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BEFORE THE NATIONAL GREEN TRIBUNAL 

SOUTHERN ZONE, CHENNAI 

Original Application No. 02 of 2024 (SZ) 

In the matter of: 

Tribunal on its own motion – SUO MOTU 

Based on the news item published in 

Newspaper The Times of India Dt. 07.03.2023 titled,  

“Oil leaked in Tamil Nadu’s Nagai Spreading along 

Coast, say expert’s” 

And 

1. The Member Secretary, 

TNPCB,  

No. 76, Anna Salai,  

Guindy, Chennai  

 

2. The Tamil Nadu Coastal Zone Management Authority, 

Rep, by its Member Secretary, 

1st Floor, Panagal Building, 

Saidapet, 

Chennai 

 

3. Cauvery Basin Refinery,  

Petroleum Corporation Limited, 

Rep. by its Managing Director, 

Panangudi Village,  

Nagapattinam 

 

4. National Centre for Sustainable Coastal Management (NCSCM), 

Rep. by its Director, 

Ministry of Environment, Forest and Climate Change,  

Anna University Campus, Chennai 

 

5. Indian Coastal Guard Regional East, 

Rep. by its Commander Coast Guard, 

Chennai 

 

6. Commissioner of Fisheries and Fishermen Welfare, 

3rd Floor, Integrated Animal Husbandry and Fisheries Building, 

Nandanam, 

Chennai – 600 035     …Respondent(s) 
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TAMIL NADU DT. J. JAYALALITHAA FISHERIES UNIVERSIW

From To

Lr. No. 1 360/TNJ FU/D3/2023 Dated:16.03.2023

Sir,
Sub: TNJFU - Repoft on "Sensory evaluation and also test

report on Poly aromatic hydrocarbons of finfish and
shellfish collected from the sites of oil spill in
Nagapattinam coastal region" - reg.

*t<*****

I am directed to send herewith the repoft on the "Sensory evaluation and also

test repoft on Poly aromatic hydrocarbons of finfish and shellfish collected from the

sites of oil spill in Nagapattinam coastal region" for kind information and action.

Dr. N. Felix, Ph.D.
Registrar,
Tamil Nadu Dr. J. Jayalalithaa Fisheries

University,
Vettar River View Campus
Nagapattinam - 611 002.

Encl: as above

CC: PA to VC, TNJFU, Nagapattinam
Stock file / Spare

The Joint Director,
Fisheries and Fishermen Welfare Depaftment,
District Col lectorate Ca m pus,
Nagapattinam.
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' $epartrnent eif' F$sh Sualiry Ansurance ancl M*nagerncmf
F"ishsnies ctlfleg* snEI Kcsearch {nstitute, Thoothukudi - {i2f$ #*s

TEST R,FPORT
\1ru{rilr : r{}} \}d$T{} ST44g
tr. - \ $ ;r i $ : r$ { nn II I g"er iiu,r_gul*I$.a'c+s}r

Test Report No. :TR-61 /03-2013

Itl*me and Address

Sampled by TNJFU

Order No. :Q61i2023

Sample Descripfion Mackerel, BarraCuffi
Carangid, $ardine curry

$ample lD 1 3.03.2023/61 (61 . 1 -61 .7)
Condition of the

Sampl* Received

:Sampleinicedcffi

analysis

IoUs eacT-

Parameters to be

testad
Fats of Receipt: 1 3.0it2655 Sample Quantity

: 13.03.?023 to 14.*3"tilt*

Date:1S.03.2023

,

$en*ory analysie:
No abncrmal odour detected in *ll *arnpl*s

Analyzed by

Detection of Phenanthrene and Fluranthene in all the samptes reflects the possible conlaminationdue to recent oil spill in Nagapattinam region. All other FAH's analysed including Benzopyrene, a*arcinogen is however not detected i* all samnles.

(r

No.
$ample Name Param*ter MEthod

Phenanthrene
Concentr
ation{ppb}

Fluranthena
Soncentr
ation{ppb}

Mackerel Poly *romatic
hydrocarbon

{Triphenylen*
Ferylene

Benzn-a-anthracene
Benzo-e-pyrene

Fluranthene
Pyr*ne

Benzo-a-pyrene
Phenanthrene
A*thracene!

