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The Society of Fisheries
Technologists (India) in
collaboration with CIFT, Cochin
organized a one day National
Seminar on "WTO and its impact
on seafood trade" on 28 June, 2008.
Dr. K. Devadasan, Director, CIFT
and other invited speakers formally
inaugurated the Seminar by
lighting the traditional lamp. In his
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Inauguration of the Seminar by lighting the traditional lamp
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inaugural address he said that this is a very vital topic
not only for the fisheries sector, but also for the national
economy and that agencies concerned like EIA,
MPEDA, Research Institutes in the field and the
exporters should come together and discuss relevant
issues. CIFT has now taken the initiative along with
SOFT(I) in this direction. Dr. G.R. Unnithan, Principal
Scientist, CIFT and Convener of the Seminar
introduced the Seminar theme.

Delivering the Key Note Address, Dr. Ramesh
Chand, National Professor, National Centre for
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mainly due to the increased AN F1 390 F g IEH Fel
competition among several Dr. Ramesh Chand delivering the Key Note Address T 3R T e o
developing countries.

Quoting statistics, he told that export of fish and fish
products did not do better than average of other
agricultural products. While the percentage growth
rate per year was 12.1 prior to WTO, ie., 1985-86 to
1995-96, it declined to 3.9% after WTO, ie., 1995-96 to
2005-06. Dr. Chand also pointed out that India must
be prepared to face tight competition and stringent
quality checks by equipping our fishery sector with
technological and required infrastructure support.

Thereafter, Dr. A.G. Ponnaiah, Director, CIBA,
Chennai highlighted the need for making more
investments in science and HRD to effectively combat
unreasonable WTO regulations in fisheries sector.

Dr. K. Gopakumar, former DDG (Fisheries), ICAR,
New Delhi chaired the second session in which Smt.
Asha Parameswaran, Deputy Director, MPEDA, Shri
Sandu Joseph, Secretary, Seafood Exporters
Association of India, Shri Deepak Shekhar, Joint
Director, EIA, Adv. Jacob Joseph, National University
of Advanced Legal Studies, Dr. M.K. Mukundan,
HOD, Quality Assurance & Management, CIFT and
Dr. Nikita Gopal, Senior Scientist, CIFT presented
papers on related relevant topics. In the plenary
session, a set of recommendations were unanimously
adopted for bringing to the notice of the authorities.

S,
@::{

3 FMGF IeET F Ha X F IS el o411 SAfeh wiq a9
i Fedl 3T Hfavraar WTO & eet 12.1 = gt 1985-86 |
1995-96 @, WTO & =15 gedt 3.9% g art 1995-96 &
2005-06 @ | =7, 9= F T2 «ff giaa fFan i dweifers
AT ATETHAT TeTFAl o WY TAN el &6 i Giowta
T ARA I W& UIAAMTar Ud e orer Sl i QEr
F I FARI H @A

3IGF 9% S1. TS, U=, e, e, 99E J aees
&7 % FERvg WTO fafadt i amar = & fou faam
Ud HRD H 3 ANTGT &l A 1 SEvashal U &cf 1247 |

3. . MIFAR, Yaqd S S ST (W), 9 F 36 T,
7% fevell TW WA F AN 4 Sl S WHYERA, 37
fseren, wm Ot € 21 U, ot T S, afed, YRG % 9E @
Tt 5, i1 S0 ey, WgE (959, EIA 4 Sid Siia%,
NUALS, BI. TH.%F. HFH<, TSN ATHRT, O Avara-
e Hag fawai W o vt H1 Sion § H§ it
% oI § o o foru % fawiet i wqfa off =



News from the Research Front

Peptides

The word peptide is from Greek meaning
"digestible”. Peptides are a family of short molecules
formed from the linking of two to 50 o-amino acids to
each other in a defined order as determined by the
genetic code. A peptide is any compound produced
by amide formation between a carboxyl group of one
amino acid and an amino group of another. The amide
bonds in peptides may be called peptide bonds. The
word peptide usually applies to compounds whose
amide bonds are formed between C-1 of one amino
acid and N-2 of another (sometimes called eupeptide
bonds), but it includes compounds with residues
linked by other amide bonds (sometimes called
isopeptide bonds). Peptides with fewer than about 10-
20 residues may also be called oligopeptides; those
with more, polypeptides. Polypeptides of specific
sequence of more than 50 residues are usually known
as proteins, but authors differ greatly on where to start
using this term.

Based on how peptides are-produced, they are
classified as Ribosomal Peptides, Non-ribosomal
Peptides, and Digested Peptides.

Ribosomal Peptides: These peptides are synthesized
by translation of mRNA. They are often subjected to
proteolysis to generate the mature form. These function
generally in higher organisms, as hormones and
signaling molecules. In general, they are linear in
structure.

Non-ribosomal Peptides: These peptides are
synthesized using a modular enzyme complex. Non-
ribosomal peptides are confined primarily to
unicellular organisms, plants, and fungi. There is a
common core structure to all of these complexes, and
they can contain many different modules to perform
chemical manipulations on the evolving product.
Often, these peptides have highly-complex cyclic
structures.

Digested Peptides: These peptides are the result of
non-specific proteolysis as part of the digestive cycle.
Digested peptides in general are ribosomal peptides,
although they are not made on the ribosome of the
organism that contains them. Digested peptides are
also producted from protein digestion with specific
proteases such as Trypsin digestion which commonly
occurs during mass spectrometry peptide analysis.

