
CONTENTS

Awards and Recognitions

News from the Research Front

Training Programmes

Outreach Programmes
Exhibitions

Awareness Programmes

Golden Jubilee Celebrations

Personnel News

Personalia
~1!"P'I'·~._.tm!._.1Mv _

7
------ FISH FOR HEAlTH, WWTH& EMPLOYMENT

I EDITORIAL COMMITTEE

Dr. M.K. Mukundan,
HOD,QAM

Dr. P.N. Joshi,
HOD,Engg.

Dr. S. Balasubramaniam,
HOD,EIS

Dr. Nirmala Thampuran,
HOD,MFB

Dr. B. Meenakumari,
HOD,FT

Dr. P.T. Mathew,
Acting HOD, FP

Dr. T. V. Sankar,
Acting HOD, B&N

Dr. A.R.s. Menon,
Technical Officer (T9)

Chairman

Member

Member

Member

Member

Member

Member

Editor

1

4

6

7

7

10
13

15

16

(1FT Bags OutstandingjJlI§.li·iJ81~·Award
'$ l{T ~ -« ij~fC6 H ~

'<lll1l* " ~ ~ 'qf<f 31-111, ~

fu;ffi IDU ~ 'ww ~ ~ srr
<f 31-1 11~-2006' CfiT ~ fcn<:rr I
~ fcmR ~ $ll~l\1ICflI -Cfll ~ ~

