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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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L O C A L L Y A V A I L A B L E G R A I N S A N D S T A R C H E S 
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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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C H E M I C A L C O N T R O L O F T H E C H I L L I L E A F C U R L C O M P L E X 

P . M . A n a n d a s a y a n a n 
(Ciba-Geigy, P.O. Box 69, Colombo) 

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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The populations of mites, thrips and whitefly nymphs and the number of upward and downward curled 
leaves were assessed fortnightly, a day prior to the treatment. 

Profenofos + Sulphur and Profenofos gave better results than other treatments; there was no significant 
difference (p=0,05) between treatments Profenofos + Sulphur and Profenofos alone. Profenofos had good 
acaricidal action in addition to its insecticidal properties. Hence Profenofos used alone (without admixture 
with Sulphur) gives adequate control of chilli leaf curl. 

This has two implications: (a) At the national level—Approximately 100 metric tons of Sulphur (WP) 
was imported in 1982, the bulk of it was used for the control of chilli leaf curl. Substantial savings in the import 
of Sulphur could be achieved by the use of Profenofos for chilli leaf curl control, (b) At the user level—By 
avoiding the use of Sulphur the frequent clogging of applicator nozzles, arising mainly as a result of inadequate 
'creaming' of Sulphur can be eliminated. This would result in more uniform and economic application of 
pesticides. 
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T H E U P T A K E O F S O M E S Y S T E M I C F U N G I C I D E S B Y T H E T E A P L A N T A N D T H E I R 
E F F E C T I V E N E S S A G A I N S T MACROPHOMA THEICOLA A N D PH0M0PS1S THEAE 

P . V . A rn l p ragas a m 
(Tea Research Institute, Talawakelle) 

Benomyl has been shown to be taken up by the tea plant from the soil and its activity within the plant 
has been found to be long lasting1. This was demonstrated by bioassays using Phomopsis theae, the fungus causing 
collar and branch canker in young tea. Similar studies were carried out with Phomopsis theae and Macrophoma 
theicola, the fungus causing stem and branch canker in the low-country. The fungicides tested were benomyl 
pyracarbolid, thiabendazole and triadimefon. The effectiveness of these fungicides on spore germination and 
mycelial growth of these two fungi was also tested in vitro. 

All these fungicides were taken up by the tea plant, when applied to the soil, to varying degrees. Their 
activity within the plant, as determined by bioassays, lasted for different periods of time. In the in vitro tests, 
except for pyracarbolid, the other fungicides inhibited spore germination and mycelial growth. 

The effectiveness of some of these fungicides, their systemic activity and their apparent lack of photo­
toxicity indicate the possibility of their use as routine fungicides for the control of these diseases in the field. 
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A N A P P R A I S A L O F T E A D E T E R I O R A T I O N D U R I N G S T O R A G E 

K . S i v a p a l a n 
(Tea Research Institute, TalawakelU) 

Sri Lanka teas are subject to a 4-6 month period of storage during their transit to oversea destinations. 
During this period, the teas often lose much of their astringency and character and consequently suffer a reduction 
in valuation—which is clearly undesirable for our economy. 
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