Peptide Families
1. Calcitonin peptides

&

Opioid peptides

Vasopressin and Oxytocin

Tachykinin peptides

Vasoactive intestinal peptides

Pancreatic polypeptide-related peptides

GLP (Glucagon-like Peptides: GLP-1, GLP-2)
Family of Peptides

SARR AR L

Applications of peptides in research: Peptides have
been instrumental in recent years in the study of life.
The following are the applications of peptides in
molecular biology and science.

1. Peptide Antibody Production: Peptides have
allowed the creation of antibodies without the need
for purification of protein. One can simply order a
custom synthesized peptide of their protein of interest
(which is immunogenic), allowing the creation of
antibody.

2. Peptides and Therapeutics: Peptides have
found usefulness in the clinic as therapeutic molecules
targetting proteins and receptors of cancer and other
diseased cells.

3. Antimicrobial Peptides: Antimicrobial peptides
are molecules produced by the immune system of
animals and plants and are being considered potential
novel antibiotic candidates to combat emerging drug-
resistant bacterial strains. The peptides are known to
kill bacterial cells by direct membrane attack.

4. The Study of Protein Structure and Function:
Synthetic peptides have been important in delineating
protein-protein interactions, the binding of peptide and
protein ligands to receptors, and many other protein
interactions.

5. Protein Identification and Mass Spectrometry:
Last but certainly not least, peptide mass spectrometry
has allowed the identification of proteins and the study
of proteomics.

In the Biochemistry and Nutrition Division at CIFT,
Cochin a process for extraction, isolation and
purification of peptides from fish waste is being
improvised. The process involves extraction of meat
in ethanol/HCIl, and experimental procedures like
solid phase extraction and HPLC.

- Smt. K.K. Asha and Dr. T.V. Sankar
Biochemistry and Nutrition Division, CIFT, Cochin



Training Programmes
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Cochin
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11.
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13.

14.

15.

16.

Production of yeast and assay of enzymes (1
March - 22 April)

Protein fractionation of fresh squid and evaluation
of properties (1 February - 30 April)

Isolation and identification of halophilic Vibrios
from fish (10 March - 10 June)

Quantitative and qualitative studies on Coliforms
in fish (10 March - 10 June)

Post harvest technology in fisheries (26 March - 1
April)

Modern analytical techniques in Biochemistry (27
March - 7 April & 1-11 April)

Seafood waste utilization (2-15 April)

Nutrient composition, analysis and comparison
of two species (7-26 April)

Principles and operation of Atomic Absorption
Spectrophotometer (9-11 April)

Analysis of proximate composition of fish (9-11
April)

Analysis of pesticides in fish and water (15-26
April)

Utlization of fish and fish waste and production
of silage, chitin/chitosan from different sources
of fish and shell fish wastes (15-30 April)
Chemical analysis of water and ice (18 April -9
May & 19-31 May)

Trace metal analysis in plants in relation to same
in soil (21 April - 3 May)

Laboratory techniques for the microbiological
examination of seafood (21 April - 3 May & 26
May - 7 June)

Techniques in microbial biotechnology (21 April
- 3 May & 26 May - 7 June)
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18.

162,

20.

2.

22,

23.
24.

29,

26.

27.

28.

29.

30.
31.
32.

33.

34.
35.

HACCP concepts (23-26 April, 14-17 May, 26-29
May & 16-19 June)

Modern analytical techniques in analysis of fish
(28 April - 9 May)

Preparation of value added fish and fishery
products (5-17 May)

Sous-vide technology for fish cutlets and fish
steaks (5-17 May)

Preparation of condiments incorporated fish
products (5-17 May)

Fish processing, product development and waste
utilization (5-18 May)

Fish processing technology (12-24 May)

Microbial evaluation of seafood quality (19-31
May)

Preparation of value added products (21 May - 4
June)

Good laboratory practices and ISO/IEC 17025 (23
May)

Bacterial inhibitors and microbiological analysis
of fish and fish products (26-31 May)

Evaluation of lipolytic activity in different organs
of oil Sardine (4-18 June)

Evaluation of proteolytic activity in different
organs of Indian Mackerel (4-18 June)

Seafood quality assurance (9-21 June)
HPLC (10-13 June)

Fish processing and solar drying techniques (12-
16 June)

Extraction of certain flavours from cephalopod
and its stabilization (16-26 June)

Basic techniques in Biotechnology (23-28 June)

Seafood quality assurance and water analysis (23
June - 5 July)

Training on HACCP concepts

-



Visakhapatnam 3. Laboratory techniques for microbiological
2. Post harvest technology (4-19 June)

Ovutreach Programmes

The following outreach programmes were pro:;iucts, ICAR Research Complex for NEH
organized by the Institute during the quarter: Begiondmphial G024 Aprl)

y 6. Training on Harvest technologies, Emchi, Itanagar,
1. Awarefless' programme on Remote sensing and Arunachal Pradesh (6 May)
potential fishing zones, Sutrapada and Mangrol ) ) . _
in Gujarat (2-3 April) 7. Training on Hygienic handling and preparation
! Ear of dried fishery products, Patwadi Madh

2. Training on handling and transportation of fish, fishermen village (7 May)

KI5 Rotapuram(1LAPHD . 8. Training on Post harvest technology of fish,
3. Awareness programme on Bycatch Reduction canning and value addition in fish, Yazali,
Device, Flslung villages ofRamagiri, Maharashtra Arunachal Pradesh (6-10 May)

(12-.1‘% By A y 9. Training on Production of fish pickles, prawn
4. Training on Canning of fish products, Dept. of pickles and fish cutlets, Kannur (13-14 May)

Fhhensydamiit s o e i) 10. Training on HACCP concepts, CIBA, Chennai (14-

5. Training on Packaging of fish and fishery 17 May)

A

Traiming at Patwadi Madf, Malarashtra

Participation in Exhibitions

During théperiod, the Institute participated in the 1. Exhibition held at Gandhi Smaraka Seva
Kendram, SL Puram, Alappuzha during 20-27

following exhibitions: April, 2008.

