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Dear Fellow IFSTSL 1) increase the membership thereby to strengthen 
M e m b e r s  a n d  the network across the local food sector 2) ensure 
respected Readers, offering complete and relevant programmes 

throughout the year in keeping with the needs for 
capacity building of food sector organizations, 3) It is my great pleasure 
encourage sponsors and well wishers to extend to greet you as the 
their helping hand for the Institute to successfully president of IFSTSL, 
extend services to needy individuals or t h e  a p e x  b o d y  
organization in improving their organizations and representat ive of  
4) ensure a pathway for our sponsors to get due professionals and 
recognitions and rewards plus being happy of what academics engaged 
you have contributed to local food sector.  in promoting and 

advancing the Food Science and Technology 
knowledge and its applications in any place in the Among the activities, I am delighted to see 2017 is 
country where it is needed.  The Sri Lankan Food off to an exciting start with a wide-ranging list of 
Industry is a complex and diverse trading culture programmes in the pipeline. We need new 
providing goods and services to consumers of our approaches to work and uphold with small to 
country and beyond. The radical technological large-scale entrepreneurs and companies to build a 
changes, innovations and societal upheavals have more sustainable and food-secure future.  Further, 
left their marks also on our food and eating habits. I we have started working on Sri Lanka Food BIZ 
suggest to modify it as they include Fast-food Excellence 2017 which will be jointly organised 
restaurants / eating houses vs. healthy lifestyle, with Sri Lanka Food Processors Association 
food allergies / conscious cooking vs. random (SLFPA). The IFSTSL gives a room for the Industry, 
eating patterns / eating disorders, obesity vs. Academia, R & D Institutes and other prospective 
hunger/under nutrition within the country, mass stakeholders to work together. In future, the IFSTSL 
food production vs. local farming. In addition, will certainly take lead in forums where food 
emerging areas like nutrigenomics, a brand-new safety, consumer welfare and the like will be in the 
cross-field combining genetics and nutrition focus. We are extremely proud of our members' 
science, tries to understand how nutrition affects devotion and dedication, and look forward to 
our metabolic pathways, and what we can do to get seeing continuous successes of our members. Let's 
the most out of nutrition in a personalized way. make our food sector unique in the region because 

we can and must do better. Be a Sri Lankan food 
specialist be a IFSTSL member. 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; 

PRESIDENT’S MESSAGE

 

Prof. KKDS Ranaweera,
President/IFSTSL
Senior Professor and Chair/Department of Food 
Science and Technology,
University of Sri Jayewardenepura   
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EXECUTIVE COMMITTEE 

FOR 

YEAR 2016/2017

I'm happy to pen a short regulators base regulations and changes in scientific 
m e s s a g e  f o r  t h e  f i r s t  fact and helping consumers make informed choices 
newsletter of the Institute of in consuming a healthy and satisfying diet.
F o o d  S c i e n c e  a n d  On behalf of the industry, it is indeed encouraging to 
Technology for the 2017- see this year's very active committee begin to plan 
2018 year. and implement an extremely challenging and 
As  a  r ap id l y  g row ing  interesting set of activities for the year. We are happy 
industry, it is vital that we to be partnering the Institute in their activities and 
adopt the latest technology especially look forward to working with them closely 
while adapting to rapidly on the National Food Awards and supporting the first 
changing consumer and ever inter-university food science and technology 
regulatory demands, and this quiz.
is where the members of the I wish Professor Ranaweera and his team a very 
IFSTSL play a vital role, from successful year!

helping farmers of this nation grow safer and more 
nutritious food, to help industry utilise better Maliek De Alwis
methods of processing and safeguarding the nation's PRESIDENT, SLFPA
produce minimising post-harvest loss and ensuring 
the highest standards of food safety, to helping 
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A training program was conducted by Emeritus program attracted 60 participants from the private and 
Professor Upali Samarajeewa (International Consultant public sectors associated with the food industry, and 
on Laboratory Accreditation) on 8th March 2017 at the engaged in chemical and microbiological testing of 
Renuka Hotel Colombo 03. The presentations and foods.  This program is a follow up of the activities 
discussions in the program addressed hands-on conducted in 2016, where the senior laboratory 
practices at the bench to be adhered strictly by the management persons following training suggested the 
laboratory operators. The common mistakes and errors need to get the laboratory operators trained. IFSTSL 
occurring during analysis of foods arising from gaps in would continue to provide training opportunities to 
skill levels of the analysts, and during interpretation of food testing laboratory sector in the country through 
the test results were pointed out. The focus was to make training and accreditation focused consultancies.
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 
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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  

on "Food safety assurance in the catering sector"  
in October 2017.

