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PREAMBLE

Food research can ‘broadly bc defined as Investigations

8f the changes occurring in food matcrials between post-
- harvest and consumption. Uritil recently, all the differcnt

‘aspects of food rescarch were vagucly described as’ Food

Technology. Howevery 1In recent years, three independent
areas of food research have beeh recognised - Food Scilence,
Food Technology and Nutrition.

Food Scicncus—
_It is rathér difficult to.define the-term Food Science.
We can do no bettcr than usc the definition of E.C.Bate-

.Smith that 1t Is "z coherent and systematic body of

knowledge and understanding of the nature, camposition
an'd behaviour under yarieus conditions of food materials™,
Thel. basic sciences of mathematics, physics) chemistry and
biology are all involved as are the newer sciences of
blochemistry and microbiol ogy;

Food Technologyes=- .
To be cffective,food science must be appliecd and this

1s Food Technology. Food Technology secks to improve the
quantity as well as the quality of food, and hence involves .
all aspects of proccssing, preservation, starage and packing.

Nutrition:-
The study of:.the various nutrients .in relation to thelr
effect on the human body is.called Nutrition, The aim of
such studies, should be to ensuz'e that adcquate amounts of
essential nutrients are avallable in the human diet,
During the past fcw years, tghere have'bccn changes 1In
the econamic as we11 as the food situation in Sri Lanka.
The conditions .are in fact changing so fast that the aims
and ob_]ectives of Food Research nced to be revised fre-
quently to cope wi th new problems that emerge. Under the
present condi tions in the country, Food Rcscarch must,
apart. fram incrcaszng production be aimcd at making better
usc of the availablc local resources and at reducing wastage.
In onder to make the best use of thc aVailable
facilities and staff in the country, a scheme, which would
enable better co-ordination and comunicatian Between
the various organizations engagcd in Food Rescarch, has to
be devised. At the same time, it is esscntial that
those arcas of Food Rescarch which have not yct rcccived
attention be identificd.
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It was with these objectives in view that 5 Subs

committee an Food Research and Dévolopmtn't -in Sri ‘Lanka
' was appointed by the National Science Council to idehtify

those arcas of Food Rcsearch which need to be devclopcd

and to recommend the means by which this could be doné.
3 _ ,

P

QRGANIZATION OF FOMD RESFARCH IN SRI LANKA

3.3 DACKGROUND

The first mafor study of the organization of Food
* Research in Sri-Lanka was made in 1953 -by.an*FAO

‘expert, Dr. Z.I. Kertez (FAO report No., 210). He
proposed the establishment of an independent Food
Research Institute composed of the following
divisions i~ ‘ a

a) Food inalysis

b) Food Biochemistry and Nutrition

c) Food Technology

d) Food Microbiology, Sanitation and _

" Food Storage ' )
e) Hame L‘conoznics and Dictetics

.~ The main function of such an institution was to
study the utilization, nutritional value and process—
.Ang ot' foods available in Sri Lan]ca. Due to several

reasans, his proposals were not put into action,

In 1967, Dr, E.C. Bate-Smith prosented another
report.on Mhe Organization of Food Research In
Ceylon® (FAO report No, TA 2325 ) to the Govern-

. ment. This report was mainly concerned with the
utilization of fruit and vegctable, but also ..
- stressed the need for co-ordinated food rcscarch

* In Sri Lanka. Instead of an Indcpendent Food
- Rescarch Institute, -he recammended the formatian
. of :a "St;eering Committee®, the functians Qf which
would be - -. .
:-a/) . Co-ordination of existing Food Rcscamh
.activities.

. 0-5/0'0
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b) Examination of the proposals for further
Food Rescarch activities and rccommcnding
‘ways of 1mp1emcnt.1ng thcm. _

c) Allocation of grants for rcsearch and
training. =

[ CH

d) To advise an thc scttmg up of add.ltional
" units of food research.'_

e) To advzsc on staff n-:-qulrcncnts, salarics, etc,

lhe main fact wbicb cmerges from these studies 1s
the urgent need to considcr Food Rescarch as a separ‘atc
discipline of study : '

In 1970, the National Science Council wh.ich is
concerned with policy for scicntif.ic rcsccmch in
Sri Lanka appointed a Food Panel to examine all aspccts
of food relevaht to the country's needs and make '
recammendations to the Council on measurcs ncccssary
" to cfféct improvcmcnts through cxisting and novcl

. Vo

practiccs®,” o ,

The Food Panel gppointed several Sub-committees
to study the following: ) -

a) Infestation and Pest Cantrol-

b) Uses of Agricultural and Industrial waste
products as. passible sources of food and
food matcrials R

¢) The establishment of a Central Lél;or;atozv
dcaling with food standards, quality control
and their 1mplementatzon T

d) Fd'rtified Poods

) Handl.ing ot’ bulk foods {g.9ge. suger, flour)
and thcir marketing, distributian and .
packag.zng. ‘ ) R

Unfortunately, for several reasons, only the
first Sub-committec has campletcd its report,
However, the Sub-committec on the Central Laboratory

has made the following recommendations =

1. The National Science Council should set up
a Food Laboratory which should be engaged
in the following activities:

L} ..6/..
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al Invcstigat.ion ot‘ food spozlagc , agrzcult:ural

and .industrial waste ut.zlizatmn toxicit:y
of residual effect:s of agro-vchemzcals.

b) Muality Control” — Natural and Processed
food whether imported or mdigcnous would,
be subjcct to this control .

. ¢J) Training of personnel for the food indus~.
tries, both in pr.ivate and public scctors.

2. This laboratory should work in close Iiaison
with other insti tutu ons engaged in food
analysis or rescarch.

The need for a central organ.izatlon for the
condwt of Food Research was stressed further in a
memoranaum entl tled "Food Rescarch and Development
in Sri Lanka" submi tted to ‘the Mimstry of Foreign
and Internal frade, by Dr. N .N.,de Silva (Deputy
General Manqqer C.W.E. ) This memorandum was
subsequently forwarded to the National Science '
Council by the Hinistry ‘of Industrics and Sclentific
Affairs for camment. The Council decided to recommend
to the Ministry that -’

a) In the present: context, the Immediate .
establishment of a Central Food Research
Institute was not necessary. - -

b/ :8ince certain organizations were already -

-

i ~engaged' in some-of. the areas of Food-
Research mentioned. in-the memorandum, these
should be expanded independently, rather
than being centralized in one organization.

) Other arcas ot' Food Research not precently
rcceiving attcntion should be dcvc.loped.

ee?/ee



4

-F...

)

ASPECTS OF FOOD RESE/RCH CQVSIDERED BY THE SUB-COUMITTER
IN_THIS' “TUDY . B .