mrn~~~afu:~, ~,
m~~~~$--#~
-Cfll~cnB~~~~

-CfllllPRfT ~ ~ 'qf <f 31-1 11 IDU ~
~ -Cfll~ -CfllTTt t I

70~~~~~~'qf
<f 31-1 11 >fUTTffi -# ~ ~ lIT >fr ~,
~~~~tfiffi~~~
~ ~ fcn<:rr t I ~ ~ 2000 -#

CIFT,Cochin bags th 'Sardar
PatelOutst di g1 mstitution
Award - 2006'. he award is
instituted ByICAR,New Delhi to
reeognize the agricultural research
institutions which makes
outstanding contributions for the
growth and development of
agricultural sciences and
technology and to promote
excellence in broad fields of
agricultural research, education
and training.

T ,@I R " . Cfnih is the only
Institut in e e~ire ICARsystem
comprising of more than 70

Dr. Deoadasan, Director receiving the Sardar Patel Award from Shri Sharad Pauiar,
Union Minister for Agriculture in the presence of Shri Kaniilal Bhuria, Minister of

State for Agriculture and Dr. MangaZa Rai, DC, fCAR
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Institutes, which was awarded this honour for the ~ <fiT mw ~ ~ fl:wrr 'lIT a:fR f.:r:p:IT*" ~ ~
second time. Earlier in 2000the Institute received the ~ fc:R:ft ~ <fiT ~ ~ -qtq Cfl'f *" ~ *" ~ ~
Sardar Patel Award and as per rules the same
Institution can be considered for the award only after R<rr "ffilT ~ 1 ~ "3Tcn~ ~ *" ~ m "# ~ ~
a gap of five years. Exactly after this period CIFT is *" 111" >ft ~ <fiT ~ g31T 1 Cfl'f 2006 *" ~ ~ ~ l)!fl ~
again getting the award. The award for 2006carries a ~ a:fR <>. 5 ~ ~ ~ 1 'qT ~ 3VJ 11 ~ 31CR ~ K<sm 16
Citation and a cash prize of Rs. 5 lakhs. The award ~ <fiT ~ ~ ~ 61. it. ~, ~, it 111" >ft ~
was received by Dr. K. Devadasan, Director, CIFT in ~ ~ ~ ~ fcn<TI Tf<:JT 1 ~ ~ 'lClR, ~ ~-.:tft,
the function held on 16th July, ie. the Foundation Day 'lffi('f -mcm ~ ~ ~ R<rr Tf<:JT 1
of lCAR. Shri Sharad Pawar, Hon'ble Union Minister
for Agriculture gave away the award. Cfl'f X efT~ *" <fRR, it 111" >ft ~ >I1WTT,wq->I1WTT a:fR

During the X man' period, ~ a:fR ~ fucnm ~ ~-
CIFT executed Institute-based, 31T'i:.nfhr, >rr<TI~ 3=!h -crn~
sponsored and consultancy Sardar Patel Outstanding ICAR Institution Award QRqIZi1"'1I3=!T <fiT ~ fcn<TI ~ 1 ~
projects in harvest, post-harvest 2006 $ a:fR ~ CfIT, fq~II5lCfl{ ~3=!T

and product and process The Sardar Patel Outstandl!'8 ICAR Inslltullon Award *~~ .CflI'41H('1 ~
development. Special projects for the year 20061. presented to
were implemented for the e,"I,.IJ""II""""h'ri<" ••h•• 'dCJ':J),C"hl"(.J(.~I.J ~1"!rf11~~it3l'tfR~
backward regions and weaker for outstanding contribution In the field of w.u "Cf)f~ Tf<:JT 1~ ~

",/""":;'./",,,1.
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• Ready-to-consume fried mussel in flexible
retortable pouch

• Battered and breaded products
• Processed jelly fish and squalene
• Fish powder incorporated cookies
• Good quality cattle / piggery / poultry feed from

ensiled fish wastes
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• Model effluent treatment plants
• Eco-friendly fish drier
• Meat bone separator
• Multiple blade machine for cutting mollusk

shells
• Kit for rapid detection of WSSVin shrimp

Packing

• Extruded products in thermoformed containers
• Sausages in edible casings
• Curries in retort pouch

XIPlan priorities of CIFTinclude:
• Use of nanotechnology, bio technology and bio

informatics in product development
• Need-based special programmes in the

northeast and the islands
• Specialfacilityfor testing ofcommercialsamples
• Design and construction of tuna long liner
• Testing tank facility for craft and gear testing
• Establishment ofNational Accreditation Centre

for testing and certification of fishing vessels
• Establishment of VesselDesign Centre

••• Establishment of a full fledged boat uilding
_ yard

• Special programmes for women and weaker
sections
Modernization of Library and Documentation
Centre and ARIScel

• Human Resource Development
• Creation of a TeclirficalAdvisory Centre for the

fish processing-industry
• Creation-of Hydro-acoustic and ethology

laboratory
• Establishment of a Centre of Excellencein food

safety and risk assessment with modern
facilities and manpower.
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NAIL Accreditation for (1FT Laboratories

cf; lIT ~ If cf; ~<il·I:jIlMI3lT CfiT 'tff ~ it ~ ~?OI14'"

The Laboratories of CIFT,Cochin is awarded the
prestigious NABL Accreditation as per ISO 17025by
National Accreditation Board for Testing and
Calibration Laboratories, New Delhi. The NABL
Accreditation provides further authenticity of the test
reports furnished by CIFT in India as well as abroad
by importing countries. NABL Accreditation is an
international approval with linkages to testing and
calibration agencies like Asia Pacific Laboratory
Accreditation Conference (APLAC) as well as
International Laboratory Accreditation Conference
(ILAC) operating under the auspicious of United
Nations.

CIFT though by mandate is engaged in Research
and Development activities in harvest and post harvest
technology in fisheries, is also catering to testing
various commodities like fish and fishery products,
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miscellaneous food items, water, ice, food additives,
sanitizers and disinfectants, fishing gear, fishing boat
and a number of other items. The Institute is already a
recognized Centre by European Union, USFDA,Export
Inspection Council of India and many other regulatory
agencies. The current NABL Accreditation will be a
further boost for the analytical services extended by
CIFT.The NABLAccreditation scope of CIFTcovers
three major areas of testing namely Chemical,
Biological and Mechanical. A total of 130 tests are
coming under the approved scope and all these tests
are performed by well qualified and trained Scientists
and Technical Officers using latest test methods and
testing equipments.
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News From The Research Front
Influence of size variation on the nk'lIC1JfK'lf ••

characteristics of ~~'-liir~o~e~·~===---::'=:J
Proteins represent an important class of functional

ingredients exhibiting a wide range of functionality
and shows versatility during processing. A protein
manifests functionality by interacting with other
components within the food system involving solvent
molecules, solute molecules, other erotein molecules
or substances that are dispersed inrthe solvent such as
oil or air. Generally, proteins exist in the lowest
kinetically attainable state of free energy.The structure
of protein is highly dependent upon the environment
and protein assumes different conformation as the
environmental cond itions change. The pH,
temperature, dielectric constant, ionic strength and the
presence of other molecules including air, fat
denaturants, etc. are some of the important factors
contributing to this. The proteins lower their free
energy through the removal of hydrophobic groups
from its surface. The hydrophobic bonds are very
sensitive to changes in temperature and dielectric
constant and therefore changes in these parameters can
have large influences on protein structure.

Myosin and Actin constitute the basic functional
component of the myofibrillar proteins. Myosin
accounts for about 50% of total myofibrillar proteins
and thus contributes significantly to the characteristics
of muscle foods. Understanding physico chemical
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characteristics is of utmost importance as it is directly
related to the final quality of products like surimi,
sausages and battered products. Changes in
biochemical composition of fishes in relation to their
size is available in plenty. But the information available
on the influence of size on the functionality of fish
protein is scanty and the same was attempted taking
Barracuda (Sphyraena jello) as a candidate species.

Besides the composition of the two different sized
fishes, the physico chemical properties like surface
hydrophobicity, reactive sulphydryl group and Ca2+
ATPase activity were studied. Emulsion, Viscosity,
Foaming, Gelation, Water Holding Capacity etc. were
the functional properties studied.

The higher Ca2+ ATPaseactivity of Group II fishes
with size of over 1000 g and the lower reactive
sulphydryl content of Group I fishes of about 500 g
indicates the negative conformation of the major
myofibrillar protein Myosin. Group I fishes showed
more surface hydrophobicity and viscosity compared
to Group II fishes. These conformational properties
correlated well with the solubility characteristics of
proteins from these fishes.

The extractability of sarcoplasmic and myofibrillar
fractions were 107mg/ g and 158.40mg/ g for Group I

• Group I

oGroup II

SP2.5 SP5.0 SP 10.0 MF 2.5 MF 5.0 MF 10.0
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In Group I, at a protein concentration of 5 mg/ml,
viscosity increased by 2 times and at 10 mg/ml the
increase was more than 3 times than the Group II fishes.
This increased viscosity of MFP of Group I fishes goes
well with the increased gel strength and water holding
capacity of this group. The EAI was higher for Group
I fishes compared to Group II and concentration of 2.5
mg/ml and 5 mg/ml which decreased with increasing
