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One-day workshop series
Workshop 1: Opportuni�es in the Food Industry (Flyer is provided) 
This will aim to help SMEs in the food sector to iden�fy the opportuni�es in the food industry and 
support available through different government and non-government organiza�ons. This will be 
the introductory session for the consultancy program for SMEs ini�ated by IFSTSL.

The Interna�onal Union of Food Science and Technology (IUFoST) 
has accepted IFSTSL as an adhering member of the global 
community of food science and technology, recognizing the 
na�onal contribu�ons made by IFSTSL to strengthen the 
knowledge base and prac�ces in the Sri Lankan food industry. The 
new linkage gives the opportunity for the IFSTSL to be a more closer 
partner with its global community, opening avenues for be�er 
interna�onal coopera�on and exchange of scien�fic and technical 
informa�on among scien�sts, engineers and specialists in the 
development of research, encouraging progress in fields of 
theore�cal and applied food science, advancing technology in the 
processing, manufacturing, preserva�on, and distribu�on of food 
products, and in the educa�on and training of food scien�sts and 
technologists.
IUFoST membership consists of 60 
adhering bodies represen�ng over 
150,000 food scien�sts and technologists 
throughout the world. All the major 
na�onal ins�tutes of food science and 
technology throughout the world take 
part in the work of the union, providing 
delegates to the General Assembly, 
running co-sponsored conferences or 
short courses and contribu�ng to IUFoST 
publica�ons through the par�cipa�on of 
individual scien�sts.

 As the president of the Ins�tute of 
Food Science and Technology Sri 
Lanka (IFSTSL), it is with humble 
pride that I welcome you to 
peruse our newsle�er.
As you know, IFSTSL is the leading 

organiza�on that represents experts, corporate execu�ves, and 
academics working towards advancing food science and 
technology in Sri Lanka and has made significant strides in its brief 
period of existence. This is mostly a result of the collabora�on with 
its twin organiza�on - the Sri Lanka Food Processors Associa�on. 
Yet we cannot rest on our laurels, as much is to be done in order to 
make Sri Lanka's food business compe��ve and recognized on a 
global scale.
We are excep�onally passionate about augmen�ng the technical 
skills of those who are in Small and Medium Enterprises (SMEs) so 
that they can compete on a global level. This can only be 
accomplished by dissemina�ng new informa�on, requirements, 
laws, and processes of food processing. We are dedicated to 
establishing a Food Awards program that would honor food 
businesses for their contribu�ons to the food sector. Organiza�ons 
in the food produc�on and marke�ng industries are greatly 
encouraged to collaborate with IFSTSL as sponsors, in order to 
facilitate the successful execu�on of its planned ini�a�ves. 
As the president, I would like to express my gra�tude to each and 
every member of IFSTSL who contribute in various ways to the 
organiza�on's work as well as to the experts in food science and 
technology who guide and assist us �relessly. We an�cipate 
con�nuing to receive the assistance of our members who are 
generously commi�ed to their volunteer work. 

Celebra�ng World Food Safety Day (WFSD)
thEvery year World Food Safety Day is observed on June 7 . The fi�h World Food Safety Day (WFSD) 

will be celebrated this year (2023) under the theme of 'Food standards save lives'. Those who wish 
to get involved are invited to join IFSTSL in celebra�ng the day with insigh�ul sessions. 

Consultancy Program by IFSTSL 
IFSTSL is ini�a�ng a consultancy program for SMEs in the food industry who are looking for support 
in processing technology, packaging, quality, safety and hygiene etc., with the aim of suppor�ng 
them in growing with the science and becoming valuable contributors to the country's economic 
development. IFSTSL, as a team of experts in food science, from both academia and industry, has a 
solid capacity to deliver scien�fic knowledge to SMEs for tackling diverse challenges throughout 
the food industry value chain. Further, guidance for marke�ng-related ac�vi�es will be 
accommodated in the program. Any specific requirements requested by the industry will be 
addressed with tailor-made training.

The IFSTSL Becomes a 
Member of the International 
Union of Food Science and 
Technology

PRESIDENT'S 
MESSAGE

UPCOMING 
ACTIVITIES
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IUFoST's input into research is chiefly in organizing and co-
sponsoring conferences, workshops and short courses. IUFoST 
increased the frequency of congresses to every two years a�er 
1999. In addi�on, over 100 symposia have taken place under the 
auspices of IUFoST. The congresses and conferences maintain a 
high scien�fic level and con�nue to grow in size and influence. 
Thousands of food science and technology professionals a�end the 
IUFoST World Congress of Food Science and Technology (World 
Food Congress), held every two years in different loca�ons around 
the world. IUFoST partners with its na�onal scien�fic body 
(Adhering Body) to host these world-class events, which promote 
the advancement of global food science and technology and foster 
the worldwide exchange of scien�fic knowledge and ideas. 
21st Interna�onal Union of Food Science and Technology World 

st rdCongress was held in Singapore from 31  October to 03  November 
2022.  

