
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. 



Moisture content, pH of the product, F.F.A. of extracted 
oil, oil content, presence of aerobes, anaerobes, coliforms 
and E. coli type 1, yeasts and moulds. 

Results indicated that physico-chemical and bacteriological 
changes occur during storage. 

Moisture content increases,- pH showed slight increase, 
oil oontent slight decrease, F. F. A. content increases, 
bacterial and yeast counts decrease with storage but moulds 
show increase. 

The condition leading to accelerated deterioration and 
development of rancidity in desiccated coconut are discussed. 

D- >f 
, GROWTH OF EXPLANTS OF COCONUT (COCOS 

NUCIFERA L.) IN VITRO . 

S. M. Karunaratne 
(Coconut Research Institute, Lunuwila) 

The clonal propagation of the Coconut from tissue cultures 
is about the only conceivable means of vegetative propagation, 
since the palm otherwise possesses only a single vegetative bud at 
its apex (pol-bada). 

In our attempts to obtain cultures of Coconut tissue we have 
been able to induce the formation of pustules of proliferating 
tissue in explants of the apical bud on media containing certain 
assortments of auxins and cytokinins. In no case, however, were 
we able to subculture the primary explant and establish an 
indefinite callus culture. ^ 

The u& of a "nurse" tissue produced a four-fold 
stimulation of cotyledon explants. This points to the existence 
of hitherto unidentified and untried growth factors that could 
stimulate proliferation under proper culture conditions to give, 
a true tissue culture eventually capable of embryogenesis 
"in vitro". 

We have also clear evidence that polarity also plays a 
role in the induction of growth in primary explants. 
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