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  

on "Food safety assurance in the catering sector"  
in October 2017.
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LAUNCHING OF POSTGRADUATE DIPLOMA IN 

FOOD SAFETY

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 

th20  January 2017 by the Ministry of Higher Education 
The “Postgraduate Diploma on Food Safety, Plant and Highways, issued under the Universities Act 16 

ndand Animal Health” was launched on 2  March 2017 of 1978. There was a good representation from the 
by the Honorable Rajitha Senaratne  Minister of food industry recognizing the value of the program in 
Health and Indigenous Medicine at the Orchid Hall long term development of the industry and especially 
of BMICH. The program was organized by the the need to meet competitiveness and challenges in 
Horizon Campus, Malabe, where the program will the export trade.  The Diploma program addresses  
be conducted. The Honorable Minister in his speech the needs of the following groups linked to food 
highlighted the importance of nutrition and food industry.  The next intake for the Diploma would be 
safety as preventive measures in maintaining health in August 2017. This activity was an effort of the 
standards of the Sri Lankan population. IFSTSL, which entered into a Memorandum of 

Understanding with the Horizon Campus in the 
previous year. 

    

Beneficiaries 

Ø   Persons in the supervisory grades of the food industries 

Ø   Persons engaged in international food trade

Ø   Technical and quality managers operating food safety management systems

Ø   Food inspectors and Public Health Inspectors

Ø   Persons responsible for import-export examination of foods

Ø   Graduates seeking employment in the food industry

Ø   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 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 

The University of Peradeniya, established in 1942 stressed the need to continue research as results of 
celebrates its diamond jubilee this year. University has research would not be absorbed by the industry 
organized a series of programs with the main immediately, but has shown benefits on long term basis 
celebration in first week of June.  The IFSTSL joined the as observed through experience. 
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 

th
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 at all levels. 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. 

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

The Inter-University quiz program on Food Science areas of general interest providing modern concepts 
and Technology will be held at Mihilaka Medura it would provide an opportunity for the general 
BMICH parallel to the ProFood/ProPack exhibition public, the journalists and others engaged in food 
on August 4, 2017 at 9.00 am. The program science based activities to get firsthand information 
conducted by the IFSTSL gives the opportunity to  the on safe applications in the food industry, new areas of 
students reading for the Food Science and technological advances and unbiased information on 
Technology degree programs identified in the UGC foods. The time will be announced prior to 
handbook.  As questions represent a broad variety of ProFood/ProPack exhibition.

INTER-UNIVERSITY FOOD SCIENCE 

QUIZ PROGRAM – 2017

INTER-UNIVERSITY FOOD SCIENCE 

QUIZ PROGRAM – 2017

INTER-UNIVERSITY FOOD SCIENCE 

QUIZ PROGRAM – 2017

INTER-UNIVERSITY FOOD SCIENCE 

QUIZ PROGRAM – 2017
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The Institute of Food Science & Technology Sri Lanka be opened to the industrialists, scientists, students and 
(IFSTSL) is going to have its third annual research any interested individual, and it is expected to 
session, “Food Techno 2017: Innovation to disseminate the research findings to be applied in the 

th
Application” on 05  August 2017 commencing  8.30 betterment of the countries food industry. IFSTSL is 
am at Mihilaka Medura BMICH, during the planning to award valuable prices for the best research 
ProFood/ProPack Exhibition. The researches carried out presentations, in encouraging the valuable research 
at the universities, research institute and the research work carried out. In addition to the research 
laboratories of the governmental and private presentations, demonstrations of laboratory equipment 
organizations on food science & technology with and test kits required for determining the contaminants 
special reference to their industrial applications will be of food will also be an attractive feature of Food Techno 
presented at this event. Findings of 12 researches will be 2017.
presented during the event. This research session will 

 Food Techno 2017: Innovation to Application 

ixpdrl l¾udka;h yd wjkay,a fiajdj 
 wdydr úoHdj yd ;dlaIKh ms<sn| iïudks;

uydpd¾h Wmd,s iurÔj
(smrjee@gmail.com)

