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From the Director's Desk / ÊxÉnäù¶ÉEò Eäò bä÷ºEò ºÉä
Amidst large-scale hue and 
cry on fish contamination 
all over the country, it 
was really an urgent need 
to evolve a technology to 
control the menace for the 
safety of fish consumers. 
As an effort to meet this 
challenge, ICAR-CIFT took up the 
daunting task of developing a 
portable rapid testing kit, aptly 
named as ‘CIFTest Kit’ to detect the 
fish contamination through reliable 
indication of adulterants in a couple 
of minutes on-the-spot itself.

Normally, fish traders often 
use hazardous chemicals like 
formaldehyde and ammonia to 
prolong the shelf-life of fresh fish 
and hide the fish spoilage during 
the transit of consignments. 
Formaldehyde delays the 
deterioration of fish and helps in 
retaining its fresh look deceptively 
to keep it in marketable condition 
for a longer period. Similarly, 
ammonia slows down the melting of 
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={É¦ÉÉäHòÉ+Éå EòÒ ºÉÖ®IÉÉ Eäò JÉiÉ®ä EòÉä 

ÊxÉªÉÆÊjÉiÉ Eò®xÉä Eäò Ê±ÉB BEò |ÉÉètÉäÊMÉEòÒ 

Ê´ÉEòÊºÉiÉ Eò®xÉÉ ́ ÉÉºiÉ´É ̈ Éå BEò iÉiEòÉ±É 
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SÉÖxÉÉèiÉÒ{ÉÚhÉÇ EòÉªÉÇ ÊEòªÉÉ, ={ÉªÉÖHò °ü{É ºÉä ÊºÉ¡ò]äº] 

ÊEò] Eäò °ü{É ¨Éå xÉÉÊ¨ÉiÉ ªÉ½ ºÉÆ¤ÉÆÊvÉiÉ ºlÉÉxÉ {É®ú EÖòU 
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ice used during preservation and transportation, 
thus conceals the latent rotting of fish by 
preserving the red colour of fish gills and 
maintains the shining appearance of fish skin to 
mislead the consumers regarding its freshness.

According to International Agency for 
Research on Cancer (IARC), a wing of World 
Health Organization (WHO), formaldehyde is 
carcinogenic for human beings, responsible for 
causing cancer of naso-pharynx i.e. upper part 
of throat behind nose, hence its use in food 
products is prohibited. In addition, high content 
of formaldehyde in food and food products 
becomes lethal in worst cases, causing severe 
abdominal pain, nausea, kidney ailments etc. 
Ammonia, though not innately hazardous, its 
rampant use during the preservation process 
in fish market makes the consumers more 
vulnerable to chemical contamination. Under 
this circumstances, the invention of ‘CIFTest Kit’ 
by a team of ICAR-CIFT scientists spearheaded 
by Smt. S.J. Laly and Smt. E.R. Priya under the 
guidance of Dr. Ravishankar C.N., Dr. K. Ashok 
Kumar, Dr. A.A. Zynudheen and Dr. Satyen Kumar 
Panda has hogged the limelight as the food quality 
enforcement agencies throughout the country 
got a relief to curb the fraudulent and pernicious 
practices of fish traders using the illegitimate 
spurious chemicals as fish preservatives.

In fact, the real-time invention of ‘CIFTest 
Kit’ by ICAR-CIFT has brought lots of laurels 
and accolades to the Institute at national and 
international level. The ‘CIFTest Kit’ is the most 
affordable and user-friendly device comprising 
of special paper strips, reagent solutions and a 
standard colour chart for comparing the results 
that indicate the degree of quality deterioration in 
fishes, when the fish is smeared by formaldehyde 
or ammonia. All that needs to be done is to swab 
a paper strip a few minutes over different parts 
of the fish, put one drop of reagent over it and 
match the change in colour with standard chart 
after a minute or two. If there is presence of 
formaldehyde, the white paper strip will change 
colour to blue in 30 seconds and depending on 
the content of ammonia, it will change to green 

¤ÉxÉÉB ®JÉxÉä ¨Éå ¨Énn Eò®iÉÉ ½è* <ºÉÒ |ÉEòÉ®, +¨ÉÉäÊxÉªÉÉ {ÉÊ®®IÉhÉ +Éè® 

{ÉÊ®´É½xÉ Eäò nÉè®ÉxÉ ={ÉªÉÉäMÉ EòÒ VÉÉxÉä ´ÉÉ±Éä ¤É¡Çò Eäò Ê{ÉPÉ±ÉxÉä EòÉä vÉÒ¨ÉÉ 

Eò® näiÉÒ ½è, <ºÉ |ÉEòÉ® ¨ÉiºªÉ Eäò MÉ±É¡òcÉå Eäò ±ÉÉ±É ®ÆMÉ EòÉä {ÉÊ®®IÉhÉ 

Eò®Eäò ¨ÉiºªÉ EòÒ +´ªÉHò ºÉcxÉ EòÉä UÖ{ÉÉiÉÉ ½è +Éè® <ºÉEòÒ iÉÉVÉMÉÒ Eäò 

¤ÉÉ®ä ¨Éå ={É¦ÉÉäHòÉ+Éå EòÉä MÉÖ¨É®É½ Eò®xÉä Eäò Ê±ÉB ¨ÉiºªÉ EòÒ i´ÉSÉÉ EòÒ 

SÉ¨ÉEò EòÉä ¤ÉxÉÉB ®JÉiÉÉ ½è*

Ê´É¶´É º´ÉÉºlªÉ ºÉÆMÉ`xÉ (b¤±ªÉÚBSÉ+Éä) EòÉ BEò Ë´ÉMÉ, <Æ]®xÉä¶ÉxÉ±É 

BVÉåºÉÒ ¡òÉì® Ê®ºÉSÉÇ +ÉìxÉ EéòºÉ® (+É<ÇB+É®ºÉÒ) Eäò +xÉÖºÉÉ®, 

¡òÉì¨ÉÇ±ÉÊb½É<b ¨ÉÉxÉ´É Eäò Ê±ÉB EéòºÉ®EòÉ®Ò ½è, VÉÉä xÉÉEò Eäò {ÉÒUä OÉºÉxÉÒ 

ªÉÉxÉÒ MÉ±Éä Eäò >ð{É®Ò Ê½ººÉä Eäò EòéºÉ® EòÉ EòÉ®hÉ ¤ÉxÉiÉÉ ½è, <ºÉÊ±ÉB 

JÉÉt =i{ÉÉnÉå ¨Éå <ºÉEòÉ ={ÉªÉÉäMÉ ÊxÉÊ¹Ér ½è* <ºÉEäò +±ÉÉ´ÉÉ, JÉÉt +Éè® 

JÉÉt =i{ÉÉnÉå ¨Éå ¡òÉì¨ÉÇ±ÉÊb½É<b EòÒ =SSÉ ¨ÉÉjÉÉ ºÉ¤ÉºÉä JÉ®É¤É ¨ÉÉ¨É±ÉÉå 

¨Éå PÉÉiÉEò ½Éä VÉÉiÉÒ ½è, ÊVÉºÉºÉä {Éä] ¨Éå nnÇ, ¨ÉiÉ±ÉÒ, MÉÖnæ EòÒ ¤ÉÒ¨ÉÉÊ®ªÉÉÆ 

+ÉÊn ½ÉäiÉÒ ½é* +¨ÉÉäÊxÉªÉÉ, ½É±ÉÉÆÊEò ºÉ½VÉ °ü{É ºÉä JÉiÉ®xÉÉEò xÉ½Ó ½è, 

¨ÉiºªÉ ¤ÉÉVÉÉ® ¨Éå ºÉÆ®IÉhÉ |ÉÊGòªÉÉ Eäò nÉè®ÉxÉ <ºÉEòÉ ´ªÉÉ{ÉEò ={ÉªÉÉäMÉ 

={É¦ÉÉäHòÉ+Éå EòÉä ®ÉºÉÉªÉÊxÉEò ºÉÆnÚ¹ÉhÉ Eäò |ÉÊiÉ +ÊvÉEò ºÉÆ´ÉänxÉ¶ÉÒ±É ¤ÉxÉÉiÉÉ 

½è* <ºÉ {ÉÊ®ÊºlÉÊiÉ ¨Éå, ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ ´ÉèYÉÉÊxÉEòÉå Eäò BEò n±É uÉ®É 

"ÊºÉ¡ò]äº] ÊEò]' EòÉ +ÉÊ´É¹EòÉ® ¸ÉÒ¨ÉiÉÒ BºÉ.VÉä. ±ÉÉ±ÉÒ +Éè® ¸ÉÒ¨ÉiÉÒ 

<Ç.+É®. Ê|ÉªÉÉ, uÉ®É bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., bÉì. Eäò. +¶ÉÉäEò EÖò¨ÉÉ®, bÉì. 

B.B. ºÉèxÉÖqÒxÉ +Éè® bÉì. ºÉiªÉäxÉ EÖò¨ÉÉ® {ÉÉÆbÉ Eäò ¨ÉÉMÉÇn¶ÉÇxÉ ¨Éå ÊEòªÉÉ +Éè® 

ºÉÖÌJÉªÉÉå ¨Éå UÉ MÉB ½é SÉÚÆÊEò {ÉÚ®ä nä¶É ¨Éå JÉÉt MÉÖhÉ´ÉkÉÉ |É´ÉiÉÇxÉ BVÉåÊºÉªÉÉå 

EòÉä xÉÉVÉÉªÉVÉ xÉEò±ÉÒ ®ºÉÉªÉxÉÉå EòÉ ={ÉªÉÉäMÉ Eò®xÉä ´ÉÉ±Éä ¨ÉiºªÉ ´ªÉÉ{ÉÉÊ®ªÉÉå 

EòÒ vÉÉäJÉÉvÉcÒ +Éè® JÉiÉ®xÉÉEò |ÉlÉÉ+Éå {É® +ÆEÖò¶É ±ÉMÉÉxÉä Eäò Ê±ÉB BEò 

®É½iÉ Ê¨É±ÉÒ*

´ÉÉºiÉ´É ¨Éå, ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ uÉ®É "ÊºÉ¡ò]äº] ÊEò]' Eäò 

´ÉÉºiÉÊ´ÉEò ºÉ¨ÉªÉ Eäò +ÉÊ´É¹EòÉ® xÉä ºÉÆºlÉÉxÉ EòÉä ®É¹]ÅÒªÉ +Éè® +ÆiÉ®ÉÇ¹]ÅÒªÉ 

ºiÉ® {É® ¤É½ÖiÉ ºÉÉ®Ò |ÉÊiÉ¹`É +Éè® |É¶ÉÆºÉÉ Ên±ÉÉ<Ç ½è* ªÉ½ "ÊºÉ¡ò]äº] ÊEò]' 

ºÉ¤ÉºÉä ºÉºiÉÒ +Éè® ={ÉªÉÉäMÉEòiÉÉÇ Eäò +xÉÖEÚò±É ={ÉEò®hÉ ½è ÊVÉºÉ¨Éå Ê´É¶Éä¹É 

{Éä{É® Êº]Å{ºÉ, +Ê¦ÉEò¨ÉÇEò PÉÉä±É +Éè® {ÉÊ®hÉÉ¨ÉÉå EòÒ iÉÖ±ÉxÉÉ Eò®xÉä Eäò Ê±ÉB 

BEò ¨ÉÉxÉEò ®ÆMÉ SÉÉ]Ç ½è VÉÉä ¨ÉiºªÉÉå ¨Éå MÉÖhÉ´ÉkÉÉ EòÒ ÊMÉ®É´É] EòÉ ºÉÆEäòiÉ 

näiÉÉ ½è, VÉ¤É ¨ÉiºªÉ {É® ¡òÉì¨ÉÇ±ÉÊb½É<b ªÉÉ +¨ÉÉäÊxÉªÉÉ ±ÉÒ{ÉÉ VÉÉiÉÉ ½è* 

¤ÉºÉ <iÉxÉÉ Eò®xÉÉ ½è ÊEò ¨ÉiºªÉ Eäò Ê´ÉÊ¦ÉxxÉ Ê½ººÉÉå {É® EÖòU Ê¨ÉxÉ]Éå Eäò 

Ê±ÉB BEò {Éä{É® Êº]Å{É EòÉä ¡äò®xÉÉ ½è, ¤ÉÉn ¨Éå <ºÉEäò >ð{É® +Ê¦ÉEò¨ÉÇEò 

EòÒ BEò ¤ÉÚÆn bÉ±Éå +Éè® BEò ªÉÉ nÉä Ê¨ÉxÉ] Eäò ¤ÉÉn ¨ÉÉxÉEò SÉÉ]Ç Eäò ºÉÉlÉ 
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or blue in two minutes.

Hon’ble Union Minister of Agriculture and 
Farmers Welfare, GOI Shri Radha Mohan Singh 
released the Rapid Detection Kits (CIFTest) 
at national level to detect adulteration of 
formaldehyde and ammonia in fresh fish. Smt. J. 
Mercykutty Amma, Hon’ble Minister of Fisheries, 
Harbour Engineering and Cashew Industries, 
Govt. of Kerala distributed the kits to Matsyafed 
and Food Safety Officials in Kerala to control 
the fish contamination in State. The Kerala 
Government is planning new regulations which 
mandates stringent action and penalty against 
people behind the use of fish adulterants. Such 
a policy change was possible only because of 
the immediate impact of CIFTest Kits devolved 
by ICAR-CIFT. The technology proved to have 
immense significance in the wake of large-
scale seizure of adulterated fish in different 
states starting from North Eastern states in 
remotest corner of the country to most of the 
maritime and inland fish eating states namely 
Tripura, Manipur, Arunachal Pradesh, Meghalaya, 
Assam, Odisha, West Bengal, Goa, Karnataka, 
Maharashtra, Gujarat and Tamil Nadu. Newspaper 
reports suggest that consumers have now 
become increasingly aware of the perils of fish 
adulteration ever since news about interception 
of adulterated fish came up. Hopefully, they are 
now in a position to find out the fish market free 
of contamination and distinguish the quality fish 
for consumption purpose, leading to a healthy 
purchase decision.

As an initiative towards faster dissemination 
of the technology, ICAR-CIFT has transferred 
the ‘CIFTest Kit’ technology to M/s HIMEDIA 
Laboratories Pvt. Limited, Mumbai to produce the 
‘CIFTest Kit’ commercially, so that the strips will 
be available in the market at an affordable price 
for use by enforcement agencies, food safety 
inspectors, traders, processors and consumers, 
to ensure the availability of fresh and good 
quality fish for the consumers that is free from 
adulterants.

Dr. Ravishanker C.N. Director

®ÆMÉ ¨Éå ¤Én±ÉÉ´É ºÉä ¨Éä±É Eò®xÉÉ* ªÉÊn ¡òÉì¨ÉÇ±ÉÊb½É<b EòÒ ={ÉÊºlÉÊiÉ ½è, 

iÉÉä ºÉ¡äòn {Éä{É® {É^Ò 30 ºÉåEòb ¨Éå ®ÆMÉ ¤Én±ÉEò® xÉÒ±ÉÒ ½Éä VÉÉBMÉÒ +Éè® 

+¨ÉÉäÊxÉªÉÉ EòÒ ¨ÉÉjÉÉ Eäò +ÉvÉÉ® {É®, ªÉ½ nÉä Ê¨ÉxÉ] ¨Éå ½®ä ªÉÉ xÉÒ±Éä ®ÆMÉ 

¨Éå ¤Én±É VÉÉBMÉÒ*

¨ÉÉxÉxÉÒªÉ EåòpÒªÉ EÞòÊ¹É +Éè® ÊEòºÉÉxÉ Eò±ªÉÉhÉ ¨ÉÆjÉÒ, ¦ÉÉ®iÉ ºÉ®EòÉ® 

¸ÉÒ ®ÉvÉÉ ¨ÉÉä½xÉ ËºÉ½ uÉ®É iÉÉVÉä ¨ÉiºªÉÉå ¨Éå ¡òÉì¨ÉÇ±ÉÊb½É<b +Éè® +¨ÉÉäÊxÉªÉÉ 

EòÒ Ê¨É±ÉÉ´É] EòÉ {ÉiÉÉ ±ÉMÉÉxÉä Eäò Ê±ÉB ®É¹]ÅÒªÉ ºiÉ® {É® ®èÊ{Éb Êb]äC¶ÉxÉ 

ÊEò] (ÊºÉ¡ò]äº]) EòÉä VÉÉ®Ò ÊEòªÉÉ MÉªÉÉ* ¸ÉÒ¨ÉiÉÒ VÉä. ¨ÉäºÉÔEÖò^Ò +¨¨ÉÉ, 

¨ÉÉxÉxÉÒªÉ ¨ÉÉÊiºªÉEòÒ, ½É¤ÉÇ® <ÆVÉÒÊxÉªÉË®MÉ +Éè® EòÉVÉÚ =tÉäMÉ ¨ÉÆjÉÒ, Eäò®±É 

ºÉ®EòÉ® xÉä ¨ÉiºªÉ¡äòb +Éè® JÉÉt ºÉÖ®IÉÉ +ÊvÉEòÉÊ®ªÉÉå EòÉä Eäò®±É ¨Éå ªÉ½ 

ÊEò] Ê´ÉiÉÊ®iÉ ÊEòªÉÉ iÉÉÊEò ®ÉVªÉ ¨Éå ¨ÉiºªÉ Eäò |ÉnÚ¹ÉhÉ EòÉä ÊxÉªÉÆÊjÉiÉ ÊEòªÉÉ 

VÉÉ ºÉEäò* Eäò®±É ºÉ®EòÉ® xÉB ÊxÉªÉ¨ÉÉå EòÒ ªÉÉäVÉxÉÉ ¤ÉxÉÉ ®½Ò ½è VÉÉä ¨ÉiºªÉ 

¨Éå Ê¨É±ÉÉ´É] Eò®xÉä ´ÉÉ±ÉÉå ±ÉÉäMÉÉå Eäò ÊJÉ±ÉÉ¡ò EòcÒ EòÉ®Ç´ÉÉ<Ç +Éè® VÉÖ¨ÉÉÇxÉÉ 

±ÉMÉÉxÉä EòÉä +ÊxÉ´ÉÉªÉÇ Eò®iÉÉ ½è* ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ uÉ®É Ê´ÉEòÊºÉiÉ 

ÊºÉ¡ò]äº] ÊEò]Éå Eäò iÉiEòÉ±É |É¦ÉÉ´É Eäò EòÉ®hÉ ½Ò BäºÉÉ xÉÒÊiÉMÉiÉ ¤Én±ÉÉ´É 

ºÉÆ¦É´É ½Ö+É* nä¶É Eäò ºÉ¤ÉºÉä ¤Écä ºÉ¨ÉÖpÒ +Éè® +ÆiÉ&ºlÉ±ÉÒªÉ ¨ÉiºªÉ JÉÉxÉä 

´ÉÉ±Éä ®ÉVªÉÉå =kÉ® {ÉÚ´ÉÔ ®ÉVªÉÉå ºÉä ¶ÉÖ°ü ½ÉäxÉä ´ÉÉ±Éä Ê´ÉÊ¦ÉxxÉ ®ÉVªÉÉå ¨Éå VÉèºÉä 

ÊEò ÊjÉ{ÉÖ®É, ¨ÉÊhÉ{ÉÖ®, +¯ûhÉÉSÉ±É |Énä¶É, ¨ÉäPÉÉ±ÉªÉ, +ºÉ¨É, +ÉäÊb¶ÉÉ, 

{ÉÎ¶SÉ¨É ¤ÉÆMÉÉ±É, MÉÉä´ÉÉ, EòxÉÉÇ]Eò, ¨É½É®É¹]Å, MÉÖVÉ®ÉiÉ +Éè® iÉÊ¨É±ÉxÉÉbÖ 

¨Éå ¤Écä {Éè¨ÉÉxÉä {É® Ê¨É±ÉÉ´É]Ò ¨ÉiºªÉÉå EòÉä VÉ¤iÉ Eò®xÉä Eäò ¨ÉqäxÉVÉ® <ºÉ 

|ÉÉètÉäÊMÉEòÒ EòÉ +iªÉÊvÉEò ¨É½i´É ½è* +JÉ¤ÉÉ®Éå EòÒ Ê®{ÉÉä]Ç ¤ÉiÉÉiÉÒ ½è ÊEò 

={É¦ÉÉäHòÉ+Éå EòÉä +¤É ¨ÉiºªÉ Ê¨É±ÉÉ´É] Eäò JÉiÉ®Éå Eäò ¤ÉÉ®ä ¨Éå iÉäVÉÒ ºÉä {ÉiÉÉ 

SÉ±ÉÉ ½è CªÉÉåÊEò Ê¨É±ÉÉ´É]Ò ¨ÉiºªÉ Eäò +´É®ÉävÉxÉ Eäò ¤ÉÉ®ä ¨Éå JÉ¤É®å ºÉÉ¨ÉxÉä 

+É<Ç ½é* =¨¨ÉÒn ½è, ´Éä +¤É ¨ÉiºªÉ ¤ÉÉVÉÉ® EòÉä ºÉÆnÚ¹ÉhÉ ºÉä ¨ÉÖHò {ÉÉBMÉä 

+Éè® ={É¦ÉÉäMÉ ¨ÉiºªÉ EòÒ MÉÖhÉ´ÉkÉÉ EòÉä {É½ÉSÉÉxÉä EòÒ ÊºlÉÊiÉ ¨Éå ½é, ÊVÉºÉºÉä 

º´ÉºlÉ JÉ®Òn ÊxÉhÉÇªÉ ½Éä ºÉEäòMÉÉ*

<ºÉ |ÉÉètÉäÊMÉEòÒ Eäò iÉäVÉÒ ºÉä |ÉºÉÉ® EòÒ Ên¶ÉÉ ¨Éå BEò {É½±É Eäò 

°ü{É ¨Éå, ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ xÉä ¨ÉäºÉºÉÇ ½É<Ç¨ÉÒÊbªÉÉ |ÉªÉÉäMÉ¶ÉÉ±ÉÉ+Éå |ÉÉ. 

