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Opening Remarks

Prof. Niranjala,Perera
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Moderator
Mr. Dhammika Gunasekara IFSTSIningcollaberationswith®WHO organized an interactive webinar to commemorate world
food safety-day. 2021. Focusing food safety, plant health and animal health, speeches were
aligned to cover food safety issues along the food chain in Sri Lanka and potential strategies to
handle them successfully (see pages 4-6 for details).
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INSTITUTE OF FOOD SCIENCE & TECHNOLOGY SRI

Recommendations forwarded to Government
authorities seeking to mitigate the impact and

control damage of the

MYV X-Press Pearl Cargo Shipwreck

Emeritus Professor Upali Samarajeewa

Theincident

The ship MV X-press Pearl arrived in Colombo on the 19th May and
was anchored about 9.5 km from the Colombo Port. On the 20th
May, the ship reported smoke from the cargo hold and on the 21st
May, the vessel reported a fire on the deck. On May the 22nd, the
ship reported smoke and an explosion occurred in the cargo hold no.
2 and the entire ship was on fire. Attempts by Sri Lanka authorities to
extinguish the fire were unsuccessful and Indian Navy ships that
arrived two days after the eruption of fire could not contain it which
lasted for 13 days. Efforts to move the ship into deeper waters failed
and the ship remains stuck to the sea floor at a distance of 9.5 km
from the Colombo Port.

The vessel was transporting 1486 containers with a mixed variety of
cargo and 81 of these containers were declared as carrying
hazardous cargo. The contents of cargo include 25 tons of nitric acid,
78 tons of low-density polyethylene (LDPE) pellets, sodium
methoxide, lead, methanol, vinyl acetate, epoxy resins, sulphur,
engine oil and an assortment of other goods. A fair amount of these
materials has been burnt during the fire, but substantial amounts of
these materials are still intact in the sunken shipwreck.

The IFSTSL along with PROPEL LANKA (expatriate group of experts in
USA committed to assist Sri Lanka on technical matters) organized a
discussion on 15th June participated by several Cabinet Ministers to
understand the potential threats arising from the Shipwreck. Dr.
Eresha Mendis coordinated the event.

Given the immensity of the above disaster and its serious far-
reaching economic, environmental, social and health/food safety
implications, the NSF in keeping with its mandate took the initiative
to mobilize and harness relevant Sri Lankan scientists and experts at
home and abroad to reflect on the above disaster to recommend
interventions (immediate, short-, medium- and long-term) needed
and formulate a brief report on impact mitigation and damage
control of the above disaster. The digital platform constructed by the
NSF facilitated harnessing of some world-class Sri Lankan scientists
in this connection whose contribution enhanced and enriched the
deliberations. The NSF organized a webinar on 26 June 2021 to
examine the consequences of the recent shipwreck near Colombo
harbour.

The suggestions and recommendations given in this report emanate
fromthe discussions held by the NSF and by the IFSTSL.

Recommendations

1. Environmental Monitoring

Start a comprehensive programme to monitor environmental
contaminants in the immediate vicinity of the shipwreck and in other
areas of the coast.

National Aquatic Research Agency (NARA) has already commenced
the analysis of water, sediment and plankton samples on a regular
basis. In this regard, there is a need to strengthen the analytical
facilities available at NARA and collaborating universities. Although
expertise is available, advanced instruments for monitoring are
scarce. It is important to highlight that the existing expertise,
resources and facilities, are dispersed/localized in various marine
and maritime institutions. Thus, in line with the proposed central
body to monitor environmental effects of marine disasters, a
comprehensive database should be developed, allowing easy
identification and access to existing resources.

