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(2009-2010) Welcome to another exciting year with AAFSIS — the forum
that works for the cause of food science and technology
related to the Indian Sub-continent.

You can find the list of new office bearers for 2009-2010
(listed on the last page).

As the year of 2010 is well into its spring and the IFT Annual
Meeting and expo is round the corner, AAFSIS is gearing up
for yet another exciting set of activities at the 2010 Annual
meeting. AAFSIS will hold its 9th Annual Meeting on
Sunday July 19, 2010, in conjunction with the Institute of
Food Technologists Annual Meeting in Chicago, IL.

This year’s activities also include a panel discussion on
Saturday, July 17", 2010. More details are given on page 2 in
the newsletter.
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We at AAFSIS are also working on bringing in exciting
speakers for the banquet and other programs that will be
useful to all participants. Watch for more details.

In order to make this happen, AAFSIS requests everyone’s
cooperation and participation. One of the ways to fund the
program including subsidizing the banquet costs to students,
sponsor cash prizes for the student competition and for
overall growth of the organization, is to seek sponsors to the
AAFSIS activities. Please see below the guidelines for this
year sponsorships.

AAFSIS has been growing ever since its inception 9 years
ago. As most of you aware, AAFSIS has been playing an
active role in bringing the academia, business, and the
government together both from here in the USA and the
Indian subcontinent for discussions on topic of interest to
USA and Indian subcontinent as relevant to food trade,
regulatory, quality and safety.

Sincerely,
Parthi

AAFSIS ANNUAL MEETING AND
BANQUET 2010

AAFSIS will host its ninth annual meeting and banquet
on Sunday, July 18, 2010. The venue of the event,
banquet cost and other pertinent details will be
communicated soon.

AAFSIS members at 2009 Annual meeting and banquet
in Anaheim, CA

Tentative schedule:

5:30 to 6:30 PM
6:30 to 7:00 PM
7:00 to 8:30 PM
8:30to 9:15 PM

Business Meeting
Networking
Banquet

Keynote speech

PANEL DISCUSSION ON “BIOACTIVES
AND VALUE-ADDED NATURAL
PRODUCTS IN ASIA, NOW AND

BEYOND: PROSPECTS FOR
COMMERCIALIZATION.”

Session 002 (Room N427ab)
Saturday, Jul 17, 2010, 3:00 PM - 4:30 PM

As in the previous years, AAFSIS will be organizing a
panel discussion during the upcoming IFT annual
meeting in Chicago, IL. This event is co-sponsored by
the international division.

- -

Dr. Ravin Gnnasambandam and Chithra Panchapakesan
were moderating the panel discussion during 2008
AAFSIS/IFT panel discussion

Session description:

This panel discussion session will focus on exploring
value-added products and bioactives derived from
natural agricultural products available in the Indian and
Asian region. The discussion will emphasize the
technologies related to adding value to naturally derived
agricultural products as well as co-products and will
streamline and focus towards potential technologies for
sustained commercial production. This panel discussion
will synergize and provide a fundamental platform for
developing and identifying value-added products and
bioactives from Asian agricultural products that may be
useful as natural ingredients to combat obesity and
other disorders benefiting both the United States and
Indian subcontinent. Finally there will be a discussion
on food safety.

Session moderators:
Dr. Navam Hettiarachchy, University of
Arkansas, Fayetteville, AR
Dr. Syed S Rizvi, Cornell University, Ithaca, NY
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Schedule
3:00 p.m. - 3:05 p.m.
Introductory Remarks
(Dr. Navam Hettiarachchy, University of
Arkansas, Fayetteville, AR and Dr. Syed S Rizvi,
Cornell University, Ithaca, NY)
3:05 p.m. - 3:20 p.m
Value-added uses and commercial potential of Sri
Lankan traditional unique rice, spices and herbs
(Sirimal Premakumara, Industrial Technology
Inst, Colombo, Sri Lanka)
3:20 p.m. - 3:35 p.m.
Product Development of Agricultural Food
Products of Sri Lanka and Their Global Future
Values: from Farm to Table
(DB Wijeratne, Ministry of Agriculture
Development & Agrarian Services, Sri Lanka,
Battaramulla, Sri Lanka)
3:35 p.m. - 3:50 p.m.
Process Opportunities for Bioactive Materials
(Dr. Syed S Rizvi, Cornell University, Ithaca, NY)
3:50 p.m. - 4:05 p.m.
Import Food Safety Regulations in the U.S.: Dietary
Supplements and Bioactive Components
(Ramkishan Rao, National Institute of Food and
Agriculture-USDA, Washington, DC)
4:05 p.m. — 4:30 p.m.
Questions and answers

Please find the biographies of the speakers and the
abstracts of their presentations below.