Following is the composi�on of the Board of 
Governors and the execu�ve commi�ee 

thelected for the year 2023 at the 11  Annual 
General Mee�ng of the IFSTSL held on the 

rd23  of September 2022 at Mercan�le Cricket 
Associa�on (MCA), Wijerama Mawatha, 
Colombo 07.

Members of the Board of Governors

Prof. K.K.D.S. Ranaweera 
Ac�ng Chairman (Senior Professor of Food Science 
and Technology/Chair - Department of Food Science 
and Technology, University of Sri Jayewardenepura) 
sranaweera@sjp.ac.lk

Emeritus Prof. Gamini Fonseka
B.O.G Member (Professor Emeritus - Wayamba 
University of Sri Lanka) 
tsgfonnie@gmail.com

 
Mr. Rohantha Fonseka 
B.O.G Member (Chairman/Managing Director - C. D. De 
Fonseka & Sons Pvt. Ltd) 
info@cddef.com

  
Mr. Delano Dias 
B.O.G Member (Managing Director - Millers Limited 
and President of SLFPA)
delano@cargillsceylon.com 

Members of the Execu�ve Commi�ee

Prof. Niranjala Perera 
President (Professor in Food Science and Technology  - 
Department of Food Science and Technology, 
Wayamba University of Sri Lanka)
aannpp2003@gmail.com

 
Prof. Anoma Chandrasekera 
President-Elect  (Professor in Food Science and 
Nutri�on  - Department of Applied Nutri�on, 
Wayamba University of Sri Lanka)
anomac@wyb.ac.lk

Prof. Eresha Mendis
Immediate Past President  (Professor of Food Science 
and Technology - Department of Food Science and 
Technology, University of Peradeniya)
ereshamendis@yahoo.com

The Congress highlighted recent research and innova�ons across 
food supply chains to add value and enable the safe, secure and 
sustainable manufacture of healthier foods for global markets. The 

nd22  IUFoST congress will be held on September 8-12, 2024 in 
Rimini, Italy. It aims to address new challenges in food science and 
technology. It gives the opportunity for Sri Lankan scien�sts to 
par�cipate in the congress with their new research findings and 
innova�ons. 
IUFoST also publishes the electronic magazine, the World of Food 
Science, in coopera�on with its American Adhering Body and its 
own well-respected newsle�er, Newsline, three �mes a year. 
Several other new publica�ons are forthcoming in the next year.
IFSTSL acknowledges the immense support rendered by Dr. V. 
Prakash, President of IUFoST 2020-2022, Dr. Anne and Emeritus 
Professor Upali Samarajeewa in obtaining adhering body 
membership in IUFoST. 

Dr. W.A Harindra Champa 
Joint Secretary  
(Senior Lecturer - Gr I  - Department of Biosta�s�cs, 
Wayamba University of Sri Lanka)
harindra.bsu@wyb.ac.lk 

Ms. Chamodika Senarath 
Joint Secretary  (Assistant Manager - R & D - 
Fonterra Brands Lanka Pvt. Ltd)
Chamodikasenarath@gmail.com

   
Mr. Nishan Perera 
Treasurer (Chief Execu�ve Officer - CMC Engineering 
Export GMBH)
nishan@cmcenglk.com  

Ms. Neranjani Jayasinghe 
Assistant Treasurer  
(Quality Manager - Silvermill  Group)
neranji@silvermillgroup.com   

Mr. Dhammika Gunasekara
Editor  
(Managing Director - Tropical Life Pvt. Ltd)
dhamikag@gmail.com

Dr. Sumudu N. Warnakulasuriya
Execu�ve commi�ee member  
(Director - Science and Technology Business Center/ 
Senior Research Scien�st, Industrial Technology 
Ins�tute)
sumuduniro@yahoo.com 

Mr. Thusith Wijesinghe
Execu�ve commi�ee member  
(Chairman/Managing Director - Trans Con�nental 
Packaging & Commodi�es Pvt. Ltd)
info@transcon.lk

Mr. Ruwan Kumara
Execu�ve commi�ee member  
(Associate Director-Corporate & Regulatory Affairs - 
Fonterra Brands Lanka)
ruwan.kumara2@fonterra.com

Ms. Anjalee Omalka
Execu�ve commi�ee member  
(Lecturer - ILEAD Interna�onal and Ocean University of 
Sri Lanka)
anjaleeomalka@gmail.com

Dr. Wishwajith Kandegama
Execu�ve commi�ee member   
(Senior Lecturer -Gr I, Department of Hor�culture and 
Landscape Gardening, Wayamba University of Sri Lanka)
wishwajith@wyb.ac.lk

Prof. Ananda Chandrasekera
Execu�ve commi�ee member   
(Professor in Applied Nutri�on - Department of Applied 
Nutri�on, Wayamba University of Sri Lanka)
ananda.ch@wyb.ac.lk