GC-MS

?Ji

;
?v

4S
t. Threadfin

bream
Silver 76

57

92

106

42

1p_

6g

4*

4 Barra*uda

Carangid

6 Ehrimp

Sardine curry 115 60

Note:

,.Ae

-ff'fir"
'It'o3'? 
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TNJFU- Dr. MGR Fisheries College and Research Institute, Thatainayeru

Repoft on "Sensory evaluation of finfish and shellfish collected from the sites
of oil spill in Nagapattinam coastal region,'

The samples were collected from the three different locationsof
Nagapattinamsuch as Nagore,Kamanthapettai and Mahalakshmi Nagar landing centre.
The sample collection andsensory evaluation was done based on the methodology of
Objective Sensory Evaluation of Seafood for Presence of Petroleum Taint of the U.S.

Food and Drug Administration (USFDA) and National Oceanic and Atmospheric
Administration (NOM, 2002). Marine invertebrates, including most shellfish, metabolize
petroleum compounds slowly and inefficiently; consequently, they tend to accumulate
high concentrations and wide ranges of Poly aromatic hydrocarbon (Law and Hellou

1999). Most pelagic and benthic finfish that occur in relatively deep waters have a low
exposure risk to spilled oil because they are highly mobile and often are able to avoid
oiled areas (Moller et al, 1989; Law et al. t997; Law and Hellou 1999), Crustaceans
(lobsters, crabs, and shrimp) have a moderate risk of exposure because they are mobile
but also inhabit the benthic habitats in shallow near shore and estuarine areas. Most

mollusks, especially bivalves, are at high risk of contamination because they are sessile

and unable to avoid exposure.

It was decided to monitor and determine whether the finfish and shellfish
actually were contaminated by the oil spill and to characterize the extent and degree of
contamination' Therefore the finfish, crustacean and mollusk samples were collected
from three different locations,

Generally, two different types of evaluations can be conducted after oil spills
following sensory and chemical analysis. Sensory testing determines whether seafood is
tainted, i,e., if it has an off-odor or off-flavor.

one of the contractual employees of Thalainayeru campus (retired overseer),
bought fish from the Nagore landing center where the oil leakage occurred and
experienced the taint while consuming the fish after cooking. This cooked sample with
oil taint was given to FQAM, FC&RI, Thoothukudi for chemical analysis. When an oil spill

!:
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occurs/ local seafood resources may be exposed to petroleum compounds that affect

their sensory qualities; that is, smell, taste, and appearance.

Sensory Evaluation carried out by the Faculty at FishProcessinq Laboratory.

Depaftment of Fish Processino Technology, Dr. MGR Fisheries Colleqe and

Research Institute, Thalainayeru

The collected samples were stored in insulated box with ice and transported to

Quality control laboratory, TNJFU- Dr, MGR Fisheries College and Research Institute,

Thalainayeru for sensory evaluation, The samples were cleaned and cooked separately

for sensory analysis,

Samples collected from the different sites:

,1,
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C - Vellapallam(Negative control sample) where no influence of the oil spill was noted

Sample processing : Steam cooking of

samples separately

Cooked sample ready for panelist to conduct

sensory evaluation

Sensory panels

Objective sensory evaluation of seafood was conducted using a panel of trained

and experienced analysts. A trained "facilitator" coordinated the sensory analysis.The

facilitator conducted the testing, including receiving, preparing, and presenting samples

to the sensory panel and collecting the resulting data in a scientific and unbiased

manner, There were fourpanelists and one facilitator participated in the sensory

evaluation using Duo-Trio statistical sensory evaluation method, It is an overall

difference test which determines whether or not a sensory difference exists between

two samples particularly when comparing with control sample (from Vellapallam landing

centre) which was unaffected by the oil spill,
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Results

The sensory testing panerists'finar resurts have been attached,

p,. i1 ,

{" t:*

Panelist: Ms, G. FerolineJessina,

Assistant Professor, Department of
Fish Pathology Mnimal

Health,(Right)

Facilitator:Mr. V, Vijayarahavan,

Assistant Professor, Department of
Fish Processing Technology, (Left)
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Conclusion:

The first oil spill occurred on 0210312023 and continued up to 4,3,2023. On

5.3.2023 the leakage was rectified, But the recurrence of oil leakage occurred on

It.3.2023. The seafood samples were collected from the landing centers on 12.3.2023.

Based on thesensory evaluation repoft it is observed that there is no abnormal

petroleum taint in the seafood samples viz, finfish, crustacean and mollusks collected

from the three different fish landing centres of Nagapattinamviz. Nagore,

Kamanthapettai, and Mahalakshmi Nagar.

Dean i/c
Dr. MGR FC&RI/ Thalainayeru
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