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Professional Biography:  

Dr. K.H. Sarananda graduated with BSc. (Agric.), Second Class Honors in 1982. He worked as a 

Temporary Assistant Lecturer, in Faculty of Agriculture, University of Peradeniya until August 

1983. Then he joined the Department of Agriculture as a Research Officer and served at 

Vanathavillu Agricultural Research Station at Puttlam. He was awarded a scholarship to persue 

MSc. (Horticulture) from University of the Philippines at Los Banos, in the Republic of 

Philippines. He returned back in 1990 and served as a Research Officer, Horticulture Division, in 

the Department of Agriculture and worked up to 1993. He was awarded a scholarship to pursue 

PhD in Postharvest Technology at Wye College, University of London, Great Britain. He was 

awarded PhD in 1995 and returned back to the country and joined as a Research Officer at 

Horticultural Crop Research and Development Institute, Gannoruwa. He then joined the Food 

Research Unit, Gannoruwa in 1996 and served as a research Officer until 2004. Then he became 
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the Head of the Unit and served up to August 2016 until retirement. He then joined the Wayamba 

University of Sri Lanka Makandura as a Senior Lecturer, 

 

Research Interests: 

• Postharvest Technology of fruits and vegetables 

• Food Science and Technology 

• Food Processing and Preservation Technologies 

 

Civil status: Married. 

Educational qualifications: 

Degree        Year       University 

BSc (Agric)     1982       University of Peradeniya, Sri Lanka. 

MSc (Hort)     1990       University of the Philippines at Los Banos. The Philippines. 

(Plant growth, Postharvest technology, Crop physiology, Intermediary metabolism I, Postharvest 

technology (Lab), Food biochemistry, Intermediary metabolism II, Plant growth regulators, 

Postharvest biochemistry, Postharvest physiology and Experimental designs and thesis research on 

Green soft disorder of Cavendish bananas during simulated transport). 

 PhD  1995 Wye College, University of London, UK 

(Thesis: Extension of Postharvest Longevity of Bananas During Simulated Sea-shipment) 

 

 



Employment experiences: 

1. Temporary Assistant lecturer, Faculty of Agriculture, University of Peradeniya, 1982. 

2. Research Officer, Department of Agriculture, for 33 years. 

 

Work experiences: 

• Design of postharvest research, required for minimizing postharvest loss of fruits and 

vegetables in Sri Lanka. 

• Design and conducting research, enabling to solve the postharvest problems of growers and 

traders. 

• Technology transfer. 

 

Other qualifications: 

• Working as a visiting lecturer at PGIA, PGIS in University of Peradeniya. 

• Executive committee member in ASDA 2001' 

• Executive committee member in ASDA 2005' 

• Committee member of  National Committee on Postharvest Technology, CARP, Colombo. 

• Member of advisory board of Technical College, Kandy. 

• Member of Curriculum development committee of Food Science for Technical Colleges. 

• Member of research advisory committee, IPHT Anuradhapura. 

• Chairman of Cathi Rich Food Processing memorial centre, Embililipitiya. 

• Board member of Food Science and Technology, Post-Graduate Institute of Agriculture, 

University of Peradeniya. 

• Consultant Food Technologist for Arthacharya Foundation, Rathmalana for a period of 

three years. 

• Worked as the Head of the Food Research Unit, Gannoruwa, Department of Agriculture for 

12 years. 
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