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ITI SCIENTIST DEVELOPS A MOSQUITO REPELLENT CREAM FOR
PERSONAL PROTECTION

ITI has obtained the patent rights, and the ensuing royalty
paymentsfor amosquito repellent cream devel oped by Dr.
Radhika Samarasekara, a Senior Research Officer at the
Herbal Technology Divison. Thismosquito repdlent creamis
based on plant derived chemical swhich havevery low or no
adverseeffect ontheusers.

This product and the production
process had been long experimented
upon by theresearcher. Asthefirst step,
theactiveingredientswereidentified
fromaseriesof essentia oilsfromloca
plants. Thefunctional groupsof these
active componentswerethen changed
to enhancetheir effect. The change of
the functional groups of the active
compoundsdisplayed anarray of different typesof effectson
mosguitoes. Some compounds were found to be having a
knock-down effect while others killed or repelled the
mosquitoes. Theresearch project wasmainly aimed at three
vector mosquitoesof dengue, chickengunya, filariaand maaria
Thefirst two arerampant even at present inthe country. This
work wasfunded by the National Science Foundation.

Theoils, active compounds and the active compoundswith
changed functional groupswereformulatedinto coils, creams,
lotions etc. and their efficacy was tested under natural

conditions. Some of the formul ationswerefound to be
highly effective. Further developmenta work wascarried
out with the successful formulations.

Thetechnology was
transferred on the
basisof 1% royalty
for five years to a
client, who now
supplies the
mosquito repellent
cream devel oped by
Dr Samarasekera, tothelocal and foreign markets. This
mosquito repellent cream isnow used by the Sri Lanka
and Bangladesh armed forces and available in the
Maldivian market.

Thiswill bereleased tothelocal market oncethegreen
light from the Pesticide Registrar isobtained.

In order to ensure the continued authenticity of the
product, the producer isbound to adhereto the specified
qudity standard set by the I TI and random samplestaken
from the market are checked for itsquality.

For further detail s please contact:
Dr. Radhika Samarasekara
e-mail radhika@iti.lk, T.P2693807 Ext. 319
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INDUSTRIAL METROLOGY LABORATORY COMMENCED CALIBRATIONS FOR
OVERSEAS CUSTOMERS

Thelndustrial Metrology Laboratory of the Industrial Technology Institute (ITI) isthefirst Metrology Laboratory in Sri
Lankahaving International accreditation asper | SO/IEC 17025 in the areas of thermometry, mass, dimensional, electrica
and volumetric which assistslocal aswell asexport oriented industriesto maintain the quaity of their productsacceptableto
international standards. Thisaccreditation wasawarded by Swedish Board for Accreditation and Conformity Assessment
(SWEDAC).

Sincecdlibrations performed by Internationally Accredited
|aboratoriesarerecognized globaly arequest wasreceived
from Medical Health Laboratory, Male of the Food and
DrugAuthority of Republic of Maldivesto cdibratetheir
laboratory equipment that are used for testing purposes
whichincludesovens, water baths, autoclaves, incubators,
top loading balancesand refrigerators. Thecalibrations
were performed by two officersof theIndustrial Metrology
Laboratory using I Tl equipment having traceability to
International Standards. In addition apresentationwasaso
madeto the staff of theMedical Hedlth Laboratory to creete
awarenessontheservicesavailableat ITI. Thisisthefirst
overseascdlibrationthat thelaboratory hasundertaken after
obtaining international accreditation from SWEDAC and
hope to serve the neighboring countries by providing
internationally accepted calibration servicesin the near
future.

For further details please contact Mr. Nihal Gunasekera, e-mail nihal @iti.lk, T. P. 2674461 Ext. 370

PRODUCTION OF ITI “‘WEATHER MASTER’ ON A SEMI-MASS SCALE

Thefirst version of the automated weather station the * WeatherMaster’ that senses, measures and disseminates accurate
real-time weather datawas developed by the I T1 in collaboration with the Department of Physicsof the University of
Colombo under the M ahinda Chinthanacrash program during thefirst quarter of theyear 2006 and wasinstalled at I Tl
premisesto check for field conditions. Subsequently severd requests have been received and the product quality isnow been
improved to meet international level sand also to producethe ‘ WeatherM aster’ on asemi-mass scale. Collaborationshave
now been established with Didog -University of M oratuwa: Mobile Communi cation Research Laboratory that speciaizesin
GSM communication system devel opment and the Department of Computer Science and Technology, University of Uwa
WEellassathat specializesin microprocessor and dataacquisition system devel opment, to devel op afinal prototypeand then
producethe systemson asemi-mass scal ewith Intellectua Property rightsbeing maintained with the I Tl. It hasbeen agreed
that a20% roydty from the net turnover will bedistributed amongst thethree partnerswith 40%to I Tl and 30% eachtothe
other two partners.