In order to detcnnine the prior.zties in thc fiedd - /. é’ﬁ“«-e\e
of Food Research, the Sub-commi ttee conszdcred the - ! ;?/ ‘:C‘o
t‘ollowing aspects in dctail. ' | L i ::,.\ 1973 23229 94)

al Ihe Present state of Food Research in the "‘ \\ . f’ .,

country e hEiieth oL L .k \'<J_'z‘ - \’ ;/
S o

b) Posszble ways of co-ordinating 1nvest.zgations
“on” food canducted in Various institutions in
‘Srd Lanka, '

4.1 h{‘e_sent state of food research in Sri Lanka

. Javestigations relating to food are now belng
made In several institutions. However, there is
very little co-ordinstion or cammunication, if any,
between scientists engaged In similar investigatims.
I?xe. g.ovemment spon_sore,d insti tutiaons c-:-ngaged in . _
food .z:;es‘:e.arch are,sho'm_in Annexure I, For. detai_led-. .
reports, an Food Research conducted. in the CuI.SuI.R.,
Pruit and Vegetab_le Utilization Laboratory, C.W.E.,
CeAAeRuI,, and Fisheri_es, Research Station, see . . -
Annexure II = VI, |

v oo

During the last. t‘i ve 'years, a number of .private
institutions have also shown interest in the . ,.
processing ot‘ food. This has. largely becn the result
of the governmcnt's decis.zon to rcstrict imports of
processed food into the country. Howcvcr it iIs:a
matter for concern that most of these insti tutions
do not have their own rcsearch t‘acili ties, and depend
on govcmmcnt sponsored organizations like the

Col.S.T, R. , or Markcting Department for tcchnical

assistancc,

Qz asscs.sing the prcscnt attitudc to food in the .
country, it is apparcnt that the main cmphasis is an
increasing production o.t‘ essential food matcrials to '
mect the demands al' the growing population. De.spite
this fact It is cncouraging ‘to see that a considera-
ble number of institutions are cngaged in post- ' _
harvest invcstigations. However, in thcsé investiga- |
tions, there appears to be a marked wei ghtaqe towands '

-----

rescarch an Food chhnology. Not many insti tutions seem

P
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Interésted in Feseaich in Food Scloncé” of Nutritzono e
This may be mainly due to the fact that at present” ‘
a large amount of perishable food is producc:d in
Sr1 Lanka, and there is an urgent need to find
better methods of preservation to avold wastage,

9.2 Areas of food'resea‘rch which peed attent'ion_.

Despi te the fact that a donsiderable amount of
Food Resc:arch is bcing done in the Various 1nstitu—
tions In relation to their specific needs, thene are
several areas which need greater attention fram the
existing units. . However, sinde it would be .impossible -
in the present context to obtaln sufficicnt facili-
ties and staff to carry out all the necessary -
research, priority should be given to those areas
which would be of immediate benefit to the country,
In the present cantext therefore, Food Research in
Sri Lanka should be aimed at (&) ‘ensuring: minimum - "
wastage of food currently produced in the country -
and (b) making the best use of our available =
resources. Urgent attentlfon should therefore be’
paid to the following = '

1) Infestation and -Pest Contrel
2) Nutrition Studies, especlally the use of © '
proteins in relation to the present -
R nutritional status of the nation’
3) 'Examination of ‘fresh and processed foods
" fer pest1c1de residues ' -V
"4) Standardisation and Quality Control of Food
intended for use within the c'oun'try,'as
"well as thase meant for export. SRRTERE

4,2 (a) Infestation and eest gontrol

It s’ estimated that nearly 10% of the total
food produced in the world is lost due to infes- .
tation during storage. In Sri Lanka, unti! recently,
no seri ous measures for assessing the extent o.t‘ §
losses in food consignments due to 1nfestation,or
for establishing controls of any sort were

- undertaken an a national scale. .

Che of the earliest reports on "Storage and -
Infestation problems in Ceylon" was written by

Wright In 1965, In it he assessed the total losses

“e ‘iitee ' . | ..9/.. .
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during stordge for'all food items as béing of- the
order of 5% annum. The most recent investigation
of this problem wa$ made by a Sub~committee" ,
appointed by the Food Parel of the Natianal Science * *
Council (Report of the Sub-committee Infestation

and Pest Control:=1973 ). They estimate that the, ° ...
loss of Importéd food stuffs if cglculated an

the basis of Wright!s estimate would amount to
approximately Rs. 48.6 million,- The mailn. cause

for infestation was found to be due to bad ..
storage, Apart.from imported food, iofe_stjatior_l- _
results in a.considerable wastgge; of. food stuffs
produced within Sri Lanka itself, In the present
economic situation, it. is:therefore.vital to

find methods of minimizing such wastage. - .

In order to 'écli'iet're' satisfactory: infestation

control, it is necessary to carry out s considerable -
amount of scientlfzc research. It Is also
necessary "o make a C"areful study of local -
conditions and crops, means of transportation and
cost of labour? {. Report of the Sub-commzttee -
Infestation and Pest Cantrol, 1973) S

R ATERA B

The main institutlons presently engaged in -
investigating the problem of Infestatlon and Pest
Control are (a) the C.W.E., (b) Chalmcrs Granary
and (c) the State Flour Mill. Of these, the
Research and Development Laboratory of the C.W.E.
is the best equzpped to study th1s problem.

4,2 (b) Nutrd tion stud.zes - with special phas.is on
proteins

Malnutrition 1s one-of the major problems: of,
developing countriess: For a substantial:proportion,
of human being, the diet lacks the minimum quanti-
ties of those amino acids, vitamin$ - and minerals’ -
which are cammonly accepted as essential for heglth.
It is therefore very important that a foo& reseagrch
programme in Sr1 Lanka should include studies on
the nutritional properties of food both before and
after processing, and. fort.zfy foods which are
lacking in the essentzal nutments..

el ..



In Sri Lanka, as in many developin"'g countries,
the greatest shortfall between supply and require—
ments, is :ln tbe protein rich _foods, ise. .meat, - .
fish, eggs, m:llk m:llk products, and pulses
(de Mel; 1966) T L ’

Nutrit:lon sur'veys canducted by*the Nutrition:
Laboratory of the Medical Research. Institute in '
Sri Lanka, and by several organizations in
countries such as India, Gautemala, the Carribean, |
Thailand etc, (Gopalan, 1973) hate shown that in
the current dieteries of pre-school children, the
mgjor bottle-neck 1s.calories,:and not proteins,
Hence, 1f these children were to get greater
quantities of their traditional cereal-pulse
based dicts in asmounts that would mect their
calorie requirement, their protein nceds would
be met. However, in Sri Lanka, the majority of
the populatim secm unable to meet: their cslorie
requircments. mrthemor_we, the existing diets -.
are deficient in several important vitsmins and
minerals. Therefore, even by increasing the
level of cmsmpt1.M of the current diets to
satisfy calarje needs, there .woizld still exist
deficlencies of several essent:lal nut:r:lents.

