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DR. K. DEVADASAN APPOINTED AS

DIRECTOR, CIFT
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Dr. K. Devadasan has taken charge as Director
of Central Institute of Fisheries Technology, Cochin
- 682 029 on 29.5.2000. Born at Ottapallam in
Palghat District, he had his school education in his
native village and did his B.Sc in Chemistry and
M.Sc in Applied Chemistry from Maharaja's Col-
lege, Ernakulam. He joined the Central Institute of
Fisheries Technology in August 1966. In the fol-
lowing 34 years, he has worked on all aspects of
post harvest technology of fish with special empha-
sis on the biochemistry of fish spoilage and preser-
vation. During these years, he had occasion to work
as the Scientist-in-charge of two of the six Research
Centres of CIFT also. He had the opportunity to
work as a NORAD Research Fellow in the reputed
Norwegian Herring Oil and Meal Industry's Re-
search Institute, Bergen under the world renowned
nutrition scientist Dr. Johannes Opstvedt. Subse-
quently, he was appointed as the Head of the Bio-
chemistry & Nutrition Division of CIFT in which
post he was continuing till he was selected as the
Dlrector of the Institute.
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Dr. Devadasan made pioneering studies on the
muscle proteins of tropical fishes. During his ten-
ure as the Scientist-in-charge of the Calicut Re-
search Centre of CIFT, he made significant contri-
butions for improving the quality of cured fishery
products. As the Scientist-in-charge of the Veraval
Research Centre of CIFT in Gujarat, he made de-
tailed studies on the processing characteristics of
the fishes available along the Saurashtra Coast. The
Biochemistry & Nutrition Division, under his lead-
ership, developed several new useful technologies
which include the methods for making absorbable
surgical sutures from fish guts, a collagen-chitosan
membrane that can act as an artificial skin in case
of severe burns and wounds, and omega 3 polyun-
saturated fatty acid concentrates for lowering se-
rum cholesterol levels.

Dr. Devadasan was responsible for the first au-
thentic compilation of detailed biochemical com-
position of tropical fishes brought out by the Bio-
chemistry & Nutrition Division of CIFT. He is a
recognised guide for Ph.D studies in several uni-
versities and is a member of the academic council
of the Cochin University of Science & Technology.
He has visited Norway, Thailand and Sri Lanka and
was a team leader in the FAO Sponsored and
Europeon Union financed nine nation project on im-
proved methods for utilization of low value fish.
He has worked as examiner and Ph.D thesis evalu-
ator for several universities and has served as mem-
ber of various committees of the Indian Council of
Agricultural Research.

RELEASE OF CIFT TECHNOLOGIES BY

UNION MINISTER OF STATE FOR
AGRICULTURE

Hon'ble Union Minister of State for Agricul-
ture (AHD & DARE) Shri Hukumdeo Narayan
Yadav released two technologies developed at CIFT
on his visit to the Institute headquarters at Cochin

Shri Hukumdeo Narayan, Hon'ble Minister of State for
Agriculture addressing the scientists after the release of

CIFT technologies
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on 13 May 2000. The technologies include the pro-
duction of PUFA (Poly unsaturated fatty acids) used
in the treatment of heart diseases and also the haz-
ard free package of practices for chilled fish ex-
port. He also released technology bulletins of Cen-
tral Tuber Crops Research Institute (CTCRI),
Trivandrum.

The Minister inaugurated a website of the so-
ciety of Fisheries Technologists (India). The website
(http:www.fishtech.org.) contains the activities,
publications and research findings of the Society,
which is a forum of scientists, technologists and
industrialists to promote the cause of fisheries in
India. The site, that will be updated every month
with latest developments in fishery technology, will
be available in 191 locations.

Earlier, Dr. T.S.G. Iyer, Acting Director, Heads
of Divisions and other senior officials accorded him
a warm welcome to the Institute. The Minister then
visited the various research laboratories of the In-
stitute.

Addressing the Directors/Heads of ICAR In-
stitutes of southern states and staff of CIFT at CIFT
Conference Hall, the Minister urged the scientists
to carry out research based on the ground realities.
He also had discussions on the policies relating to
the working of the Institutes.

