
S E C T I O N B 

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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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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