Y%S ,xldfõ cd;sl wdodhu ;r lr .ekSug ixpdrl l¾udka;h f;jkqj, wdydr j, wdrCIs;Ndjh fkdi<ld yeÍu wjkay,l 
jeo.;a nj fkdryils. ixpdrl l¾udk;fha tla wx.hla meje;aug ndOdjlss. isx.mamQrej, nexfldla, jeks id¾:l 
f,i wjkay,a fiajdj ;=,ska Wmhd.;yels úfoaY úksuh fukau ixpdrl l¾udka;hla we;s rgj,, ùÈ fomi imhk wdydr 
cd;sl wdodhuo wu;l fkdl, hq;=h. fya;= lsysmhla ksid Y%S mdk mjd frda.sùfï ìhlska f;drj je<¢h yel. wdydr 
,xldj f,dj m%p,s; ixpdrl .ukdka;hla njg m;aj we;. wdrCIs;;djh ms<sn| úYajdih mj;ajd.ekSu wjkay,a 
iajdNdúl iqkaor;ajh, wdl¾IKSh uqyqÿ ;Sr, ixialD;sl l¾udka;fha mßmd,kh u.ska bgq fkdjqjfyd;a, wjkay,a 
jákdlula iys; mqrd jia;= fukau b;d l=vd ld,hla ;=, fï fiajdj f.dv.; fkdyels f,i tlajru ì|jefÜ. 
yeufohu keröug we;s myiqlï fuys uq,a ;ekla .kS. wmf.a 
iïm%odhsl wdydr ms<sfh, lsÍfï l%u yd wmg wdfõksl l=`Mnvq msg;ska n,k l,, ixpdrlhkaf.a reÑl;ajh f;areï f.k 
j,ska f.kfok úfYaIs; rihka flfryso Tjqyq ±ä we,aula iemfhk rij;a wdydr yd b;du;a ñ;%YS,s wdydr iemhSï 
olaj;s.  fiajl uvq,a,la, ixpdrlhka wdl¾IKh lsÍfï jeo.;a fya;= 

f,i fmfka. u;=msáka fmfkk tu wdl¾YkSh;ajh msgqmi b;d 
iEu ixpdrlfhl=f.au n,dfmdfrd;a;=j iqjmyiq, msßisÿ yd ixlS¾K l%shdj,shka iuQyhla we;. wdh;kfha È.=l,a 
;u úhoug iß,k, kjd;eka myiqlï N=la;s ú£u fukau w¨;a id¾:l;ajh fuu msg;ska yd we;=,;ska mj;sk l%shd iuqofha 
wdydr ixialD;shl w;a±lSï ,nd.ekSuh. fuu wjYH;djhka tl;=jls. 
id¾:lj imqrd,Sug ,xldfõ wjkay,a fiajh fjkia úh hq;=h. 

wjkay,a mßmd,kh ;=, f.dvkef.k j.lSï w;r ukd fiajl fï fjkiaùï i|yd wjkay,a fiajh ;=, ±ä lemùu, 
wOHdmkh yd mqyqKqj, ksjerÈ .sKqïlrKh, ukd wdodhï l%udkql+, Ñka;kh, iudcuh yelshdjka fhdod.ekSu, 

ks¾udKYS,s;ajh yd l<uKdlrkfha§ u;=jk wd;;sh yiqrejd mdkh, mßY%h wdl¾YkShj mj;ajd .ekSu wjYH fiajd iemhqï, 
.ekSu jeks mshjr ks;e;skau ie,ls,a,g .; hq;=h. kshñ; WmlrK Ndú;h, wdydr j, fj<| jákdlu ksjerÈj 
ixpdrlhkaf.a b,a¨ug iß,k whqßka wdydr mdk ms<sfh, ks.ukh lsÍu yd f;d. jd¾;d ksjerÈj mj;ajd .ekSuo 
lsÍu fukau ta ;=,ska újO;ajhla bÈßm;a lsÍuo, wjkay,a jeo.;ah. ±kqu yd w;a±lSï u; mokï jk fuu j.lSï 

fkdi,ld yeÍu ksid fndfyda wjkay,a flál,lskau ,dN oduh ;=, f.dvke.sh hq;= ixl,amhls. 
fkd,nk, .rdjegqkq ;;ajhlg m;afõ. thg idOl Y%S ,xldfõ 

mq`M,a f,i i,lk l,, wjkay,a l¾udka;fha È.=ld,Sk id¾:l wjkay,a fiajh w;r tugh. fuu wNHka;ßl ld¾hhkays 
meje;au uQ,sl idOl ;=kla u; r|jd mj;s. m<uqjekak, is;a jeo.;alu f;areï f.k l%shd;aul ùu wjkay,a l¾udka;fha 
mskjk yd b;du;a msßisÿ mßirhla yryd ixpdrlhka ÈhqKqjg u. i,ihs. 
wjkay,a fj; wdl¾Ykh lr .ekSuh. ta iu.u, ie,iqï.; 

wjkay,a l¾udka;fha ,dNh yd È.=ld,Sk meje;au f.dv md,k l%uhka yryd fiajdjka fyd¢ka mj;ajd .ekSug wjYH, 
È.=ld,Skj wdl¾YkSh;ajh r|jd .ekSu u.ska ixpdrlhka kef.kafka wNHka;ßl j.lSï ukdj bgqlsÍu ;=,sks.  id¾:l 

wjkay,a jd¾;d j,g wkqj wNHka;r fukau msg;ska fmkakqï meñKSu Wiia uÜgul mj;ajd .; hq;=h. ukd l<ukdlrKh 
lrk ,laIKo f.dvke.S we;af;a ksishdldr fiajl mqyqKqj yd úfoaYSh fukau foaYSh ixpdrlhka È.=ld,Sk wdl¾IKh i|yd 
kùk ;dlaIKh fhdod .ekSu ;=,h. fhduqjk lemùulss. 