ITI isaso proud to record that they have been awarded apublic tender worth Rs. 4.9 Mn for supplying, installation and

commissioning of 20 automated rain gaugesfor the Department of Meteorology. Oncethe data collectionisstarted the
rainfall datawill beavailableonthelnternet.

For further details please contact Mr. A. S. Pannila, e-mail pannila@iti.lk, T. P. 2682936 Ext. 108



EQUIPMENT CORNER
HEAVY DUTY SCANNER AT THE ISC

ThelInformation Services Centre hasreceived an Epson GT 15000 heavy duty scanner inwhichanA3size
paper could be scanned at once. The scanned imageswhich are of high quality could be saved as JPEG,
TIF, PDF, or BITMAPfile. Further the scanned documents could be saved asaWordsfilealowing
changesinthetext that arerequired usingtheABBY'Y FineReader 5.0

software. Thetarget Size or the size of the scanned image could also be

changed.

Mrs. Dilmani Warnasuriya, Head- 1SC
T.P. 2696824

e-mail dilmani @iti.Ik

At present the News Digest isprepared using the scanner. The scanning - —=——

sarviceisavailableat thel SCfor anomind fee.

For further information please contact: _= =
=

ITI TRANSFERS TECHNOLOGY ON HIGH PROTEIN HIGH ENERGY SOYA
DRINK

Soyaisconsdered to beamiraclebean giftedto mankind
by Mother Nature, snceitisfull of essentia nutrientssuch
asproteins, fats, complex carbohydrates, vitaminsand
minerals. Itisasorichinphytosterols, whichisuseful in
combating noncomuni cabl e diseases such as cancers,
cardiovascul ar diseasesand diabetes.

In Sri Lanka, Soyais consumed mainly in the form of
textured Soyaprotein, whichiscommonly referredto as
Soyamest. Soyaisal so added to complementary foods
such as Thriposhaand Samaposha.

ProteinaFoods (Pvt) LtdismarketingaSoyamilk powder
in Sri Lankawhichisimported from Chinaand they are
interested in getting assistance form 1Tl to develop
technologiesfor Soyaproductsto be manufacturedin Sri
Lanka Asthefirst septowardsthis, the Food Technology
Sectionof 1Tl transferred thetechnol ogy for manufacturing
a high protein, high energy, Soya milk powder with
chocolate flavour to be introduced to the Sri Lankan
market. The first few batches were prepared at Tl
laboratoriesfor amarket survey. I TI hasrecommended

the machinery required for the process and these new
productswill belaunched tothe Sri Lankan market inthe
near future.

For further information please contact:
Mrs. DamithaRajapkse

e-mail damitha@iti.lk

T.P. 2513237




NATURAL ANTI-OXIDANT DRINKING WATER

Dr. GA. S. Premakumara, Head of the Herbal Technology Division and histeam, have obtained the patent rightsfor the
invention of natural anti-oxidant drinking water devel oped using anti-oxidantsfound in cinnamon. Theinventorshave been
successful inthe preservation of thecrystal clear texture of drinking water, keeping its
aesthetic valueintact, whilemixing the hydro distillate of cinnamon.

Anti-oxidants play amajor rolein protecting the human body from oxidative damages
dueto variousfreeradicaswhichlead to aging and fata diseasessuch ascancer, cardio-
vascular problemsetc. Within the human body freeradica sareformed dueto various
biochemical and physiological reasonsand ared so received exogeneoudy. VitaminEis
thenaturd anti-oxidant found inthebody, but vitamin E done cannot fight the oxidative
stressexerted by thefreeradicas. Natura anti-oxidantsare also foundin variousfoods
and beveragesand still thisamount of anti-oxidants cannot cope-up withthedamages | ™
caused by thefreeradicals. Thuswater isan ideal mediumtointroduce anti-oxidantsto
thebody inaregular manner.

Other than theload of anti-oxidantsreceived by the body thereare severa other benefits
of the cinnamon anti-oxidant water. Thisdrinking water may reduce bad breath, provide
protection to teeth and a so givearefreshing mouth fegling. According to theinventorsthe
refreshing feglingisenhanced whenthewater iscold.

For futher inquiries, please contact:

Dr. GA. S. Premakumara, Head Herba Technology Section

e-mail: gasp@iti.lk T.R2693807 Ext. 319

ERRATUM NOTE

Inthearticle*Wood preservative using cashew nut shell liquid” line2 which appearedinthel T1 Bulletin, Volume 16 ,issue
, should read as* devel oped by the Materials Technology Section’. The membersof theteaminvolved intheresearch
project wereMr. J. T. S. Motha, Mr. Saman Weeraratne, Mr. D. S. Samarawickramaand Mr. A. S. K. deAlwis.

We apol ogi zefor the mispresentation made.
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