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Factors associated with the variability of chilli yields in the Mahaweli System 'H' 
 
A survey was conducted at Nelliyagama, Malbeligala, Meegassegama, Kalagama and 
Eliyadivulwewa of the Mahaweli system ‘H’ area to find out factors related to very high 
chilli yields reported during Yala 1996 season. 
 
A sample of 28 farmers who had obtained high yields were used for this survey. Of the 
sample farmers, 18, 33, 28 and 21% have obtained 2-3, -3-4,4-5 and 5 t ha-1 of dry chilli 
yield respectively. Factors contributing to higher yields, included, use of quality seeds of 
recommended varieties (78%), adoption of higher plant density (86%), application of 
heavy dose of basal fertilizer (84%), top dressing fertilizers (86%) pre planting 
application of basal fertilizers (86%), earthing up (79%), and better control of pest and 
diseases. 
 
From these results it can be concluded that some farmers of Mahaweli system ‘H’ have 
obtained very high yield of dry chilli (3-5 t ha-1) and it could be due to the individual or 
combined effect of these factors. However, most of these practices differ fro the 
recommendations given by Department of Agriculture and this need to be investigated 
further. 
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Removal of cyanogenic glucosides and dehydration of Manithot esculenta, ev. 
Kirikawadi (Cassava) 
 
Cocsumption of cassava is restricted due to the presence of cyanogenic glucosides 
(CNG) an short post harvest life. This study was carried out to establish processing 
variables to obtain a dehydrated product from cassava (Manihot esculenta, cv Kirikawadi) 
to be used as in soups while reducing the CNG content. 
 
The processing conditions were selected based on the quality of the dehydrated, 
rehydrated and cooked product. The  processing steps included selection, washing, 
debarking, slicing, blanching at 55 º C for I h, hand peeling, blanching at 100 º C for 17 h. 
The drying rate curve was constructed. The physico-chemical and organoleptic 
properties were determined. Properties were determined. 
 
Low temperature blanching with the peel facilitated the removal of CNG. The % 
removal CNG in slices of 1.5 cm and 0.75 cm thickness were 83% and 86% respectively. 
The drying kinetics revealed that the dehydration process occurred within increasing, 
constant and falling rate periods. Moisture content was reduced from 64.0% to 7.55 
during dehydration at 50 ºC for 17 h. 
 
Water activities of fresh and dehydrated cassava were 0.82 and 0.58 respectively. 
Changes in the crude protein, crude fat and total ash content were not significant 
during. dehydration. Rehydration ratio of the product was 2.28. The sensory evaluation 



data analyzed by the Friedman test revealed that the dehydration cassava could be used 
as a thickener or an ingredient in soups. 
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Development of sausage type sandwich fillers using chicken meat and skin 
 
The preparation of a sausage type sandwich filler using low grade chicken meat and 
skin will serve as timely solution for some environmental and social problems associated 
with poultry industry. In the present study attempts were taken to develop a sandwich 
filler using chicken meat and skin, and to evaluate its keeping quality characters at 
different storage temperatures. 
 
Two different experiment were conducted: i.e. using only meet (exp 1), and using both 
meet and skin at the ratio of I : I (Exp 2). In each experiment three recipes were used. The 
only difference in three recipes was the binding material i.e., biscuit powder (R1), non-
fat skim milk (R2) and egg (R3). 
 
In proximate analysis of both experiments high protein content could be observed in R2, 
and high fat, moisture and ash contents could be observed in R3. According to 
qualitative assessment (by testing panel) of the product R 2 and R 3 were the best in Exp 
1 and Exp 2 respectively. Subjective measurements were analyzed in one-week interval 
up to the storage period of one month. 
 
According to the results, a sausage type sandwich filler could be prepared successfully 
using both meat, and meat and skin at 1 : 1 ratio. The quality of the final product varied 
according to the binding material used in each experiment. The storage temperature 
affected on some objective measurements of the product. The best storage temperature 
was 0 º C. 
 
B – 60 
 
Effect of seed treatments and seed bed media on germinnation of Piper betel L.(Belel) 
seeds 
 
Betel (Piper betel L) is a popular cash crop among the rural farmers in Sri Lanka, 
especially in Gampaha and Kurunagala districts. Leaves are the product of the crop and 
it is mainly used for chewing. It acts as a masticatory, oral deodorant and gentle 
stimulant. It is chewed after meals to sweeten the breath  and is partaken at all 
ceremonial gatherings of an auspicious nature. 
 
At present this crop has a considerable export. Although betel vine was under 
cultivation in Sri Lanka for many decades, not much research work has been done on its 
improvement. Recent identification of monoecious type of Betel and identification of the 
occurrence of Betel seeds has been cleared the pathway for the future development 
activities on Betel. Predominantly Betel vine is propagated through vegetative means, 
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