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TRADE FAIR FOR NATIONAL AGRIBUSINESS

Upcoming Events of IFSTSL at
ProFood/ProPack Ag-Biz 2019 Exhibition

Seminar on Industry Expectations for 
Food Science Graduates

2ⁿ� August 2019, at Mihilaka Medura, BMICH, 
Colombo from 8.30 a.m. to 12.00 noon

 Undergraduates reading for food science degrees are 
important future stakeholders of the food industry. In 
addition to the theoretical knowledge and the laboratory 
experience mainly obtained through university education, 
the other personal qualities and capabilities expected by the 
food industrialists from the university graduates determine 
their readiness to join the food industry successfully. The 
objective of this seminar is to share the experiences and the 
expectations of the food industry employers, to develop the 
qualities of food science undergraduates in fitting the 
industry soon after graduation. Dr. Sujeewa Gunarathne, 
Senior Manager (Nutritional Regulatory), Smithkline 
Beecham (Pvt) Ltd, Mr. Delano Dias, CEO Cargills PLC and Ms. 
Nikeshala Marasinghe, a graduate from Sabaragamuwa 
University of Sri Lanka will share the views at the seminar.

Seminar on Environment Friendly Agriculture &
 Food Processing: The Need of the Hour
2ⁿ� August 2019, at Mihilaka Medura, BMICH, 

Colombo from 1.30p.m. - 5.00 p.m.

FoodTechno 2019: Innovations for 
Sustainable Future
3�� August 2019, at Mihilaka Medura, BMICH, 
Colombo from 8.30 a.m. to 4.30 p.m.

 The IFSTSL is going to hold its Annual Research 
Session, FoodTechno for the 05�� consecutive time as the 
scientific and educational segment of the country's largest 
food expo, Profood Propack & Agbiz Processed Food 
Exhibition 2019. Fourteen selected research studies carried 
out at universities, research stations and food industries will 
be presented at the research session under the theme of 
innovations for sustainable future. FoodTechno has attracted 
the interest of a wider audience as an ideal platform to share 
the scientific findings of the researchers and the expectations 
and current issues of the food industry,  seeking 
developments and solutions.

rd
3  Inter University 

Food Science Quiz Competition 2019
4�� August 2019, at Mihilaka Medura, BMICH, 

Colombo from 1.45 p.m. to 4.30 p.m.

 For the purpose of developing the interest and 
awareness on food science education, IFSTSL started a quiz 
competition in the year 2017 among the undergraduates 
representing the universities offering food science degrees 
and food science majoring modules. In this year, the quiz 
competition will be held on 4�� August at Mihilaka Medura, 
BMICH with the participation of teams representing 
University of Peradeniya, University of Sri Jayewardenepura, 
Wayamba University of Sri Lanka, Sabaragamuwa University 
of Sri Lanka and Rajarata University of Sri Lanka. IFSTSL invites 
all those who are interested in joining the audience.

 The environment, until recently considered an 
unlimited resource with zero cost, is today more and more 
perceived as a limited and precious resource which requires 
appropriate consideration. Each step in the food industry 
system including the production of agriculture produce, 
processing, transportation, storage, distribution and 
marketing has some impact on the environment. 
Conservation of resources, recycling and reuse of materials, 
utilization of by-products and bioconversion of waste 
materials, together with reduction of environmental loadings 
may all contribute to the sustainability of the environment. 
This seminar will make the public aware on timely need of 
attending to environment friendly agriculture and food 
processing and open up a dialogue among the interested 
groups. Following titles will be presented at the seminar.
Ÿ Importance of consuming safe foods produced through 

environment friendly food processing 
Ÿ Energy conservation in food sector: issues, consequences
  and remedies
Ÿ Eco-innovation in the agri-food sector in Sri Lanka

Ÿ Environmental pollution caused by agricultural and food 
processing industry and its mitigation and regulatory 
framework

Ÿ Contribution of organic certifications for environment 
friendly agriculture and food processing 

Ÿ Organic agriculture and food processing for sustainable 
 wellbeing
Ÿ Panel discussion with speakers and other invited 

stakeholders
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Food Safety Challenges in the 
Hotel Industry
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 The 07�� Annual General Meeting of the IFSTSL was 

held at Sinhalese Sports Club (SSC), Colombo on 28�� 

September 2018. At the meeting Dr. Sujeewa Gunaratne, 
the president of the year 2018 was reappointed as the 
president for the year 2019 and Dr. Niranjala Perera 
was appointed as the president elect. Members 
discussed about future directions and the activities of 
the IFSTSL.