Exfubition at SL Puram, Alappuzia Exhibition at CIEA, Bhubaneswar

th



2. Exhibition organized as part of Brain storming
Meet on Aquaculture 2025: Challenges and
opportunities, CIFA, Bhubaneswar during 7-8
June, 2008.

3. Exhibition organized as part of National Seminar
on WTO and its impact on Indian seafood trade,
CIFT, Cochin on 28 June, 2008.

Training Programmes at NEH Region

A series of outreach training programmes on
Harvest and post harvest technologies were held in
the state of Arunachal Pradesh during the quarter. On
6 May, 2008 a training programme on Harvest

Tage Moda, Director of Fisheries, Arunachal Pradesh,
Shri Pani Taram, DFDO, West Subansiri district and
other officials of the Department attended the
inaugural session. Fourty fishermen participated in the

technology was held at g
Emchi, Itanagar. Thirty
fishermen/fish farmers |
participated in  the |
programme which was §g S5
inaugurated by Shri Tage = &
Moda, Director of Fisheries,
Arunachal Pradesh. Dr.
M.P. Remesan, Scientist
(8G), CIFT gave the Key !
Note address. A presenta- |
tion was also made on gill =
nets and responsible fishing
practices. Demonstration of
rigging of gillnet was held in the afternoon. 250 kg of
PA multifilament netting and twines were issued to
Fisheries Department of Arunachal Pradesh for
distribution among the participants.

A similar programme was held at Ziro on 8 May,
2008 which was inaugurated by Shri M. Pertin, IAS,
Commissioner of Fisheries, Arunachal Pradesh. Shri

Training rmzf :!f qfrfbuhrm ¢ _)‘ Gillnet at P:?s f-‘xg?/mf

3-days programme. Dr. P.T.
Mathew, Acting HOD, FP,
CIFT gave the Key Note
address. The Training
programme on Fish
. canning and value addition
i in fish was conducted by
| Shri PK. Vijayan, Principal
Scientist, CIFT. 250 kg of PA
multifilament netting and
= twines were also issued to
¢ the DFDO, Ziro for
distribution.

Another training cum
awareness programme on Gill net fishing was held at
Passighat on 10 May, 2008. DFDO, Passighat welcomed
the gathering and inaugurated the programme. Dr.
M.P. Remesan gave the Key Note address followed by
a presentation on gill net fishing. Demonstration and
distribution of 250 kg of gill nets and ropes to the
beneficiaries were arranged in the afternoon.

Participation in ‘Farmers Meet’

The Visakhapatnam Research Centre of CIFT
participated in the "Farmers Meet" held at Rayawada
reservoir, near Devarapally, Visakhapatnam district
on 12 June, 2008. The Farmers Meet was organized by

Hon'ble Minister Shri Ponnala Lakshniah visiting CIFT stall

=
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the Department of Agriculture, Government of
Andhra Pradesh to highlight the developmental
activities being undertaken by the Government for the
welfare of farmer community. An exhibition with

Sthri Veerﬁ Bmﬁmm/f IAS, Joint Collector observing tie
products developed by CIFT



display of various products/by-products developed
by CIFT like fish pickle, prawn pickle, fish wafers, fish
fingers, fish cutlets, fish powder, isinglass, shark fin
rays, chitin, chitosan, ready to serve fish curry, fish feed
etc. was arranged for general public/visitors.

A foldable freshwater prawn trap for reservoir
prawns designed, developed and fabricated in the
recent past was also exhibited in the stall on the
occasion. Since the programme was organized at the
vicinity of the reservoir, a good number of reservoir
fishermen also took part in the Meet. They have shown

overwhelming response on foldable traps and they
expressed that these have more advantageous features
than the traditional rectangular box type unfoldable
bamboo traps.

Three Honorable Ministers from Govt. of Andhra
Pradesh, Shri Konatala Ramakrishna, Minister of
Commercial Taxes, Shri Gollapalli Surya Rao, Minister
of Small Scale Industries, Shri Ponnala Lakshmiah,
Minister of Irrigation and Shri Veera Brahmiah, IAS,
Joint Collector visited CIFT stall and appreciated the
products.

Field Trials Conducted

The Visakhapatnam Research Centre distributed
three foldable traps and nylon monofilament and
nylon multifilament of 120 mm mesh gill nets for
performance evaluation to the Rayawada fishermen
on 4 June, 2008. The gears were immersed in the
evening hours and hauled in the morning hours of
next day. While hauling these traps and gill nets, it

was observed that Labeo rofifa was found entangled
in the gear instead of gilling. The hanging ratio of the
experimental gill net has been modified and reduced
to 30% from 45%. It was found that few freshwater
prawns are caught in the foldable traps suggesting that
the entrance channels are to be modified to improve
its catching efficiency.

