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Silana farinosa (Boheman, 1856) feeds on the leaves of 
Murraya koenigii, the Karapincha, often causing considerable 
loss. These studies have shown that in Sri Lanka, it has several 

•generations a year, each consisting of 7 stages. Morphological 
characters of each stage were studied and detailed descriptions 
and figures are presented. Factors contributing to mortality of 
the pest were also studied and a Chalcid parasite, which might 
be of use in control, discovered. 
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The sap that is obtained from the inflorescence of 
Coconut palm (Cocos nuc'fera L.) contains about 16-22 percent 
sugar by weight. This normally undergoes fermentation by 
different types of yeast and bacteria resulting in coconut 
toddy. The fully fermented coconut toddy on an average contains' 
about 6.5 percent alcohol by volume. On the basis of sugar 
present in the sap the amount of alcohol obtained under 
natural fermentation is rather low. The conversion of sugar 
into alcohol is in the region of about 60 percent. 
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Fermentation studies carried out on unfermented coconut 
sap (sweet toddy) with yeast strains of high fermenting ability 
previously isolated from kitul (Caryota urens X . ) , coconut 
(Cocos nucifera L.) and palmyrah (Borassus flabellifer L:.) 
toddy have shown that nearly 95 percent conversion can be 
achieved. Our investigations have shown that the fermentation 
rate depends on the pH of the sap, the initial yeast cell 
number and the concentration of sugar in the sap. Although 
most of the yeast strains tested can tolerate a wide range of 
pH from 3.5 to 7, the optimum pH was aBbut 4.0 to 5.5. 
The rate of alcohol production increased with the increase in 
the number of yeast celts. Initial innoculum of 10 a cells per 
ml. was found to give best results. Sweet toddy samples 
containing higher percentage of sugar (above 18 percent) took 
nearly 72 hours for complete fermentation, even with an initial 
innoculum of 108 yeast cells per ml. Maximum conversion of 
sugar in a relatively shorter peried (36-48 hours) was achieved 
by diluting the sap. 
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Coconut sap is the major base -for the liquor industry 
in Sri Lanka. The sap is allowed to ferment freely in collecting 
pots under natural conditions and the product is either consumed 
fresh, bottled and pasteurised or distilled. The fermentation 
is brought about by wild yeasts and bacteria leading to 
products of variable characteristics. 

The microorganisms at different * stages of fermenting 
toddy were isolated from two geographical regions of the 
country. . Some relevant morphological and physiological 
characteristics of the isolates were studied. 
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