_ It is therefore .import:ant to. ﬁnd wi thout

delay, methods of processzng prot:cin Tich foods

from both conventional and unconventional sources. - . % 3
In Sri Lanka, as in many other countries of ‘the - . v

world, the fu11 potcntial of food is not campletely: . . - s
utilized, There are many types of fresh wat:er
fish and plant material -growing in- ruz'al areas,
which can be used as additional sources of
protein, In all these Instances, it 15 not anly
the ignorance of the existence of. these resources,
but also the lack of technical skills required
for theirn efféqtijre'érocessing, .that prevent
their utilizstion, =

Apsrt from bridging the calorie~gap, rethods

have also to be found whereby increased intake - . ' -
of nutrients such as Vitgmin A, Vitamin C). ' 4

Riboflavin, Iron, and Calcium arc made possible, _' | _ .

ve11/ee



The greatest amount of protein supplementation
in this country 1s required by the infant population,
It is therefore very important to.find a sui table
weaning food for our infants, sinc;e it is here that
the protein-calorie deficiency starts. The
production of a suitable wc—an.ing food should in
fact be given first priority, since the high .
incidence of tubercular, gastro-intestinal and
other respirgtorjr infections in infants havé bcen
closely asSociated with protéin-calorie deficiency.
In addition, one of the lste effects of such
deficiency in childhood may be the permanent
stunting of growth,

A cansiderable amount of rescarch on the
production of a suitable weanzng food and
fortification of foods has already been carried -
out by the Nutrition Laborstory of the Medical
Research Institute in Sri Lanka. 4 report on
the fortification of foods is at present being
prepared by a Sub-cammittée appointed by the Food
Panel of the:National Sciénce Council.

The Nutrition and Biochemistry Laboratories
of the Medical Rescarch Institute are best suited .. .-
to carry out research on nutritional studies. They
could also work in collaboration with -other
Institutes, e.g. the Universities, However, due to
the lack of staff and facilitics, the amount of
rescarch possiblc in these laboratories is limited.
In order to carry out the nececsssry nesearch In .
the field of. nutrition, it 1s thercfore esscntial
to expand the facil.it:lcs available at the Medzcal
Research In;tz tute,

- 4,2(c) Pesticide residues in food

The use of chemicals to control economic pests has
grown in recent years, both in the amount, and the
diversity of materials used. The trend has becn
away from arsenicals towards the chlorinated hydro-
carbans, the organo-phosphates and the cartamates.
In fact, the incre_ésc- in the scale of use of o

chemicals to control pests, the reports of such

ee12/a.
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ads'erse.effocts as death of wild life and flsh
resulting from their use, and the discovery of

DDT in the adipose tissues-in humans have caused
scientists to.search for the facts concerning’ B
large scale use of pecsticides and the resul tiﬁg
side effects. )

In Sri 'Lanka too, there is a oromog tehdenoy
to use pesticides to controi economic 'pc-sts. .
Pest control 1s. of course neessary and desirable.
However, there must -be safeguards against hf-mnful_

effects of these chemicals.

Safeguards agalnst harmfull effc;ots are jJ.rov'ide:d«.'
by a system of tolerances, by'tcst:ing foodstuffs . -" e
for the presence of rcs.iducs, and by education on.
methods of pesticlde usage that will avozd .ar .

minimize residues.

B3

At prcsent in Sri Lanka, there 1s very. little:
attention given to the problem of pesticide
residues. It 1s therefore of vi tal importance to
make extensive studies of the levcls of pesticide
residues in fresh and processed food in our country. o

4,2(d) Quality control of food . y PERREI

Annexure VII, shows thc fac1 lities available.”
for the tcst.ing and analysis of. food products’
(including quality control ) in Srd Lanka,. . 2 f

It is evident that adequate facilities are
" already available for quality cintrol.'of food in
the country,  However, the testing of hfanufaoturei‘s"“- '
samples of food products as an advisory or quality’ i
control servicc, or the quality testing of samples
of food drawn from export consignments -for"purﬁds;'és'
of 1ssuing export licencecs are not undertaker-by -

any organ.z zati on .

The necess .ity for a Central Qual.lty Control .....
Laboratory was considered, Since adcquate quality
control facilitles are alrcady avallable in the
country, such an institutc would at present be
unnccessary, The simplest procedure would be'to T
extend the facilities of some of the already existing
laboratories to carry out all the necessary
standardisation gnd quality control tests, -

eed13/ee
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Co-ordination of food research

The need for & Central 'Féod Research Institute
to cow~ordinate invcsti"g'dti'c—)ns on food in Sr4.
Lanka has becn stressed 1n many reports on food -
(see Background),

However, since there are seversl institutions
already engaged in food i'eséar'ch, we agree with .the
National Science Cdﬁncu. that in the present context,
the immediate establishment of any type of Centrslised
Food Research Institute 1s not necessary. Instead,
it would be gdvisable to = '

1) Expand the research facilities in thc following
institutions s ' ' ;

..a) Central sgricultural Research Institute -
Gamoruwa

A
Voo

'b) Ceylon Institute of Scientific and Indus-
tr.ial Research

'. 0

e) The Research and Devclopment Leboratory
Of the C.W.E,

";j .

d) mzt and Vegetable Utﬂizatim l.aboratory

e) Nutrition and Biochemistry Laboratorfcs
of m Nodiea2 MOM Inﬂ”

t‘) Fisheries Research Station.

2) Appoint a MStecering Committce® or Advzsory
Body (as suggested by Bate-Smith in 1967) to -
co-ordinate the .food research activities in:the;country,

0014/_0 ‘
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5. RECOMMENDATIQNS
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From our studics 1t becames -apparcnt that many - -

institutions are in‘depe’ndeﬁti’ji éngaged 'in various.
aspects. of ‘food research.” However; in order to be
effective, all these investigations have to be ' -

co-ordinated,

We agree that in the present context, there 1s -

no- }i’cce’ss:it;'/- for a Centralised.Food Research &= ..
Insti tute. 'Ihstead we recommend that -

1) The Food ReSCarch faczlit.lcs m the t'ollowing :

organizations be cxpanded ;
. [ . G .

a) Central Agricultural Research Institute -
Gannoruwa

b) Ceylon Institute of Scientific and Industrial

Research
¢) Fisheries Research Station
d) Fruit and Vegetable Utilization Laboratory

¢) Nutrition and Blochemistry Laboratories
""" of the Medical Research Insti tute

e Research and Devczopment Laboratory of the
C. W.E'

2) 4 "Stecring Committee™ or /)dvzsory Body (as
originally proposcd by E.C. Bate-Smith) be
appozntcd. This Cormi ttee which should be. sct

) up at the National Scicncc Countil, should iInclude
' at.‘-.least one representatzve fram .the.Planni-ng .
Ministry., The functions of this Committee should

be ;
a) Co-ordination of Food Research activitics

In Sri Lanka

b) Examination of proposals for further food
research activities and recommend ways of
implementing tham

c¢) Allocation of grants for rescarch and
training

d) To advise on the sctting up of additicnal
units of Food Research, and

e) To advise on staff requircments, salaries,ctc.