protein concentrations. The water holding capacity for
Group I fishes were slightly higher compared to that
of the Group II fishes. Group I fishes had better gel
strength than the Group II fishes.

The Group I fishes which have more hydrophobic
patches in its native structure could form better gelling
functionality. The viscosity of the Group I fishes which
are on the higher side can also contribute to gel strength
imparting internal f .ctio OF viscous flow of the
sample~~.•.•.••", __ IIiiP'-~

;;p e- roup I fishes sho~ed better functionality of
rotems espeeaH cram 'Xpansiem, foam stability,

emulSIOn activity and emulsion stability and more
importantly gel strength. This conforms that Group I
fishes with average weight of 500 g can be considered
as candidate species for the purpose of value addition
especially for surimi related products.

- urn Dhanya Ramachandran, Shri Mukund Mohan and Dr. T.V. Sankar,

Biochemistry & Nutrition Division, CIFT, Cochin
part of the ICAR Ad-hoc scheme, 'Functional properties of proteins from marine,

brackish water, fresh water and deep-sea fish of India')

Ready-to-eat 'Fish-Kure'
In ordert01.mprove the utili'et ~~ 0 I e'llf" d7 The advantages of extrusion process are:

fis eries resources, such as Je.J Ii~h, :;:~i;;~~
t===:::Ik The process is thermodynamically

erches, Breams, Ribbon fish, Sole, most efficient.
Barracuda, Lizard fish, Lesser Sardine,
Catfish etc. there is a need to develop
innovative processing technologies for
human use. One such technology,
which will be suitable for utilization of
low value fish, is "extrusion
technology". Use of fish mince with
cereals for extrusion process will enab)e
production of shelf-stable products at
a,mJrient temperature,. Extriusian
coofing i~ used in th~ manufacture of
food products such as ready-to-eat
breakfast cereals, expanded snacks,
pasta, etc.

The raw material in the form of
powder at ambient temperature is fed into the
extruder at a known feeding rate. The material gets
compacted and then softens and gelatinizes and melts
to form a plasticized material, which flows down the
extruder channel. The gelatinized material is then
forced out through a set of dies to the desired form
and shape.

and 167.18 mg/ g and 203.08 mg/ g for Group II fishes,
respectively. Surface hydrophobicity, the measure of
the non-polar amino acids, on the surface of a
myofibrillar protein, was higher for Group I fishes by
28%. The myofibrillar proteins expressed by Group I
fishes might contain more hydrophobic amino acids
on its surface in native structure which could be the
factor causing increased surface hydrophobicity and
hence the decreased solubility. The average
hydrophobicity of amino acid residues and the charge
frequency of amino acid residues determine the
solubility of the protein. The lower the average
hydrophobicity and higher the charge frequency,
higher is the solubility.

The concentration of reactive sulphydryl groups in
native myofibrillar protein from Group I fishes were
43% less compared to the Group II which very well
correlated with the higher solubility and low
hydrophobic nature of muscle proteins in Group II
fishes. The Ca2+ ATPase activities of the myofibrillar
proteins were 0.29 and 0.65 u moles Pi/mg Protem
min for Group I and Group II fishes respectively. <

higher Ca2+ ATPase activity in the Group II fishes
Gould be attributed to the higher percenta e- f Myosin
. the actomyosin of this fishes.

I

High temperature and short time
enables destruction of bacteria and
anti-nutritional factors.

One step cooking process thereby
minimizing wastage.

Destruction of fat hydrolyzing
enzymes during extrusion
cooking.

Extrusion cooking technology has
limitless application in the processing
of cereal based foods and other
materials. Ready to serve and ready to
cook processed foods that can be stored
at room temperatures without

refrigeration are the products that have very good
potential worldwide. Value addition is the most talked
about word in the fish processing industry these days
because of the increased realization of foreign exchange
and high unit value for such products. In todays
affluent society, people prefer to buy ready-to-cook and
ready-to-serve convenience products from

5



supermarkets rather than buying raw fish, which is
cumbersome to prepare for the table. Cereal-based
extruded products are now getting more and more
importance and popularity in the market. A few
extrusion studies have indicated the possibility of
producing puffed snack foods products from rice,
other flours and fish muscle blends using various
extruders. They are very crisp. Besides the inclusion
in breakfast cereals, the products can be used to boost
the healthful content of snack mixes, backed products
and salad toppings. Extruded products can supply
good quality nutritional foods convenient for use in
the modem life. More over by-catches and low cost
fishes can be utilized properly by which fishermen get
more profit for their effort.

As cereal flours are poor source of protein, so a
product comprising only of cereal flours will not be a
wholesome food product. In order to overcome this
drawback the addition of animal protein has been
suggested by various workers. In this context CIFT
has worked on the production of extruded products
by incorporating fish mince with cereal flours. One
such popular combination that has been accepted by
the people is the combination of Japanese threadfin
bream (Nemipterus japonicus) mince with rice flour and
Bengal gram flour. The fish mince is mixed with cereal
flours, spices and vegetable oil and extruded using a
twin-screw extruder. The product obtained is finally
coated with Chaat masala to provide a mouth-watering
snack that has been christened as "Fish Kure",

- Dr. T.K.Srinivasa Gopal, Dr. C.N. Ravishankar, Shri Jones Varkey and Shri C.K. Kamalakanth

Fish Processing Division, CIFT, Cochin

Training Pro
Cochin

1. Microbiological analysis of fish and fishery
products (1 April- 31 May)

11. Pesticide residue analysis (2-16 April & 4-12 June)

iii. Analytical techniques in food microbiology (26
March - 7 April)

iv. Fish processing technology (20 March - 3 April,
1-15 May, 7-19 May, 17 May & 1-16 June)

v. Quality control aspects in fish processing (9-21
April)

vi. Seafood quality assurance and modem analytical
techniques (16-28 April)

vii. HACCP concepts (17-20 April, 7-10 May & 28-31
May)

viii. Demonstration and packaging of different fish and
fish products (23-25 April)

ix. Bacteriological techniques for the analysis of fish
and fish products (7-19 May & 22 May - 5 June)

Training on Seafood quality assurance at Cochin

mmes
x. PCR technique for detection of white spot

syndrome virus (WSSV) (8-10 May)

xi. Seafood quality assurance (14-26 May & 11-23
June)

xii. Modem analytical techniques in biochemistry (14-
26 May & 18-30 June)

xiii. Isolation of bacteria, its culture and assay of
enzyme activity (14-26 May)

xiv. Isolation and culture of Staphylococcus aureus and
assay of enzyme profile (15 May - 7 June)

xv. Biochemical analysis of fishery products (1-16
June)

xvi. Food analysis and hygiene (11-30 June)

Visakhapatnam

i. Seafood quality assurance (14-28 May)

ii. Laboratory methods for microbial examination of
seafood (14-28 May)

Training on Seafood quality assurance at Visakhapatnam
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Golden Jubilee Training at Udaipur
As part of the Golden Jubilee Celebrations of

CIFT, a training programme on 'Harvest and post
harvest technology of fish' was organized at the
College of Fisheries,
Maharana Pratap
University ofAgriculture
& Technology, Udaipur
during 2-5 April. Dr.
Pratap Singh, Director of
Research, MPUAT
chaired the inaugural
function of the training
programme on 2 April.
The training programme
was formally inaugura-
ted by Dr.K. Devadasan,
Director,CIFT.Dr.H.C.L.
Gupta, Dean, College of Fisheries welcomed the

gathering while Dr. L.L. Sharma, Head of
Aquaculture proposed the vote of thanks. Shri P.K.
Vijayan, Principal Scientist, CIFT also spoke on the

occasion.
••••••••.•••. r

. _lISTIMEOFFlSHERIUTECHNOI.OGf, COCHI"·29
GOLDEN JUBllE£ TRAINING & AWARENESS PROGRAMME

The training was
conducted as forenoon
lecture class and after-
noon practical demon-
stration session. Twenty
three participants consis-
ting of PG students,
research scholars, faculty
members of College of
Fisheries, officials from
Rajasthan State Fisheries
Department attended theInaugural session of the training programme

- Participants and faculty of training on Maintenence offish quality

training programme.

• ing at Visakhapatnam
Training programme for the benefit of traditional

fisherwomen directly involved in selling of fish/ fish
trade in local fish markets on "Maintenance of fish
quality and its marketing" was conducted at
Visakhapatnam Research Centre on 26th June, 2007
as part of the Golden Jubilee Celebrations of the
Institute. The fisherwomen from Pudimadaka,
Kadapalem, Kondapalem and Pedajalaripeta fishing
villages participated in the programme. Shri Arjali

7Dasu, Secretary and Shri Perla Appa Rao,Community
Organizer of the District Fishermen Youth Welfare