mqyqKqj( jd¾Islj fiajl mqyqKqj i|yd fjkajq whjehla, fojkqj, wemlemù ld¾hlaIuj i;=gq is;ska fiajfha fhfok 
wdh;khl id¾:l;ajhg uy`.= n,mEula we;slrhs. fiajl fiajl Y%u iïm;la fukau, Tjqkaf.a nqoaêuh yelshdjka 
mqyqKqj i|yd fhdojk msßjeh ys`.;djh ksid kqmqyqKq fiajl k.disgqùu i|yd ieliqKq mqyqKq mdGud,d wjYHh. ;udf.a 
uKav,hla mj;ajd .ekSu ;=,ska wjkay,a l¾udka;hg isÿjk wkd.; ÈhqKqj i,ik ±laula fkdfmfkk úg fiajlhka 
ydksh wmuKh. fuys wjidk m%;sM,h jkafka wjkay, Èfkka fiajdia:dkh yerhdu ksid, ks;r kqmqyqKq fiajlhka tlaùfuka 

ixpdrlhka n,d fmdfrd;a;= jk uÜgfï nqoaêuh iqyo;ajhla Èk ckm%sh;ajfhka ySk ùuh. 
wjkay,lska fmkaùu wmyiqh. fuh ixpdrlhka wdl¾IKh 
lr.ekSu wid¾:l ùug fya;=fõ.
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wjkay,a fiajh i|yd mqyqKq lsÍfï mámdáh uÜgï lsysmhlska 
l%shd;aul úh hq;=h. w¨;a fiajlhka wksjd¾hfhkau mqyqKq l< 
hq;=h. fï i|yd Èkm;d /lshdj ;=,ska ,nk iajhxmqyqKqjg 
iu.dój iïuka;%K yd flá idlÉPd jdr Okd;aul n,mEula 
we;slrhs. mqyqKqjg iu.dój wjkay,l msßisÿ lsÍu yd 
WmlrK kv;a;=j ms<sn|j iïu; l%shdldÍ l%ufõohka 
^Standard Operating Procedures& f,aLk.;j ;sìh hq;= 
w;r, tajd ksis mßÈ ms<sme§u flfrys mqyqKqj ;=, wjOdkh 
fhduq úh hq;=h. tu l%shdjka ksishdldrj isÿjk njg 
f,aLk.;j iy;sl lsÍu wëlaIK ks,OdÍka f.a j.lSuls. 

ukdj msiSu ( wdydr msiSfï mrud¾: lsysmhls. msiSu ksid wdydr 
uDÿú rij;a lsÍfï yelshdj ,efnk w;r, wdydrj, mj;sk mqyqKqj i|yd fhduqúh hq;= uQ,sl fiajl lKavdhï folla 
laIqøÔú úkdYùuo isÿfõ. laIqøÔúka úkdYh wdydr wjkay,a fiajh ;=, ±lsh yel. wuq;a;ka iu. uqyqKg uqyqK,d 
wdrCIs;;djhg rel=,ls. Y%S ,dxlsl wdydr ixialD;sh yuqjk fõg¾jre mqyqKq lsÍu keUqreúh hq;af;a wdpdrYS,s;ajh, 
f.dvke.S we;af;a uQ,slju wdydr l=`Mnvq iu. msiSu miqìï iqyo;ajh ld¾hlaIuùu yd WÑ; f,i msßisÿ we÷fuka isàu 
lrf.kh. wdydrhla msiSfï§ fhdod.kakd WIaK;ajh yd tu yryd mdßfNda.sl reÑl;ajh j¾Okh jk whqßks. tu 