0015/ s
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5.2 Priority should be given to the following:arcas of
Food Research :— .
a) Infestation and Pest Control

b) Nutrztlon Studles - with spcczal rcfcrence to '

protems '
c) Pesticide residues in food..
d) Standardisation and Quality Control of Food.

Nutritlon Studies = -
We recommend that the facili t1 es of the Nutri ti cm

and Biochemistry Laboratories of the Medical Rcscarch
Institute be expanded to carry out the necessary
research in the field of Nutritzon. It could then

work in collaboration ‘with other'institutions

engaged in similar invcstigations.

Infestation and Pest Control 2=: .

“The Lisboratory which is best suited to study.
infestation and pest-control is the Research and .
Development Laboratory of the C.W.E. . However, we
feel that for grcater efficiency, this laboratory
should be separatcd from the rest of the C.W.E. We |
thereforc recommend that the above 1aboratory be made
an independent unit which could be a service
organizatidn for the C.W.E. as well as othér

institutions which may need 1ts services.

Pesticide Residues =

A unit to study Pésticide Residues:in .food is
to be set up at the Central Agricultural Research
Institute in Gannoruwa. ke wish to efn;;hasis.e, that
the above umt apart from serv.ing its own Minlstry,
should‘ also provzde a scr'vice to 1nst1tut10ns

under any other Mmlstry.

QUalltL Control .--

w Adequate facilities are already av.ai.l..a.blle to
deal with area (d). Hence, a Central Quality
Control Laboratory is unnecessary. However, we
recommend that the facilities of some of the
existing laboratories be expanded to include the
quality testing and standardisation of food
prodaced within the country, as well as samples

.-of food drawn from export consignments.

ee16/0e
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5.3 Long-term perspective’-

In additiaon to considering research which would
be of immedlate benefit fo the country, we feel that
it is 5lso necessary to consider the long-term
perspective with regard to food. We recammend that
it should be a continuing study,. guided. by the

above fSteering Conmittee ",

SUMMARY
601 Priority: shc;uid be given to.the .followiné areas of
Food Researchi--
a/) Infestation-and Pest:Control
b) Nutri.tfi'b:"ausfudies' - l:’ifh Spe—éial reference to
proteins B ce

¢) Pesticide Residues 1 Food"

d) Standardisation ';nd"éuéiity Control of food.
6.2 A C‘entzjal...iséd'.f'ogail_?g.'seaz.;ch-.Insti,tute is not |

necesséry_._ . Instead, .the. food resecarch facilities
in the following.organizations should be expanded :

a) Central Agricultural Resecarch Institute -

Gannoruwa
b) Ceylén Institute of Scientific and Indds-t_ri'él'
Rescarch . o |
¢) Fisheries Rescarch Station
d) Frui t and Vegetable Utililzatiori Laboratory

e) Research and Development Laboratory of the
C.W.E,

f) Nutrition end Biochemistry Laboratorics of
the Medical Research Institute.

6.3 Food Research activities in Sri Lanka should be
co=ordinated by a fSteering Committee” or similar
advisory body, set up at the National Science Council,

ee1?/as
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ANNEXURE I

INSTITUTIQNS ENGAGED IN RESEARCH & DEVELOPMENT

.. - IN_FOOD. .

Flour & Flour Products .

1-1

1.2

State Flour Miiling Corj)oration .

‘Studies on the extraction rate and produetion of

whest germ; production of macaroni; setting up a
bakery and utilization of by-products.of wheat
locally.

CQI.S.I.R.

Research on the manufacture of bread, using manioc

. flour, conducted in collaboration with the T.P.I.

Fish & Fish Products

2.1

Fisheries Research Station

Research and Developments {1 ).Studies. of the Béache-
de-ler Fisheries in Sri Lanka. (2) Anélysis of by
products 1ike fish liver ofl and fish meal produced’
by Ceylon Fisheries Corporation. (3) Chemical

analysis of the different fish species, ( 4) Nutritional
studies of the various fish species and fish products.
(s) QUality analysis of fish products and 1ssue of
quality certificates for export products,

Ceylon Fisheries Corporation

Research and Development: (1) Products and processes
development and new product: developnent. (2) work
cmnggted with freezing, storage, dehydrati on of
fish and_fish products. (3) Possibility of using
locally available vegetaiile oll as a substitute for
the imported ground-nut oil in the "blending of shark
liver oil. (4) Rancidity development during storage
of fish meal. (5) Process improvement to incresse
yleld in liver.oils. (6) Work:to improve the quality
of canned sardines. (7) Reducing the alkalinity and
hardness of water at Pesalal cannery. {8) wWork is ’
been done to obtain a satisfactory smoked fish and

' {a canned fish soup fortified with vitanins.

2.3

ColSeI.R., = Division of Natural Produces

Research into the regeneration of !Karawadu! waste,
and extraction of proteina-rich concentrates.

«e20/ e
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Universi of .Ceylon - Facult Science ~ Co

" Campus = Dept. of Zoology

Aspects of Marine Blology in neiation to food
resources : (1) Physiological and behavioural studies
an crabs and prawns are been pursued as fhis basic
knowledge 1s required in the successful farming of
prawns, (2) Distribution and ecology of edible

species of mollusc,

Coconut Product

31

3.2

3.3.

B}

Ceylon Coconut Processing Board
1. Improvement of technology ‘of dessicated coconut
manufacture. ' '
2. Improvement of bacteriological quality of’the
‘ production,

CeloSel«R. = Food Tecmo-lmz Section

Utilization of coconut proteins.

Col.SeloRs = Industrial Microbiology Section

" ‘Microbiology of preservation and stabilizatian

studles in relation to bottling of coconut water
and preserved coconut milk,

0iis and Fats

401

4.2

4.3

Tea

Sel1

~Ceylon Qlls and Fats Corporation

Research ¢ into (1) Possible means of utilization of
locally avallable raw-materials and damaged raw-
materials from food departments and (2} Refinirg

' of glycerine.

Surveys & (1) Cultivation of cereals like malze
and soya bean (2) Processing of damaged fish-meal.

Col S.JeRs = Scction of olls and fats

Lever Brothers

Industrial fats, Margarines for industrial and
damestic needs. Bakery fat compounds. Convenience
foods far domestic needs.

