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Solutions for National Problems Through Inventions

Sri Lanka Inventors Commission, with the intention of
promoting aninnovative cultureto utilize new inventionsto
boost the national economy, recently advertisedfor new in-
novationsfor selected products, the products being, Tem-
porary garbage unit, Healing cream for wounds using herbal
extracts, Potable water purification plant, Karawila(Bitter
gourd) based food for children under 14 yearsand also for
Biotechnol ogy based solutions to curb breeding of mosqui-
toes.

With abackground informulating different typesof food witha
variety of raw materials, officers from Food Technology
Section- Mrs. DamithaRajapakse and Mrs. Agnes Fernando
together with Mrs. Gayani Samarasi nghe (Research Student —
CARP) cameout with asolutionto prepare arange of tasty
food for children based on Karawila

Themain challenge of thisinvention wasto make attractive
nutritious and tasty foods from Karawila. Karawilaisa
vegetablewhichisnot very acceptable among children dueto
itshitterness. Thecriteriagiven by thecommissonfor this in-

ventionareasfollows,; themainingredient of the product
should be Karawila, the nutritional value of Karawila
should not be destroyed, expiry date must be
experimentally identified,ingredientsmust be quantified
and preservatives should be according to the quality
standards.

Keeping theaboveobjectivesinmind, 1Tl officers came
out with a* Sandwich Spread” prepared from Karawila
preservedin brine, whichwon thefirst prize of the Grand
Challenge Competition 2006. They also prepareda  nu-
tritiondly bal anced med withKarawilausngriceand green
gram in the form of
burger which they
named “Karawila Su-
.\ per” wherethe method
.« of preservation was
~| freezing. This was
» awarded the second
. prize, whichthey shared
withtwo other inventors
The selection was done after atough competition with
morethan fifty applicantsat theinitia stage. After apre-
sentation, only five competitorswere selected and they
were asked to preparethefood in front of an expert pand,
which comprised of Food Technologistsnutritionist and
legidators.

The award ceremony was held at the Presidential
Secretariat on the 28" December 2007 at the
pr esidentia awardsceremony.

For moreinformation please contact Mrs. Damitha
Rajapaksa, e-mail damitha@iti.lk, T.P.2513237
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ITI Carries Out Basdline studies in Galle Har bour

With theview of improving theinfrastructurefor the development of the economy and to upgradetheliving quaity of Sri
Lankans, thegovernment hasinitiated various devel opment programmes. One such project isthe expans on and devel opment
of theGaleHarbour. Initidly, an Environmental Impact Assessment study of Galleharbour was carried out and what emerged
from thereport wasthe need for the collection of baseline dataon variousenvironmenta parametersfor comparisonsand
monitoring purposesinthefuture. Thiswould aso go alongway towardsfulfilling the need for having basdinedataon various
important sSitesin the country.

Implementation of the project washanded over to Pacific Consultants | nternationd in Japan. Thiscompany hassub contracted
the collection of baseline dataon water, sediment and air quaity, noiseand vibration levels, and floraof theseaand landin
and around the harbour, tothel T1. Eva uation of water and sediment qudity iscarried out by the Chemica and Microbiological
Laboratory whilethe other areasare carried out by therelevant divisonsof thel Tl.

Dueto the senstive nature of the project, many barriershadto
be overcome before commencing thework. TheGalleportis
located in ahigh security zone and thus clearance from Sri
Lanka Navy isanecessity when collecting samplesin the
harbour. After approval wasobtained, collection of water and
sediment samples from the sea around Galle harbour was
carried out by themembersof the CML during of the months
of November and December last year. Officidsfromthe Ports
Authority and SL Navy assisted in samplecollection.

In sample collection if the water depth was2 m or lessthe
sample collected from thewater surface was considered as
the representative sample. However, when the water depth
wasmorethan 2 m, another samplewas collected from the seabottom by using aspecia water sampler designed at theI T1.
Nineteen seawater sampleswere collected in duplicate from 12 pre-specified sampling points. The sampling pointswere
identified using the Globa Positioning System. In each samplethe pH, temperature, salinity, dissolved oxygen and €l ectrica
conductivity were measured on-site using portablefield instruments. Thewater sampleswere brought back tothe CML to
evaluatethe other parameters, such astotal nitrogen, total phosphorous, suspended solids, ail, grease, sulphides, biological
oxygen demand, heavy metds, microbia quality and organochlorine pesticides. Sediment sampleswere collected by adiver
from 11 sampling pointsin duplicateand they will be analysed for heavy metalsand organochlorinepesticide. At present the
sampleanaysisisinprogress and thereport will be submitted presently.

Thel Tl isproud to report that itslaboratorieswere sel ected for
thiswork, by Pacific Consultants International in Japan after a
rigorous selection procedure. Theaccreditation of thelaboratories
of thel T had been an added advantagein being selected for these
basdinestudies.

For the sampling session Mr. M. N. A. Mubarak, Mr. S.
Malavipathirana, Mr. P. K. Ajith Chandana, Mr. Chaminda
Navaratne, Mr. Asoka Peirisand the members of the support staff
of thel T participated.

