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STUDIES ON SOAKING OF WINGED BEAN (PSOPHOCARPUS TETRAQOJVOLOBUS) 

K« Kailasapathy and P. A. J. Perera 
(Post Graduate Institute of Agriculture, University of Peradeniya) 

Investigations were carried out on two cultivars of winged bean, to obtain a suitable soaking solution 
for easy removal of seed hulls and to find out a feasible method for the large scale preparation of winged bean 
flour. 

Maximum swelling of winged beau seeds took place within 10-12 hours, after soaking at 28OC. The 
percentage water imbibed was 43 for SLS-40 and 64 for TPT-2. TPT-2 also showed a higher rehydration ratio. 
Soaking, swelling and dehulling properties were studied with various soaking solutions. Soaking in either 0.5 
—1 % NaHCOs or Na 2CO s overnight followed by boiling for 45 minutes was found to be the suitable method for 
easy removal of hulls. The soaked solutions contained arnino acids, reducing sugars, phenolic compounds and 
tannins. 

Trypsin inhibitor studies showed that SLS-40 had more trypsin inhibitor activity than TPT-2. 
Soaking in 0.5% Na CI solution overnight alone reduced about 40% of the trypsin inhibitor activity. A mixture 
of 1 % NaHCOg and 1 % citric acid solution was suitable to soak large quantities of seeds. Soaking the seeds in 
the above solution overnight and boiling them for 45 minutes rendered the seed hulls very loose, but when they 
were oven dried and roasted, the loosened seed hulls adhered to the endosperm and made the separation of the 
hulls difficult when passed through a soya bean dehuller. Wet dehulling was found to be essential after soaking. 

6 - *i-<t LOSS OF OBL AND PROTEIN DURING HOUSEHOLD METHODS OF 
EXTRACTION OF COCONUT MILK 

N. Ediriweera, S. Vidanapathirana, M. Rajapakse, K. G. Gunatileke, 
J. D . Madanayake, M . Ratnasingham, W. M. W. Ratnayake and J. Wijesekera 

(Ceylon Institute of Scientific and Industrial Research, Colombo 7) 

A household survey on the use of coconut for the extraction of coconut milk was carried out in the 
district of Colombo, among the three socio-economic groups. 

Data on the methods of extraction, and the use of by-products were recorded, and the residues were 
collected for analysis of moisture, fat and protein. The percentages of oil and protein in residues were calculated 
on the basis of the oil and protein in the original kernel. These were found to vary with the method and number 
of extractions. In 72 % of the samples, the coconut milk was extracted three times without any grinding or pound­
ing. The average percentages of oil and protein left in the residue were found to be 25.4 and 29.4 respectively. 
In 12 % of the samples, the coconut milk was extracted three times and during the process the residue was ground 
once. The average percentages of oil and protein left in the residue were found to be 13.2 and 22.8 respectively. 

The other methods of extraction (16% of sample) included pounding, liquidising and a varying number 
of subsequent extractions. On the basis of this study, the loss of oil and protein in residues may be estimated appro­
ximately as 32,000 tons and 4,000 tons respectively per annum. It could be concluded that the loss of oil left in 
the residues could be minimised significantly by grinding the kernel. 

B - **•$ A STUDY OF MICROFLORA OF MEAT PRODUCTS AT 
DIFFERENT STAGES OF PROCESSING 

D. G. N. G. Wijesinghe 
(Department of Agricultural Chemistry, Univerrity of Peradeniya) 

The objective of this study was to ascertain the growth of micro-organisms on a variety of meat pro­
ducts at six different stages of processing, viz : before washing the carcasses with chlorine solution, after washing, 
mincing, curing, smoking and cooking. 

Every sample of meat product was tested for the total viable count of micro-organisms, coliform count, 
Escherichia coli count, Staphylococci count and for the presence of Salmonella. Thirteen varieties of intermediate 
or finished products which were of meat origin were subjected to the study, drawing samples in duplicate for each 
test. The experiments were repeated to achieve a greater accuracy. 
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Total viable count of micro-organisms reduced after washing the carcasses with chlorine solution but 
increased while mincing. There was a gradual reduction of the total viable count in the subsequent stages of 
processing. 

The drop in the colifbrm count due to washing the carcasses with chlorine solution was negligible. 
However, the count increased while mincing but declined gradually in the subsequent stages of processing. 

Escherichia coli count dropped drastically due to the effect of washing the carcasses with chlorine solu­
tion. It was fairly constant while mincing and dropped gradually in the subsequent stages of processing. After 
cooking, the count was itil. 

Staphylococci count dropped after washing the carcasses with chlorine solution and increased while minc­
ing. Further increase in the count occurred during curing. The count gradually reduced in the subsequent 
stages of processing. 

Salmonella was found to be absent at all stages of processing. 




