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WASTE PRAWN SHELLS TO EXTEND THE SHELF-LIFE OF PAPAYA

Ms. Ilmi Hewajulige, a Senior Research Officer attached to
the Food Technology Section of 1T hasbeen awarded aPhD
fromthe University of Colombo for her work inthefield of
post harvest technology. In her study shewas successful in
finding amethod to extend the storagelife of papayausinga
wastematerid.

Inthe recent past, papayawas cultivated primarily asahome
garden crop. However, dueto theincreasing demand in the
local market anditsincreasing export markets, papayaisnow
grown onamuchlarger scaleandin amore organized manner.
Presently, papayaisexportedto Maldives, Middle East and
some European countries. To expand theexport market of this
fruit to the lucrative EU markets, it is important that the
postharvest management practices beimproved to meet the
stringent quality standards of these countries. Common
causative agentsfor post harvest diseases of papayaarethe
fungi of Colletotrichumspecies.

In the new method devised byDr.Hewajuligeto improvethe
post harvest management of papaya, as the first step, Dr.
Hewguligeidentified theantifungd activity of chitosan extracted
from head and shell waste of prawn against Colletotrichum
sp. Samplesof the Rathnavariety of papaya, whichisoneof
thetwo varietiescommoninthe country, weretreated with an
aqueous sol ution of chitosan and stored at |ow temperature at
apre-identified maturity stage. Thistrestment extended theshelf

lifeof papayafor 14 dayswithout any adverseeffect on
theflavour.

Expanding her studiesfurther, she subjected chitosanto
gammairradiation, and using thisirradiated chitosan on
papayafruit, shefound that the shelf lifewasextended by
afurther sevendays. Red L ady isanother commonvariety
of papayaavailableinthemarket. Thoughit cannot be
preserved using only chitosan, theshdf lifeextensonwas
observed when using irradiated chitosan. According to
theresearcher thiscould be commercialized onceapilot
study isdone. We congratulate Ms. [Imi Hewajuligeon
her achievement.

For more details please contact: Dr. 1lmi Hewajulige,
e-mail iIlmi@iti.Ik, T.P. 2693807 Ext. 244
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ITI TRANSFERS TECHNOLOGY ON WOOD PRESERVATIVE
FROM CASHEW NUT SHELL LIQUID

TheMateridsTechnology Section(MTS) of thel Tl recently
transferred the technology on production of a third
generation wood preservativefrom cashew nut shell liquid
(CNSL) tothe Sri Lanka Cashew Corporation (SLCC).
Ministers Prof. TissaVitharana, DharmadasaBandaand
officialsof two ministries, SLCC and I TI were present at
thisoccasion whichwasheld on 6" June2008at the S. .
LaurentiusAuditoriumof thel T1.

Chairman, ITI, Prof. V. Kumar addreses the gathering

Wood, being aligno-cdllulolosic material, isvulnerableto
termite and various microbia attacks causing rapid
deterioration. Wood preservatives are used to protect the
wood from microbes and insects. Thefirst generation of
preservatives used to protect wood were chromates copper
arsenatesor other organic compoundslike Creosortewhich
werehighly toxic. High toxicity of theselead tothe advent
of 2™ generation wood preservativeswhich arebasicaly
copper complexeswith variousorganic co-biocides. Their
low mobility in soil made them less toxic than the first
generation. However, though these 2™ generation wood
preservativesaredtill inuse, concernsover theenvironment
and animalsin the near futurewill create ademand for
organic or 3 generation wood preservativeswhich have
even|lesser toxicity. Themovement towardsagreener world
will soon require wood preservatives aso to be non-
metallic, organic and greener. The cost factorinvolved in
the productionisoneof themajor set backsin producing
an organicwood preservative.

Anvyear ago, SL CC requested the I TI to develop a product
from CNSL whichwasconsdered awastemateria andwhich
at that time had a potential annual production of about 1800
MT. After formal deliberations between the two parties, an
agreement was signed and consequently the 1 T1 undertook to
carry out research aimed at developing such aproduct. This
research project wasfunded by the SLCC.

Having worked on the project, the project team consisting of
Mr. J. T. S. Motha, Head of the section, Mr. Saman Weeraratne,
Research Officer, Mr. Dineth Samarawickrama, Technical
Officerand Mr. A. S. K. deAlwis, Project Technician at the
MTSwere successful in devel oping an effectivelong lasting
wood preservative using natural organic resources. They have
trandformed thenatura termiterepdling, but very unstable CNSL
to a highly termite repelling, stable and antifungal wood
preservative which can withstand prevailing natural
environmental conditions, using a cost effective method of
production.