BOARD OF GOVERNORS

   Emeritus Prof. Upali Samarajeewa - Chairman

   Emeritus Prof. Gamini Fonseka

   Mr. Rohantha De Fonseka

   Dr. D.B.T. Wijeratne

   Mr. Sarath Alahakoon (President/SLFPA)

COUNCIL MEMBERS

   Dr. Sujeewa Gunaratne - President

   Dr. Niranjala Perera - President Elect

   Prof. K.K.D.S. Ranaweera - Immediate Past President

   Ms. Choshani Dalukdeniya - Joint Secretary

   Dr. Sandun Abeyratne - Joint Secretary

   Mr. Cyril Wickramarathne - Treasurer

   Mr. Thusith Wijesinghe - Assistant Treasurer

   Dr. Niranjan Rajapakse - Editor

   Dr. Eresha Mendis - Committee member

   Mr. Maleik De Alwis - Committee member

   Mr. Nanda Kohona - Committee member

   Mr. D.A. Perera - Committee member

   Ms. Neranji Jayasinghe - Committee member

   Ms. Anjalee Omalka - Committee member

EXECUTIVE COMMITTEE - 2019

A Seminar on Industry Expectations and Career Aspirations for Food Science Graduates

 A seminar on Industry Expectations and Career Aspirations for Food Science Graduates was held for the undergraduates 

of Wayamba University of Sri Lanka, on 21�� of November 2018 at the auditorium of the Department of Food Science and 

Technology. Dr. Sharmila Jayatilake, Head of Department of Food Science and Technology, and many other academic staff 

members attended the inauguration ceremony. Food science undergraduates of the Department of Food Science and 

Technology and the Department of Food and Nutrition, together with their academic staff participated at this seminar. The 

Society of Food Science and Technology of Wayamba University of Sri Lanka supported organizing of the seminar. Presentations 

were made by Mr. Dhammika Gunasekara, Managing Director of Tropical Life (Pvt) Ltd, and Dr. Sujeewa Gunaratne, President of 

IFSTSL, based on the theme “Industry Expectations and Career Aspirations”.  The students made use of this rare opportunity to 

clarify many aspects regarding working in food the industry.

7�� Annual General Meeting
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Conference on Food Safety Hot Topics in Sri Lanka: 
What's done and what's to be done

A Global Review of Colour Coding as an 
Effective Consumer Behaviour Change 

Mechanism

Dr. Renuka Jayatissa
Head of Nutrition Division

Medical Research Institute

Nematode Parasites in 

Imported Canned Fish

Street Food of Sri Lanka: 

Food Safety Issues & Control Measures

Prof. Gamini Fonseka
Emeritus Prof.

Wayamba University of Sri Lanka

Dr. Niranjan Rajapakse 
Head, Department of Food Science & 
Technology, University of Peradeniya

Registration of Food Premises 
Regulations: Industry Readiness & Gaps

Dr. L.T. Gamlath 

Deputy Director 
General (EOH & Food Safety), 
Ministry of Health

Food Adulteration in Sri Lanka:

Statistics, Detection, Prevention

Dr. Gamini Rajanayake
City Analyst - Colombo

 The Institute of Food Science & Technology Sri Lanka 
(IFSTSL), organized and conducted a full day Conference on 
Food Safety Hot Topics in Sri Lanka: What's done and what's 
to be done on 5�� April 2019 at Global Towers Hotel Colombo. 
The objectives of the IFSTSL in organizing this conference 
were to support the stakeholders of the food industry, by 
providing an opportunity for capacity development in 
selected food safety hot topics, and to discuss with 
regulatory senior officials on the process of implementation 
of proposed new food regulations. The keynote speech of 
the event was delivered by Mr. Ravi Jayawardena, the group 
CEO of Maliban Biscuit Manufactories (Pvt) Ltd.
The topics discussed at the conference were Registration of 
Food Premises Regulations,  A Global Review of Colour 
Coding as an Effective Consumer Behaviour Change 
Mechanism,   Food Adulteration in Sri Lanka, Nematode 
Parasites in Imported Canned Fish, Street Food of Sri Lanka: 
Food Safety Issues and Control Measures, Zero Sugar 
Beverages.
 A large number of participants from various food 
industries, universities and government line agencies 
attended the conference. The IFSTSL also launched a book 
authored by Emeritus Prof. Upali Samarajeewa and 
published by IFSTSL, titled 'Food Sampling Guide' at this 
conference.  IFSTSL wishes to thank all the expert resource 
persons, participants, invitees and the sponsor Maliban 
Biscuit Manufactories (Pvt) Ltd. for the support extended to 
complete the conference successfully.

Zero Sugar Beverages: 

