
SECTION B 

of the weevils was not significant. These botanicals did not affect the seed viability whereas the recommended 
insecticides significantly lowered the rate of germination of the seeds. 

The results indicate that these botanicals in their present formulation are not promising as control agents 
of the cowpea weevil adults although their effect on the fecundity of these weevils is worth further investigation. 
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EXTENT OF AFLATOXIN CONTAMINATION IN COCONUT KERNEL 

PRODUCTS PROCESSED IN COMMERCIAL MILLS • 
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Coconut kernel products, copra, copra meal and coconut oil collected from 45 oil mills in Sri Lanka 
were analysed for the presence of anatoxins B 2 and G t over a period of one year. ( 

Of 339 samples, approximately 50 per cent contained medium-high levels (0.05-1.0 mg/kg) of aflatoxin 
Bj. None of the samples had levels above 1 mg/kg. Among 99 selected copra kernels with heavy fungal growth, 
the levels ranged from 0.05-4 mg/kg in 50 per cent of the kernels. Two kernels contained higher levels of 10 
and 20 mg/kg; 29 per cent of the kernels contained less than 0.05 mg/kg while no aflatoxin was detected in 
18 per cent. The aflatoxin levels detected in cured copra and its processed products were less than those 
reported in other oil seeds. This is probably associated with the inhibitory effect of smoke on fungal colonization 
in copra. 

There were 25 oil mills in continuous production during the survey period. The mills were classified as 
'regularly high", "occasionally high", "regularly medium low", and "low or nil". These patterns were associ­

ated with the rainfall, extent of curing of copra, conditions and duration of storage, mixing of copra of different 
quality, economic reasons and lack of quality control measures. 

This work was supported by a research grant from NARESA and a studentship from the Coconut Board, Colombo. 
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AFLATOXIN CONTAMINATION AND FREE FATTY ACID CONTENT 

OF COCONUT OIL FROM SMALL - SCALE MILLS 
1 - f. V. Gamage,1 U. Samarajeewa1 1 

and S. N. Arseculeratne1 

(Depts. of Agricultural Chemistry1 and Microbiology,2 ' 
Univeristy of Peradeniya) 

The copra used for oil extraction in the small scale power driven mills is cither dried intermittently in 
the sun and in the shelves above the hearth in domestic kitchens or are rejects from large scale processing mills, 
both categories. showing heavy fungal contamination., , This could result in consumption of high amounts of 
nflatoxins by certain groups of-people continuously, in contrast to the use of coconut oil from large mills where 
contaminated oil gets diluted and distributed in larger areas of the country. The aim ofthis study was to find 
the extent of aflatoxin contamination in oil processed in the small mills and any possible correlation of toxin 
levels with the free fatty acid (FFA) content. 

The mean aflatoxin Bj level observed for 115 samples of coconut oil was 0.15 mg/kg as against 0.05 mg/kg 
observed in large-scale processing mills. Among them there were 10 samples showing levels between 0.5-3.0 
mg/kg. The FFA content in oil gave a modal value of 0.5-1 % in a range from 0.33-19.25%.. The mean FFA 
content was 3.56% indicating the oil to be of very poor quality. No correlation was observed between the free 
fatty acid content and the aflatoxin B, levels (r — -f- 0.0648).. . . . , 

This work was supported by a research grant from NARESA. 
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