Ê±ÉÊ¨É]äb, ̈ ÉÖÆ¤É<Ç EòÉä ́ ªÉÉ´ÉºÉÉÊªÉEò °ü{É ºÉä ÊxÉ¨ÉÉÇhÉ Eò®xÉä Eäò Ê±ÉB ÊºÉ¡ò]äº] 

ÊEò] |ÉÉètÉäÊMÉEòÒ EòÉä ½ºiÉÉÆiÉÊ®iÉ ÊEòªÉÉ ½è, iÉÉÊEò Ê¨É±ÉÉ´É] ºÉä ¨ÉÖHò 

={É¦ÉÉäHòÉ+Éå Eäò Ê±ÉB iÉÉVÉä +Éè® +SUä MÉÖhÉ´ÉkÉÉ ´ÉÉ±Éä ¨ÉiºªÉÉå EòÒ 

={É±É¤vÉiÉÉ ºÉÖÊxÉÎ¶SÉiÉ Eò®xÉä Eäò Ê±ÉB |É´ÉiÉÇxÉ BVÉåÊºÉªÉÉå, JÉÉt ºÉÖ®IÉÉ 

ÊxÉ®ÒIÉEòÉå, ´ªÉÉ{ÉÉÊ®ªÉÉå, |ÉºÉÆºEò®EòÉå +Éè® ={É¦ÉÉäHòÉ+Éå uÉ®É ={ÉªÉÉäMÉ Eäò 

Ê±ÉB ªÉ½ Êº]Å{ºÉ ¤ÉÉVÉÉ® ¨Éå ºÉºiÉÒ EòÒ¨ÉiÉ {É® ={É±É¤vÉ ½Éå ºÉEäò*

b÷Éì. ®úÊ´É¶ÉÆEò®ú ºÉÒ.BxÉ., ÊxÉnäù¶ÉEò



4

ICAR-CIFT Newsletter, July - September, 2018

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ, EòÉäÊSSÉ uÉ®É Ê´ÉEòÊºÉiÉ ÊºÉ¡ò]äº], ®èÊ{Éb Êb]äC¶ÉxÉ 

ÊEò] ¨ÉiºªÉ ¨Éå ®ÉºÉÉªÉÊxÉEò ¡òÉì¨ÉæÊ±ÉxÉ +Éè® +¨ÉÉäÊxÉªÉÉ EòÒ ¨ÉÉèVÉÚnMÉÒ EòÉ 

{ÉiÉÉ ±ÉMÉÉxÉä Eäò Ê±ÉB ´ªÉÉ´ÉºÉÉÊªÉEò =i{ÉÉnxÉ Eäò Ê±ÉB iÉèªÉÉ® ½è* <ºÉ 

|ÉÉètÉäÊMÉEòÒ EòÉä ̈ ÉÖÆ¤É<Ç ÊºlÉiÉ ̈ ÉäºÉºÉÇ ½É<Ç¨ÉÒÊbªÉÉ ±Éè¤ÉÉä®ä]®ÒVÉ |ÉÉ<´Éä] Ê±ÉÊ¨É]äb 

EòÉä ±ÉÉ<ºÉåºÉ ÊnªÉÉ MÉªÉÉ ½è +Éè® 4 VÉÖ±ÉÉ<Ç, 2018 EòÉä EòÉäÊSSÉ Eäò 

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ ¨Éå BEò ºÉÉvÉÉ®hÉ ºÉ¨ÉÉ®Éä½ ¨Éå ºÉ¨ÉZÉÉèiÉÉ YÉÉ{ÉxÉ EòÉ 

+Éè{ÉSÉÉÊ®Eò +ÉnÉxÉ |ÉnÉxÉ ½Ö+É* ºÉ¨ÉÉ®Éä½ EòÒ +vªÉIÉiÉÉ Eò®iÉä ½ÖB, 

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò ÊxÉnä¶ÉEò, bÉì. ®Ê´É¶ÉÆEò®, ºÉÒ.BxÉ., xÉä Eò½É ÊEò 

ºÉÆºlÉÉxÉ |ÉOÉ½hÉ +Éè® {É¶SÉ |ÉOÉ½hÉ ¨ÉÉÊiºªÉEòÒ IÉäjÉÉå Eäò Ê±ÉB |ÉÉètÉäÊMÉEòÒ 

Ê´ÉEòÉºÉ ¨Éå ºÉ¤ÉºÉä +ÉMÉä ½è* <ºÉ Êb]äC¶ÉxÉ ÊEò] EòÉ Ê´ÉEòÉºÉ ºÉÆnÚ¹ÉEò EòÒ 

{É½SÉÉxÉ Eò®xÉä +Éè® ¨ÉiºªÉ Ê¨É±ÉÉ´É] Eäò |ÉÊiÉ =xÉEòÒ +É¶ÉÆEòÉ+Éå EòÉä nÚ® 

Eò®xÉä Eäò Ê±ÉB +É¨É ¨ÉiºªÉ ={É¦ÉÉäHòÉ EòÒ VÉ°ü®iÉÉå Eäò +xÉÖÊGòªÉÉ ¨Éå lÉÉ* 

¸ÉÒ Ê´É¹hÉÖ ´ÉEæò, ÊxÉnä¶ÉEò, ¨ÉäºÉºÉÇ ½É<Ç¨ÉÒÊbªÉÉ ±Éè¤ÉÉä®ä]®ÒVÉ xÉä Eò½É ÊEò <ºÉ 

EÆò{ÉxÉÒ EòÒ 175 ºÉä +ÊvÉEò nä¶ÉÉå ¨Éå ={ÉÊºlÉÊiÉ ½è, <ºÉ =i{ÉÉn EòÒ {ÉªÉÉÇ{iÉ 

¨ÉÉjÉÉ ¨Éå =i{ÉÉnxÉ Eò®xÉä EòÒ {ÉÊ®Eò±{ÉxÉÉ Eò®iÉä ½è ÊVÉºÉä ¤É½ÖiÉ ½Ò ºÉºiÉÒ 

n®Éå {É® VÉxÉiÉÉ Eäò Ê±ÉB VÉ±n ½Ò ={É±É¤vÉ Eò®ÉªÉÒ VÉÉBMÉÒ* =x½ÉåxÉä +{ÉxÉä 

=i{ÉÉnÉå EòÉä ¦ÉÉ®iÉÒªÉ +Éè® ÊxÉªÉÉÇiÉ ¤ÉÉVÉÉ® EòÉä ºÉºiÉÒ EòÒ¨ÉiÉ {É® ={É±É¤vÉ 

Eò®ÉxÉä Eäò Ê±ÉB EÆò{ÉxÉÒ EòÒ |ÉÊiÉ¤ÉriÉÉ EòÉä nÉä½®ÉªÉÉ* ̧ ÉÒ¨ÉiÉÒ BºÉ.VÉä. ±ÉÉ±ÉÒ 

+Éè® ¸ÉÒ¨ÉiÉÒ <Ç.+É®. Ê|ÉªÉÉ, ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò ´ÉèYÉÉÊxÉEò ÊVÉx½ÉäxÉä 

Ê®EòÉìbÇ ºÉ¨ÉªÉ ¨Éå ªÉ½ iÉäVÉ JÉÉäVÉ ÊEò] Ê´ÉEòÊºÉiÉ ÊEòB =x½å <ºÉ ºÉ¨ÉÉ®Éä½ 

Eäò nÉè®ÉxÉ ºÉ¨¨ÉÉÊxÉiÉ ÊEòªÉÉ MÉªÉÉ* bÉì. B.B. ºÉèxÉÖqÒxÉ, |É¦ÉÉMÉÉvªÉIÉ, MÉÖhÉiÉ 

+É´É¶´ÉºÉxÉ B´ÉÆ |É¤ÉÆvÉ xÉä º´ÉÉMÉiÉ ÊEòªÉÉ +Éè® ºÉÆºlÉÉxÉ |ÉÉètÉäÊMÉEòÒ |É¤ÉÆvÉ 

ªÉÚÊxÉ] (ITMU) Eäò |É¦ÉÉ®Ò bÉì. VÉÉìVÉÇ xÉèxÉÉxÉ xÉä vÉxªÉ´ÉÉn |ÉºiÉÉ´É |ÉnùÉxÉ 

ÊEòªÉÉ*

CIFTest, the rapid detection kit developed by the ICAR-
CIFT, Kochi to detect the presence of chemicals formalin 
and ammonia in fish is set for commercial production. 
The technology has been licensed to the Mumbai-based 
M/s HiMedia Laboratories Pvt. Ltd., and the formal 
exchange of the MoU was held at a simple function at 
ICAR-CIFT, Kochi on 4 July, 2018. Presiding over the 
function, Dr. Ravishankar, C.N., Director, ICAR-CIFT said 
that the Institute has been in the forefront of technology 
development for the harvest and post harvest fisheries 
sectors. The development of the detection kit was in 
response to the felt needs of the ordinary fish consumer 
to detect contaminants and allay their apprehensions 
towards fish adulteration. Shri Vishnu Warke, Director, 
M/s HiMedia Laboratories said that the company which 
had its presence over 175 countries envisages to produce 
sufficient quantities of the product that will be made 
available to public very soon at affordable rates. He 
reiterated the commitment of the company to provide 
their products to the Indian and export market at 
affordable cost. Smt. S.J. Laly and Smt. E.R. Priya, Scientists 
of ICAR-CIFT who developed the rapid detection kits in 
record time, were felicitated during the function. Dr. A.A. 
Zynudheen, Head, Quality Assurance and Management 
Division welcomed the gathering and Dr. George Ninan, 
In-charge, Institute Technology Management Unit (ITMU) 
offered vote of thanks.

CIFTest Kits for Detection of
Formalin and Ammonia 

Contamination in Fish all Set for 
Commercial Level Production

¨ÉiºªÉ ¨Éå ¡òÉì¨ÉæÊ±ÉxÉ +Éè® +¨ÉÉäÊxÉªÉÉ ºÉÆnÚ¹ÉhÉ
EòÉ {ÉiÉÉ ±ÉMÉÉxÉä Eäò Ê±ÉB ÊºÉ¡ò]äº]
ÊEò] ´ÉÉÊhÉÊVªÉEò ºiÉ® Eäò =i{ÉÉnxÉ

Eäò Ê±ÉB iÉèªÉÉ®

Director, Heads of Divisions, Dignitaries and Scientists 
involved

ÊxÉnä¶ÉEò, |É¦ÉÉMÉÉvªÉIÉ, MÉhÉ¨ÉÉxªÉ ´ªÉÊHò +Éè® ¶ÉÉÊ¨É±É ´ÉèYÉÉÊxÉEò

Dr. Ravishankar C.N., Director, ICAR-CIFT handing over 
the MoU to Shri Vishnu Warke, Director, M/s HiMedia 

Laboratories
bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., ÊxÉnä¶ÉEò, ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ, ¸ÉÒ Ê´É¹hÉÖ ´ÉEæò, 

ÊxÉnä¶ÉEò, ¨ÉäºÉºÉÇ ½É<Ç¨ÉÒÊbªÉÉ ±Éè¤ÉÉä®ä]®ÒVÉ EòÉä ºÉ¨ÉZÉÉèiÉÉ YÉÉ{ÉxÉ ºÉÉé{É ®½ä ½é
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The women of Kharwa fishing community in Veraval, 
Gujarat are mainly involved in fish marketing in the 
local markets, peeling of shrimps, fish drying, pre-
processing and processing activities in seafood export 
units as workers. Other fish-related micro enterprises 
based on value added products like fish pickle, fish 
ball, fish cutlet, fish samosa etc. had not been rightfully 
exploited for the livelihood development of the Kharwa 
fishing community. Although the demand for such kind 
of products is huge, Kharwa fisherwomen had never 
ventured into fish-entrepreneurship through diversified 
value added fishery products development, due to lack 
of skills and marketing opportunities.

Veraval Research Centre of ICAR-CIFT took an 
initiative to extend technical knowhow to Kharwa 
fishing community through a series of NFDB (National 
Fisheries Development Board, Hyderabad) funded skill 
development programmes aiming at their improvement. 
The programmes started on 25 July, 2018 on Value 
addition of fish and fishery products and 25 participants 
including fishermen/fisherwomen and budding women 
entrepreneurs of Kharwa community participated in 
the hands-on training programmes. The fisherwomen 
were trained on different value added products from fish 
namely burger, samosa, cutlet, pickle, balls, fingers etc.

The impact of the intervention programmes by ICAR-
CIFT facilitated women from a disadvantaged community 
to organize into groups to empower themselves as 
women fish-entrepreneurs and lead the community 

MÉÖVÉ®ÉiÉ Eäò ´Éä®É´É±É ¨Éå JÉÉ®´ÉÉ ¨ÉiºªÉxÉ ºÉ¨ÉÖnÉªÉ EòÒ ¨ÉÊ½±ÉÉBÆ ¨ÉÖJªÉ °ü{É 

ºÉä ºlÉÉxÉÒªÉ ¤ÉÉVÉÉ®Éå ¨Éå ¨ÉiºªÉ Ê´É{ÉhÉxÉ, ZÉÓMÉÉå Eäò UÒ±ÉxÉä, ¨ÉiºªÉ ºÉÖJÉÉxÉä, 

¸ÉÊ¨ÉEòÉå Eäò °ü{É ¨Éå ºÉ¨ÉÖpÒ JÉÉt ÊxÉªÉÉÇiÉ <EòÉ<ªÉÉå ¨Éå {ÉÚ´ÉÇ|ÉºÉÆºEò®hÉ +Éè® 

|ÉºÉÆºEò®hÉ MÉÊiÉÊ´ÉÊvÉªÉÉå ¨Éå ¶ÉÉÊ¨É±É ½é* ¨ÉiºªÉ +SÉÉ®, ¨ÉiºªÉ ¤ÉÉì±É, ¨ÉiºªÉ 

Eò]±Éä], ¨ÉiºªÉ ºÉ¨ÉÉäºÉÉ +ÉÊn VÉèºÉä ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉÉnÉå {É® +ÉvÉÉÊ®iÉ 

+xªÉ ¨ÉiºªÉ ºÉä ºÉÆ¤ÉÆÊvÉiÉ ºÉÚI¨É =t¨ÉÉå EòÉ JÉÉ®´ÉÉ ¨ÉiºªÉxÉ ºÉ¨ÉÖnÉªÉ Eäò 

+ÉVÉÒÊ´ÉEòÉ Ê´ÉEòÉºÉ Eäò Ê±ÉB ºÉ½Ò fÆMÉ ºÉä nÉä½xÉ xÉ½Ó ÊEòªÉÉ MÉªÉÉ* ªÉtÊ{É 

<ºÉ iÉ®½ Eäò =i{ÉÉnÉå EòÒ ¨ÉÉÆMÉ ¤É½ÖiÉ +ÊvÉEò ½é, EòÉè¶É±É +Éè® Ê´É{ÉhÉxÉ Eäò 

+´ÉºÉ®Éå EòÒ Eò¨ÉÒ Eäò EòÉ®hÉ, JÉÉ®´ÉÉ ¨ÉUÖ+É®Éå xÉä Ê´ÉÊ´ÉvÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ 

¨ÉiºªÉ =i{ÉÉnÉå Eäò Ê´ÉEòÉºÉ Eäò ¨ÉÉvªÉ¨É ºÉä ¨ÉiºªÉ =tÊ¨ÉiÉÉ ¨Éå Eò¦ÉÒ =t¨É 

xÉ½Ó ÊEòªÉÉ*

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò ´Éä®É´É±É +xÉÖºÉÆvÉÉxÉ Eäòxp xÉä BxÉB¡òbÒ¤ÉÒ 

(®É¹]ÅÒªÉ ¨ÉÉÊiºªÉEòÒ Ê´ÉEòÉºÉ ¤ÉÉäbÇ, ½èn®É¤ÉÉn) ºÉä Ê´ÉkÉ {ÉÉäÊ¹ÉiÉ BEò ¸ÉÞÆJÉ±ÉÉ 

Eäò ¨ÉÉvªÉ¨É ºÉä JÉÉ®´ÉÉ ¨ÉiºªÉxÉ ºÉ¨ÉÖnÉªÉ Eäò Ê±ÉB iÉEòxÉÒEòÒ YÉÉxÉ EòÉ 

Ê´ÉºiÉÉ® Eò®xÉä EòÒ BEò {É½±É, VÉÉä =xÉEäò ºÉÖvÉÉ® Eäò =qä¶ªÉ EòÉ BEò EòÉè¶É±É 

Ê´ÉEòÉºÉ EòÉªÉÇGò¨É ½è* ¨ÉiºªÉ +Éè® ¨ÉiºªÉ =i{ÉÉnÉå Eäò ¨ÉÚ±ªÉ´ÉvÉÇxÉ {É® 25 

VÉÖ±ÉÉ<Ç, 2018 EòÉä ªÉ½ EòÉªÉÇGò¨É ¶ÉÖ°ü ½Ö+É +Éè® JÉÉ®´ÉÉ ºÉ¨ÉÖnÉªÉ Eäò 

¨ÉUÖ+É®Éå/¨ÉUÖ+É ¨ÉÊ½±ÉÉBÆ +Éè® xÉ´ÉÉäÊniÉ ¨ÉÊ½±ÉÉ =tÊ¨ÉªÉÉå ºÉÊ½iÉ 25 

|ÉÊiÉ¦ÉÉÊMÉªÉÉå xÉä <ºÉ ½ÉlÉÉå ½ÉlÉ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨ÉÉå ̈ Éå ¦ÉÉMÉ Ê±ÉªÉÉ* ̈ ÉUÖ+É®Éå 

EòÉä Ê´ÉÊ¦ÉxxÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉÉnÉå VÉèºÉä ¨ÉiºªÉ ¤ÉMÉÇ®, ºÉ¨ÉÉäºÉÉ, Eò]±Éä], 

+SÉÉ®, ¤ÉÉì±É, Ë¡òMÉ® +ÉÊn EòÉ |ÉÊ¶ÉIÉhÉ ÊnªÉÉ MÉªÉÉ*

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ uÉ®É <xÉ ½ºiÉIÉä{É EòÉªÉÇGò¨ÉÉå Eäò |É¦ÉÉ´É ºÉä 

´ÉÆÊSÉiÉ ºÉ¨ÉÖnÉªÉ EòÒ ¨ÉÊ½±ÉÉ+Éå EòÉä ºÉ¨ÉÚ½Éå ¨Éå ºÉÆMÉÊ`iÉ ½Éä Eò® +{ÉxÉä +É{É 

Women Fish-preneurship 
Development Among Kharwa Fishing 

Community in Veraval, Gujarat

MÉÖVÉ®ÉiÉ Eäò ´Éä®É´É±É ¨Éå JÉÉ®´ÉÉ ¨ÉiºªÉxÉ
ºÉ¨ÉÖnÉªÉ Eäò ¤ÉÒSÉ ¨ÉÊ½±ÉÉ ¨ÉiºªÉ|ÉÒxÉÚ®¶ÉÒ{É

EòÉ Ê´ÉEòÉºÉ

Shri Velji Bhai Masani, Chairman, 
GFCCA with the fisherwomen in the stall

¸ÉÒ ´Éä±ÉVÉÒ ¦ÉÉ<Ç ¨ÉºÉÉxÉÒ, +vªÉIÉ, VÉÒB¡òºÉÒºÉÒB Eäò ºÉÉlÉ º]Éì±É ¨Éå 
¨ÉUÖ+É ¨ÉÊ½±ÉÉBÆ

Preparation of value added fishery products in the stall 
under the guidance of scientists from ICAR-CIFT

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò ´ÉèYÉÉÊxÉEòÉå Eäò ¨ÉÉMÉÇn¶ÉÇxÉ ¨Éå º]Éì±É ¨Éå ¨ÉÚ±ªÉ ´ÉÌvÉiÉ 
¨ÉiºªÉ =i{ÉÉnÉå EòÉä iÉèªÉÉ® Eò®xÉÉ
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A three day skill development programme on “Responsible 
fishing and trap fishing” was conducted at Visakhapatnam 
Research Centre of ICAR-CIFT during 27-29 August, 2018. 
The programme was sponsored by National Fisheries 

27-29 +MÉºiÉ, 2018 Eäò nÉè®ÉxÉ ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò Ê´É¶ÉÉJÉ{ÉkÉhÉ¨É 

+xÉÖºÉÆvÉÉxÉ Eåòp ¨Éå ÊVÉ¨¨ÉänÉ® ¨ÉiºªÉxÉ +Éè® ¡ÆònÉ ¨ÉiºªÉxÉ {É® BEò iÉÒxÉ 

Ên´ÉºÉÒªÉ EòÉè¶É±É Ê´ÉEòÉºÉ EòÉªÉÇGò¨É +ÉªÉÉäÊVÉiÉ ÊEòªÉÉ MÉªÉÉ* ªÉ½ EòÉªÉÇGò¨É 

Skill Development Programme on 
Fishing Techniques

¨ÉiºªÉxÉ iÉEòxÉÒEò {É® EòÉè¶É±É 
Ê´ÉEòÉºÉ EòÉªÉÇGò¨É

Assembling of square mesh codend
´ÉMÉÇ ¨Éä¶É EòÉäb÷Bxb÷ EòÉ ºÉÆªÉÉäVÉxÉ

Assembling of TED
]äõb÷ EòÉ ºÉÆªÉÉäVÉxÉ

EòÉä ¨ÉiºªÉ=t¨ÉÒ Eäò °ü{É ¨Éå ºÉ¶ÉHò ¤ÉxÉÉxÉä +Éè® <ºÉ |ÉÊGòªÉÉ ¨Éå ºÉ¨ÉÖnÉªÉ 

EòÉä +ÉMÉä ¤ÉgÉxÉä EòÒ ºÉÖÊ´ÉvÉÉ Ê¨É±ÉÒ* ±ÉMÉ¦ÉMÉ 25 |ÉÊ¶ÉÊIÉiÉÉå xÉä "ºÉÉMÉ® 

¨ÉÆlÉxÉ ¨ÉÉÊU¨ÉÉ® =ilÉÉxÉ ¨ÉÆb±É' xÉÉ¨ÉEò BEò ºÉ¨ÉÚ½ EòÉ MÉ`xÉ ÊEòªÉÉ +Éè® 

MÉÖVÉ®ÉiÉ ¨Éå +ÉªÉÉäÊVÉiÉ SÉÉä®´ÉÉc ¨Éä±Éä (8-10 ÊºÉiÉÆ¤É®, 2018) ¨Éå ¦ÉÉMÉ 

Ê±ÉªÉÉ +Éè® ±ÉÉ¦É Eäò °ü{É ¨Éå BEò +SUÒ ®ÉÊ¶É Eò¨ÉÉªÉÉ* ¨Éä±Éä ¨Éå +ÌVÉiÉ 

±ÉÉ¦É EòÉä ÊMÉ®-ºÉÉä¨ÉxÉÉlÉ ÊVÉ±Éä Eäò Eò±ÉäC]®, ¸ÉÒ +VÉªÉ |ÉEòÉ¶É, +É<ÇBBºÉ 

uÉ®É 19 ÊºÉiÉÆ¤É®, 2018 EòÉä ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò ´Éä®É´É±É +xÉÖºÉÆvÉÉxÉ 