Association also participated in the programme.

Training in Harvest Technology
The Visakhapatnam Research Centre of CIFT

conducted a training on 'Square mesh codends and
responsible fishing practices' at Kakinada for two
batches each consisting of 20 fishermen members of
Swarna Andhra Mechar;ized BoaltrPyvners We far 1
Association and another 20merhbJrs f ew olphm'I
Mechanized Fishing Boat Operators WelfareAssocia-

'(tionjOl\3rdland ~th April. Apar tiOl\TIiTxp.lrining)th~
advantagesJo{ square mesh c dends, tramees Were
taught about the diversification in fishingpractices like
adoption of semi-pelagic and mid water trawling and
tuna long lining not only to minimize fuel
consumption but also to reduce fishing pressure on
shrimp resources. Training on Square mesh codends and responsible fishing

Participation in Exhibitions
The Institute participated in the following

exhibitions during the quarter:
i. Organic Kerala - 2007,Cochin (23April)

ii. Techno-Expo Trade Fair held as a part of
International Coconut Summit, Cochin (7-11
May)
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Training on TEDand BRD

Onboard training on Fabrication ofTEDIBRD

Training programmes on 'Fabrication of Turtle
Excluder Devices (TED) and By-catch Reduction
Devices (BRD)' in two batches of 20 fishermen
members of Dolphin BoatOperators Association and
20 members of A.P. Mechanized Fishing Boat
Operators Association,Visakhapatnamwas conducted
onboard the Departmental vessel CIFTECH-Ion 11th
and 12th April. The training was aimed to creat
awareness among traditional mechanized fishing
vessel operators about the importance of adopting by-
catch reduction devices to eliminate huge quantity of
non-target fish species.

Training on· Hygienic Handling of Fish
Crew members of fishing vessels were given

training on Hygienic handling of fish and silage
preparation on board the vessel. The training was in
twobatchesof two days duration at Kakinadafishing
harour on 3rd and 4th April and onboard CIFTECH-
I at Visakhapatnam fishing harbour on 11thand 12th
April. Demonstration of fish ensilage preparation
was also conducted for effectiveutilization of trash
fish/low value fishduring wet seasonswhich render
unsuitable for regular fish drying process.

Onboard training on Hygienic handling offish

Trainers' Training Programme
TheBurlaResearchCentreofCIFTconducted a four Department ofFisheriesofdifferent districts of Orissa

day's trainers' training cum demonstration programe and Executives of NGO's who are actively involved
on 'Advances in fish processing technology and in harvest and post harvest aspects ofboth fresh water
employment of eco-friendly gears for sustainable and marine fisheries sectors were trained under this
fisheries' at Directorate of Fisheries, Govt. of Orissa, programme. The training programme contained
Cuttack during 16-19 April. Shri Arjun Charan Naik, lectures on various aspects of fishing technology by
Addl. Director of Fisheries, """...•--~ ••.."""N~O."''''''''' <UTT'~ using eco-friendly gears,
Govt. of Orissa inaugurated ~l ~ fish processing technology
the programme in the CENTRAl.. INSTITUTE OF fISHERIES TECHNOLOGY righ t from the stage of
presence of Dr. K. BU!lt.A RESEARCH CENTRE harvest till the fish reaches
Devadasan, Director, CIFT. plate for immediate
Dr.M.M. Prasad, SIC,CIFT, consumption and bacterio-
Burla presided over the logical, biochemical,
function and delivered the physical and sensory
key note address. Dr. T.K. characteristics were dealt in
Thankappan, Principal detail. The demonstrations
Scientist, CIFT, Cochin included various designs of
delivered the welcome gear, development of valueInauguration of training in Advances in fish
address and the programme added fish products by

processing technologiescame to a conclusion with scientificmeans with a stress
vote thanks by ShriM.P.Remesan,Scientist(SG),CIFT, on hygiene, superior quality, catering the animal
Cochin. protein requirement of the population and generation

of sustainable income to the fishermen community.A total of 36 Field Extension Officers of the

Training on Packaging of Fishery Products
A training cum demonstration on 'Packagingoffish

and fishery products' was conducted at Imphal,
Manipur in collaboration with ICAR Research

Complex for NEH Region (Manipur Centre) during
23-25April. The training programme was inaugurated
by Shri Lakhar, lAS, Commissioner of Fisheries,
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Participants and faculty of training on Packaging offish

Manipur. The meeting was
presided over by Dr.
Ngachan, Joint Director,
ICAR Research Complex,
Imphal. Shri Sharat Kumar,
Director of Fisheries, Govt.
of Manipur offered
felicitations. Dr. CN.
Ravishankar, Senior Scien-
tist, CIFT introduced the
training programme and its
contents to the gathering. Dr.
Mousumi Ray Choudhary,
Senior Scientist, rCAR Research Complex, Imphal
proposed vote of thanks.

Seventy sixparticipants from various organizations
like KVKs, NGOs, Self Help Groups, State Fisheries
Department, fish farmers, Fishermen Welfare
Association and fish processors attended the
programme. After the inauguration a talk was given
on the introduction to packaging of food products. This
was followed by demonstration of various packaging
materials, products, packaging systems, etc. On the

second day products like
fish pickle, cutlets, balls etc.
were prepared from rohu
and packaging requirements
for many value added
products were discussed.
Demonstration of can
seaming and canning of fish
products was done. On the
third day condiment
incorporated dry fish,
shrimp and chutney powder
were prepared and

packaging of these products was taught. This was
followed by lectures on packaging of dry fish, smoked
fish, pickle and machinery required for production of
value added fish products. After the completion of
training, group discussion was held and the doubts
were cleared. Finally a valedictory function was held
in whic ,Father Vergheese, Director, DSSS(an NGO)
and Shri M. Singh, former Minister of Fisheries, Govt.
ofManipur spoke and highlighted the benefits of the
training.

Skill Upgrad lion Training/ GaffiT ~ ~
The Burla Research Centre has conducted a ~ ~ ~"[RT ''Ifl ~ ~ cit {"q1'l2lllCf1<

Training-cum-demonstration_;-p_r_o_g~r~a_m_m_e_e_n_t_it_l_ed_,__ --.......--:r:::=---=,...".".~_.,.., ~ -q ~ ~~' c);"Skill upgradation training ""
in hygienic preparation of mcn~1R~W-~
smoke cured fish" during 7- ~ 7-13~c);~~
13 May at Sonutikra near -q 31R'll-B=- c); ~ -q ~
Burla. The programme 1"1~

benefited the fisherwomen fcn<rrTf<IT1 ~m, *lP-"k1(F

of the Self Help Groups of f;rc;f c); "'i:fR" ~ riTcr :HlifC:¢liI,
four fishing villages of
Dhankauda block, Sambal- "11<1"1~<, IOOIIt'>UOf,,'i<-3:fR ~
pur dist., namely Sonutikra, ;:nl1cf) {"q*lt'>I'4('11 WW c); ~
Balbaspur, Mohamadpur ~ ~ ~ it ffi'l1 ~ I
and Jugipalli. Out of the 47 '-- --"''---=---''''- __ ~= __ ~_-.J
trainees, six were SC, 25 ST ¥ 42 ~ ~ ~
and 16 OBC comprising ~, 25 ~ ~-3:fR
13%,53% and 34% respectively. 16 3v=<r ~ CfIt ¢li1OOl1i*lR 13%, 53%, -3:fR 34% it ~ ~ I

The programme financed by DRDA, Sambalpur I
was meant for the fisherwomen of the same village <rt>" ~ it em it ~, *llkl<1'i< "[RT ~ m -3:fR
where the Burla Research Centre has successfully qR '41"1"1 I ~, it 31R it ~,*llkl<1'i< cit ~ ~ it
installed the Community Fish Smoking Kiln with ~ ~ ~ "[RT *lq;<1('1I'i~Cf1 ~ ~ 'Ifl ~
financial help of the Project Director, "DRDA,
Sambalpur. ~ riTcr cit ~ l1@;rr.m c); Wm: m I

~ ~ -q ~ ~ ~ ~ 3l"'i:fR", ~~,

~ ~ -3:fR ~ ~ cit ~ -q ~"Cf1l ~

fcn<rr Tf<IT I ~ ~ CfiT ~ ~ ~ m fop, foRT

fcnm ~ c); ~ it ~ ~ ~ cit ~"Cf1l 25%
~~CR-t-q~~1

In the programme the participants were trained in
the preparation of value added products such as fish
pickle, fish wafer, fish cutlet and fishpakoda. Themost
successful aspect of the training was that, 25% of the
trainees were able to demonstrate their ability to repeat
preparation of all value added products from fish
without any help.

The trainees were also taken to various villages as
part of field exposure visit. The field exposure visit

~ cit w.m ~ c); W c); ~ -q ~ -rfjqt "Cf1l .qr
~.m "Cf1l"0 ~ Tf<IT I 31lH -rfjqt -q ~ ~ 'Ifl



helped not only the trainees but also other
fisherwomen who belonged to the respective villages
in operation of the community fish smoking kiln and
preparation of smoke cured fish by using fishes of
different sizes and varieties. Thebeneficiarieswere also
given training on use of eco-friendly fishing gears for
sustainable fisheries and operation of simple gill nets,
frame nets and trammel nets. Improved fishing gears
were demonstrated to them and training was imparted
on maintenance and repair of fishing gears and fishing
crafts.

~~ qfh"lI(YH ~liWl~~ ~ ~~cit~

~T1~liWlCfft~~~, ~~~~

W-T11 ~ W ~ WT<:ffiT ~ ~ I ~ !11f?«lCf)1 ~ ~

q<llcHOlli'tM ~ maR Cfft. ~ WB ~~, JPl1

~ ~ ~ ~ ~ qRillM'i 1R ~ ~3TI CfiT~

~ 'l7:fT I wnfur ~ m-3Rl CfiT&% ~ fct;<rr 'l7:fT ~

3W~ ~ ~m31UCfft~ ~ ~ <1FIT~ 3W~

1R ~ ~ fct;<rr 'l7:fT I

Awareness Programme on Responsible Fishing
-(\it at €\ H qH4"'1 1R am:rnr Cfi I<hf)q

~ ~ ~ ~ f{1Mf~4(Yl-q ~ liT >h ~ Km ~~,

