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Curds from different areas in Sri Lanka differ in flavour and 
. the studies indicate that these differences can be attributed 

mainly to the microorganisms involved. 

A survey of the microorganisms in curds from different parts 
of Sri Lanka was carried out. The common inhabitants of curds 
tested included two isolates of Streptococci, six isolates of Lacto­
bacilli, one isolate of Leuconostoc and two isolates of yeasts. 
Some of their physiological characteristics were studied. 

All isolates of Streptococci and Lactobacilli curdled milk in 
pure culture. However, their relative rates of acid production 
were different. Streptococci isolates ferment lactose faster than 
Lactobacilli, but the former group is more sensitive to the changes 
of acidity in the medium. Lactobacilli favour anaerobic and 
acidophyllic conditions more than the Streptococci. Curds curdled 
by Lactobacilli have a higher acidity than those curdled by 
Streptococci. 
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Trapping of urediniosporcs of Puccinia sorghi Schw., the 
causal agent of maize rust, was done using sticky slides, vertical 
cylindrical rods and rotorod samplers. 

The number of spores trapped by* these traps had an artificial 
directional relationship with the source inoculum. The efficiency 
of these traps, except the rotorod sampler, was dependent on 
wind speed. 

Cylindrical rods wcere found to be the most efficient traps, 
and the number of spores trapped gave a direct indication of 
of disease development in maize seedlings. 
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