Eäòxp ¨Éå +ÉªÉÉäÊVÉiÉ BEò EòÉªÉÇGò¨É ¨Éå ¨ÉÊ½±ÉÉ =tÊ¨ÉªÉÉå EòÉä |ÉÉäiºÉÉÊ½iÉ Eò®xÉä 

Eäò Ê±ÉB Ê´ÉiÉÊ®iÉ ÊEòªÉÉ MÉªÉÉ* <ºÉ ºÉ¡ò±ÉiÉÉ ºÉä ºÉÆEäòiÉ ±ÉäiÉä ½ÖB, ºÉ¨ÉÚ½ xÉä 

+¤É ´Éä®É´É±É ¤ÉÉVÉÉ® ¨Éå BEò º]Éì±É JÉÉä±ÉxÉä EòÒ ªÉÉäVÉxÉÉ ¤ÉxÉÉ<Ç ½è* ´Éä VÉ±n 

½Ò ´Éä®É´É±É ¨Éå ºÉ¨ÉÖpÒ JÉÉt ºxÉèCºÉ EòÒ ½Éä¨É Êb±ÉÒ´É®Ò Eäò +±ÉÉ´ÉÉ ¨ÉiºªÉ 

+ÉvÉÉÊ®iÉ ¨ÉÚ±ªÉ ´ÉÌvÉiÉ =i{ÉÉnÉå EòÉä ¤ÉäSÉxÉä Eäò Ê±ÉB BEò º]Éì±É JÉÉä±ÉåMÉä*

forward in the process. About 25 trained participants 
formed a group named ‘Sagar Manthan Machhimar 
Utthan Mandal’ and participated in the Chorwad Fair 
in Gujarat (8-10 September, 2018) and could earn 
a handsome amount as profit. The profit earned in 
the fair was distributed among the members by the 
Collector of Gir-Somnath District, Shri Ajay Prakash, IAS 
in a programme organized at Veraval Research Centre 
of ICAR-CIFT on 19 September, 2018 to encourage the 
women entrepreneurs. Taking a cue from the success, 
the group has now planned to open a stall in Veraval 
market. They will be soon opening a stall in Veraval for 
selling fish-based value added products in addition to 
home delivery of seafood snacks.

20 ÊºÉiÉÆ¤É®, 2018 EòÉä ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò Ê´É¶ÉÉJÉ{ÉkÉhÉ¨É 

+xÉÖºÉÆvÉÉxÉ Eåòp ¨Éå AMR (DOSA) Eäò Ê±ÉB BEò º´ÉÉºlªÉ +Éè® 

={ÉªÉÉäMÉEòiÉÉÇ ºÉÆSÉÉÊ±ÉiÉ ºÉ¨ÉÉvÉÉxÉ Eäò Ê±ÉB bÉªÉMxÉÉäÊº]CºÉ {É® ¦ÉÉ®iÉ-ªÉÚEäò 

ºÉ½ªÉÉäMÉÒ {ÉÊ®ªÉÉäVÉxÉÉ {É® BEò Ên´ÉºÉÒªÉ EòÉªÉÇ¶ÉÉ±ÉÉ +ÉªÉÉäÊVÉiÉ EòÒ MÉ<Ç* 

<ºÉ EòÉªÉÇ¶ÉÉ±ÉÉ ¨Éå ¦ÉÉEÞò+xÉÖ{É-EäòºÉ¨ÉÉ+xÉÖºÉÆ, Ê´É¶ÉÉJÉ{ÉkÉhÉ¨É IÉäjÉÒªÉ Eåòp, 

B¨É{ÉÒ<ÇbÒB, <Ç+É<ÇB +Éè® ®ÉVªÉ ¨ÉÉÊiºªÉEòÒ Ê´É¦ÉÉMÉ Eäò |ÉÊiÉÊxÉÊvÉªÉÉå Eäò 

ºÉÉlÉ Eåòp Eäò ºÉ¦ÉÒ ´ÉèYÉÉÊxÉEò ¶ÉÉÊ¨É±É ½ÖB*

A one day workshop was conducted on Indo-UK 
collaborative project on ‘Diagnostics for one health and 
user-driven solutions for AMR (DOSA)’ at Visakhapatnam 
Research Centre of ICAR-CIFT on 20 September, 2018. 
All scientists of the Centre along with representatives 
from ICAR-CMFRI, Visakhapatnam Regional Centre, 
MPEDA, EIA and State Fisheries Department attended 
the Workshop.

Workshop on ‘DOSA’ "DOSA' {É® EòÉªÉÇ¶ÉÉ±ÉÉ
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Veraval Research Centre of ICAR-CIFT conducted a three 
day NFDB sponsored Skill development programme on 
"Gear fabrication, net mending and repair" during 28-31 
July, 2017 for the benefit of fishermen of Saurashtra region. 
In the introductory session, Dr. Toms C. Joseph, SIC of the 
Centre briefed about the need of training programmes 
for improving the skill and efficiency of the fishermen 
and also added that such training programmes will help 
to introduce the recent technological advancement in 
the sector. Dr. K.K. Prajith, Scientist and Course Director 
of the programme detailed the scope and objective of the 
programme. Dr. A.K. Jha, Scientist and Shri Vinay Kumar 
Vase, SIC, Veraval RC of ICAR-CMFRI offered felicitations. 
Twenty five fishermen from various Fishermen Societies 
of Veraval participated in the Programme. The sessions 
covered the topics like responsible fishing techniques, 
basics of fishing gear fabrication, bycatch reduction 
devices, fabrication of improved gillnets, square mesh 
codend fabrication etc. Practical demonstrations were 
done by Shri H.V. Pungera and Shri J.B. Malmadi, Technical 
Officers. In the concluding ceremony held on 31 July, 
2018 the Scientist In-charge of the Centre distributed 
certificates to the participants.

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò ´Éä®É´É±É +xÉÖºÉÆvÉÉxÉ Eåòp xÉä ºÉÉè®É¹]Å IÉäjÉ Eäò 

¨ÉUÖ+É®Éå Eäò ±ÉÉ¦É Eäò Ê±ÉB 28-31 VÉÖ±ÉÉ<Ç, 2017 Eäò nÉè®ÉxÉ ""ÊMÉªÉ® 

ºÉÆ®SÉxÉÉ, VÉÉ±É ºÉÖvÉÉ®ú +Éè® ¨É®¨¨ÉiÉ'' {É® iÉÒxÉ Ên´ÉºÉÒªÉ BxÉB¡òb÷Ò¤ÉÒ 

|ÉÉªÉÉäÊVÉiÉ EòÉè¶É±É Ê´ÉEòÉºÉ EòÉªÉÇGò¨É EòÉ +ÉªÉÉäVÉxÉ ÊEòªÉÉ* <ºÉEäò 

{ÉÊ®SÉªÉÉi¨ÉEò ºÉjÉ ¨Éå, Eåòp Eäò |É¦ÉÉ®Ò ´ÉèYÉÉÊxÉEò bÉì. ]Éì¨ºÉ ºÉÒ. VÉÉäºÉä¡ò xÉä 

¨ÉUÖ+É®Éå Eäò EòÉè¶É±É +Éè® nIÉiÉÉ ¨Éå ºÉÖvÉÉ® Eäò Ê±ÉB |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨ÉÉå 

EòÒ +É´É¶ªÉEòiÉÉ Eäò ¤ÉÉ®ä ¨Éå VÉÉxÉEòÉ®Ò nÒ +Éè® ªÉ½ ¦ÉÒ Eò½É ÊEò <ºÉ 

iÉ®½ Eäò |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É IÉäjÉ ¨Éå ½É±É EòÒ iÉEòxÉÒEòÒ |ÉMÉÊiÉ EòÉä {Éä¶É 

Eò®xÉä ¨Éå ¨Énn Eò®åMÉä* bÉì. Eäò.Eäò. |ÉÊVÉiÉ, ´ÉèYÉÉÊxÉEò +Éè® <ºÉ EòÉªÉÇGò¨É 

EòÉ {ÉÉ`ÂªÉGò¨É ÊxÉnä¶ÉEò xÉä <ºÉ EòÉªÉÇGò¨É Eäò nÉªÉ®ä +Éè® =qä¶ªÉ Eäò ¤ÉÉ®ä ¨Éå 

Ê´ÉºiÉÞiÉ VÉÉxÉEòÉ®Ò ÊnªÉÉ* bÉì. B.Eäò. ZÉÉ, ´ÉèYÉÉÊxÉEò +Éè® ¸ÉÒ Ê´ÉxÉªÉ EÖò¨ÉÉ® 

´ÉÉºÉä, |É¦ÉÉ®Ò ´ÉèYÉÉÊxÉEò, ¦ÉÉEÞò+xÉÖ{É-EäòºÉ¨ÉÉ+xÉÖºÉÆ Eäò ´Éä®É´É±É YÉäjÉÒªÉ Eäòxp 

xÉä +É¶ÉÔ´ÉSÉxÉ {Éä¶ÉEò¶É ÊEòªÉÉ* ´Éä®É´É±É Eäò Ê´ÉÊ¦ÉxxÉ ¨ÉUÖ+É ºÉÉäºÉÉªÉ]Ò 

Eäò {ÉSSÉÒºÉ ¨ÉUÖ+É®Éå xÉä <ºÉ EòÉªÉÇGò¨É ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ* ºÉjÉÉå ¨Éå ÊVÉ¨¨ÉänÉ® 

¨ÉiºªÉxÉ EòÒ iÉEòxÉÒEò, ¨ÉiºªÉxÉ ÊMÉªÉ® Eäò ÊxÉ¨ÉÉÇhÉ EòÒ ¨ÉÚ±É ¤ÉÉiÉå, ={É{ÉEòb 

EòÉ¨ÉÒ ={ÉEò®hÉ, ºÉÖvÉÉÊ®iÉ C±ÉÉä¨É VÉÉ±É EòÉ ÊxÉ¨ÉÉÇhÉ, ´ÉMÉÇ VÉÉ±É EòÉäbåb 

ÊxÉ¨ÉÉÇhÉ +ÉÊn VÉèºÉä Ê´É¹ÉªÉ ¶ÉÉÊ¨É±É lÉä* |ÉÉªÉÉäÊMÉEò |Én¶ÉÇxÉ ¸ÉÒ BSÉ.´ÉÒ. 

{ÉÖÆMÉä®É +Éè® ¸ÉÒ VÉä.¤ÉÒ. ¨É±É¨ÉÉbÒ, iÉEòxÉÒEòÒ +ÊvÉEòÉÊ®ªÉÉå uÉ®É ÊEòªÉÉ MÉªÉÉ* 

31 VÉÖ±ÉÉ<Ç, 2018 EòÉä +ÉªÉÉäÊVÉiÉ ºÉ¨ÉÉ{ÉxÉ ºÉ¨ÉÉ®Éä½ ¨Éå Eåòp Eäò |É¦ÉÉ®Ò 

´ÉèYÉÉÊxÉEò xÉä ºÉ½¦ÉÉÊMÉªÉÉå EòÉä |É¨ÉÉhÉ {ÉjÉ Ê´ÉiÉÊ®iÉ ÊEòB*

Skill Development Programme on 
Fabrication of Improved Fishing Gear 

ºÉÖvÉÉÊ®iÉ ¨ÉiºªÉxÉ ÊMÉªÉ® Eäò ÊxÉ¨ÉÉÇhÉ {É® EòÉè¶É±É 
Ê´ÉEòÉºÉ EòÉªÉÇGò¨É

Trainees with faculty
ºÉÆEòÉªÉ Eäò ºÉÉlÉ |ÉÊ¶ÉIÉÖ

Practical demonstration in progress
|ÉÉªÉÉäÊMÉEò |Én¶ÉÇxÉ |ÉMÉÊiÉ {É® ½è

®É¹]ÅÒªÉ ¨ÉÉÊiºªÉEòÒ Ê´ÉEòÉºÉ ¤ÉÉäbÇ (BxÉB¡òb÷Ò¤ÉÒ), ½èn®É¤ÉÉn uÉ®É |ÉÉªÉÉäÊVÉiÉ 

ÊEòªÉÉ MÉªÉÉ* bÉì. ªÉÚ. ¸ÉÒvÉ®, |ÉvÉÉxÉ ´ÉèYÉÉÊxÉEò xÉä <ºÉ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É EòÉ 

ºÉ¨Éx´ÉªÉ ÊEòªÉÉ +Éè® bÉì. +É®. ®PÉÖ |ÉEòÉ¶É, Eåòp Eäò |É¦ÉÉ®Ò ´ÉèYÉÉÊxÉEò +Éè® 

¸ÉÒ VÉÒ. Eò¨Éä<Ç, ´ÉèYÉÉÊxÉEò |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É Eäò Ê±ÉB ºÉÆºÉÉvÉxÉ ´ªÉÊHò lÉä*

Development Board (NFDB), Hyderabad. Dr. U. Sreedhar, 
Principal Scientist coordinated the training programme 
and Dr. R. Raghu Prakash, SIC of the Centre and Shri 
G. Kamei, Scientist were the resource persons for the 
training programme.
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NFDB, Hyderabad sponsored Skill Development 
Programme (SDP) on “Pre-processing and drying of fish” 
was conducted at ICAR-CIFT, Kochi during 4-6 September, 
2018. The training programme was attended by 25 
participants from all over Kerala, of which 17 belonged 
to the training organization under Kerala Institute for 
Local Administration (KILA) - Extension Training Centre, 
Mannuthy and remaining were entrepreneurs interested 
in solar fish drying. The programme was inaugurated by 
Dr. Ravishankar C.N., Director, ICAR-CIFT in presence of 
Dr. A.K. Mohanty, HOD, EIS and Nodal Officer and Dr. 
Manoj P. Samuel, HOD, Engg. and Course Director (SDP), 
officials of KILA, Mannuthy, Heads of Divisions and staff 
of ICAR-CIFT. The training programme covered areas 
related to pre-processing, drying, quality evaluation, 
packaging of dried fish and fishery waste management. 
Participants were also given 
an opportunity to visit and 
acquaint with the Agri-
Business Incubation facility 
of ICAR-CIFT for technology 
incubation. A visit was 
arranged to the dry fish 
outlet at Champakkara, 
owned by an incubatee of 
ICAR-CIFT. A B 2 B meet 
was conducted with the 
empanelled manufacturers 
of ICAR-CIFT solar dryers 
and participants who were 
interested to establish solar 
fish dryer.

BxÉB¡òbÒ¤ÉÒ, ½èn®É¤ÉÉn uÉ®É |ÉÉªÉÉäÊVÉiÉ ""¨ÉiºªÉ EòÉ {ÉÚ´ÉÇ |ÉºÉÆºEò®hÉ +Éè® 
¶ÉÖ¹EòxÉ'' {É® EòÉè¶É±É Ê´ÉEòÉºÉ EòÉªÉÇGò¨É (BºÉbÒ{ÉÒ) ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ, 
EòÉäÊSSÉ ¨Éå 4-6 ÊºÉiÉÆ¤É®, 2018 Eäò nÉè®ÉxÉ +ÉªÉÉäÊVÉiÉ ÊEòªÉÉ MÉªÉÉ* <ºÉ 
|ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É ̈ Éå {ÉÚ®ä Eäò®±É ºÉä 25 |ÉÊiÉ¦ÉÉÊMÉªÉÉå xÉä ¦ÉÉMÉ Ê±ÉªÉÉ, ÊVÉxÉ¨Éå ºÉä 
17 Eäò®±É <Æº]Ò]ÂªÉÚ] ¡òÉì® ±ÉÉäEò±É BbÊ¨ÉÊxÉº]Åä¶ÉxÉ (EòÒ±ÉÉ) BCºÉ]å¶ÉxÉ 
]ÅäËxÉMÉ ºÉå]®, ¨ÉxxÉÖlÉÒ Eäò iÉ½iÉ |ÉÊ¶ÉIÉhÉ ºÉÆMÉ`xÉ ºÉä ºÉÆ¤ÉÆÊvÉiÉ lÉä +Éè® ¶Éä¹É 
ºÉÉè® >ðVÉÉÇ ¨Éå ¯ûÊSÉ ®JÉxÉä ´ÉÉ±Éä =t¨ÉÒ lÉä* <ºÉ EòÉªÉÇGò¨É EòÉ =nÂùPÉÉ]xÉ 
bÉì. B.Eäò. ¨ÉÉä½ÆiÉÒ, |É +, Ê´ÉºÉÚºÉÉÆ +Éè® xÉÉäb±É +ÊvÉEòÉ®Ò +Éè® bÉì. 
¨ÉxÉÉäVÉ {ÉÒ. ºÉè¨ÉÖB±É, |É +, +Ê¦É. +Éè® {ÉÉ`ÂªÉGò¨É ÊxÉnä¶ÉEò (BºÉbÒ{ÉÒ), 
ÊEò±ÉÉ, ¨ÉxxÉÖlÉÒ, |É¦ÉÉMÉÉvªÉIÉ+Éå +Éè® ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò Eò¨ÉÇSÉÉÊ®ªÉÉå 
EòÒ ={ÉÊºlÉÊiÉ ¨Éå ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò ÊxÉnä¶ÉEò bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.
BxÉ. ÊEòªÉÉ MÉªÉÉ* <ºÉ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É ¨Éå {ÉÚ´ÉÇ|ÉºÉÆºEò®hÉ, ¶ÉÖ¹EòxÉ, 
MÉÖhÉ´ÉkÉÉ ¨ÉÚ±ªÉÉÆEòxÉ, ¶ÉÖ¹Eò ¨ÉiºªÉÉå EòÉ ºÉÆ´Éä¹]xÉ +Éè® ¨ÉiºªÉ +{ÉÊ¶É¹] 
|É¤ÉÆvÉxÉ ºÉä ºÉÆ¤ÉÆÊvÉiÉ IÉäjÉ ¶ÉÉÊ¨É±É ½é* |ÉÊiÉ¦ÉÉÊMÉªÉÉå EòÉä |ÉÉètÉäÊMÉEòÒ =nÂ¦É´ÉxÉ 

Eäò Ê±ÉB ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ EÞòÊ¹É 
´ªÉ´ÉºÉÉªÉ =nÂ¦É´ÉxÉ ºÉÖÊ´ÉvÉÉ Eäò ºÉÉlÉ 
+ÉxÉä +Éè® {ÉÊ®ÊSÉiÉ Eò®xÉä EòÉ +´ÉºÉ® 
¦ÉÒ ÊnªÉÉ MÉªÉÉ* ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ 
Eäò BEò <xÉCªÉÚ¤Éä] Eäò º´ÉÉÊ¨Éi´É ´ÉÉ±Éä, 
SÉÆ{ÉÉEò®É ¨Éå ¶ÉÖ¹Eò ¨ÉiºªÉ +É=]±Éä] 
Eäò nÉè®ä EòÒ ´ªÉ´ÉºlÉÉ EòÒ MÉ<Ç* 
¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ ºÉÉè® ¶ÉÖ¹EòEò 
ÊxÉ¨ÉÉÇiÉÉ EÆò{ÉÊxÉªÉÉå EòÒ ºÉÚSÉÒ Eäò +Éè® 
|ÉÊiÉ¦ÉÉÊMÉªÉÉå VÉÉä ºÉÉè® ¶ÉÖ¹EòEò ¤ÉxÉÉxÉä 
EòÒ <SUÖEò Eäò ºÉÉlÉ ¤ÉÒ 2 ¤ÉÒ ¤Éè`Eò 
+ÉªÉÉäÊVÉiÉ EòÒ MÉ<Ç*

BxÉB¡òbÒ¤ÉÒ uÉ®É |ÉÉªÉÉäÊVÉiÉ 

Skill Development Programme on 
Pre-processing and Drying of Fish

¨ÉiºªÉ EòÉ {ÉÚ´ÉÇ |ÉºÉÆºEò®hÉ +Éè® ¶ÉÖ¹EòxÉ {É® 
EòÉè¶É±É Ê´ÉEòÉºÉ EòÉªÉÇGò¨É

Training in progress
|ÉÊ¶ÉIÉhÉ |ÉMÉÊiÉ {É® ½è

Release of training manual 
(L to R: Dr. A.K. Mohanty, Dr. Ravishankar C.N., 

Dr. Renal, Lecturer, KILA and Dr. Manoj P. Samuel)
|ÉÊ¶ÉIÉhÉ ÊxÉªÉ¨ÉÉ´É±ÉÒ (¤ÉÉBÆ ºÉä nÉBÆ bÉì. B.Eäò. ¨ÉÉä½ÆiÉÒ, bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., 

bÉì. ®äxÉ±É, |ÉÉvªÉÉ{ÉEò, EòÒ±ÉÉ +Éè® bÉì. ¨ÉxÉÉäVÉ {ÉÒ. ¶É¨ÉÚB±É) EòÉ Ê´É¨ÉÉäSÉxÉ
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¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ ºÉ¨ÉÉSÉÉ®ú {ÉjÉ, VÉÖ±ÉÉ<Ç - ÊºÉiÉÆ¤É®úú, 2018

ICAR-CIFT, Kochi organized a three-day Skill Development 
Programme on “Microbiological examination of fish 
and fishery products” sponsored by NFDB, Hyderabad 
during 25-27 September, 2018. Twenty five seafood 
technologists from different seafood processing plants 
of the country participated in the programme. The 
programme focused on improving the skill of seafood 
technologists and post graduates for testing fish and 
fishery products on microbial parameters to meet the 
food safety standards.