The Need Perceptions and Future

Dr. Sujeewa Gunaratne 

President IFSTSL
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iïudks; uydpd¾h Wmd,s iurÔj

 wdydrhl ixfõ§ .;s ,laIK w;=ßka rih kej; 
kej;;a mdßfNda.slhd tlu wdydr fj;g wdl¾Ykh 
flf¾' wdydr l¾udka;fha fkdfhl=;a îu j¾. yd m<;=re 
wdY%s; kïj,ska ksmofjk wdydr  fï w;r m<uq ;ek .kS' 
isxyf,ka wms rih ^taste& f,i y÷kajk ,laIKh wdydr 
úoHdfõ§ ye¢kafjkafka fjk;a wdldrhlgh' fuys§ jpk 
foll wref;ys fjki meyeÈ<slr y÷kd .ekSu wjYHh' 
tu jpk fol rih ^taste& yd iajdoh ^flavour& hs'  rih 
kñka ye¢kafjkafka Èjg oefkk ix{d fud<h u.ska 
f;dardfok wdldrhkah' rih iïnkaO fuu ix{djka meKs 
ri" ;s;a;" weUq,a yd ̈ Kq ri f,i ye¢kafõ' fuu isõrihka 
y÷kd.kafka Èfjys we;s ta i|yd úfYaIs; ri fmdfydÜgq 
u.sks' meKs ri Èfjys bÈßmi ;=v wjg;a" ¨Kq ri Èfjys 
bÈßmi foig fome;af;kq;a" weUq,a ri Èfjys miqmi 
fome;af;kq;a" ;s;a;  Èfjys msámiskq;a msysgd we;s úfYaIs; 
ri fmdfydÜgq u.ska y÷kd .efka ̂ rEmh 1&'

rih" iajdoh yd rih" iajdoh yd rih" iajdoh yd 
kj wdydr ;dlaIKhkj wdydr ;dlaIKhkj wdydr ;dlaIKh

rEmh 1' Èfjys úúO rihka y÷kd.kakd ia:dk

 fuys§ meKs ri y÷kd.kakd fmdfydÜgq lemù 
we;af;a ldfndayhsâf¾g yd iSks j¾. y÷kd.ekSug h' Èfjys 
bÈß fomi we;s ¨Kq j¾. y÷kd.kakd  fmdfydÜgq uQ<slj 
wdydrhg fhdok ¨Kq j, fidaähï o fmdgEishï whko 
y÷kd.kS' Èfjys miqmi fomfiys we;s fmdfydÜgq weUq,a ri 
we;s wï, j¾." f.drld" ishU,d" fodvï hqI wdÈh y÷kd 
.kS' Èj msgqmi  fldfkys msysg we;s ;s;a; y÷kd.kakd 
fmdfydÜgq u.ska fldams" fldfldajd yd  foys f,,s j,g 
m%;spdr flf¾' 

úoHd;aulj ia:dms; fldg we;s fuu rihka y;rg wu;rj 
Wudñ f,i y÷kajk fjk;a rihla ms<sn| woyila miq 
lf,l u;=úks' th f.dvke.=fka fudfkdfidaähï .aÆgfuÜ 
fyj;a .aÆgñla wï,h ksid we;sjk ri wdY%s; m%;sl%shdj 
uq,afldg f.kh' miqlf,l .aÆgñla wï,h l%shd;aul 
jkafka ri Woa§mlhla f,i muKla nj fmkakqï flßk' 
.aÆgñla wï,h wka;¾.; Öia yd ;lald,s fuf,i wksl=;a 
wdydrhkays rih jeälsÍug fhdod.kakd nj fkdryils' 
.aÆgñla wï,h wdY%s; ix{d ,nd.kakd úfYaIs; ia:dkhla 
Èj u; fuf;la l,a y÷kdf.k fkdue;'  .aÆgñla wï,hg 
iïnkaO rih ms<sn| u;hka fowldrhls' fuu ixfhda.h 
rildrlhla f,i iuyr úoHd{fhda i,lk w;r th ri 
Woa§mlhla muKla f,i wksl=;a  úoHd{fhda úia;r lr;s'  
 fuu uQ<sl rihkag wu;rj lyg yd Èj ydrjk 
fyda lgok rihka wmg yqremqreÿh' lyg rih uq,aù 
we;af;a gekska ixfhda. iys; f;a" r;= jhska jeks îu fyda 
fkdbÿKq m<;=re iu.h' lg ok rih f.dvke.S we;af;a 
ñßiaj, ix>glhla jk  lemaisiska" .ïñßiaj, msmßka" 
b`.=re j, ðkacfrda,a fyda rdnq j, whsfida;fhdaihfkaÜ jeks 
ixfhda. iu.h' ñka Tíng .shl< fmm¾ñkaÜ" fukaf;da,a 

yd B;hs,a uoHidrh ;=,o uqLh isis,a lsÍfï yelshdjla we;'
 iajdoh ^flavour& f,i y÷kajkafka by; oelajQ 
rihka iu. tlajk" Èjg wu;rj kdihg wdydrhkaf.ka 
,efnk ix{djka f.a tl;=jls' kejqï fodvï hqI ùÿrejlska 
fyda" Wiia .Kfha f;afld< fhdod ielfik WKqiqï f;a 
fldamamhl  rifhka Tíng .sh iajdohla ú£ug mq¿jk' 
wdydr úoHdfõ§ iajdoh mdßfNda.sl ixfõ§ ,laIKhla f,i 
nyq,j Ndú;dfõ' kùk wdydr ;dlaIKh u.ska ksmofjk 
fndfyda wdydr" iajdoh foig ;Èka keUqrefõ' iïm%odhsl 
f;a fjkqjg m<;=re rihka ,efnk f;a i|yd hqfrdamd rgj, 
jeä b,aÆula ,efnkafka wÆ;a iajdohkag keUqreùula 
f,isks'
 úúO uoHidr mdkhlsßu i|yd ieliS we;s ùÿre 
Ndckhkays yevh mßfNda.slfhda iajdoh fj; olajk 
we,aug WodyrKhls' jhska u;ska msgjk iqj| ùÿrej ;=, 
/l.ekSug ùÿrej by;g ljdldrj ilid we;' îr 
ùÿrejl yevh ilid we;af;a  bka u;=jk jdhqj bj;ajk 
f,isks' fuu ,laIK folu úials mdkhg fhdod.kakd 
ùÿrejl fkdue; ̂ rEmh 2&'

