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T h e occurence of acridine and furoquinoline alkaloids in 
Acronychia genus o f the family Rutaceae is well established. In 
a previous communication 1 we reported the isolation of koku-
saginine from the leaves of Acronychia Pedunculata. 

In this paper we report the isolation of another furoquino­
line alkaloid evolitrine from the timber of Acronychia Pedun­
culata. The Indian variety of Acronychia laurifolia oollected 
in Madras does not contain these alkaloids. 

1. L. B. de Silva, U . L. L. de Silva and M. Mahendran, 
Proc. S X . A . A . S . p . Part I 1977. 

T H E C H E M I S T R Y O F T E A (Review Paper) 
R. L . Wickremasinghe 

(TRI T.alawakale) 

The marketability and valuation of black tea are, at present, 
determined subjectively by professional tea tasters, who assess 
the product on the basis of appearance of the dry tea, as well as 
the quality, colour and flavour characteristics of the brewed 
liquor. Studies of the chemical compounds which influence 
these subjective assessments have shown that (a) the desired 
black appearance of tea Is determined by the relative amounts of 
breakdown products of chlorophyll, viz: phaeophytin. phaeo-
phorbide and chlorophyllide, (b) quality is dependent on the 
content of theaftavifis and their gallates, as well as on the level 
of theogallin present. The mode of formation of the group of 
theaftavin compounds is outlined, (c) liquor colour is due to a 
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large number of compounds, predominant among which is a 
complex and heterogeneous group, designated as thearubigins. 
These are composed partly of proantheocyanins, partly of 
derivatives of the products of non-enzymic browning reactions, 
(d) tea flavour is the result of a mixture of more than 300 
different volatile compounds, some of which detract from the 
desired effect. Seasonal variations in tea flavour are the'result 
of the effect of climatic conditions on the biosynthetic pathways 
operative during growth of the tea bush. Teas of good flavour 
utilize leucine as the precursor of volatile compounds, whereas 
in those teas which have less flavour, the precursor is acetate. 

Mention is also made of the possible by-products obtainable 
from refuse tea and tea seeds, although none of these are being 
exploited on a commercial scale at the present time. 

S T U D I E S ON T H E N U T R I T I O N A L C H A R A C T E R I S ­
TICS O F W I N G E D B E A N 

PSOPHOCARPUS TETRAGONOLOBUS, T U B E R S A N D 
L E A V E S I 

S. Sri Kantha 1 , N . S. Hett iarachchy 2 , H. M. W, Herath 3 

and 
T . W. Wickramanayake 4 

(1, 2: 4, Department of Biochemistry, Faculty of Medicine* 
Peradeniya Campus 

3- Department of Agric, Biology, Faculty of Agriculture, 
Peradeniya Campus) 

Twelve cultivars of* the winged bean PsOphocarpus tetra-
gonolobus grown in Sri Lanka, have been chemically analysed 
with respect to the protein content of tubers and leaves. Trypsin 
inhibitor activity present in the tubers and leaveB of respective 
cultivars is also reported. The protein content of the tubers 
range from 4-8-25.6% on dry weight basis and in accordance 
with the values quoted by the NAS (1975), The protein content 
of the leaves range from 4.5-11.8%, and compares favourably 
with the values reported by the NAS. * Tubers of all the cultivars 
studiad except one ( U P S 5 9 ) contain trypsin inhibitor activity. 
But the leaves of the 4 cultivars examined do not contain the 
trypsin inhibitors. The inhibitory activity present in the leaves 
of 3 cultivars is negligible, Trypsin inhibitor activity present 
in tubers can be eliminated by autoclaving for 15 minutes at 
121°. It is suggested that farmers be encouraged to substitute 
the winged bean for other, poorly nutritious vegetables presently 
under extensive cultivation. 
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