Invited Members

Mr. Nalin Ariyarathne 
(Senior Execu�ve - Supply Chain - Nestle Lanka PLC)
nalinfst@gmail.com   
           
Dr. Thilini Kananke 
(Senior Lecturer - Sabaragamuwa University of Sri 
Lanka)
thilini.kananke@yahoo.com

Mr. Thusitha Prasad Ekanayake 
(Manager - Quality Assurance - Anods Cocoa Pvt. Ltd)
thusitha@anodscocoa.com

MEMBERS OF THE BOARD OF GOVERNORS AND THE EXECUTIVE COMMITTEE - 2023
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Ethylene Management in 
Fruit Ripening
Wayamba University of Sri Lanka
W.A.H Champa, PhD

Ar�ficial ripening of fruits is prac�ced in the commercial fresh fruit 
trade as fully ripe fruits are suscep�ble to handling damages and 
decay. Some fruits may con�nue to ripen off the tree or vine if 
harvested unripe at correct maturity. If harvested prematurely fruit 
may give inferior quality and erra�c ripening. A fruit harvested at 
the correct mature stage gives full flavour complements. 
Commercially, climacteric fruits such as banana, mango and papaya 
are harvested at the mature green stage and can be induced to 
ripen with ethylene at the des�na�on markets to get table-ripe 
fruits with full flavour. Figure 1 indicates the role of ethylene and 
biochemical changes occurring in a fruit during ripening.

Ethylene has long been recognized as the hormone that accelerates 
the ripening of some edible fruits. Exposure of such fruits to 
ethylene quickens the processes associated with ripening. On the 
other hand, ethylene-induced processes may also speed up 
senescence, abscission, yellowing and toughening of a wide range 
of fresh produce reducing the quality and shelf life. No�ceably 
visible indicators at op�mum harvest maturity of banana and 
mango are shown in Figures  and 2 3.

Figure 2. 
Mature Banana bunch which is 

ready for harves�ng.
Note: the fingers are green, 

firm and round.

Figure 3. 
Mango harvested at the correct 

mature stage intended for ar�ficial ripening.
Note: the fullness of cheeks, raising of shoulders

 (either side of the stem end), 
the appearance of slight yellow 
colour at the center of the pulp.

Ethylene is produced by almost all higher plants, although the rate 
of produc�on depends on the type of �ssue and the stage of 
development. Any type of wound on fruit can induce ethylene 
biosynthesis, as can physiological stresses such as flooding, 
temperature (chilling or heat), drought or disease infec�ons.

Ethylene is easily released from the �ssue and diffuses in the gas 
phase through the intercellular spaces and outside the �ssue. 
Ethylene is biologically ac�ve at extremely low concentra�ons of 
less than 1 part per million - ppm (1 µL/L). The internal ethylene 
concentra�on in a ripe apple has been reported to be as high as 
2500 μL/L.

Exposure of climacteric fruits to ethylene quickens ripening. The 
climacteric and non-climacteric fruits may be further differen�ated 
by their response to applied ethylene and by their pa�ern of 
ethylene produc�on during ripening. All fruits that ripen in 
response to ethylene exhibit a characteris�c respiratory rise before 
the ripening phase called a climacteric. Such fruits also show a 
spike in ethylene produc�on immediately before the respiratory 
rise (Figure 4). In as much as treatment with ethylene induces the 
fruit to produce addi�onal ethylene, which is called autocataly�c 
ethylene produc�on. The internal ethylene concentra�on of 
climacteric fruits varies widely, but that of non-climacteric fruits 
changes li�le during development and ripening. Ethylene applied 
at a concentra�on as low as 0.1-1.0 µL/L for one day is normally 
sufficient to hasten the full ripening of climacteric fruits.

In contrast, citrus fruits and grapes do not exhibit respira�on and 
ethylene produc�on rise and are called non-climacteric fruits. 
When unripe climacteric fruits are treated with ethylene, the 
climacteric rise is set rapidly. When non-climacteric fruits are 
treated in the same way, the magnitude of the respiratory rise 
increases as a func�on of the ethylene concentra�on, but the 
treatment does not trigger the produc�on of endogenous ethylene 
and does not accelerate ripening   (Table 4).

Figure 4. 
Rates of respira�on and ethylene produc�on pa�erns 

of banana fruit at climacteric phase. 

Next page

Figure 1: 
Schema�c to illustrate network of ac�vi�es in climacteric fruit ripening.
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The most widely used compound to release ethylene is ethephon 
i.e., 2-chloroethylphosphonic acid, which is known by trade names 
Ethrel®, Flora®, Cepa®, Rapid® etc. Ethephon is sprayed in an 
aqueous solu�on and is readily absorbed and transported within 
the plant. It releases ethylene slowly by a chemical reac�on, 
allowing the hormone to exert its effects.

