
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. 
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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, 



but a propagation programme by seeds play a vital roll in any varietial improvement 
programme. 
 
An experiment was conducted to identify an effective seed germination technique to 
germinate Betel seeds. Germination of Betel seeds in nature all habitats is very low and 
is important to have a seed geramination method in other to improve the efficiency of 
crop development programme. 
 
Fully ripened and softned Betel Splkes were harvested from monoecious Betel vines and 
seed extraction was performed immediately. Extracted seed were thoroughly washed 
with an ample amount of water, rinsed and air-dried for one day. Dried seeds were 
treated with acids in different concentrations (10%, 15%, and 25%) Sulfuric and nitric 
were the acids used in this purpose and the treated seeds were thoroughly washed with 
ample amount of water and placed in three different seed bed media (sand, coir dust 
and charcoal dust) and allowed for germination Three replicates were maintained and 
counting of germinated seed was performed 15 day after planting for each test. 
 
Seed treatments were very effective in improving germination levels of Betel seeds 
higher acid strengths have shown higher germination performance. 25%  Sulphuric acid 
treatment followed by coir dust seedbed media is the most suitable seed treatment 
method for germinating Betel seeds. 
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Effcet of antioxidants on prevention of autoxidation in Desiceated Coconut mixed 
Instant Rice Pittu 
 
Major ingredients of Sri Lanka rice mixtures are prepared by using rice flour, desiccated 
coconut and salt. Since rancidity is the major problem of oil based food products, rice 
pittu having containing coconut undergo spoilage due to autoxidation. A study was 
carried out to comparatively evaluate the effect of antioxidants on the prevention of 
autoxidative rancidity. 
 
In the preparation of pittu samples, proportions of rice flour, desiccated coconut and salt 
were kept constantly being 75:25:2 respectively. Antioxidants, ascorbic acid (vitamin C) 
(0.2%), α tocopherol (vitamin E) (0.2%), Butyllated Hydroxy Anisol (BHA) (0.02%), garlic 
powder (1%) and a combination of citric acid (0.2%) and ascorbic acid (0.2%), were 
incorporated with the samples and evaluated in terms of their antioxidant effects. The 
effect of the antioxidants was estimated separately for two types of incorporation 
methods (IM); wet from and dry from. Sensory tests were conducted immediately after 
the preparation and then with one month intervals continuing for three consecutive 
months. 
 
BHA was found to be the most effective antioxidant for both forms of incorporation 
methods. It kept its antioxidative effect for more than three months. Although garlic 
powder and α tocopherol kept their antioxidative effect in wet IM for three months in 
dry IM they were not effective at all. The value for control is also two months. Ascorbic 
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