lKavdhfï /lshdjkays jeo.;alu yd j.lSïNdrh f;areï WIaK;ajfha ;nd .kakd ld<h, ;dm m%udKh f,i ie,fla. tla 
.ekSug by; lreKq mrud¾: lr.;a mqyqKqj rel=,la fõ. tla wdydrh i|yd ,ndÈh hq;= ;dm m%udKhka tlsfklg 
wdh;khg mqyqKqfõ ksis M, ,nd.ekSug, fiajlhka ,nd.kakd fjkiah. ;dmfhka wdydrhla ;=, isÿlsÍug n,dfmdfrd;a;= jk 
±kqu iu.u iqyo l<ukdlrK m%;sm;a;shla l%shd;aul úh fjki wkqjo fhÈh hq;= ;dm m%udKh fjkiafõ. m%ñ;s.; 
hq;=h. fojk jeo.;a fiajl lKavdhu jkqfha iqmfõ§ka yd ngysr wdydr msiSfï l%uhkag idfmaCIj Y%S ,dxlsl iQmfõ§ l%u 
Tjqkg Woõ lrkakkah. Wiia .Kfha iqmfõ§ka ys`.hla f,dj fjkiajk w;r, iQmfõÈhdf.a l=i,;djhka wm wdydr msiSfï 
mqrdu wjkay,a l¾udka;h ;=, ±lsh yel. iqmfõ§kaf.a l%u ;=, ukdj ms<sônq fõ. wdydr wdrCIs;;djh /l.ekqug, 
ld¾hNdrh wjkay, wkqj yd ixpdrl wuq;a;kaf.a ;dm m%udKh f,i ye¢kafjka fuu WIaK;aj - ld, ixfhdackh 
reÑl;ajhka wkqj fjkiajk kuq;a ±kg f,dfjys m%ñ;s.; w;HjYHh.
fjñka mj;sk cd;Hka;r uÜgfï wdydr i|yd 
taldldß;ajhl=;a, ta iu.u Y%S ,xldjg wdfõKsl wdydruh 

wdydrhl ;sfnk frda.ldrl laIqøÔúka úkdY lsÍug wjYH ,laIK úoydmdk úúO;ajhl=;a ixl,kh lsÍfï yelshdj 
WIaK;aj - ld, ixfhdackh wjYH m%udKhg fkd,eîu ksid 

Tjqka i;=úh hq;=h. fuu iQmYdia;% yelshdj w;a±lSï uqiqjQ 
b;sßjk laIqøÔúka mdßfNda.slhka frda.S lsÍug m%udKj;ah.  

±kqu yd tlajqKq m¾fhaIKuh l=i,;djhka u; f.dv kef.a. 
wjkay,aj,ska isÿjk wdydr wdY%s; frda. j,g m%n,u fya;=j 
jkafka fuu WIaK;aj - ld, ixfhdackh kshñ; f,i fhdod f.da,slrKfha tla wx.hla f,i ÈhqKqjQ ixpdrl l¾udka;h 
fkd.ekSuhs. úoHd;aul wOHhk u.ska wdydr j,g wjYH iu.u, wdydr ¥Ikh ùu ksid we;súh yels frda.S ;;ajfhka 
m%udKhg ;dmh fkd,eîu, wjkay,a wdydr j,ska isÿjk wdydr j,lajd,k wdydr wdrCIs;;djh (Food Safety) ms<sn| iy;sl 
úIùï 60]lg muK fya;= fjhs. fuf,i wdydr ksid frda.sjk ùfï yelshdj, wjkay,a l¾udka;fha ÈhqKqj i|yd ufydamldÍ 
wjia:d ms<sn| f;dr;=re ks;ru Y%S ,xldfõ mqj;am;a j, fõ. l<ukdlrK ÿ¾j,;djka ksid wjkay,l wkd.;hg 
i|ykafõ. WIaK;aj - ld, mrdihkaf.a l%shdjka fhdod .ekSu isÿjk ydksh l%ulal%ufhka jk w;r, wdydr wdrCIs;;djh 
;=,ska laIqøÔú md,kh ms<sn| úoHd;aul miqìula iys; m¨ÿùu ksid we;sjk ydksh tlajru isÿfõ. tlajru isÿjk tu 
mqyqKqjla ,nd.ekSu wjkay,lska n,dfmdfrd;a;= fkdjQ wkjYH ydksh iodld,sl m¨oaolaj wjkayf,a lS¾;skduh úkdY flf¾. 
m%Yak ìysùu je,elaùfï fyd|u ud¾.hhs.wjkay,l È.=l,a meje;au ;sridr ùug kï, wdydr 

wdrCIs;;djh ms<sn| ukd wjfndaOhlska hq;=j, wdydr ¥Ikh 
ksjerÈ wdydr yiqreùu( wdydr msiSfï wdrïNfha isg, msiQ je<elaùfï mshjr wdrïNfha isgu l%shd;aul l, hq;=h. wdydr 
wdydr mßfNdackhg .kakdf;la úúO ÿIldrl ^nelaàßhd, wrCIs;;djh /l.ekSug my; i|yka mshjr ksrka;rfhkau 
wdydr fkdjk >k len,s, ridhk& tlaùfï wjodkula we;. fhdod.ekSu id¾:l wjkay,a fiajdjl fmru.h. 
fuu wjodku Ndú;dlrK WmlrK, mdßißl msßisÿlu yd 

