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PRESIDENT’S MESSAGE

Dear Fellow IFSTSL
Members and
respected Readers,

It is my great pleasure
to greet you as the
president of IFSTSL,
the apex body
representative of
professionals and
academics engaged
in promoting and
advancing the Food Science and Technology
knowledge and its applications in any place in the
country where it is needed. The Sri Lankan Food
Industry is a complex and diverse trading culture
providing goods and services to consumers of our
country and beyond. The radical technological
changes, innovations and societal upheavals have
left their marks also on our food and eating habits. |
suggest to modify it as they include Fast-food
restaurants / eating houses vs. healthy lifestyle,
food allergies / conscious cooking vs. random
eating patterns / eating disorders, obesity vs.
hunger/under nutrition within the country, mass
food production vs. local farming. In addition,
emerging areas like nutrigenomics, a brand-new
cross-field combining genetics and nutrition
science, tries to understand how nutrition affects
our metabolic pathways, and what we can do to get
the most out of nutrition in a personalized way.

In future, nutrigenomics may change our food
habits thereby the food product diversity in the
market. On the other hand, the consumer is
becoming more and more concerned with what he
and his family eat.

Hence, having clearly understood the
responsibilities the IFSTSL needs to shoulder, we
have prioritized several activities for the year 2017

1) increase the membership thereby to strengthen
the network across the local food sector 2) ensure
offering complete and relevant programmes
throughout the year in keeping with the needs for
capacity building of food sector organizations, 3)
encourage sponsors and well wishers to extend
their helping hand for the Institute to successfully
extend services to needy individuals or
organization in improving their organizations and
4) ensure a pathway for our sponsors to get due
recognitions and rewards plus being happy of what
you have contributed to local food sector.

Among the activities, | am delighted to see 2017 is
off to an exciting start with a wide-ranging list of
programmes in the pipeline. We need new
approaches to work and uphold with small to
large-scale entrepreneurs and companies to build a
more sustainable and food-secure future. Further,
we have started working on Sri Lanka Food BIZ
Excellence 2017 which will be jointly organised
with Sri Lanka Food Processors Association
(SLFPA). The IFSTSL gives a room for the Industry,
Academia, R & D Institutes and other prospective
stakeholders to work together. In future, the IFSTSL
will certainly take lead in forums where food
safety, consumer welfare and the like will be in the
focus. We are extremely proud of our members'
devotion and dedication, and look forward to
seeing continuous successes of our members. Let's
make our food sector unique in the region because
we can and must do better. Be a Sri Lankan food
specialistbe a IFSTSL member.

Prof. KKDS Ranaweera,

President/IFSTSL

Senior Professor and Chair/Department of Food
Science and Technology,

University of Sri Jayewardenepura
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MESSAGE FOR THE IFSTSL NEWSLETTER

I'm happy to pen a short
message for the first
newsletter of the Institute of
Food Science and
Technology for the 2017-
2018 year.

As a rapidly growing
industry, it is vital that we
adopt the latest technology
while adapting to rapidly
changing consumer and
regulatory demands, and this
is where the members of the
IFSTSL play a vital role, from
helping farmers of this nation grow safer and more
nutritious food, to help industry utilise better
methods of processing and safeguarding the nation's
produce minimising post-harvest loss and ensuring
the highest standards of food safety, to helping

Name Title Category
Board of Governors

1.Upali Samarajeewa Prof. Emeritus [ Chairman

regulators base regulations and changes in scientific
fact and helping consumers make informed choices
in consuming a healthy and satisfying diet.

On behalf of the industry, it is indeed encouraging to
see this year's very active committee begin to plan
and implement an extremely challenging and
interesting set of activities for the year. We are happy
to be partnering the Institute in their activities and
especially look forward to working with them closely
on the National Food Awards and supporting the first
ever inter-university food science and technology
quiz.

| wish Professor Ranaweera and his team a very
successful year!

