
ConvenerBackground

Food-borne i l lnesses associated with  
consumption of f i sh  and shel l f i sh  are of 
great public health concern around the 
world. Seafood-associated infections are 
caused by bacteria, v i ruses  or parasites,  
which are acquired by f ish  and shel l f ish  
either natural ly  f rom the seawater or via 
the human contamination of the aquatic 
environment.  Vibr io spp., Escherichia  coli, 
Sa lm onella  enterica, L is te ria
m onocytogenes, C lo strid ium  b otu linum  
and Staphylococcus aureus are among the 
important pathogens that are reported to 
cause food-borne i l lnesses as a resul t  of 
consumption of contaminated seafood.  
Human infections associated with f i sh  and 
f i shery  products occur when they are 
consumed raw or undercooked. Cautious  
handling of seafood pos t-harvest  and 
meticulous management practices could 
be probable s trategies for the prevention  
of contamination of f i sh  and shel l f i sh  by 
enteric pathogens. Contaminat ion with  
and spread of m u l t id rug - re s is ta n t  ( m d r ) 
pathogens has added new dimension to 
food safety management.  Changing  
climate, changing food consumption  
patterns and globalizat ion of food market  
offer numerous chal lenges in te rms of food 
safety. Th is  two-day seminar wil l  address  
these seafood safety concerns, their  
impact on public health and the fu tu re  
research st ra tegies to mit igate th is  
problem.

Dr. Sanath Kumar H 
Principal Scientist 
FRHPHM Division

Co-Conveners

Dr. B.B. Nayak 
Principal Scientist & Head 

FRHPHM Division

Dr. Manjusha L. 
Senior Scientist 
FRHPHM Division

D S T -S E R B  Sp o nso re d  N a tio n a l 
Se m in a r on

SEAFOOD S A FETY  AND PUBLIC  
H EA LTH

0 4 th & 0 5 th Ja n u a ry , 2024

For more inform ation, contact:

Dr. Sanath Kumar H 
V  9594731527 

sanathkum ar@cife.edu.in

Dr. Manjusha L.
©  9967648195 

manjusha@cife.edu.in

ICAR-Central Institu te  of Fisheries 
Education

Panch Marg, Off Yari Road 
Versova, Andheri (w ) 

Mumbai 400061

www.cife.edu.in

P o s t - H a r v e s t  T e c h n o lo g y  D e p a r tm e n t  
IC A R -C e n t ra l  In s t i t u te  of F i s h e r ie s  

Educat ion  (C IFE) ,  M um b a i



Who can participate
Faculty members,  sc ienti s ts ,  research  

scholars and s tudents  working on 

seafood microbiology are welcome to 

part icipate in the programme.

How to Apply
Interested part icipants  shal l  register and 

apply onl ine by paying Rs. 1000/-  

through the onl ine payment l ink given at 
ht tps//www.cife.edu.in. The screenshot  
of payment and a pplica tion in the 

prescribed forma t may be sent by ema il 
to manjusha@cife .edu. in .

About ICAR-CIFE
ICAR-Central  Ins t i tu te  of F isheries  

Education (CIFE), in over 60 years of 
existence, has emerged as a Centre of 
Excellence in Higher Education in 

f isher ies and allied discipl ines. The  

Ins t i tu te  was establ ished on 6th June 

1961, under the Min is t ry  of Agriculture,  
Govt. of India with ass is tance from  

FAO/UNDP. It came under the 

admin is trat ive control  of Indian Council  
of Agr icultural  Research (ICAR) in 1979. 
Considering the wide manda te involving  

ed ucation, research and extension and 

recognizing the pivotal role played by 

CIFE in human resources development in 

f isheries,  the in s t i tu te  was conferred

the sta tus of Deem ed-to-be-Un ive rs ity  in 
1989. ICAR-CIFE is now placed in a new 
campus with s ta te -o f- th e -a rt  fac il it ies and 
located about 8 km from the domestic and 
international a irports and 20 km from 
Dadar railway station, a major rail te rm inus 
in Mumbai.

About the Department
The Post-Harvest Technology Department 
of I CAR- CIFE is en gag ed in research on 
various aspects of f ish  processing including 
novel methods of processing, product 
development, f ish  waste util ization, quality 
control, microbiological safety, r isk  
a sse ssm e nt and sh e lf- l i fe  enhancement 
and development of molecular methods for 
pathog en d etection . The microbiology 
laboratory has been working on beneficial 
bacteria and archaea in fish, as well as the 
physiol og y an d gen etics of h u ma n
pathog enic bacteria .
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N a m e :_____________________
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Educational qualification:
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Day-1
January 04, 2024

Speakers

Seafood Safety and International 
Trade: A Regulatory Perspective

Traditionally Processed Fish Products 
of North East India: Metataxonomic to

Food Safety

Ecogenomics landscape of Listeria 
monocytogenes in Indian 

subcontinent

Environmental Dimensions of Food
Safety with reference to Antimicrobial

Resistance
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SPONSORED NATIONAL SEMINAR

SEAFOOD SAFETY & PUBLIC HEALT
Day-2

January 05, 2024

Speakers

Authentication of Seafood and its Impa
Food Safety

Nlum b,

Seafood Safety from One Health Perspective

Ensuring Quality Assurance in Food Testing
Role of FSSAI

Novel Fish Processing Technologies and 
associated food safety challenges

For registration & other details, visit 
https://www.cife.edu.in/