Inaugurating the programme, Dr. Ravishankar C.N., 
Director, ICAR-CIFT highlighted the need of assessing 
and monitoring the microbiological parameters of 
seafood in the present food safety regime. He suggested 
the participants to make use of all the laboratory and 
library facilities available at ICAR-CIFT for improving the 

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ, EòÉäÊSSÉ xÉä 25-27 ÊºÉiÉÆ¤É®, 2018 Eäò nÉè®ÉxÉ 

BxÉB¡òbÒ¤ÉÒ, ½èn®É¤ÉÉn uÉ®É |ÉÉªÉÉäÊVÉiÉ ""¨ÉiºªÉ +Éè® ¨ÉiºªÉ =i{ÉÉnÉå EòÒ 

ºÉÚI¨ÉVÉÒ´ÉÊ´ÉYÉÉxÉÒªÉ {É®ÒIÉhÉ'' {É® iÉÒxÉ Ên´ÉºÉÒªÉ EòÉè¶É±É Ê´ÉEòÉºÉ EòÉªÉÇGò¨É 

EòÉ +ÉªÉÉäVÉxÉ ÊEòªÉÉ* <ºÉ EòÉªÉÇGò¨É ¨Éå nä¶É Eäò Ê´ÉÊ¦ÉxxÉ ºÉ¨ÉÖpÒ JÉÉt 

|ÉºÉÆºEò®hÉ ºÉÆªÉÆjÉÉå Eäò 25 ºÉ¨ÉÖpÒ JÉÉt |ÉÉètÉäÊMÉEòÒÊ´ÉnÉå xÉä ¦ÉÉMÉ Ê±ÉªÉÉ* 

JÉÉt ºÉÖ®IÉÉ ̈ ÉÉxÉEò EòÉä {ÉÚ®É Eò®xÉä Eäò Ê±ÉB ºÉÚI¨ÉVÉÒ´ÉÒªÉ ̈ ÉÉ{ÉnÆbÉå {É® ̈ ÉiºªÉ 

+Éè® ¨ÉiºªÉ =i{ÉÉnÉå Eäò {É®ÒIÉhÉ Eäò Ê±ÉB ºÉ¨ÉÖpÒ JÉÉt |ÉÉètÉäÊMÉEòÒÊ´ÉnÉå +Éè® 

ºxÉÉiÉEòÉäkÉ® Eäò EòÉè¶É±É ¨Éå ºÉÖvÉÉ® Eò®xÉä {É® ªÉ½ EòÉªÉÇGò¨É EåòÊpiÉ lÉÉ*

EòÉªÉÇGò¨É EòÉ =nÂùPÉÉ]xÉ Eò®iÉä ½ÖB, ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò ÊxÉnä¶ÉEò 

bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., xÉä ´ÉiÉÇ¨ÉÉxÉ JÉÉt ºÉÖ®IÉÉ ´ªÉ´ÉºlÉÉ ¨Éå ºÉ¨ÉÖpÒ 

JÉÉt Eäò ºÉÚI¨ÉVÉÒ´ÉÊ´ÉYÉÉxÉÒªÉ ¨ÉÉ{ÉnÆbÉå Eäò +ÉEò±ÉxÉ +Éè® ÊxÉMÉ®ÉxÉÒ EòÒ 

+É´É¶ªÉEòiÉÉ {É® |ÉEòÉ¶É bÉ±ÉÉ* bÉì. B¨É.B¨É. |ÉºÉÉn, |É +, ºÉÚ ÊEò B´ÉÆ 

VÉè |ÉÉè +Éè® {ÉÉ`ÂªÉGò¨É ÊxÉnä¶ÉEò xÉä EòÉªÉÇGò¨É EòÒ ºÉÉ®hÉÒ EòÉ Ê´É´É®hÉ ÊnªÉÉ* 

Skill Development Programme on 
Microbiological Examination of Fish 

and Fishery Products

¨ÉiºªÉ +Éè® ¨ÉiºªÉ =i{ÉÉnÉå EòÉ 
ºÉÚI¨ÉVÉÒ´ÉÊ´ÉYÉÉxÉÒªÉ {É®ÒIÉhÉ {É® EòÉè¶É±É 

Ê´ÉEòÉºÉ EòÉªÉÇGò¨É

A similar programme on "Solar fish drying" sponsored 
by NFDB was conducted during 17-19, September, 2018 
which was attended by 25 budding entrepreneurs from 
Ernakulum district. The participants were exposed to 
pre-processing, drying, quality evaluation, packaging 
of dried fish and fishery waste management through 
lecture-cum-practical. A Business to Business (B2B) 
meet was arranged for interaction of participants with 
the empanelled list of manufacturers of ICAR-CIFT solar 
dryers. The valedictory programme was presided by Dr. 
Ravishankar C.N., Director, ICAR-CIFT in presence of Dr. 
Manoj P. Samuel, Course Director of the Programme, Dr. 
A.K. Mohanty, Nodal Officer, NFDB Sponsored SDP and 
Dr. George Ninan, Principal Scientist.

""¨ÉiºªÉ ºÉÉè® ¶ÉÖ¹EòxÉ'' {É® <ºÉÒ iÉ®½ EòÉ BEò EòÉªÉÇGò¨É 17-19, ÊºÉiÉÆ¤É®, 
2018 Eäò nÉè®ÉxÉ +ÉªÉÉäÊVÉiÉ ÊEòªÉÉ MÉªÉÉ, ÊVÉºÉ¨Éå BxÉÉÇEÖò±É¨É ÊVÉ±Éä Eäò 25 
xÉ´ÉÉäÊniÉ =tÊ¨ÉªÉÉå xÉä ¦ÉÉMÉ Ê±ÉªÉÉ* <ºÉ |ÉÊ¶ÉIÉhÉ EòÉªÉÇGò¨É ̈ Éå {ÉÚ´ÉÇ|ÉºÉÆºEò®hÉ, 
¶ÉÖ¹EòxÉ, MÉÖhÉ´ÉkÉÉ ¨ÉÚ±ªÉÉÆEòxÉ, ¶ÉÖ¹Eò ¨ÉiºªÉÉå EòÉ ºÉÆ´Éä¹]xÉ +Éè® ¨ÉiºªÉ 
+{ÉÊ¶É¹] |É¤ÉÆvÉxÉ EòÉä ´ªÉÉJªÉÉxÉ ºÉ½ ´ªÉÉ´É½ÉÊ®Eò Eäò ¨ÉÉvªÉ¨É ºÉä ºÉ½¦ÉÉÊMÉªÉÉå 
EòÉä ¤ÉiÉÉªÉÉ MÉªÉÉ* ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ ºÉÉè® ¶ÉÖ¹EòEò ÊxÉ¨ÉÉÇiÉÉ+Éå EòÒ 
ºÉÚSÉÒ¤Ér ºÉÚSÉÒ Eäò |ÉÊiÉ¦ÉÉÊMÉªÉÉå Eäò ºÉÉlÉ ¤ÉÉiÉSÉÒiÉ Eäò Ê±ÉB BEò Ê¤ÉVÉxÉäºÉ ]Ú 
Ê¤ÉVÉxÉäºÉ (¤ÉÒ 2 ¤ÉÒ) EòÒ ́ ªÉ´ÉºlÉÉ EòÒ MÉ<Ç* ºÉ¨ÉÉ{ÉxÉ ºÉ¨ÉÉ®Éä½ EòÒ +vªÉIÉiÉÉ 
bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., ÊxÉnä¶ÉEò ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ uùÉ®úÉ bÉì. ̈ ÉxÉÉäVÉ {ÉÒ. 
ºÉè¨ÉÖ+±É, <ºÉ EòÉªÉÇGò¨É Eäò {ÉÉ`ö¬Gò¨É ÊxÉnäù¶ÉEò, bÉì. B.Eäò. ¨ÉÉä½ÆiÉÒ, |É +, 
Ê´ÉºÉÚºÉÉÆ +Éè® xÉÉäb±É +ÊvÉEòÉ®Ò, BxÉB¡òb÷Ò¤ÉÒ |ÉÉªÉÉäÊVÉiÉ BºÉb÷Ò{ÉÒ +Éè® bÉì. 
VÉÉìVÉÇ xÉèxÉÉxÉ, |ÉvÉÉxÉ ´ÉèYÉÉÊxÉEò EòÒ ={ÉÊºlÉÊiÉ ¨Éå ÊEòªÉÉ MÉªÉÉ*

Dr. Ravishankar C.N. inaugurating the 
training

bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ. |ÉÊ¶ÉIÉhÉ EòÉ =nÂùPÉÉ]xÉ Eò®xÉÉ

Valedictory session in progress (L to R: 
Dr. M.M. Prasad, Dr. N. Bhaskar and 

Dr. Ravishankar C.N.)
|ÉMÉÊiÉ ¨Éå ºÉ¨ÉÉ{ÉxÉ ºÉjÉ (¤ÉÉBÆ ºÉä nÉBÆ bÉì. B¨É.B¨É. 

|ÉºÉÉn, bÉì. BxÉ. ¦ÉÉºEò® +Éè® bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ.)

Certificate distribution by Chief Guest 
Dr. N. Bhaskar

¨ÉÖJªÉ +ÊiÉÊlÉ bÉì. BxÉ. ¦ÉÉºEò® uÉ®É |É¨ÉÉhÉ {ÉjÉ 
Ê´ÉiÉ®hÉ



10

ICAR-CIFT Newsletter, July - September, 2018

food safety standards of the highly sensitive seafood 
industry. Dr. M.M. Prasad, HOD, MFB and Course Director 
gave the details of the programme schedule. Dr. V. 
Murugadas, Scientist welcomed the gathering and Dr. S. 
Visnuvinayagam, Scientist proposed vote of thanks.

The training sessions comprised of both theories and 
practical covering the aspects like human health bacteria 
associated with fish and fishery products, Importance of 
sampling techniques in seafood industries, Interpretation 
of microbiological data in seafood, Enumeration of 
aerobic plate count of different pathogenic organisms, 
Isolation and identification of different microorganisms, 
Biochemical and serological tests based for different 
micro-organisms, Identification of organisms by using 
PCR methods and Gel electrophoresis and visualization 
of amplicon by Gel documentation.

The valedictory function was held on 27 September, 
2018 which was presided over by Dr. Ravishankar and Dr. 
N. Bhaskar, Advisor (Quality Assurance), FSSAI, New Delhi 
was the Chief Guest of the function. While addressing the 
participants the Chief Guest congratulated ICAR-CIFT for 
conducting the ‘need of the hour’ programme, wherein 
microbial quality of fish and fishery products is of utmost 
importance. The programme was highly appreciated by 
the participants as they could learn many microbiological 
tests to enumerate and identify microorganisms present 
in different fish and fishery products. The programme 
came to an end with certificate distribution followed by 
vote of thanks by Dr. M.M. Prasad, HOD, MFB.

bÉì. ´ÉÒ. ¨ÉÖ¯ûMÉnÉºÉ, ´ÉèYÉÉÊxÉEò xÉä ºÉ¦ÉÉ EòÉ º´ÉÉMÉiÉ ÊEòªÉÉ +Éè® bÉì. BºÉ.

Ê´É¹hÉÖÊ´ÉxÉÉMÉ¨É, ´ÉèYÉÉÊxÉEò xÉä vÉxªÉ´ÉÉn |ÉºiÉÉ´É ÊnªÉÉ*

<ºÉ |ÉÊ¶ÉIÉhÉ Eäò ºÉjÉÉå ̈ Éå nÉäxÉÉå ÊºÉrÉÆiÉÉå +Éè® ́ ªÉÉ´É½ÉÊ®Eò {É½±ÉÖ+Éå EòÉä 

¶ÉÉÊ¨É±É ÊEòªÉÉ MÉªÉÉ VÉèºÉä ̈ ÉiºªÉ +Éè® ̈ ÉiºªÉ =i{ÉÉnÉå ºÉä VÉÖcä ̈ ÉÉxÉ´É º´ÉÉºlªÉ 

VÉÒ´ÉÉhÉÖ, ºÉ¨ÉÖpÒ JÉÉt =tÉäMÉÉå ¨Éå xÉ¨ÉÚxÉÉ iÉEòxÉÒEòÉå EòÉ ¨É½i´É, ºÉ¨ÉÖpÒ JÉÉt 

¨Éå ºÉÚI¨ÉVÉÒ´ÉÊ´ÉYÉÉxÉÒªÉ +ÉÆEòbÉå EòÒ ´ªÉÉJªÉÉ, Ê´ÉÊ¦ÉxxÉ ®ÉäMÉVÉxÉEò VÉÒ´ÉÉå EòÒ 

B®ÉäÊ¤ÉEò {±Éä] MÉhÉxÉÉ EòÒ MÉhÉxÉÉ, Ê´ÉÊ¦ÉxxÉ ºÉÚI¨ÉVÉÒ´ÉÉå EòÒ Ê´ÉªÉÖÊHò +Éè® 

{É½SÉÉxÉ, Ê¦ÉxxÉ ºÉÚI¨É VÉÒ´ÉÉå Eäò Ê±ÉB VÉè´É ®ÉºÉÉªÉÊxÉEò +Éè® ºÉÒ®Éä±ÉÉìÊVÉEò±É 

{É®ÒIÉhÉ, {ÉÒºÉÒ+É® Ê´ÉÊvÉªÉÉå +Éè® VÉä±É ´ÉètÖiÉEòhÉºÉÆSÉ±ÉxÉ EòÉ ={ÉªÉÉäMÉ 

Eò®Eäò VÉÒ´ÉÉå EòÒ {É½SÉÉxÉ +Éè® VÉä±É |É±ÉäJÉxÉ uÉ®É BÊ¨{±ÉEòÉìxÉ EòÉ o¶ªÉ*

27 ÊºÉiÉÆ¤É®, 2018 EòÉä ºÉ¨ÉÉ{ÉxÉ ºÉ¨ÉÉ®Éä½ +ÉªÉÉäÊVÉiÉ ÊEòªÉÉ MÉªÉÉ, 

ÊVÉºÉEòÒ +vªÉIÉiÉÉ bÉì. ®Ê´É¶ÉÆEò® xÉä ÊEòªÉÉ* bÉì. BxÉ. ¦ÉÉºEò®, ºÉ±ÉÉ½EòÉ® 

(MÉÖhÉ´ÉkÉÉ +É¶´ÉÉºÉxÉ), B¡òBºÉBºÉB+É<Ç, xÉ<Ç Ên±±ÉÒ ºÉ¨ÉÉ®Éä½ Eäò ¨ÉÖJªÉ 

+ÊiÉÊlÉ lÉä* |ÉÊiÉ¦ÉÉÊMÉªÉÉå EòÉä ºÉÆ¤ÉÉäÊvÉiÉ Eò®iÉä ½ÖB ¨ÉÖJªÉ +ÊiÉÊlÉ xÉä 

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ EòÉä ºÉ¨ÉªÉ EòÒ +É´É¶ªÉEòiÉÉ Eäò <ºÉ EòÉªÉÇGò¨É Eäò 

Ê±ÉB ¤ÉvÉÉ<Ç nÒ, ÊVÉºÉ¨Éå ¨ÉiºªÉ +Éè® ¨ÉiºªÉ =i{ÉÉnÉå EòÒ ºÉÚI¨ÉVÉÒ´ÉÊ´ÉYÉÉxÉÒªÉ 

MÉÖhÉ´ÉkÉÉ +iªÉÆiÉ ¨É½i´É{ÉÚhÉÇ ½è* <ºÉ EòÉªÉÇGò¨É EòÉä |ÉÊiÉ¦ÉÉÊMÉªÉÉå uÉ®É ¤É½ÖiÉ 

ºÉ®É½É MÉªÉÉ CªÉÉåÊEò ´Éä Ê´ÉÊ¦ÉxxÉ ¨ÉiºªÉ +Éè® ¨ÉiºªÉ =i{ÉÉnÉå ¨Éå ¨ÉÉèVÉÚn 

ºÉÚI¨ÉVÉÒ´ÉÉå EòÒ MÉhÉxÉÉ +Éè® {É½SÉÉxÉ Eò®xÉä Eäò Ê±ÉB Eò<Ç ºÉÚI¨ÉVÉÒ´ÉÊ´ÉYÉÉxÉÒªÉ 

{É®ÒIÉhÉ ºÉÒJÉ ºÉEòiÉä ½é* |É¨ÉÉhÉ {ÉjÉ Ê´ÉiÉ®hÉ Eäò ºÉÉlÉ ªÉ½ EòÉªÉÇGò¨É ºÉ¨ÉÉ{iÉ 

½Éä MÉªÉÉ +Éè® ¤ÉÉn ¨Éå bÉì. B¨É.B¨É. |ÉºÉÉn, |É +, ºÉÚ ÊEò B´ÉÆ VÉè |ÉÉè EòÉ 

vÉxªÉ´ÉÉn YÉÉ{ÉxÉ lÉÉ*

Participants of the programme with resource persons and Director
ºÉÆºÉÉvÉxÉ ´ªÉÊHòªÉÉå +Éè® ÊxÉnä¶ÉEò Eäò ºÉÉlÉ EòÉªÉÇGò¨É Eäò ºÉ½þ¦ÉÉMÉÒ
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Other Training Programmes

ICAR-CIFT, Kochi Main Campus
Sl. 
No. Name of training Duration Type of parti- 

cipants (No.)
Affiliated/ Spon-
sored organization

1. Formaldehyde detection methods 17-18 July, 2018 6 analytical staff Food Safety Dept., 
Govt. of Kerala

2. Advanced statistical methods and computational 
software for fisheries research and management 17-26 July, 2018

27 scientists/ 
Faculty of Col-
leges etc.

Respective Insti-
tutes/Colleges

3. Determination of antimicrobial resistance in 
pathogens of fish 23-28 July, 2018 1 student -

4. Pre-processing and drying of fish 4-6 September, 
2018

25 entrepre-
neurs NFDB, Hyderabad

5. Value added products 5-6 September, 
2018 3 technologists M/s Coral Exports, 

Kochi

6. Optimization of micro encapsulation protocol for 
grape seed bioactive supercritical CO2 extract

7 March – 7 
September, 
2018

1 student -

7. Effect of age and stress on acetyl choline esterase 
activity in Wistar strain albino rats

7 March – 7 
September, 
2018

1 student -

8.
Structural and functional characterization of Ulvan 
– a sulphated polysaccharide from Ulva lactua – 
green seaweed

7 March – 7 
September, 
2018

1 student -

9.
Development of wound healing collagen-chitosan 
composite hydrogel scaffolds incorporated with 
nano-encapsulated curcumin

7 March – 7 
September, 
2018

1 student -

10. Seafoods value addition 12-14 Septem-
ber, 2018 35 participants MPEDA, Kochi

11. Identification of Vibrio parahaemolyticus with PCR 
method

14-15 Septem-
ber, 2018 2 students -

12. Pre-processing and drying of fish 17-19 Septem-
ber, 2018

25 entrepre-
neurs NFDB, Hyderabad

13. Pre-processing and drying of fish 25-27 Septem-
ber, 2018

25 entrepre-
neurs NFDB, Hyderabad

14. Microbiological examination of fish and fishery 
products

25-27 Septem-
ber, 2018 25 technologists NFDB, Hyderabad

15. NABL Lead Assessor Training 26-30 Septem-
ber, 2018 20 technologists -

ICAR-CIFT Research Centre, Visakhapatnam, Andhra Pradesh

16. Value addition of fish and fishery products 30 July – 1 
August, 2018

25 fisherwom-
en/unemployed 
youth

NFDB, Hyderabad

17. Fishing techniques (Responsible fishing and trap 
fishing)

27-29 August, 
2018 20 fishers NFDB, Hyderabad

ICAR-CIFT Research Centre, Veraval, Gujarat

18. Value added fish products preparation 9-11 July, 2018 75 fisher 
women NETFISH MPEDA
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Institutional Biosafety Committee Meeting was conducted 
on 15 August, 2018 by a team of experts nominated by 
Department of Biotechnology, New Delhi. The meeting 
was chaired by Dr. M.M. Prasad, Principal Scientist and 
Head, Microbiology, Fermentation and Biotechnology 
Division.

