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and D . B . T . W i j e r a t n e 
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Moisture conlcnt of paddy is an index to determine the stage of harvesting, quality for safe storage and 
feasibility of milling with maximum head rice recovery. The moisture content of newly harvested paddy ranges 
from 18-22% and is too wet for milling or storage. To result in maximum head rice recovery during milling, 
it is recommended that paddy should be shade dried. 

The time taken to attain equilibrium moisture level was studied for different varieties of paddy at different 
initial moisture contents. Four varieties of paddy were selected and each of their initial moisture contents 
were increased to four desired levels. Samples were stored under room conditions and their moisture contents 
were determined every third day. 

The moisture levels were observed to be decreasing with time in a specific type of curve. The pattern 
analysis from plotted diagrams and statistical analysis indicated that the curves follow the polynomial pattern' 
of 'y = /J -f- oc x -f- yx2 \ with higher correlation coefficients. The magnitude of the results were graphically 
expressed by plotting curves for different initial moisture contents of the same variety; The moisture content 
at equilibrium point was estimated according to the equation and was found to be in the range of 12.0 to 12.7% 
(at 25°-28°C>pom tepmerature and 42-56% relative humidity). The average time taken to attain equilibrium 
state was 21 days for all four varieties and was independent of the initial moisture.contents. 

O P T I M I Z A T I O N O F P R O C E S S I N G P A R A M E T E R S F O R T H E 
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K . H e m a l a t h a , C . B reckenr idge 
and D . B . T . W i j e r a t n e 

(Central Agricultural Research Institute, 
Gannoruwa, Peradeniya), 

Grain quality is a combination of inter-related factors that include consumer taste, preferences, appearance, 
nutritional value, grain purity, processing and storage quality. Processing quality is dependent on processing 
methods as well as quality of the seeds that go in for processing1. Quality and colour of parboiled rice are 
dependent on the extent of parboiling. The heat treatment given in the process of parboiling affects the quality 
of the product and it also shows varietal differences2. The possible grain characteristics responsible for this 
behaviour are the size-shape and gelatinization temperature. 

Seven varieties of paddy were selected representing all recommended Sri Lankan rice varieties with 
respect to the size-shape and gelatinization temperature. The laboratory processing parameters for optimum 
parboiling were studied for the above mentioned samples. The samples were tested at three different soaking 
temperatures and at two steaming periods. The degree of parboiling was determined on the basis of Ranghino 
test, milling quality, water uptake ratio and alkali degradation score. 
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Results indicated that optimum parboiling'is dependent only on the gelatinization temperature of the 
varieties, but not on the size-shape. To obtain an optimum parboiled product it could be recommended that 
the low gelatinization temperature varieties be soaked at 70°C for six hours and steamed for twelve minutes, 
while the intermediate gelatinization temperature varieties be soaked at 65°C and steamed for fifteen minutes. 
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(Central Agricultural Research Institute, ' 1 '' ' 
Gannoruwa, Peradeniya) 

Malt extract is a sweet and viscous product containing considerable amounts of dextrin and maltose, 
prepared by digesting starch with enzymes of germinating grains. It is used to partly replace sugar in malted 
milk and confectionery. In developed countries, the main enzyme source for the production of malt extract 
is germinating barley and the substrate is wheat starch. 

Locally available raw materials like germinating kurakkan (Eleusine coracana) seeds and manioc starch 
were investigated as substituents to reduce cost of production of malt extract. The product is designed to replace 
a certain amount of cane sugar used in the food industry. 

Laboratory investigations revealed that: (a) The fourth day of germination paralleled with maximum 
diastatic activity; (b) A ratio of 1 :8 of̂ enzyme source : substrate could be recommended to result in a mail 
extract of 65-70? Brix, and (c) Mashing of enzyme source with substrate for one hour in each of the following 
temperature ranges (40-45, 50-55 and 60-65°C) maintained at neutral pH, are optimum conditions for maxi­
mum yield of a good quality malt extract. 
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The leaf curl of chilli (Capsicum) is prevalent in the traditional chilli growing areas of the North and 
East1 and in the North Central Province. The casual factors are thrips, mites and virus2. The virus is trans­
mitted by the insect vector Bemesia. ' 

Commonly used chemicals were screened to compare their efficacy in controlling the casual agents of 
the chilli leaf curl. The treatments were: control, Methamidophos + Sulphur, Monocrotophos + Sulphur, 
Profenofos -f Sulphur, Pirimiphos methyl and Profenofos, applied at 14 day intervals for a period of 90 days. 
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