wdrCIdldÍ uQ,dY%hkaf.ka muKla uQ,sl wdydr øjH ñ,§ fiajlhkaf.a ie,ls,su;a nj u.ska md,kh lr.; yelsh. fï 
.ekSu( fnda. j.dfõ§ ridhksl fmdfydr yd m,sfndaOkdYl yd iïnkaO fiajl mqyqKqj wdydrúoHd;aul isoaOdka;hka u; 
m%ñ;sfhka f;drj Ndú;h ksid t<j¨ yd m,;=re lEug f.dvke.sh hq;=h. kshñ; WIaK;ajhka hgf;a msiQ wdydr 
wdrCIs; fkdjk ;;ajhkag we;eïúg m;afõ. i;aj f.dúm< ;nd.ekSu ksjerÈ f,i wdydr yeiqreùfï ;j;a mshjrls. 
j,§ fhdod.kakd m%;sÔjl ixfhda., fnfy;a j¾. yd 
fyda¾fudako i;ajuh wdydr ;=,ska wdydr wdrCIs;Ndjh m¨ÿ kshñ; f,i w;afidaod .ekSu ( ñksia isref¾ úúO ia:dkj, 
flf¾.  wo f,dj ms,s.;a l%ufõoh jkqfha uQ,dY%h fkdokakd nelaàßhd úYd, ck.yKhka f,i mj;S. lsúiSu, mdpk frda.h 
fyda ieliys; ia:dkj,ska wuq øjH ñ,g fkd.ekSu yd 

jeks wjia:djkayS§o, iu u;=msg isÿjk ;=jd, yrydo fuu wrCIs;;djh ms<sn| iy;sl bÈßm;a flfrk wuqøjH muKla 
frda.ldrl ck.yKhka ;jÿrg;a j¾Okh ù, wdydr ñ,g .ekSuh. ukd lDIsld¾ñl m<mqreÿ ^Good Agricultural 
we,a,Sfï§ myiqfjkau w;a yryd wdydr j,g tl;=fõ. fï Practices GAP&iïnkaO iy;sl lsÍfï l%ufõohka ,xldfõ 
ydksh isÿjk wdldr yd j,lajd.;yels l%u ms<sn| wdydr 

lDIsl¾udka;h ;=< ±kg m%p,s; fjñka mj;S. 
úoHd;aul ±kqu mqyqKq mdGud,d yryd ,nd.ekSu wjkay,a 
fiajlhkag WmldÍfjhs. w;a fia§fï l%ufõoh ;=, inka 

kshñ; WIaK;aj md,kh ( úúO wdydr j¾. wkqj, .nvd lsÍfï 
Ndú;h kshfmd;= w;r msßisÿ lsÍu yd msßisÿ w;a ;=jd fyda 

m%jdykfha yd msiSfuka miq ;nd.; hq;= WIaK;ajhka 
úh<s jdhq Odrdjla fhdodf.k w;a úh<Su w;HjYHh. msiQ wdydr 

ks¾foaYs;h. wuqøjH i|yd wvq WIaK;ajhkao, wdydr msi.;a 
we,a,Sfï§ kj w;ajeiqï Ndú;h wu;l fkdl< hq;=h. 

miq flá ld,Sk ;nd.ekSug jeä WIaK;ajhkao fhdod .efka. 
tu ks¾foaYs; WIaK;aj mrdihkaf.ka msg; wdydr 

;dlaIKh( wjkay,a fj; meñfKk wuq;a;kag yd 
;nd.ekSfï§, úfYaIfhkau ldurfha WIaK;ajfha§, laIqøÔù ixpdrlhkag m%shukdm wdydr b,a¨ï lsÍu i|yd kj 
jeãu ms<sn| ukd ye.Sula, iQmfõ§kag fukau fõg¾ jrekago ;dlaIKsl l%u Ndú;hg meñK we;. iïm%odhslj wdydr 
;sìh hq;=h. wdydr isis,aj yd jeä WIaK;ajhka hgf;a mj;ajd ms<sn| f;dr;=re yd tajdfha jákdlï ms<sn|j lEu jÜfgdare 
.ekSfï  ld,iSudjka ms<sn| l%shd;aul ±kqula fiajlhka u.ska bÈßm;a flßk. 
i;=úh hq;=h. 
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miq l,l ñ,g .;yels lEu j, wka;¾.;h ms<sn| ixpdrlfhl= fj; zzblaukska îu úÿrejla fokakZZ hk 
WmfoaYhg jvd zzwuq;af;la wiqkaf.k ñks;a;= ;=kla we;=,; f;dr;=reo, úfgl mska;+ro fuu jÜfgdare ;=, wka;¾.;úh. 