Ethephon is applied for ripening in three ways, namely dipping, 
spraying, or releasing as gas. However, for food safety and quality, 
applica�on in the gaseous form is encouraged because, during 
dipping or spraying, the chemical may contaminate the peel of the 
fruit and can even be absorbed. The commercial formula�on of 
ethephon may include carrier substances, solvents and compounds 
that improve its performance. These inert ingredients are not 
frequently men�oned on the label, and their adverse effects may 
exceed those of the ac�ve ingredient.

When spraying or dipping, the 
aqueous solu�on of 0.1% is used. 
During spraying or dipping, as the 
solu�on touches the peel, the pH of 
the solu�on is raised to the desired 
level automa�cally (pH 3.5 to 5.5), 
emi�ng the ethylene gas slowly. 
Ethylene damage when the fruit 
reaches ripening,  deple�ng the 
cosme�c appearance of the fruit due 
to dipping or spraying, is shown in 
Figure 5. 

Specifically designed air�ght chambers are required to expose 
fruits to ethylene gas (Figure 6). For gaseous exposure 0.1 % 
ethephon is mixed with 10% calcium hydroxide solu�on. The 
recommended dosage is 3 - 4 mL of ethephon solu�on mixed with 5 
mL of Ca(OH)  solu�on per one cubic feet of the chamber. The 2

mixed solu�on should be kept in an air�ght chamber closed for 24 h 
with the fruits. The fruits should be taken out and allowed to ripen 
further under normal ambient condi�ons. A�er removal from the 
chamber, the fruits can be transported to the des�na�on markets 
because within 1-2 days they reach the table ripe stage.

Table 1. 
Differences between climacteric and non-climacteric fruits during ripening

Figure 6. 
Air�ght chamber developed by the Na�onal Ins�tute of Postharvest 

Management (NIPHM), Anuradhapura, for ripening of 
fruits by ethylene gas (a); mango stacked in plas�c crates in the chamber and ethephon 

solu�on in a container at the center of the chamber (b)

Since ethylene gas is flammable and readily undergoes oxida�on, it 
should be freshly prepared and personal protec�ve clothing, 
including gloves, goggles and masks should be worn during 
prepara�on and handling the solu�ons. The treatments for 
ripening different fruit types are given in Table 2.

Ethylene treatment of fruits and plant materials may result in 
undesirable changes. They arise from accelerated senescence 
resul�ng in loss of green colour, yellowing, easy suscep�bility to 
decay, and loss of proteins. Accelerated ripening also results in 
premature yellowing of green cucumber. This is common when 
selling both fruits and vegetables in the same stall.

Exposure to ethylene may cause increased biological reac�ons 
leading to russet spo�ng in leafy greens like le�uce, increased 
synthesis of phenolic compounds (isocoumarins), resul�ng 
bi�erness in carrots, early sprou�ng of potatoes, and toughening 
of �ssues in drums�cks and beans, making them no longer edible. 
Moreover, in ornamental plants, exposure to ethylene may cause 
the loss of flowers and leaves.  

Table 2. 
Ripening condi�ons for some commonly ripened fruits

Figure 7. 
Performance of apple and banana during postharvest period with and without 

ethylene scavenging system 

Next page
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On a commercial scale, accumula�on of ethylene in the closed 
environment (for instance, fruits packed in a corrugated fibre board 
box with a polyethylene liner) is prevented by using ethylene 
scavengers made of potassium permanganate adsorbed onto silica 
gel or alumina or substances like �tanium dioxide coated glass 
beads. In open storage premises accumula�on of higher 
concentra�ons of ethylene can be minimized by fixing UV lamps 
that produce ozone, which was thought to be the ac�ve ethylene-
removing agent (Figure 7). 

f,dal wdydr 
wdrlaIs;;d Èkh - 2023
wdpd¾h iquqÿ j¾Kl=,iQßh

In summary, fruit ripening and ethylene management scien�fically 
is an essen�al part in the commercial fresh fruits and vegetables 
industry. Since the ripe fruit is sensi�ve to handling-damages in the 
postharvest chain, harves�ng fruits at the mature stage and 
inducing them to ripen at the des�na�on markets prior to retail 
display would benefit to reduce the losses both in terms of quality 
and quan�ty.

Next page
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The Ministry of Industries conducted the “Food Research 
th stPresenta�on and Networking Forum-2023” on 30  and 31  March 

2023 from 9.00 am to 5.00 pm at Eagle Hall, Waters Edge, 
Ba�aramulla, under the programme 'A Path for Commercializa�on 
of Food Research Findings and Innova�ons' aiming of incuba�ng 
innova�ons in the manufacturing sector as a prime authority to 
enable the promo�on of industrial opera�ons within the na�on. 
The main objec�ve of this program is to reduce the gap in acquiring 
innovators' ideas and skills by the investors and ul�mately boost 
the manufacturing sector's efficiency in alignment with the export 
market and add new products to the export basket. The 
Honourable Minister of Industries, Dr. Ramesh Pathirana presided 
over the event as the Chief Guest.