LANKA

-

Establish a laboratory network with facilities and accreditation
established to respond to analytical needs It is also necessary to
ensure standardisation and accreditation through the Sri Lanka
Standards Institution (SLSI) and Sri Lanka Accreditation Board
(SLAB). Here, internationally accepted laboratory accreditation is
important to claim compensation and pursue legal action. Experts
also suggest the use of automated systems such as under water
robotics to facilitate monitoring at and around the location where
the disaster took place given the possible exposure to hazardous
materials in water. In the long run, it is important establish a
Biomonitoring National Network complemented with a National
Spatial Data Management System to meet the needs of
environmental monitoringin Sri Lanka.

2. Containment of oil spills

The shipwreck should be under 24-hour surveillance particularly for
oil spills which need removal before the waves disperse them into a
larger area. The ship had 322 tons of bunker fuel and a large number
of containers containing lubricating oils. Graphite based oil
adsorbents developed at the University of Peradeniya offers an
effective solution to remove oil spills. Development of large mats
with graphite should be financed and further research on these
materials should be encouraged. The University of Sri
Jayewardenepura has examined the potential application of biochar
from bioenergy plants for oil spill remediation. Further research on
such materials and development of large mats with graphite,
biochar and other potential materials should be promoted and
funded.

3. Removal of the shipwreck and associate containers
Itis important to remove the containers on the wrecked ship and all
debris emanating from the disaster which may contain hazardous
materials and bring to them ashore so that further release of toxic
chemicals the marine environment can be avoided. Besides, it will
provide safe environment and navigation to fisherman.

4. Plasticbeads

Several tons of plastic beads have been collected and stored
awaiting disposal. It is important to study how these materials can
be reused. The plastics industry should be encouraged to use them
after separating the sand and other debris which can be achieved
through a simple process.

5. Marine life

Latest marine life losses have been given as 178 turtles, 20 dolphins
and 04 whales, illustrating the enormity of the problem. It needs to
be emphasized that the mortality outbreaks should be looked at
from a diagnostic point of view to understand the pathogenesis of
these mortalities to understand the real cause of death. A complete
histopathological testing of tissues and specific testing for the
presence of any suspected toxins should be undertaken to
determine the exact course of death. However, this cannot be
accomplished by the marine biologists alone. Existing veterinary
diagnostic services are inadequate to conduct in a prompt and
accurate disease diagnosis. Therefore, in the long run,
scientists/veterinarians who are involved in marine animal disease
diagnosis should be provided with specialized training in this aspect.
Further, it is timely to establish central diagnostic facility for marine
animal disease diagnosis and research considering the degree of
marine pollution and frequency of maritime accidents.
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6. Establish a central body to monitor environmental effects of
marine disasters

There are a number of institutions that have interests in the ocean.
These include NARA, Marine Environment Pollution Authority
(MEPA), Coast Conservation Department, Ministry of Fisheries and
the Ocean University of Sri Lanka. In addition, there are a number of
Universities, particularly the University of Ruhuna with a Faculty of
Fisheries, Marine Sciences and Technology where research related to
marine life and its environment is conducted. It isimportant to have a
Central Body encompassing all these Institutions to deal with
maritime disasters such as the recent shipwreck. More, only the
Department of Wildlife Conservation (DWC) is legally empowered to
collect and conduct post-mortem examinations of dead sea animals.
The proposed Central Body mentioned above should be empowered
with authority to carry out the task of conducting necropsies in order
to assess the severe implications on marine life. We recommend that
this Central Board be institutionalized at NARA along with
representations from all other relevant institutions. This central
body should commission a dedicated vessel for oceanographic
monitoring and research. This will enable continuous collection and
monitoring of important oceanographic information as Sri Lanka is
an island nation located in a highly strategic location within the
Indian Ocean which sustains heavy marine traffic.

7. Establish a coastal ocean forecast system and surface current
monitoring system

Coastal Ocean Forecasting Systems (COFS) that provide short term
forecasts of winds, currents, waves and storm surges are of crucial
importance for maritime safety and dealing with maritime accidents.
These forecasts can considerably reduce the potential risk and
uncertainty encountered by marine industries, maritime transport
and defence.

