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VARIATION OF INVERTASE ACTIVITY IN COCONUT 

S. M. D. Nallnie Senaratne and K. Balasubramaniam 
(Department of Biochemistry, Faculty of Medicine, University of Colombo) 

Invertase activity was examined in various parts of the young coconut. Extraction was done at 
Oo-50C using 0.2M Acetate buffer pH 4.5, centrifuged at 900g and the particulate fraction was used 
in the experiments. The Enzyme was released into solution by using 0.5%(v/v) Triton X-100 and 
0.30M NaCl. Mercapto Ethanol (5xlOM) was used to activate the enzyme. The Invertase activity 
was assayed with sucrose in Acetate buffer (13%(v/v) using dinitro salicylic acid reagent. 

Distribution of Invertase in various parts of the young coconut was studied. Invertase activity 
was found in the nucellar tissue and the mesocarp tissue connecting the eyes and the stalk. 
Activity was not found in the liquid endosperm, solid endosperm, stalk, or the tissue connecting the 
stalk and the inflorescence axis. Enzyme concentration in the nucellar tissue (14 Invertase units/gm 
of fresh tissue) and the mesocarp tissue was found to be the same. 

Variation of Invertase activity with the age of the fruit was studied using coconuts from each 
of the 14 bunches picked at different stages of maturity. Invertase activity / gm of fresh tissue was 
found to increase upto the 7th bunch and after that the activity decreased. 

The enzyme inactivated by EDTA (Ethylene Diamine Tetra-Acetic Acid) was found to be 
reactivated by certain metal ions. 

SOME ASPECTS OF CONGENER FORMATION DURING ARRACK PRODUCTION 
U. Samarajeewa 

(Coconut Research Institute, Lunuwila) 

Toddy distillates and arrack were analysed for congeners by gas chromatography. The 
formation and changes in some of the congeners during arrack manufacture were studied by laboratory 
and pilot plant experiments. 

The ratio of isoamyl alcohol to isobutyl alcohol in arrack is the same as that of more reputed 
beverages like whisky, but the total amount of fusel alcohol is lower. The fusel alcohol ratio for 
arrack and laboratory distillates of naturally fermented toddy is 4:1. The common toddy yeasts 
Saccharomyces cerevisiae, Candida sake and Saccharomyces exiguus produced ratios of 5:1, 3:1 and 
1:1 respectively. The method of distillation too affect the congener levels in the distillates. The 
character of arrack could be changed by selection of micro-organisms and varying the distillation 
practices. 
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LACTIC-ALCOHOLIC FERMENTATION IN COCONUT TODDY 
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Coconut infllorescence sap was collected in flame sterilized earthernware pots. The microbes 
present in toddy and some biochemical changes brought about by them were noted at intervals upto 
120 hrs. 