PANEL DISCUSSION - ABSTRACTS AND
BIOGRAPHIES

Dr. SIRIMAL PREMAKUMARA

Biography: Dr. G.A.S. Premakumara is Head of Herbal
Technology Division of Industrial Technology Institute
(Formerly CISIR), Ministry of Science and Technology, Sri
Lanka. He has a PhD in Natural Products Chemistry and
Chemical Biology and has been involved in
multidisciplinary R&D since 1988 on bio-active natural
products. He has over 100 publications & communications
and 3 Patents. He is a recipient of several fellowships
including JSPS Invitation Fellowship & STA Post-doctoral
Fellowship to research on functional food at National Food

Research Institute, Japan. His scientific contributions to
functional natural products research have been recognized at
national and international level. He has received several
awards including National S&T award from Government of
Sri Lanka. He is former president of Institute of Biology, Sri
Lanka and a council member of the Presidential directive for
National Research in Sri Lanka.

Abstract: Sri Lankan traditional foods, natural food
additives and other edible herbs including spices posses
various traditional health claims that could be used for value
addition through proper scientific validation for the claimed
health benefits. Some of which, already scientifically
validated, are in the Sri Lankan market and even in overseas
markets. As the world population is day by day becoming
health conscious there is increasing interest for health foods
rendering a great market potential for Asian traditional
foods. However, traditional forms of these products need to
be validated before they enter the market in ready-to-use
forms.

The discussion focuses on traditional foods including rice,
natural food additives, edible herbs and spices in Sri Lanka
that bear traditional health claims. Scientific validations that
have taken place so far on value addition and value added Sri
Lankan health food products in the market including their
commercial potential with emphasis in the US market will
also be discussed.

Dr. DBT WIJERATNE

Biography: DBT. Wijeratne is the Director (Research &
Development) of the Ministry of Agriculture in Sri Lanka,
and his duties include guiding state sector on need-based
research, advising policy makers and technically supporting
the private sector. He serves as a board member for Post
Graduate Institute of Agriculture, Postharvest Institute of
Agriculture and National Institute of Occupational Safety &
Health. He is a Charted Chemist, as well as a former
chairman for the Coconut Research Institute.

He obtained his doctorate in Food Science from University
of Illinois, Urbana-Champaign in 1992 and started his career
as a Research Officer at the Department of Agriculture. He
has applied the combination of practical and academic
experience to develop the food processing industry of Sri
Lanka by initiating value chain integration activities. He has
successfully commercialized several new products for the
local as well as export market and has received numerous
awards for his contribution.

Abstract: Sri Lanka produces many biologically active
agricultural products, but traditionally exporting most of
them in unprocessed commodity form. With the intervention
of the Ministry of Agriculture, food industry has initiated
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producing intermediate products and value added finished
products. In this private-public activity, the ministry has
done the product development activity, while the industry
has carried out the commercialization of the product. The
fruit of Garcinia zelanica is in high demand due to its
chemical constituent of Trihydroxy Citric acid, which is used
for slimming products. At present, Sri Lanka produce
purified Trihydroxy Citric acid and its water soluble
potassium derivative to be used in functional food products.
In addition, recently a slimming tea was introduced, using
garcinia zelanica powder. This functional tea, which taste
like lime tea has gained popularity within a short time.
Sasaparilla, Hemidesmus indicus, is a common food product,
which has been extensively used in auyrvedha for cooling
effect. However, the current use of sasaparilla is limited due
to long preparation time. Hence, the developed cooling tea
with sasaparilla gained popularity within very short time.
The herbal wine made out of sasaparilla won an award at
SIAL exhibition for innovative products. Gotu-Kola,
Centella asiatica is another herb, which gained popularity,
due to its wound healing and anti-inflammatory properties of
its constituents, especially the three triterpines, asiatic acid,
madecassic acid and asiaticoside. The certified organic
gotukola and 100% organic gotukola tea are exported in
large volumes.