Hindi Seminar on “Official Language Implementation: 
Progressive efforts” was conducted at ICAR-CIFT, Kochi 
on 23 July, 2018. Welcoming the gathering, Dr. J. Renuka, 
Deputy Director (Official Language), said that it was the 
original objective of the seminar to make a unique effort to 
provide all three Town Official Language Implementation 
Committees (Central Government, Undertaking and 

ºÉÆºlÉÉMÉiÉ VÉè´É ºÉÖ®IÉÉ ºÉÊ¨ÉÊiÉ EòÒ ¤Éè`Eò 15 +MÉºiÉ, 2018 EòÉä VÉè´É 

|ÉÉètÉäÊMÉEòÒ Ê´É¦ÉÉMÉ, xÉ<Ç Ên±±ÉÒ uÉ®É xÉÉÊ¨ÉiÉ Ê´É¶Éä¹ÉYÉÉå EòÒ BEò ]Ò¨É 

uÉ®É +ÉªÉÉäÊVÉiÉ EòÒ MÉ<Ç* <ºÉ ¤Éè`Eò EòÒ +vªÉIÉiÉÉ bÉì. B¨É.B¨É. |ÉºÉÉn, 

|ÉvÉÉxÉ ´ÉèYÉÉÊxÉEò +Éè® |É¦ÉÉMÉÉvªÉIÉ, ºÉÚI¨ÉVÉÒ´ÉÊ´ÉYÉÉxÉ, ÊEòh´ÉxÉ +Éè® VÉè´É 

|ÉÉètÉäÊMÉEòÒ |É¦ÉÉMÉ uÉ®É EòÒ MÉ<Ç*

""®ÉVÉ¦ÉÉ¹ÉÉ EòÉªÉÉÇx´ÉªÉxÉ |ÉMÉÉ¨ÉÒ |ÉªÉÉºÉ'' {É® ®ÉVÉ¦ÉÉ¹ÉÉ ºÉÆMÉÉä¹`Ò ¦ÉÉEÞò+xÉÖ{É-
Eäò¨ÉÉ|ÉÉèºÉÆ, EòÉäÊSSÉ ̈ Éå ÊnxÉÉÆEò 23 VÉÖ±ÉÉ<Ç, 2018 EòÉä ºÉÆ{ÉxxÉ ½Ö<Ç* ºÉ´ÉÇ|ÉlÉ¨É 
ºÉ¦ÉÉ EòÉ º´ÉÉMÉiÉ Eò®iÉä ½ÖB bÉì. VÉä. ®ähÉÖEòÉ, ={É ÊxÉnä¶ÉEò (®ÉVÉ¦ÉÉ¹ÉÉ) xÉä 
®äJÉÉÆÊEòiÉ ÊEòªÉÉ ÊEò iÉÒxÉÉå xÉMÉ® ®ÉVÉ¦ÉÉ¹ÉÉ EòÉªÉÉÇx´ÉªÉxÉ ºÉÊ¨ÉÊiÉªÉÉå (Eäòxp 
ºÉ®EòÉ®, ={ÉGò¨É B´ÉÆ ¤ÉéEò) EòÉä BEò ºÉ¶ÉCiÉ ̈ ÉÆSÉ |ÉnÉxÉ Eò®xÉä EòÉ +xÉÉäJÉÉ 
|ÉªÉÉºÉ Eò®xÉÉ ½Ò <ºÉ ºÉÆMÉÉä¹`Ò EòÉ ¨ÉÚ±É ±ÉIªÉ ®½É* bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., 

Biosafety Committee Meeting

Official Language Seminar

VÉè´É ºÉÖ®IÉÉ ºÉÊ¨ÉÊiÉ EòÒ ¤Éè`Eò

®ÉVÉ¦ÉÉ¹ÉÉ ºÉÆMÉÉä¹`Ò

Valure addition – Faculty and participants
¨ÉÚ±ªÉ ´ÉvÉÇxÉ - ºÉÆEòÉªÉ B´ÉÆ ºÉ½þ¦ÉÉMÉÒ

Value addition of fish and fishery products at Mumbai
¨ÉÖ¨¤É<Ç ¨Éå ¨ÉiºªÉ B´ÉÆ ¨ÉÉÎiºªÉEòÒ =i{ÉÉnùÉå EòÉ ¨ÉÚ±ªÉ ´ÉvÉÇxÉ

19. Hygiene and safety of fish and fishery products 25-28 August, 
2018

25 fisher 
women NFDB, Hyderabad

20. Value addition of fish and fishery products
30 August – 1 
September, 
2018

25 fisher 
women NFDB, Hyderabad

ICAR-CIFT Research Centre, Mumbai, Maharashtra

21. Preparation of value added fishery products 2-3 July, 2018 1 entrepreneur 
from Goa -

22. Microbiological examination of seafood with spe-
cial reference to V. mimicus and V. vulnioficans 23-27 July, 2018 1 student -

23. Biochemical quality analysis of fish meal 13-16 August, 
2018 6 technologists M/s Global Marine 

Exports, Taloja

24. Value addition of fish and fishery products 16-18 August, 
2018 25 fisherfolk NFDB, Hyderabad

25. Microbiological examination of seafood pathogens
27 August – 1 
September, 
2018

8 technologists Seafood industry
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Participants of the seminar with the dignitaries
MÉhÉ¨ÉÉxªÉ ´ªÉÎCiÉªÉÉå Eäò ºÉÉlÉ ºÉÆMÉÉä¹`öÒ Eäò ºÉ½þ¦ÉÉMÉÒ

Shri Pranab Kumar Das, IRS inaugurating the Seminar 
(Also seen are Dr. J. Renuka and Dr. Ravishankar C.N.)

¨ÉÖJªÉ +ÊiÉÊlÉ ¸ÉÒ |ÉhÉ¤É EÖò¨ÉÉ® nÉºÉ, +É<Ç+É®BºÉ |ÉvÉÉxÉ ¨ÉÖJªÉ +ÉªÉEò® +ÉªÉÖCiÉ, 
Eäò®±É B´ÉÆ +vªÉIÉ xÉ®ÉEòÉºÉ, Eäòxp ºÉ®EòÉ®, EòÉäÊSSÉ uÉ®É ºÉÆMÉÉä¹`Ò EòÉ =nÂùPÉÉ]xÉ 

+Éè® bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., ÊxÉnä¶ÉEò +Éè® bÉì. VÉä. ®ähÉÖEòÉ, ={É ÊxÉnä¶ÉEò 
(®ÉVÉ¦ÉÉ¹ÉÉ) EòÉä ¦ÉÒ näJÉÉ VÉÉ ºÉEòiÉÉ ½é*

Bank) a strong platform. 
Dr. Ravishankar C.N., 
Director, highlighted the 
achievements of the Official 
Language implementation 
of the Institute in his 
Presidential address 
and opined that this is a 
meaningful endeavour 
for the compliance of the 
language policy of the 
Government of India. Chief 
Guest Shri Pranab Kumar 
Das, IRS, Principal Chief 
Income Tax Commissioner, 
Kerala and President, TOLIC 
Central Government, Kochi 
in his address emphasized 
the cooperation of all in the compliance of the official 
language policy. On the occasion, the Chief Guest 
complimented the Institute for the novel concept. Dr. P. 
Shankar, Senior Technical Officer proposed the vote of 
thanks.

The first session of the seminar was chaired by Dr. 
J. Renuka and the second by Shri K.K. Ramachandran, 
Secretary, TOLIC, Kochi. The sessions were conducted 
by Dr. Santosh Alex, Asst. Chief Tech. Officer, ICAR-
CIFT, Kochi. In the sessions, the participants presented 

ÊxÉnä¶ÉEò xÉä +{ÉxÉä +vªÉIÉÒªÉ ºÉÆ¤ÉÉävÉxÉ 
¨Éå ºÉÆºlÉÉxÉ EòÒ ={É±ÉÊ¤vÉªÉÉå Eäò ºÉÉlÉ 
®ÉVÉ¦ÉÉ¹ÉÉ EòÉªÉÉÇx´ÉªÉxÉ EòÒ ={É±ÉÊ¤vÉªÉÉå 
{É® |ÉEòÉ¶É bÉ±ÉÉ iÉlÉÉ Eò½É ÊEò ¦ÉÉ®iÉ 
ºÉ®EòÉ® EòÒ ¦ÉÉ¹ÉÉ xÉÒÊiÉ Eäò ºÉÊGòªÉÉ 
+xÉÖ{ÉÉ±ÉxÉ ½äiÉÖ ªÉ½ ½¨ÉÉ®É BEò ºÉÉlÉÇEò 
|ÉªÉÉºÉ ½è* ¨ÉÖJªÉ +ÊiÉÊlÉ ¸ÉÒ |ÉhÉ¤É 
EÖò¨ÉÉ® nÉºÉ, +É<Ç +É® BºÉ, |ÉvÉÉxÉ 
¨ÉÖJªÉ +ÉªÉEò® +ÉªÉÖCiÉ, Eäò®±É B´ÉÆ 
+vªÉIÉ xÉ®ÉEòÉºÉ, Eäòxp ºÉ®EòÉ®, 
EòÉäÊSSÉ xÉä +{ÉxÉä ºÉÆ¤ÉÉävÉxÉ ¨Éå ºÉ®EòÉ®Ò 
¦ÉÉ¹ÉÉ xÉÒÊiÉ Eäò ºÉÖÊxÉÎ¶SÉiÉ +xÉÖ{ÉÉ±ÉxÉ 
¨Éå ºÉ¦ÉÒ Eäò ºÉ½ªÉÉäMÉ {É® VÉÉä® ÊnªÉÉ 
+Éè® +É¶ÉÉ ´ªÉCiÉ EòÒ ÊEò ¦ÉÉÊ´É¹ªÉ 
¨Éå ¦ÉÒ Eäò ¨ÉÉ |ÉÉè ºÉÆ uÉ®É +ÊvÉEò 
EòÉªÉÇGò¨É Ê½xnÒ Eäò |ÉMÉÉ¨ÉÒ |ÉªÉÉºÉ 

Eäò Ê±ÉB ÊEòB VÉÉxÉä SÉÉÊ½B* <ºÉ +´ÉºÉ® {É® ¨ÉÖJªÉ +ÊiÉÊlÉ xÉä <ºÉ 
xÉÚiÉxÉ ºÉÆEò±{ÉxÉÉ Eäò Ê±ÉB Eäò ¨ÉÉ |ÉÉè ºÉÆ Eäò ÊxÉnä¶ÉEò +Éè® ={É ÊxÉnä¶ÉEò 
(®ÉVÉ¦ÉÉ¹ÉÉ) EòÉä |É¶ÉÆºÉÉi¨ÉEò ¤ÉvÉÉ<Ç nÒ* bÉì. {ÉÒ. ¶ÉÆEò®, ´ÉÊ®¹` iÉEòxÉÒEòÒ 
+ÊvÉEòÉ®Ò xÉä +É¦ÉÉ® ´ªÉCiÉ ÊEòªÉÉ*

<ºÉ ºÉÆMÉÉä¹`Ò Eäò |ÉlÉ¨É ºÉjÉ EòÒ +vªÉIÉiÉÉ bÉì. VÉä. ®äúhÉÖEòÉ, ={É 
ÊxÉnä¶ÉEò (®ÉVÉ¦ÉÉ¹ÉÉ) iÉlÉÉ ÊuiÉÒªÉ ºÉjÉ EòÒ +vªÉIÉiÉÉ ̧ ÉÒ Eäò.Eäò. ®É¨ÉSÉxpxÉ, 
ºÉÊSÉ´É, xÉ®ÉEòÉºÉ, Eäòxp ºÉ®EòÉ®, EòÉäÊSSÉ uÉ®É EòÒ MÉ<Ç B´ÉÆ ºÉÆSÉÉ±ÉxÉ 
bÉì. ºÉÆiÉÉ¹É +±ÉäCºÉ xÉä ÊEòªÉÉ* =CiÉ ºÉjÉ ¨Éå ºÉ½É¦ÉÊMÉªÉÉå xÉä EòÉªÉÉÇx´ÉªÉxÉ 
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A unit of the refrigeration-enabled fish vending kiosk 
developed by ICAR-CIFT was launched at M/s Paradise 
Resorts, Kumarakom on 13 July, 2018. In this unit, a 
consumer can see the fishes directly through transparent 
cover and select according to their choice of purchase. 

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ uÉ®É Ê´ÉEòÊºÉiÉ ®äÊ£òVÉ®ä¶ÉxÉ ªÉÉäMªÉ ¨ÉiºªÉ ´ÉåËbMÉ 
ÊEòªÉÉäºEò EòÒ BEò <EòÉ<Ç EòÉä 13 VÉÖ±ÉÉ<Ç, 2018 EòÉä ¨ÉäºÉºÉÇ {Éè®ÉbÉ<VÉ 
Ê®ºÉÉì]ÂºÉÇ, EÖò¨ÉÉ®EòÉä¨É ¨Éå Ê´É¨ÉÉäSÉxÉ ÊEòªÉÉ MÉªÉÉ* <ºÉ <EòÉ<Ç ¨Éå, ={É¦ÉÉäHòÉ 
¨ÉiºªÉÉå EòÉä ºÉÒvÉä {ÉÉ®n¶ÉÔ +É´É®hÉ Eäò ¨ÉÉvªÉ¨É ºÉä näJÉ ºÉEòiÉÉ ½è +Éè® 
=xÉEòÒ {ÉºÉÆn Eäò +xÉÖºÉÉ® JÉ®Òn ºÉEòiÉÉ ½è* +Én¶ÉÇ {ÉÊ®SÉÉ±ÉxÉ ÊºlÉÊiÉªÉÉå 

ICAR-CIFT Refrigeration-Enabled 
Mobile Fish Vending Kiosk to Aid in 

Backwater Tourism

{É¶SÉ VÉ±É {ÉªÉÇ]xÉ ¨Éå ºÉ½ÉªÉiÉÉ Eäò Ê±ÉB 
¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ ®äÊ£òVÉ®ä¶ÉxÉ ªÉÉäMªÉ 

¨ÉÉä¤ÉÉ<±É ¨ÉiºªÉ ´ÉåËbMÉ ÊEòªÉÉäºEò

Fish vending kiosk on display
¨ÉiºªÉ ´ÉåËbMÉ ÊEòªÉÉäºEò EòÉ |Én¶ÉÇxÉ

Dr. Ravishankar speaking on the occasion of 
inauguration of kiosk

bÉì.®Ê´É¶ÉÆEò® ÊEòªÉÉäºEò Eäò =nÂùPÉÉ]xÉ Eäò +´ÉºÉ® {É® ¤ÉÉä±ÉiÉä ½ÖB

On 29 September, 2018, an Official Language Desk 
Workshop was organized for employees of the Bill 
Section of the Institute. The three officers of the Official 
Language section assessed the status of the Official 
Language in the Bills Section and gave guidance on the 
points of improvement. The Workshop was attended by 
Drawing and Disbursing Officer and four other dealing 
hands. In the Workshop sanction orders, file notings, 
usage of standard bilingual forms, bilingualism of account 
book etc. are discussed. The participants assured that, 
they will make their contribution in the compliance of 
the Official Language implementation.

29 ÊºÉiÉÆ¤É®ú, 2018 EòÉä ºÉÆºlÉÉxÉ Eäò Ê¤É±É +xÉÖ¦ÉÉMÉ Eäò Eò¨ÉÇSÉÉÊ®ªÉÉå Eäò Ê±ÉB 

BEò ®ÉVÉ¦ÉÉ¹ÉÉ bäºEò EòÉªÉÇ¶ÉÉ±ÉÉ +ÉªÉÉäÊVÉiÉ EòÒ MÉ<Ç* ®ÉVÉ¦ÉÉ¹ÉÉ +xÉÖ¦ÉÉMÉ 

Eäò iÉÒxÉÉå +ÊvÉEòÉÊ®ªÉÉå xÉä Ê¤É±É +xÉÖ¦ÉÉMÉ ¨Éå ®ÉVÉ¦ÉÉ¹ÉÉ Eäò ÊºlÉÊiÉ EòÉ 

+ÉEò±ÉxÉ ÊEòªÉÉ iÉlÉÉ ºÉÖvÉÉ® Eäò Ë¤ÉnÖ+Éå {É® ºÉÖSÉÉ°  ̈ ÉÉMÉÇn¶ÉÇxÉ ÊEòªÉÉ* <ºÉ¨Éå 

BEò +ÊvÉEòÉ®Ò (+É½®hÉ B´ÉÆ ºÉÆÊ´ÉiÉ®hÉ +ÊvÉEòÉ®Ò) B´ÉÆ 4 Eò¨ÉÇSÉÉÊ®ªÉÉå 

xÉä ¦ÉÉMÉ Ê±ÉªÉÉ* EòÉªÉÇ¶ÉÉ±ÉÉ ¨Éå ¨ÉÆVÉÚ®Ò +Énä¶É, EòÉªÉÉÇ±ÉªÉÒxÉ ¡òÉ<±ÉÉå ¨Éå 

Ê]{{ÉÊhÉªÉÉå, ̈ ÉÉxÉEò Êu¦ÉÉÊ¹ÉEò |É{ÉjÉÉå EòÉ |ÉªÉÉäMÉ, JÉÉiÉÉ ¤É½Ò EòÒ Êu¦ÉÉÊ¹ÉEòiÉÉ 

+ÉÊn {É® SÉSÉÉÇ ½Ö<Ç* ®ÉVÉ¦ÉÉ¹ÉÉ bäºEò EòÉªÉÇ¶ÉÉ±ÉÉ ¨Éå ºÉ¦ÉÒ xÉä +É¶´ÉÉºÉxÉ 

ÊnªÉÉ ÊEò ®ÉVÉ¦ÉÉ¹ÉÉ EòÉªÉÉÇx´ÉªÉxÉ Eäò +xÉÖ{ÉÉ±ÉxÉ ¨Éå +{ÉxÉÉ ºÉÖÊxÉÎ¶SÉiÉ 

ªÉÉäMÉnÉxÉ nåMÉä*

Official Language Desk Workshop ®ÉVÉ¦ÉÉ¹ÉÉ bäºEò EòÉªÉÇ¶ÉÉ±ÉÉ

the issues encountered in OL implementation. Smt. 
M.C. Sheela, Secretary, Town Official Language 
Implementation Committee, Dr. J. Renuka, Deputy 
Director (Official Language), ICAR-CIFT, Kochi, Shri K.K. 
Ramachandran and Shri John A. Abhaham, Secretaries, 
Town Official Language Implementation Committees 
made presentations. Dr. Ravishankar C.N. distributed 
certificates to the participants.

ºÉÆ¤ÉÆvÉÒ SÉÖxÉÉèÊiÉªÉÉå EòÉä |ÉºiÉÖiÉ ÊEòªÉÉ* ¸ÉÒ¨ÉiÉÒ ¶ÉÒ±ÉÉ B¨É.ºÉÒ., ºÉÊSÉ´É, 

xÉMÉ® ®ÉVÉ¦ÉÉ¹ÉÉ EòÉªÉÉÇx´ÉªÉxÉ ºÉÊ¨ÉÊiÉ, ={ÉGò¨É EòÉäÊSSÉ, bÉì. VÉä. ®ähÉÖEòÉ, 

={É ÊxÉnä¶ÉEò (®ÉVÉ¦ÉÉ¹ÉÉ), Eäò ¨ÉÉ |ÉÉè ºÉÆ, EòÉäÊSSÉ, ¸ÉÒ Eäò.Eäò. ®É¨ÉSÉxpxÉ, 

ºÉÊSÉ´É, xÉMÉ® ®ÉVÉ¦ÉÉ¹ÉÉ EòÉªÉÉÇx´ÉªÉxÉ ºÉÊ¨ÉÊiÉ, Eäòxp ºÉ®EòÉ®, EòÉäÊSSÉ +Éè® 

¸ÉÒ VÉÉìxÉ B. +¥É½É¨É, ºÉÊSÉ´É, xÉMÉ® ®ÉVÉ¦ÉÉ¹ÉÉ EòÉªÉÉÇx´ÉªÉxÉ ºÉÊ¨ÉÊiÉ, ¤ÉéEò 

EòÉäÊSSÉ uÉ®É +{ÉxÉä |ÉºiÉÖiÉÒEò®hÉ |ÉºiÉÖiÉ ÊEòB MÉB* ÊxÉnä¶ÉEò ¨É½ÉänªÉ 

bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., xÉä ºÉ½É¦ÉÊMÉªÉÉå EòÉä |É¨ÉÉhÉ {ÉjÉ Ê´ÉiÉÊ®iÉ ÊEòB*
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The Institute participated in the following exhibitions:

• Exhibition held in connection with ‘National Fish 
Farmers Day and Fish Festival’ organized by NFDB, 
Hyderabad and held at Visakhapatnam during 9-10 
July, 2018.

• ‘Infinity 2K18’ – a Tech Fest jointly organized by KAU, 
Thrissur and KCAET, Thavanur at KCAET Campus, 
Thavanur during 13-14 July, 2018.

• ‘Susthithi’ – Exhibition on ‘Sustainable living’ 
organized by Alumni Association, Kochi Chapter 
of College of Engineering, Thiruvananthapuram at 
Kochi during 10-12 August, 2018.

• ‘Agri-Asia’ organized by Gujarat State Govt. at 
Junagad during 7-9 September, 2018.

ºÉÆºlÉÉxÉ xÉä ÊxÉ¨xÉÊ±ÉÊJÉiÉ |Én¶ÉÇÊxÉªÉÉå ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ:

• BxÉB¡òbÒ¤ÉÒ, ½èn®É¤ÉÉn uÉ®É +ÉªÉÉäÊVÉiÉ ®É¹]ÅÒªÉ "¨ÉiºªÉ ÊEòºÉÉxÉ Ên´ÉºÉ 
+Éè® ¨ÉiºªÉ =iºÉ´É' Eäò ºÉÆ¤ÉÆvÉ ¨Éå 9-10 VÉÖ±ÉÉ<Ç, 2018 Eäò nÉè®ÉxÉ 
Ê´É¶ÉÉJÉ{ÉkÉhÉ¨É ¨Éå +ÉªÉÉäÊVÉiÉ |Én¶ÉÇxÉÒ*

• <Êx¡òÊxÉ]Ò 2K18' EäòBªÉÚ, ÊjÉ¶ÉÚ® +Éè® EäòºÉÒB<Ç]Ò, lÉÉ´ÉxÉÚ® ¨Éå ºÉÆªÉÖHò 
°ü{É ºÉä +ÉªÉÉäÊVÉiÉ BEò ]äEò ¡äòº] EäòºÉÒ<Ç]Ò Eèò¨{ÉºÉ, 13-14 VÉÖ±ÉÉ<Ç, 
2018 Eäò nÉè®ÉxÉ lÉÉ´ÉxÉÚ®*

• "ºÉÖÊºiÉÊlÉ' 10-12 +MÉºiÉ, 2018 Eäò nÉè®ÉxÉ EòÉäÊSSÉ ¨Éå EòÉì±ÉäVÉ 
+Éì¡ò <ÆVÉÒÊxÉªÉË®MÉ, ÊiÉ¯û´ÉxÉÆiÉ{ÉÖ®¨É Eäò EòÉäÊSSÉ SÉè{]® Eäò {ÉÚ´ÉÇ UÉjÉÉå 
uÉ®É +ÉªÉÉäÊVÉiÉ "ºÉÆ{ÉÉä¹ÉhÉÒªÉ VÉÒ´ÉxÉ' {É® |Én¶ÉÇxÉÒ*

• MÉÖVÉ®ÉiÉ ®ÉVªÉ ºÉ®EòÉ® uÉ®É "BOÉÒ-BÊ¶ÉªÉÉ' EòÉ +ÉªÉÉäVÉxÉ 7-9 
ÊºÉiÉÆ¤É®, 2018 Eäò nÉè®ÉxÉ VÉÚxÉÉMÉgø ¨Éå*

Participation in Exhibitions |Én¶ÉÇÊxÉªÉÉå ¨Éå ¦ÉÉMÉÒnÉ®Ò

Under ideal operating conditions, the unit can extend 
the shelf life of fish for 4 to 5 days and increase marginal 
benefit to fish vendors. The special feature of the kiosk is 
its fish storage-cum display facility and a well-insulated 
refrigeration system that improves the unhygienic 
handling and marketing practices of fresh fish. The 
kiosk is first of its kind as it is intended for the tourists in 
houseboats. The fresh backwater fishes will be displayed 
in the kiosk, with the provisions for real-time cutting, 
cleaning and cooking operations.