Tea Research Institute

Instant tea, by~products of tea, flagvour of tea,
biochemical aspects of pruning, insect contrel and

0021/ e
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tea manufacture, Developmént of téa machinery and

tea manufacturing processes. ,:

6o Fm:lt and Vegetables

* 6ol

Fmit and Vegetable Utilization Laborato;z - "

Research is conducted in the following, areaS. .’

1. Fruit caining Y i

"“11.  Juice procéssing L

6.2

6e3

6.4

111, Manufacture of jams and Jellies
ive  Menufacture of sauces,“dhutney and other .

preserves., Ly o -
University of Ceylon az Vidyodaya Campus-Dept. of

Research-in ¢ (1) Dehydration of vegetables and -
fruits, (2) Making of fruit juice concentrates. -

University of Ceylon b) Peradeniys: Campus — Dept.
of Botany

Radioisotope Centre.

Investigations of radioactivity in foods.-

7« Spices, Essential Qils & Aromatic Chemicals

71

CelS.I.Rs = Section of Natural Products’ o

Research programme to include the study of the’
chemical consti tuents of loca11y grown essential
ofls and sp.ices, 't‘:he development of better methods
of preparation of spice products and the evolution
of new analytical techniques for the assesment of
the quality, of spice products, Pt‘ogr-.,‘amme:.incluc.res
research into methods of preparation of .spice
oleoresins, viz. ch1111cs, pepper etc. and _
preparation of ammatic flavour compounds fram a
Ceylon essential oils.

A programme of resear‘cn N geaned to the dﬁgrading
of local cocoa and coffee’prodicts cemmenced in-
1967, but has been suspended due to .lack of staff.

Frult and Ve@table Utilizatim ’Laborato_z:z

Processing and paclcaging of sp.'z‘ ces and curry stuff

.I

In the fom of powder._

-

P AR

. 8. Infestation Control

1.

State Flour Mi1ll
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2, C.W.E. - Research & Development Laboratory
3, Food Depte = Chalmcz‘s Granar‘ies

9. Mutritional Studies R A L

91 Dept, of Public Health & Preventive Medicines
- {Nutrition Section) ' : L

Carries out investigations into the nutritional
value of foods. Surveys an incidence and prevalance
of diagbetic In specific population types..'
Establishment of a Nutrition Laboratory proposed.

9.2 University of Céylon = Péradeniyas = Faculty of = -
Medicine

Survey of Roundworm infectien and nutri tional status
In collaboration with the Dept. of Preventive and
"Soctal Medicine. o

9«3 M,R.I, —~ Blochemlgtry Dept.

&. Nutritional st.'udies. cholestoral and triglyceride
variation within diffemnt types of food.

be Analysis of: foods.for proteins, .carbohydrates,, .. .
fats and minehpls,

944 M,R.I. = Nutrition Dept) - .
15 Diet and nutriticnal surveys in varicus rural
estate and semi~urban areas of Ceylan, with a
‘view to formulating. a Food ‘Policy.

2. Control of 'anaemia - Prejecé in collaboration
with WeH,0, . -

3. Formulation and testing of supplementary food
for infant feeding,

4, Protective .z'h‘fluences, ‘1£ any, of sesame seed
' ‘oil or atherogenic effects of.lang continued
use ‘of saturated fats In diet,

L

' 5. 'At:herogemc etfcct:s of tca and coffee.

Survezs Dzet: survey

' Nutrttional assessments
Epidemiological-investigations into.’
various deficiency states, . Ge.Je maemia; -
avitaminosis and goitre-.“ I

2




- 23 e

9.5 University of Ceylon -~ Faculty of Sciecnce - Colombo
Campus = Dept. of Botany

1. Factors'_affect'ing the protein contcnt of
vegctable matter, - '
2, Studies on-extraction and preservation of plant
proteins: - - : .
9.6 University of Cecylon -- Faculty of Science - Peradeniya

- . Campus = Dcpt, of Botany

3

' Amino acid compasition of cereals and tropical plants.
P v - ) L .
10, Nutritional studies of the various fish species and fish

products,

ooz-‘/co
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 RESEARCH PRQIECTS.IN CoAoRy 1o = GANNCRUWA . |

The Institute has a Division of Food Technology which
performg two broad functions, '

a) It serves as a servicing unit fof other Disciplines
:-of the JInstitute involved iIn crop Research, by feeding
information relating to nutri{tianal value and gquality.

itp ) ot works -on Research 'H‘djecth-berta.ining-to Food" -
Processihg according to:prioritles dec.ided by the
Depal'ﬁmeht. R

. fiollowing are some of tbe currene areas ot' work under
the second category..

1 Pro@'é:ﬁiozi of Manioc chips and it!’s canversiar to flour
with special reference to cyanide residues, Use of the
product in blends with cereal flours such as wl;ea_'t, rice and
Sorghum flour for the preparation of local dishes'.‘ Use of
Hgnioc and Sorghum as riee extenders Is also being studied.

2, Processing of Soybeans into a pre-cocked, dhal-like
product, conversion of Soybeans into flour and it!s use in
blends with starchy foods in order -to produce local food
preparations to knownlevels of nutritive value.

3, Investigations on preparation of Soy Milk both as a
cottage scale product and an Industrial Product has been
completed, ’

4, Preparation of Soy Sauce using camercial fermentative
cultures, '

5. Dehydration preservation of local starchy foods such as
Jak snd Breadfruit, '

6. Methods of processing and preservation of straw mushrooms,
the spawn for which is distributed by this Department,
Dehydratiaon and freezing followed by blanching are methods
bc_-.tng Investigated,

7. Studies on the Curcumin cantent of local Turmeric { o:r‘éi}mg
longa) and the effect of cultural practices on the Curcumin
level of local Turmeric,

8. Development of a semi~industrial method for making a
Tamarind (Tamarindus indica) pulp concentrate.

9. Studies on the process improvement for producing high
_quality Jaggery, decolorisation of sugar ¢ane julce and making

of clear syrup. =
5-&,!00
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ANNEXURE Lr '

" RESEARCH PROJEC‘ZS IN
THE FOOD TECHNOLOGY SECTIQN OF C.I,LS IJR.

PRQJECTS

Preparation of can'ne& or bottled coco}iuf cﬁaéﬁn o
Preparation of purd fied papaln..
Processing of starchy tubers

P T

Drying vegetables

Soyabean processing

Bread from camposite flour

Processing fruit julee .. .
Separation of oil and prot:eins from coconut

by a wet.process,. . .--- - -

241

202

2.3

2.4

BRIEF DESCRIPTIQN OF EACH PROJECT ¢

Ebc;:onut Cream:

A process was .developed for heat sterilising

cocanut cresm, The canned or thie bottled product
was ‘stored at room temperature for:6 months without
any detectable détericratian of #he product. The
process was tried out in the CISIR.pilot plant using
50 1bs, of coconut, Scaling up operations will be
undertaken jointly with the Cocanut Processing Board.