rEmh 2' 
úúO îu ;=,ska ìysjk iajdohka /l.ekSug yev.eiq ùÿre

f.da,ShlrKh;a iu. isÿjQ wdydr ixialD;shkaf.a uqiqùu 
yryd ngysr rgj, mdßfNda.slhka kj  iajdohka yd  
l =¿nvq i ajdohka fj; keUqrefjñka mj;S' wo" 
mdßfNda.slhd wdydr fj; fhduqjkafka lEug muKla fkdj 
w¿;a w;aoelSï ú|.ekSula f,ih' wdydr meiúfï 
iïm%odhsl l¾udka;fha n,dfmdfrd;a;=jQ .;s,laIK 
fjkqjg" wÆ;a iajdohka mrud¾: fldg.;a wdydr ìyslsÍu 
fj; m¾fhaIK fhduqfjñka mj;S' fuf,i tl wdydr 
j¾.hla meiSu i|yd iïm%odhslj fhdod.;a laIqøÔù j¾." 
fjk;a wdydrhla meiùu ;=,ska wÆ;a iajdohka ìyslsÍu 
fj; ta wdydr ;dlaIKh .ukalsÍug W;aidyhla orkq oelsh 
yelsh' iïm%odhslj nd¾,s hSiaÜ u.ska meiùu yd ;s;a; rih 
iemhSug fydma tl;=lsÍu;a îr ksIamdokfha§ isÿ flßK' 
fï yd iudka;rj fhda.Ü ksIamdokfha§ úfYaIs; nelaàßhd 
u.ska ìysl< iajdohka ìysfõ' fuu ksIamdok folgu" 
úfYaIs; jQ  laIqøÔùka  fhdod.;a w;r fjk;a laIqo%Ôùka 
fhdod.ekSu ;dlaIKslj wlem úh' wo wdydr meiSfï 
;dlaIKh iajdoh t,a, fldg.;a fjk;a meiSfï  l%u fj; 
fhduqfjñka mj;S'
 fldð f,i ye¢kafjk laIqøÔù ñY%K fhdodf.k 
iy,a yd fidahd fndaxÑ meiùu u.ska wdydr ksmoùu fmrÈ. 
f,dalfha È.=ld,Skj mj;sk ;dlaIKhls' fuu ;dlaIKfha§ 
Wudñ rih fok .aÆgñla wï,h wdydrh ;=, ksmofõ' fldð 
laIqøÔù  ñY%K rhs yd ;sß`.= ñY%K i|yd fhdod.ekSu u.ska 
kj iajdohka iys; wdydr ksmoùug weußldkq wdydr 



