
Effect of storage temperature on quality of commercially prepared beef, chicken and 
pork ham 
 
A study was carried out to determine the effect of storage temperature on eating and 
keeping quality of beef, chicken and pork ham.  The samples were stored at –15± 2oC 
and examined at 2 week intervals up to 10 weeks.  The pH, moisture content (MC) water 
holding capacity (WHC), thiobabaturic acid value (TBA), crude fat (CF), crude protein 
(CP) water holding capacity (WHC), thiobabaturic acid value  (TBA), crude fat (CF), 
crude protein (CP), acid insoluble ashes (AIA) and shear force tendemess) were 
analyzed. 
 
The pH of samples stored in each temperature were significantly (p<0.05) decreased 
during storage period.  TBA value increased significantly (p<0.05) with storage time at 
all the storage temperatures.  TBA value of beef (1.51) was  significantly lower than 
those of chicken (2.60) and pork ham (2.77). WHC of chicken (48.18) was significantly 
higher (p<0.05) than beef (46.33) and pork ham (45.45). 
 
A significantly (p<0.05)l0wer MC was observed with samples stored at –15 ± 2oC.  MC 
was highest in  beef and lowest in pork ham at 5% probability level.  Chicken, beef and 
pork ham shows slightly higher MC and pork ham shows slightly higher CF than the Sri 
Lanka Standards (SLS) requirements.  However CP and AIA were within the SLS. 
 
The highest scores for all the sensory attributes were recorded by beef samples, while 
the lowest values were by chicken ham.  The colour, texture juiciness did not 
significantly change with the time of storage. 
 
Storage life of chicken ham at -15± 2oC was about 8 weeks while for beef and pork ham it 
was more than 10 weeks.  At 4± 2oC beef and pork ham can be stored 4 weeks and 
chicken is only 2 weeks.  Deterioration rate of taste was faster in chicken ham than beef 
and pork ham throughout the storage period and rate of taste deterioration was less at 
low storage temperatures. 
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Influence of genotype, growth regulators and explants on in-vitro callus formation in 
Musa spp 
 
In banana, where conventional breeding is difficult, in-vitro culture provides an 
alternative method for crop improvement. Callus culture is the initial stage for 
mutational breeding, somatic embryogenesis, and somoclonal variation.  Hence, 
experiments were conducted to investigate the effect of genotype, explant type, type and 
concentration of auxin, cytokinin to auxin ration and addition of casein, adenine 
sulphate and coconut water on callus formation. 
 
Explants such as leaf sheaths, floral parts, immature fruits and rhizome pieces from 
genotypes AAA, AAB and ABB were cultured on MS medium to investigate the effect of 



different explant types and genotypes and cytokinin to auxin ration, 2,4-Dpicloram, 
BAP/2,4-D, BAP/picloram combinations were tested at four differn tlevels using leaf 
sheath explant of ABB.  Four different levels of auxin or picloram were 0.25, 
1.00,2.00,4.00mg/l and when auxin or picloram combine with 1 mg/1 BAP ratios were 
1;0.25, 1:1,1:2,1:4Callus formation was also tested with addition of different 
concentratiosn of casein, sulphate and coconut water using leaf sheath explant of ABB. 
 
The genotype AAA gave the highest callus formation and floral parts were the best 
source of explants for callus production.  The best auxin/cytokinin combination for 
callusing was BAP/2,4-D at the ration of 1:4mg/I.  Addition of coconut water at 10% 
level of promoted callus formation in genotype ABB.  Addition of casein and adenine 
sulphate did not improve the callus production at tested levels. 
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Callusing responses and plant regeneration capacity of Capsicum varieties 
 
Chilli [Capsicum spp] is an important spice crop in Sri Lanka.  However most of the 
cultivated varieties of Capsicum lack resistance to pests, pathogens or environmental 
stresses.  Inter specific hybridization is one solution to overcome this problem.  Callus 
culture and plant regeneration was carried out using several  chilli accessions as one 
step for the distant breeding in Capsicum. 
 
Seeds of three varieties of Capsicum annuum, {MI-1, MI-2, and BL-39} and four varieties 
of C. Frutescens, {Heen Kochchi (Acc. No. 01093), Kochchi (Acc. No.01075) and Sudu 
Kochchi }were established in hormone-free half strength MS medium.  Hypocotyl, 
cotyledon and root explants were obtained from in vitro grown seedlings fo each variety 
for callus induction in Ms media supplemented with 2,4 –D (0.5mgl-1) and kinetin 
(0.4mgl-1 ). 
 
Callus formation was achieved four weeks after culturing , and cotyledon explants 
showed the highest number and fresh weight of calli in all the varieties.  Cotyledon calli 
of MI –1, MI-2, Kochchi (acc. No. 01093) and Sudukochchi were selected for the 
regeneration study based on calli fresh weight.  These calli were then placed on 
regeneration media with 36 combinations of auxins (IAA, NAA) and cytokinins (kinetin, 
BAP).  Roots appeared on MI –2 calli, six weeks after culturing in media  supplemented 
with NAA (1mgl-1 ) and BAP (1mgl-1 ) No shoots were detected in any of the above 
combinations for selected shilli varieties but greening of MI –1 and MI –2 calli were 
observed in some BAP-NAA combinations (BAP 1-2 mg -1  and NAA 0.5-1mg-1  ) three 
weeks after culturing. 
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Studies on the effect of pesticides on nematodes attacking onion. 
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	In a nutrient removal study of coconut palms, mature nuts were harvested monthly for one year from ten highly productive TxT variety (35 years old) coconut palms grown on a highly suitable (Madampe series) soil.  Each nut was partitioned into its com
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	Export Agriculture Crops (EACs) have become the most important minor agricultural commodity group in Sri Lanka in recent past.  The contribution of EACs to agricultural export earnings in 1998 was about 6% and the share has been consistently increasing
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