Surface Current Monitoring Systems are also important for
monitoring the movement and effective management of buoyant
matter such as oil, chemical spills and marine debris such as plastics
which can be transported over a long distance by sea currents. High
Frequency Radar (HFR) should be employed for the real time
monitoring of coastal currents.

With computer modelling, it is possible to stimulate ocean currents
and to track down the distribution of buoyant particles such as
polyethylene pellets. Enhancing the competence of local scientists
with computer modelling and generating the requisite data in this
regard will benefit the fisheries sectorimmensely.

Legal implications
Ensure compliance with international best practices/ maritime
conventions

Lack of joining and participation in maritime conventions hinder
avenues open for redress. Therefore, it is important to ratify
International Maritime Conventions such as MARPOL, London HNS,
Nairobi convention on shipwrecks etc.

Given the multi-faced nature of marine disasters, they demand a
holistic approach by a multi-disciplinary team, including
oceanographers, environmentalists, toxicologists, veterinary
diagnosticians and marine biologists and lawyers in order to assess
and mitigate the impact of disaster and restore damaged

ecosystems.
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World Food Safety Day Celebrations 2021

The theme of World Food Safety Day 2021 'Safe food today for
a healthy tomorrow', stresses that production and
consumption of safe food has immediate and long-term
benefits for people, the planet and the economy. Recognizing
the systemic connections between the health of people,
animals, plants, the environment and the economy will help us
meet the needs of the future.

In line with the theme of 2021, Institute of Food Science and
Technology Sri Lanka conducted a webinar titled “Safe Food
Now for a Healthy Tomorrow” on 7" June 2021 via zoom
platform. Introductory remarks were delivered by Prof.
Niranjala Perera explaining the role of Institute of Food Science
& Technology in educating the food sector covering science
andtechnology aspects especially food safety.

The presentations at the webinar addressed Global Changes in
Food Safety Approach (Emeritus Professor Upali
Samarajeewa), Regulatory Approachesin Food Control System
in Sri Lanka to Ensure Food Safety (Dr. Thilak Siriwardana),
Concerns and Strategies to Handle Food Safety Along the Plant
Food Chain in Sri Lanka (Dr. R. S. K. Keerthisena), Concerns and

“Safe Food Now for a Healthy Tomorrow”
—UN Theme 2021

GLOBAL CHANGES IN FOOD
SAFETY APPROACH

IFSTs.

INSTITUTE OF
FOOD SCIENCE & TECHNOLOGY

Emeritus Professor Upali Samarajeewa SRI LANKA

7 June 2021

Concerns and strategies to
handle food safety along y

the animal food chain
Webinar to Commemorate
World Food Safety Day
2021

Zosnatic Disaases.

Vetarinary . ic
Herd Health bt and Faod Safety

Susil Silva
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CONCERNS AND STRATEGIES TO HANDLE
FOOD SAFETY ALONG THE PLANT FOOD CHAINS
IN SRI LANKA

R.S.K. KEERTHISENA %

L

Presentation for the Webinar on Safe Food Now for a Healthy Tomarrow held to commemorar ite World Safet; 2021
organized by the Institute of Food Sciance and Techn: ¥, Stj Lanka - 07 June 2021
L= ~

Strategies to Handle Food Safety Along the Animal Food Chain
in Sri Lanka (Dr. Susil Silva), Need of Food Safety Policy in
Ensuring Food Safety in Sri Lanka (Dr. Eresha Mendis) and Food
Safety is a Shared Responsibility (Dr. Sapumal Dhanapala). The
panel of speakers represented all sectors of the Sri Lankan
organizations committed to ensure food safety at national
level.

The interactions emphasized the need to move for new food
safety-oriented legislations, and to be more effectively
interactive among the stakeholders at ministerial,
administrative and operation levels. The food safety policy
under discussion currently would pave the wave for a new
management system operating at a higher level. Increased
interactions with the consumers to educate them on the right
concepts of food safety management was felt as the need of
the day.

