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Fisheries and aquaculture contributes significantly 
to the Indian economy. India's contribution is 5.4 
percent to the global fish production with the total 
fish production during 2013-14 was estimated at 9.45 
mt with 6.10 mt coming from the inland sector and 
3.35 mt from the marine sector. Globalisation has led 
to an upsurge in the flow of technologies which 
improve efficiencies in fisheries and aquaculture. New 
regulations with regard to export, sanitary and 
phytosanitary measures, use of modernised crafts and 
gears and introduction of new designs in mechanised 
boats, consumer concerns and political pressures and 
new advancement in the scientific and technological 
spheres contributes to the need of developing the 
fishing and fish processing industries with specific 
inputs thereby increasing and sustaining production 
and productivity. Hence, there is demand for skilled 
human resource for the development of standard 
products and services in the sector. The ICAR-Central 
Institute of Fisheries Technology, is the only national 
centre in the country where research in all disciplines 
relating to fishing and fish processing is undertaken. 
It undertakes several capacify building programmes 
for the enhancement of human resources development  

in fisheries sector. 

The GIFT functions with the following objectives: 
to evolve innovative and cost-effective technologies 
for fish harvest; to develop and standardise various 
aspects of post-harvest technologies;  to develop 
technologies for extraction of biomedical, 
pharmaceutical and industrial products from aquatic 
organisms; to act as a repository of information on 
harvest and post-harvest technologies with a 
systematic data base; and to conduct transfer of 
technology through training, education and extension 
education programmes;  to provide consultancy 
services and to popularize the innovations for overall 
development of the fishery industry. 

The technologies developed by the Institute is taken 
to the stakeholders through various means. Conducting 
training programmes, offering consultancy services, 
hand holding through Business Incubation etc. are a 
few such methods. These programmes are aimed at 
popularising the Institute's technologies and at the same 
time benefitting the stakeholders through employment 
and income generation. 
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problems in seafood industry; legislation on export 
inspection in India; quality requirements of importing 
countries with special reference to USA, Japan, EEC 
etc; minimum facilities in processing units for approval 
etc. Another popular course which attracts a number 
of students every year is the training Course on HACCP 
Concepts which gives an exposure to the HACCP 
programme and HACCP evaluation; biological hazards 
in seafoods; food borne diseases; physical hazards, 
wholesomeness and economic fraud; chemical hazards 
in seafood handling and processing; and the principles 
and practices of HACCP. 

The programme on Seafood Quality 
Assurance [available at CIFT] deals with 

proximate composition offish, hygiene 
and sanitation in fish handling; 

identification and isolation of Ecoli, 
Streptococci, Staphylococus aureus etc in 

fish; quality problems in seafood 
industry; legislation on export 

inspection in India; quality requirements 
of importing countries with special 

reference to USA, Japan, EEC 

Fish processing is an area where the Institute is a 
pioneer and is an area which has both low end and 
high applications and can cater to many levels of 
stakeholders starting from SHGs to large scale 
entrepreneurs. These programmes include basic course 
in fish Processing Technology which stresses on factors 
affecting quality of fish; post harvest handling of fish; 
canning and preservation of fish and shell fish; salting 
and drying of fish; value added fishery products; 
packaging; sensory evaluation of fresh fish; technology 
transfer in fish handling and processing. A specialised 
course on Production of Value Added Fish Products deals 
with production of value added products, including 
battering and breading;  surimi and surimi-based 
products; packaging of value added products; and 
economic viability of the process. There are also  

specialised courses on Battered and Breaded 
Products. 

Students and industry personnel also get trained in 
Modern 	Analytical 	Techniques 	in 
Biochemzstrywhere they are exposed to modern 
analytical tools like spectroscopy; gas chromatography; 
high performance liquid chromatography; atomic 
absorption spectrophotometry. There are also courses 
on LC MS MS and GC and G(,-MS. 

Many ad-hoc training programmes that are based 
on the demand of different stakeholders are also 
conducted at GIFT. They range from production of 
value added products, the main clients of the 
programme being Fisher-women from different SHGs 
to advanced customised programmes like Verification 
and Auditing (of HACCP plans), implementation of 
European Union Regulations and Implementation of 
FDA regulations in seafood processing plants for which 
the clients are usually the seafood industry. 

Programmes for special areas 

The Institute also caters to different parts of the 
country through special programmes like the NEH 
(North Eastern Hill Region) and TSP (Tribal Sub-
Plan), The NEH programme focusses on the North 
eastern States while the TSP is for the benefit of tribal 
fishers in the country. GIFT has organised 
programmes in all states in the NEH region including 
Assam, Arunachal Pradesh, Manipur, Tripura, 
Mizoram, Nagaland and Sikkim. Under the TSP also 
various programmes have been conducted in Kerala, 
Andhra Pradesh, Tamil Nadu, West Bengal and 
Karnataka. 