CIFT RESEARCH HIGHLIGHTS

* An instrument named Rheometer was designed
and developed at CIFT with facility for record-
ing the data in a strip chart recorder. It could be
used for measuring the breaking strength of jelly
type food samples.

#* A mechanical system for the production of jumbo
size moulded prawns from small prawn meat was
developed.

#* Ready to serve fried mussel with added spices
were packed in 12 micron polyester laminated
with 118 micro LDH coextruded film and
vacuum packed, can be kept in acceptable con-
dition even after six months storage at room tem-
perature, compared to two months storage in
glass bottles.

% HACCP based package of practices meant for
fresh fish export has been perfected. The pack-
age includes necessary procedures and precau-
tions to ward off the problems of microbial,
chemical and physical hazards. Using this pro-
cedure, the product can be made safer for hu-
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man consumption by appropriate monitoring and
record keeping.

* A natural reducing substance showing ‘sulphite’
in the prawn Parapenaeopsis stylifera, which
protects it from melanosis, has been identified.

#* Technology for the production of tuna in oil in
pouch packing was perfected in collaboration
with Lakshadweep Fisheries Development Cor-
poration, Minicoy. Technology for the packing
of mushroom in pouch packing was also per-
fected.

PAIR TRAWL NET OPERATED IN THE
COASTAL WATERS

A two boat (cut vallom) pelagic trawl is in
vogue at several coastal areas of Kerala. In places
like Veliyamcode, Kappilakadavu, Puthenka-
dappuram, Puthiaroad, Arappakkadavu, Eriyad and
Azhikode in Trichur and Malappuram districts,
these nets commonly called as 'Pothen vala' are in
operation for the last 4-5 years. This large net is
operated by two mini-valloms normally fitted with
9 Hp and 25 Hp outboard engines. The net is made
of 0.75 and 0.5 mm dia. PE twine having a foot
rope length of 27m. The mesh size of the net is 30
mm and 20mm with a cod end of 15 mm (Figure 1).

Pelagic pair trawl operated from two country
crafts (cut vallom) fitted with OBM (9 hp &
25hp)
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The sweep lines (12 mm PP rope) are of 17 m (10
fathoms) length in which after 10m, a stone weigh-
ing 2-3 kgs are put and after 12 m an iron weight of
5 kg is attached. '

The length of the net is about 34 m (20 fath-
oms). The head rope is having 17 plastic floats of
size 3" dia. spaced at a distance of 2 m. The foot
rope has a series of lead sinkers starting at the sides
with 3 Nos. of 250 gm sinkers (length 4 cm, dia. 3
cm), followed by 14 numbers of 200 gm sinkers
(length 3 c¢m, dia. 2 ¢cm) and then by 247 Nos. of
100 gm sinkers (length 1.9 cm, dia. 1 cm) in the
centre part, and all at a distance of 0.4 m. 2-3 per-
sons operate each boat and one net costs Rs. 7,000
- 10,000.

The net is operated in June - August, coincid-
ing with the setting of chakara at the coastal wa-
ters. This large net catches all the fishes encoun-
tered in the water column and has created objec-
tions from the traditional fishermen operating sin-
gle boats, often ending up in police complaints. The
problem is settled in these places for the time being
by the RDO and police on the condition that these
nets will not be operated at places where chakara is
observed.

However, this net has slowly migrated to sev-
eral areas in Ernakulam and Alleppey districts. In
Cochin area, it has invited lot of resistance from
the local fishermen and in places like Vypin, the
struggle has finally ended up in burning the nets.
As these nets are operated in very shallow waters,
it disturbs the bottom and filters the whole water
column from top to bottom landing in very small
fishes and juveniles of prawns. It is felt that the use
of these nets has to be completely banned in the
coastal waters and if at all allowed, should be oper-
ated only in deeper waters.

