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Soils and Supernatant water from rice-fields from the 
dry (Ambalantota) and the wet (a) Gangodawila (b) (Bombuwala, 
Kalutara) low country and from the wet hill country 
(Pilimatalawa) of Sri Lanka have been examined. The 
Protozoa and' Bacteria in them were collected and isolated 
by a special technique and later maintained in laboratory 
culture for identification and studies of population growth* 
The technique used and the results of this comparative study 
are described. ^ 

Seasonal variation in the Protozoa have also been studied; 
and an attempt made to correlate these with variations in 
environmental factors like temerature, pH, moisture content, 
organic matter content and bacteria content. 

(This investigation was supported by a National Science 
Council grant). 

HEVEA ( R U B B E R ) SEEDS FOR HUMAN FOOD 

Louis Cutter Wheeler 
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Use of seeds of Hevea for human food is traditional 
among some of. the aborigines of Amazonia, and by some 
Indonesians. Although the seeds are customarily given long 
cooking, during World War II some European prisoners of 
war in Java ate seeds of Hevea after simply roasting them 
in the fire. 
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It is well-known that the seeds of Hevea are poisonous 
when raw. They are cyanogenic and may contain phytotoxins 
(poisonous lectins). Feeding tests on poultry and swine in 
Sri Lanka have shown that there are also unidentified growth-
depressant and antifertility factors. In order to identify and 
evaluate the factors hindering use of the seeds of Hevea for 
human food a project has been initiated at the University of 
Southern California using seeds supplied by the Rubber Research 
Institute of Sri Lanka, Rubber Research Institute of Malaysia, 
and Instituto Nacional de Pesquisas da Amazonia, Brazil. 
Dependable means will be sought for counteracting the 
deleterious factors in order to make the seeds available for 
human food. 

The methods already used successfully in Amazonia and 
Indonesia for preparing Hevea seeds for human food will be 
summarized so that gastronomleally adventurous pioneers in 
Sri Lanka can try eating the seeds in order to determine the 
feasibility of using this.potential source of human food. These 
trials should be made cautiously starting with small amounts 
and never exceeding moderate amounts. 

PHYSICO-CHEMICAL & MICROBIOLOGICAL CHANGES 
IN DESICCATED COCONUT DURING STORAGE 

R. A . Kulatunga & Kamini Meedeniya 
( Coconut Processing Board ) 

Desiccated coconut is manufactured by drying the com­
minuted white coconut kernel to moisture content below 3%. 
This is graded and packed - and exported. Under normal 
conditions the well dried and well packed desiccated coconut 
remains in good condition for 6 months or more but with 
the passage of time, deterioration sets in leading to increased 
moisture and rancidity. In some manufactures this deteriora­
tion takes place sooner than 6 months; A study was carried 
out on the physico-chemical and microbiological changes occuring 
in desiccated coconut during storage. The following were 
estimated in samples from 8 mills over a period of 12 months. 