Mr. Dhammika Gunasekara, an executive committee member
of IFSTSL moderated the event and Dr. Eresha Mendis,
president elect IFSTSL coordinated the event.

IFSTs.

INSTITUTE OF
FOOD SCIENCE & TECHNOLOGY
SRILANKA

World Food Safety Day 2021

Webinar Organized by the Institute of Food Science & Technology Sri Lanka

Need of a Food Safety Policy
in Ensuring Food Safety
in Sri Lanka

7 June 2021
World Food Safety Day

Dr. Eresha Mendis

«®%%, b
e .
Head/Department of Food Science and Technology
Faculty of Agriculture

\ . 3 University of Peradeniya
Webinar to Commemorate World Food Safety Day 2021

Regulatory Approaches in
Food Control System
of Sri Lanka

WORLD
=y Y
to Ensure Food Safety FOOD
Dr. Thilak Siriward: SAFE
Deputy Di;ectlt:r GZ:::aT}Zover-uM DA JUNE7
Environmental Health, Occupational Health and Food Safety @ -

Ministry of Health

SAFE FOOD NOW FOR
A HEALTHY TOMORROW

Food safety is everyone's business
ese,
.

& Food Safety is a
Shared Responsibility
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INSTITUTE OF FOOD SCIENCE & TECHNOLOGY SRI LANKA

WEBINAR ON

AVOIDING NON-COMPLIANCES IN SRI LANKAN I FSTSL

INSTITUTE OF

FOOD EXPORTS TO THEWORLD ;glo&;itwcmrecuuomav

Institute of Food Science and Technology, Sri Lanka (IFSTSL), Department of Commerce (DOC) and Sri Lanka Food
Processors Association (SLFPA) jointly organized an interactive webinar on "Avoiding non-compliances in Sri Lankan
food exports to the world" on 11th February 2021 from 9.30 am to 1 pm.

Emeritus Prof. Upali Samrajeewa, Member of the Board of Governors of IFSTSL made a presentation titled "Avoiding
non-compliances in food exports" highlighting on reported non-compliances of food exports from Sri Lanka to Canada
and providing insights as to how issues related to exports need to be handled. Panel discussion focused on the views of
line agencies on continued occurrence of non-compliances in Sri Lankan food exports and how to reduce them to ensure
compliance. Following dignitaries served as panelists of the discussion session.

Dr. Thilak Siriwardena, Acting Deputy Director General (Environmental Health, Occupational Health and Food Safety)
Ministry of Health,

Ms. Malani Baddegamage, Director — Export Agriculture Division, Sri Lanka Export Development Board

Mr. H.S. Hathurusinghe, Assistant Director- Quality Control, Department of Fisheries and Aquatic Resources

Ms. M.I.S. Jayasekara, Director (Scientific Standardization), Ms. D.N.D. Yapa, Senior Deputy Director, Sri Lanka Standard
Institution

Ms. Chandrika Thilakaratne, Director / CEO, Sri Lanka Accreditation Board

Mr. Ananda Pathirage, Director - HJS Condiments Ltd and Member of SLFPA

Dr. Eresha Mendis served as the moderator of the panel discussion. Ms. Gaya Senaratne served as the coordinator from
DOC and Dr. Eresha Mendis served as the coordinator from IFSTSL.

AGENDA

9.30 am - Opening remarks by Mr. Ananda Dharmapriya, Actg Director General of Commerce, DOC
' 9.40 am - Remarks by Professor Niranjala Perera, President IFSTSL pROGRAM ME

9.45 am - Remarks by Mr. Nishan Perera, President SLFPA

9.50 am - Presentation titled "Avoiding non-compliances in food exports" by Emeritus Professor E 11th Februa ry,
Upali Samarajeewa - Member of the Board of Governors of IFSTSL ::O 2021