The Ministry of Industries has organized this event with the 
collabora�on of the Ministry of Educa�on, all universi�es, relevant 
research ins�tu�ons, the Sri Lanka Food Processors Associa�on and 
the Ministry's Advisory Commi�ee on Processed Food. Out of 168 
applica�ons on food product development, 35 were chosen for 
presenta�on, while 41 were selected for poster presenta�ons. 

The event gave the opportunity for those interested in 
commercializa�on of food research to meet and discuss their 
findings and approaches with a view to strengthen the food 
industry. The President of IFSTSL, Prof. Niranjalie Perera, 
chairperson of the technical commi�ee, played a key role in the 
event. The involvement of IFSTSL in this ac�vity started a�er the 
Annual Research Session of 2022 Food Techno, held in November 
along with ProFood/ProPack. This interac�on is expected to bring in 
closer ac�vi�es between the Ministry of Industries and the IFSTSL 
for the benefit of the food industry, especially for Small and 
Medium Enterprises in need of technical guidance and State 
assistance.

Food Research Presentation and 
Networking Forum - 2023 
of the Ministry of Industries
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FOOD SAFETY 
AND THE FUTURE
Tharindu Herath 
(B.Sc., M.Sc. Med. Micro) SAFO Consultancy  (PVT) Ltd.
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From the Editor's desk… 
Benefits of being a student member of IFSTSL

No ma�er in which year you are in the university following a degree 

in food science, you have the privilege of joining the food industry 

with closer rela�ons and walking toward your dream with us….

Be connected…
IFSTSL is the largest network of Food Science professionals from 

academia and industry across the country who are commi�ed to 

advancing the field of food science and technology. IFSTSL 

provides the opportunity for undergraduate students in the food 

science stream to build up a professional network and gain insight 

into the career paths that they can thrive for. 

By the �me you complete the degree program, you would be 

already in contact with the members of the IFSTSL and Sri Lanka 

Food Processors Associa�on (SLFPA) through interac�ons in 

various ac�vi�es which is helpful in building up your career. As 

student members, each one of you gets the opportunity to meet 

the researchers, personnel from the industry, academia and 

government bodies, as well as students and stay connected as a 

student member of the IFSTSL. Your admission to student 

membership would provide the opportunity to con�nue as a 

member paying only the membership fee. 

Con�nuous learning…
IFSTSL is the place for you to expand your prac�cal knowledge and 

experience in the field of food science and technology, moving into 

territories of applied food science knowledge. Seminars and 

workshops are con�nuously organized by IFSTSL to deliver 

technical and general knowledge related to the many different 

aspects of the field. IFSTSL Newsle�ers provide you with an 

opportunity not only to gather knowledge but also to publish your 

wri�ngs while sharpening your wri�en scien�fic communica�on 

skills and improving your visibility among the scien�fic community. 

Stay updated…
If you want to keep up with what's new in the food industry and 

Iine-up with local and global topics related to the field of food 

science, there are a few easy-peasy things you can do. Join our 

IFSTSL network, read the IFSTSL newsle�er, be in touch with the 

IFSTSL Facebook page, YouTube channel and website… We help 

you stay updated…

Grow with us and shine….
Grab the opportuni�es offered by IFSTSL. Symposiums, seminars, 

workshops, consultancy programs, ar�cles, discussions and there 

are many more rewarding opportuni�es for you to par�cipate and 

broaden your knowledge, iden�fy real-world challenges, develop 

your leadership skills, and stay inspired.

Tng ñ,§ .;yels fmd;aTng ñ,§ .;yels fmd;aTng ñ,§ .;yels fmd;a
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Fellow members
Prof. Anoma Chandrasekara - Wayamba University of Sri Lanka
Dr. Theja Herath - Industrial Technology Ins�tute
Dr. Geethi Pamunuwa - Wayamba University of Sri Lanka
Dr. Wishwajith Kandegama - Wayamba University of Sri Lanka
Dr. Sumudu Warnakulasuriya - Industrial Technology Ins�tute 
Ms. S.A. Ayesha Roshini - Sri Lanka Standards Ins�tute
Ms. Thilini Kananke - Sabaragamuwa University of Sri Lanka
Mr. Sudath Namal - Motha Confec�onery Works (Pvt) Ltd.
Ms. Manula Fonseka - Jetwing Hotels Ltd.
Mr. Gihan Wijelath - Cinnamon Hotels & Resorts
Prof. Ananda Chandrasekara - Wayamba University of Sri Lanka
Dr. Niluni Wijesundera - Uva Wellassa University
Dr. Deshani Mudannayake - Uva Wellassa University