~~~~~~~~-q~~
2~ocihT~~~~~~~~~~1 ~

3lNm~~ 'lWT~~-q~~--------------------~-------.
CENtRAL INStitUtE OF FI ~IR'lSTECHt LOGY, CO "atf:~ "Wf -q ~ ~

GOLDEN JUBILEE TRAINING & AYiA ENESS PRO ~"1R ~ ~ ~ ~

~ 12~, 2007 CfiTCfll<-c:fCfiM,...~~~ ~~,~f;wrr,~cRB
-q fct;<rr 'l7:fT I

~~cpr~if. oft.
'""n'iI'f'!1I~i, IT; 31, '1 >h, ~ =n >h
~ Km fct;<rr 'l7:fT I ~ ~

'l1T1;[UT-q <3: f"1J:4<;IR4i ~ ~

Km cffil1R ~ 'I1fcr&q Cfft~ ~

~ ~ ~ ~ ~~ Cfft dllcF?<lCfl('11 CfiT~ 'l7:fT I <3:
fuCf>R Cfft"Cfllft ~ CfiRUlT Cfft~ ~ ~ an, 31R!R -~ CfiT~

-q ~ aqilIH:-!1Cfl ~ cnT "1HCflI~l ~ <ft I if. "C!:B.

ci1IM{l}I!1fUl<l!1, IT; 31, m~ -m -;t dlll?nc1il'i ~ ~ ~ ~ ~

~ -?iT 1ft.~. ~, mlR" ~ ~ ~ cpr ~
fct;<rr I

~~-q ~ ~ ~ *1t\CflIR ('1I ~~

~ ~ 3i('1:'MMl<l ~ ~ qRillM'i m qrc;f ~
~ ~ I -?iT "Qli.1ft. ~, ~ (q <3:) Km CK1l!1"1IM

~ fcWT:;r >rn'i"ffi cnT~ ~ qRill<'1'i ~ maR ~ ~ ~

-q ~ ~1mfilCf)1<l ~ 1R ~'*cpr ~ fct;<rr 'l7:fT I if. 1ft.
m,~ ~ -;t ~ !11f?«lCf)1 ~ rnz .m CR11!1"11<'1

cpr >rllTCf~ 3Fr P"'i 1l?ICflI'I.l ~ maR ~ ~ cnT
~~I

~ ~ ~ ~ W:TIfur CK1l!1"1I<'1 cnT ~ 1R

~ ~ fct;<rr 'l7:fT I ~ -q ~ ~ f-"1!1'N1CflI ~ ~ ~ ~

00 ~ ~"Cf)"@ ~ 31i'tM('1!1 .m ~ ~ CfiT~
fct;<rr 'l7:fT I ~ ~ ~ ~ ~ ~ CfiT~ fcrilltl
fct;<rr 'l7:fT I

In connection with the Golden JubileeCelebrations,
CIFT is conducting several training, awareness and
demonstration programmes in different parts of the
country for the benefit ofmarine and inland fishermen.
As part of this an awareness
programme on 'Sustainable
gillnet fishing in inland
waters' for gillnet fishermen
was held on 12June, 2007at
Kottakeel, Ezhome Pancha-
yat, Kannur district, North •.o:...~_z..;

Kerala.

The programme was

inaugurated by Dr. B. 111111;=========Meenakumari, HOD, FT, ~
CIFT. In her inaugural
address she explained the
need for maintaining the fishery resources fo th
present and future generations by resorting to
responsible fishing. She also explained the reasons for
the declining catches and the remedial measures in the
light of the Code of Conduct of FAa. Dr. S.
Balasubramaniam, HOD, EISoffered felicitations and
earlier Shri P.K.Vijayan,Principal Scientist welcomed
the gathering.

Twenty five inland gillnet fishermen belonging to
Pattuvam Inland Fishermen Co-operative Society
participated in the programme. Classes on fabrication
and operation of different types of gillnets and the
technologicaladvances taken place in the entire aspects
of gear was conducted by Shri M.P.Remesan, Scientist
(SG). Dr. P. Pravin, Senior Scientist explained
sustainable fisheries and impacts of small mesh gillnets
and other destructive fishing gears and methods.

Demonstration on fabrication of improved gillnets
was also held for the benefit of the fishermen.
Distribution of floats and sinkers in the net to achieve
correct shape for the net and optimum mesh opening
etc. were also demonstrated. Fishing net materials
were also distributed among the participants.

Inauguration of awareness programme

,
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Distribution of Inputs Under HRD Programme
The Visakhapatnam Research Centre had

organized a programme for ,-----,,-----.:--.-~
distribution of inputs for
hygienic handling of fish
under HRD programme at
the Institute premises on 5
May, 2007. Inputs such as
Ice boxes (to keep the fish
fresh without spoilage),
drying mats and folding
cots (for hygienic drying of
fish), plastic sheets (for
hygienic display of fish at r.J" ~ •••
markets and fish landing L

centres) and meat mincers

(for preparing ready to fry fish products) were
distributed to fisherwomen
belonging to Pedajalaripeta,
Pudimadaka, Manga-
maripeta, Nehru Bazar,
Poorna market, Kanchara-
palem and Marripalem fish
markets. The inputs were
distributed by Dr. K.R.
Prasad, President, Forum of
Fisheries Professional,
Visakhapatnam and Shri
J.v. Dixitulu, Editor, Fishing

__ --"-...0..-_ Chimes.
Distribution oj inputs like Ice box

NAIP Stakeholders Workshop -~~--.
~ ~ ant .qr ~ ctft CfiI4!1I1HI

The Stakeholders' workshop for the development
of the project "Responsible harvesting and utilization
of selected marine small pelagic and freshwater fishes"
under National Agricultural Innovation Project(NAIP)
was held at CIFT,Cochin during 30-31May,2007. The
meeting was attended by the following Core
Consortium partners:

• Chellanam Kandakadavu Fishermen Development
and Welfare Co-operative Society,Cochin

• Karnataka Fisheries Develop, ~('!ntCorporation,
Bangalore l
Truptisagar Society for Fishermen Ltd., [afarabad,
Gujarat

• Peninsular Aquaculture Division, CIFA,Bangalore

• College of Fisheries, Mangalore

• Chellanam Panchayat SC/ST ServiceCo-operative
Society Ltd., Cochin

The following Associated Consortium partners also
attended the workshop: l

., Kerala Fishermen's Federation (MATSYAFED),
Thiruvananthapurarn

• Gandhi Smaraka Grama Seva Kendram, Alleppey

• Mata Amritanandamayi Charitable Trust, Kollam

• Raj Fisheries, Malpe, Karnataka

• Kottapuram Integrated Development Society
(KIDS),Kodungalloor, Kerala

• Blue Acre Foods, Chennai

• Department of Fisheries, Govt. of Kerala
The meeting began with an inaugural session

~ ~ ~ 4R<11"1'i I ct ~ '~ ~ 3TR

~ mz ~VlI4CfJ\ 3TR~ 'Wf IOIIf&:<1Cfll'4R<11"1'iI ct fc!cnm
ct ~ ~"Cfl1 CfiI4!?IIVlI~ ~ Ul~lfiICflI ~,

~ ~ 30-31 -m:, 2007 ct ~ ~ gtl ~ ~ ~
f"8fMP5l(1~~~ct~~~"Cfl1TTWI

• ~~~fuCf1rn3TR~flf;CfiIR(1I~,

~

• ~ IOIIf&:<1Cfllfc!cnm CfiI'l:qlhH, ~

• 1MfII'R ~ -q::;h: flh!?R~'i ~, "1\MIGH<::,~

• q:;fl'ifLVlI'I: 31qqCfiVl~il'l:~, m ~ ~ ~, ~
• ~3lPl>~,~

• ~~~m/~it~~mh,~

• U"f~,~,~

• ~~;gqVl4~;:~(ct~it~),~·~~~,~

• IOIIf&:<1Cfll~, ~ mcnR

it ct. ~, ~, ct 1lT>fT ~ 3TR 4R<11"1'iI ct ~
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presided over by Dr. K. *r * ~ IDU ~ ~ Cfft
Devadasan, Director, CIFT
and Consortium Leader of ~ ~ ~ ~ Cf1Tmt'l1 g31T I

the project. Dr. J.P. Mittal, iT. -;;f.~.~, ~ '8'""1~;*:t>,

National Co-ordinator,NAIP, ~ ~ .:mW .qr, ~ ~ ~ ~ ~
New Delhi presented a brief .:mW .qr *~ lR ~ ~

on the perspective of NAIP. !>l«jf14Cf}{ol ~ I ~. -m. ~, u
Dr. C. Sriram, NAARM,
Hyderabad gave an 'r 3q~~, ~~~~
overview of the role of the .:mW .qr~ m Cfft ~ Cf1T

NAIPhelpdesk.Consortium fflt\10I<11Cf}"'1 ~I qR 41"1"'1 I *
.Principal Investigator of the
project Shri M. Nasser, NAIF Stakeholders Workshop inprogress ~ *r * >fi:lR ~ '*
Principal Scientist,CIFTpresented an overview of the ~. "1Tm, >fi:lR ~, * l1T >it
project and explained in brief the various issues to be ~ ~ qR41"1"i1 Cf1T~ R4t\lckllCf}"i >RWf ~ 3:fR qR'41 "1"iI IDU
addressed by the project. Dr. M.R. Boopendranath, ~ ~""1'R ~ ~ * ~ 'Cf>l~ if ~ I
Principal Scientist, CIFT presented the interventions
proposed in the harvest sector. Dr. CN. Ravishankar, ~. ~.31T{. ~ , * l1T >it ~ ~ ~ ~
Senior Scientist, CIFT presented the interventions if ~ 'Cf>l>r«J>C1 ~ I ~. -m.~.~, ~
planned in the post harvest sector and Dr. Nikita ~ ~ !>lUt\01 +1cf2T~ ~ 'Cf>l

Gopal, Scientist, Sr. Scale, CIFT presented t l]e~1mm1~ 3:fR~. ~~, ~ (Cf ~), * l1T >it ~ ~
interventions in the marketing as well as socialaspec
of the project. This was followed by presentations of ~ * ~ ~ qR'41"1"i1 * '81'""11G>1Cf}~ if ~ 'Cf>l

the Core Consortium partners. The a e chain >RWlfct><rrI~*~~WJ«<1T~~Cf1T!>l«jctlCf}{OI

mapping of the project was presente oy Dr. Nikita m I ~. ~ ~ IDU qR'41"1 "iI * ~ &uft '""IHfil510 I 'Cf>l

Gopal. The budget was presente in the afternoon >r«J>C1fct><rr Tf<n' I ~ ~ if ~ >r«J>C1fct><rr Tf<n' 3:fR ~ lR
session and it was discussed . e ail. ~ ~ if ~ Cfft TIt I

~ K-=r Cfft ~ ~. fl1m;r IDU !>l«j\1~ICf}{OI ~ W'I1 rt
~ ~ ~ .:mW .qrCfft 'tlRUT 3:fR 'Cfi'T<tCf1T~ Wn I ~ * ~

QR41"1"i1 * ~ 3:fR ~ * ffi'I1 * ~ ~

&uft lR ~ *r * >fi:lR ~ IDU ~ !>l«jdlCf}{ol

Wn Tf<n'1 ~ * ~ ~ ~ ~ ~ Cfft TIt I ~

~ * ~ ~ . .qr.it. ~, ~ ~, * l1T >it ~ ~
3i'l Qillf<Cf} ~ ~ fct><rr I

The meeting on the se nd day started with a
presentation by Dr. Mittal W 0 described the concept
and functioning of the ~IP. This was followed by a
presentation by the Consortium Principal Investigator
on the overview 0 -fheproject an IFr - s cbv e
chain for the benefit of the sta Ide, 1

followed by detailed discussion with stakeholders.:------~---A:fter the discussions, Dr. P.T.Mathew, Nodal Officer,
NAIP, CIFTproposed a formal vote of thanks.

j

World Environment Day Celebrations
As part ofWorld Environment Day Celebrations,

two programmes were organized at St.Mary's High
School at South Chellanam and Puthenthodu Govt.
High School on 7th and 8th June regarding the
preparation of vermicompost and the protection of
environment. About 200schoolchildren participated
in the programmes.

Further, demonstrations on waste management
with community based vermicompost units were
done at two centres at Chellanam for the benefit of
about 200people. Demonstration of Vermicompost unit

Post Graduate Studies
Shri V.Radhakrishnan Nair, Scientist, Senior Scale

attended an eight weeks Diploma course on
'Geoinformatics' organized by Centre for Environment
and Development, Cochin
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Additional Secretary Visits Veraval Research Centre
attR" ~ CfiT ~~ Iel("l ~ ~

Shri A.K. Upadhyay,
Additional Secretary,DARE
& Secretary, rCAR visited
Veraval Research Centre of
CIFT on 1 April. He visited
the laboratories of the Centre
and had discussions with the
scientists. He also visited the
Departmental fishing vessel I-.~~~·~

MFV Sagarkripa. Dr. M.s.