B. Meenakumari and
K.K. Kunjipalu, CIFT,
Cochin.

TECHNOLOCY TRANSFER/TRAINING ‘

Training course on HACCP concepts

A training course on "HACCP concepts' was
conducted at CIFT, Cochin from 19-24 June, 2000,
Seventeen technologists sponsored by the various
seafood processing factories attended the pro-
gramme. Dr. K. Devadasan, Director, CIFT inau-
gurated the training course on 19 June, 2000.
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The training course consisted of theoretical and
practical sessions on the various aspects of Hazard
Analysis Critical Control Points (HACCP), HACCP
is the most modern and efficient seafood quality
management system being introduced in India and
this system is widely used in many of the importing
countries like USA, Canada and European Union.
Advanced knowledge and skills were imparted to
the trainees on the topics such as biological, chemi-
cal and physical hazards in seafood handling and
processing, development of HACCP plan and im-
plementation, sanitation standard operating proce-
dures. HACCP system verification and audit.

. =% =
Dr. K . Devadasan, Director, CIFT inaugurates the
training course on HACCP concepis

The valedictory session of the training course
was conducted on 24 June, 2000. Delivering the val-
edictory address, Shri G. Mohankumar, IAS, Direc-
tor, MPEDA stressed that total quality management
needed commitment from the top managers and
technologists of seafood industry. Implementation
of HACCP system has to be strengthened in order
to sustain our place in the global market, he added.
Dr. K.Devadasan, Director, CIFT who presided over
the function said that in view of the emerging qual-
ity standards in the international seafood market,
the Institute would offer training courses and tech-
nological guidance to different categories of per-
sonnel engaged in seafood handling and process-
ing activities. Dr. M.K. Mukundan, Head, QAM Di-
vision welcomed the gathering and Dr.S.
Balasubramaniam, Senior Scientist proposed a vote
of thanks.

TRAINING PROGRAMME FOR
FISHERWOMEN AT SRIKAKULAM

The research centre of CIFT at Visakhapatnam
(Andhra Pradesh) organised a training programme
in collaboration with the N.G.O. 'PREPARE' on 17
and 18 April, 2000 at Srikakulam. Thirty six
fisherwomen engaged in fish drying and marketing
were trained on improved methods of fish handling,
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curing and drying. These fisherwomen were drawn
from different villages adjoining Srikakulam. Dr.
D. Imam Khasim, Senior Scientist conducted the
training and lectures were given in local language
about fish in human nutrition, basic principles of
hygiene and sanitation, food microbiology, mecha-
nism of spoilage of fish and prevention of spoilage
by using different processing techniques. Icing, hy-
gienic handling, containers for transport, salting and
drying were also discussed.

Raised platform/rack was constructed using the
locally available materials and old net was used for
spreading and drying the fish. Hygienic dressing,
cleaning and washing of fish in chlorinated water
were demonstrated. About 15 kg of fish was dressed
and salted. Next day, the cured fish was kept for
drying and demonstration was given on the advan-
tages of drying on raised racks.

Several problems related to the spoilage of dry
fish on storage viz. Insect infestation, mould growth,
rancidity, red halophilic bacteria and methods to
control these problems were discussed. Packing,
storing and marketing aspects were also dealt in
detail. Based on the feedback provided by the train-
ees, the PREPARE (NGO) is planning to provide
common ice storage tanks and raised platform racks
in the villages.

TRAINING ON VALUE ADDED FISH
PRODUCTS

The State Department of Fisheries, Kerala and
MATSYAFED (A Cooperative Federation for Fish-
eries Development) sponsored a training course on
'Value added fish products' at CIFT for 10 unem-
ployed women. The training programme was organ-
ised under the department project on 'Utilization of
trash and seasonally abundant fish'. As part of this
project, Matsyafed and State Department of Fish-
eries, Kerala had proposals to train selected unem-
ploye,d ilbhthOll‘an under 'Self- I-h,lp Groups for

Dr. T.S. Gopalakrishna Iyer, Director-in-charge distributes
the course certificates to the trainees
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establishing fish processing and products manufac-
turing units in several fishing centres. This train-

ing programme formed the beginning of this project.