The inauguration of the unit was done by Dr. 
Ravishankar, C.N., Director, ICAR-CIFT in presence of 
representatives of Kumarakom Grama Panchayath and 
hotel management. During his speech, Dr. Ravishankar 
emphasized on the potential of fisheries sector and its 
impact on health and livelihood of people. Dr. Manoj P. 
Samuel, HOD, Engg., ICAR-CIFT, explained the working 
of the refrigeration-enabled mobile fish vending kiosk 
and its benefits to fisherfolks and entrepreneurs. He also 
briefed on the activities of ICAR-CIFT in general and its 
association with public.

In this unit, a consumer can see the fishes directly 
through transparent cover and select according to their 
choice of purchase. Under ideal operating conditions, 
the unit can extend the shelf life of fish for 4 to 5 days 
and increase marginal benefit to fish vendors. The special 
feature of the kiosk is its fish storage cum display facility 
and a well-insulated refrigeration system that improves 
the unhygienic handling and marketing practices of fresh 
fish.

Eäò iÉ½iÉ, <ºÉ <EòÉ<Ç 4 ºÉä 5 ÊnxÉÉå Eäò Ê±ÉB ¨ÉiºªÉ EòÒ ÊxÉvÉÉxÉÒ +ÉªÉÖ 
EòÉ Ê´ÉºiÉÉ® Eò® ºÉEòiÉÒ ½è +Éè® ¨ÉiºªÉ Ê´ÉGäòiÉÉ+Éå EòÉä =xÉEäò ±ÉÉ¦É ¨Éå 
¨ÉÉ¨ÉÚ±ÉÒ ´ÉÞÊr Eò® ºÉEòiÉÒ ½è* <ºÉ Ê´É¶Éä¹É ÊEòªÉÉäºEò EòÒ Ê´É¶Éä¹ÉiÉÉ <ºÉEòÉ 
¨ÉiºªÉ ¦ÉÆbÉ®hÉ ºÉ½ |Én¶ÉÇxÉ ºÉÖÊ´ÉvÉÉ +Éè® BEò +SUÒ iÉ®½ EòÒ Ê´ÉtÖiÉ®ÉäÊvÉiÉ 
|É¶ÉÒiÉxÉ |ÉhÉÉ±ÉÒ ½è VÉÉä iÉÉVÉä ¨ÉiºªÉ EòÉä +º´ÉÉºlªÉEò® ½ºiÉxÉ +Éè® Ê´É{ÉhÉxÉ 
|ÉlÉÉ+Éå ¨Éå ºÉÖvÉÉ® Eò®iÉÒ ½è* ªÉ½ ÊEòªÉÉäºEò +{ÉxÉÒ iÉ®½ EòÉ {É½±ÉÉ ½è VÉèºÉÉ 
ÊEò ½É=ºÉ¤ÉÉä] ¨Éå {ÉªÉÇ]EòÉå Eäò Ê±ÉB +É¶ÉÊªÉiÉ ½è* º´ÉSU {É¶SÉ VÉ±É Eäò 
¨ÉiºªÉÉå EòÉä <ºÉ ÊEòªÉÉäºEò ¨Éå |ÉnÌ¶ÉiÉ ÊEòªÉÉ VÉÉBMÉÉ, ÊVÉºÉ¨Éå ´ÉÉºiÉÊ´ÉEò 
°ü{É ¨Éå EòÉ]xÉä, ºÉ¡òÉ<Ç +Éè® {ÉEòÉxÉä Eäò ºÉÆSÉÉ±ÉxÉ Eäò |ÉÉ´ÉvÉÉxÉ ½ÉåMÉä*

<ºÉ ªÉÚÊxÉ] EòÉ =nÂùPÉÉ]xÉ EÖò¨ÉÉ®EòÉä¨É OÉÉ¨É {ÉÆSÉÉªÉiÉ Eäò |ÉÊiÉÊxÉÊvÉªÉÉå 
+Éè® ½Éä]±É |É¤ÉÆvÉxÉ EòÒ ={ÉÊºlÉÊiÉ ¨Éå ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò ÊxÉnä¶ÉEò 
bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., uÉ®É ÊEòªÉÉ MÉªÉÉ* +{ÉxÉä ¦ÉÉ¹ÉhÉ Eäò nÉè®ÉxÉ, bÉì. 
®Ê´É¶ÉÆEò® xÉä ¨ÉÉÊiºªÉEòÒ IÉäjÉ EòÒ IÉ¨ÉiÉÉ +Éè® ±ÉÉäMÉÉå Eäò º´ÉÉºlªÉ +Éè® 
+ÉVÉÒÊ´ÉEòÉ {É® <ºÉEäò |É¦ÉÉ´É {É® VÉÉä® ÊnªÉÉ* bÉì. ¨ÉxÉÉäVÉ {ÉÒ. ºÉè¨ÉÖB±É, 
|É +, +Ê¦É., ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ xÉä ®äÊ£òVÉ®ä¶ÉxÉ ºÉIÉ¨É ¨ÉÉä¤ÉÉ<±É Ê¡ò¶É 
´ÉåËbMÉ Eäò <ºÉ ÊEòªÉÉäºEò Eäò EòÉ¨É +Éè® ¨ÉUÖ+É ºÉ¨ÉÖnÉªÉ +Éè® =tÊ¨ÉªÉÉå 
EòÉä <ºÉºÉä ½ÉäxÉä ´ÉÉ±Éä ±ÉÉ¦ÉÉå Eäò ¤ÉÉ®ä ¨Éå ¤ÉiÉÉªÉÉ* =x½ÉåxÉä ºÉÉ¨ÉÉxªÉ °ü{É ºÉä 
¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ EòÒ MÉÊiÉÊ´ÉÊvÉªÉÉå +Éè® VÉxÉiÉÉ Eäò ºÉÉlÉ <ºÉEäò ºÉ½ÉªÉÉäMÉ 
{É® ¦ÉÒ VÉÉxÉEòÉ®Ò ÊnªÉÉ*

<ºÉ <EòÉ<Ç ¨Éå, ={É¦ÉÉäHòÉ ¨ÉiºªÉÉå EòÉä ºÉÒvÉä {ÉÉ®n¶ÉÔ +É´É®hÉ Eäò 
¨ÉÉvªÉ¨É ºÉä näJÉ ºÉEòiÉÉ ½è +Éè® =xÉEòÒ {ÉºÉÆn Eäò +xÉÖºÉÉ® JÉ®Òn ºÉEòiÉÉ 
½è* +Én¶ÉÇ {ÉÊ®SÉÉ±ÉxÉ ÊºlÉÊiÉªÉÉå Eäò iÉ½iÉ, ªÉ½ <EòÉ<Ç 4 ºÉä 5 ÊnxÉÉå Eäò 
Ê±ÉB ¨ÉiºªÉÉå EòÒ ÊxÉvÉÉxÉÒ +ÉªÉÖ EòÉ Ê´ÉºiÉÉ® Eò® ºÉEòiÉÒ ½è +Éè® ¨ÉiºªÉ 
Ê´ÉEäòiÉÉ+Éå EòÉ ¨ÉÉ¨ÉÚ±ÉÒ ±ÉÉ¦É ¤ÉgÉ ºÉEòiÉÒ ½è* <ºÉ ÊEòªÉÉäºEò EòÒ Ê´É¶Éä¹É 
Ê´É¶Éä¹ÉiÉÉ <ºÉEòÒ ¨ÉiºªÉ ¦ÉÆbÉ®hÉ ºÉ½ |Én¶ÉÇxÉ ºÉÖÊ´ÉvÉÉ +Éè® BEò +SUÒ iÉ®½ 
ºÉä Ê´ÉtÖiÉ®ÉäÊvÉiÉ |É¶ÉÒiÉxÉ |ÉhÉÉ±ÉÒ ½è VÉÉä iÉÉVÉä ¨ÉiºªÉÉå EòÒ +º´ÉÉºlªÉEò® 
½ºiÉxÉ +Éè® Ê´É{ÉhÉxÉ |ÉlÉÉ+Éå ¨Éå ºÉÖvÉÉ® Eò®iÉÒ ½è*
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bÉì. ÊxÉÊEòiÉÉ MÉÉä{ÉÉ±É, |ÉvÉÉxÉ ´ÉèYÉÉÊxÉEò, Ê´ÉºiÉÉ®, ºÉÚSÉxÉÉ +Éè® ºÉÉÆÊJªÉEòÒ 
|É¦ÉÉMÉ, ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ, EòÉäÊSSÉ 25-29 +MÉºiÉ, 2018 EòÉä ¨ÉÉå]-
{ÉäÊ±ÉªÉ®, £òÉÆºÉ ¨Éå BC´ÉÉÊ¡ò¶É <xÉÉä´Éä¶ÉxÉ ±Éè¤É (BB¡ò+É<ÇB±É) EòÒ ¤Éè`Eò 

Dr. Nikita Gopal, Principal Scientist, Extension, Infor- 
mation and Statistics Division, ICAR-CIFT, Kochi attended 
the AquaFish Innovation Lab (AFIL) Meetings and AQUA 

Deputations Abroad Ê´Énä¶É ¨Éå |ÉÊiÉÊxÉªÉÖÊHò

Participants of the AFIL Meetings (Dr. Nikita Gopal in circle)
BB¡ò+É<ÇB±É ¤Éè`Eò Eäò ºÉ½¦ÉÉÊMÉªÉÉå (PÉä®äú ¨Éå bÉì. ÊxÉÊEòiÉÉ MÉÉä{ÉÉ±É)

The following consultancy agreements were signed by 
the Institute during the period July – September, 2018:

• With M/s J. Arc Communications & Power 
Solutions, Thiruvananthpuram for certification of 
marine engines. The contract service fee levied is 
` 25,000/- + 18% GST.

• With M/s Hi-Media Laboratories Pvt. Ltd., Mumbai 
for licensing Rapid Detection Kits (CIFTest) for 
checking adulteration of fresh fish with formaldehyde 
and ammonia. The contract service fee levied is 
` 5,00,001/- + 18% GST.

• With M/s Baby Marine Seafoods Retail Pvt. 
Ltd., Kochi for technology transfer on product 
optimization, nutrient profiling, process training 
and shelf life study of value added frozen fishery 
products. The contract service fee levied is 
` 4,00,00/- + 18% GST.

• With M/s Hi-Q Agro Foods, Nadapuram, Kannur 
for optimization of process conditions for the 
production of jackfruit based products. The contract 
service fee levied is ` 1,50,000/- + 18% GST.

• With M/s Coral Exports, Kochi for transferring the 
technology of fish cutlet and its nutritional profiling. 
The contract service fee levied is ` 50,000/- + 18% 
GST

ºÉÆºlÉÉxÉ uÉ®É VÉÖ±ÉÉ<Ç-ÊºÉiÉÆ¤É®, 2018 EòÒ +´ÉÊvÉ Eäò nÉè®ÉxÉ ÊxÉ¨xÉÊ±ÉÊJÉiÉ 
{É®É¨É¶ÉÇ ºÉ¨ÉZÉÉèiÉÉå {É® ½ºiÉÉIÉ® ÊEòB MÉB:

• ºÉ¨ÉÖpÒ <ÆVÉxÉÉå Eäò |É¨ÉÉhÉxÉ Eäò Ê±ÉB ¨ÉäºÉºÉÇ VÉä. +ÉEÇò Eò¨ªÉÖÊxÉEäò¶ÉÆºÉ 
BÆb {ÉÉ´É® ºÉÉì±ªÉÚ¶ÉÆºÉ, ÊiÉ¯û´ÉxÉÆiÉ{ÉÖ®¨É Eäò ºÉÉlÉ* +xÉÖ¤ÉÆÊvÉiÉ ºÉä´ÉÉ 
¶ÉÖ±Eò ¯û{ÉªÉä 25,000/- +18% VÉÒBºÉ]Ò ½è*

• ¨ÉäºÉºÉÇ ½É<Ç¨ÉÒÊbªÉÉ ±Éä¤ÉÉä®ä]®ÒVÉ |ÉÉ<´Éä] Ê±ÉÊ¨É]äb, ¨ÉÖÆ¤É<Ç Eäò ºÉÉlÉ, 
¡òÉì¨ÉÇ±ÉÊb½É<b +Éè® +¨ÉÉäÊxÉªÉÉ Eäò ºÉÉlÉ iÉÉVÉä ¨ÉiºªÉÉå EòÒ Ê¨É±ÉÉ´É] 
EòÒ VÉÉÄSÉ Eäò Ê±ÉB ®èÊ{Éb Êb]äC¶ÉxÉ ÊEò] (CIFTest) EòÉä ±ÉÉ<ºÉåºÉ 
näxÉä Eäò Ê±ÉB* +xÉÖ¤ÉÆÊvÉiÉ ºÉä´ÉÉ ¶ÉÖ±Eò ¯û{ÉªÉä 5,00,001/- +18% 
VÉÒBºÉ]Ò ½è*

• ¨ÉäºÉºÉÇ ¤Éä¤ÉÒ ¨É®ÒxÉ ºÉÒ¡ÚòbÂºÉ Ê®]ä±É |ÉÉ<´Éä] Ê±ÉÊ¨É]äb, EòÉäÊSSÉ Eäò 
ºÉÉlÉ, =i{ÉÉn +xÉÖEÚò±ÉxÉ, {ÉÉä¹ÉEò iÉi´É °ü{É®äJÉÉ, |ÉÊGòªÉÉ |ÉÊ¶ÉIÉhÉ 
|ÉÉètÉäÊMÉEòÒ ½ºiÉÉÆiÉ®hÉ +Éè® ¨ÉÚ±ªÉ ´ÉÌvÉiÉ +´É°ür ¨ÉiºªÉ =i{ÉÉnÉå 
{É® ÊxÉvÉÉxÉÒ +ÉªÉÖ +vªÉªÉxÉ Eäò Ê±ÉB* +xÉÖ¤ÉÆÊvÉiÉ ºÉä´ÉÉ ¶ÉÖ±Eò ¯û{ÉªÉä 
4,00,00/- +18% VÉÒBºÉ]Ò ½è*

• ¨ÉäºÉºÉÇ ½ÉªÉ-CªÉÚ BOÉÉä ¡ÚòbÂºÉ, xÉÉnÉ{ÉÖ®¨É, EòxxÉÚ® Eò]½±É =i{ÉÉnÉå Eäò 
=i{ÉÉnxÉ Eäò Ê±ÉB |ÉÊGòªÉÉ EòÒ ÊºlÉÊiÉ Eäò +xÉÖEÚò±ÉxÉ Eäò Ê±ÉB Eäò ºÉÉlÉ* 
+xÉÖ¤ÉÆÊvÉiÉ ºÉä´ÉÉ ¶ÉÖ±Eò ¯û{ÉªÉä 1,50,000/- +18% VÉÒBºÉ]Ò ½è*

• ¨ÉäºÉºÉÇ EòÉä®±É BCºÉ{ÉÉä]ÂºÉÇ, EòÉäÊSSÉ Eäò ºÉÉlÉ, Ê¡ò¶É Eò]±Éä] EòÒ 
iÉEòxÉÒEò +Éè® <ºÉEäò {ÉÉä¹ÉhÉ ºÉÆ¤ÉÆvÉÒ °ü{É®äJÉÉ EòÉä ºlÉÉxÉÉÆiÉÊ®iÉ 
Eò®xÉä Eäò Ê±ÉB* +xÉÖ¤ÉÆÊvÉiÉ ºÉä´ÉÉ ¶ÉÖ±Eò ¯û{ÉªÉä 50,000/- +18% 
VÉÒBºÉ]Ò ½è*

Consultancy Agreements Signed ½ºiÉÉIÉÊ®iÉ {É®É¨É¶ÉÇ ºÉ¨ÉZÉÉèiÉä
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¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ ºÉ¨ÉÉSÉÉ®ú {ÉjÉ, VÉÖ±ÉÉ<Ç - ÊºÉiÉÆ¤É®úú, 2018

Ê½xnÒ Ên´ÉºÉ: ºÉÆºlÉÉxÉ "Ê½xnÒ Ên´ÉºÉ' 14 ÊºÉiÉÆ¤É®ú 2018 EòÉä ¨ÉxÉÉªÉÉ* 
ºÉ¦ÉÉ EòÉ º´ÉÉMÉiÉ Eò®iÉä ½ÖB bÉì. VÉä. ®ähÉÖEòÉ, ={É ÊxÉnä¶ÉEò (®ÉVÉ¦ÉÉ¹ÉÉ) 
xÉä ®äJÉÉÆÊEòiÉ ÊEòªÉÉ ÊEò Eäò®±É ¨Éå Ê´ÉxÉÉ¶ÉEòÉ®Ò ¤ÉÉg Eäò EòÉ®hÉ Eäò´É±É 
Ê½xnÒ Ên´ÉºÉ ¨ÉxÉÉªÉÉ VÉÉ ®½É ½è* ºÉ¨ÉÉ®Éä½ Eäò ¨ÉÖJªÉ +ÊiÉÊlÉ ¸ÉÒ B.Eäò.
SÉÉèvÉ®Ò, ÊxÉnä¶ÉEò, ÊºÉ}xÉä], EòÉäÊSSÉ +Éè® bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., ÊxÉnä¶ÉEò 
EòÉ ½ÉÌnEò º´ÉÉMÉiÉ ÊEòªÉÉ* bÉì. ®Ê´É¶ÉÆEò® ºÉÒ.BxÉ., ÊxÉnä¶ÉEò xÉä +{ÉxÉä 
+vªÉIÉÒªÉ ºÉÆ¤ÉÉävÉxÉ ¨Éå ®ÉVÉ¦ÉÉ¹ÉÉ EòÉªÉÉÇx´ÉªÉxÉ EòÒ ={É±ÉÊ¤vÉªÉÉå {É® |ÉEòÉ¶É 
bÉ±ÉÉ iÉlÉÉ Eò½É ÊEò ¦ÉÉ®iÉ ºÉ®EòÉ® EòÒ ¦ÉÉ¹ÉÉ xÉÒÊiÉ Eäò ºÉÊGòªÉ +xÉÖ{ÉÉ±ÉxÉ 
¨Éå ½¨ÉÉ®ä ºÉÉlÉÇEò |ÉªÉÉºÉ VÉÉ®Ò ®½åMÉä* bÉì. {ÉÒ. ¶ÉÆEò®, ´ÉÊ®¹` iÉEòxÉÒEòÒ 
+ÊvÉEòÉ®Ò xÉä ¦ÉÉEÞò+xÉÖ{É Eäò ¨É½ÉÊxÉnä¶ÉEò ¨É½ÉänªÉ uÉ®É <ºÉ ®É¹]ÅÒªÉ 
ºÉÖ+´ÉºÉ® {É® VÉÉ®Ò +{ÉÒ±É Eäò {É`xÉ Eäò ={É®ÉÆiÉ ¨ÉÖJªÉ +ÊiÉÊlÉ  ¸ÉÒ B.Eäò. 
SÉÉèvÉ®Ò, ÊxÉnä¶ÉEò, ÊºÉ}xÉä], EòÉäÊSSÉ  xÉä +{ÉxÉä ºÉÆ¤ÉÉävÉxÉ ¨Éå ºÉ®EòÉ®Ò ¦ÉÉ¹ÉÉ 
xÉÒÊiÉ Eäò +xÉÖ{ÉÉ±ÉxÉ ¨Éå ºÉ¦ÉÒ Eäò ºÉ½ªÉÉäMÉ EòÒ +É´É¶ªÉEòiÉÉ {É® VÉÉä® ÊnB* 
=x½ÉåxÉä Eò½É ÊEò Ê´É¶Éä¹ÉEò® Ê½xnÒ EòÉ EòÉªÉÇ Ê½xnÒ +xÉÖ¦ÉÉMÉ EòÉ xÉ½Ó ¤ÉÊ±Eò 
ºÉÆ{ÉÚhÉÇ EòÉªÉÉÇ±ÉªÉ EòÉ ½è* <ºÉ +´ÉºÉ® {É® ºÉÆºlÉÉxÉ Eäò Eò¨ÉÇSÉÉÊ®ªÉÉå Eäò 
¤ÉSSÉÉå EòÉä |ÉnÉxÉ ÊEòB VÉÉxÉä ´ÉÉ±Éä "¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ B´ÉÆ ¦ÉÉEÞò+xÉÖ{É-

