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Six commonly consumed legumes, Green gram (Phaseolus aureus), Black gram (Phaseolus mungo), 
Red gram (Cajanus cajan), Bengal gram (Clcer arietinum). Cow pea (Vigna catiang) and Soy bean (Glycine max), 
grown in Sri Lanka, were analysed for their nutrient content. Five of these legumes have a "protein content 
ranging from22%-31%. The soy bean is the richest source in protein (40%) aha1 lipid (23%). the values 
obtained in this study* falls inline with the values reported by earlier workers (Bamber, 1921; Joachim & 
Pandittesekera, 1938). 

The levels of anti-nutritional factors, trypsin inhibitor and phytohaemaggiutinin, which have yet 
to be quantified in these legume varieties of Sri Lanka. were: determined by "the modifications of the 
methods of Kakade et al (1969) and Lienor & Hill (1953) respectively. Trypsin inhibitor activity was 
present in soy bean and red gram extracts to a considerable extent;-i.e. 33.5 mg trypsin inhibitor/g. sam­
ple and 20.7 mg trypsin inhibitor/g. sample respectivly:4 Other four legumes were devoid of trypsin 
inhibitor activity. Phytohaemaggiutinin activity, though detected in aU : the legume extracts tested were 
in low profile, ranging from 100 to 800 haemagglutination units/g. sample. These anti-nutritional factors 
were found to be heat-liable. 
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EVALUATION OF EFFICACY OF FORMIC ACID AS A POST MILKING TEAT DIP 
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The efficacy of formic acid as a post milking teat dip was'evaluated. The factors studied were (a) 
the efficacy in reducing the bacterial number on teat'surfaces (arouiraVtcat orifice) • (b) the ability to 
kill mastitis pathogenes (Str. agalactiae and S. aureus) invitro and (c) the physical effects on the mammary 
gland and on the hands of the milkers. , 

It was found that when the teats were dipped in 1:6% formic acid after milking/the residential 
bacterial population on the teat apices were killed.-' The bacterial1 procuration' on the teats of'the''undipped 
control halves of the glands (2 diagonally opposite teats) 'consisted of large numbers of S. aureus, 
streptococcal species, Micrococci, and gram positive and negative bacilli. 

When 105 organisms of S. aureus and Str. agalactiae respectively were suspended in 1.6% formic acid 
invitro for 10 minutes, all the organisms were found to be killed. 

No adverse physical effects such as, teat cracking or sores were observed during a period of 6 
months. None of the milkers complained of any adverse effects on themselves. 
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These results showed that formic acid at a concentration of 1.6% could be used as a safe and effective 
post milking teat dip. 




