SISTER-DAILAB@USJP Sri Lanka - February 28, 2017

! CONGRATULATIONS!

AWARD of Excellence from MINISTRY OF PRIMARY INDUSTRIES & NATIONAL SCIENCE FOUNDATION Sri LANKA

Prof. Ranil De Silva, Director, Interdisciplinary Center for Innovation in Biotech & Neuroscience,

&

Coordinator of SISTER-DAILAB@University of Sri Jayewardenepura (USJP), Sri Lanka
has been awarded an extremely competitive national research grant by the Ministry of Primary Industries together with the
National Science Foundation (NSF) on his multidisciplinary and multicenter project titled “Proactive Roles of Ceylon

Cinnamon in Health, leading to product development”.

Multicenter project involving DAILAB@AIST has been awarded with 50 million Rupee worth research grant. The
inauguration ceremony of the project was held on the 28th February 2017, at the Auditorium of the Ministry of Primary

Industries headed by the Hon. Minister Daya Gamage.

The project involves experts from DAILAB@AIST and is the first of its kind for extending expertise and strength of
DAILAB to International science and product development for welfare of mankind

http://www.sundaytimes.lk/170226/news/cinnamon-from-exotic-to-curative-230519.html

http://www.sjp.ac.lk/news/prof-ranil-de-silva-awarded-the-certificate-of-excellence/
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On another front, in a major effort 1o link academia and industry through cnnamon, Prof. Ranil de Silva organised a
meeting of minds on Thursday, in collaboration with the Director of Agriculture of the Export Development Board,
Malani Baddegamage

With academics cum researchers from the St Jayewardenepura and Kelanlya Universities sitting down with Ceylon
Cinnamon exporiers, the discussions ranged from quality 10 branding to value-addition,

Prof. de Silva points out although the largest true cinnamon exporter in the world is Sri Lanka, regrettably
Ceylon Cinnamon exports are threatened by low-quality Cassia, a cheap substitute

He informed the group about the major research project undertaken to support the manufacture of
innovative herba¥natural products from Ceylon Cinnamon based on scientific evidence. It will enhance
global marketability, while patents could also be obtained on value-added cinnamon products.

Bioactive compounds to battle CVD?

Picking up key bioactive compounds found in cinnamon, Prof. Ranil de Silva and his team are hoping to get an
insight into cinnamon’s effects on numerous non-communicable diseases such as cardiovascular disease (CVD),
diabetes, cancer, neuro-degeneration and oxidative stress.

CVDis the leading cause of death worldwide with many succumbing to heart attacks or strokes, he says, explaining
that cinnamon has demonstrated therapeutic properties in studies both in-vitro (outside) and in-vivo (inside) linked
to animals and humans.
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Cinnamon: From exotic to curative
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For the first tlme in Sri Lanka, the health benefits of this spice ane coming under the microscope in
a P 1ti- ientific study. ini i reports

He was heavily into tea before but now he has turned his sights on
something which attracted much attention from east and west to this
teardrop island aeons ago.

Spices they came in search of to Ceylon in the Old World amongst
which was the much-sought after cinnamon or kurundu. These days,
housewives break off pieces of this spice and stir into steaming
curries to get that extra zest, without a second thought.
The team from the Sri L y
Centre for | ion in Bi & Faculty of
Medical Sciences headed by Director Prof. Ranil de Silva is,
however, looking at a different aspect — the health benefits of
cinnamon.

“Cinnamon is a multifaceted medicinal plant which pnmanly contains

vital oils and other derivatives. It has antioxi Yo
ti-diabetic, anti-microbial, anti lipid-|
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g proper and also ams against
neurological disorders, such as Parkinson's and Alzheimer’s
diseases,” says Prof. de Silva.

The spice that has attracted much attention
from east and west to this teardrop island
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Handuwala

This is why ci is under the mis ina p

multi-centre scientific study ever undertaken in Sri Lanka by a

multidisciplinary team comprising scientific and medical from the Sri

University's Faculties of Medical Sciences, Applied Sciences, Studies and Te ; the
Kelaniya University’s Faculty of Science; and the Colombo University's Institute of Indigenous Medicine.

The Department of Export Agriculture, Peradeniya, is also part of the
programme, while the team has won a competitive research grant to

the value of Rs. 27.7 million to study the 'Potential protective roles of
Ceylon Cinnamon in health, leading to product development’ from the
Primary Industries Ministry.

From across the seas, international collaboration and funding are
being extended by Japan's National Institute of Advanced Industrial
Science and Technology (AIST), the 7th innovation centre in the
world, along with India's Department of Bio Technology (DBT) under
the Science and Technology Ministry; the European Graduate School
of Neuroscience (EURON); America's George Washington
University; Sweden's Gothenburg University; and Australia’s
Queensland University of Technology.

Pointing out that Sri Lanka is the only country exporting authentic
V) cinnamon, Prof. de Silva reiterates, however, that there is no
Prof, Ranil de Silva at Thursday’s meeting___Significant value-addition to cinnamon products manufactured at

grassroots level. The popular export products are in the form of quills,

with quality mainly being decided by importers to match their quality
standards. Thus the actual economic value of cinnamon cannot be evaluated.
Getting down to detail, he says that cinnamon is one of the oldest spices used in traditional medicine and
while about 250 species have been identified so far, it is just four that are used to obtain the spice. True or
Ceylon Cinnamon (Cinnamomum verum or C. zeylanicum) is a small evergreen tree native to Sri Lanka
which the highest-grade pure ci , while the Chinese cassia cinnamon (Cinnamomum
cassia) is the other most widely available species.

With its distinctive flavour and aroma, cinnamon is not only used as a food ingredient in bakery products,
Asian foods, desserts, spicy candies, hot cocoa, liqueurs and tea but also in pharmaceutical preparations
and the cosmetic industry. It is a common ingredient in various products such as lipstick, toothpaste,
mouthwash, chewing gum, soap, nasal sprays and cough syrups.

“Sri Lanka is the world's largest producer and exporter of pure cinnamon and pure Ceylon Cinnamon
suppliers have around 70% of the global market-share,” says Prof. de Silva, adding, however, that export
earnings from cinnamon have stagnated in recent years.

Ceylon Cinnamon is categorised into four major grades — Alba, Continental, Mexican and Hamburg based
on the diameter of the quill and the most expensive (Alba) quill has a six-mm diameter.

Prof. de Silva's is that with val dditions, its potential health benefits,
cinnamon could be exported in the form of cil, powder and tablets, bringing in more foreign exchange to the
country.