Maliek De Alwis
PRESIDENT, SLFPA

EXECUTIVE COMMITTEE
FOR

2.Rohantha de Fonseka | Mr. Board of Governors

2. Niranjan Rajapakse Dr. Vice President

3. Sujeewa Gunaratne Dr. President Elect 11. Sunanda Weerasinghe | Mrs. | Committee Member
4. Eresha Mendis Dr. Immediate Past President|12. Nanda Kohona Mr. | Committee Member
5. Nimsha Weerakkody Dr. Joint Secretary 13. Damitha Perera Mr. | Committee Member
6. Supun Jayasinghe Mr. Joint Secretary 14. Nelum Vithana Dr. |Committee Member
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10. Thusith Wijesinghe Mr. [ Committee Member

TRAINING SEMINAR FOR LABORATORY TECHNICAL OFFICERS

A training program was conducted by Emeritus
Professor Upali Samarajeewa (International Consultant
on Laboratory Accreditation) on 8th March 2017 at the
Renuka Hotel Colombo 03. The presentations and
discussions in the program addressed hands-on
practices at the bench to be adhered strictly by the
laboratory operators. The common mistakes and errors
occurring during analysis of foods arising from gaps in
skill levels of the analysts, and during interpretation of
the test results were pointed out. The focus was to make
the test results more accurate, and meaningful through
deep understanding of theoretical basis and the
practical applications, aiming laboratory quality
assurance. Many examples generated through years of
practical experience in the accredited laboratories were
discussed at the program, sensitizing the participants on
care and attention needed in the job. This full day

-02-

program attracted 60 participants from the private and
public sectors associated with the food industry, and
engaged in chemical and microbiological testing of
foods. This program is a follow up of the activities
conducted in 2016, where the senior laboratory
management persons following training suggested the
need to get the laboratory operators trained. IFSTSL
would continue to provide training opportunities to
food testing laboratory sector in the country through
training and accreditation focused consultancies.
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International

Processed Food, Beverage, Packaging & Agricultural Exhibition

PROFOOD PROPACK & AGBIZ 2017 FORTHE 16™ SUCCESSFUL YEAR
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“Pro Food Pro Pack & Agbiz 2017” the most compre-
hensive food, bevercge and pc:ckc:ging exhibition will

SHOW INFORMATION

be held for the 16th successive year. This wide-ranged =~ Date 14", 5™ & 6" August 2017
exhibition provides you a one stop solution with the ~ Opening Hours :10.00 am to 8. 00 pm
theme “From the Farm to the Fork”. Venue : Sirimavo Bandaranaike

Exhibition Centre at BMICH

“Pro Food Pro Pack & Agbiz 2017” being Sri Lanka’s
largest trade fair is a ‘must not miss’ exhibition for all
organizations involved in processed food, beverage,

Total Number of Stalls : 350
International Stalls from China, India, Malaysia

Thailand, Pakistan, Dubai....

Visitors will be able to touch, feel, taste &
experience your products

Over 4000 buyers from the agriculture
retail & food service sectors are expected
to visit the exhibition

packaging & agriculture Industry.

Over 350 exhibiting companies from 20 countries
showcasing more than 1000 new products & services

Makes the visitor reach products
from the shelf without a second thought

Make yourself available to experience taste, feel & touch a wide
Range of food products which [will tantalize your taste buds)
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Organized by Sri Lanka Food Processors Association (SLFPA)
No. 1, 1/1 Anderson road Colombo 05 Sri Lanka Tel: +94 11 754 8770 E-mail : info@slfpa.org
LECS - Tel : +94 11 2390560-62 Fax: +94 11 2390563 E-mail: nirodha@saexhibitions.com www.profoodpropack.com

Institute of Food Science and Technology Sri Lanka would be
conducting a training seminar to the managers, supervisors and other
relevant personnel responsible for food safety in hotels/restaurants
n "Food safety assurance in the catering sector"

in October 2017.
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LAUNCHING OF POSTGRADUATE DIPLOMA IN
FOOD SAFETY

. =

LauNCH OF
pOSTORADUATE DIPLOMA

WFOSAFETY, ANIMAL AND PLANT HYGIENE

The “Postgraduate Diploma on Food Safety, Plant
and Animal Health” was launched on 2™ March 2017
by the Honorable Rajitha Senaratne Minister of
Health and Indigenous Medicine at the Orchid Hall
of BMICH. The program was organized by the
Horizon Campus, Malabe, where the program will
be conducted. The Honorable Minister in his speech
highlighted the importance of nutrition and food
safety as preventive measures in maintaining health
standards of the Sri Lankan population.

