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It was found that tea clones with higher flavour potential contained a greater concentration of 
high boiling volatiles such as Linalool and geraniol. There are marked changes in such compounds 
during processing particularly during the fermentation process. It was observed that the principal 
flavour constituents increased up to 1.5 hours fermentation. The final drying process results in a 
'balancing' of the flavour profile with a concomitant loss of part of the volatile compounds. The 
results are useful in arriving at rational manufacturing parameters. 
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KINETIC STUDIES ON THE PURIFIED a GALACTOSIDASE OF COCONUT KERNEL 
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Two a-galactosidases from coconut kernel were previously isolated and characterized. The 
low molecular weight isoenzyme had been purified to homogeneity. 

The molecular weight of the enzyme, which is a glycoprotein was 18, 330 daltons as determined 
by (polyacrylamide gel electrophoresis) 

Enzyme activity using p-nitrophenyl-a-D galactopyranoside as substrate increased upto a substrate 
concentration of 5x10-* M, after which concentration, enzyme inhibition was observed. 

The Km and Vmax values calculated from the Lineweaver - Burk plot were 2.5x10-* M and 25 
/̂ mole/min/mg protein respectively. 

Enzyme activity increassd with increase in temperature up to 60° C. The energy of activation 
calculated from Arrhenius plot was 6.83 kilocalories. The enzyme was stable from 30-45" C and a 
sharp drop in activity was observed between 50°C to 60° C. 

The enzyme showed a broad pH optimum. Activity was high between pH 2.5 and 6 with a 
peak at pH 5.5; a sharp drop in activity being observed beyond pH 6. 

Hg ~ ions at a concentration of 10 M non-competitively inhibited the enzyme. D-Galactose 
inhibited the enzyme competitively at 10_2M concentrations. 

CHEMICAL COMPOSITION OF KOTTEKILANGU (BORASSUS FLABELL1FER L) 

A. A. Leslie Gunatilaka, G. Weeratunga 
(Department of Chemistry, University of Peradeniya, Sri Lanka) 

and 
S. N. Arseculeratne 

(Department of Microbiology, University of Peradeniya, Sri Lanka) 

The young shoot of the palmyrah palm (Borassus fiabellifer L,), commonly known as kottekilangu 
is a popular food item in Sri Lanka especially in the northern parts. Claims about its hepatotoxicity 
(Panabokke et al, 1976) neurotoxicity (Greig et al., 1980) and the presence of chromosome damaging 
and lethal factors (Arseculeratne et al., unpublished results) prompted us to initiate a chemical analysis 
of kottekilangu. Although there are reports on the chemical composition of roots (Joachim and 
Kandiah, 1940), Kernel (Subramaniam et al., 1956), sap (Bagehi and Basu, 1952) and fruits (Datta, 
1963) of palmyrah, no systematic analysis has hitherto been performed on kottekilangu. 