For further inquiries, please contact Mr. S. Malavipathirana,
Mr. M. N. A. Mubarak and Mr. P. K. Ajith Chandana; e mail
malavi @iti.lk, mnam@iti.lk and ajith@iti.lk; T.P. 2674461




EQUIPMENT CORNER

Licence

Mobile Laboratory for Air Quality testing

TheNationa Environmental Act of 1994 of Sri Lankaspecifiesambient Air qudity levelsfor commonair pollutants
viz. Suspended Particulate Matter (SPM), Sulfur Dioxide, Nitrogen Dioxide, Carbon Monoxide, Ozone and
Lead. Air quality surveysarerequired to get basdline databeforeinitiation of devel opment projectslikeindustria
estates, power plants, high waysetc, and to monitor the effectsof constr uction
and operation of theseprojects. In addition ambient air quality ismonitored at the J
boundary of industries, to determineif an environmenta nuisanceisbeing caused |

to the neighbours and to enableindustries to obtain Environmental Protection &

ThelTI hasfacilitiesto measure all these parametersin ambient air and hasa
mobilelaboratory which could bedrivento amaost any locdlity. Thiswould enable *
continuous monitoring of these parametersover aperiod of time. ¥

Contact Mr Bandula Wjegunasekera, T. P. 2674461, e-mail: bandula@iti.lk ™

Proper Use and Management of High-End Analytical Instruments

The Chemical and Microbiology Laboratory (CML) of the
ITI organized a workshop on the Proper Use and
Management of High-End Analytical Instruments, in
October 2007. At theworkshop, much emphasiswasplaced
on upgrading the analytical standards of laboratories to
meet global requirements. The main target groups were
laboratory managers, chemists, academics and laboratory
technical staff. Publicity for thisworkshop was sponsored
by local analytical instrument supplying agents.

Theprogramme covered avast areain analytical chemistry
including quality assurance in analytical laboratories,
theoretical and practical aspectsof using high-end analytical
instruments and basic instruments and sampl e preparation.
The programme was very comprehensive as it covered
data handling and interpretation as well. Most of the
analytical laboratoriesin the country do not participatein
proficiency testing (PT), which gives agood indication of
the accuracy and the precision of the data collected and
its traceability. As the CML laboratories are accredited
and have a wealth of experience in PT, the participants
were given the opportunity to gain experiencein thisarea
through a PT model for the atomic absorption
spectrophotometer.

Thisworkshop was hot arun-of-the-mill student vslecturer
based workshop where the participants listen to the
lecturers and watch the demonstrations. The participants
had the opportunity of gaining hands on experience on
various high-end analytical instruments after the lectures.
They were given various samplesto analyse using the I Tl

laboratories and on the last day the data collected by the
participants were statistically analysed giving them the
opportunity learn from the collection and interpretation of
data.

Discussions and brain storming sessions were held with
the participation of the resource personnel and Heads of
the technical divisions of the ITI. Through this both ITI
and the participants stood much to gain. The participants
got the opportunity of resolving their analytical problems
and the ITI was able to publicise and market the testing
facilitiesavailable at the Institute.

For the workshop both local and foreign experts were
invited as the resource personnel and at the end of the
workshop, the participants were given a questionnaire to
evaluate the workshop and resource personnel. All the
resource personnel got more than 90% rating. The
workshop also opened many avenues and created
awareness among the participants of the resources that
ITI has. According to the feedback received from the
questionnaire the workshop was an unqualified success,
and it was also suggested that another one be held in the
near future. According to the organizers, the success of
the workshop was attributed to the teamwork shown by
al.

For further inquiries, please contact Mr. S,
Malavipathirana, Mr. M. N. A. Mubarak and Mr. P.
K. Ajith Chandana; e mail malavi@iti.lk, mnam@iti.lk
and ajith@iti.lk; T.P. 2674461




Wood Preservative using Cashew Nut
Shell Liquid

A wood preservativeusing cashew nut shell liquid hasbeen
developed by the Materials Laboratory of the ITI
exclusively for a private organization. Laboratory
devel opment has been completed and field testing of the
product isin progress. The propertiesbeing tested include
ability of thetreated timber to withstand termite attack &
fungusres stance. Environmenta impact (leaching) studies
& durability of the preserved timber under conditions of
outdoor exposure are also being studied. The projectis
funded by the Sri Lanka Cashew Corporation.

Virgin Coconut Oil

Pilot scale demonstrations on the production of virgin
coconut oil have been carried out by Mr. R. M. N. C. B.
Ranaweera and Mr. J. D.Madanayake of the Food
Technology Divisonof thel Tl and machinery tothevaue
of Rs. 6 Mn required for commercial production,
imported from Germany. The process line has been
commissioned and trouble shooting isnow being carried
out toimprovethequdlity of the product and optimizethe
output. The technology was transferred on athree year
royalty basisagreement with exclusiverights. An Export
market for theproductis expected asthereisagrowing
demandfor virgin coconut oil intheworld market for use
for culinary purposesand for cosmetics.

Mushroom Day at IT]

Mushroomsare usually eaten as currieswith another staplefood. The Food Technology Division (FTD) of thel Tl has
devel oped many mushroom-based productsand with the view of introducing new products based on mushroomthe FTD

organi zed the Mushroom Day on 15" November last year.

High quality mushroomsareimportant in preparation of high quaity product. Thustheworkshop wasstarted with alecture
onmushroom cultivation followed by alectureonthediseasesand pest control. Theguest lectureon* High valuemushroom
cultivation - Button mushroom” was delivered by aResearch Officer of the HORDI.

L ectures on mushroom cultivation werefollowed by the display of
the mushroom-based product developed at ITI. New products,
mushroom sausage, burger, soup mixture, sauce, chutney, pickleetc.
developed at the FTD of thel Tl wereintroduced. Hygienic practices
in preparation of mushroom productswere also introduced to the
participants. Find lecturefor theday wason therulesand regulations
of food labeling which areimportant when marketing the products.
The Mushroom Day was avery successful event and due to the
request of the participantsafollow-up seminar washeld. That day
the guest lecturewas delivered by aprivate mushroom grower who

al so sponsored the second seminar.

For more information: Dr. Shanthi Wilson, Head, Food Technology Section, I Tl Tel 2693807-09
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