10.50am - Panel discussion on 'Continued Occurrences of Non-compliances in Sri Lankan Food
Exports and how to reduce them? ' @ 9.30am-12.30 pm

Panelists: : . : :

1. Senior Representative from the Ministry of Health e [SI‘I Lanka tImE]
ii. Senior Representative from the Export Development Board
iii. Senior Representative from the Department of Fisheries and Aquatic Resources
iv. Senior Representative from the Sri Lanka Standards Institute
v. Senior Representative from the Sri Lanka Accreditation Board
vi. Senior Representative from the Sri Lanka Food Processors Association
(Moderator - Dr. Eresha Mendis, President - elect of the IFSTSL)

11.50am - Q & A Session

12.20 pm - Summary and conclusion by Mr. Somasena Mahadiulwewa,

Director of Commerce, DOC

12.30 pm - End of the Seminar
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Bl (o

Webrnar Series of IFSTSL 2021 =
No of webinars in the series - 10
-~ THE READINESS OF SRI LANKANS TO

ACCEPT GLOBALLY MARKETED
GENETICALLY MODIFIED FOODS

200m

~® 16th Jan 2021

@ 16:00 - 17:00 hrs (Sri Lanka)

N
g&’- A,

Dr. Niranjan

Rajapakse
Departrment --I“:::.-. : -“I'I.

Register

http://bit.do/Webinar-01-2021-Members
http://bit.do/Webinar-01-2021-Non-Members

Series of 10 Webinars is Free Only for the
Members of IFSTSL

For Non-Members: 1000 LKR [ for the series of 10 webinars)
AC No: 101000701875, Natlonal Development Bank,
Havelock Town branch

INSTITUTE OF

FOOD SCIENCE & TECHNOLOGY Toom link will ke emailesd e the
SRI LANKA registered participants upen confirmation
more Info; Comeact Ms. Sandya (+S4771143397)

Free Webinar
Personalized nutritit:m:4

optimizing the
interaction between
diet and individual

NURITON

Date: 27th March 2021
Time : 5:00 PM - 6:00 PM (Sri Lanka)
Through : Zoom

SPEAKER:

Prof K.D. Renuka Silva (PhD, R Nutr (UK]))
Professor of Mutrition & Department Chair
Department of Applied Nutrition

Faculty of Livestock, Fisheries & Nutrition
Wayamba University of Sri Lanka

More info : Ms. Sandhya (+94771149397)
Zoom link will be emailed to the registered
participants

ORGANIZED BY: REGISTER

INSTITUTE OF

FOOD SCIENCE & TECHNOLOGY S h¢tp://bit.do/Webinar-03-IFSTSL-2021

SRI LANKA

Free Webinar
HOWTOSTRATA
SUSTAINABLE FOOD
PROCESSING BUSINESS R Cd

- 4

Date: 28th February 2021
Time : 4:00 PM - 5:00 PM (Sri Lanka)
Through : Zoom

SPEAKER:

Dr. (Ms.) limi G. N. Hewajulige
Additional Director-General - R&D
Senior Deputy Director

Food Technology Section (Covering)
Industrial Technology

Institute

ORGANIZED BY:

More info : Ms. Sandhya (+94771149397)
Zoom link will be emailed to the registered
participants

@Jé@ﬁ)@

MERSONALLED |

CONDUCTED BY IFSTSL

[FSTs.

INSTITUTE OF
FOOD SCIENCE & TECHNOLOGY
SRI LANKA
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FREE WEBINAR
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s5Janua1ry 2021. The speaker-of the webinar was Dr.
or 'ecnére{ Department of Food -Seience & Technology,

@Weqy He dlchs}’:ed on the potential future of gepetically modified
ven

55 T £ Also: helped*t‘q- opote IFSTSLas 3 significant
s 1o t-hank the

resource p
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\Afree webinar, on “HOw to start a sustainable food.
JIESTSL held on 28th: F%}mary 2021 Tk
Hewajulige- Addltlonal

i session where tfe pa
topic. The webinar was attende

Organized By

‘B FOOD SCIENCE & TECHNOLOGY

30t MAY 2021 (Sunday) | at11:00am-12:00pm

Zoom Link: http://bit.do/ifstsl-webinar-06
Meeting ID: 648 9815 1839
Passcode: s1UrAOPH