Dr. SYED RIZVI

Biography: Dr. Rizvi is an International Professor in Food
Science department at Cornell University. His expertise
includes food processing and engineering with special focus
on international issues. He has conducted extensive research
on nutrient separation and delivery techniques of relevance
to this panel discussion.

Abstract: This presentation will provide an overview of
various options for processing and manufacturing of real
foods with bioactives, both added as well as naturally present
in the matrix. Processing and engineering consideration to
avoid collateral damage to process sensitive nutrients will be
presented and examples of applications will be discussed.
The utility of these approaches and how they can be
implemented under varying global scenarios will be
presented. Examples of successful operations in various parts
of the subcontinent will also be highlighted.

DR. RAMKISHAN RAO

Biography: Dr. Rao obtained M.S. and Ph.D from Auburn
University in Nutrition & Biochemistry followed by a
postdoctoral fellowship at University of Illinois. He has
published 67 peer-reviewed journal articles and has
presented at professional societies including food laws and
regulations in India and China. He is an IFT fellow.

Abstract: In the U.S., The Federal Food, Drug and Cosmetic

Act of 1938 is one of more than 200 laws that constitute one
of the world's most comprehensive systems of Food Law.
Fifteen Federal agencies are involved in developing and
implementing regulations from more than 10 main statutory
authorities that govern foods. Safety, adulteration and
misbranding are cornerstones of U.S. Food Law. All
imported food products are required to meet the same
standards as domestic foods for purity, wholesomeness,
safety and sanitary processing conditions. There are no food
laws specifically governing the ‘functional foods’ or
bioactive components in the foods. 'Functional foods’ are
regulated by the same laws governing the foods. However,
herbals and supplements are regulated under the Dietary
Supplements and Health Education Act of 1994. For a vast
majority of the foods regulated by FDA, there is no
premarket approval. Certain health claims are allowed on
foods and supplements supported by science. Imported foods
must also meet the requirements of the Public Health
Security and Bioterrorism Preparedness and Response Act of
2002 and other laws as applicable. While harmonization of
regulations and standards among trading partners requires
intense negotiations, through the World Trade Organization,
exporters, in most cases, are now required to comply with
one or more of many private Global Food Safety Standards.

I SPONSORSHIP

Network with Food Scientists, Professionals
and Industry Leaders For/From Indian
Sub-continent - Sponsor the American

Association of Food Scientists For the Indian

Sub-continent Annual Meeting!
The American Association of Food Scientists for the Ing
Subcontinentwill hold its 9th Annual Meetingn July 19,
2010

52y Qi YAaa (GKAAZ
and promote your company to parti@nts in key roles
both in the US and Indian Subcontinent.

We are offering sponsorship packages ranging from $500
to $2000.
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2010 Annual
Conference
Sponsorship Visibility
Benefits

Gold
($2000)

Silver
($1000)

Bronze
($500)

Complimentary Table
space athe

AAFSIS Banquet &
Reception

Company Logo Displayed
in the AAFSIS Website

One Page Complimentary
Advertisement in Fall 201
Newsletter (Online
Version)

Onehalf Page
Complimentary
Advertisement in Fall 201 X
Newsletter (Online
Version)

Company logo
prominently displayed on
Annual Conference
promotional materials,
agenda and

Registration forms

Complimentary tickets to
the Banquet

For more information, please contact:
Dr.Ravin Gnanasambandam
Email:rgnan@Ilandolakes.com

Phone 651-766-1653

We request you to take a look at the sponsorship program and
consider sponsoring the event. Also, please feel free to
forward the sponsorship details to anyone who might be
interested in participating. Your assistance .is sincerely
appreciated.

Watch for more details in a few weeks as we approach IFT
2010!
REQUEST FOR CONTRIBUTIONS
We invite you to contribute to our upcoming
newsletter. Please feel free to write articles which
you feel are suitable for our members. You are
also welcome to share any newsworthy =
information. Please send your contributions to the
editor aafsis@gmail.com.