- 05 -

I N S T I T U T E O F F O O D S C I E N C E & T E C H N O L O G Y S R I L A N K A 

l¾udka;h Wkkaÿjla olajhs' f;a j;=r l,a;nd.ekSfï§  ta 
u; ìysjk fldïnqpd kñka ye¢kafjk laIqøÔù ixl,kh 
jir lsysmhlg fmr isg ,xldfõ m%p,s;j mj;sk' 
fldïnqpd meiùfï ;dlaIKh Ökfha nyq,h' fuu 
;dlaIKh fjk;a t<j¿ mokï fldg.;a wdydr j,g 
fhdod.ekSug wo ngysr f,dalfha Wkkaÿjla we;' fuf,i 
meiSug Ndckh jk wdydrhkays fi!LHuh yd  T!Iëh jdis  
ms<sn| úúO lreKq .ek kùk wdydr úoHdj idlÉPdjg 
Ndckh flf¾' 
 iïm%odhslj fidaia j¾. ìysjqfha ;lald,s" ñßia yd 
wn uq,afldgf.kh' kj wdydr fj; fhduqùfï§ bkaÈhdkq 
yd wm%sldkq fidaia fj;g ngysr f,dalh jeä Wkkaÿjla 
olajkq fmfka'  fuu m%jK;djh m%fhdackhg .ksñka 
bkaÈhdkq wdydr ;dlaIKh" l=¿nvq uq,afldg.;a fidaia 
ksmoùug fhduqù we;'  l=¿nvq w;r l=re÷ j,g ,efnkafka 
jeo.;a ;ekls' Y%S ,xldfõ l=re÷ ta w;r úfYaI;ajhla .kS' 
T!Iëh .=Khka ksid jeä jYfhka l=re÷ Ndú;hg ngysr 
rgj,a leue;a;la olaj;s' l=re÷ rihg iq¿ jYfhka 
keUqrejk fidaia j,g fuys§ jeoy;alula ,efnkq we;'  
fujeks jHdmD;shla .ek is;Sfï§ b,lal lr.; hq;af;a" 
l=re÷ fmd;= fkdj" oekg ñ,la ,nd .ekSug wiSre l=re÷ 
fld< fj;gh' l=re÷ fld< uq,dY%h fldg.;a fidaia j¾.hla 
u. mdokafka wmøjHhlg jeä fj<| jákdlula §ula 
f,ih' id¾:l wdydr l¾udka; ;u is;=ú,s f.dvke.sh 
hq;af;a" fujeks wdodhï ud¾. i|ydh'  tjeks fidaia 
j¾.hlg ndnlshq ^BBQ& l, uia iu. id¾:l .ukla hd  
yelsh' fkdb÷,a fmd,af;,a ;=, l=re÷ rih r|jd fidaia 
ksmoùu ;=,ska kj ;dlaIKsl  yd wd¾:sl jdis  ie,fikq 
we;' wmf.a me`.sß f;,a l¾udka;hgo kj uqyqKqjrlska 
wdydr ;dlaIKh fj; fhduqúh yelsh' me`.sß f;,a u.ska 
kj iajdohka f.dv ke.= f;a j¾. yd úiaflda;= j¾. 
fj<|fmd,g meñK we;' fuys§ iajdoh t,a,fldg.;a 
ix>glhla f,i tla l,hq;= me`.sß f;,a m%udKhka b;du;a 
iaj,amh'  th wd¾:‘l jYfhka jvd;a fyd| wkd.;hlg u. 
fmkajkq we;'
 w;sYhska m sßisÿl, iqfl%d ai a i Sk s w;ayßk 
mdßfNda.slfhda" úfgl lD;%Su meKsri fj; keUqre úh' wo 
bka Tíng f.dia iajNdúlj mj;sk iSks" iajdolhla f,i 
ie,lSug mdßfNda.slfhda  mgka f.k we;' iajdolhla f,i 

ómeKs j,g jeo.;a ;ekla ysñfõ' fm!rdKsl iudcfha wm 
wdÈjdiSka"  ómeKs uiaj,g tlal, wdldrh ms<sn| 
f;dr;=re" m;fmd; wmg fmkajd  fohs'  Y%S ,dxlsl ómeKs 
wo wuqøjHhla f,i Ndú; lrkafka mdrïmßl fjolug 
muKs' ta yefrkakg b;d iaj,am f,i ómeKs fj<odï lrk 
ia:dk u.f;dfgys ols; yelsh' iqjidOk wdydrhla f,i 
ie,flk ómeKs" kj wdydr l¾udka;fha§ jeo.;a j we;' 
nÈk ,o l=l=¿ uia j,g  ómeKs oejgq fyda wdf,am l, 
wdydr wo ngysr f,dalfha ckm%shhs' ómeKs yd l=¿nvq 
tlafldg kj mkakfha fidaia foi fhduqùug wdydr 
l¾udka;hg wjia:dj we;' 
 tla tla wdydrhg úfYaIs;jQ iajdohkaf.ka Tíng 
f.dia iajdo ñY%Khka fok wdydr fj; mßfNda.slhd 
keUqreùu;a" thg iß,k f,i wdydr ksmoùu;a wdydr 
;dlaIKfha ;j;a kj keïuls' îr j,gu wod, 
,laIKhkaf.ka Tíng f.dia" m<;=re rihka tla l, îr" 
l=¿nvq   rihka tlal, ìr fukau" f;a fyda meKs îu iu. 
mdkh lrk wjia:dfõ§ ;u reÑhg wkqj  uqiq   lr.ekSu 
^shandy& îr mdkfha kj ,laIKhla fjñka mj;S' îr fyda 
úials tla l, whsia l%Sï" îr fyda uoHidr rihka uqiql, 
fpdl,Ü yd fodvï hqI fï wdldrfha ;j;a kj iajdohka 
fj; fhduqùuls'
 jvd;a ksfrda.S Èúhlg lemjqKq wdydr fj; 
fhduqùfï§" iSks yd fïo j¾. j, ia:dkh fjkqjg jvd;a 
fi!LHuh yd T!Iëh jYfhka jeo.;a wdydr fj; wdydr 
úoHdj fhduq ù we;'  fuu Y;j¾Ifhys Wm; ,en" 
;dreKHh fj; yefrñka mj;sk wÆ;a mrmqr  úúO;ajh 
fyj;a kdkdlrKh m%shlrk iudchls' Tjqkaf.a b,aÆu kj 
wdydrhkah' kj iajdohkah' fi!LHhg wys;lr  
wdydrhkaf.ka bj;aúuh'
 fuu miqìu ;=, Y%S ,xlsl wdydr l¾udka;hg 
jdisodhl uxfm;a folla u;=fjñka mj;S' m<uqjekak 
iïm%odhsl" iajNdúl ix>glhka f.ka iukaú; iqjidOk 
wdydr ksIamdokh h' fojekak ,xldjg meñfKk 
ixpdrlhka t,a, lr.;a kùk ;dlaIKfhka ieliqKq" 
tkuq;a iïm%odhsl yd iqjidOl wdydr mdk iemhqï 
l¾udka;hla fj;g keUqre ùuh' fï i|yd wdydr úoHdj yd 
;dlaIKh iqmfõoh iu. w;aje,a ne| .ekSu wjYHh' tu 
iduqysl;ajh f.dvke.Sfï j.lSu Y%S ,xld wdydr ieliqï 
lrejka i;=h'