Consultancies offered 

On an average the institute enters into 10 to 15 
consultancies annually. Consultancies offered have been 
the areas of fishing vessel construction, value added 
products and by-products, seafood safety and quality 
assurance etc. Besides this the Institute also provides 
analytical services to the seafood processing industry 
and around 1000 samples are analysed per year. 

Business Incubation 

A specialised course on Production of 
Value Added Fish Products deals with 

production of value added products, 
including battering and breading; 
surimi and surimi-based products; 
packaging of value added products; 

The Institute also equips and encourages budding 
entrepreneurs through its Business incubation Centre 
(BIG). The BIG is managed by Zonal Technology 
Management - Business Planning and Development 
(ZTM-BPD) Unit and aims at establishment of food 
business enterprises through IPR enabled ICAR 

technologies. BIG supports operations on business 
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The BIC IBusiness Incubation 
Center] i's managed by Zonal 

Technology Management - Business 
Planning and Development (ZTM- 

BPD) Unit and aims at 
establishment ojfood business 

enterprises through IPR enabled 
ICAR tcchnoiocpes. 

projects as a measure of en haneing the foundation for 
new technology based industries and establishing a 
knowledge-based economy. It focuses on finding new 
ways of doing business in fisheries and allied 
agricultural fields by finding doors to unexplored 
markers. The Centre helps prospective entrepreneurs, 
IW providing 	O-JCtive and value-added business 
support in terms of technical consultancy, 
infrastructure facility, experts' guidance and training 
to develop tech noiogv based business ideas and 
establish sustainable enterprises. ihe center acts as a 
platfbrnt for the speedy commercialisation of the I CAR 
technologies, through an interfacing and networking 
mechanism between research institutions, industries 
m financial institutions. The Incubator at CIFT 
differs from traditional husiticss Incubators as it is 
tailored specifically for technology based industries 
and is operational at an area with a high concentration 
Of' Fish production. This industry-specific incubator 
also allows new firms to tap into local knowledge and 
business networks that are already in place BIC offers 
their services to indtistvies not only in Cochin, but 
also all over India through virtual incubation. Beyond 
promotIng business growth, the Centre is also trying 
to bring its benefit to all the fisheries communities 
in India. 

his unique Business Incubator is now known as a 
"One Stop Shop, where entrepreneurs can receive pro-
active, value-added support in terms of technical 
consultancy, and access to critical tools such as 
entrepreneur ready technologies, vast infrastructure 
and other resources that may otherwise be unaffordable, 

The center [BIC] acts as a platform  for the 
speedy com ni ercialisu tio n of the ICAR 

technologies, through an interfacing and 
networking mt'chan ism between research 

institutions, industries and financial 
institutions. 

inaccessible or unknown. With the aim of transforming 
the incubator into a symbol of entrepreneurship and 
innovation, the ZTM-BPD Unit has created an 
environment for accessing timely scientific and 
technical assistance and support required for 
establishment of technology based business ventures. 
The activities of the ZTM-BPD Unit focuses on 
finding creative and innovative ways for linking public 
sector resources and private sector initiatives within 
and across regional and national boundaries for 
promoting economic growth. The Centre uses the 
right expertise in relevant fields to identify and analyse 
the constraints and barriers hindering the growth of a 
business, and devise appropriate strategies and explores 
the various structures and strategies to help small 
enterprises to grow and ensure a promising future in 
the global market. 

Success Stories under the BPD of CIFT include 
Charis Food Products, Kerala; Monsoon Bounty Foods 
Pvt. Ltd., Chcnnai; Freedom Kitchen, Kerala; Pescado 
Seafood Restaurant, Cochin; Fish Bite, Haryana etc. 

Incubation facilities under one roof are, 

inaccessible 

Furnished office suites within the premises of 
CIFT, with shared facilities like secretarial 
assistance, computing, copying, conferencing, 
video conferencing, broadband Internet and 
communication services. 

Pilot level production lines 

Culinary facility 

Access to modern laboratory facilities for product 
testing and quality control 

Access to well-equipped physical and digital 
libraries 

Visits 

CIFT also receives a lot of visitors every year. They 
may be students from school and college students to 
fisher groups from different parts of the country. The 
groups usually spend time looking at the various 
facilities at the Institute and the research work being 
carried out is explained to the visitors. Sometimes in-
depth information is also provided based on specific 
requests. 

Future efforts of CIFT in HRD 

CIFT will continue to support stakeholders from 
different sectors of the fisheries sector through various 
Capacity building programmes. The skills developed 
in the sector will be effective in the long term to improve 
the employability of personnel in the sector and will be 
an avenue for employment and income generation. • 
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