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Among the methods described in the literature for the detoxification of anatoxins in agricultural 
commodities, chemical refining is the: only method practised commercially today, for oils. The possibility of 
detoxifying anatoxins by exposing to sunlight under laboratory conditions was first shown in 1977. 

A pilot plant was designed for solar detoxification of oil. This consists of eight aluminium trays placed 
in an overlapping cascade arrangement supported on a wooden frame. The apparatus is set at a fixed inclination. 
A residence time of 9 minutes and an oil film thickness of 1.0+0.2 mm was maintained at a throughout of 5 
litres of oil per hour. 

In this, plant, exposure.of :coconut oil on a bright sunny day for 6 minutes was sufficient to 
detoxify 0.1 mg/kg anatoxins to levels below 0.02 mg/kg. Industrial exploitation of the apparatus is suggested. 

This work was supported by a research grant from NARESA. We thank Mr. S. Ranjithan for the assistance in designing the 
pilot plant. 
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The proximate composition was determined for the following five cultivars, Sri Lankan Selection"? 
(SLS7),SLS I8,SLS40, University of Papua New Guinea Selection 102 (UPS 102) and Thailand 25.01. The 
ground samples of mature dried seeds were used in the study. The results showed that the protein content 
(mean + standard deviation) of the five varieties was 33.29 + 1.24 per cent, the fat content 18.30 + 0.87 per 
cent and the soluble carbohydrate 10.92 + 2.46 per cent. The values obtained in this study fall In line with 
the values reported by earlier workers for the seeds of Winged Beans.1 

The mineral composition was determined by using an Atomic absorption spectrophotometer. Variations 
in calcium, iron and phosphorus contents among the five cultivars were hardly observed. However, magnesium, 
sodium and potassium contents indicated some variability and the amounts were 182.40 + 71.55 mg/lOOg, 
108.00 + 35.94 mg/lOOg and 597.60 + 54.87 mg/lOOg respectively. Compared to the values reported by 
earlier workers,1 sodium content was considerably high since the samples were from saline areas. 

Reference 

1. National Academy of Science* (1975) The Winged bean: a high protein crop for the tropics* Washington. 




