
The results indicate that there is little risk of ischaemic heart disease due to elevated scrum lipids in the vasecto­
mised low income group, but there may be a risk in the high income group. 
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STUDY OF GLYCOSYLATION OF HUMAN LENS 

PROTEINS IN RELATION TO THE DEVELOPMENT OF CATERACT 

Sarath R. Sirimanne and Mary C. P. Canagaratna 
(Department of Biochemistry, University of Colombo) 

Although the aggregation of human lens proteins and the formation of di sulphide cross linkages are supposed 
to be the causes of the cateractogenesis, recently it has been demonstrated that a high glucose environment increases 
the glycosylation of a-crystalline lens proteins in vivo and vitro with subsequent opacification of the protein matrix 
resembling that seen in diabetic cateracts. 

This paper deals with the study of the carbohydrate content in normal and cateractous lenses. Bothcateractous 
and normal lenses were homogenised in Tris HC1 buffer (7.6) and the soluble and insoluble proteins were obtained. The 
carbohydrate content in each of the fractions was determined by the colorimetric method for determination of sugars 
and glycoproteins etc. described by Dubois. It was found that the total carbohydrate content/mg of protein varied 
from 0.6—1 % for normal lenses and 0.5—1 % for cateractous lenses, but the carbohydrate content (0.05 %) in soluble 
protein fraction of cateractous lenses is much less than that of insoluble protein fraction (0.2 %) whereas the carbohy­
drate content of insoluble proteins of normal lenses (0.12%) is less than that of soluble proteins (0.15%) 

An attempt was made to analyse the carbohydrate moiety by chemical hydrolysis followed by paper chromato­
graphy. This was not successful. It may be attributed to the low carbohydrate percentage and the use of small quanti-
ies of lens proteins. 

At present, enzymic methods for hydrolysis and gas liquid chromatographic analysis are being tried out. 
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FURTHER STUDIES ON THE NUTRITIVE VALUE OF EDIBLE 
PORTIONS OF 16 CULTIVARS OF WINGED BEAN 

(Psophocarpus tetragonolobus L) 

N. S. Hettiaracfachy, S. Sri Kantha 
(Department of Biochemistry, University of Pereaeniya) 

and 
H. M. W. Herath 

(Department of Agric. Biology, University of Peradeniya) 

Sixteen cultivars of the winged bean Psophocarpus tetragonolobus, grown in Sri Lanka, have been chemically 
analysed, with respect to the protein content of its edible portions. Moisture content of the edible parts as well as the 
oil content of the seeds were also detennined. 

The protein content of seeds, ranged from 29.8 to 42.5g/100g fresh weight, with a mean of 36.0g/100g. The 
protein content of fresh tubers, ranged from 2,27 to 8.05g/100g, with a mean of 5.56g/100g. Dried tuber flour of 12 
cultivars, when analysed for protein content, showed values ranging from 4.27 to 26.3g/10Qg, with a mean of 11.52g/ 
lOOg. The range of protein values exhibited by fresh leaves falls between 4.55 and 11.8Ig/100g, with a mean of7.35g/ 
lOOg. The protein contents of fresh pods and flowers range from 1.31-2.73% (mean 2.02%) and 1.25-2.65% (mean 
2.13%) respectively. 



The oil content in the seeds, range from 11.0-23.0 g/lOOg, with a mean of 17.81g/I00g. The fatty acid profile of 
the oils show that, oleic (18:1 and linoleic (18:2) formed the major fatty acid components with mean values of 40.21 % 
and 31.57% respectively. 

As it is known that the levels of cholesterol in the blood are lowered when the fats consumed are those containing 
a high proportion of poly-unsaturated fatty acids, especially linoleic acid (Vergroesen, 1972), winged bean seed could be 
a good source for reducing the blood cholesterol level. 

Aminoacid composition of the winged bean tuber flour had also been determined. It is rich in Lysine; the other 
essential aminoacid values are lower, with reference to the aminoacid pattern of whole hen's egg. Sulphur containing 
aminoacids seem to be the limiting ones. 

From these findings, it is recommended that cultivars SLS7, Chimbu and 25-01 be considered for large scale ' 
propagation in Sri Lanka. 

DEVELOPMENT OF TRYPSIN INHIBITOR IN THE SEEDS OF WINGED BEAN, 
Psophocarpus tetragonolobas L. 

S. SriKantha, N. S. Hettiarachchy 
(Department of Biochemistry, Faculty of Medicine, University of Peradeniya) 

and 
H. M. W. Herath 

(Department of Agric. Biology, Faculty of Agriculture, University of Peradeniya) 

The development of the.trypsin inhibitor/s in the seeds of the pods of 3 winged bean cultivars (SLS l t SLS 9 and 
SLS t l ) was studied. 

The protein content of the different developmental stages of the seeds (ovary, 1-5 days old seeds, 6-8 days old 
seeds, 9-12 days old seeds, 13-20 days old seeds, 21-27 days old seeds and mature seeds) were determined by micro-
Kjeldahl method. The protein content in the ovary ranged from 5.30-6.10 %. Protein synthesis accelerated as the age 
of the seeds advanced. The range of protein content in 21-27 days old seeds, is 6.64-9.62%. In the mature seeds, the 
protein values range from 29.81-39.37%. 

The amount of trypsin inhibitor/s in the mature seeds varies among the cultivars (4.89xl04-2.35xl03 trypsin 
inhibitor units/g. protein); The ovaries are devoid of trypsin inhibitor/s. In SLS t and SLSe cultivars, trypsin inhi­
bitor/s appears only at 21-27 days old seed; whereas in S L S t x cultivars trypsin inhibitor activity is exhibited at an earlier 
stage (13-20 days) of seed development. 

Whereas it had been confirmed in earlier reports, that the mature seeds contain a significant amount of tryp­
sin inhibitor activity, it is shown from the present study that the trypsin inhibitory activity in the 21-27 days old seed is 
also of considerable significance. 
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FOOD AND NUTRITION PLANNING: A SYSTEMS MODEL 

Priennie Ranatunga 
(Veterinary Research Institute, Gannoruwa) 

Food and nutrition planning seeks to provide a whole population with basic nutrients for physical and mental 
well-being. Both technological and social inputs are required for such planning. 

The model is designed to view the total environment in which the nutrition system operates. It has five levels as 
depicted in the flow lines below: 

WORLD —*• NATION — • COMMUNITY —» HOME —> PERSON 
At the interface of any two levels, inputs result in outputs due to certain processes. This output together with 

more processes become inputs for the next level and so on, till the final result of good nutrition of the person is achieved. 
The processes are policy areas required to produce outputs/inputs as the case may be. 




