
SECTION E 

Sucrose phosphorylase enzyme was obtained from Pseudomonas saccharophyla (obtained from Stockholm) 
and Acetobactor xylinum (obtained from Industrial Development Board. Moratuwa). 

The two bacteria were grown according to the method of " Doudoraff " P. saccharophyla and A. xylinum 
reached their late log phases in 55-60 hr and 48-50 hr respectively. The maximum yields of bacterial cells were 
obtained by innoculating them in J log phase and by harvesting them in late log phase. 

The cultures were centrifuged at 16,000 g for 20 mins and cells were distrupted by using ultrasonicator 
for 25 seconds in 0-5 C. After sonication suspensions were centrifuged at 16,000 g for 20 mins. The enzyme 
was assayed in the supernatant by reduction of NADP using the enzyme phosphoglucomutase and glucose-6-P 
dehydrogenase. The crude enzyme extracts were concentrated by using UM 2 ultrafilter and centrifugation. 

The activities of both phosphorylases of A. xylinum and P. saccharophyla were lost when stored frozen for 
about 2 days. Their activities were unaffected when stored at 5OC for 2 months. The enzyme is being puri­
fied by affinity chromatography and kinetic studies are in progress. 

DETERMINATION OF CHOLINESTERASE ACTIVITY TO ASSESS 
ORGANOPHOSPHORUS PESTICIDES ABSORPTION BY MAN AND ANIMALS 

— A CASE STUDY — 

M. Ponnambalam and Indranle Gunawardena 
(Division of Occupational Hygiene, 07, Jawatte Road, Colombo j ) 

The most common pesticide used for the control of ticks and mites in domestic animals in Sri Lanka 
is O, 0-Diemyl-C-(3-chloro-4-memyl-7-coumarinyl)-phosphorethiolate (ASUNTOL). In small scale farm­
ing the pesticide preparations are apphed manually by the applicators. These workers are occupationally ex­
posed to the pesticides during the process of pesticide application on the animals. A selected group of these 
workers and some animals were biologically monitored for cholinesterase activity. The study reveals that while 
there is a marked decrease in the cholinesterase activity of the applicators, such decrease was not observed in the 
animals treated with pesticides. 

U 1 \ FATTY ACIDS OF WINGED BEAN 
(Psophocarpus tetragonalobus L) 

G. Wickramage and R. C. Wijesundera 
(Pats and Oils Section, Ceylon Institute of Scientific and Industrial Research, Colombo 7) 

Seven varieties of winged bean grown on an experimental basis at Angunukolapellesa and Peradeniya 
were examined. The content of lipid in the beans (as a percentage of dry weight) varied from 16.2 (U-62) to 204 
(U-53 and L-133) . 

The component acids of the oil were examined by Gas Liquid Chromatography before and after sub­
jecting the methyl esters to hydrogenation, urea fractionation and silver ion thin layer chromatography. 

The fatty acid composition of winged bean lipid differs from that of common oilseeds in that it contains 
appreciable quantities of the longer-chain acids 20:0 (1.5-2.3%, mean: 1.9%), 22 :0 (13.2-18.2%, 
mean : 15.2%) and 24 : o (2.3-4.9%, mean : 3.5%). It is also atypical in the presence of the longer-chain 
monoenes 20 : 1 (2.3-3.0%, mean : 2.6%) and 22 : 1 (0.6-1.3%, mean: 1.0%). The major fatty acids of 
winged bean are 18 : 1 (32.5-38.0%, mean : 34.2%) and r8 : 2 (23.6-30.8%, mean : 28.1 %). 

Although Cerny et.al previously reported the presence of a 18 : 4 acid, which they considered to have 
antinutritional properties, we do not find evidence for occurrence of 18 :4 acids in any of the seven varieties ex­
amined by us. However, the presence of linolenic acid (18 : 3 0-3, range : 1.0-2.0%, mean : 1,4%) is note­
worthy as this acid is thought to be responsible for the beany flavour in soyabean oil. 

Fatty acids are reported in shorthand—the first figure shows number of carbon atoms in the chain and the figure after 
the colon denotes the number of double bondi. 
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