“ T

Distribution of foldable trap developed by CIFT

_____

Fresfevater prawn caught in te foldable trap

Awareness cum Demonstration Campaign on JFE-SSD
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An Awareness cum Demonstration Campaign on
Bycatch Reduction Device was conducted during 12-
14 April, 2008 for the benefit of trawler fishermen at
fishing villages in Ratnagiri by CIFT, Cochin, College
of Fisheries of Dr. Balasaheb Swant Konkan Krishi
Vidhyapeeth, Ratnagiri and Cameron International,
Mumbai, under a unique collaborative initiative
focussed on conservation of trawl caught resources and
reduction of the negative impact of trawling on
juveniles.

The Juvenile Fish Excluder cum Shrimp Sorting
Device (JFE-SSD) combines shrimp bycatch reduction
function with an 7z-s/fu shrimp sorting mechanism. It

IR & Ho e el % ZioR I9aR & oy g9,
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TR S AT 296, Hog & 378 2167 Ushard Huarsit
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SR o fafees sfwam 12-14 3, 2008 % &R
Hearferd far mar
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Perspective view of JFE-S5D

is designed to exclude non-target juvenile fishes caught
in the trawl net. The design concept of JFE-SSD
proposed by the CIFT research team Dr. M.R.
Boopendranath, Principal Scientist, Dr. P. Pravin, Sr.
Scientist, Shri T.R. Gibinkumar and Shri S. Sabu, Senior
Research Fellows has won the award of World Wildlife
Fund'’s (WWEF) International Smart Gear Competition
for 2004, in the category ‘Other Non-target Species -
Including fish’). The device is fitted by replacing the
conventional codend of the trawl with an oval grid
with a top opening which, in turn, leads to an upper
codend with large square meshes. Shrimp passing
through the grid are retained in the lower codend made
up of square mesh panel with 20 mm mesh size. Juve-
niles of shrimp and fish are allowed to escape through
the upper and lower codend meshes, respectively.

Awareness cum Demonstration was conducted at
Harnai fishing village, Kasaraveli fishing village and
Mirkarvada minor fishing harbour, located in
Ratnagiri, Maharashtra on 12th, 13th and 14th April
2008, respectively. Onboard demonstrations were
followed by discussion meetings in which a total of
about 180 fishers actively participated. The programme
has been a great success and received good print and
digital media coverage which enabled the transmission
of the message to a wider spectrum of stakeholders.

Demonstration of [FE-SSD at Harnai fishing village
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Demonstration of JFE-S5D at Mirkarvada fishing harbour




Bench Mark Survey

Under the NAIP on Responsible harvesting and
utilization of selected small pelagics and freshwater
fishes, a Bench Mark Survey has been initiated at
Chellanam, Malampuzha (in Kerala) and Jaffrabad
(in Gujarat)

Another Bench Mark Survey was conducted in

Arunachal Pradesh in collaboration with
Department of Fisheries prior to transfer of
technologies like fish canning, fibre glass boat
construction etc. The resource potential and current
practice in vogue with reference to both technologies
were documented.

Dr. S. Ashaletha, Scientist, Sy Scale interacting with the
migratory fisherfolk in Arunachal Pradesh

Shri M. Nasser, Principal Scientist examining tie country
crafts in vogue in Namisai area of Arunachal Pradesh'

Commissioning of Community Canning Centres at NEH Region'”

U9 3 U &% | qEias fesara=T Fl &1 uww

A Community Canning Centre was established at
Directorate of Fisheries, Imphal, Manipur by CIFT,
Cochin on 27 April, 2008. The Centre is having facility
for canning ready to eat fish and fishery products.
These products can be stored for more than two years
atambient temperature storage conditions without any
refrigeration. The Centre is having facilities like fish
cutting facility, fish washing facility, can filling tables,
kitchen for preparing fish curry, can closing machinery
(Can double seaming machine), Retort for thermal
processing cans, cooling tank, etc. The processing hall
was built by Directorate of Fisheries, Impahl, Manipur
as per CIFT’s guidelines and the machinery have been
procured and set up in the hall by CIFT, Cochin. This
facility can be used for producing many varieties of
ready to serve canned fish products and also for
providing training to interested entrepreneurs.

The Centre was commissioned by Hon’ble Minister
for Fisheries, Govt. of Manipur, Shri Md. Allauddin

AT e, $HI, AR | fawe, Fife grr 27 &
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Zeht afe Qiawmd 2t € | fawe o AniHe e o SR Aot
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S ) T T ¥ 9 sl v A st 5 e
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Commussioning of Canning Centre at Inphal -
Dr. TK. Srintoasa Gopal speaks

Khan, in presence of Shri Lokeshwar Singh, MLA and
Shri Sharat Kumar Singh, Director of Fisheries,
Manipur.

A training programme was organized by CIFT,
Cochin immediately after commissioning the plant. Dr.
TK. Srinivasa Gopal, Principal Scientist and Dr. C.N.
Ravishankar, Senior Scientist imparted training on
various aspects of canning fish products. Seventy
participants representing State Fisheries Department,
SHGs, NGOs, Private Industry, Fisheries Federations
and Fisheries Co-operatives attended the training
programme. Dr. S. Ashaletha, Scientist, Senior Scale
coordinated the programme.

Three ready to eat products, Rohu curry in Mughlai
style, Rohu curry in Manipuri style and Catla in
Bengali style were prepared and acceptability studies
were conducted. The products were appreciated very
well by all the trainees. Many have envisaged interest
in setting up canning facility at Imphal and other
neighbouring states of North East.

The Community Canning Centre is the first of its
kind in the whole North East of India.