More info: Contact Ms. Sandya (+94771149397)

Personalized nutrition: optimizing the interaction between diet and
individual

“Polthel Aflatoxin Sulamula”( Sinhala medium)

" Ded e®6dE VDG 6D BN HrHDS6S) emeese?”

ave spet:lal attention to ways in tre
as well attended rep

and how

opportunities

concerns. We wish t0
joining from Canada and SH
questions.

Food Safety and Wrecked Ship

Awebinar on “Food Safety and Wrecked Ship” waS'org

2021. The speaker of 'the webinar was Emeritus Professo

guided participants based on his experience. Prof. Samarajeewdmederated a'Q & A
 participantsclarified several important aspects related to the hot-
more than one hundred and sixty participants and
ccessfully utilized the opportunity IFSTSL wishes to express gratitude to all

-

5 -_.‘



INSTITUTE OF FOOD SCIENCE & TECHNOLOGY SRI LANKA

Senior Trade Special to Bangladesh

Emeritus Professor Upali Samarajeewa is appointed as Senior Trade Specialist in the project “Feed- the-
Future Bangladesh Trade Activity” funded by United States Agency for International Development (USAID).
The project aims in improving the trade and business enabling environment through reforms. He is assigned
to strengthen the export-oriented laboratory testing system in Bangladesh to meet requirements of ISO
17025:2017 International Standard. The project would enhance Food Safety and Sanitary and Phytosanitary
(SPS) procedures to reduce the loss of export potential and ineffectiveness in trade. He would be serving as a
remote advisor to Bangladesh laboratories from Canada, pending clearance of COVID 19 travel restrictions.

OBJECTIVES OF IFSTSL

* To create an apex body representative of professionals ° To conduct educational programs, training programs, award
involved with the processed food industry of SriLanka. certificates and engage in any knowledge infusing activities
* To uplift the level of professionalism within the food which benefitthe sector.
processing sectorin the country. * To develop, nurture and promote the national image and the
* To benchmark and promote best practices beneficial to the competitiveness of the food processing sector.
national processed food industry. * To pursue co-ordination and interaction with Non-
* Tointeractatan advisory level with state bodies engaging the Governmental Organizations, International Funding Agencies
government and consumer representation in all national and fellow professional bodies in furtherance of these
policies and regulatory matters. objectives.
* To serve as a forum for professionals to exchange ideas, * To undertake all matters incidental or conducive to the
conduct research and promote innovation. attainment of these objectives.

* Persons interested in becoming the members of the IFTSL are requested to obtain the application form from the
office, official website or contact Ms. Sandya Ferenando (011- 7548770). Duly completed applications should be
submitted to the IFSTSL office with hard copies of required documents.

* [FSTSL membership is open to all those who are engaged in the
food industry. The following membership categories are available
forindividual applicants and corporate bodies.

- Fellow members

- Associate members

- Student members

- Corporate members

- Associate corporate members
- Interim members

¢ Entrance fee will be Rs. 1000.00 for individual members and Rs.
5000.00 for corporate members. Annual subscription is Rs. 2500.00
for Fellows and Associate members; Rs. 15,000.00 for Associate
Corporate members.

* Annual subscription for Interim members is Rs. 5000.00 for
companies and Rs. 2000 for individuals.

INSTITUTE OF
* Noannual subscription is charged for student members. FOOD SCIENCE & TECHNOLOGY

SRI LANKA
Contact us :

No 21D, Polhengoda Garden, Colombo 05
Tel: 0117548770 Fax: 0117548771 Email: ifstslinfo@gmail.com Facebook 'fstsl Colombo
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