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THE USE OF HIGH PERFORMANCE LIQUID CHROMATOGRAPHV FOR THE 
STUDY OF THE CHANGES UNDERGONE BY TEA POLYPHENOLS IN SOLUTION 

A. Ekanayake, R. S. S. Fernando and G. R. Roberts 
(Tea Research Institute of Sri Lanka, Talawakelle) 

The taste of tea is known to be related to the polyphenols and oxidised polyphenols in solution (Wickremasinghe 
1978). The increasing popularity of liquid and canned teas has led to studies on prolonging the shelf life of tea solut­
ions which have been found to lose their characteristic tea taste rather rapidly. The use of reverse phase HPLC pro­
vides a rapid method of semiquantitatively screening the polyphenols in solution (Hoeffler and Coggon, 1976). This 
study describes the development of a method for the analysis of tea liquors by HPLC. The results obtained show thdt 
degradativerchanges in tea liquors are due to fungal contamination and autoxidative changes. Fungal contamination 

(7) 

Furocoumarms are of interest'as they show strong photosensitizing effect. The photosensitizing effects of 
certain plants like (Psoralia corylifolia (Bodi) are made use of in the Ayurvedic treatment of leucoderma. Psoraliq 
corylifolia has psoralen as the major constituent.. ' •; 
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PREPARATION AND PROPERTIES OP SOME MODIFIED MANIOC STARCHES 

S. S. M. de Silva, J. M. P. Jayasundera and N. S. Kumar 
(Department of "Chemistry, University of Peradeniya) 

Retrogradation eifects cause instability of starch pastes and can lead to increasing cloudiness, a decrease in vis­
cosity and finally precipitation. Properties of natural starches can be changed by various treatments so that poperties 
suitable for many industrial applications may be introduced. 

Manioc starch was modified by the following procedures. 
• (1) Oxidation with sodium hypochlorite solution at 38°C, while maintaining the pH at 9.0-9.5 (Starch A)- , 

(2) Treatment with sodium dihydrogen phosphate at 40-50°C for 30 min. (Starch B). 
(3) Treatment with 5% sodium chloride solution at 54°C for 60 min. and then with (CHB) l lS0 4/NaOH for 

30 min. (Starch C) 
(4) Acetylation with acetic anhydriderat pH 8,0-8.4 (Starch D). 
(5) Treatment with chloroacetic acid at 28° (Starch E). 
The viscosity of a 2% solution of unmodified manioc starch was compared with the viscosity of 2% solutions of 

starches A,B,C,D and E respectively. Starches B,C and E which had the lowest initial viscosity showed little change 
in viscosity over a period of seven days. Starches A and D with moderately high viscosity were stable for about 30 ht. 
and then showed a decrease in viscosity. The solution then stabilised after 50-60 hr. 

The rate of retrogradation of unmodified manioc starch and starches A, B, D and E respectively was determined 
titrimctrically. Results indicated a relationship between the rate of retrogradation and rate of change in viscosity of 
the starch solution. The decrease in viscosity was greatest when the rate of retrogradation was highest. An anoma­
lous result was obtained with Starch B which showed a high rate of retrogradation while the viscosity remained vir­
tually unchanged. . . . 

Results indicate that starches B and E may be useful as stable starch solutions of low viscosity, while starch A 
could be used as a moderately stable starch solution of higher viscosity. 
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is shown to result in a hydrolysis of the gallates while autoxidative reactions result in the production of a group of com­
pounds collectively called thearubigins. Contrary to earlier findings it was evident that theaflavins did not breakdown 
on storage provided fungal growth was inhibited. These results are useful in the formulation of tea concentrates and 
beverages. 
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STUDIES ON IMMOBILIZATION OF a—AMYLASE OF 
CYANOGEN BROMIDE ACTIVATED SEPHADEX G 200 

K. Winudasena, A. B. Attygalle and K. Balasubramaniam 
(Department of Biochemistry, University of Colombo) 

a—Amylase was immobilized by the coupling of a amylase to Cyanogen Bromide activated Sephadex G-200. 
On activation of Sephadex by Cyanogen Bromide 80% contraction by volume was observed. Theactivity of 
a amylase free and coupled were measured in Starch—Phosphate buffer (pH6.9)usingDinitro salicylicacid reagent. The 
•protein was determined by the Kjeldhal method. It was found that the activity of the coupled enzyme was about 4% 
although 10.56% of the protein was coupled. The immobilized a-amylase was most stable to heat (45° C) and hydro­
gen ions (pH 7.0 and 8.3) when compared with the soluble a-amylase. Since the activity of the solid enzyme was 
much less (^4 %) than the original enzyme, present work is concentrated on the study of the factors affecting on the acti­
vity of the solid enzyme such as steric hinderance and multiple attachment of the enzyme to the matrix. We hope that 
the steric hinderance problem could be overcome by introducing a long chain hydrocarbon spacer arm in between the 
;inatrix and the enzyme, and that the multiple attachment of the enzyme to the matrix could be decreased by the con­
trolled Cyanogen Bromide activation of Sephadex before enzyme coupling. 

CHEMICAL INVESTIGATION OF HUMBOLDTIA LAURIFOLIA VAHL 
(LEGUMINOSAE) 

U. Samaraweera, S. Sotheeswaran and M. U. S. Sultanbawa 
(Department of Chemistry, University of Peradeniya) 

Humboldtia laurifolia Vahl. is a non-endemic plant growing in the forests of Southern Sri Lanka. No chemical 
investigation has yet been reported on this plant. In the present investigation the leaves, bark and timber of H. lauri­
folia have been subjected to solvent extractions and the following natural products have been isolated. 
Leaves: 3—methoxyfriedelane (a new natural product) 
Bark: a sitosteryl ester, lupeol, sitosterol, acetate of oleanolicaldehyde, 4', 5,7-trihydroxyflavone and 3,3', 5', 5,7-flavan-

pentol. The latter is a new natural product. 
Timber: Sitosterol, betulinic acid acetate, acetate of oleanolic aldehyde and lupeol. 

BLEACHING AGENTS FOR CREPE RUBBER MANUFACTURE IN PLACE OF 
XYLYL MERCAPTAN (RPA 3) 

W. S. E. Fernando, L. M. K. Tillekaratae, M. R. N. Fernando and M. C. S. Perera 
(Rubber Research Institute of Sri Lanka) 

The superiority of Sri Lanka crepe rubber due to its light colour is well known all over the World. The two main 
factors which have contributed to this are: (i) the nature of clones found in Sri Lanka and(ii) the use of a bleaching agent 
during the manufacture of rubber. Bleaching is an essential step in pale crepe and sole crepe manufacture if whiteness 

, o f the product i s a critical requirement. An aromatic thiol, viz. xylyl mercaptan has been the most widely used bleach­
ing agent for this purpose, Recent laws in developed industrial countries, where xylyl mercaptan has been produced 




