
S E C T I O N B 

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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S E C T I O N B 

In attempting to relate TF content to market price, consideration has to be given to the fact that because 
of market trends, the value in monetary terms given to TF (or any other biochemical component) varies from 
sale to sale. This was overcome by taking a largo range of teas (25 samples) of one grad: sold at the Colombo 
auctions in one day by one broker. The teas were assayed for their theaflavin content, total colour and soluble 
solid content. The results were collected over 16 sales, and the data used to examine in Sri Lanka teas, the 
influenc ; of the different constituents on market valuation. No significant correlations were obtained. 
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T H E E F F E C T O F C O N T R O L L I N G S E E D - B O R N E P A T H O G E N S 
O N S E E D G E R M I N A T I O N I N S O Y B E A N S 

V . A r a b i a n d h y , .• 
(Regional Agricultural Research Centre, Maha IlluppaUama) 

Twelve soybean (Glycine max (L) Merrill) genotypes, consisting of advanced breeding lines and cultivars,. 
were tested to study the effect of controlling seed-borne pathogens on s^sd germination at optimal (30°C) and 
above optimal (38°C) temperatures. Benomyl (Benlate 50 WP), a fungicide, and amended and acidified 
potato-dextrose agar (PDA) were used to control seed-borne fungi and bacteria while plain PDA served as 
control. 

The germination percentage increased and percent infection by bacteria decreased significantly when 
seeds were germinated on acidified PDA at 38°C. Meanwhile, Benlate controlled the fungal infection and 
improved the germination significantly at 30°C. The percentages of germination and fungal infection declined 
and percent infection by bacteria increased when the incubation temperature was raised from 30 to 38°C. 
However, two geno-types germinated as well at 38 as at 30°C with over 80%, despite differing incidences of 
sced-bornc bacteria and fungi. Coefficients of correlation between germination percentage and percent of 
seed infection by scedborne pathogens were negative and significant. 

It appears from this investigation that controlling of seed-borne fungi at low temperature and secd-
fjornc bacteria at high temperature would improve seed germination in soybeans. 
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I N C I D E N C E O F L A T E B L I G H T O F P O T A T O 

M . V e l u p U I a i 
(Agriculture Research Station, Sita Eliya, Nuwara Eliya) 

The incidence of late blight in potato (Pkytophthora infestans (Mont) de Bary) is strongly influenced by. 
weather factors. 

The course of the disease was monitored during the seasons Maha 1981/82, Tata 1982 and Maha 1982/83 
at Sita Eliya with plantings of the susceptible variety Vekaro exposed to infection under, natural conditions. 
Disease incidence was assessed using Key 3.1.2 of British Mycological Society. 

Disease progress curves were mathemetically transformed using logistic transformation and fitted by 
simple linear regression lines. The slope of the regression line gave the V value, Vandcrplank's average apparent 
infection rate. V value varied each season. The weather factors rainfall, relative humidity and sunshine 
hours were found to have a marked influence on the V value and determined the variable severity of the attack 
of the epidemic during the three cultivation seasons. 
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