Associate members
Ms. Nuwandhi Piuymika - Country Style Food (Pvt) Ltd.
Ms. Isurika Thilini - Country Style Food (Pvt) Ltd.
Ms. Rumeshika Karunasiri - Country Style Food (Pvt) Ltd.
Ms. Oshadhi Perera - Country Style Food (Pvt) Ltd.
Ms. Ishadi Nayanathara - CMC Engineering Export GmbH 
Ms. Vichakshi Sashenka - CMC Engineering Export GmbH

Student members
Ms. J.H. Sachini Madumali – Sabaragamuwa University of Sri 
Lanka
Ms. Lanka Bashini Kodithuwakku - Sabaragamuwa University of 
Sri Lanka
Ms. Narmada De silva - Sabaragamuwa University of Sri Lanka

MEMBERS JOINED
FROM JANUARY 2022 TO MARCH 2023

Currently, IFSTSL operates as a registered body under the Board of 
Investment along with other private sector en��es. IFSTSL is 
looking forward to get strengthened through official State 
recogni�on by incorpora�on through an Act of the Parliament. The 
Act is dra�ed and reviewed by the State authori�es with cabinet 
approval. We are in the process of ge�ng it through the 
Parliament.  

A mee�ng was held to brief the Honourable Minister of Agriculture, 
Mr. Mahinda Amaraweera, regarding the incorpora�on of the 
Ins�tute of Food Science and Technology of Sri Lanka (IFSTSL) on 

th15  March 2023 at the Ministry of Agriculture. The Minister was 
impressed by the objec�ves and the achievements of the IFSTSL 
and directed officials of the Ministry to take ac�on to incorporate 
the IFSTSL obtaining necessary approvals. Soon a�er obtaining the 
approval of the Cabinet of Ministers, the act for the incorpora�on 
of IFSTSL will be submi�ed to the parliament. 

Emeritus Prof. Upali Samarajeewa, Prof. Niranjala Perera, Dr. 
Sumudu Warnakulasuriya, Mr. Dhammika Gunasekara and Mr. 
Rohantha De Fonseka par�cipated at this mee�ng on behalf of the 
IFSTSL. The IFSTSL appreciates the great service of Mr. Wasantha 
Jayawardena.

Incorporation of the Institute of 
Food Science and Technology of 

Sri Lanka by an Act of the Parliament

Persons interested in becoming members of the IFSTSL are 
requested to obtain the applica�on form from the office or 
download it from the official website.

IFSTSL membership is open to all those who are engaged in the 
food industry. The following membership categories are available 
for individual applicants and corporate bodies.
 
a) Fellow members   b) Associate members 
c) Student members    d) Corporate members 
e) Associate corporate members   f) Interim members

The admission fee is Rs.1000/= for individual members and 
Rs.5000/= for Corporate members. Annual subscrip�on is 
Rs.2500/= for Fellows and Associate members; Rs.15,000/= for 
Corporate members; Rs.10,000/= for Associate Corporate 
members. For interim members, the admission fee is Rs.1000/= for 
individuals and Rs.5000/= for corporate members. Annual 
subscrip�on for interim membership is Rs.2000/= for individuals 
and Rs.5000/=. For student members, no annual subscrip�on is 
charged, and the admission fee is Rs.1000/=, which is valid �ll they 
complete the degree and become a full member paying annual 
subscrip�on. 

Opportunity for you to join as a member of IFSTSL….

Duly completed applica�ons should be submi�ed to the IFSTSL 
office with hard copies of required documents to the Ins�tute of 
Food Science and Technology Sri Lanka (IFSTSL), No.21D, Vijaya 
Kumaratunga Mw (Polhengoda Gardens), Colombo-05. Postal 
submissions could be done only through registered post with a 
cheque or a bank paying slip for the total admission fee and 
membership fee.

For membership fee payments:
A cheque may be drawn in favour of “Ins�tute of Food Science & 
Technology Sri Lanka”, and cross A/P only or deposit money into 
the following bank account and send the bank paying slip through 
registered post with the membership applica�on form.
Bank: Na�onal Development Bank (NDB), Havelock Town (Jawa�a)
Account Number: 101-000151786

For any clarifica�on, please contact:
Mrs. Sandhya Fernando

Phone: 011-7548770 or 011-4920206; Fax: 011-7548771
Email: info@ifstsl.org

For addi�onal informa�on about IFSTSL, please visit 
www.ifstsl@org

mailto:info@ifstsl.org


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 

Dr. H. M. Theja Herath – Industrial Technology Ins�tute

Paper publica�ons
Pushpakumara A.G.S.K., Madage S.S.K., Gunasekara N., Samaranayake M.D.W. and 

Herath H.M.T. (2022). Designing of Ready to Eat Convenient Mid - Day Meal for 
Children (5- 10 yrs) and Adolescents (11-19 yrs) of Sri Lanka Based on Nutri�onal 
Perspec�ve. European Journal of Nutri�on & Food Safety 14 (7): 1-12. 