äðg,a ikaksfõok l%u m%p,s; ùu;a iu. fïih u; ;nd we;s îu ùÿrejlska ix.%y lsÍu Tfí hq;=luh.ZZ hkak jeo.;afõ. 
túg tu l%shdj tlsfkldg ßis mßÈ mud lsÍug fyda mudjka i-pad yryd wdydr ms<sn| f;dr;=re fukau wdl¾YkSh mska;+ro 

ta yryd úoaHq;a weKjqï bÈßm;a lsÍuo ±ka wjkay,aj, ±lsh ms<sn| ksoyig lreKq lSug we;s wjia:djka bj;a fõ. 
fiajlhka Wmfoia §ulska f;drj /lshdj lsÍfï olaIhka yel. fuys§ wekjqï lsÍfï j.lSu iïmQ¾Kfhkau ixpdrlhd 
f,i ie,lSfï jerÈ wdl,amh iuyr l<ukdlrejka fj; fj; mejÍu ksid, isÿúh yels weKjqï j, wvqmdvqo Tyq fj; 
we;. wld¾hlaCIu;djfha wdrïNh t;ekh. mejf¾. NdIdj f;areï .ekSfï wmyiq;djh ksid isÿjk 

wvqmdvqo uelShhs. wkd.; wjkay,a l¾udka;h fï foig 
iS.%fhka fhduqfjñka mj;S. 

l<ukdlrKh ( wjkay,a l¾udka;h f.da,SlrKh ùu;a iu. 
wjkay,a md,k l%uhka yd wdydr wdrCIdj m%uqL lr.;a 
l%ufõohka fj; ixpdrlhkaf.a ±ä wjOdkh fhduqù we;. 
f,dj m<uqj ..k.dóka .=jka.; lsÍfï§, Tjqka f.khk 
wdydr u.ska frda. we;sùu je,elaùug úoHd;aul l%uhla 
weußldfõ f.dvke.=Ks. fuu ;dlaIKsl l%uh l%shdjg 
kexùfï§ wdydrhla ieliqï lrk yd msiSfï l%shdj,sh ;=, 
isÿúh yels wjodkï wOHhkh lr, tu wjodku wdydrhg 

we;=,;ska Wiiaùï ,nk l,ukdlrefjl= jfrl ;u tl;=jk ia:dk f;areï f.k, tu ia:dk j,g m%n, 
i.hkaf.a zzf.da, YsIHhl=ZZ ùfï wjodkulao we;. wfkla 

¥Ilmd,kl%u fhdod.ekSula flreKs. HACCP f,i y÷kajk w;g msg;ska meñfKk l<ukdlrefjl= foi fo.sähdfjka 
fuu úoHd;aul l%ufõoh wjkay,a l<ukdlrKfha jeo.;a ne,Sug fiajlhka fm<öh yels njo wu;l fkdl, hq;=h. 
ld¾h Ndrhla bgqlrhs. wjkay,a l¾udka;fha HACCP tjeks wjia:djkaySÈ kj l<ukdlre ;u Woafhda.u;a 
fhdod.ekSu n,flfrk kS;s ±kgu;a mdßfNda.sl wêldßh fjkialsÍï yd ls%hdjka ia:dfkdaÑ; f,i yd ld,Skj lsÍu 

wjkayf,a id¾:l;ajh flfrys n,mdhs. tla tla fiajlhdf.a u.ska bÈßm;a lr we;. wksjd¾hfhkau wjkay,a fuu 
yelshdjka yd olaId;djka f;areïf.k, tajdg iß,k whqre l%ufõohka wkq.ukh l, hq;=h. fuysÈ wjkay,a l<ukdlrK 
j.lSï f;dard fírd mejÍu l<ukdlrefjl=f.a olaI;djh 

ks,OdÍka ta yd wjYH ±kqu ,nd.; hq;=h. HACCP oekqu ms<sìUq lrhs. wfkfll= i;=j we;s j.lSï l<ukdlre úiska 
,nd§u i|yd mdGud,djka ,xldfõ wdh;k u.ska mj;ajkq úfYaIfhkau iqÿiq fkdjk wjia:djkaySÈ m%o¾Ykh lsÍu 
,efí. wo f,dalfha iEurglu wdydr wdrCIs;;djh wjkay,l isák wuq;a;kaf.a m%ikak;djh m¨ÿ lsÍug 

fya;=fõ. wuq;a;ka bÈßmsg§ Yd,dfõ úÿ,s nqnq¨ udre lsÍu fyda /l.ekSug fhdod.kafka HACCP l%ufõoh uq,alr.;a iy;sl 
msßisÿ lsÍug Wmfoia §u jeks l%shdjka wuq;a;kaf.a úYajdih lsÍfï Í;s ud,djkah. 
ÿ¾j, lsÍug fya;=fõ. meh .Kka wka;¾cd,fha iïnkaOù 
isák l<ukdlrefjl=f.a uki mj;skafka wjkay, ;=, fyda wjkay,a j,g l<ukdlrejka n|jd .ekSu isÿjk wdldrhka 
fiajlhka iu. fkdjk nj meyeÈ,sh. th ;u fiajlhka fj; tajdfha wkd.; ÈhqKqjg n,mdk whqre ms<sn| lrk ,o 
lrk jerÈ u. fmkaùuls. cd;Hka;r uÜgfï we.hSulska wmg jeo.;ajk lreKq 