Purified Papalng
A new process of purifying papaln was developed using

papaw latex, The product has a very high specific
activity, The process developed is very simple and
uses only locally avallable chemicals, Scaling up
operations are in progress.

Starch Tubers:
This project was initiated at the request of the
Ministries of Plgnning and Agriculture, Each of
the work an this project was done with manioc, Few
experiments were done with sweet potaf,oes.
Processes have been studied for (=

a) Preparation of manioc chips

b) Preparation of starch
Vegetables?
This project on dehydration of vegetables (including
mushrooms/) was initiated at the request of the
Industrial Development Board, he officer of the
IDB has been working on the project. At the request

..W"
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of the Ministry of Plantatiaon Induﬂ.ries Jak fruit

processing is also under mVestigatJon.
. RIS RE \‘._- g

2,5 Soyabean . B I S
Soyabean millc ar.rd curd were prepared on & laboratcr'y

scale. The technique used removed most of the off ...
flavour present:in soyabeans.. Further work is
“being -planned on soysbean processing. . '

.. 206 Bread fram Composite Flour:' o,
This 1s a CISIR/TPI projeet undertaken at-the:

‘request of the Ministry of Planning. 4 modern.
bakery has béen installed at CISIR for the project. :

2.7 Processing of Fruit Juzces.
This 1s a Joint project with the marketing Depsrtment, -

- We are aiming at dehyaratmg fruit juzccs and for
Improving the quality of the eanned Juicesy .. .;. o

248 Coconut Qil.
4 new wet process was ‘developed for obt:ain.ing water'
' whi te oil snd ed.ible proteins fran coconut. -The.
oil obtained is water white and has excellent
L-eep:lng gﬁeﬁties. The process was successfully .
tr.ied using 50 = 40 1bs. of codenut.at a time.:

Scaling up operatzons are in progress.

,f‘.:;‘_.
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ANNEXURE IV

] CENTPE FCR THE DEVELOHJENT AND
MARKETING OF FISH PR(DUCIS—SRI LANKA

o~

1. ia_clfmv_d. '

The fishery sector contributed Rs, 175 million (u.s. $
5 million ) to the GNP which smounted to U.S. § 2 326 '
million in 1969. Seventy four thousand people find employ-

[

ment in the fzshery sector, the total Sri Lanka labour force'

Yoo,

being 3 é million. The per caput income per year in the
fisheries sector 1s calculated at s, 2,088, Fish is a

highly important item in the diet of the population. In 1968
aVailabili ty of protein was 46 2 g per day, thereof 8.5 g '
of animel orig_in,__ ‘of which 5.5 g originated fram fish.

Foreign trade in fishery products is substantial. In.
1969, -total imports:amounted to U.S.-§ 445 millian of .which
fishery products represented U.S. § 12.8 million, Of the .
total U,S, § 320 million exports, fish products generated
U.S. # 641,000 in 1969,

The modernization of fishing -methods and operations in
Sri Lanka in recent years has-resulted in a cansiderable . .

~catech increase. This is- particularly noticeable in the tuna..

fishery. The increase in national fish productiaon from -
2,015 438 cwt.in 1965/66 to 684 435-cwt, in 1968/69 was one _
reason- for the decreasing proportion of imports in the total.
consumption. The principal reason.was, however, a reduction
of imports of fish from 2 858 795 cwt. to 1 199 781 cwt.
during the.same period (fresh welght: equivalent). In addition
to these factors, the population Increase. brought per caput
consumption down fram 48.61D> 1n 1965/66 to 35.4 1b.in 1968/69;
around::30. percent of the latter originated from abroad,: ..
Because of the need for foreign- exchange, the Government. wishes
to substitute Imported fish products Ly nati onal jproductton .-
and to encourage export of fish and fishery products. I t s
evident that 1n certaln fisheries surpluses occur during
certain periods of the year, . and that due to inefficient
handling, preservation and marketing practices considerable
losses are 1ncurred The inland fishery resources are :
utilized to only a 1imi ted extent due mainly to market resis-
tance toward these species. Fishermen' s co-operati ves have
shown considerable interest in the development of fish

canning, in particular tuna and small pelagic species. The

(X .'2-&0 .



Sri Lanka Fisheries Corpbra'ti'on operates a canning plant, the
relocation of .which to a site with regular supplies i1s under
consideration, A fishing complex has been developed in Galle,
meinly for tuna operations: ‘The utilization of this new
establishment under a joint venture arrangement, is under
consideraticm. The substi tution of imported fishery products
(mainly dricd and canned) by doriestic produce, as well.as

the utilization oi’ inland fishery resources, Will require
considerable development work to determine the most sul table
products. Advice on the development of e:mort products is also
required. In additi on, the waste presently incurred because
of deficlent handling and prcservation practices must be
reduced and investigations and advice are. thcrefore needed.
An ADB missim calculated a spozlage rate of 15 - 20 percent
as regards the Ceylon Fisheries Corporati on, Raising the
standard "of marketing operations, and determinate on ‘of the
po'tentiai demand for acceptahle new products, as well as - '
the planning -and implementation of a suitable distributian
system for these, ‘wiil be the major aim of the necessary o

market development work,

A separate Ministry of Fisheries has been established
and a Fishery Rescarch Institute set up, So far the -
Fishery . Research Institute 1s almost excluszvely dealing .
with biological ‘work, It is, ‘therefore necessary to canplament
this work by activities in the field of fish technology. The
proposed centre for the development and marketing of fish
products would undertake such work which is badly needed in
Sri Lanka in ‘order to reduce present spoilage rates and to
increase the -fish supplies availéble, Training activi ties
will have.to play an important role; inter alia advice an
methéds of quality control to officials in charge will be
necded, The centre will -also function as an active information
exchange an modern preservation, handling, processing snd '
marketing technlques ad wcll as facilJ. ties and equipmcnt
related to-these t'ields. l : :

o,

UNDP sponsors a resources survey presently being carried _
out and a fishery centus in connexion with population and .
gricultural censuses scheduled for 1972. ' ‘

l'he ADB commissioned an. investigation by a consulting firm
for proposals cancerning the reorganization of the Ccylon
Fishcries Comoration and:the: identificatlon of investment . .
policies_. .The recommendations of the mission are acted upon
already. | '

..29/..



In all meetings of the preparatory mission with:

Government bodies and industry, a very strang lnterest was
indicated in the proposed centre. The Hon. Minister of
Fisheries pointed out that fisheries are given very high
priority in Government policy. Sri Lanka considers her
position very well suited to provide the locstion for a

future Indian Ocean Fzshcry College, and for that reasan,

she’ has a great interest in the establifﬂngzgt andze(jfe%timfhnm
operation of the centre. The selection: of the proposed site
g an indicator of the strong support gzven to this project,

%
e | -

A cable reccived from the Senior Agricul tural Adviser/
FAO Country Repzesentativc in Sri Lanka on § June 1972
reiterated the strong support given by the Gow.rnment by
saylng that the Ministry of Fisheries had included the
counterpart contribution in its current budget and 1is ‘ready
to undertake building construetion soon, upon receipt'of
SIDA approval of ‘the project, ’

2, Parposé- . . cvieige R .