Ranaweera N.I., Pi�panarachchi R.C., Herath H.M.T. and Chandramali D.V.P. (2022). 
Development of vacuum-dried powder and drinking yoghurt from Soursop fruit 
(Annona muricata L.) and evalua�on of their physico-chemical and func�onal 
proper�es. Journal of Na�onal Science Founda�on Sri Lanka 50 (2): 489 – 502.

Idangodage I.P.A., De Siva A.B.C.G.J., Herath H.M.T. and Jayasinghe J.M.J.K. (2023). 
Development and Physico-Chemical Evalua�on of an “Isotonic Nas Narang 
(Citrus madurensis) Sports Drink. Journal of Advances in Food Science & 
Technology 10 (2): 75-85.

                   
Communica�ons 
Wickramarachchi L.A., Herath H.M.T., Rajawardene D.U. and Jayasinghe M. (2022). 

Development of a grain-milk func�onal beverage and evalua�on of physico-
chemical and sensory proper�es. Proceedings of Vingnanam Research 
Conference (VRC), Track C: Biological, Food Science and Technology, Jaffna 
University Interna�onal Research Conference-2022, Sri Lanka, pp 41. 

Wickramarachchi L.A., Herath H.M.T., Rajawardene D.U. and Jayasinghe M. (2022). 
Development of a milk-grain food supplement and determina�on of physico-
chemical proper�es. Proceedings of Vingnanam Research Conference (VRC). 
Track C: Biological, Food Science and Technology, Jaffna University Interna�onal 
Research Conference-2022, Sri Lanka, pp 44. 

Grero K.M.U., Pathirage P.M.T.D. and Herath H.M.T. (2022). Nutri�onal informa�on 
and healthiness of ready-to-eat/cook packaged food products available for 
children in Sri Lanka and a�tudes of parents living in western province toward 
purchasing. Proceedings of the Interna�onal Conference on Applied and Pure 
Sciences -2022. University of Kelaniya. pp. 91. 

Wickramarachchi L.A., Herath H.M.T., Rajawardene D.U. and Jayasinghe M. (2022). 
Development of a grain-milk pasteurized func�onal beverage and evalua�on of 

thphysico-chemical and microbial proper�es. Proceedings of 78  Annual Session 
of Sri Lanka Asso. Advnt of Sci, pp 108. 

Pushpakumara A.G.S.K., Wickramarachchi L.A., Herath H.M.T. (2023). Development 
and Nutri�onal Analysis of Purple Yam (Dioscorea alata L.) Flour Based Healthy 
Pudding Mix. Proceeding of Annual Scien�fic Sessions of Nutri�on Society of Sri 
Lanka (NSSL). Pp 55.

Hansika, G.D.R., Perera, O.D.A.N., Herath, H.M.T. Formula�on of mul�-grain 
nutribar enriched with Purple yam (Dioscorea alata var. purpurea) for 
undernourished popula�on. Undergraduate Research Symposium-2022, Faculty 
of Livestock Fisheries & Nutri�on. University of Wayamba (In press).

Dr. W.A.Harindra Champa – Wayamba University of Sri Lanka

Publica�ons
Books Lime (Citrus auran�folia) – A Technical Guide for Produc�on, Processing and 

Value Addi�on (2022). W.A. Harindra Champa (Ed). Na�onal Ins�tute of 
Postharvest Management, Jayanthi Mawatha, Anuradhapura, Sri Lanka. ISBN: 
978-624-6236-00-7 (Available in Sinhala and Tamil medium).

Full-text research ar�cles in proceedings
Kithmini, N.K.S., Champa, W.A.H, De Silva, M.S.W., and Wijewardana, R.M.N.A. 

(2022). A coa�ng formula developed from Neolitsea cassia leaf extract extends 
storage life of lime (Citrus auran�folia) fruit, Acta Hor�c. 1336. ISHS 2022. doi 
10.17660/ActaHor�c.2022.1336.24. pp. 181-188.

Herath, H.M.N.S., Champa, W.A.H., Perera, O.D.A.N., and  Wijesekara, R.G.S.  (2022) 
Herbal-based ripening s�mulant accelerated the ripening of banana (Musa 
acuminata 'Embul') Acta Hor�c. 1336. ISHS 2022. doi 10.17660/ActaHor�c. 
2022.1336.10. pp. 67-74.

Achievements
Champa, W.A.H - Best researcher award in the session on Food and Nutri�on at the 

thWayamba University Research Congress held on 9  December, 2022.

Consultancies 
Appointed as the Expert consultant and resource person in the FAO funded project 

on "Support R and D ac�vi�es for innova�ve local food produc�on and 
enhancing food tes�ng facility-378/22/TCP/SRL/3804

Publications, Contributions and Achievements by IFSTSL Members 
 (From January 2022 to March 2023)

Dr. Sumudu Warnakulasuriya

Yalegama, C., Warnakulasuriya, S.N., and Wanasundara J.P.D. 2023. Coconut; A 
sustainable source for plant protein with several co-products. In Sustainable 
Protein Sources. Second Edi�on. Eds. S. Nadathur, J.P.D. Wanasundara, L. 
Scanlin.  Elsevier (In Print). 