Basu, Director, NRC I ",,-~ •••••~~~L~~.2:.=--~~!3~Groundnut, [unagadh w

accompanied him. Visit of Additional Secretary at the Research Centre

Andhra Minister Visits
Visakhapatnam Research Centre

Shri Mandali Buddha Prasad, Hon'ble Minister
of Animal Husbandry, Dairying and Fisheries,
Govt. of Andhra Pradesh and Shri N. Narasirnha
Rao, Commissioner of Fisheries, Govt. of Andhra
Pradesh visited the Visakhapatnam Research
Centre of CIFT on 16June. The Minister and other
officials visited the research laboratories and were
apprised of various technologies and products
developed by CIFT.

sit~:cf;,~, -31'R~,
~ ~ ~, 'liT ~ -3i-l ~ ;t -cf;
l1T>It~-cf;~ ~~

q;r ~ I ~ q;l fcn<rrI <t ~
-cf; W"I"I,,?IIIi1I31Tq;r lJ;m<RT ~

~~lIf'1CflI ~ ~ -~ ~ I <t
~~~~~cft
BI'I<'t'ql q;l .qr ~ I it. ~.~.
~, ~, ~ 31R -m ifr -q;-ffi,

~~~~I

ne Scientists of the Veraval Research Centre
participated in the demonstration programme on tuna
long lining organized by Fishery Survey of India and
MPEDA at Porbandar on 12April.

't S

NAASCommittee Visits Institute
The NAAS Committee constituted by ICAR, New

Delhivisited the Institute during 23-25April to finalize
the draft report after discussions.Minister for Fisheries visits laboratories

eli e
Dr.K. Gopakurnar, former Deputy DirectorGeneral

(Fisheries), leAR, New •• -~~~=:;;t
elhi delivered the fourth

Golden Jubilee Lecture at
CIFT, Cochin on 18th June.
In his lecture on "Intellectual
property rights and TRIPS
agreement" he explained
briefly the trade related IPR
issues with particular
reference to fisheries. He
emphasized on the need to
characterize fish species
genetically by DNA

it. -cf;.,ilq,,!,lOli<, ~ dqlOl!5lf'1~W.fl (1OIIfct<"1Cfll),'liT T -3i-lll,

1t ~ ;t 18 ~ q;l -cf; l1T >It

~, Cfllfq., -q~ ~~ ~
~ ~I ;wR ~ -q <t,
"~~~~~

q;m" lR ~ ~ -q fq~'''lCfl<

IOIlfct<"1Cfll-cf; ~ -q 0!WlR ~

~ -qr 31R l1T"I1ffi Cfft ~
~ I <t iT 1fI" ~ a4'jf~0Iq W<T

~~C!il3"lI'j}if1(ICfl(1: ~Dr. Gopakumar delivering Golden Jubilee Lecture
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fingerprinting. He opined that more importance be
given to patent IPR under geographical indication
claiming indegenosity of fish of Indian origin and
should be able to genetically improve the stock and
claim IPR rights. Earlier, Dr. K. Devadasan, Director,
CIFT while delivering the presidential address
expressed his concern over a vast number of
technologies under ICAR system being left non-
patented. Dr.P.T.Mathew,PrincipalScientistproposed
a vote of thanks.

Fishers Visits Research Centre
Around 60 fishers from Mundra, Kutch region,

stakeholders of UjjasMahila Sangathan, SETUand
'Protsahan', an NGO visited the Veraval Research
Centre of CIFT on 22 June. They were explained
about the different aspects of post harvest value
addition, hygienic handling of seafood, fabrication
of eco-friendly trawls and square mesh codends.

