Abhay Kumar, Scientists
attended Pacific 2019-
~International Conference - at Chennai durmg 19-21

Asian Aquaculture

~June 2019 and pfesented folréwmg research papers.

Animal Husbandry, Vizianagéram district of Andhra - —
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beam irradiated Tilapia fish chunks under chilled
storage by Jeyakumari A., Narasimha Murthy L.,
Visnuvinayagam S., Parvathy U., Ravi Shankar C.N.,
Sarma K.S.S., Rawat and Shaikh Abdul Khader.

2. Cronobacter sakazakii in seafoods: Isolation,
characterization and antibiotic susceptibility by
Abhay kumar, Prasad M.M., Murugadas V., Niranjana
Sashi, Sivaraman, Ezhil Nilavan, Mousami Bays and

Narasimha Murthy L.

e  Dr. Sukham Monalisha Devi, Scientist participated
in National Seminar FishTech 19 - Utilization of
Secondary Raw Materials: Challenges and Marketing
Opportunities for Seafood Industry and delivered
a talk on ‘Latest trends in Harvesting technologies
towards sustainable fishing” on 11 June, 2019

e Dr. Rejula K., Scientist participated in a Training
Workshop on ‘Scale Development in Social Sciences’
at Southern Regional Station, ICAR-National Dairy
Research Institute Adugodi, Bengaluru during 10-14,
June 2019. The programme was jointly organized
by ICAR-NDRI, Adugodi, MANAGE and CRISP,

Personalia

Appointments

e Shri Sachin Gautam joined the post of Stenographer
Gr. lll w.e.f. 09 April, 2019

Transfers

e Dr. Remya S., Scientist, Veraval RC of ICAR-CIFT to
ICAR-CIFT, Cochin.

e Dr. Anupama T.K., Scientist, ICAR-CIFT, Cochin to

Veraval RC of ICAR-CIFT

e Shri PJ. Davis, Sr. AO, ICAR-CIFT, Cochin to ICAR-
CIFE, Mumbai

e Dr. Ancy Sebastian, Senior Technical Officer from
Visakhapatnam RC of ICAR-CIFT to ICAR-CIFT, Cochin.

Promotions

e Shri. M. Sreevishnu Prabhakara Rao, SSS  of
Visakhapatnam RC of ICAR-CIFT as LDC- wef 06.
May, 2019 '

Hyderabad.

e Mr. Tejpal C.S., Scientist, functioned as External
examiner for Passing Board Meeting of 1%t Semester
MFSc students of KUFOS held at KUFOS, Cochin on
11 April 2019

e Mr. Tejpal C.S., Scientist, functioned as Examiner
for MSc Practical Examination in Biochemistry &
Nutrition Division at Sacred Heart College, Thevara,
Kochi on 29 — 30 April, 2019

e Mr. Tejpal C.S, attended the FOSS
Technology day held at, Kochi on 7 May, 2019

Scientist,

e Dr. Ganesan B., Chief Technical Officer, attended
the Institutional Animal Ethics Committee Meeting
(IAEC) held at Amrita Institute of Medical Sciences,
Ponekkara on 24 June, 2019

e Suresh P, Technician, has attended a training
programme on “Pesticide residue analysis” during 1
-21 May, 2019 at National Institute of Plant & Health

Management, Rajendra nagar, Hyderabad.
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Retirements

e Dr. A.R.S. Menon, Chief Technical Officer, ICAR-CIFT,
Kochi, w.e.f. 31 May, 2019

e Shri C.R. Gokulan, Chief Technical Officer, ICAR-CIFT,
Kochi, w.e.f. 30 April, 2019

e Smt. V.C. Mary, Technical Officer, ICAR-CIFT, Kochi,
w.e.f. 30 April, 2019

e ShriH.V. Pungera, Technical Officer, Veraval Research
Centre of ICAR-CIFT, w.e.f. 31 May, 2019

e Shri K.K. Sasi, Asst. Admn. Officer, ICAR-CIFT, Kochi,

w.e.f. 31 May, 2019

e Smt. Kamalamma S., Private Secretary, ICAR-CIFT,
Kochi, w.e.f. 30 April, 2019

e Shri D.P. Parmar, Assistant, Veraval Research Centre
of ICAR-CIFT, w.e.f. 31 May, 2019

e Shri Ramijilal Nathalal Gosai, SSS, Veraval Research
Centre of ICAR-CIFT, w.e.f. 30 April, 2019

e Shri Vinod S. Salvi, SSS, Mumbai Research Centre of
ICAR-CIFT, w.e.f. 31 May, 2019

ICAR-CIFT develops Mobile App
on 'CIFT Lab Test'

ICAR-Central Institute of Fisheries Technology, Cochin has
developed an innovative Mobile Application christened
as “CIFT Lab Test” intended for providing information
related to different types of sample testing and
analysis of various fish and fish based products, fishing
gear materials, packaging materials, microbiological
parameters, quality parameters of ice and water samples
etc. This Mobile App may be useful for the aquaculture
farmers, processing industries and other stakeholders in
the sector to access the contents of different lab tests
as per their interest through online and get the desired
information on quantity of sample required, time
required for test report and cost particulars etc. available
at 24X7 times.

Users' Guideline

= Goto,PlayStore, in your Mobile, type “CIFT Lab Test”
or go to browser and open ICAR-CIFT webpage i.e.
www.cift.res.in and tap on “CIFT Lab Test” App file

to download the App Next, open the downloaded..— -

App ”CIFT Lab Test”, install it and then openit.
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number, name, mail id and password. The mobile
number and password can be used for ‘Log in’
purpose. This App will work only in android
supported mobile phone.

Now “CIFT Lab Test” welcome page will appear, then
press enter button. If you have already an account,
then ‘Log in’ by using your mobile number and
password. New user may sign up as per the details
displayed on the home page.

After successful 'Login' move the cursor to
various ‘Lab testing categories’, which provide the
information regarding the list of various sample
analysis related to harvest and post-harvest services
such as Fish and Fish products, gear materials,
packaging materials, Microbiological parameters
and water & Ice samples.

Once, you select the button of particular testing
category of your interest, it will redirect you by
showing the list of analysis under each category.
There you can scroll up and down to see the list of
analysis under that category. or otherwise with the
help of search tool bar on the top of the screen to
get the information on the particular analysis of
your interest.

Once the analysis of your interest is selected, then
click on it. It will show particulars of the respective
analysis giving the information on quantity of sample
required time required for ----charges per sample
GST etc.

Select category - technical testing & analysis fee for
availing the CIFT Lab Test services. At the bottom of
the page, the payment details have been given for
online payment or through Demand Draft Press click
on payment button for payment made through sbi-
collect
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