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CIFF to transfer freshness indicator tech

@timesgroup.com

Kochi: The Kochi-headquar-
tered Central Institute of Fis-
heries Technology (CIFT)
will call for Expressionof In-
terest (Eol) to transfer its
newly-developed technology
— an easy-to-use freshness
indicator{F1) for fish —to in-
dustry

The indicator strip will
help consumers know whet-
her the fish is fresh or not.
The stripis to be attached in-
side the package in such a
way that it won't come in di-
rect contact with the fish.
The paper-based indicator
dise will react with the vola-
tile compounds produced by
the fish and shellfish and gi-
ves a colour change. If the
fish is stale, the strip, which
is yellow in colour, will turn
brown or red. Brown colour
indicates that the fish 15 go-
ing stale and red colour indi-
cates that the fish is decayed.
When the decay starts, the
fish releases certain amines
which will interact with the
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reduced

chemicals on the strip, cau-
sing the colour change. The
F1 strip was formally relea-
sed at a function in New Del-
hi recently.
“Several firms across the
eountry have expressed wil-
lingness to take the technolo-
gy from us, These indicators
are also useful for the manu-
facturers, fish processing in-
dustry and for retail markets
as they can adopt good prac-
tices to provide quality fish

products to consumers the-
reby reducing post-harvest
loss. “We are hoping to sell
the technology to the food in-
dustry as they can make it
their USP for safe food,” said
CIFT director C N Ravishan-
kar.

CIFT officials said that
the FI strips are developed
nsing locally-available mate-

rials like filter paper and dy-

es and costs approximately
40 paise per pack.

Now, check
quality of
frozen food

Kochi: Scientists at the Cen-
tral Instifute of Fisheries
Technology (CIFT) have de-
veloped a timetemperature
indicator (TTI), which will
indicate whether the stored
food ina cold chain has rema-
ined in the particular tempe-
rature which keeps it fresh, ©
It is meant for all items that
need tobe stored in a specific
temperature,” said CIFT di-
rector C N Ravishankar

He said that frozen food
products have relatively very
long shelf 1ife ranging from
six months to two Years
They should be stored at -18 £
2°C from the point of produc-
tion till they are consumed.
However, cold chain is bro-
ken due to many reasons like
improper cold chain faciliti-
s and frequent power failu-
e, T
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