Jemsumannnnnnes
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Mr. Dineth Samarawickrama, Mr. A. S K. de Alwis, Mr.
Saman Weeraratneand Mr. J. T. S Motha (from|eft to right)

Extending their studieson natural wood preservativesfurther,
they are presently working on making aclear wood preservative
and adding valueto various cashew by products.

For further inquiries please contact Mr. J. T. S. Motha, e-mail
motha@iti.lk, T. P. 2693807 Ext. 340



MINIMIZING THE ELECTRICITY CONSUMPTION OF COMPUTERS

TheElectro Technology Unit of thel T1 hascarried out astudy on the power consumption of variousbrandsand types
of computersin order to find waysto minimizethe electricity consumption of the computersat thel T1. Theresultsof
the study werefound to beimportant evento thegenera public. According to the sudythefollowing stepsshould be
followed to minimizethe power consumption

Genera Instruction for computer power saving

. Use power saving setting availableinthe control panel of your computer
o Proposed power saving setting for computerswhich areusedinlaboratories
andoffices

Monitor off - 3to 5 minutes

Hard disk off - 5to 10 minutes

Stand by/d eeps mode - 15 to 25 minutes
. Do not use screen server for long period
. Usedark colour wall paper for your computer

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

(Exerptsfrom atechnical note published by Mr. A. S. Panniaa; picturefromwww.ala.org)

ISC DOCUMENT DELIVERY SERVICE

The Information Services Centre (ISC) of the Tl has  for onearticleupto 10 pagesand Rs. 6/- for each additional
recently started anew serviceto help the scienceand  page. For the hard copies, photocopying charges hasto
technology community of the country with regard to  bepaidin additon to the soft copy chrages. Requestscould

obtaining S& T information. Asadevel oping country our
S& T community has very limited accessto scientific
information; especidly whenit comestothefull text journd
articles. Most of the article haveto be purchased from
thepublishersat very high prices.

ISCheingthelargest S& T library inthecountry and having
acollection of morethan 100 000 full text articlesinits
reprint collection together with the accesstointernational
databasesisinaposition to help our researchersto over
come the problem. The reprint collection consists of
articlesdating back to about 50 yearsto very recent ones.

To beabeneficiary of thisservice, adepost of Rs. 1000
could be made, and documentsto this value would be
madeavallabletothedient ether inpaper or digita formats
on request. Chargesfor the soft copieswill be Rs. 30/-

be made through tel ephone over e-mail or writing. The
facility isavailableto the non-membersof thel SC aswell
astothemembers.

For moreinformation
please contact:
Head - ISC, T.P.
2698624, e-mail
info@iti.lk
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UNIDO NATIONAL CONSULTANTS

Ms. Shanthi Perera, Senior Quality Assurance Officer and Ms. W. A. J. S eevika, Research Officer of Industrid Technology
I nstitute were appointed as UNIDO National Consultant in Food Safety M anagement System under the national project
on'‘ Strengthening International Certification Capacity in Sri Lankawith respect to Socia Accountability and Food Safety
standards .

They were selected after aninterview followed by al SO 22000:2005 Training Programme organized by UNIDO, Sri
Lanka, Chamber of Industries, Sri Lanka Standards|nstitute and International Standard Organization. After successful
completion of thetraining Ms. Pererawas sel ected asanationa expert on SO 22000 implementation and Ms. Sgjeewika
was selected asanational expert for microbiology.

After being gppointed asnationd expertsboth the officershave carried out many activitiesrelated to | SO 22000 consultation
servicesincluding Gap Analysis, preparation of documentsto bein linewith the International Standard, awareness
programmes on Food Safety and Good Manufacturing Practicesfor employeesetc. Furthermorethey areinvolvedin
assisting local food factoriesto upgrade the existing facilitiesfor theimplementation of HACCP and 1SO 22000 Food
Safety Management Systems.

EQUIPMENT CORNER

RACK DRIER FOR PRODUCING ‘BLACK LIMFE’

Food Technology Section of 1Tl has designed and constructed arack drier
which can convert perishablelimeinto aproduct called ‘Black lime' or ‘dried
wholelime which hasahigh export potentia. The high temperaturerequiredin
drying limeisgenerated by the combustion of biomass.

Thisequipment can handle 60 kg of lime at atime and does not produce any
smoke. The dryer produces non-smoke contact product and thiswill be a
welcometrend in Black Lime production compared withthekilndryer used at
present.

For moreinformation please contact Mr. NevilleAmunugoda, e-mail:
neville@iti.lk, T.P. 2693807 - 9 Ext. 241
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