Hindi Day: The Institute celebrated ‘Hindi Diwas’ on 
14 September, 2018. Welcoming the gathering, Dr. J. 
Renuka, Deputy Director (Official Language) underlined 
that only Hindi Day is being celebrated instead of 
Hindi Fortnight due to the devastating floods in Kerala. 
Delivering the Presidential address, Dr. Ravishankar C.N., 
Director, ICAR-CIFT, highlighted the achievements of the 
Official Language implementation and reiterated that our 
meaningful efforts will continue in the active compliance 
of the Official Language policy of the Government of India. 
Dr. P. Shankar, Senior Technical Officer read the appeal 
issued by the Director General of ICAR. The Chief Guest, 
Shri A.K. Choudhary, Director, CIFNET, Kochi in his address 
emphasized on the need for co-operation of everyone 
in Official Language compliance. He also complimented 
the Institute in its OL implementation activities. On the 
occasion, the 'ICAR-CIFT and ICAR-CIFT Recreation Club 
Academic Excellence Award' were also distributed to 

Celebrations ºÉ¨ÉÉ®Éä½

Participants of the AMR Meeting (Dr. Madhusudana Rao in circle)
BB¨É+É®ú ¤Éè`Eò Eäò ºÉ½¦ÉÉÊMÉªÉÉå (PÉä®äú ¨Éå bÉì. ¨ÉnÖùºÉÚnùxÉ ®úÉ´É)

+Éè® BC´ÉÉ 2018 ºÉ¨¨Éä±ÉxÉ ̈ Éå ¦ÉÉMÉ Ê±ÉªÉÉ* "2018 ̈ Éå +£òÒEòÉ ̈ Éå º¨ÉÉì±É 

½Éä±bºÉÇ Eäò Ê±ÉB BC´ÉÉEò±SÉ® EòÉä BEò ¨É½i´É{ÉÚhÉÇ =t¨É ¤ÉxÉÉxÉä Eäò Ê±ÉB 

CªÉÉ VÉ°ü®iÉ ½è?' {É® bÉì. MÉ]ÜÇb B]ÖEÖÆòbÉ (ªÉÖMÉÉÆbÉ), bÉì. bèÊxÉªÉ±É +nVÉä-

<Ç¤ÉÉä]åMÉ (PÉÉxÉÉ), ¨ÉåbÉì. ®äxÉÉ±nÉ ¨ÉÖxÉÖ¤ÉÒ (iÉÆVÉÉÊxÉªÉÉ), bÉì. BxÉÉäºÉ ¨ÉèEò´Éä®ä 

(EäòxªÉÉ) +Éè® bÉì. +¤ÉÖnÉ±ÉÉ xÉä{ÉÖ¯û (ªÉÖMÉÉÆbÉ) VÉèºÉä {ÉèxÉÊ±Éº]Éå EòÒ ={ÉÊºlÉÊiÉ 

¨Éå ´Éä {ÉèxÉ±É SÉSÉÉÇ EòÉä ºÉÆSÉÉÊ±ÉiÉ EòÒ* bÉì. ÊxÉÊEòiÉÉ EòÉä AFIL ºÉä ¨ÉÉxªÉiÉÉ 

|É¨ÉÉhÉ{ÉjÉ ¦ÉÒ Ê¨É±ÉÉ*

bÉì. ¤ÉÒ. ¨ÉvÉÖºÉÚnxÉÉ ®É´É, ¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò Ê´É¶ÉÉJÉ{ÉkÉhÉ¨É 

+xÉÖºÉÆvÉÉxÉ Eåòp Eäò |ÉvÉÉxÉ ´ÉèYÉÉÊxÉEò xÉä B¡òB+Éä-BxÉBºÉÒB IÉäjÉÒªÉ 

{É®É¨É¶ÉÇ +Éè® "BÊ¶ÉªÉÉ ¨Éå VÉ±ÉÒªÉ EÞòÊ¹É Eäò Ê±ÉB BÆ]Ò¨ÉÉ<GòÉäÊ¤ÉªÉ±É |ÉÊiÉ®ÉävÉ 

(BB¨É+É®) VÉÉäÊJÉ¨É' +Éè® "VÉ±ÉÒªÉ EÞòÊ¹É ¨Éå VÉÒ´ÉÉhÉÖ ®ÉäMÉVÉxÉEòÉå BB¨É+É® 

EòÒ ÊxÉMÉ®ÉxÉÒ' {É® |ÉÉ®ÆÊ¦ÉEò {É®É¨É¶ÉÇ {É® ºÉÆ¤ÉÆÊvÉiÉ +vªÉªÉxÉ ¨Éå 4-7 ÊºÉiÉÆ¤É®, 

2018 Eäò nÉè®ÉxÉ ¤ÉéEòÉìEò, lÉÉ<Ç±Ééb ¨Éå ¦ÉÉMÉ Ê±ÉªÉÉ*

2018 Conference held at Montepellier, France during 25-
29 August, 2018. She moderated the panel discussion 
on ‘What is needed now in 2018 to make aquaculture a 
vital enterprise for small holders in Africa?’ in presence 
of panelists namely Dr. Gertrude Atukunda (Uganda), 
Dr. Daniel Adjei-Boateng (Ghana), Dr. Renalda Munubi 
(Tanzania), Dr. Enos Mac'Were (Kenya) and Dr. Abudala 
Napuru (Uganda). Dr. Nikita also received a Certificate of 
recognition from AFIL.
Dr. B. Madhusudana Rao, Principal Scientist, 
Visakhapatnam Research Centre of ICAR-CIFT participated 
in the FAO-NACA Regional consultation and related study 
on ‘Antimicrobial resistance (AMR) risk to aquaculture 
in Asia’ and Preliminary consultation on ‘Monitoring 
of AMR in bacterial pathogens in aquaculture’ held at 
Bangkok, Thailand during 4-7 September, 2018.



18

ICAR-CIFT Newsletter, July - September, 2018

Distribution of prizes to winners of competitions
|ÉÊiÉ¦ÉÉÊMÉiÉÉ+Éå Eäò Ê´ÉVÉäiÉÉ+Éå EòÉä {ÉÖ®úºEòÉ®úÉå EòÉ Ê´ÉiÉ®úhÉ

the children of the Institute employees. Cash prizes 
were given as an incentive to Shri D.P. Parmar and Shri 
P.P. George for maximum efforts in OL implementation 
activities. Dr. Santosh Alex, Assistant Chief Technical 
Officer proposed the formal 
vote of thanks.

‘Hindi Pakhwada’ was 
celebrated at Veraval Rese-
arch Centre of ICAR-CIFT 
during 1-14 September, 
2018. Various competitions 
were held at prizes were 
distributed to winners.
National Sadbhavana Diwas: 
The Institute observed 
‘National Sadbhavana Diwas’ 
on 20 August, 2018 in con-
nection with the observance of Communal Harmony 
Fortnight. The staff assembled together to undertake 
Sadbhavana Day Pledge.

Eäò¨ÉÉ|ÉÉèºÉÆ ¨ÉxÉÉä®ÆVÉxÉ C±É¤É +EòÉnÊ¨ÉEò =iEÞò¹]iÉÉ {ÉÖ®ºEòÉ®' ¨ÉÖJªÉ +ÊiÉÊlÉ 

¨É½ÉänªÉ uÉ®É Ê´ÉiÉÊ®iÉ ÊEòB MÉB* <ºÉ +´ÉºÉ® {É® ¸ÉÒ bÒ.{ÉÒ. {É®¨ÉÉ® B´ÉÆ 

¸ÉÒ {ÉÒ.{ÉÒ. VÉÉVÉÇ EòÉä |ÉÉäiºÉÉ½xÉ Eäò °ü{É ¨Éå xÉMÉn {ÉÖ®ºEòÉ® |ÉnÉxÉ ÊEòB 

MÉB* bÉì.ºÉÆiÉÉä¹É +±ÉäCºÉ, ºÉ½ÉªÉEò 

¨ÉÖJªÉ iÉEòxÉÒEòÒ +ÊvÉEòÉ®Ò xÉä ºÉ¦ÉÒ 

EòÉä vÉxªÉ´ÉÉn ´ªÉCiÉ ÊEòªÉÉ*

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ Eäò ´Éä®úÉ´É±É 

+xÉÖºÉÆvÉÉxÉ Eäòxpù ¨Éå "Ê½þxnùÒ {ÉJÉ´ÉÉb÷É' 

1-14 ÊºÉiÉÆ¤É®ú, 2018 Eäò nùÉè®úÉxÉ 

¨ÉxÉÉªÉÉ MÉªÉÉ* Ê¦ÉzÉ |ÉÊiÉªÉÉäÊMÉiÉÉBÆ 

+ÉªÉÉäÊVÉiÉ EòÒ MÉ<Ç +Éè®ú Ê´ÉVÉäiÉÉ+Éå 

EòÉä {ÉÖ®úºEòÉ®ú Ê´ÉiÉÊ®úiÉ ÊEòB MÉB*

®É¹]ÅÒªÉ ºÉnÂ¦ÉÉ´ÉxÉÉ Ên´ÉºÉ: ºÉÆºlÉÉxÉ 

xÉä ºÉÉÆ|ÉnÉÊªÉEò ºÉnÂ¦ÉÉ´ÉxÉÉ {ÉJÉ´ÉÉcä Eäò 

{ÉÉ±ÉxÉ Eäò ºÉÆ¤ÉÆvÉ ¨Éå 20 +MÉºiÉ, 2018 EòÉä ®É¹]ÅÒªÉ ºÉnÂ¦ÉÉ´ÉxÉÉ Ên´ÉºÉ 

¨ÉxÉÉªÉÉ* ºÉnÂ¦ÉÉ´ÉxÉÉ Ên´ÉºÉ |ÉÊiÉYÉÉ Eäò Ê±ÉB Eò¨ÉÇSÉÉ®Ò BEò ºÉÉlÉ <Eò_ä ½ÖB*

Under the auspices of ICAR-CIFT Recreation Club, the 
recitation of poems of Bharat Ratna Shri Atal Bihari 
Vajpayee, Former Prime Minister of India was organized 
on 16 September, 2018 at the Institute. The programme 
was organized on the occasion of the first monthly 
death anniversary of Shri A.B. Bajpayee. Presiding over 
the function, Dr. Ravishankar C.N., Director, ICAR-CIFT 
welcomed the gathering and expressed happiness that 
despite being Sunday large number of people showed their 

Eäò¨ÉÉ|ÉÉèºÉÆ-¦ÉÉEÞò+xÉÖ{É ¨ÉxÉÉä®ÆVÉxÉ C±É¤É Eäò iÉi´ÉÉ´ÉvÉÉxÉ ¨Éå, bÉì. ®Ê´É¶ÉÆEò® 

ºÉÒ.BxÉ., ÊxÉnä¶ÉEò EòÒ +vªÉIÉiÉÉ ¨Éå ¦ÉÉ®iÉ ®ixÉ ¸ÉÒ +]±É Ê¤É½É®Ò ´ÉÉVÉ{ÉäªÉÒ 

VÉÒ EòÒ {É½±ÉÒ ¨ÉÉÊºÉEò +´ÉºÉÉxÉ EòÒ ¤É®ºÉÒ {É® =xÉEòÒ EòÊ´ÉiÉÉ+Éå EòÉ 

{É`xÉ 16 ÊºÉiÉÆ¤É® 2018 EòÉä nÉä{É½® iÉÒxÉ ¤ÉVÉä ºÉÆºlÉÉxÉ Eäò ºÉäÊ¨ÉxÉÉ® ½Éì±É 

¨Éå +ÉªÉÉäÊVÉiÉ ÊEòªÉÉ MÉªÉÉ* ÊxÉnä¶ÉEò ¨É½ÉänªÉ ºÉ¤É EòÉ º´ÉÉMÉiÉ Eò®iÉä ½ÖB 

|ÉºÉxxÉiÉÉ ´ªÉCiÉ ÊEòB ÊEò ®Ê´É´ÉÉ® ½ÉäxÉä Eäò ¤ÉÉ´ÉVÉÚn ¦ÉÉ®Ò iÉnn ¨Éå +É{É 

EòÒ ={ÉÊºlÉÊiÉ ®½Ó ½è* ¦ÉÉ®iÉ ®ixÉ +Éè® iÉÒxÉ ¤ÉÉ® |ÉvÉÉxÉ¨ÉÆjÉÒ ®½ä º´ÉMÉÔªÉ 

+]±É Ê¤É½É®Ò ´ÉÉVÉ{ÉäªÉÒ VÉÒ xÉäiÉÉ Eäò ºÉÉlÉ ºÉÉlÉ EòÊ´É ¦ÉÒ lÉä* bÉì. ºÉÆiÉÉä¹É 

A Tribute to Bharat Ratna Late Shri Atal 
Bihari Vajpayee at ICAR-CIFT, Kochi

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ, EòÉäÊSSÉ ¨Éå ¦ÉÉ®iÉ ®ixÉ º´ÉMÉÔªÉ 
¸ÉÒ +]±É Ê¤É½É®Ò ´ÉÉVÉ{ÉäªÉÒ VÉÒ EòÉä ¸ÉrÉÆVÉÊ±É

Shri A.K. Choudhary delivering the Chief Guest's address. 
On the dias : Dr. Ravishankar C.N. and Dr. J. Renuka

¸ÉÒ B.Eäò. SÉÉèvÉ®úÒ, ¨ÉÖJªÉ +ÊiÉÊlÉ EòÉ ºÉÆ¤ÉÉävÉxÉ* ¨ÉÆSÉ {É®ú b÷Éì. ®úÊ´É¶ÉÆEò®ú ºÉÒ.BxÉ. 
+Éè®ú b÷Éì. VÉä. ®äúhÉÖEòÉ

Shri P.P. George receiving the cash prize
¸ÉÒ {ÉÒ.{ÉÒ. VÉÉäVÉÇ xÉMÉnù {ÉÖ®úºEòÉ®ú |ÉÉ{iÉ Eò®úxÉÉ
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presence in the meeting. Dr. 

Santosh Alex, Assistant Chief 

Technical Officer recited five 

poems of Shri Vajpayeeji 

while Dr. P. Shankar, Senior 

Technical Officer recited 

three poems. Subsequently 

Dr. M.M. Prasad, Head, MFB 

Division, Dr. S.K. Panda, 

Principal Scientist, Dr. Pankaj 

Kishore and Dr. Anuj Kumar, Scientists also recited various 

poems of Shri Vajpayeeji. Finally, a poetry written by Dr. 

K. Elvarasan, Scientist in Tamil language was also recited.

+±ÉäCºÉ, ºÉ½ÉªÉEò ¨ÉÖJªÉ iÉEòxÉÒEòÒ 

+ÊvÉEòÉ®Ò xÉä ¸ÉÒ ´ÉÉVÉ{ÉäªÉÒ VÉÒ 

EòÒ {ÉÉÆSÉ EòÊ´ÉiÉÉ+Éå +Éè® bÉì. {ÉÒ. 

¶ÉÆEò®, ´ÉÊ®¹` iÉEòxÉÒEòÒ +ÊvÉEòÉ®Ò 

iÉÒxÉ EòÊ´ÉiÉÉ+Éå EòÉ {É`xÉ ÊEòªÉÉ* 

iÉnÂ={É®ÉÆiÉ ºÉÆºlÉÉxÉ Eäò SÉÉ® ´ÉèYÉÉÊxÉEòÉå 

bÉì. B¨É.B¨É. |ÉºÉÉn, |ÉvÉÉxÉ ´ÉèYÉÉÊxÉEò 

B´ÉÆ |É¦ÉÉMÉÉvªÉIÉ, ºÉÚ ÊEò B´ÉÆ VÉè |ÉÉè, 

bÉì. BºÉ.Eäò. {ÉÉhbÉ, |ÉvÉÉxÉ ´ÉèYÉÉÊxÉEò, 

bÉì.{ÉÆEòVÉ ÊEò¶ÉÉä®, ́ ÉèYÉÉÊxÉEò +Éè® bÉì. 

+xÉÖVÉ EÖò¨ÉÉ®, ´ÉèYÉÉÊxÉEò uÉ®É ¸ÉÒ +]±É Ê¤É½É®Ò ´ÉÉVÉ{ÉäªÉÒ VÉÒ EòÒ Ê´ÉÊ¦ÉxxÉ 

EòÊ´ÉiÉÉ+Éå Eäò {É`xÉ Eäò uÉ®É =x½å ¸ÉrÉ ºÉÖ¨ÉxÉ +Ì{ÉiÉ ÊEòB MÉB* +ÆiÉ ¨Éå 

bÉì. Eäò. B±É´É®ºÉxÉ uÉ®É iÉÊ¨É±É ¨Éå Ê±ÉJÉÒ EòÊ´ÉiÉÉ EòÉ {ÉÉ` ÊEòªÉÉ MÉªÉÉ*

bÉì. ̈ ÉxÉÉäVÉ {ÉÒ. ºÉè¨ÉÖB±É, |ÉvÉÉxÉ ́ ÉèYÉÉÊxÉEò +Éè® |É +, +Ê¦É., 2 ÊºÉiÉÆ¤É®, 

2018 EòÉä +ÉEòÉ¶É´ÉÉhÉÒ EòÉäÊSSÉ B¡òB¨É 102.3 Eäò ÊEòºÉÉxÉ´ÉÉhÉÒ 

EòÉªÉÇGò¨É Eäò ¨ÉÉvªÉ¨É ºÉä ""¤ÉÉg |É¤ÉÆvÉxÉ'' (¨É±ÉªÉÉ±É¨É ¨Éå) {É® BEò ¦ÉÉ¹ÉhÉ 

|ÉnÉxÉ ÊEòªÉÉ*

Dr. Manoj P. Samuel, Principal Scientist and HOD, Engg. 

gave a talk on “Flood management” (In Malayalam), 

through ‘Kisanvani’ programme of AIR Kochi FM 102.3 on 

2 September, 2018.

Radio Talk ®äÊbªÉÉä ¦ÉÉ¹ÉhÉ

Under the Hindi Teaching 
Scheme viz. Prabodh training 
classes are organized at 
ICAR-CIFT, Kochi on 12 July, 
2018. The programme was 
inaugurated by Shri P.J. Davis, 
Senior Administrative Officer 
of the Institute. Dr. J. Renuka, 
Deputy Director (Official 
Language) welcomed the 
gathering.  Dr. Radhika Devi, 
Assistant Director, Hindi 
Teaching Scheme provided 
detailed training to a total of 13 officers and employees 
of the Institute.

Ê½xnÒ ¦ÉÉ¹ÉÉ Eäò |ÉÊ¶ÉIÉhÉ Eäò Ê±ÉB 
¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ ̈ Éå Ê½xnÒ Ê¶ÉIÉhÉ 
ªÉÉäVÉxÉÉ Eäò iÉ½iÉ |É¤ÉÉävÉ |ÉÊ¶ÉIÉhÉ 
EòIÉÉå EòÉ +ÉªÉÉäVÉxÉ ÊnxÉÉÆEò 12 
VÉÖ±ÉÉ<Ç, 2018 ºÉä ÊEòªÉÉ VÉÉ ®½É 
½è* <ºÉ |ÉÊ¶ÉIÉhÉ Eäò EòIÉÉ+Éå EòÉ 
=nÂùPÉÉ]xÉ ¸ÉÒ {ÉÒ.VÉä. bäÊ´ÉºÉ, ´ÉÊ®¹` 
|É¶ÉÉºÉÊxÉEò +ÊvÉEòÉ®Ò uÉ®É ºÉÆºlÉÉxÉ 
Eäò B]ÒEò ºÉ¦ÉÉMÉÉ® ¨Éå ÊEòªÉÉ MÉªÉÉ* 
<ºÉ ºÉÖ+´ÉºÉ® {É® bÉì. VÉä. ®ähÉÖEòÉ, 
={É ÊxÉnä¶ÉEò (®ÉVÉ¦ÉÉ¹ÉÉ) xÉä ºÉ¦ÉÒ 
EòÉ º´ÉÉMÉiÉ ÊEòªÉÉ +Éè® bÉì. ®ÊvÉEòÉ 
nä´ÉÒ, ºÉ½ÉªÉEò ÊxÉnä¶ÉEò, Ê½xnÒ Ê¶ÉIÉhÉ 

ªÉÉäVÉxÉÉ uÉ®É EÖò±É 13 +ÊvÉEòÉ®Ò B´ÉÆ Eò¨ÉÇSÉÉÊ®ªÉÉå EòÉä |ÉÊ¶ÉIÉhÉ EòÒ Ê´ÉºiÉÞiÉ 
VÉÉxÉEòÉ®Ò nÒ MÉ<Ç*

Training Classes under the Hindi 
Teaching Scheme at the 

ICAR-CIFT, Kochi

¦ÉÉEÞò+xÉÖ{É-Eäò¨ÉÉ|ÉÉèºÉÆ, EòÉäSSÉÒ ¨Éå Ê½xnÒ 
Ê¶ÉIÉhÉ ªÉÉäVÉxÉÉ Eäò iÉ½iÉ |ÉÊ¶ÉIÉhÉ EòIÉÉ+Éå 

EòÉ +ÉªÉÉäVÉxÉ

Shri P.J. Davis, Senior Administrative Officer inaugurating 
the training programme

|ÉÊ¶ÉIÉhÉ EòIÉÉ+Éå EòÉ =nÂùPÉÉ]xÉ ¸ÉÒ {ÉÒ.VÉä. bäÊ´ÉºÉ, ´ÉÊ®¹` |É¶ÉÉºÉÊxÉEò 
+ÊvÉEòÉ®Ò Eäò uÉ®É

Dr. Ravishankar C.N. addressing the gathering
b÷Éì. ®úÊ´É¶ÉÆEò®ú ºÉÒ.BxÉ. ={ÉÎºlÉiÉ EòÉä ºÉÆ¤ÉÉäÊvÉiÉ Eò®úxÉÉ



20

ICAR-CIFT Newsletter, July - September, 2018

Research Papers

l Dhiju Das, P.H., Sruthi, P., Nikita Gopal and Leela 
Edwin (2018) – Seasonal growth and instability of 
ring seine fishery in Kerala, Fish. Technol., 55(3): 
168-172.

l Femeena Hassan and Joshy, C.G. (2018) – Comparison 
of flake ice and gel ice in the preservation of Lethrinus 
lentjan (Lacepede, 1802) fillets, Fish. Technol., 55(3): 
197-204.

l Jeyakumari, A., Murthy, L.N. and Visnuvinayagam, 
S. (2018) – Biochemical and microbiological quality 
changes of Indian oil sardine (Sardinella longiceps) 
stored in flake ice and dry ice, Intl J. Curr. Microbiol. 
Appl. Sci., 7(8): 2758-2765.

l Jose Fernandez, T., Anandan R. and Zynudheen, A.A. 
(2018) – A comparative evaluation of nutritional 
composition of deep sea and coastal shrimp off 
south-west coast of India, Fish. Technol., 55(3): 188-
196.

l Minimol, V.A., Balange, A.K., Nayak, B.B. and Sanath 
Kumar (2018) – Distribution of potentially pathogenic 
Vibrio parahaemolyticus in seafood and the aquatic 
environment in Mumbai, India, Fish. Technol., 55(3): 
205-211.

l Rajisha, R., Pankaj Kishore, Panda, S.K. and Ashok 
Kumar, K. (2018) – Ciguatoxin – An emerging 
biological hazard among reef fishes of India, Fish. 
Technol., 55(3): 153-167.

l Sarkar, Muhamed Ashraf, P., Sira Srinivas and Ashok 
Mulchandani (2018) – Caixarene-functionalized 
single-walled carbon nanotubes for sensitive 
detection of volatile amines, Sensors & Actuators B, 
268: 115-122.

l Suresh, A., Aditya, K.S., Girish Jha and Suresh Pal 
(2018) – Micro-irrigation development in India: 
An analysis of distributional pattern and potential 
correlates, Intl J. Water Resource Develop., DOI: 
10.1080/07900627.2018.1504755.

l Vipin, P.M., Harikrishnan, M., Renju Ravi, 
Boopendranath, M.R. and Remesan, M.P. (2018) 
– Population dynamics of Spinycheek lanternfish 
(Benthosema fibulatum) (Gilbert and Cramer, 1897) 
caught off the south-west coast of India, Asian Fish. 
Sci., 31: 161-171.