Asecond Canning Centre was opened on 10 May,
2008 in Arunachal Pradesh at Yazalai, 60 kms up from
Itangar in the hill locked village near the Ranganadi
Dam site. The Centre was inaugurated by Shri M.
Pertin, IAS, Commissioner of Fisheries, Govt. of
Arunachal Pradesh. Dr. PT. Mathew, Acting Head, FP
Division delivered the Key Note address and explained
the technological support extended by CIFT and its
commitment to continue such help for strengthening
the fisheries activities in the NEH region. The CIFT
has supplied a semi commercial canning facility
comprising of semi automatic can sealing machine,
canning retort, stainless steel topped fish processing
tables, plastic pouch sealing machine, weighing
balance, different size vessels and accessories for fish
processing work.

Training on Canning of fish proditcts
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Digital Library Modernized

The Digital Library at CIFT is a single platform  important events in CIFT in the electronic format and
through which users can access information other useful electronic information resources. CD/
available in the digital format on LAN. The DVD Mirror Server which hosts about 56 CD-
application was developed using GenISISweb which ROMs/DVDs is also available through the Digital
allows to create searchable digital collections Library.
containing documents in various formats on the

Use of resources is governed by license
network. & y

agreements which restrict the use of Digital Library

The modernized Digital Library at the Institute  to CIFT community. The system is designed to be
hosts Web OPAC, E-gateway, E-journal, E-books, modular, allowing existing modules to be modified
Scientific publications of CIFT (Full text), Image easily and new modules added for additional
gallery and CD/DVD Mirror Server. It functions as  functionality. Users of the Digital Library are
a single window channel to catalogue of books and  encouraged to add any useful contents to the Library
journals, full text electronic journals, standards, using "add toarchive" option of the CD/DVD Mirror
reports, scientific papers and photo gallery of Server.

CUSAT VC Delivers Lecture / gmz & gmuﬁr FHT HIHOT

Dr. Gangan Prathap, &
Vice Chancellor, Cochin
University of Science and
Technology, Cochin
delivered a lecture on "In
defence of open ended
research” at CIFT, Cochin
on 20 June, 2008.

The meeting was ;
presided over by Dr. K.

| <. T A, S, ite
N fervaferaer, fast o Wi,
N =ifem 3 fawe, Fifew & 20 o
A1 <, 2008 = T sEaE”
| TR 9T feAr
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Devadasan, Director, CIFT. | El?ﬂtr :[a?ﬁ
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that "crazy ideas" of e Bl L

scientists should be encouraged without seeking for 1 siceed AT wfew | e e % ANE g8 A
immediate deliverables. Tracing the history of scientific  sguR td Iueifeadl w & 27 B 3B A 6 gur

research and achievements during the past century, . _ . : N . 3 "
he reiterated that in our country we never gave credits ¥ 20 5t 1T & W Y g % fera &

to individual creativity during the second half of the &I % 57 el a1 €| TH 220 I 35 HH 21 Fa1 ¢ 5

20th century. Quoting examples from other countries,  yoe 33 srEr 3w aEE 79 39 F 3o R @R
he observed that for a country of India’s size and

population, the number of higher education and ~ FIHI T B AT P ¥ T W T B S
research institutions are pathetically poor. He upg =t AT HH, 30T HIRAT 3R 37 90 I & | 3B

compared India with China, South Korea and other : e e ; e
countries in this respect to emphasize his point. He o {31 o <1 % favafereral e SFay HrEvensi i

suggested that the number of Universities and research ST %1 TS €9 H agMI 241 A6y A6 39 377 TG0

labs in the country should be enhanced considerably 3 T o =
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so that India can compete with other nations. The past

achievements of India in this respect were due to the 6% 31 %1 31 gff Tiieiferat & HROT 4| A< & 3 =1 &

far sighted policies of the Nehru era. If we are to keep i 2 fasi= o Wraifier! 1 U Aecaqul W19 TeiHehel &
ourselves in the forefront, we must take science and 5 £
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technology as a much more important national priority. i i _
The meeting came to a close with a formal vote of ?:'T Q‘EI,EE,\ 1P, 99 i Feree % e [
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Overseas Training to Smt. Bindu

Smt. ]J. Bindu, Scientist (Senior Scale) of Fish
Processing Division, had undergone a six weeks
training on "Application of High Pressure Sterilization
to Fish Processing" at Department of Food Science and
Technology, Ohio State University, Columbus, USA
during the period 10 March to 18 April, 2008. The
training was as a Borlaug Scholar under Norman E.
Borlaug International Agricultural Science and
Technology Fellows Programme. The programme was
part of the Indo-US Agricultural Knowledge initiative
of the ICAR and USDA. The training was under the
mentorship of Dr. V.M. Balasubramaniam, Associate
Professor, Department of Food Science and
Technology, Ohio State University. The highlights of
the subject under training are as follows:

High Pressure Process-
ing (HPP) is a non-thermal
food processing technique
whereby food is subjected |
to elevated pressures (up to
700 MPa), with or without
the addition of heat, to
achieve microbial inactiva-
tion or to alter the food
attributes. The process is

also known as high
hydrostatic  pressure
processing (HHP) and ultra

high-pressure processing
(UHP) and can be used to
process both liquid and solid foods. High pressure
processing causes minimal changes in the ’fresh’
characteristics of foods by eliminating thermal
degradation and achieving consumer-desired

Smit. Bindu receiving the training certificate from Dr. Mark
Erbaugh, Asst. Director, International Programmes in
Agriculture of Olo State University

qualities. This technology is primarily used as a
powerful tool to assure product food safety while
maintaining desirable texture, appearance and flavor,
therefore addressing majors concerns of the
consumers.

