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Under Graduate courses

a) Bachelor of Fisheries Science(BFSc.)

b) BTech Food Technology

Post Graduate courses

a) MFSc. Aquaculture

b) MFSc. Aquatic Animal Health Management

c) MFSc. Aquatic Environment Management

d) MFSc. Fish Nutrition and Feed Technology

e) MFSc. Fish Processing Technology

f) MFSc. Fisheries Engineering and Technology

g) MFSc. Fisheries Resource Management

h) MSc. Food Science and Technology

i) MSc. Marine Biology

j) MSc. Biotechnology

k) MSc. Marine Microbiology

l) MSc. Marine Chemistry

n) MSc. Physical Oceanography

n) MSc. Earth Sciences

o) MSc. Climate Science

p) MSc. Disaster Management

q) MSc. Environmental Science

r) MSc. Remote Sensing & GIS

s) MSc. Statistics

0 MBA (Dual Specialization)

u) MBA Energy Management

v) MTech lntegrated Coastal Zone Management

w) MTcch Coastal and Harbour Engineering

x) MTech Ocean and Coastal Safety Engineering

y) LLM(Maritime Law)

z) Phd in Faculty of Fisheries, Faculty of Ocean Science and Technology, Faculty of

Ocean Engineering, Faculty of Ciimate Variability and Aquatic Ecosystem and Faculty

of Management, Humanities and Social Sciences.
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Research activities with major achievements

In order to accommodate the fast developments in the area of research
& development in the aquaculture and ocean studies, four Centers of
Excellences as pioposed in the 12th Plan proposal and have been
permitted by the Govt. of Kerala, are started functioning from 2017,18
onwards. The Centers are

L. Center of Excellence in Sustainable Aquaculture and Aquatic Animal
Health' Management tCAAHMI

2. Center of Excellence in Aquatic Resource Management and
Conservation ICARMC]

3. Center of Excellence in Food Processing Technology ICEFPT]4. Center of Excellence in Advanced Studies and Research in
Entrepreneurship Development ICASRED]

The research in KUFOS is given importance taking into account the
long term objective of developing KUFOS into a world class institute for
research. The activities of different Centres of Excellences are
considered keeping this in mind and projects were approved for a period
of three years for encouraging quantifiable research. The project
activities for the year 2019-20, therefore remains the same but certatn
activities are altered/ modified to suit the need.

The major thrust areas identified namely

1. Developing brood bank for sustainable production of Karimeen,
Etroplus suratensis (Bloch, 1790) and an initiation of selective breeding
program
Establishment of a fish virology/cell culture lab
To screen the probiotic potential of N-acylhomoserihe lactone-
degrading bacteria isolated from fish culture pond and gastrointestinal
tract of Oreochromis niloticus
Molecular cha ra cteriza tion of multidrug resistance genes
To offer advisory services and technical consultancv to farmers &
governmenr
Diagnostics services for fish diseases
Tra nscri ptome analysis of Etropl us su ratensis
Development of molecular markers for the conservation of fishes
endemlc to Kerala are progressing.
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Conservatioh ICARMC]
The Research progreis of the centre include Vembanad lake and

associated ecosystems, Fine-Scale Bathymetry, Studies on the August
2018 Kerala Floods, Environmental monitoring, Biodiversity &

Community Structure, Stake-net fishery & Jelly fish - menace' The

Anchovy - oil sardine coupling, Experimental uptake of microplastics,
Secondary productivity and status of food web, Experimental bree_ding_&

rearing 6f indigenous varieties fresh water fishes. Other CARMC

activities include-, i) Taking a lead role in the tiophodynamic sub-group
on estimation of Potential fish yield fiom the Indian EEZ ii)Conducted
National Workshop on Climate Change and Disaster Management at
KUFOS on the 22nd to 23rd of February 2019.

Ih" cEFPT k formed with the idea of strengthening the research in the
area of food based product development for better utilization of raw
commodities such as fish, meat and other vegetable based areas'
Research achievements include Development of value added products
from farmed Basa (Pangasius sp.) , Standardization and development of
fortified and nutritious fish noodles and pasta for fighting malnutrition,
Multiplex PCR for detection of virulent factors in Enterohaemorrhagic
E.coli from seafood: Virulence associated' genes of various strains of
Enterohaemorrhagic E, coli (EHEC), Biofilm forming ability of isolates
from fish, Dietary supplementation of marine lipids in aqua-cultured
shrimps for immunological studies , Development of diet chocolates
using natural (stevia) and artificial sweeteners (sucralose)
Dev6lopment of osmotically dehydrated tutti-frutti fiom unconventional
vegetable source Development of marine-fiber rlch bread,
De-velopment of bilimbi juice using bilimbi fruits, Development of
thermally processed ready-to-eat tomato paste.

Center of Excellence in Advanced Studies and Research in
Entrepreneurship Development ICASREDI
The objective of the centre is to develop the entrepreneurship skills
among the stakeholders, especially of the fisherids sector, TWo projects
nameiy i) Sustainability of women entrepreneurs in ornamental fish
culture at Kumbalam Panchayat, Ernakulam district, Kerala State, India,
ii) Changes in fish processing industry over years, are in operation'
CASRED organized Staff Training Programme for KUFOS' employees
(KSTP) from Bth to 15th May 2018 and facilitated four day in-house
workshop on Entrepreneurship, Workshop on Personal Entrepreneurial
Characteristics for students, three day Workshop on Entrepreneurship
Development (WED) in January 2019 for the community members.
CASRED is jointly setting up with the CEFPT, three production lines for
imparting practical training and skills on production of bread and biscuit,
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momentum. For rhe v".i')ciig-)o iu" pioi".* are approved. The.Principal

Investigators are Dr. s'?v-rtJt c'-o' oi 'Rejlsh Kumar' Dr' Binu Varghese' Dr'

. chiraniiv Pradhan ."0 'jl ti"J""; [;qlu";; And the total amount allotted is

Rs. 11:69,ooo/-

and squ ash
members. The
up and u nder

for develoPment
production line for

tria ls. lt will be

1

fltt


