
SECTION B 

Several estates have established large nurseries to provide plants for the accelerated smallholder re­
planting programme in Kalutara, Ratnapura and Kegalle Districts. Many of these nurseries are heavily in­
fested with scale insects. 

Three insecticides THIODAN (Endosulfan) ; FOSFERNO (an Organo-phosphorus) and ROGOR 40 
(an Organo-phosphorus) were screened in the field to determine their efficacy to control scale insects. In a 
prylirninary gfydy parh in^rriride was sprayed on five plots containing more than 500 affected plants in a mixed 
population. In experiment a the effect of insecticides on scale insects were tested on three rubber seedlings each 
having about 40 insects to determine the numbers destroyed. The most effective insecticide FOSFERNO was 
sprayed at five concentrations. For each treatment eight seedlings were used. 

Several unidentified predators were seen on the scale insects. Further a parasitic fungus (unidentified] 
has been isolated. 

8 * *11 WEIGHT LOSSES OCCURRING IN WHEAT FLOUR AND 
RICE KERNEL DURING STORAGE 

Janaki Gooneratne, E . E . JeyaRaj, P. Gunasekara and K. A. Wijayapala 
(Ceylon Institute of Scientific and Industrial Research, Colombo 7) 

Losses in grain and flour on storage is a universal phenomenon. In Sri Lanka, there are no available 
data on these losses. 

Four varieties of wheat flour and three varieties of rice kernel were stored in a warehouse in the Colombo 
district, under experimental conditions for a period of six months and one year respectively. Stack weight and 
change in moisture content of samples were determined and the relation between the two were studied. The 
moisture content in the grain was related to the atmospheric relative humidity and temperature. Even when there 
was a gain in moisture content an overall loss in stack weight was observed (average loss of 3 . 3 8 + , ° - 5 3 % o n dry 
basis at the end of the six months, in one instance). The results indicate a relation to variation in moisture con­
tent, respiration of the stored material and insect damage. 

STUDIES IN THE SUBSTITUTION ON WINGED BEAN 
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The feasibility of fortifying wheat flour with winged bean flour in bread making was studied. Winged 
bean full fat flour (WBFF) was prepared by soaking mature seeds overnight in a mixture of 1 per cent sodium 
bicarbonate and 1 per cent citric acid solution, and boiling for 30 minutes before hand peeling. The dehulled 
seeds were roasted and ground to flour. 

WBFF was substituted at 5 , 10 , 1 5 and ao per cent levels into wheat flour and the rheological properties 
studied on the Farinograph, Extensograph and Amylograph. Incorporation of WBFF caused a decrease in the 
dough strength properties as indicated by measurements of development time, stability time, weak point and 
arrival time on the Farinograph. Water absorption increased from 5 6 . 7 % for wheat flour to 6 8 % in the 2 0 % 
WBFF substituted composite flour. Dough stretching characteristics of elasticity and extensibility decreased 
with increased levels of substitution indicating a progressive weakening of the dough framework. The amylo-
grams showed that the pasting temperature increased from 6o°C for wheat flour to 64,50c for 20 per cent level of 
substitution. While peak viscosity decreased, the peak temperature did not show marked change as the levels of 
substitution were increased. 
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