The training was conducted at CIFT from 29
May to June, 2000. The women were trained for
one week on the subjects such as the pre-process
handling of fish, preparation of value added prod-
ucts viz. fish pickles, fish cutlets, wafers, surimi
based products and dried fish, packaging of value
added products, and economic viability of the pro-
duction unit. The training consisted of both theory
and practical sessions. Demonstrations were ar-
ranged to show the steps in the production of vari-
ous fishery products. Training course materials and
certificates were given to the trainees.

TRAINING ON MODERN FISH FINDER
AND GPS

A demonstration-cum-training programme on
the use of Modern Fish Finder and Global Posi-
tioning System (GPS) was conducted by CIFT on
20 June, 2000 at Munambam. About 30 fishing boat
operators and owners sponsored by Munambam
Trawlnet Boat Owners Association participated in
the programme.

Shri K. Ramakrishnan, Sr: Scientist, Fishery Engineering
Division explains the use of electronic instruments

Dr. K. Devadasan, Director, CIFT inaugurated
the training programme and Shri K.S. Ajithkumar,
President, Trawlnet Boat Owners Organisation pre-
sided. Shri K. Ramakrishnan, Senior Scientist, En-
gineering Division and Shri V. Vijayan, Senior Sci-
entist, Fishing Technology Division conducted the
lectures and demonstartions, and the advantages of
using these modern instruments were explained.
Problems in the use of electronic instruments and
the adoption of improved methods of fishing in
small and medium scale fishing vessels were also
discussed. Dr. Krishna Srinath, Head,EIS Divison
proposed a vote of thanks.
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NATIONAL TECHNOLOGY DAY
CELEBRATED

CIFT, Cochin celebrated National Technology
Day on 29 May, 2000. 'Employment generation
through advancement of technology' was the theme
of this year's celebrations. The target group of the
programme was unemployed youth sponsored by the
District Social Welfare Department and Nehru
Yuvak Kendras. 25 selected members attended the
programme at CIFT.

Di. M.K. Mukundan, Director-in-charge distributes prizes to
the participants on the occassion of National Technology day
celebrations

Dr. M.K. Mukundan, Director-in-charge inau-
gurated the programme in the CIFT Conference Hall
and Dr. Krishna Srinath welcomed the participants.
Lectures were delivered by the scientists on topics
such as valued added fish products, products of me-
dicinal application from fish, bacteria in daily life,
environmental pollution, fish waste utilization and
employment generation through fisheries technol-
ogy. Further, exhibition of technologies developed
by CIFT, quiz, video show and discussions were
held. The programme was conducted with financial
assistance from NCST, Govt. of India and STEC,
Govt. of Kerala.

WORLD ENVIRONMENT DAY
CELEBRATED

In connection with the World Environment Day,
CIFT, Cochin conducted an awareness programme
on 14 June, 2000 at the Peeling Shed Owners' Asso-
ciation Hall, Eramalloor. Thirty peeling shed own-
ers, processing workers and fishermen attended the
programme. Special talks were delivered on i) sani-
tation and hygiene in seafood processing plants ii)
environmental pollutants from seafood industry iii)
we and our ecology iv) fish processing and v) ex-

ploitation and conservation of fisheries resources.
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Dr. K. Devadasan, Director, CIFT inaugurated
the programme and Shri M.K. Abdul Gafoor Haji,
President, All Kerala Peeling Shed Owners' Asso-
ciation presided. Dr. T.S.G. Iyer, Joint Director, CIFT
and Shri Nasar Kaikkara, General Secretary, All
Kerala Peeling Shed Owners' Association offered
felicitations.

Dy K.Devadasan, Director, CIFT addressing the gathering
at All Kerala Peeling Shed Owners' Association Hall,
Eramalloor

DFFICIAL LANGUAGE IMPLEMENTATIO

Central Institute of Fisheries Technology has
won the Ist prize for the best implementation of
Official Language in the Institute for the year 1999-
2000. The Trophy was constituted by the Cochin
TOLIC for the autonomous organisation which is
having 200 or more employees among the member
organisations. The Trophy was received by Dr. K.
Devadasan., Director on 26 June, 2000 from the
Cochin TOLIC Chairman Shri Thyagarajan, Chief
Commissioner of Income Tax, Kochi. For being the
best implementation Officer, Dr. Jessy Joseph, Asst.
Director (O.L.) was also awarded by the TOLIC dur-
ing the occasion.

