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/ SOME OBSERVATIONS ON YIELD OF TODDY AND ITS ALCOHOL CONTENT 
J IN COCONUT PALMS (COCOS NUCIFERA) 

T. D. Ekmon 
(State Distilleries Corporation, Seeduwa) 

Coconut palms arc tapped on a large scale for production of toddy in Kalutara District. The major 
portion of toddy produced is distilled in six private distilleries located in different places to produce coconut 
arrack. The palms licensed for distilleries are tapped from end of March to December which is generally re­
ferred to as "the season" and the period from January to March is referred as the off season or recess period. 
These distilleries manufacture arrack during the period April to December only. 

Production of high strength coconut spirits is done in these distilleries under the direct supervision of the 
State Distilleries Corporation or Excise Department. The State Distilleries Corporation keeps a record of the 
number of trees licensed for tapping and the number of trees tapped and the total of toddy supplied to the dis­
tilleries. A record of the alcohol content of toddy, arrack produced etc. for these distilleries is also kept. In this 
paper an attempt is made to study the average yield of toddy per tree per day for different months of the year 
from 1977 to 1980 based on data maintained by the State Distilleries Corporation. Furthermore the monthly 
changes in alcohol content of toddy during different months of the year April to December were also Studied. 
Monthly rainfall values in these areas were obtained from the Metereology Department and their influence on 
yield as well as alcohol content of toddy was also examined. 

These studies revealed that there is a wide variation in yield of toddy obtained from the coconut palms 
in the Kalutara District during different months of the year, and it is highest in June or July and lowest in Decem­
ber and November. Further it was observed that generally rainfall does not make any significant impact on 
yield of toddy but it effects the strength of toddy to a great extent 
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The application of oil distilled from Bim-dummala (fossil resin) in the preservation of ancient paintings 
and wooden structures has been known for a long time. More recently the technique has been extended to the 
preservation of Ola-leaf manuscripts in the Museum. 

Comparative analysis of the volatile oils from these two resins by gas chromatography showed interesting 
similarities. This evidence supports the view that Bim-dummala originates from Kekuna resin by fossilization. 

The oil from fresh kekuna resin contains a large proportion of mono-terpene hydrocarbons such as 
Pineries, Camphene, Terpinenes limonene p-Cymene and cc-Phellandrene. The sesquiterpene and oxygenated 
mono-terpene compounds are present only in small amounts. The presence of 30% oc-Phellandrene in this vola­
tile oil has been reported(l). However no other compounds had been identified. 
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The glc pattern of these compounds could be easily superimposed upon the sesquiterpene pattern seen 
in the oil from the frê h resin and among the sesquiterpenes identified were jff-caryophyllene, cc -humulene, farne-
sene and S-elemene. Camphor and cc-Terpineol were among the oxy-terpene compounds identified. 
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THE RAPID ESTIMATION OF UNOXIDISED AND OXIDISED POLYPHENOLS 
IN TEA SOLUTION USING HPLC 

j / Nairn Herath and Godwin Roberts 
(Tea Research Institute, Talawakelle). 

The relative concentration of unoxidised and oxidised polyphenols present in tea liquor is now known to 
determine the taste of the beverage. (1) Too high a quantity of unoxidised polyphenols gives rise to a harsh greenish 
taste in the beverage. The methods which had been used in the past to estimate the relative proportions of un­
oxidised and oxidised polyphenol in solution are generally time consuming. This paper reports the details of 
a method whereby both unoxidised and oxidised polyphenols could be estimated sequentially after fractionation * 
on the HPLC. An isochratic elution mode (5% acetic acid) was used for the elution of unoxidised polyphenols 
while a gradient elution mode (59.5% water + 0.5% acetic acid + 40% acetone) was used for the elution of 
oxidised polyphenols from the Same sample. The usefulness of this method is illustrated by the results obtained t & > 
from a controlled fermentation experiment. 
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/THE EFFECT OF SEASON AND MANUFACTURING CONDITIONS 
\l ON THE DEVELOPMENT OF FLAVOUR 

IN BLACK TEA 

V. Fernando and G. R. Roberts 
(Tea Research Institute, Talawakelle) 

Flavour development in black tea is most outstanding during the dry weather which prevails from 
January—March on the Western High elevation Tea Estates (Dimbulla District) where some of the best tea is 
grown. These teas are well known for their typical flavour and high price valuation. Many investigations have 
been carried out in attempts to explain the development seasonal flavour. (1) (2) In this study, black tea from a 
well known High Elevation Tea Estate was regularly analysed during flavour, season for ether extractable 
steam volatile constituents by Gas Liquid Chromatography. 
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The fossilized resin oil showed only traces of the mono-terpene hydrocarbon components and propor­
tionately larger amounts of sesquiterpene and oxyterpene compounds. 




