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Muriate of potash up to 1.13 kg/palm/yr linearly increased copra yield from 3.9 to 7.4 kg/ 
palm/yr during Period I and 6.6 to 9.5 kg/palm/yr during Period I I . Potassium and CI concentrations 
%)inthe 14th leaf for the four levels of muriate of potash were 0.30. 0.55, 0. 96 and 1.23 for K and 
0.12 0.20, 0.29 and 0.36 for CI. Saphos phosphate had a slight positive effect on yield whereas 
sulphate of ammonia had no significant effect. Mean P and N Concentrations (%) in the leaf for the 
four levels of the respective fertilizers were 0.13, 0.15, 0.16, for P and 1.9, 2.0,2.0 for N. A close 
to significant positive NK interaction on yield was also observed. 

EXTRACTABLE MICRONUTRDENTS IN SOME SANDY SOILS OF 
SRI LANKA AND THEIR AVAILABILITY TO COCONUT 

G. M. Anthonypillai and P. Loganathan 
(Coconut Research Institute, Lunuwila) 

Five extractants, 0.1 M HC1, 0.02 M EDTA, I M N H 4 OAc(pH 7), 1 M NH4OAc(pH 4.8). 
and 0.02 M EDTA plus 0.5 M NH4OAc(pH 4.65), were used to determine extractable Fe, Mn, 
Cu and Zn in nine samples of sandy soils belonging to the Great Soil Group, (Regosol). "Easily 
reducible11 Mn was extracted by hydroquinone. Hot water soluble B was also determined. 

The soils were generally high in extractable Fe but low in extractable Zn, Cu and B. Left 
nutrient concentrations were high for Fe, Zn and B but low for Cu. Extractable soil Mn and leaf 
Mn were high in all soils except the two having pH 7.55 and 7.80. 

Correlations of leaf nutrient concentrations and soil extractable nutrients showed that 0.1 
M HC1 was the best extractant for predicting plant-available Fe in soils and hydroquinone for plant-
available Mn. None of the extractants showed significant correlation for Zn, Cu and B. Concent­
rations of Fe and Mn in the leaves had significant negative correlations with soil pH. 

Concentrations of Fe, Mn and Zn in leaf increased and Cu decreased with the maturity of 
thO leaves. Boron concentration did not change significantly with the age of the leaves. 

DEVELOPMENT OF PROCESSES FOR THE CANNING AND DEHYDRATION 
OF SRI LANKA GREEN PEPPER (PIPER NIGRUM. L) 

D. V. M. Geevaratne, Malini Mallawaratchie and I. C. Pathirana 
(Ceylon Institute of Scientific and Industrial Research, Colombo 7) 

Canned and dehydrated green pepper have considerable demand in the world market and there­
fore a good export potential for our country. 

Processing of green pepper into an acceptable canned product in brine has been developed 
in India (Pruthi et al 1976). Their process, when applied to our local variety of green pepper, 
led to spoilage. Investigations were carried out on Sri Lanka green pepper and a product has been 
developed which is acceptable both qualitywise and microbiologically. The process does not involve 
expensive retort processing. Trials on process development including heat penetration data, micro­
biological analysis and shelf life studies over several months are presented. 

A process has been developed for the production of dehydrated green pepper, based on the 
inhibition of the tyrosine-oxidise reaction which is responsible for the black colouration of dried 
pepper. 

The facilities provided by the Dept. for the Development of Marketing, Narahenpita in conducting 
canning trials Is gratefully ackuowleged. 