The quarterly meeting of the Official language
Implementation Committee of the Institute was held
on 23 June, 2000.

PERSONNEL NEWS

Participation in Conferences/Workshops/
Seminars

% Shri P. Muhamed Ashraf, Scientist attended a
training course on 'Managing digital libraries' at
Kerala Agricultural University, Thrissur from 1
tol0 April, 2000.

< Dr. Krishna Srinath, Head, EIS Division partici-
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pated in the workshop on "Women in Aquaculture
in India’ at AIT, Bangkok, Thailand from 1-3 May,
2000.

< Shri.K.K. Kunjipalu, Senior Scientist attended
a joint meeting at CMFRI, Cochin to discuss
about the 'Joint Oceanographic and Fishery Re-
search' by the Govt.of India and Govt. of
Myanmar for 'Deep sea and oceanic surveys in
the Andaman Sea' with special reference to EEZ
of Myanmar and to formulate the modalities of
joint cruise programmes by CIFT and CMFRI
from FORV Sagar Sampada on 4 April, 2000.

< Shri K.K. Kunjipalu and Shri V. Vijayan, Sen-
ior Scientists attended the III Expert Group meet-
ing for formulation of Comprehensive Policy for
Marine Fisheries, under the Chairmanship of Dr.
K. Gopakumar, DDG (Fy), ICAR, held at CIFT,
Cochin on 5 May 2000.

¢ Dr. Krishna Srinath, Head, EIS Division, Shri
P.K. Vijayan and Dr. Imam Khasim, Senior Sci-
entists attended the workshop on Monsoon Post
Harvest Losses - Phase III organised jointly by
NRI, UK and College of Fisheries, Mangalore
at Chennai on 10-11 April, 2000.

< Smt. K. Vijayabharathi, Senior Scientist and Shri
C.R.. Gokulan, Technical Officer (T5) partici-
pated in the one day seminar on 'Surface mount
technology and PCB rework systems' at Cochin,
organised by the Institution of Electronics and
Telecommunication Engineers (IETE), Cochin
centre and MEL Systems and Services Ltd.,
Chennai on 24 May 2000.

% Dr. PT. Lakshmanan, Senior Scientist partici-
pated in the seminar on International require-
ments for food quality and safety associated chal-
lenges, and optimization of Indian food exports
in a competitive global market, organised by EIC
& FAO at Bangalore on 30-31 May, 2000.

APPOINTMENTS/TRANSFERS/
RETIREMENTS

% Dr. B. Meenakumari, Sr. Scientist was appointed
as Head, Fishing Technology division with ef-
fect from 29 May, 2000 FN.

% Smt E. Jyothilekshmy joined duty as LDC on
transfer from CIFE, Mumbai on 3 April,.2000 FN.
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Transfers

% Shri. A.K. Chattopadhyay, Senior Scientist was
transferred from Burla Research Centre to Vizag
centre.

s+ Dr. M.M. Prasad, Scientist (Sr. Scale) was trans-
ferred from Vizag Research Centre to Burla Cen-
tre.

+ Shri. H. Prem Kumar, Scientist was transferred
from Veraval Research Centre to Burla Centre.

< Shri George Ninan, Scientist was transferred
from Hoshangabad Research Centre to Veraval
centre.

% Smt. K. Smitha, LDC was transferred to CIFE,
Mumbai on 1 April, 2000 AN.

Retirements

< Shri G. Gurudas Ram, T-I1-3, Burla centre retired
on superannuation on 31 May, 2000.

< Shri. R. Gopalakrishnan Nair, T-6 (Tech. Officer)
retired on superannuation on 31 May, 2000.

< Shri P.T. Anthappan, SSG-II retired on superan-
nuation on 31 May, 2000.

% Shri Karri Ganga Raju, T-1-3, Vizag centre took
voluntary retirement on 1 June, 2000.

% Shri Anwar Ahmed Khan, Sr. Scientist, Burla
centre retired on superannuation on 30 June,
2000.
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