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NON-TRADITIONAL COMMERCIAL PRODUCTS FROM COCOA-WASTE 

E. V. Packiyasothy, U. M. Senanayake and E. R, Janiz .>. 
(Natural Products Section, CISIR, Colombo 7) 

A considerable quantity of waste products are thrown away in cocoa industry in Sri Lanka. 
In some countries valuable by-products are recovered from cocoa waste. (Knapp, 1937, Adomako 
1972, 1974). So far no such studies are done in Sri Lanka. 

Laboratory experiments have shown that about 8.2% pectin can be extracted from cocoa husk. 
Similarly ethanol in good quantities (10.3%) can be distilled from the sweating of the seed*-pulp. 
Pectin is an important chemical in food industry, while ethanol is a industrially important solvent. 
Both chemicals can be produced in commercial quantities as by-products in cocoa industry. n >•1 
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THE RELATIONSHIP OF FAT AND FATTY ACID IN THE COCOA BEAN AT 
DIFFERENT STAGES OF MATURITY 

E. V. Packiyasothy, U. M. Senanayake and E. R. Jansz 
(Natural Products Section, CISIR, Colombo 7) 

Immature harvest of Cocoa *to prevent the losses due to pests and pilferage is of common 
occurence in Sri Lanka. The effect of maturity on the levels of fat and fatty acid of the Amelonado 
variety of cocoa grown in Sri Lanka is reported. The major problem posed by immature harvest 
is the loss in fats. It has been shown in this study to be of the order of 50% when the crop is harvested 
1$ months eaily. However, fatty acid composition does not vary significantly during this per Pod. 
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HERITABILITY OF RAW RUBBER PROPERTIES IN A HEVEA POPULATION 

P. A. J. Yapa, D. M. Fernando and B. M. S. G. Peiris 
(R. R. I. Agalawatte) 

Raw rubber properties such as Mooncy viscosity, Plasticity Retention Index, Ash, Volatile 
Matter, Nitrogen and Dirt Content were measured in a population of 190 clones from 26 families 
of hand pollinated origin. The heritability of these raw rubber properties was found to be low in 
this population. 