High pressure processing can be conducted at
ambient or refrigerated temperatures, thereby
eliminating thermally induced cooked off-flavors. It
is generally observed that high pressure has very little
effect on low molecular weight compounds such as
flavor compounds, vitamins, and pigments compared
to thermal processes. Accordingly, the quality of HPP
pasteurized food is very similar to that of fresh food
products and the quality degradation is influenced

more by subsequent
| storage and distribution
| rather than the pressure
| treatment. Pressure also
#l provides a unique
| opportunity to create and
| control novel food textures
g in protein-based or starch-
| based foods. HPP can
| provide shelf lives similar
| to thermal pasteurization.
Pressure pasteurization
kills vegetative bacteria
and, unless the product is
acidic, it requires
refrigerated storage. For
foods where thermal pasteurization is not an option
(due to flavor, texture or color changes), HPP can
extend the shelf life by two to three fold over a non-
pasteurized counterpart, and improve food safety.

Improved Utilization of Fish and Shell Fish Waste - A New Research
Initiative of CIFT / W= X |iUl e T & GER WA -
fawe &1 U A AFEEE ARy

Post harvest fishery activities and processing of fish
generate considerable quantity of waste which are not
useful for edible purpose. It is estimated that during
handling and processing, about 40-60% of the biomass
is converted to waste. The waste generated by fishery
industry pose various problems of environmental
pollution and the disposal of these wastes are difficult
and expensive. To address these problems, different
byproducts can be developed from the waste which
finds various applications in different fields.

.’53,‘; (

Ty YEER WS Ud Hog HHIET VRIS 96T § @
fop g ue SEE @ aediad 40-60% SEHR @ ' H
ufafaa & S 81 Ao SFeEd R Ul T wE
TATERONG HEHYT T AT FEETE 1 RO 99 S0 & AR
2 I3 T U T Fiea Ud @Eien e & | 3 SEeEna
=l HFEAT 4 it @ 4 O suieare faspiaa far =0
e & forgept fafye=T &= oX wEnT off & €|



The crustacean wastes can be converted to chitin/
chitosan and their derivatives by means of either
chemical or enzymatic processes. Similarly the fin fish
wastes from surimi processing plants and wastes from
pre-processing centres can be converted into silage
either by chemical or by biological means.

The present project aims to identify the
technological needs in utilizing the waste, whereby
useful products can be developed. Alternate
technologies for the process of developing chitin/
chitosan derivatives like glucosamine hydrochloride,
carboxy methyl cellulose etc. are to be evolved. Studies
on the quality and utilization of fish calcium which
can be separated from the fish waste and antibacterial,
anti-inflammatory and immuno properties of chitin/
chitosan/fish oils, squalene etc. is also envisaged. The
project proposes to utilize the waste generated from
different sectors of post harvest fish handling for the
development of useful consumer-friendly innovative
products. Prawn shell waste, fish waste, squid /cuttle
fish and surimi processing wastes are envisaged for
the preparation of products for human beings and
animals. The quality evaluation of the products for
nutritional, neutraceutical and pharmaceutical
properties are to be carried out.

The three year project is headed by Dr. A.A.
Zynudheen, Scientist, Senior Scale of Fish Processing
Division as the Principal Investigator. The Co-
investigators in the projectare Dr. PT. Mathew, Dr. TK.
Thankappan, Principal Scientists, Shri George Ninan,
Scientist, Senior Scale, Dr. R. Anandan, Senior Scientist
of CIFT, Cochin and Dr. S. Suresh Kumar, Senior
Lecturer of MES College, Ponnani.

It is expected that as the immediate benefits, the
environmental problems due to fish processing waste
will be reduced. Utilization of fishery waste for the
development of byproducts will eliminate the cost of
waste disposal and in turn the waste will fetch value
for the processing centres. As the medium benefit,
development of fortified fish products and
neutraceutical products will increase the demand for
fish and enhance the returns of fishermen. Innovative
uses of fish based products will improve the utilization
of the underutilized and unutilized fish species. As
the long term benefits, it is expected that the
technologies will be of use for better utilization of the
fishery resources, loss reduction, employment
generation and better returns to the producers.
The living standards of the fishers are expected to
improve.
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Stake !Iais of Kerala - A New
Publication from CIFT

Estuaries and backwaters are the backbone of
marine fishery resources as they serve as the nursery
for many of the penaeid prawns and fishes. Stake nets
are widely used in the backwaters, estuaries and coastal
areas and they play an important role in the commercial
exploitation of prawns and fishes. Fishermen
communities started stake net operation initially as a
subsistence fishing activity. As the demand for prawns
in the international markets increased, the easy profit
from the stake nets attracted many, including non-
fishermen. Substantial increase in the number of stake
nets and the use of very small meshes in the codend
have resulted in the capture of immature prawns in
huge quantities, affecting the sustainability of the
prawn fisheries. There are economic, political and
social factors which contribute to the unbridled
expansion of the stake nets, which need to be addressed
judiciously and scientifically.

CIFT has tried to address the problem in a scientific
way by working out optimum codend mesh sizes for
stake nets targeted at different species of prawns. In
this publication, authored by Dr. Saly N. Thomas, Dr.
Leela Edwin and Dr. B. Meenakumari, a comprehensive
review of stake nets of Kerala, in terms of its present
status, environmental implications and measures for
its regulation are attempted to. The various chapters
deals with The licensing system, Design and structure
of stake nets, Operation of stake nets, Catch
characteristics, Selectivity, Factors influencing catch,
Issues in the management of stake net fishery and
Management measures. An exhaustive reference is also
appended. The publication would be useful to
researchers and personnel involved in management
and regulation of fisheries. Copies of the publication,

New Publications

The following two new publications were brought out
during the period:

1. Book on Fishing traps of Assam by Dr. P. Pravin and
Dr. B. Meenakumari

Leaflet on Improved handling and drying o f Bombay
duck. On 6 June, 2008 Dr. K. Devadasan, Director, CIFT
released the English version and Shri Leo Colaso,
Chairman, Uttan Machimar Vividh Karyakari Sahakari
Society released the Marathi version of the leaflet.