"The centrets purpose is':

To incresse the supplies available to the consumers
from domestic catches by Improving the utilization of Sri: . .
Lanka's fish resources whether presently exploited or
accessible in the future through improved handling, preserva-
tion, processing and marketing. In particular @

(1) to reduce spoilage at all levels from preserving .
the catch on.board to retallf#igp Bas L .77 - miiffin

(11) to find uses for presently not, or not fully,
W NE,, uti lized species through products developed and

- .. market .research;.

(1i1) to effectively ‘further knowledge on improved’
handling, pneservati on, processing and market.ing

T'

“to’ all parties concerned.
LRI "r . .
The main activity areas of the centre w111 therct'ore_be E
() -To elaborate improved preservation, handling and
marketing techniques and demanstrate these improved ‘
. Practices to all parties concerned from production =

e

- ._E_O retailing.

(bJ. To cdllect and evaluate technical and marketing
¢ information:snd to make it gvailable to Government
authorities, wosopcratives and the fishipg:industry.

. ‘.I' H .
) [ T I T st L
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This informgtion will covcr, In partzcular advances
. in methods of prcscrvatz on and proccssing, newly
| dcvclopcd equipment for handling and proccssmg, a
,product dcvelopmcnt inland and export markcts,
“consumer acceptabzl.ity purchasihg powcr and cost
stud.ies of the" proccssmg and distribution of* fisb
“and fJ.shcry products. e ;

(e). To demonstrate the utzl.ization of f.ish spec.ies not:
yet. fully used or in surplus and to improve exist.ing
. processing methods' to advise on processzng
. tecth.ques not yet used in the country and carry
N out pilot proccss.ing demonstrations 'of ‘small ‘fish -
.speczes to ascertajn the feasibility ‘and train local
. ""labour .in the operat.: on of this 1ndustry. ;

Ca ‘n"‘-;'-_
(a). To undertake training of counterpart staf.t' extensi on
-, warkers, technical staff working J.n co-operatJ.ves

and industry, and staff cngaged 1n the promotion and

marketing of fish and fishery products.

(e) To carry out market assessment studies, in'--parti'éular-
the acceptability of new products ‘developed by the
-"""t""éh"tre'} and to prepare-material to be used for .-
' consumer education. and pramotion of fish.. =~ - -

The ma.tn objectJ.vc .is to ach.leve a reduction of spo.ilage
at all levels through .improved prescrvatz on handIlng,
processing and marketing and’ thcreby increase the' fish”
supplies ‘available to corsumers-and the following_. example
may indicate the benefit Srl Lanka could derive; from. the
centre’s wark.

Son Ty L Catyd o raget

Assuming that over ‘a.tenvyear period,: §. percent of the
present production (100 000 t in 1969/70)was. not -spoilt due
to the centrels -dmpact, 0,5 percent or 500 t would be sat{ed
for consumpt:Lon. This. . fJ.gure is rather on the safe side : as
it can be expectcd that, apart from reduce'dmspoilagc, the
centrels work w.ill also have the effect that we.ight losses
are avoided and these spccics, which 50 far "havd Bésa %
discardéd -bécause they could .not:stand the:present handling

me'thods;. Gan:be.marketed, ~ . .. i3 ne-

Assum.ing ‘an average retail price of R, '2.65 per'kg (the s
CFC average selling price was Rse 1,21 per"lb;‘iin '1968) the
output.'of' the fishery-.scctor would be enhanced: by Rse1,3 - - .
milliorr or U.Ss: § 228,000, -: Ve m o

T P . . L g
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An 1ncreased suppr of 500.t .of .fish per ycar would
. result in an increased. gcr cagut consumption of 0,04 kg or
0,4 in ten yecars.

In v.iéiv of the Govcmment's intention to 'dnas'tically

reducc imports of fishery products, alrcady the substituti on

. of Maldive fish by domestic production could result’ in a’
gross saving of forcign exchange of U,S. § 1.2 to 1.3
million, The improvement of the quality of c-xporte& becho-
de-mer could increase export carnings by about U.S. § 146 000,
1f a price of U.S. § 0,80 per 1b, could be r‘ealised (exports
1968/69 127 t worth ks, 674 500 ). B

Other possible benefits which are difficult to quantify
but which s)zould be taken into account when appfaising the
v ccntre's contr.tbution to the developmcnt of Sri Lanka
include increased supplies of animal protein, incrcascd
v income .for fishermen, reduction of marketing costs gtc.

"Wn
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NEXURE v
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LYY

At the moment, the following research projcets and
PPOblems are being mvestigated SR .

Yy

( a) Improvc—mcnts on sterilization methods for hot
pack passion fruit juice,
(b) Invcstigations\ on’ suspended solid content and
| thc effect of these camponents on cloud stability
. of processed products,
(c) Effect on enzyme treatments an yicld of juice
and of cloud stability in passion fruit;

" {d) Corrosion studie# on’ pass.zon fruit packs in -.: e
tinplate cans; R |

( e) Starch contcnt and its effect on passiom fruit *

"o processing; ' ' .

{£) Freeze concentration of passion:fruit juice; .
(g) Investigations on processing of limcs for oil
and’ for Juice; .
(h) Post-harvest behaviour of limes under varyling
treatments of temperaturc, waxing and packaging;
and (1) Investigatfons on utilization of waste fruit

Juices by fermentation;

2, (a) Quality Control and testing of processed fruit
products made by the Marketing Department and

: by the privatc scctor)
(b) Advisory work to private sector fruit industry

n

on improvement of quality of their fruit
products;

(¢) Investigations of packaging of bfrui t and fruit
products under varylng conditions as damanded
by local and forcign markets;

(dJ) Microbtological spoilage of fruit,particularly
passion fruilt and pineapple;

(e} Dissemination of technical information an fruit
growing and fruit processing and marketing to
Intercsted inquirers, Free consultative service
to the private sector industrialists on formu-
lation of projects, fsctory planning and layout,
Installation of machinery and on production
problems;

. .
R S ..\” [ X
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(£) Training of personnel in frult processing on an
industrial scalé and on’ factory management,

As you will readily note, rescarch is only one of the
functions of the Fruit and Vegctable Utilization Laboratory.
Service to the fruit industry in-all its technological
aspects is the broader scope of this Laboratory.