lsysmhla fmkajd we;. tu wOHhkfhka fmkajd we;s lKavdhï ye`.Su mj;ajd.ekSug fukau ld¾hlaIu;djh Wiia 
l<ukdlrKh ÿ¾j, úhyels fya;=ka ms<sn| wjOdkh uÜgul mj;ajd .ekSug, ld,igyklg wkqj mj;ajk 
jeo.;ah . iïm%odhslj wjkay,aj, l<ukdlrejka idlÉPd, Wmfoia §u fukau fiajlhkaf.a woyia ,nd.ekSuo 

bjy,afõ. fï i|yd jeo.;a mshjr f,i Èkm;du WoEik f;dard.ekSfï§ ;u wdh;kfha olaI;djka olajkakka w;=ßka 
ñks;a;= 5l=;a i;shlg jrla mehl=;a, ;=ka uilgjrla Èkhl=;a flfkl= l<ukdldr ;k;=rg Wiia lsÍu isÿfõ. nyq, 
fuu idlÉPd i|yd fhdod .ekSu WÑ;fõ. tu.ska fiajl w;a±lSï w;ska tjekakka ;k;=rg iqÿiq f,i fmkqko, iS>%fhka 
iu.sh fukau fijlhka w;r isÿjk w¾:rys; úfõpko wju fjkiajk wdydr wdrCIs;;dj ms<sn| .eg`M yuqfõ wdydr 
lr.kekSug wjia:dj mEfoa. ffoksl idlÉPd mokï úh úoHdj ms<sn| uQ,sl ±kqulska f;dr l<ukdlrKhla yryd 
hq;af;a wuq;a;ka f.ka ,efnk meiiqï yd meñKs,s, fiajlhka 

wdh;kfha È.=ld,Sk ÈhqKqj .ek is;Su wmyiqh. tu wjkay, f.fkk miqìï fldg.;a, jro ksjerÈ lsÍfï ms<sfj;a 
;=,u fiajh fldg Wiiaùulska /lshdjg tl;= jk f.dvke.Sugh. wjkayf,a wkd.; ÈhqKqj .ek is;k 
l<ukdlrejl=g wdh;kfha fiajlhka iu. mj;sk ;udf.a l<ukdlrefjla iEuúgu ó<`. wjqreoao ;=, wjkayf,ys 
uq,a ne£ï yd iïnkaO;djhka ksid ksoyiaj isàug yd isÿúh hq;= fjkialï ie¨iqï lsÍug fhduqfõ. .;jk 
wmlaIsmd;Sj lghq;= lsÍug we;s ndOl tugh. th wdh;kfha wjqreoafoa isÿjk wvqmdvq, jevlsÍug ndOljQ iSudjka, wdydr 
È.=ld,Sk ÈhqKqjg tfrys jk fya;=jls. ;u fiajlhka w;=ßka jÜfgdare kùlrKh, fiajl ±kqu ;shqKq l<hq;= ÈYdjka 

ks.ukh yd ;u ;r.lrejkaf.a id¾:l;ajhg fyda flfkla l<ukdlre f,i Wiiaùu iu. iuyr wh WrK 
wid¾:l;ajhg fya;= ie<ls,a,g .ekSu ;=,ska, ;u wkd.; ùu;a, ;j;a wh WiiajQ ;eke;a;dg jvd iqÿiq nj is;Su;a kj 
.uka u. f.dvk.d.; hq;=h. wjkay,l wkd.; .uka u. l<ukdlrK m%YaKhka u;=lsÍug fndfydaúg ;=vq§ we;.  
f,i, id¾:l;ajhg wjYH jk lreKq ,ehsia;=jla ms<sfh, 
fldg, ta w;=ßka  jeo.;au lreKq ;=k flfrys jeä wjOdkhla 

l<ukdlrejl=f.a olaI;djh r|dmj;skafka ;u fiajlhka fhduq lsÍu wdh;kj, ÈhqKqjg fhdodf.k we;s tla id¾:l 
lKavdhï ye`.Sï yryd Tjqka talrdYsfldg f.dvke.Su ;=,h. udj;ls. 
fuys§ fiajlhka i;= j.lSï myod § Tjqka Wkkaÿ lrùu wid¾:l jkafka tajdfha l<ukdlrKh yd ysñlrejka nj wu;l 
jeo.;ah.  tfukau fiajlhkag fok Wmfoia b;du;a meyeos,s fkdl< hq;=h. 
úh hq;=h. WodyrKhla f,i wjkay,a fj; meñfKk 

wdmkYd,djka lsisúgl;a wid¾:l fkdjk w;r, 
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