Release of leaflet by Shri Leo Colaso. Also seen is Dr. K. Devadasan

Hindi Implementation Programme

An Official Language Karyashala was conducted at
Mumbai Research Centre of CIFT on 26 June, 2008 for the
benefit of the staff. Dr. Sunita Yadav, Assistant Director,
Kendriya Hindi Teaching Scheme (Western) was the Guest
Lecturer.

Anti Terrorism Day Observed

The Institute observed Anti Terrorism Day on 21st May,
2008. On the occasion, the staff members assembled
together and took Anti Terrorism Day Pledge.

priced at Rs. 40/- can be had from The Director, CIFT,
CIFT Junction, Matsyapuri P.O., Cochin - 682 029.

Staff Research Council Meeting Held

The Annual Staff Research Council Meeting of the
Institute was held at Headquarters on 24th and 28th
May, 2008. All the projects under operation (including
18 ongoing and 3 new projects) were thoroughly
discussed apart from the Ad hoc projects.

Radio Talk
Dr. R. Badonia, SIC, Veraval Research Centre delive-

red a radio talk on "Role of CIFT in the development
of fisheries in Gujarat® on 16 June, 2008 (In Hindi).

14

Post Graduate Studies

Ph. D. Awarded

Shri A.A. Zynudheen, Scientist, Senior Scale, FP
D1v1510n, CIFT, Cochin was awarded Ph. D. degree of
Central Institute of Fisheries
Education (Deemed University),
Mumbai for his thesis entitled,
"Biochemical, microbiological
and nutritional evaluation of
fermented fish silage". He
worked under the guidance of
Dr. K.G. Ramachandran Nair,
former Head, Fish Processing,
CIFT, Cochin.

Dr. A.A. Zynudheen



Personnel News

Participation in Seminars/Symposia/Workshops etc.

Dr. K. Devadasan, Director, Dr. G.R. Unnithan,
Principal Scientist, Dr. V. Geethalakshmi, Dr. Nikita
Gopal, Senior Scientists and Smt. P. Jeyanthi, Scientist
— Unit writers meeting organized by School of Agri-
culture, IGNOU, New Delhi at CIFT, Cochin (30 June)

Dr. D. Imam Khasim, SIC, Visakhapatnam - Training
on Techniques of fish dressing, processing and value
addition, MANAGE, Hyderabad (5 May) (As resource
person)

Dr. R. Badonia, SIC, Veraval - XX Meeting of ICAR
Regional Committe No. IX, CAZRI, Jodhpur (26-27
June)

Dr. M.M. Prasad, SIC, Burla — National symposium on
Biodiversity management and sustainable use of
resources, GM College, Sambalpur (19-20 April). He
also presented the following papers in the Symposium

i. Conservation and sustainable use of ichthyic
diversity in Hirakud reservoir by M.M. Prasad.

ii. Development of value added products from low
cost fish as a simple means for sustainable use of
ichthyic fauna in Hirakud reservoir by

Jyothirmayee Sahu and M.M. Prasad

Dr. MM. Prasad, SIC, Burla - Brain storming meet on
Aquaculture — 2025: Challenges and opportunities,
Bhubaneswar (7-8 June). Dr. Prasad delivered a talk on
‘Processing and product development of fish and shell
fish from aquatic resources: problems and practices’.

Dr. Prasad chairing a Technical Session

0O Dr.D.Imam Khasim, SIC, Visakhapatnam and Dr. G.

Rajeswari, Senior Scientist — Meeting in connection
with closed fishing season, State Fisheries Department,
Visakhapatnmam (25 April)

Dr. M.K. Mukundan, HOD, QAM and Dr. PT. Mathew,
Acting HOD, FP—Kerala Environment Congress - 2008,
KILA, Thrissur (22-24 April)

&

O Dr.PN.Joshi, HOD, Engg. - Meeting of the Task Force

on Infrastructure development for preparation of
fisheries master plan of Kerala, Thiruvananthapuram
(23 April)

Dr. PN. Joshi, HOD, Engg. — International workshop
on Cleaner production and energy conservation for
sustainability, Cochin (24-26 June). He also presented a
paper entitled, “Renewable energy for cleaner
production of dry fish”.

Dr. PN. Joshi, HOD, Engg., Dr. B. Meenakumari,
HOD, FT, Dr. P.T. Lakshmanan, Principal Scientist and
Dr. S. Ashaletha, Scientist, Sr. Scale - Workshop on
Fisheries master plan for Kerala, CMFRI, Cochin (25-
26 April)

Dr. Nirmala Thampuran, HOD, MFB - Seminar on
Women in science: a career in science, CUSAT, Cochin
(5 April)

Dr. B. Meenakumari, HOD, FT - Annual review
meeting on The project validation of PFZ along Gujarat
coast, INCOIS, Hyderabad (15 April)

Dr. B. Meenakumari, HOD, FT and Dr. P. Pravin, Senior
Scientist — Meeting of Consortium Implementation
Committee (CIC) of NAIP on Tuna fisheries, CMFRI,
Cochin (24 April)

Dr. P.T. Mathew, Acting HOD, FP - Environment Day
celebrations of St. Theresas College, Ernakulam (8 June).
He also made a presentation on "Eco-friendly products
from fish waste’.

