
Y = - 8ll41 + 52.612 Pn (P = 0.01, R*t 88.35%) 
Y = - 42.942 + 0.923 Pd (P = 0.01, R*, 83.72%) 
Y = -372.359 + 6.622 Sw (P = 0.05, R 2 , 68.18%) 

Total dry matter- yield (Td) and seed yield (Y) were also 
closely correlated with leaf area duration (D) accounting for 
96% and 76% of the variation in seed yield respectively. 
These relationships could be represented by the equations, 

Td s= - 58.884 + 58.399 D ( P = 0.00) ) 
Y = - 85.487 ~+ 52.291. D ( P = 0.05^) 

The results of this investigation suggest that coconut lands 
could b$ intercropped Successfully with annuals such as cowpea 
provided that the coconut plants are widely spaced to allow 
sufficient light penetration to the intercrop. 

EFFECTIVE UTILISATION OF THE R A W MATERIALS 
AND B Y - P R O D U C T S IN A COCONUT A R R A C K 

^ INDUSTRY. 

K. Theivendirarajah, K. Jeyaseelan 
(Department of Botany, University of Sri -Lanka* 

Peradeniya Campus)* 
and v ' » 

x V . Puvirajasingam • . • / 
/State Distilleries Corporation, Kandy) 

The fermented sap obtained from the floral spadix of 
coconut palm (Cocos nucifera £,.), commonly known as 'Coconut 
toddy* forms the base for the production of a popular liquor 
'Coconut arrack* in Sri Lanka. 

Nearly 11 million gallons of coconut toddy with an average 
of about 6 6 percent alcohol by volume are distilled atmualy 
to obtain 1.27 million proof gallons of alcohol. The percentage 
of alcohol yeild at present is about 11.6 . Our studies have 
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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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