Qc%’..
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ANNEXURE VI

RI'SEARCH PROJ’ECE IN THE RBEARCH & DEVELOHJENT

oo LABORATQRY. OF THE C.¥ E- ,

Bioloqical effects of Ultra-Violet Radiation. ’

a) The effects of. Ultra-Vzolct radiations on micro-

organisms, with special reference to the stabilz ty " '
of their cell membranes under radzation.

b) The cambination effects of Ultra-Violet radiations
with moisture and salt content on the development

of rancidity,

These are projects concerned with the preservation of
dried-fish, butter, margarine and coconut oil,

Driegd-Fish:

a) The use of powdered dried-fish as a protein supplement
in biscuits.

b) Study' of the free amino acids in different varicties .
of dried fish for purposes of identification and the
propertics of the gencral micro flora of dried fish.

Development of standards and specifications:

Trade standards have becn worked-out for nearly all
items, cspecially food items, which the C.Y.E. handles.

Insects in Food:

4 camprehensive survey of Insects In Stored Food, and .
Investigations on bchaviour of insects in relation to
light and heat. The C.W.E. now has its own Fumigation
Unit.

Fungi_and Moulds in Food:

Study of the fungal flora of differcnt items of food,
especially pulses, with respect to, their spoilage by fungi.

Chemical residucs in food:

Investigations for techniques for undertaking a survey of
fertilizer and insect residues in food, espccially ‘
Imported foods as well as various preservatives In
processed food, '

Utilization of Dates:?
Study of the problems of packaging and storage of Dates
as well as its utilization for manufacture of vinegar.

o 035. ‘. .
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9.

10.

Packaqing_and Storgggé

a/) Problems of: packaging of faod In. consumer packs
and thelr deteriaration while in st:orage. '

b) Mochanical sifting of pulses and grains, prospects
.of milling. of pulses and mechanisation of handling
and storage of food under local .conditions.

" Type, Cultures:

Study of the biochemical properties of microbioclogical
cultures, especially in relation to food spoilage.

Economics of Food Handling. .

The econaomics of the distribution and handling of food

In Sri Lanka.

11,

12,

Uses of Maniog:

Maximum utilization of Manioc, especially as food by
upgrading its nutritive value with supplementation.

Processinq of Passion Fruit:

Utilization of Passion fruit waste and better processing
methods for the fulces B

In addition to the research and development, the R and D

laboratory of the C.W.E. also a) formulate training

programnes“ for traders. of dried-fish , Staff trginées and

Store Managers and (b) provide an advisory service on

food and other items to other organizations. .-

T
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ANNEXURE VII AT

FACILITIES FOR.THE TESTING AND ANALYSIS QF FOOD

PRqDUC‘IS ( including Quality Control) in

SRI LANKA S S .
The data collated was obtained from completed questionnaires .

. on facilities ava.ilable for research in foods 1n Sri Lanka,
submitted by 17 orgamzatzons engaged in one or more activi ties

corcerned with this subject. Questimnaires were circulated

in June 1971. Data has been brought up to.date as far as ... .

possible, _— :
Food Testing = Quality Control
1. Govt, Anslyst!s Department

2

3.

.4.

5.

oo e

Food and Dru S Section o e ..t .

Analysis-of. .Food samples undcr Food and Drugs Act.
Anglysis of Food samples for Customs, Health and

other departments. [P TR T VP N
An3lyS1s of liquor for Excise Department and-courtss: .-

Analysis of tea samples for Tea controller, -

Ceylon State Flour Mill- .
Analysis OF - wheat and its products .

U RN SR ot f."—}"' .

Cezlon Oils and ths Corporati on
Routine quality control on’ animal feeds, includes

nutritional studies. E

Ceylon Coconut Processing Board

[} ]

Bacteriological and physical quality control of

dessicated coconut,

Ceylon Fisheries Corporation
1) Bacteriological and chemical analysis of canned

products -~ seam evaluation, quality assessment
of raw material.
2) Determination of Vitamin A in Fish liver cells.

Fisheries Research Station
Quality control of fish and fish products

Chemical snalysis of fish and fish products '

Quality analysis of fish products and issue of

quality certificate for export, 4
CISIR

Undertakes the testing and analysis of food products
1n three of its Divisions.
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9.

‘1) Division of Industrial Microbiology

1) “Bacteriological testing of water .
11) Bacterzologlcal test.ing of food products

e . e e . -

2) Division of. Food Technologz
.7 1). Chemical analysis of foods

3) Natural Products Division
1) Testing of quality of spice progucts using

instrumental analytical technigues.

4) Fats _and Oils Section

Medical Research Instltute..

1) Food and Water Laboratory

1) Bacteriological analysis of canned' foods and food

“products from Marketing Department Cannery.
11) Bacteriological analysis of dessicated coconut,

2) Biochem._is_ _'De artmeqt
1) 4nalysis of food for protein, carbohydrates, fats
and miner‘als.

i1) Vitamin 812

3) Nutrition Department
1) Analysis of foods

i1) EvaIUation of protein-quali“ty of diEts,

and folic acid assays.

) University of Cc-ylon

1) Faculty of Agri cu1 ture & Vetermg_z;y ScienceLPeradeniza
Camgus

~ -a)- Division of Veterinary Micrdb.iology.

1) Bacteriological examination of foods
11) Analysis of meat and fish products for presence
of bacteria pathogenic to man.

b) Division of Agriculturgl Chemistry
1) Feed analysis - proximate analysis of feed stuff.

2) Faculty of Medicine, Colombo Campus
a) Department of Bacterioloqy
1) Examination of foods for causative organisms
of food poisoning.

3) Faculty of Science, Colombo Campus

Radioisotope Centre

Investigations into radioactivity in foods such as
milk, vegetables, ctc. and various types of water.
Expects to have a regular programme for studies
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for radioactivity in foods and trace element:

studies in foods.

CoWeEs = Research & Development Division

Undertakes quality control an all supplies .impori'ed' by
the C.W.E. Quality control programmes include analysis

of all imported items as well as post-harvest local

produce, G.g. grain.

11

12,

Fruit and Vegetable Utilization Laboratory, Narahenpita
dnalysis of Foods and Quality Control

The Fruit and Vegetable Utilization Laboratory undertakes

the analysis of.foods for factors generally involved in

food processing,

Quality control of the laboratory'!s own produ'cts as
well as quality control for items of processed foods for
export is undecrtaken, o '

The Labdratory has now finalised its programme, £or
establfshiﬁg a quality control unit, to work together -
with the Export Promotion Council. This Unit' 'will .
issue quality control certificates on which the licences

for export of processed food products will be issued,"

ngldn Bureau of Standards

As Laborator;y facilities for the quality control of

. foods is not yet available, the testing of food and food

' products for the Bureau is handied by various units.

Testing of products for the Standards Bureau 1Is
handled by the Fruit and Vegetable Utilization Laboratory-
CISIR and the Fisheries Rescarch Station.

471

p ®



