
shown that the percentage alcohol yeild could be increased 
upto 17.5 by increasing the the amount of alcohol in coconut 
toddy when fermentation is being brought about under controlled 
conditions. This will uplift the annual production of arrack 
by about 1.1 million gallons and an income of Rupees 
118 million. 

Studies on the utilization of by-products which are presently 
being wasted, reveal that yeast could be cultivated in large 
quantities to prepare active dry yeast and marmite, and for 
use as animal feed This paper deals with the preperation 
of active dry yeast and marmite in Sri Lanka, which are at 
present being imported. Feasibility studies on the use of yeast 
obtained in this manner for baking purposes have shown 
satisfactory results. 

CONTROLLED FERMENTATION OF COCONUT SAP-2 : 
PRODUCTION OF A LIQUOR OF CONSISTENT 

QUALITY 

U. Samarajeewa J. D . Atputharaja and M. C. P. Wijeratna 
( Coconut Research Institute, Lunuwila ) ~ 

The problems associated with controlled fermentation of 
coconut sap differ from those where other starting materials 
are employed^ High ambient temperatures and method of 
collection of sap pose special problems in preventing spontaneous 
fermentation. Thus the methods adopted in brewing other 
quality liquors cannot be directly applied to coconut sap. 

Traditional methods were employed to suppress fermentation 
of sap in collecting pots. v Attempts to introduce pure 
cultures of yeasts to pots were not successful. The sap 
collected in the pots was heat treated at 90°C for 20 minutes 
in 5 gallon earthenware pots. Introduction of a high alcohol 
yielding pure yeast culture to the pots was successful. The 
fermented product was bottled and pasteurised. 
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The quality characteristics of the product will be discussed. 
Methods for clarification of the fermented product using 
bentonite and egg white were worked out. The possibility of 
applying controlled fermentation with selected yeast strains 
in small scale units will be discussed. 

HISTOCHEMICAL OBSERVATIONS ON THE 
ALIMENTARY TRACT OF THE KALUTARA SNAIL 

- ACHATINA FULICA 

C. R. D. Pereira and W. R. Breckenridge 
(Department of Zoology, University of Sri Lanka, Peradeniya 

Campus) 

Achatina fulica, a voracious herbivore, is a common 
garden pest in Sri Lanka, and a knowledge of the functional 
organisation of its alimentary tract is of importance. 

The alimentary tract consists of the following regions: 
buccal mass, oesophagus, crop, stomach, typhlosolar and post-
typhlosolar intestine and rectum. Associated with the tract 
are the paired salivary glands and a single digestive gland. 

In this study attention has been focussed primarily on 
the detection and distribution of 

(1) mucosubstances, using the periodic acid-schiff (PAS) 
procedure and staining with Alcian blue, and 

(2) Alkaline and Acid Phosphatases, using the Gomorj 
Calcium and the Gomori Lead methods respectively. 

Periodate reactive and alcianophilic mucous glands are 
found throughout the alimentary tract. Histochemically 
identifiable mucous cells are also present in the salivary 
glands. 

Acid phosphatase activity was demonstrated in the 
digestive gland, salivary glands and throughout the tract, 
and the distributon of this enzyme in the digestive tract appears 
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