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QUINQUENNIAL REVIEW TEAM (QRT)
OF ICAR REVIEWED THE WORK OF CIFT

3

The Indian Council of Agricultural Research
(ICAR), New Delhi has constituted the V* Quinquen-
nial Review Team (QRT) to review the work done by
the Central Institute of Fisheries Technology (CIFT),
Cochin during the period of 1993 - 1999. The com-
position of the QRT is as follows:

1. Dr. P.V. Dehadrai, Ex-DDG (Fy), New Delhi :
Chairman 2. Prof. Y. Sreekrishna, Gudivida, Andhra
Pradesh : Member 3. Shri P.U. Verghese, Kochi, Kerala:
Member 4. Dr. Rukmini Sankaran Mysore, Karnataka:
Member 5. Dr. S. I. Shanboque, Mangalore, Karnataka:
Member 6. Dr. G.R. Unnithan, Senior Scientist, CIFT,
Cochin : Member Secretary.

Dr. PV. Dehadrai, chairman, QRT and members of QRT
reviewing the work done by CIFT

The terms of reference to QRT are given below:

i.Review on research achievements and their im-
pact ii. Review on research relevance and budget al-
location iii. Review on policies, priorities and strate-
gies iv. Review on relationship/collaboration with
State Agricultural Universities and other stake hold-
ers, v. Critical review of linkage with clients/end us-
ers vi. Review on proposed changes in organisation,
programmes and budget vii. Review on organisation
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The process of tuna in oil in retort pouches made
of polyester/aluminium foil/polypropylene has
been standardized.

Pesticide heptachlor was tried with chitosan col-
umn to find out its ability to absorb the insecti-
cide. Chitosan column was found to be useful for
removing the heptachlor from water at very low
ppm level.

A method has been perfected for early detection
of white spot disease Baculo virus (WSBV) in
shrimps by Polymerase Chain Reaction (PCR).

Three groups of rats were fed on a basal diet con-
taining cereals, pulses, milk and vegetables along
with 10% coconut oil (control), 9% coconut oil +
1% PUFA (Test I) and 8% coconut oil + 2% PUFA
(Test II). Compared to the control, the weight of
rats in three months increased by 44% and 42% in
the test groups I and Il respectively. Hepatosomatic
index decreased in Group I rats by 1.7% but in-
creased in Group II rats by 5.9%. The
cardiosomatic index decreased by 4% and 9.6%
respectively in the test groups I and II. 20% re-
duction in serum cholesterol content was also ob-
served in the test groups. There was no difference
in the total cholesterol content of rats fed with 1%
or 2% PUFA. As far as the serum triglyceride con-
tent is concerned, it was found that there was no
significant difference among the three groups.

Processing of rohu fish curry in indigenous retortable
pouches has been standardised.

Studies were carried out to detect the presence of
coliform bacteria in different samples. Cultured
fish and also pond water from brackish and fresh
water farms were tested for coliphages. Coliphages
were detected in farmed fish and marine fish sam-
ples and also in water samples collected from fresh
water and brackish water aquaculture farms.

The single agar layer method was found to be very
simple and rapid compared to double agar overlay
technique for detecting coliphages. It was found
that nutrient agar gave the best results on compar-
ing different media for the overlay technique.

QAM Division, CIFT in consultation with M/s.
Pinnacle Innovative Technologies, Cochin has de-
signed a software which will help the seafood proc-
essors for designing an HACCP system and for
maintenance of Hazard Analysis and Critical Con-
trol Point (HACCP) records.

MAS FINGERS AND MAS GRANULES -
PRODUCTS FROM MASMIN

Masmin, the traditional hard-smoked, hard dried

tuna product of Lakshadweep still commands demand
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not only in India but also in some overseas markets.
Variations in the processing pattern of this commod-
ity in different islands of Lakshadweep reflect in its
inconsistent quality and storage stability. Another fac-
tor of importance is the irregular size and extreme
hardness which make the handling of the product dif-
ficult for the housewives. However, it is felt that this
nutritive protein food (80% protein) should come into
the human food chain in more convenient forms to
supplement the protein requirements. With this aim
in view, the Quality Assurance and Management Di-
vision of CIFT has recently developed a production
system based upon the HACCP principles for the
preparation of Masmin and masmin based conven-
ience products viz. Mas fingers and Mas granules.

ol
Masmin fingers prepared at CIFT as per QAM procedures

For the studies conducted at CIFT, in addition to
the species Katsuwonus pelamis (skipjack) which is
mainly used in the Lakshadweep islands for masmin
production, other commercially important species viz.
Thinnus albacore (yellow fin tuna) and Euthynnus
affinis (mackerel tuna) were also used.

Masmin was prepared at CIFT employing a modi-
fied version of the traditional process based on HACCP
and GMP standards. Smoking and drying were carried
out under controlled conditions of smoke density, air
flow and temperature inside a smoke kiln designed by
the Institute. To prepare mas fingers of convenient size,
the smoked and dried loins (water activity aw: 0.56)
were drawn and cut into size of 3x 0.75 x 0.75 cm.
Granulated mas (water activity aw : 0.55) was prepared
by pulverizing the masmin fingers to 2-4 mm sieve size.
The products were subjected to a thermal treatment at
125°C for a specified period so as to ward off any in-
sects/bacteria. Then, they were cooled and packed in
polyester/polythene laminated pouches.

These products were found to have very good
consumer appeal and had retained reconstitution prop-
erties and sensory qualities for a period of one year at
ambient conditions. The reconstituted mas fingers
were found to be ideal for the preparation of quality
dishes like the traditional ‘thoran’ and curry prepara-
tions. The mas powder was highly acceptable for the
preparation of chutney powder. It was also found that
these products were highly relished by different strata

of consumers.
* K.P. Antony, V. Muraleedharan
& M.K. Mukundan
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