Good Health Starts with a Healthy Gut

 The human gut is home to more than 100 trillion 
microorganisms, including bacteria, parasites, viruses, and fungi. 
This vast ecosystem, known as the gut microbiome, is primarily 
composed of bacteria and contains the largest concentration of 
microbes in the human body. While every person's microbiome is 
unique, it is estimated that an individual has anywhere from 500 
to 1,000 different species of bacteria in their gut. In addition to its 
role in digestion, the gut microbiome could play a role in immune 
health, metabolism, weight, sleep, and much more. Therefore, 
maintaining a healthy gut is critically important, and diversity of 
the gut microbiome is key. Having a wider array of microbes in the 
gut creates a healthier and more resilient environment, whereas 
symptoms of an unhealthy gut tend to present themselves when a 
lack of diversity exists. While genetics are a factor, research shows 
that diet has substantially more of an impact on the gut 
microbiome.

What We Eat Matters: Most nutrients are absorbed in the small 
intestine, including fats, carbohydrates, and proteins. However, 
nutrients that are partially digested or undigested, such as 
resistant starches, fiber, and some protein, can make their way to 

the colon. Most of the microbiome resides in the colon, so 
nutrients that reach the colon become a food source for the 
bacteria. They have also been associated with a decreased risk of 
some autoimmune diseases, including inflammatory bowel 
disease, inflammatory arthritis, and multiple sclerosis. When the 
bacteria are at harmonious levels, the gut is in a healthy state. 
But when the symbiotic relationship is off balance, the bad 
bacteria can take over, producing metabolites that pass through 
the lining of the gut and into the bloodstream, spreading 
inflammation to other parts of the body.

An Avenue to Personalized Nutrition: Studies have suggested 
that people can be grouped into two or three different 
classifications based on the presence of certain bacteria. The first 
type is characterized by high levels of Bacteroides, whereas in 
the second type, Prevotella are more common. In addition, some 
studies have identified a third variable type. As more studies are 
conducted, scientists will be looking to fill in the gaps between 
these classifications, constructing a spectrum of microbial states 
that people fit into. These insights will enable more focused 
classifications based on functional profiles, which in turn opens 
the door for more personalized nutrition based on a person's 
microbiome.

An article published in Brain Food: the official blog of IFT, in July 2019
By Farida Mohamedshah 
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cumbersome.
Among all cross contamination is one of the leading causes of 
foodborne illness in the catering industry and cutting boards are a 
major culprit.  Keeping that chicken separate from vegetables is 
not only a good idea it could be a lifesaving one. Choosing the 
right board, knowing when to change it and how to properly clean 
it, could be overwhelming.  The following can help you navigate:

Not all boards are made equal

 When purchasing cutting boards, you have to make sure 
to choose ones with rounded corners that will not break or chip. 
Boards made of very hard material can dull knives, however 
boards should be hard enough that knives cannot easily leave 
gashes, as gashes can harbor bacteria. A non-porous smooth hard 
surface that is easily cleanable is ideal to help prevent cross 
contamination. 

To replace or not

 In time, all boards become damaged or gouged, making 
them difficult to clean and impossible to sanitize. Besides being a 
food safety hazard, gouged cutting boards are violations that can 
result in. The following are some ways you can tell if it's time to say 
farewell. Take a damp cotton swab, rub it gently over the surface 
of the board, if any fibers get stuck to the board, or if boards are 
permanently discolored and if you rub your hands over the board 
and it feels rough.