Publications

Popular Articles

l Aniesrani Delfiya, D.S., Murali, S., Alfiya, P.V. and 
Manoj P. Samuel (2018) – Infrared fish dryer, Fish 
Tech Reporter, 4(1): 33-34.

l Biju A. George and Manoj P. Samuel (2018) – Flood 
management – Myths and realities, Decan Chronicle, 
3 September, 2018.

l Binsi, P.K., Anupama, T.K., Parvathy, U. and 
Zynudheen, A.A. (2018) – Astaxanthin: A promisive 
antioxidant and UV protective agent, Fish Tech 
Reporter, 4(1): 13-14.

l Chinnadurai, S., Sreekanth, G.B., Renjith, R.K. 
and Madhu, V.R. (2018) – Demonstration and 
operational efficiency of Off-Bottom Trawl Systems 
(OBTS): A new initiative in Goa by ICAR-CIFT, Fish 
Tech Reporter, 4(1): 3-6.

l Femeena Hassan and Bably J. Vijayan (2018) – 
Quality evaluation studies in ready-to-use soup 
tablets, Fish Tech Reporter, 4(1): 17.

l George Ninan, Aswathy, K.S. and Joshy, C.G. (2018) 
– Development of dietary fiber incorporated fish 
sausage, Fish Tech Reporter, 4(1): 16-17.

l Joshy, C.G., Shyla, N.C., George Ninan and 
Ravishankar, C.N. (2018) – CIFTFISHPRO – An 
information system on ICAR-CIFT value added fish 
products, Fish Tech Reporter, 4(1): 27.

l Madhu, V.R., Vasudevan, N. and Leela Edwin (2018) 
– Adoption of square mesh codends for the trawl 
fishery: A success story along Sindhudurg coast, 
Maharasthra, Fish Tech Reporter, 4(1): 8-11.

l Manoj P. Samuel (2018) - To combat drought, Krishi 
Jagaran 2(6): 42-45.

l Manoj P. Samuel (2018) – Quantity and quality 
management of water resources in hilly agro-
ecosystems of India, Voice of Kerala Engineers, 14(8).

l Mohan, C.O., Remya, S., Bindu, J. and Ravishankar, 
C.N. (2018) – Development of antioxidant packaging 
film using Rosemary Essential Oil (REO) and chitosan, 
Fish Tech Reporter, 4(1): 11-13.

l Muhamed Ashraf, P., Manju Lekshmi, N., Sasikala, 
K.G. and Raghu Prakash, R. (2018) – Biofouling 
resistant polyethylene cage aquaculture nettings 
using polyaniline and nano copper oxide, Fish Tech 
Reporter, 4(1): 6-8.
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l Murugadas, V., Veena Lal, Zunudheen, A.A. and 
Prasad, M.M. (2018) – Marine origin Bacillus sp.: 
A potential collagenase sourse for fishery waste 
utilization, Fish Tech Reporter, 4(1): 24-25.

l Parvathy, U., Binsi, P.K., Zynudheen, A.A. and George 
Ninan (2018) – Utilization of yellowfin tuna protein 
hydrolysate in health beverage formulation, Fish 
Tech Reporter, 4(1): 19-20.

l Prajith, K.K. and Parmar Ejaz A. Rahim (2018) – 
Recycle and reuse of abandoned fishing nets: Reports 
from Saurashtra, Gujarat, Fish Tech Reporter, 4(1): 
28-30.

l Priya, E.R., Laly, S.J., Panda, S.K. and Ashok Kumar, K. 
(2018) - Rapid detection kits (CIFtest Kits) to check 
adulteration of formaldehyde and ammonia in fresh 
fish, Fish Tech Reporter, 4(1): 31-32.

l Ranjith Kumar Nadella, Bhasha, K.A., Muthulakshmi, 
T. and Prasad, M.M. (2018) – Immobilization and 
sulphur oxidation capability of sulphur oxidizing 
bacteria, Fish Tech Reporter, 4(1): 25-27.

l Sayana, K.A., Remesan, M.P. and Leela Edwin (2018) 

– Low drag trawls for fuel saving, Fish Tech Reporter, 
4(1): 1-3.

l Sivaraman, G.K., Visnuvinayagam, S., Murugadas, V. 
and Prasad, M.M. (2018) – Molecular pylogenetic 
study of femA gene sequences of Methicillin 
Resistant Staphylococcus aures in seafood, Fish Tech 
Reporter, 4(1): 22-23.

l Sreelakshmi, K.R., Mohan, C.O. and Elavarasan, K. 
(2018) – Green synthesis of gold nanoparticles using 
different reducing agents of aquatic origin, Fish Tech 
Reporter, 4(1): 34-35.

l Viji, P., Madhusudana Rao, B. and Jesmi, D. (2018) – 
Microwave vacuum drying: An innovative technology 
for rapid drying of fish, Fish Tech Reporter, 4(1): 21-
22.

l Zynudheen, A.A., Joshy, C.G., Rinu Agnes, M.V. and 
George Ninan (2018) – Optimization of prawn pulp 
incorporated fish sausage using mixture response 
surface methodology, Fish Tech Reporter, 4(1): 14-
15.

l Dr. Ravishankar C.N., Director, Dr. Suseela Mathew, 
HOD, B&N, Dr. K. Ashok Kumar, HOD, FP, Dr. M.M. 
Prasad, HOD, MFB, Dr. Leela Edwin, HOD, FT, Dr. 
Manoj P. Samuel, HOD, Eng., Dr. A.A. Zynudheen, 
HOD I/c, QAM, Dr. Saly N. Thomas, Dr. R. Anandan 
and Dr. S.K. Panda, Principal Scientists attended the 
NABL Lead Assessor Training Course held at ICAR-
CIFT, Kochi during 26-30 September, 2018.

l Dr. Ravishankar C.N., Director, Dr. Suseela Mathew, 
HOD, B&N, Dr. M.M. Prasad, HOD, MFB and Dr. A.K. 
Mohanty, HOD, EIS attended the Brain Storming 
Session of WorldFish with three ICAR Institutes held 
at ICAR-CIFA, Bhubaneswar during 17-19 July, 2018.

l Dr. K. Ashok Kumar, HOD, FP attended the First 
meeting on ‘Scientific panel on antibiotic residues’ 
held at FSSAI, New Delhi on 14 September, 2018.

l Dr. M.M. Prasad, HOD, MFB attended the ICAR-FAO-
USAID Annual Review Meeting of INFAAR held at 
Goa during 21-22 September, 2018.

l Dr. Manoj P. Samuel, HOD, Engg. attended the Young 
Entrepreneurs Conclave held at Kelappaji College of 

Participation in Seminars/Symposia/Conferences/Workshops/
Trainings/Meetings etc.

Agriculture Engineering and Technology, Tavanur 
on14 July, 2018. 

l Dr. Manoj P. Samuel, HOD, Engg. attended the 
Stakeholder meeting for ‘One planet city challenge’ 
held at Kochi on 3 August, 2018.

l Dr. Leela Edwin, HOD, FT presented a proposal 
under Competitive Grant Component of NICRA at 
the Expert Committee Meeting held at New Delhi 
during 3-4 July, 2018.

l Dr. Leela Edwin, HOD, FT attended the 
Meeting to formulate Kerala Fisheries Policy at 
Thiruvananthapuram on 5 July, 2018.

l Dr. Leela Edwin, HOD, FT and Shri M.V. Baiju, Senior 
Scientist attended the Workshop on 'Scientific 
management of marine fisheries of Kerala' held at 
ICAR-CMFRI, Kochi during 18-19 September, 2018. 
They also delivered the following lectures in the 
Workshop:

  Scientific management of marine fishing 
systems of Kerala – Dr. Leela Edwin

  Kerala fishing vessels: Types, registration and 
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KMFRA – Shri M.V. Baiju
l Dr. A.A. Zynudheen, HOD I/c, QAM and Dr. G.K. 

Sivaraman, Principal Scientist attended the 
training programme on ‘Laboratory quality system 
management and internal audit as per ISO/IEC 
17025: 2017’ held at NIPHM, Rajendranagar during 
23-27 July, 2018.

l Dr. R. Raghu Praksh, SIC, Visakhapatnam Research 
Centre attended the Board of Study Meeting of 
Andhra University, Visakhapatnam on 20 July, 2018.

l Dr. L.N. Murthy, SIC, Mumbai Research Centre and 
Dr. A. Jeyakumari, Scientist attended the training 
programme on ‘Utilization of Bombay duck for 
value addition and its marketing opportunities” 
held at MPEDA, Mumbai on 20 September, 2018 
(As resource persons). Dr. Murthy also delivered a 
lecture on “Value addition in fisheries with special 
reference to Bombay duck and its marketing 
opportunities” while Dr. Jeyakumari demonstrated 
the preparation of dried fish products and battered 
and breaded products from Bombay duck.

l Dr. Saly N. Thomas, Principal Scientist participated in 
the Interactive meeting of Chairpersons of Sectional 
Committee under Textile Divisional Council of BIS 
with DG, BIS held at New Delhi on 5 September, 
2018.

l Dr. M.P. Remesan, Principal Scientist attended 
the Brain Storming Workshop on ‘Fisheries and 
aquaculture development in Malabar region’ held 
at KUFOS Regional Centre, Payyannur on 3 August, 
2018.

l Dr. G.K. Sivaraman, Principal Scientist and Dr. S. 
Visnuvinayagam, Scientist attended the Workshop 
on ‘Integrated surveillance framework for 
antimicrobial resistance for Kerala’ held at Kochi on 
27 September, 2018.

l Dr. U. Sreedhar, Principal Scientist attended the 
Consultation meeting on ‘Sustainable fisheries and 
TED’ held at Visakhapatnam on 4 July, 2018 and at 
SIFT, Kakinada on 5 July, 2018.

l Dr. U. Sreedhar, Principal Scientist, Dr. Jesmi 
Debbarma and Shri G. Kamei, Scientists attended 
the Trainers training programme conducted by 
MPEDA in association with the USFDA and Joint 
Institute for Food Safety and Applied Nutrition, USA 
at Visakhapatnam during 10-13 September, 2018.

l Dr. B. Madhusudana Rao, Principal Scientist 

attended the Meeting on the issue of using formalin 
as a preservative in the packaging of fish held at 
Vijayawada on 2 July, 2018.

l Dr. B. Madhusudana Rao, Principal Scientist 
participated in the hands-on-training course on 
‘WHO-NET software’ for the representatives of 
fisheries science institutes participating in the 
INFAAR network project held at ICAR-NBFGRI, 
Lucknow during 17-18 August, 2018.

l Dr. B. Madhusudana Rao, Principal Scientist 
attended the Orientation programme on ‘Regulation 
of banned antibiotics in shrimp hatchery operators’ 
organized by SIFT, Kakinada on 11 September, 
2018 (As resource person) and delivered a talk on 
“Antimicrobial usage and antimicrobial resistance in 
fisheries”.

l Dr. B. Madhusudana Rao, Principal Scientist 
participated in the 12th Meeting of the Fish, Fisheries 
and Aquaculture Sectional Committee FAD-12 held 
at BIS, New Delhi on 27 September, 2018.

l Dr. A. Suresh, Principal Scientist participated in the 
National consultation on ‘Leveraging agriculture for 
nutrition’ held at MSSRF, Chennai on 29 July, 2018.

l Dr. A. Suresh, Principal Scientist attended the 
Discussion meeting on ‘Planning for developmental 
activities in Kuttanad, Kerala in view of the recent 
flood situation' held at Planning Development Board, 
Thiruvananthapuram, on 13 September, 2018.

l Dr. S.K. Panda, Principal Scientist attended the 
‘Method Review Committee Meeting’ of FSSAI, held 
at New Delhi on 11 September, 2018

l Dr. V.R. Madhu, Principal Scientist attended the 
Training programme on ‘Fish-catch Time-Series 
forecasting with R’ held at Hyderabad during 24-28 
September, 2018.

l Shri M.V. Baiju, Senior Scientist attended the 
International Maritime Seminar held at Kochi during 
3-4 August, 2018.

l Shri M.V. Baiju, Senior Scientist attended the 
Meeting to evaluate the technical bids for purchasing 
inflatable life jackets for Fisheries Department and 
to finalize the technical specification of Marine 
Ambulance to be built at M/s Cochin Shipyard Ltd. 
held at Thiruvananthapuram on 8 August, 2018

l Dr. M.V. Sajeev, Senior Scientist, Dr. P. Jeyanthi, Dr. 
V.K. Sajesh, Smt. T. Muthulakshmi, Smt. P.V. Alfiya, 
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Scientists, Dr. P.H. Dhiju Das and Smt. P. Sruthi, Tech. 
Assts. attended the ICAR sponsored Short Course on 
‘Advanced statistical methods and computational 
software for fisheries research and management’ 
held at ICAR-CIFT, Kochi during 17-26 July, 2018.

l Dr. A. Jeyakumari, Scientist attended the training 
programme on ‘Seafood sampling’ organized by EIA, 
Mumbai on 10 August, 2018.

l Dr. N.S. Chatterjee, Scientist attended the Workshop 
on 'Advanced analytical techniques for food safety 
and quality testing' held at Mumbai on 24 July, 2018.

l Dr. V.K. Sajesh, Dr. K. Elavarasan and Shri R.K. 
Renjith, Scientists attended the Training of Trainers 
(TOT) programme conducted as part of ASCI Skill 
Training Programme at UAS, Bengaluru during 24-26 
September, 2018.

l Dr. K. Elavarasan, Scientist attended the Indo-
Norway Aquaculture Seminar held at Chennai on 19 
September, 2018

l Dr. S. Murali, Scientist attended the Project 
presentation meeting of DST held at ASCI, New 
Delhi on 16 August, 2018 and presented a research 
proposal entitled, “Green, clean and affordable 
energy for fishermen community: Development of 
a multipurpose solar conversion system wit gasifier/
biomass heater backup".

l Dr. K. Rejula, Scientist attended the Workshop cum 
review meeting on ‘Energy and water optimization 
in seafood processing’ held at ICAR-CIFT, Kochi on 15 
September, 20189

l Shri S. Chinnadurai and Shri K.R. Renjith, Scientists 

attended the Trainers Training Programme on 'Good 
fishing vessel practices and seafood HACCP' held at 
MPEDA, Kochi during 4-7 September, 2018.

l Dr. K.M. Sandhya and Dr. N. Manju Lekshmi, 
Scientists attended the Workshop on ‘Effect of 
floods and its remedies’ held at CUSAT, Kochi on 5 
September, 2018.

l Dr. Anuj Kumar, Scientist and Shri P.G. Akhilnath, 
SRF attended the International Conference on 
‘Recent advances in food processing technology’ 
held at IIFPT, Thanjavur during 17-19 August, 2018. 
They also presented the following research papers in 
the Conference:

  Nutritional, physico-chemical and sensory 
quality of shrimp-spice mix fortified crackers - 
V.K. Sreejith, Anuj Kumar, C.O. Mohan and K. 
Ashok Kumar

  Ingredient formulation effect on physical, 
textural and sensorial behavior of elephant foot 
yam dahi: A response surface approach - Anuj 
Kumar, Writdhama Prasad, Ashok A. Patel, Vijay 
Kumar Gupta and Ashish Kumar Singh

  Edwardsiella tarda: Prevalence and antibiotic 
resistance in aquaculture farms in Kerala - P.G. 
Akhilnath, V. Murugadas, Toms C. Joseph, M.M. 
Prasad and K.V. Lalitha.

l Smt. P.A. Jaya, Tech. Officer, Shri K.A. Noby Varghese 
and Shri P.A. Aneesh, Technical Assistants attended 
the Training course on ‘Chromatographic techniques 
(GC, HPLC, UHPLC) and their analytical approaches 
in food analysis’ held at CSIR-CFTRI, Mysuru during 
3-7 September, 2018.

Appointments
l Ms G. Megha, Tech. Asst., Mumbai Research Centre 

of ICAR-CIFT
l Ms Usha R. Satija, Tech. Asst., Veraval Research 

Centre of ICAR-CIFT
l Shri Paramanand Prabhakar, Tech. Asst., Veraval 

Research Centre of ICAR-CIFT
Transfers
l Dr. Toms C. Joseph, Principal Scientist, ICAR-CIFT, 

Kochi to Veraval Research Centre of ICAR-CIFT
l Smt. S.J. Laly, Scientist, ICAR-CIFT, Kochi to Mumbai 

Research Centre of ICAR-CIFT

Personalia

l Shri N. Rajendra Naik, Scientist, ICAR-CIFRI, Barrack-

pore to ICAR-CIFT, Kochi

l Dr. S. Monalisha Devi, Scientist, ICAR-CIARI, Port 

Blair to ICAR-CIFT, Kochi

l Dr. K.M. Sandhya, Scientist, ICAR-CIFRI, Barrackpore 

to ICAR-CIFT, Kochi

Retirements

l Shri Damodar Rout, Tech. Officer, Visakhapatnam 

Research Centre of ICAR-CIFT
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ICAR-CIFT organizes regular and adhoc training  
courses for various categories of stakeholders in different 
aspects of fish harvesting and post harvesting.  Besides, 
customized training programmes are being organized 
on the basis of request from different organizations 
depending upon the need and interest of the client. 
In addition, the Institute also conducts some tailor 
made courses  like comprehensive training programme, 
specialized training programme and certified courses 
for different type of stakeholders. Details of the training 
programme are as given below:

1. Advances in fishing technologies
2. Design of fishing vessels and registration procedures
3. Basics of fishing technology
4. Bycatch and juvenile reduction technology for 

responsible fishing
5. Fishing craft and gear materials
6. Application of nano technology for developing 

improved fishing boat materials
7. Responsible fishing
8. Advanced fish processing technology
9. Importance of fishery by-products and its utilization 

for better income
10. Preparation of chitin, chitosan and glucosamine
11. Preparation of silage and foliar spray
12. Improved techniques of production of value added 

fish products
13. Techniques of developing battered and breaded 

products
14. Development of shrimp based value added products
15. Quality evaluation of fish products – Tools and 

techniques
16. Thermal processing of fish products
17. Development of extruded products
18. Technologies for packaging  of fish products and its 

testing
19. Modified atmosphere and vacuum packaging 

techniques
20. Smoking and drying of fish products
21. Hands on training on fish sausage

Forthcoming Inhouse Training Programmes

22. Fisheries business opportunities and project 
preparation

23. Industrial training programme on fish processing
24. Analysis of heavy metal contaminants, trace 

elements profiling in fish and fishery products
25. Nutrient profiling and nutritional labeling of Indian 

seafoods
26. Analysis of antibiotics in fish and fishery products
27. Analysis of pesticide residues in fish and fishery 

products – extraction protocol and method validation 
with special emphasis to NABL accreditation

28. Enzyme analysis as a tool in determining the 
bioactivity of nutraceuticals

29. Modern analytical techniques in fish biochemistry
30. Fish drying and chilling technology
31. Extension management strategy for fish-preneurship 

development
32. Value chain management in fisheries
33. Applied statistical methods for fisheries
34. Impact  assessment of fishery technologies: tools 

and techniques
35. Research methods in social sciences
36. Hazard analysis and critical control point (HACCP) for 

food safety
37. Fish and shellfish quality assurance
38. Food safety regulations with special reference to 

fishery products
39. Techniques in qualitative determination of antibiotic 

resistance
40. Laboratory techniques for microbiological examina-

tion of seafood
41. Molecular detection and characterization of 

pathogens
42. Molecular fingerprinting techniques for seafood 

borne pathogens
43. Polymerase chain reaction, its types and application

For further details contact: The Director, ICAR-CIFT, 
Matsyapuri P.O., Cochin – 682 029, E mail: aris.cift@
gmail.com, cxift@ciftmail.org


