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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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The above post-manufacture storage deterioration has, therefore, boon studied by a number of workers. 
These studies are critically examined in this paper with a view to integrate the data, identify the possible causes, 
and suggest remedial measures to arrest quality deterioration during storage of black tea. 

The major factor responsible for the loss in quality and valuation has been ascribed to the decrease in 
thcaflavin content, and the principal agent catalysing these changes has been identiBed as moisture. 

The moisture absorption patterns during the post-drying operations in the factory are re-examined; and 
the use of humidity-controlled chambers for these operations is suggested. 
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S T U D I E S O N T H E S T O R A G E C H A R A C T E R I S T I C S 
O F T O P - F L A V O U R Y T E A S 

V . Fe rnando , J a y a n t h i de S i l v a , 
and K . S i v a p a l a n 

(Tea Research Institute, Talawakelle) 

Flavoury teas obtained during the flavour seasons in the high-grown tea districts are known to lose their 
flavour characteristics quite rapidly on storage, irrespective of the storage conditions. 

This aspect was investigated to obtain information on the behaviour of flavoury teas during storage. 

A top-flavour invoice of tea obtained from an upcountry estate during the peak Uya flavour season was 
divided into & kg lots, and stored under different conditions, namely: (1) Aluminium foil packets (Control); 
(2) Aluminium foil packets, with Silica gel; (3) Single lined polythene packets; (4) Double lined polythene 
packets-evacuated and filled with nitrogen. 

Assessments for thcaflavin content, moisture, flavour profile and tasters' valuation were carried out 
fortnightly for four months. 

The results which ...were statistically analyzed indicated that there was (1) a considerable drop in 
valuation with storage; (2) no loss of theaflavins, and. (3) a gradual decrease in the major flavour components. 

It appears that the loss in valuation could be attributed to the loss in flavour components which could 
not be arrested even under ideal conditions of storage. 

° T E A C O N S T I T U E N T S A N D M A R K E T V A L U A T I O N 
O F S R I L A N K A T E A S 

K . S i v a p a l a n , J a y a n t h i de S i l v a , 
(Tea Research Institute, Talawakelle) 

and Ch r i san tha P e r e r a 
, . . . (Forbes & Walker Ltd., Colombo) 

Recently U N C T A D / G A T T discussed the concept of minimum export standards for tradeable teas. 
Since earlier work on Malawi teas (CTC manufactured, 'plain teas') showed that a good correlation was 
obtainable between the theaflavih (TF) fraction of black" tea and market valuation, there was a proposal that 
TF content be included as a minimum export standard, for all teas. 

The theaflavin fraction of black,tea. is, believed, to. make important contributions to the colour and 
'mouthfcel' properties of its infusion. But TF as a criterion of quality/valuation may not be strictly correct 
for otfhodoxrmanufactured Sri Lanka teas, because in; these'superior; teas, TF. is'one, of the many constituents 
contributing. tQ valuation. Aninvestigation was therefore undertaken to evaluate, TF as. an,index of market 
price. The relationship of other constituents was also examined. . . . , i 
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