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No microbes were detected during the first three hours of collection and the pH remained 
around 7. The sap was brownish yellow and clear. The solution turned turbid by the fourth hour 
and slender long red shaped bacteria appeared in the sap. Lactic acid upto 2.5g/litre was produced 
and pH dropped to 4. No alcohol was detected. 

At pH 4, the yeast population increased reaching a cell count of 107 per ml. in 2-2i days 
producing 8 percent ethanol. The sap was next dominated by acetic acid bacteria. 

The coconut sap undergoes spontaneous lactic-alcohol fermentation. A succession of micro­
organisms were observed, where the lactic acid bacteria which appeared first lowers the pH for the 
rapid growth of yeasts which in turn produced ethanol, which is the raw material for acetic acid 
bacteria. Asporogenous non-fermentative yeasts were predominant during the initial stages of alcoholic 
fermentation. Sporogenous fermentation types appeared towards the later stages. 

INHIBITORS OF AQUATIC AND AERO - AQUATIC HYPHOMYCETES IN PINE AND OAK WOOD 

Stanley A. Gunasekera 
(Department of Botany, University of Kelaniya, Sri Lanka) 

and 
John Webster 

(Department of Biological Sciences, University of Exeter, England) 

During an investigation of the effect of supplementary inorganic nutrients (nitrates and 
phosphates) on the decay of pine and oak would by some aquatic and aero-aquatic Hyphomycetes, 
higher weight losses were consistently associated with oak wood. This is quite contrary to the 
common belief that oak wood is more decay-resistant than pine wood, and led us to investigate 
the effect of pine and oak wood on the growth of these fungi on agar media. Pine and oak wood 
powder were added at three concentrations (5.0, 2.5 and 1.25%) to 0.25% malt extract agar, and 
their effect on the growth of nine aquatic and two aero-aquatic Hyphomecetes was estimated. Pine 
wood powder was more effective than oak wood powder in depressing the mycelial growth and in 
most instances the degree of inhibition was directly proportional to the amount of powder added. 
The inhibitory effect was either reduced or completely lost on leaching tbe powder in running water; 
and leached oak powder exhibited a significant growth-stimulatory effect on Aegerita Candida and 
Helicondendron conglomeratum. Pine and oak powders were least effective towards HeliscHs lugdunensis 
and Lemonniera aquatica, Tetracladium marchalianum and T. Setigerum. Other fungi tested (i. e. 
Tricladium splendens, T. giganteum, Clavariopsis aquatica, Anguillospora crassa) showed intermediate 
responses to the presence of pine and oak wood powder. 

(S. A. G. is thankful for the award of a Commonwealth Fellowship which enabled him to 
undertake this work at the University of Exeter.) 

SOME ASPECTS OF PRODUCTIVITY IN RELATION TO TURNOVER OF PHOTOSYNTHATES IN 
THE PALMYRAH PALM (BORASSUS FLABELLIFER) 

R. Savarlmuthn, S. Ratnam, K. Sub ra monism, L. Kandasamy aad S. Kandiah 
(Department of Botany, University of Jaffna, Thirunetvely, Jaffna, Sri Lanka) 

Nett/dry matter production was estimated in the utility components of the palmyrah palm, namely 
the Leaf, the inflorescence derivatives represented by the tapped sap, and the storage cotyledons of 
germinated seeds ('roots'). 
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The dry matter partitioned into leaf computed for a 12" x 12' palm stand, is found to be comparable 
to leaf yield from commercially exploited leaf crops such as tea. 

The nett yield of edible carbohydrate, estimated on the basis of dry matter in the storage 
cotyledon from untapped female palm exceeds that of sweet toddy tapped from female palm, by a 
factor of 3 to 5. 

The fodder value of leaf lamina was examined by the analysis of soluble amino acids and sugars, 
following components were found: 

Amino acids - lysine, threonine, methionine, leucine/isolucine, valine, representing the essential 
group, and in addition, asparagine aspartic acid, glutamic acid serine/glycine, allanine, proline 
a- aminobutyric acid. 

The relative content of these components in the male and female palms during maturation of the 
leaf varied slightly. 

Sugars - sucrose, raffinose, glucose and fructose were the major soluble components. 

Changes in structural and chemical composition of leaf lamina during maturation of leaf was 
examined. The difference between young and mature leaf was found to be mainly due to changes in 
cell contents, especially pigments and sugars. 

Attempts to change the texture of the mature lamina to make it suitable for handicraft by chemical 
treatment is reported. 

ANALYSIS OF THE FREE AMINO ACIDS AND SUGARS OF THE SAP FROM THE 
INFLORESCENCE OF BORASSUS FLABELLIFER (PALMYRAH PALM) 

R. Savarimuthu, S. Ratnam and K. Theivendirarajah 
(Department of Botany, University of Jaffna, Thirunelvely, Jaffna). 

Free amino acids and sugars present in the unfermented sap of the inflorescences of both male 
and female palms at various stages of maturity of the inflorescences were analysed by two dimensional 
paper chromatography. The following amino acids were detected in the unfermented sap. 

Aspartic acid, glutamic acid, serine, glycine threonine, avanine, valine, leucine, iso-leucine, lysine, 
arginine, proline, tyrosine, phenyl alanine, methionine, cystine, - amino butric acid and the amides 
asparagine, and glutamine. 

The same aminoacids were also present in the fermented sap but their concentrations were lower, 
particularly that of phenyl alanine, leucine, iso-leucine, arginine, methionine, and proline. The same types 
of aminoacids were observed at different stages of maturity. 

Of the sugars, the chromatographic analysis showed the presence of sucrose, glucose, fructose and 
raffinose in the unfermented sap. The same sugars were also found in the fermented sap. But the relative 
amount of these sugars in the fermented sap varied from that of the unfermented sap. No qualitative 
differences in the aminoacids or sugars between male and female palms were detected in this study. 