Proper cleaning

 The best way to prevent cross contamination is to 
designate separate boards for meat and foods that will not be 
cooked before serving (vegetables/breads). Color coding is an 
excellent way to keep track.  Even if you do color code and 
separate, properly cleaning and sanitizing boards is mandatory.  
After all food is scraped off, clean and sanitize, whether or not you 
are using separate boards make sure to clean and sanitize 
between uses. When washing by hand, do not use steel or wire, 
both can damage a board's finish. After cleaning, flood board with 
sanitizing solution (1 tablespoon unscented bleach per gallon of 
water) let stand for 5-10 minutes and rinse with fresh water. Let 
cutting boards dry completely, do not stack them together.
 Food safety ultimately deals with the consumption stage, 
where the existence and level of the dangers caused by foods are 
of chief concerns. The observance of rigorous control procedures 
throughout the course of the food chain is a fundamental 
necessity, given that risks to food safety can surface in any stage of 
the chain. Therefore, all parties specially including catering sector 
involved in the food chain share the responsibility for ensuring 
food safety.
 The food safety system of catering sector involves 
numerous factors. To begin with, minimum hygiene standards, 
food producers must apply food safety measures and procedures 
and official bodies must supervise and inspect catering sector to 
confirm that they are conducting their operations in a manner 
consistent with the regulations in force. Food poisoning cases 
that threaten public health globally occur as a result of the 
contamination of foods in any stage, from production to 
consumption. Although the factors jeopardizing food safety seem 
to be easy to control in theory, studies and current practices 
indicate that there is still a long way to go in practice.

Food Safety Challenges in the 
Hotel Industry
K.G. Anjalee Omalka
Joint secretary, IFSTSL/ Lecturer, Ceylon Hotel School/ 
Visiting lecturer (Food safety& hygiene), NEST Academy

 Food safety in general is important for every individual. It 
is an issue that we take into account in different aspects of our life. 
For instance, to ensure our personal protection we buy stun guns 
that we can bring with us anywhere. Moreover, we wear seat 
belts to keep us safe while we are driving. More importantly, we 
ensure that the food we eat is safe. How the food is prepared, is 
what we all consider. When we eat in restaurants or hotels, when 
we buy from a store and even when we cook our own food, we 
make sure that it is clean and safe to take into replenish the needs 
of our body.
 Food safety has become an issue of special importance 
for the retail food industry. There are many instances that food 
contamination can occur between the process of production and 
consumption. Food can be contaminated at any point of the food 
chain including at the site of primary production; farm, ranch, 
orchard or in the sea. Contamination of food can even occur while 
it is processed at manufacturing establishments and while it is 
delivered to different retailers. Finally, food can be contaminated 
during the last stages of food preparation at retail establishments 
and by the consumers at their homes.
 Food safety is especially critical in retail food 
establishment because this may be the last opportunity to control 
and eliminate the hazards that might contaminate food and cause 
food borne illnesses. Even when bought from already inspected 
and certified sources, ingredients may be contaminated when 
they arrive at the food establishment. It is important to know how 
to handle these ingredients safely and how to prepare food in 
such a manner that reduces the risk of contaminated food being 
served.

Challenges in the industry

 Since the catering industry is on the rise it poses extra 
responsibilities on the food business, operators to ensure food 
safety and provision of nutritious and wholesome food a number 
of concerns need attention. One of the main food safety 
challenges face by the hospitality service business includes 
availability of sub-standard or contaminated raw material with 
pesticide residues, veterinary drug residues, and other hazardous 
chemicals. In addition, the outlets located in high traffic zones 
such as bus stands, railway stations and roadside, etc. face the 
challenge to maintain safe and hygienic environment zones. Lack 
of infrastructure availability among the vendors and small food 
business operators such as refrigerators, hot cases, warm and 
running water and adequate kitchen space, etc. makes the food 
potentially unsafe. Street food vendors and kiosks, etc. use water 
provided by the municipal authorities and usually the quality of 
water is not potable making food prepared unsafe for 
consumption. Moreover, lack of knowledge on food hygiene and 
safety among the food handlers and unskilled catering staff can 
lead to food safety issued at the dining places. Some small-scale 
food service establishments face a difficulty in adapting  the legal 
requirements since they cannot fulfill the requirements from a 
one-stop station and application procedures are complex and 
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Two-Day Residential Training Programs on Food Safety 
for Public Health Inspectors and Food Inspectors

 Food safety and public  health are 
becoming areas needing greater attention due to 
the increased demand for processed foods, new 
technologies used and waste generated during 
food production and processing. Public health 
inspectors (PHIs) as the responsible officials in 
ensuring food safety and public health of the 
country need to get updated their knowledge on 
the new developments in the above aspects. With 
the fanatical support of the Food and Agriculture 
Organization (FAO), IFSTSL planned and conducted 
a series of two-day in-service residential training 
program on food safety for PHIs and food 
inspectors (FIs) from 05�� to 20�� January 2019. 
Representing all administrative areas of Medical 
Officers of Health (MOH), 515 PHIs and FIs were 
trained offering six, two-day training programs 
both in Sinhala and Tamil mediums at Hector 
Kobbekaduwa Agrarian Research and Training 
Institute (HARTI), Colombo and In-service Training 
Institute, Department of Agriculture, Gannoruwa, 
Peradeniya. Drs. Eresha Mendis, Sujeewa 
Gunaratne, Niranjan Rajapakse and Mr. Harsha 
Abeywardana, served as the trainers of Sinhala 
medium and Mr. Kathirkamu Rasakanthan and Ms. 
Sarusha Santhiravel conducted the training in Tamil 
medium. The Ministry of Health, Nutrition and 
Indigenous Medicine collaborated with the IFSTSL 
in selecting the trainees and organizing the training 
programs. 