I ELECTIONS

The executive committee members of AAFSIS would
like to invite anyone who is interested in serving the
organization in a leadership capacity to attend our
business meeting in Chicago and participate in the
election. As a voluntary organization, your participation
as a leader is crucial for the success of the organization.
We will be going through the roles and responsibilities
of each executive member during the business meeting.
Looking forward to meeting you at the annual meeting.

I WEBSITE UPDATE

American Association
of Food Scientists for
the Indian Subcontinent___

s www.aafsis.org : |

We are happy to inform you that we have updated and
redesigned our website. Please spread the word. We will
be regularly updating our website.

EMAIL UPDATES

We request you to update your email and contact
information we do have in file. Personal emails
seemed to work the best. You can also use the
“Join us/feedback” form at our website
(www.aafsis.org) to update your contact
information or add contact information of a
colleague. We also request you to share our email
and the newsletter to anyone who will be
interested. Thank you very much!
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Past President

President

President elect

AAFSIS EXECUTIVE COMMITTEE (2009-2010)

Ms. Neera Tulshian
President, IAM International Inc., Lebanon, NJ

Dr. Parthiban Muthukumarasamy
National Operations Coordinator, Canadian Food Inspection Agency,
Ottawa ON, Canada

Dr. Ravin Gnanasambandam
Principal Scientist, Land O'Lakes Inc., Arden Hills, MN

Ms. Chithra Panchapakesan

neera@iaminternationalinc.com

ummuthuk@yahoo.ca

rgnanasambandam(@]landolakes.

com

chithra.p@gmail.com

SO Product Development Manager, MARS Snack Food, Hackettstown, NJ
Treasurer Dr. Vishal Jain vishal81jain@gmail.com
casure Research Scientist, Oil-Dri Corporation of America, Vernon Hills, IL
Dr. Anand Subramanian anandss@gmail.com
Member 1 Postdoctoral Research Associate, Washington State University, Pullman,
WA
Dr. Anuradha Prakash prakash@chapman.edu
Member 2 Professor, Department of Food Science and Nutrition, Chapman
University, Orange, CA
Dr. Jairam Vanamala jairam.vanamala@colostate.edu
Member 3 Assistant Professor, Department of Food Science and Human Nutrition,
Colorado State University, Fort Collins, CO
Dr. Navam Hettiarachchy nhettiar@uark.edu
Member 4 Professor, Department of Food Science, University of Arkansas,
Fayetteville, AR
Member 5 Ms. Neetu Gera gera.neetu@gmail.com
Research Scientist, General Mills, Golden Valley, MN
Ms. Meera lyer mmi8@cornell.edu
Graduate Student, Department of Food Science and Technology, Cornell
Student liaisons University, Geneva, NY
Mr. Vijaya Bhaskar Reddy Poreddy
Graduate Student, Department of Food and Animal Sciences, Alabama A &  vijay.pvbreddy@gmail.com
M University, Normal, AL
Dr. Syed Rizvi srizvi@cornell.edu
Professor, Department of Food Science, Cornell University, Ithaca, NY
Dr. Ramakishan Rao rrao(@csrees.usda.gov
National Program Leader, USDA-CREES, Washington DC
Honorar Dr. Rakesh Singh rsingh@uga.edu
. y Professor and Department Head, Department of Food Science and
advisory board . . .
members Technology, University of Georgia, Athens, GA

Dr. Kathiravan Krishnamurthy

Research Assistant Professor/Engineer, National Center for Food Safety
and Technology, Illinois Institute of Technology, Summit-Argo, IL

Dr. Arti Bedi

Director, Research & Development, Land O'Lakes, St. Paul, MN

kkrishn2@iit.edu

abedi@landolakes.com

AAFSIS Newsletter is issued electronically four times annually. Comments and suggestions are welcome!

The information presented in this Newsletter represents the opinions of the contributors and does not necessarily represent the official
position of AAFSIS. If you have any questions related to the website please contact the editor at aafsis@gmail.com

Disclaimer: Some of the information provided in this newsletter is gathered from various sources which are believed to be publically
available without any copyright restrictions. Proper credit is given acknowledging the source. AAFSIS is not responsible for the contents
from third party sources.
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