Dr. P.T. Mathew, Acting HOD, FP and Dr. P. Pravin,
Senior Scientist — Brain storming session on
Development of island fisheries — Challenges and
opportunities, CARI, Port Blair (21-22 June). Dr.
Mathew made a presentation on "Processing of tuna
and preparation of value added products’.

Dr. T.V. Sankar, Acting HOD, B&N - Workshop on
Outreach activity on nutrient profiling, ICAR, New
Delhi (29-30 April)

Dr. T.V. Sankar, Acting HOD, B&N and Dr. Leela
Edwin, Principal Scientist — Mid term review meeting
of NAIP on Responsible harvesting and utilization of
selected small pelagics and freshwater fishes, ICAR,
New Delhi (3 June)

Dr.M.R. Boopendranath, Principal Scientist — Meeting
of the Technical committee for establishing Oceanarium,
Cochin (11 June)

Dr. M.R. Boopendranath, Principal Scientist— Meeting



of the Technical team in connection with the purchase [0 Dr. K. Sobha, Tech. Officer (T5) and Shri P. Shankar,

of equipment for deep sea fishing project of Matsyafed, T4 (Hindi Translator) — National Official Language
Cochin (21 June) Seminar on Coastal zone management, CMFRI, Cochin

0 Shri M. Nasser and Dr. Leela Edwin, Principal (30 May)

Scientists — Capacity building programme on Business (3  Shri P. Shankar, T4 (Hindi Translator) — Seminar on Prof.
Incubator for ICAR-BPDs under Component -1 of Ravindranath Srivastava: Scientific scholar of Hindi
NAIP, ICRISAT, Hyderabad (8-9 April) language, Cochin (10-11 April)

0 Shri M. Nasser and Dr. Leela Edwin, Principal [J Shri Santhosh Alex, T4 (Hindi Translator) — Meeting
Scientists — Workshop on Technology business of Town Official Language Implementation
incubation: Technopreneur 2008, Cochin (17 May) Committee, Visakhapatnam (9 May)

O Dr. Leela Edwin, Principal Scientist — First annual 3  Shri T. Viswanathan, PA - 22nd Induction programme
workshop of NAIP, New Delhi (3 June) for Personal Assistants (Direct Recruits), ISTM, New

03 Dr G. Rajeswari, Senior Scientist — Meeting on the Delhi (21 April - 2 May)
subject matter of Govt. vessels, Port Trust, .

Visakhapatnam (6 June) Personalia

O Dr.P.Pravin, Senior Scientist - Workshop on Fisheries  promotions
management, Cochin (23 April). Dr. Pravin delivered
an invited lecture on “Tuna fishing’. 1. Shri KK. Sasi, UDC, Cochin as Assistant

[0 Dr. Femeena Hassan, Senior Scientist — One day 2. Smt. Shiji John, LDC, Cochin as UDC
awareness programme on British retail consortium, 3.  Shri A.R. John, SSG III, Cochin as SSG IV
Cochin (20 June)

[ Shri V. Radhakrishnan Nair, Scientist, Sr. Scale —
Training programme on Decission support system for 1.  Shri N. Viswambharan, Admn. Officer, CMFRI, Cochin

geospatial knowledge management for sustainable to CIFT, Cochin
livelihoods security, NAARM, Hyderabad (4-13 June)

Transfers

_ 2. Shri B. Mahanandia, SSG III, Cochin to Burla
0 Shﬂali’-xgh‘md *“tﬂ‘;’fg Scientist, Sr. Sfca“:h— Mfetmg; 3. ShriD.L. Pattanaik, SSG III, Cochin to Burla
on District agromet advisory services for the state o : :
Kerala, IMD; Thiruvananthapuram (20 June) 4 Shr‘1 T.N. Banchoor, S5G I, C.ochm to Burla
0 DrARS.M , Tech. Officer (T9) - Expert committee 5 Shrf S.N.. Dash, SS(? II, Cochin t? Burla
meeting to strengthen theactivities of Production-cum- 6.  Shri Amit Vengaraj, S5G I, Cochin to Burla
Training Centres of the VHS schools, :
Thiruvananthapuram (30 June) Retirements
03 Dr. C.Jessy Joseph, AD (OL) - 13th National Official 1.  Shri A.C. Joseph, Principal Scientist, Cochin
Language Seminar, Gangtok (27-29 May) 2. Shri P. Bahuleyan, Tech. Officer (T5), Cochin
(0 ShriR. Anil Kumar and Shri A. Geroge Joseph, AAO’s 3.  Shtri E K. Balakrishnan, Tech. Officer (T5), Cochin
—Training programme on Pension and other retirement 4 ghyj pA. Shanmughan, T2 (Tindal), Cochin (Voluntary
benefits, ISTM, New Delhi (7-11 April) Retirement) <
0 g:n K§[‘ S;eglf‘:malagi AE&A_CO and Smt. PK. 5 g4 M.S, Susanna, Assistant, Cochin
yma, Tech. Officer ~ Training programme on ) . o
Technical and administrative support for consortia- GaN s aaens s [ il e e
based research in agriculture, NAARM, Hyderabad (21- 7. Shri B. Sivanadham, SSG 1I, Visakhapatnam
27 May) 8.  Shri K.C. Mohanan, Tea Maker, Cochin
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