quA Cfi"R cir 31lq"<'4'hl1l1R ~ ~ I ~ ~ ~ cir ~
~~~~c);-~~ ~eft 31RCfi"R1R~

~ t.n .1 ~ 'l:fm cit 31licif:?ICflI1: ~ 'R'~ t-
31tt ~ eft 31R ~ CflTWIT 'R' ~ ~I ~ ~ ~

it. C);-. ~, ~, c);- llT >It ~ -;t 3NIT ~ 'I1TlfUT

>RR ~ ~ 'qf <f 3f11l 'W1TTffi c);-~ 'Cfl'{ ~l01rIfCfi'"ll cit
~ ~ ~ ~ 1R m ClfCRf fi:f;<rr 1 it. eft.it. llVI, 'WWf

~ -;t ~ mffir fi:f;<rr 1

Visit of fishers at Veraval Research Centre

Visits Consortium Partners
As part of the drive to engaged in processing and

elicit views from the marketing and activity
stakeholders at g.rass roo, group with 6-69 members
level, CIFT deoded,..r,.to engaged in active fishing.
cond~ct stake7}~ers! The Society has both in
meetmgs at consortium b d d tb d .

~

. . oar an ou oar engme
partners level fo refining I Th NAIP
th . t f t t k vesse s. e teame proJec urr er 0 ma e
th /Ir f d conducted a discussion withe proposa more ocuse .
~he first programme, the the gro~p leaders (17 nos.) of
NAIP team of CIFT visited the active groups and SHGs
Chellanam Kandakadavu (24 nos.) of the Chellanan
Fishermen Development NAIF team interacting at Chellanam Kandakadavu FDWCS.The
and Co-operative Society at Chellanam on 14 June, main problems in the fishing industry such as high
2007. This Society organized under the guidance of cost of fuel, low cost of fish and high operational cost
MATSYAFEDhas 21 Self Help Groups for men and were analysed and the interven-tions proposed were
women with each group containing 10-16 persons discussed.

Talks Delivered
The following technical talks were conducted at

Cochin during the quarter:

i. Dr.E.Vijayan,ICMREmeritus MedicalScientist on
'Endocrine brain: From fish to human' (26 April)

ii. Shri C.R. Nelakantan, Environmentalist on
'Environment and development' (27 April)

iii. Shri Geroge Ninan, Scientist, Sr. Scale, CIFT on
'Fodder from squid waste' (27 April)

Anti Terrorism Day Observed
The Institute observed Anti Terrorism Day on 21

May. All the staff at the Head Quarters assembled
together and took' Anti Terrorism Pledge'. Dr. E. Vijayan giving lecture on Endocrine brain
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New Research Proiects Initiated
The following new research projects were

initiated at the Institute during the quarter:
i. Resource specific large mesh purse seine for

large pelagics in EEZ (PI - Dr. B.Meenakumari)
ii. Innovative materials for fishing craft and gear

(PI - Dr. Leela Edwin)
m. Development of convenience products from fish

and shell fish (PI - Dr. CN. Ravishankar)
iv. Assessment of resident time of antibiotics in

cultured shrimp by evaluating the metabolites
(PI - Dr. K. Ashok Kumar)

v. Studies on the treatment process and safety of

water used in the seafood processing industry
(PI - Dr. P.T.Lakshmanan)

vi. Quality assessment of commercial sold fresh
and cured freshwater fish in East and North East
regions of India (PI - Dr. M.M. Prasad)

vii. Quality evaluation and utilization of fishery
resources at Maharashtra coast (PI - Dr. R.
Chakrabarti)

viii. Studies on sustainability parameters for Indian
fish processing industry and the forward and
backward linkages (PI - Dr. V.Geethalakshmi)

Personnel_<II••..,.. s..:.-~-;--
Participation in Semin -a7Workshops etc_

Dr. K. Devadasan, Director - Meeting 01 t e
Directors of ICAR Fisheries Research Institutes to
discuss the XIplan proposal, C ,Cochin (28
May)

.:. Dr. K. Devadasan, Director - Interaction meeting
of National Fisheries De elopment Board,CMFRI,
Cochin (4June)

.:. Dr. K. Devadas-an, Director - Meeting of
Directors' of 'G R Fisheries Research Institutes,
S.v. University, Tirupati (9 1 Juney

.:. Dr. . Devadasan, Dir t0f 116 r. F.T.
•••• Iii.;.. Lakshmanan, Principal Scientist - Meeting of the

Task Force on Fish processing and marketing
(Govt. of Kerala), Thiruvananthapuram (8 May)

•:. Dr. D. Imam Khasim, Scientist Incharge, VRC of
CIFT,Visakhapatnam - Programme to distribute
school uniforms, bags and books organized by
'Action Aid', Moolavanipalem (23June) (AsChief
Guest)

.:. Dr. M.K. Mukundan, HOD, QAM - Inter
departmental conference of CPWD, Bangalore (21
May)

.:. Dr. M.K. Mukundan, HOD, QAM -75th meeting
of the Expert committee for the schemes - Societal
programme, DST,New Delhi (11-13June)

.:. Dr. P.N. Joshi, HOD, Engg. - Meeting of the 8th
Master Plan TaskForceon Fisheries Infrastructure
(Govt. of Kerala), Thiruvananthapuram (8 May)

.:. Dr. P.N.Joshi, HOD, Engg. - One day workshop
on Renewable energy, North Parur (5 June). Dr
Joshidelivered an invited talk on 'The applications
of renewable energy in the fisheries and allied
sector' .

.:. Dr. S. Balasubramaniam, HOD, EIS- Meeting of
the Nodal Officers of NEH component of ICAR
Fisheries Institutes, NE Regional Centre of CIFRI,
Cuwahati (21April)

.:. Dr. S. Balasubramaniam, HOD, EIS- Third zonal
workshop on Fisheries and aquaculture policy:
Responsible fisheries and sustainable aquaculture
perspectives for west coast states, ICAR Research
Complex, Goa (21-23June). He also presented a
paper on 'Policy guidelines for reducing post
harvest losses and to increase value addition' .

•:. Dr. B. Meenakumari, HOD, FT - Meeting of the
Task Force on Marine fisheries (Govt. of Kerala),
Thiruvananthapuram (6 May)

.:. Dr. B. Meenakumari, HOD, FT, Dr. P. Pravin, Dr.
V. Geethalakshmi, Senior Scientists, and Shri
M.V. Baiju, Tech. Officer (T 7-8) - Stakeholders
meeting of the NAIP project on "Oceanic tuna and
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squid fisheries in the Andarnan and Lakshadweep
seas: A value chain approach", CMFRI, Cochin
(28-29 May)
Dr. P.T. Mathew, Acting HOD, FP, Shri P.K.
Vijayan and Dr. T.K. Srinivasa Gopal, Principal
Scientists - Stakeholders Workshop for the
development of the project "Intervention in
production to consumption system of high value
aquaculture species for equitable prosperity"
under NAIP, CIBA,Chennai (6-7June)

Dr. M.R. Boopendranath, Principal Scientist -
Meeting of the Task Force on Aquarium reforms
in fisheries sector and fisheries research (Govt. of
Kerala), Thiruvananthapuram (7May,3 June and
16June)

Dr. M.R. Boopendranath, Principal Scientist -
Meeting of the Task Force on Fisheries resources
(Govt. of Kerala), Thiruvananthapurarn (26June)

Dr. M.R. Boopendranath, Principal Scientist ---"
Meeting of the Expert Committee on
Diversification of aquaculture (Govt. of Kerala),
Thiruvananthapuram (28June)

Dr. M.R. Boopendranath, Principal Scientist -
Meeting of the Expert Committee on Trawl impact
assessment (Govt. of Kerala), Thiruvanantha-
puram (29June)

Dr. T.K. Srinivasa Gopal, Principal Scientist -
National workshop in Hindi on Coldwater
fisheries scen-
ario: Develop-
ment, manage-
ment and con-
servation,
NRC on Cold
Water Fisher-
ies, Bhimtal (6-
7 April). He
also presented
a paper on Dr. Srinivasa Gopalpresenting the paper
'Ready to
serve Mahseer (Tor khudre) curry in indigenous
retort pouches'.

Shri M. Nasser, Principal Scientist and Dr. K.
Ashok Kumar, Senior Scientist - Meeting

convened by Pollution Control Board,
Thiruvananthapuram (28 June). They made a
presentation on the "The energy efficient ETP
developed by CIFT".

.:. Dr. G. Rajeswari, Senior Scientist - Meeting on
Diversification of trawls into semi-pelagic fishing,
Visakhapatnam (6June)

.:. Smt. J. Bindu, Scientist, Sr. Scale - National
workshop on Application ofhigh pressure in food
processing, CIPHET,Ludhiana (21June)

.:. Dr. B. Madhusudana Rao, Scientist, Sr. Scale -
Trainingon production ofdisease free shrimp seed
in hatchery, Andhra University, Visakhapatnam
(18June) (As resource person). Dr. Rao delivered
a lecture on 'PCR techniques in shrimp disease
diagnosis' .

.:. Smt. K.K. Aslia, Scientist - Training in Aflotoxin
detection, ICRISAT,.Hyderabacl(9-18April)

Dr. A:.R.S. Menon, Technical Officer (T9) -
Training programme on Right to Information Act
- an analysis with focus on procedures, legal
aspects and practical problems in implementation,
Parsam Institute of Statutory Rules, Bangalore (9-
11May)

.:. Dr. A.R.S. Menon, Technical Officer (T9) - First
training cum workshop on Intellectual property
and technology management in ICAR system,
NAARM, Hyderabad (28-30May)

.:. Shri Santhosh Alex, Jr. Hindi Translator (T4) -
47th meeting of the Town Official Language
Implimentation Committee, Visakhapatnam (23
May)

Personalia

Appointments

1. Kum P. Jeyanthi, Scientist (Agril. Economics),
Cochin

Retirements

1. Dr. K.G. Ramachandran Nair, Acting HOP, FP,
Cochin .

2. Shri M.K. Asokan, Tech.Officer (T5),Cochin

3. Shri Santhosh Banchoor, SSGIV,Burla

4. Shri P.A.G.A. Rehman, SSGIV,Veraval
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