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ft - thalassemia minor is difficult to detect unlike the major, because it is usually symptomless 
and is traced mainly through predigree analyses. Sixty parents of Sri Lankan thalassaemia major 
patients who were definite /? - thalassaemia minors, were subjected to haematological analyses. It 
was found that their Hb A 2 values ranged from 3.4 to 7.3, their Hb F values ranged from 0.95 to 
9.75, and their haemoglobin concentration ranged from 8.8 to 13.95. These values are comparable to 
the findings of other workers. 83% of the 60 cases examined could be considered to be clinically 
anaemic. 
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SOME STUDIES OF THE MILK-CURDS OF SRI LANKA 
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(Department of Biological Sciences, University of Sri Jayewardene pur a, Nugegoda) 

An investigation was carried out to identify the microorganisms present in the Milk-curds 
from different parts of Sri Lanka. Streptococci, Lactobacilli (Thermobacteria, Betabacteria) and Yeast were 
found to be invariably present in all samples. 

In the process of curdling the pH of the milk changes from 6.8 to about 4.0 as a result of 
acids produced by the bacteria. The rates of acid production and the final pHs reached by Strepto­
cocci and Lactobacilli species are different. Yeast does not produce acids and does not usually grow 
in the milk in the absence of bacteria. There seems to be no synergistic effect between the bacte­
ria. There seems to be no synergistic effect between the bacterial species but some synergism between 
yeast and lactobacilli could be observed. 

Streptcocci and lactobacilli also differ in their preferred ranges of pH. 

When curd is prepared using pure cultures of streptococci, lactobacilli and their combination 
with or without yeast, tastes and aromas of the curds produced are different. In an investigation 
carried out with the taste-panel it was found that curd prepared with a pure culture of Streptcoccus 
lactis was mostly preferred. 

Extractions of volatile flavour compounds were analysed using gas-Iiquid-chromatography and 
Thin-layer-chromatography. Among the many carbonyl compounds produced by streptococci and 
lactobacilli Ethanal, Propanone and Butanal were identified. The two types of bacteria are different 
in the spectrum of volatile compounds they produce. 
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GENETIC STUDIES OF BRONZING DISEASE IN RICE 
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The rice varieties H-9 and Bgl 1-11 are susceptible to Bronzing disease and the varieties Mashuri 
Kuatink Putih, IR2061-464-2-4-4-6 and H-4 are resistant to the disease. Six reciprocal genetic 
crosses were made between susceptible and resistant varieties. The parental plants and their F l t F 2 

and F 3 generations were screened for Bronzing resistance using liquid culture conditions. Hybrid 
plants showed increased resistance due to heterosis. Some models for pattern of inheritance of Bron­
zing resistance are discussed. 
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