Mr. Wanasinghe CEO of the Horizon campus
discussed the importance of the program and the
process that has been implemented in getting the
program through education authorities of the
country. Professor Upali Samarajeewa presented an
overview of the course structure explaining how it
meets needs of the food industry in Sri Lanka, against
the changing global views on handling food safety
issues. The Postgraduate Diploma was approved by
an extraordinary Gazette Notice No. 2002/72 dated
20" January 2017 by the Ministry of Higher Education
and Highways, issued under the Universities Act 16
of 1978. There was a good representation from the
food industry recognizing the value of the program in
long term development of the industry and especially
the need to meet competitiveness and challenges in
the export trade. The Diploma program addresses
the needs of the following groups linked to food
industry. The next intake for the Diploma would be
in August 2017. This activity was an effort of the
IFSTSL, which entered into a Memorandum of
Understanding with the Horizon Campus in the
previous year.

Beneficiaries

Persons in the supervisory grades of the food industries

Persons engaged in international food trade

Technical and quality managers operating food safety management systems
Food inspectors and Public Health Inspectors

Persons responsible for import-export examination of foods

Graduates seeking employment in the food industry

V V.V V V V V

Managers along the food chain from “farm to fork”
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JOINT PROGRAM WITH UNIVERSITY OF PERADENIYA
COMMEMORATING THE DIAMOND JUBILEE OF
THE UNIVERSITY

The University of Peradeniya, established in 1942
celebrates its diamond jubilee this year. University has
organized a series of programs with the main
celebration in first week of June. The IFSTSL joined the
University in hosting a seminar titled “Peradeniya
University and the Sri Lankan Food Industry: The
Interrelationships”. The seminar was held at the Hector
Kobbekaduwa Agrarian Research and Training Institute
on the 15" March 2017 inaugurated by the Honorable
Mohanlal Grero, State Minister of Higher Education.
The Minister in his inaugural speech highlighted some
of the problems faced by the country related to
education and the need for participation of the private
sector in education atall levels.

He congratulated the University and the IFSTSL for the
partnership and the joint activities addressing needs of
the food industry.

The Vice Chancellor and the speakers from the
University highlighted the contributions by the
University, the Faculty of Agriculture, The Department
of Food Science & Technology and the Department of
Animal Science in producing human resources needed
for the food Industry. Prof. Upali Samarajeewa
highlighted the research contribution of the University
to the industry during last 5 decades and how the
research from the University were absorbed for the
benefit of the industry on a project basis. He also
stressed the need to continue research as results of
research would not be absorbed by the industry
immediately, but has shown benefits on long term basis
as observed through experience.

o ;. Gk

and §ri Lankan Food Industry:
futionships
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Mr. Maliek de Alwis, President of the Sri Lanka Food
Processors Association presented the expectations of
the food industry from University graduates, which
should become a part of the university training. There
were more than 100 participants representing the food
industry and the final year students who would be
available for the industry soon.

]

INTERTUNILVERSITYSEOODISCIENCE
QUIZ}JPROGRAMIZ017

The Inter-University quiz program on Food Science
and Technology will be held at Mihilaka Medura
BMICH parallel to the ProFood/ProPack exhibition
on August 4, 2017 at 9.00 am. The program
conducted by the IFSTSL gives the opportunity to the
students reading for the Food Science and
Technology degree programs identified in the UGC
handbook. As questions represent a broad variety of

areas of general interest providing modern concepts
it would provide an opportunity for the general
public, the journalists and others engaged in food
science based activities to get firsthand information
on safe applications in the food industry, new areas of
technological advances and unbiased information on
foods. The time will be announced prior to
ProFood/ProPack exhibition.
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Food Techno 2017: Innovation to Application

The Institute of Food Science & Technology Sri Lanka
(IFSTSL) is going to have its third annual research
session, “Food Techno 2017: Innovation to
Application” on 05" August 2017 commencing 8.30
am at Mihilaka Medura BMICH, during the
ProFood/ProPack Exhibition. The researches carried out
at the universities, research institute and the research
laboratories of the governmental and private
organizations on food science & technology with
special reference to their industrial applications will be
presented at this event. Findings of 12 researches will be
presented during the event. This research session will

be opened to the industrialists, scientists, students and
any interested individual, and it is expected to
disseminate the research findings to be applied in the
betterment of the countries food industry. IFSTSL is
planning to award valuable prices for the best research
presentations, in encouraging the valuable research
work carried out. In addition to the research
presentations, demonstrations of laboratory equipment
and test kits required for determining the contaminants
of food will also be an attractive feature of Food Techno
2017.
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