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Research leadership and experience (recent, relevant examples): 

 

 2021-2022, Team Member, “Agroforestry in the tea and coconut sectors”; project coordinated and 
funded by the Embassy of the Kingdom of the Netherlands in Colombo and the Government of 
Netherlands through its Netherlands Enterprise Agency (RVO). The project aims to facilitate a 
public-private partnership to pilot an agroforestry approach in degraded coconut and tea 
plantations, with the aim to enhance environmental as well as socio-economic sustainability of the 
production systems at the pilot plantations. 

 Local Coordinator and Team Member, Tailor-Made Training and Workshops on Sustainable Feed 
and Waste Management in the Dairy Industry in Sri Lanka (MAK19LK01). Jointly organized by 
HollandDoor, Wageningen Livestock Research, Wellantcollege and University of Peradeniya, Sri 
Lanka (Lisanne Oskam, HollandDoor, The Netherlands, Project Coordinator). January 2020 - June 
2021. 

 Local Coordinator and Team Member, Tailor-Made Training and Workshops on Sustainable Poultry 
Sector in Sri Lanka. Jointly organized by Q-Point, HollandDoor, Vetworks, Trouw Nutrition, 
Netherlands Enterprise Development Agency and University of Peradeniya, Sri Lanka (Mark Boss, 
Q-Point, The Netherlands, Project Coordinator). March 2022 - December 2023. 

 2016-2019, Sri Lankan coordinator of the International Credit Mobility Programme between 
Swedish University of Agricultural Sciences, Sweden and Department of Animal Science, Faculty 
of Agriculture, University of Peradeniya. Successfully granted 92,516 Euro for staff and student 
mobility between two institutions, 2016 to 2019. 

 2018-2020, Assessing Mineral Deficiency of Crossbred Cows & Minerals in the Natural Feed 
(Pasture & Fodder) to Improve Fertility in Northern Province and North Western Province, Sri 
Lanka, Collaborative study between University of Surrey, UK and University of Peradneiya, Sri 
Lanka.  

 2016- present, Novel approach to improve the omega 6:omega 3 fatty acid ratio in Sri Lanka 
diets: eggs and broiler meat”, Co-investigator. National Research Council, Sri Lanka, Co-
Investigator.  

 2014-2019, Postharvest losses in dairy value chain in Sri Lanka. Collaborative research 
between Wageningen Livestock Research, The Netherlands and University of Peradeniya, 
Sri Lanka  

 2017-2018, Investigation of Milk Spoilage Psychrotrophic Bacteria and Their Activities on the 
Quality of Pasteurized Milk Manufactured from the Milk Collected from Farmer Managed 
Societies (FMS) in Galaha and Thalatuoya Veterinary Ranges, Sri Lanka.  

 

 2015-2019, Identification of Prevalence and Pathogens of Sub-clinical Mastitis, Development 
of an Enzyme Assay System based on Enzymes Found in Milk for Early Detection of Sub-
clinical Mastitis. National Research Council, 2015, Co-investigator. 

 2010-2011, A Feasibility Study on Microbiological Analysis of Raw Milk at Different Links of the 
Procurement & Value Chains to evaluate the Suitability of Raw Milk for the Proposed Two Milco 
Ultra High Temperature (UHT) Treatment Plants in Collaboration with Milco (Pvt) Ltd. Rs. 1.25 
million had been granted to carry out the above mentioned feasibility study under the Sri Lanka 
Association of Animal Production (SLAAP) Industry Collaboration Activities in Thamankaduwa, 
Coconut Triangle, Western Region and Central Region of the Milco Milk Collection Networks, Sri 
Lanka.  

 2010-2012, Evaluation of suitability of lentils (Lens culinaris L.) as a micronutrient supplement and 
a binder in emulsified sausages and ovo-vege fingers. Collaborative study between Dept. of Animal 
Science, University of Peradeniya, Sri Lanka and University of Saskatchewan, Saskatoon, 
Canada. This project was funded by the Saskatchewan Pulse Growers Association, Canada.  

 2010-2014, Networking for Local and Transnational Development: Establishing Micro and Small 
Multi Sector Businesses in Sri Lanka: Establishment of a Dairy Farmers Network and a Milk 
Processing Unit”, Funded by the Italian International Organization (Instituto Cooperazione 
Economica Internazionale-ICEI, Organizzazione per lo sviluppo globale di comunita in Paesi 
extraeuropei-Onlus OVERSEAS and Centro Turistico Studentesco e Giovanile CTS) and the 
University of Milan in Italy. 
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Language Competencies:  
 

 

 

Language  Understanding Speaking Writing 

Listening  Reading  Spoken 

Interaction  

Spoken 

Production  

 

Sinhala 

(C1/C2) 

Very Good  Very Good Very Good Very Good Very Good 

English 

(C1/C2) 

Very Good Very Good Very Good Very Good Very Good 

Tamil 

(B1/B2) 

Good Good Good Good Good 

Swedish 

(A1/A2) 

Basic user Basic user Basic user Basic user Poor 

 

Levels: A1/A2: Basic user - B1/B2: Independent user - C1/C2 Proficient user 

Common European Framework of Reference for Languages 

 

 

 

Communication skills 

Full professional proficiency in communication skills (both verbal and non-verbal), 

presentation skills and negotiating skills of English language gained through 

working in countries such as Canada, Australia, Austria, New Zealand, Sweden, The 

Netherlands, United Kingdom, South Korea and presenting scientific 

communications at international conferences and participating for the workshop on 

“Presentation Skills” conducted by Econnect Communication, Brisbane, Australia. 