Ms. Chasna Rasmi

Chasna, M.R.P., Jayathilake, C., and Gunawardhana, K.V.T. Applying ultrasonica�on 
as a non-thermal modifica�on to alter the physicochemical characteris�cs of 
tapioca starch. Proceedings of the Interna�onal Conference on Innova�on and 
Emerging Technologies, November 25-26, 2022, Faculty of Technology, 
University of Sri Jayewardenepura. 

Prof. Upali Samarajeewa - Professor Emeritus, University of Peradeniya

Publica�ons and communica�ons
Samarajeewa, U. (2022). Heavy metals and food safety in Sri Lanka – A review. 

Journal of the Na�onal Science Founda�on of Sri Lanka. 50; (3) 511-562.
Samarajeewa, U. (2022). Safer foods – be�er health. Vidurawa (Science Magazine 

of the Na�onal Science Founda�on)  39; 3-8.  
Samarajeewa, U. (2022). Aflatoxins and food safety in Sri Lanka. Vidurawa (Science 

Magazine of the Na�onal Science Founda�on)  39; 13 - 17.  
Samarajeewa, U. (2022). Pes�cide residues and food safety in Sri Lanka. Vidurawa 

(Science Magazine of the Na�onal Science Founda�on),  39; 23 - 26.  
Samarajeewa, U. (2022). Veterinary drug residues and food safety in Sri Lanka. 

Vidurawa (Science Magazine of the Na�onal Science Founda�on)  39; 35 - 38.  
Samarajeewa, U. (2022). Na�onal Food Control System: Food safety and quality 

assurance in Sri Lanka. Invited presenta�on to the Nutri�on Society of Sri Lanka 
at the Annual Scien�fic Sessions held in Sri Lanka (23 January 2022).

Samarajeewa, U. (2022). The Researcher and the Future. (Le�ers to the Editor) 
Current Scien�a, 25(2); 4–5.

Samarajeewa, U. (2023). Polycyclic aroma�c hydrocarbons and food safety – A 
review. Journal of the Na�onal Science Founda�on of Sri Lanka. 51; (accepted 
for publica�on in June 2023).

Others
Served in the Organizing Commi�ee of the “World Congress on Food Technology, 

Nutri�on and Applied Microbiology” held on 18th August 2022 in Paris.
Served as 'Laboratory Expert for Laboratory Ra�onaliza�on Strategy' in the project 

“Enabling Market Access to Agricultural Products through Improved Good 
Safety System in Tajikistan” funded by the Interna�onal Trade Centre of the UN 
system. (January – February 2022).

Con�nued to serve as 'Consultant on laboratory development for accredita�on in 
Bangladesh' in the project on 'Feed the Future Bangladesh: Improving Trade and 
Business Enabling Environmental Ac�vity' funded by 'Economic Integra�on 
Forum Inc. of USA' in January 2022. 

Training programs & seminars
Samarajeewa, U. (2022). Current technical problems with food exports. Seminar on 

Mee�ng the Export Oriented Standards in the Food Value Chain. Conducted by 
IFSTSL. (21st January 2022)

Samarajeewa, U. (2022). Full valida�on and par�al valida�on (Method valida�on 
and verifica�on) for diagnos�c test methods. Azerbaijan Food Safety Authority, 
Baku, Azerbaijan. (25 January 2022).

Samarajeewa, U. (2022). Es�ma�ng uncertainty of measurement. Azerbaijan Food 
Safety Authority, Baku, Azerbaijan. (14 February 2022).  

Samarajeewa, U. (2022). wuqøjHhkays we*a,fgdlaiska mej;Su' Program for the 
Ceylon Biscuits Ltd. by IFSTSL. (14 March 2022)

Samarajeewa, U. (2022). Food safety and nutri�on concerning food security. 
Seminar on 'Safer Food for Be�er Health' organized by IFSTSL on the Food Safety 
Day (7 June 2022).

Samarajeewa, U. (2022). fmd,af;,a ksIamdok ls%hdj,sfha § jvd;a ie,ls,su;a úh 
hq;= wjia:d yd foaYSh fmd,af;,a ksIamdok ls%hdj,sh /l.ekSug .; hq;= mshjr'  
To the coconut industries registered under the Coconut Development Authority 
by IFSTSL. (16 June 2022).

Contribu�ons
Donated 60 copies of the book �tled wdydr wdrlaIs;;djh to libraries of 60 schools 

to be used in teaching food science & technology by teachers.
(Same book was printed by the Ministry of Health to be used by the Food Inspectors 

and Public Health Inspectors)
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