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CIFT BAGS SARDAR PATEL AWARD FOR
OUTSTANDING INSTITUTE

Central Institute of Fisheries Technology, Cochin bagged
the prestigious Sardar Patel Award for outstanding Institute
for the year 2000. The award given away annually to the best
research Institute among ICAR carries a cash prize of Rs. |
lakh and a citation.

By the conserted efforts of the seven Research Divisions,
the Institute has been able to innovate and transfer as many as
43 technologies in the past to the end users. During the year
2000-2001 the research
achievements of the Insti-
tute were given maximum
publicity in the print as well
as electronic media. Good
liaison with State Depart-
ments of Fisheries was also
established by frequent per-
sonal interaction as well as
through correspondence.
Heads of Departments from
four important maritime
states, viz. Gujarat, Kerala,
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Tamil Nadu and Andhra
Pradesh were invited to a workshop at Cochin organized by
CIFT in collaboration with DEID, UK on post-harvest losses.
Publication of series of technical leaflets on different aspects
of fishing and fish processing was also started. An Agricul-
tural Technology Information Centre was inaugurated by
Hon'ble Minister for Fisheries, Govt. of Kerala which will
help in dissemination of knowledge to common man. The leaf-
lets brought out on various technologies have received wide
appreciation from beneficiaries and end-users. An NATP
project on convenience foods from fish was also started dur-
ing the year. The first batch of M.E.Sc. students came out who
were all employed and the employees have given very good
opinion about their standard. Successful field trials for three

Dr. K. Devadasan, Director, CIFT receiving the Sardar Patel award
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tion. The forward of the boat is raised and looks like the tra-
ditional wooden vallom. The raft is modified from the tradi-
tional shape and made flat and broad. Demand for these crafts
originated from Calicut fishermen and the Cochin based fish-
ermen also have now started constructing such boats at boat
yards in Cochin. The cost of steel boat is coming to Rs. 6.0
lakhs. Already a few such steel valloms have started operat-
ing in Cochin waters and there is demand for more.

These modern boats are expected to replace the tradi-
tional wooden Thangu Vallom for operating ring seines. It is
observed that these large valloms mainly operate as mother
boats and other smaller traditional valloms will follow as
carrier boats. These developments in the motorized sector are
revolutionizing fishing activities along the Kerala cost.

Dr. B. Meenakumari & Shri M.V. Baiju

QUALITY ASSURED, DRIED SHELL ON
PRAWNS

Through out the coastal regions of the country dried
shell-on shrimp is produced in large quantities. The products
has been in existence for a long time and is produced by a
simple technique viz. sun drying. It 1s a hard dried product
which is consumed with shell but after removal of head, tail
and other appendages. It lacks in quality and storage stability
owing lo general ignorance about good manufacturing prac-
tices and lack of quality control at different stages of produc-
tion. Export of this commodity is negligible, forming only
0.03% by weight of all the dried products exported (MPEDA,
1998). A recent survey conducted at various markets in and
around Cochin and the processing areas revealed that the prod-
uct is handled and marketed in the most unhygienic way and
hence fetches very low price varying from Rs. 100 to 140 per
kg. The main draw back noticed during the survey were black-
ening of the product, especially head region, adherance with
sand, wet appearance due to exposure to atmosphere (mois-
ture content varying between 25 to 34%), very unattractive
dull colour, presence of insects and absence of a proper pack-
aging system, not to speak of good storage practices.

To salvage this small scale industry from the present situ-
ation, CIFT perfected HACCP based quality assurance sys-
tem for improved handling, processing, packaging and stor-
age of dried prawns. This technology assures better colour in
the product as well as greater shelf stability at ambient condi-
tions. The entire drying process is carried out in controlled
conditions with control over temperature, humidity and air-
flow, so that chances of contamination is avoided, drying is
quick and uniform and can be conveniently carried out in any
season of the year.

Fresh tiny prawns (Metapeneus dobsoni) are usually used
for the preparation of dry shell on prawns all over Kerala.
This type of shrimp is having moderately textured shell and
hence very much suited for consuming without deshelling
after drying process. The whole fresh prawn are received in
chilled condition and chilled chlorinated water is used for

entire handling and washing. Brining is done by keeping the
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washed prawns in 6% (w/v) sodium chloride solution for one
hour at 10-15"C. The next step is spreading the materials on
perforated aluminimum trays and drying in the electric dryer.
In order to impart an attractive shining reddish brown colour,
the first phase of dehydration is carried out at 80"C and 60%
RH for 2 hours. Due to the cooking effect at this drying phase,
desired colour development is attained and moisture removal
is accelerated. The high temperature further helps in reduc-
ing bacterial count. This phase is followed by further dehy-
dration at 55"C and 60% RH for 8hrs to reduce the moisture
level to 12% (a/w 0.57). Another successful way of impart-
ing better colour is to blanch the shrimp in 3% boiling brine
at 100°C for 2 minutes followed by drying at 55°C and 60%
RH for 8hrs until moisutre content is reduced to the same
level. In both the processes, the high temperature-short time
treatment not only imparts an attractive red colouration to the
product, but also reduces the hazards. The controlled condi-
tions of humidity and air velocity also keep off the risks of
case-hardening of the product.

The drying process is followed by cooling the whole dried
prawn to room temperature and dressing to remove head, tail
and appendages. The dressed material is separated from bro-
ken pieces and graded into small (250-500 count/100g) and
tiny (above 500 count /100 g) size grades (as per IS 2345-1985).

Unit packs of 50g are packed in pouches of 12 micron
polyester laminated with 37.5 micron polyethylene pouches
followed by further packing in 300g duplex cartons. A final
packaging in 5 ply CFB master cartons which is labelled and
sealed with gum tapes enables proper transport and market-
ing. In these conditions of packing and storage, the shelf life
of the product is more than one year in the ambient condi-
tions. Product is already commercialized and sold @ Rs. 500/
Kg in the retail markets.

Shri. K.P. Antony, Shri V. Muraleedharan & Dr. M.K. Mukundan

NATIONAL SEMINAR ON

RIVERINE AND RESERVOIR FISHERIES :
CHALLENGES AND STRATEGIES

Considering the tremendous importance of inland open
water fishery resources in the food security and economy of
the nation and well being of the fishermen, Society of Fisher-
ies Technologists (I) and CIFT have jointly organized a
National Seminar on 23rd and 24th May, 2001 at Cochin.

The seminar was inaugurated on 23rd May by Shri N.V.
Madhavan, IAS, Principal Secretary for Fisheries to the Govl.
of Kerala. Dr, K. Gopakumar, Deputy Director General (Fish-
eries), ICAR presided over the function. Felicitations were
offered by Shri T. Thankappan, IAS, Director of Fisheries,
Govt. of Kerala and MD, Matsyafed and by Shri Joseph
Edward, M/s. India Seafoods, Cochin. Dr. K. Devadasan,
Director, CIFT welcomed the gathering and Dr. P.T. Mathew,
Secretary, SOFT (I) proposed the vote of thanks.

The objectives of the seminar were as follows:

% To take a look at the recent developments in the inland
fisheries of India.
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Sri. N.V. Madhavan, IAS inaugurating the National Seminar