Organisational/ 

managerial skills 

Good command of organizing, planning and team working skills obtained by 

working as a coordinator of annual general convocation, annual research sessions, 

undergraduate research sessions, and annual staff get-togethers. 

Research collaborations 

overseas and local 

 

 

 

 

 

 

 

 

 Sri Lankan coordinator of the International Credit Mobility Programme 

between University Uppsala, Sweden and Department of Animal Science, 

Faculty of Agriculture, University of Peradeniya, Sri Lanka. Grant provided 

by the European Union for Staff and student exchange between two 

Universities from 2019-2022.  

 Sri Lankan coordinator of the International Credit Mobility Programme 

between Swedish University of Agricultural Sciences, Sweden and 

Department of Animal Science, Faculty of Agriculture, University of 

Peradeniya. Successfully granted 92,516 Euro for staff and student mobility 

between two institutions, 2016 to 2019. 

http://europass.cedefop.europa.eu/en/resources/european-language-levels-cefr


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Awards/Scholarships/Fello

wships Received  

 Coordinator of the Erasmus+ bilateral agreement between University of 

Natural Resources and Life Sciences, Vienna, Austria and Faculty of 

Agriculture, University of Peradeniya. Student and teaching staff mobility 

between two institutions, 2016-2018. 

 Research collaborations with Wageningen University and Research, The 

Netherlands. 

 Support for the dairy sector appraisal study “Old Friends New Trends”, 

Emerging Business    Opportunities in the Dairy Sector of Sri Lanka, in 2014 

for the Royal Netherlands Embassy in Sri Lanka. 

 Collaboration in a survey on post-harvest losses project in dairy sector in Sri 

Lanka (2014-2016), which is part of IPOP programme ‘Sustainable and 

Smart Food Supply’, by providing contacts and student support, and 

participating in sampling and testing, and reporting. 

 Co-writer of 3 tailor made trainings proposals in the NUFFIC Netherlands 

fellowship programme. Joint-coordinator for one tailor made training 

(TMT) that was implemented for senior staff of the National Livestock 

Development Board of Sri Lanka. 

 Research collaborations with Dr. Dil Thavarajah; researcher in Canada, 

Assistant Professor in North Dakota State University, North Dakota, and 

Clemson University, South Carolina, USA for more than 10 years. 

 Research collaboration with Food Technology Section, Industrial 

Technology Institute (ITI) for following two projects. 

 A study on the polysaccharides of coconut kernel as a functional food and 

its blood cholesterol and blood glucose lowering effects on human/animal 

subjects, 2008 

 Utilization of coconut residue as a source of lactic acid bacteria, 2008-2011 

 

 

 Top five (5) Sri Lankan Scientists in Agriculture Discipline having high h-

index (2014  National Research Council awards). 

 Fellowship from the Netherlands Fellowship Programmes (OKP) of the 

Netherlands Government to attend a training programme on Milking to 

Potential at the Wageningen Center for Development Innovation, 

Wageningen University and Research, The Netherlands – 2019. 

 Erasmus Mundus Food of Life (EMFOL) Travel Grant, EMFOL Alumni 

Conference for Visiting Scholars, Copenhagen, Denmark - August 2016.  

 National Science Foundation International Travel Grant to attend the 9th 

NIZO Dairy Conference, Papendal, The Netherlands - October 2015. 

 Erasmus Mundus Food of Life Visiting Scholar Fellowship from the Faculty 

of Science, University of Copenhagen, Denmark -2014. 

 Presidential awards for scientific publications- 2009, 2015, 2016, 2017. 

 National Research Council Merit awards for scientific publications 2010 

and 2013. 

 Postdoctoral Research Fellowship from the Department of Food Science, 

Swedish University of Agricultural Sciences, Uppsala, Sweden - 2012-2013 

 Fellowship from the Netherlands Fellowship Programmes (NFP) of the 

Netherlands Government to attend a training programme on Food Industry 



 

and Agribusiness at the Wageningen International, The Netherlands – 2007. 

 Keith and Dorothy Mackay Scholarship from the University of New 

England, Australia – 2005. 

 Australian Cooperative Research Centre Top-Up Scholarship for Doctor of 

Philosophy Studies - January 2005-June 2006. 

 British Poultry Science Association Travel Scholarship - September 2005. 

 International Postgraduate Scholarship (IPRS) and University of New 

England Research Assistantship for Doctor of Philosophy Studies, 

University of New England, Armidale, Australia - 2003-2006. 

 Dollie Hantelman Postgraduate Scholarship, College of Agriculture, 

University of Saskatchewan, Saskatoon, Canada – 2002.  

 Fellow of the School of Graduate Studies, Memorial University of 

Newfoundland, Canada-1999 and 2000. 

 Canadian International Development Agency (CIDA) Marine Science 

Scholarship from the School of Graduate studies, Memorial University of 

Newfoundland, Canada in recognition of outstanding achievement and 

pursuit of excellence by a student at the graduate level-1999.  

 Graduate Research Assistantship, Department of Biochemistry, Memorial 

University of Newfoundland, Canada (1999 and 2000). 

 Professor R. R. Appaduri Memorial prize for the best performance in 

Animal Science, Faculty of Agriculture, University of Peradeniya, Sri 

Lanka -1995. 

 Sri Lanka Government Grade Five Scholarship. 

 

  


