
Therefore, these promising varieties could be untilised as parents in hybridization 
programme or introduce as new varieties after further yield evaluation studies.  
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Feeding and nutrition of european cows 
 
Objectives of the present study were to compare the feeding and nutrition of European 
cows at the University Farm with the NRC standards. Five Cows were selected and 
reared under intensive management condition with stall feeding. All cows were fed with 
only one diet. Forages were fed harvested form the University premises and, fed ad 
libitum. Cows were fed with two types of concentrates namely, dairy mash and rice 
(Oryza sativa) bran (3:1). Half of the ration was fed in the evening. Water was freely 
available for all cows throughout the day. 
 
The preliminary period and collection period of the experiment were two months and 
one month respectively. Feeds and refusals were weighed and intake was measured. 
Samples of feed and refusals were taken for chemical analysis. Treatment Means were 
compared by Duncan,s New Multiple Range Test. 
 
According to the results, edible portion of the given roughages were around 95%. These 
roughages were collected from the University premises while clearing the area for 
landscape purposes, but not for feeding of cows. Crude protein content of dairy mash, 
rice bran and forges, were 17%, 5% and 8.5% whereas, in vitro dry matter digestibility 
were 60%, 46% and 40% respectively. Dry matter intakes of cows were lower than the 
maximum dry matter intake by a cow of that weight. 
 
Metabolizable Energy Intake (MEI) and Digstible Crude Protein Intake (DCPI) of cows 
were less than the required MEI and DCPI for the potential milk yield. Qualitity of 
roughages provided to the cows at the farm were not good enough for milking cows. 
Low supplementations of ME and DCPI to cows were not because of low dry matter but 
because of low quality of roughages. 
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Quality and post harvest losses in off-shore tuna fishery in Suthern and Western 
coasts of Sri Lanka 
 
Off-shore tuna fishery is increasingly constrained by post harvest losses due to poor 
handling practices and quality. This study assesses and compares the handling practices, 
biochemical, and Western coastal areas: Tangalle, Mirrissa, Galle, Beruwala, and 
Negombo. 
 
Storing time of fish in fish holds of boats, was 9.02 + 6.67 d. Fish were staked in 4-5 
layers per shelf in fish holds except in Galle. In Galle, fish are stored in narrow spaces of 
vertically partitioned fish holds. 



Ice is use to preserve fish in all boats except at Gall, where, ice-sea water slurry is used. 
Temperatures of fish stored in boats were 3.24 +  1.30 ºC, 11.32 + 3.750 ºC, 5.15 + 1.08 ºC, 
7.42 + 6.56 ºC and 2.14 +  1.90 ºC in Tangalle, Mirrissa, Galle, Beruwala and Negombo  
respectively. Total volatile base (TVB) content of fish samples, was 21.30 + 10.86 mg/ 
100g and TVB content >25 mg/ 100g was detected in 33% of samples. Tri-methyl amine 
nitrogen (TMA) content of fish samples was 8.14 + 5.77 mg/ 100g and TMA content 
>5mg/ 100g was detected in 48% of samples.  
 
Aerobic plate count > 105 cfu/ g, were detected in 64% of deskinned fish samples. Fecal 
coliforms and Escherichia coli were detected in37% and 31% of deskinned fish samples 
respectively. All skin-0n fish samples were E. coli positive. Ice used for fishing trips, 
used ice in fish holds, bilge water, and sea water used in cleaning purposes at all sites 
were E. coli positive. Based on sensory assessment, estimated post harvest losses were 
31.65 + 22.62%, 27.20 + 11.51%, 53.34 + 6.34%, 31.0 + 4.2%, and 25.13 + 5.32%, at 
Negombo, Beruwala, Mirrissa, Tangalle, and Galle respectively. 
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Application of a HACCP plan for the evaluation of microbiological quality of 
cultured Penaeus monodon (Shrimp) at processing 
 
The hazard analysis and critical control point (HACCP) system is a management tool for 
food safety assurance. It can be applied at any stage in the food chain. HACCP permits a 
systematic approach to the identification and assessment of hazards and risks associated 
with the production. 
 
This study was conducted to assess the hazards with respect to bacterial quality of 
cultured shrimp (Penaeus monodon) at shrimp processing factories from receipt to the 
final product to establish the level of bacteriological contamination during processing.  
 
Farm shrimp samples were taken from seven processing factories from receipt to the 
final product at various points in the production line and analyzed for Total Bacterial 
Counts (TBC) as Colony Forming Units (CFU), total Coliforms, Sucrose fermenting and 
Sucrose non fermenting Vibrios, Vibrio parahaemolyticus, Staphylococcus aureus, Salmonella, 
Vibrio cholerae, and E. coli. 
 
In addition, samples from chilled water bath, tap water and ice were analyzed for the 
same bacteriological parameters except for Staphylococcus aureus. At the point of 
receiving TBC of shrimps were high as 105-107/ g of CFU whereas frozen shrimps ready 
to export were having 105-106/ g of CFU. Staphylococcus aureus was observed only in 
one occasion at the point of receiving and peeled shrimps at 102/ g of CFU. 
 
Coliforms (including faecal coliforms and E. coli.) were observed in many occasions but 
the number observed was not objectionable. Pathogenic bacteria such as Salmonella, 
Vibrio cholerae, Vibrio parahaemolyticus were not found in any of the samples.  
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