- 07 -
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IFSTSL Launched a New Book on “Food Sampling Guide”

 The IFSTSL launched a new text book titled 'Food Sampling Guide' which is 
authored by Emeritus Prof. Upali Samarajeewa of the University of Peradeniya, at a 
conference held on 5�� April 2019 at Global Towers Hotel Colombo.  Emeritus Prof. 
Samarajeewa who is a renowned scholar, has contributed in numerous ways to develop 
food science education and the food industry in Sri Lanka. He has published number of 
scientific documents and text books in the field of Food Science & Technology and has a 
long experience in serving as a national and international expert on food safety, 
laboratory development & laboratory accreditation for leading international 
organizations such as, FAO, WHO and UNIDO. In writing “Food Sampling Guide”, he has 
used his knowledge and vast experience in the field of food science, targeting 
individuals who engaged in food sample collection, preparation, testing and 
interpretation of test results and those who are interested in acquiring knowledge in 
food science. This book was published by IFSTSL. 

Preface of the Book
 Decisions on quality and safety of large consignments of foods are based on a small sample tested qualitatively or 
quantitatively. A representative sample is essential to be tested to avoid wrongly accepting or wrongly rejecting a food 
consignment.   Sampling is a part of examination of foods, which consist of a series of activities. The activities include physical 
collection of primary samples randomly, decisions on number of primary samples to be collected, methods for homogenization 
of a composite sample derived from primary samples, assuring homogeneity of the aliquot to be tested, testing, interpretation 
of test results against regulations and deciding on the acceptability of a consignment of food. Research has shown that the 
uncertainty arising from sample collection is much more than the uncertainty arising during testing. In accreditation of food 
testing laboratories against ISO 17025 International Standard, measures to reduce uncertainty in testing are addressed. Similar 
scientific systems are developed now to assess and minimize uncertainties arising in sampling.  
 In the area of food quality control and assessment of food safety, the sampling plans are not fully understood, especially 
the statistical background of sampling. Lack of sampling knowledge and inadequacies in sampling practices are major 
impediments to implementation of risk management approaches such as Hazard Analysis Critical Control Points (HACCP) in the 
food industry. This guide gives an overview of the background knowledge necessary to understand the principles and limitations 
associated with sample collection and sample preparation discussing means to provide a homogenous sample to the food 
analyst. Sampling plans depend on the types of food matrices, the nature of analytes and final objective of reaching pre-decided 
acceptance levels for a consignment. Acceptance levels vary with the physical, chemical or microbiological parameters that are 
examined to assess foods. The sampling plans required for the three situations and within each situation, differ from each other. 
Several internationally applied sampling plans, appropriate to food situations are introduced in this guide. The practical 
approaches necessary in reducing uncertainty of sampling is discussed providing guidance for field practices. The guide book is 
useful for the persons engaged in sample collection, sample preparation, testing and interpretation of test results. It also forms 
an important source material for those who are following degree programs in food science and technology. 

Possible Link Between Sugary Drinks and Cancer

 While cautious interpretation is needed, the findings add 
to a growing body of evidence indicating that limiting sugary drink 
consumption, together with taxation and marketing restrictions, 
might contribute to a reduction in cancer cases. So a team of 
researchers based in France set out to assess the associations 
between the consumption of sugary drinks (sugar sweetened 
beverages and 100% fruit juices), artificially sweetened (diet) 
beverages, and risk of overall cancer, as well as breast, prostate, and 
bowel (colorectal) cancers.
 Daily consumption of sugary drinks (sugar sweetened 
beverages and 100% fruit juices) and artificially sweetened (diet) 
beverages were calculated and first cases of cancer reported by 
participants were validated by medical records and linked with 
health insurance national databases. The results show that a 100 mL 
per day increase in the consumption of sugary drinks was associated 
with an 18% increased risk of overall cancer and a 22% increased risk 
of breast cancer. When the group of sugary drinks was split into fruit 

A study published by The BMJ (Biomedical journal) reports a possible association between higher consumption 
of sugary drinks and an increased risk of cancer.

juices and other sugary drinks, the consumption of both beverage 
types was associated with a higher risk of overall cancer. No 
association was found for prostate and colorectal cancers, but 
numbers of cases were more limited for these cancer locations. 
Possible explanations for these results include the effect of the sugar 
contained in sugary drinks on visceral fat (stored around vital organs 
such as the liver and pancreas), blood sugar levels, and 
inflammatory markers, all of which are linked to increased cancer 
risk. These results need replication in other large scale studies, say 
the authors.
 "These data support the relevance of existing nutritional 
recommendations to limit sugary drink consumption, including 
100% fruit juice, as well as policy actions, such as taxation and 
marketing restrictions targeting sugary drinks, which might 
potentially contribute to the reduction of cancer incidence," they 
conclude.
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