
As Macroptilim lathyroides is closely related to the species belong to the genus Vigna, it 
can be used to improve these species through conventional or molecular breeding 
methods. 
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Protein nutritional quality of processed Canavalia gladiata (Awara) 
 
The bean Canavalia gladiata though categorised as an unconventional legume, has agro- 
economical features suitable for growth in tropical climate and a high yield. Since 
chemical composition studies indicated a high protein content (29%), the intention of 
this study was to find out effect of household processing methods on the nutritional 
quality of protein by biological evaluation. 
 
Evaluation of true digestibility (TD), biological value (BV) and net protein utilization 
(NPU) of diets made with mature Canavalia seed flour (40-60 µm) grits (1mm2 < grits < 2 
mm2) were carried out with male Sprague-Dawly rats. The processing methods 
included, soaking, boiling, soaking and boiling, autoclaving, roasting of grits and 
roasting of flour. The NPU of all the processed samples were significantly lower than the 
reference (p ≤ 0.05). The NPU of boiled only (38.6) and soaked and boiled grits (37.6) 
were significantly higher (p ≤ 0.05) than the other processed samples [autoclaved grits 
(31.0), roasted grits (15.1) and flour (10.8) and soaked (1.6) grits). TD of heat the 
processed samples (boiled (84.8), soaked and boiled (76.2) autoclaved (82.0) roasted 
(64.5) grits and roasted flour (61.2)] increased significantly (p ≤ 0.05) when compared to 
the raw (51.4) and soaked samples (35.8). The BV of boiled only and soaked and boiled 
grits were significantly higher than the other heat processed samples though lower than 
the reference (p ≤ 0.05). The lower nutritional parameters of the soaked grits indicate 
that soaking give rise to some adverse components that lower the digestibility. This is 
also confirmed by the low digestibility of soaked and then boiled grits. Boiling of the 
grits gives the best nutritional parameters for protein quality. 
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Systematics of the worker ants collected from the premises of Kelaniya University 
 
Ants (Order: Hymenoptera; Family: Formicidae) are widely distributed and widely 
distributed and ecologically important insects but little is known about the systematics 
of Sri Lankan ants. Two hundred and eighty six samples of worker ants were collected 
by baited trap method and manually from bare ground, leaf litter, buildings, bushes, 
trees and grass in the premises of Kelaniya university and the samples were preserved 
in 85% ethanol. A light microscopic study of the morphology and systematics of the ants 
in each sample was carried out. Ants belong to the Dolichoderinae, Formicinae, 
Myrmicinae, Pseudomyrmecine and Ponerinae subfamilies were observed in this 
collection. Technomyrmex Mayr and Tapinoma melanocephalum Fabricius were present 
among the dolichoderines whereas Oecophylla smaragdina Fabricius, Camponotus Mayr, 
Paratrechina Motchoulsky, Paratrechiina longicornis Latrielle, Anoplolepis Santschi, A. 
gracilipes Emery, and Polyrhachis Swains and Shuck were found among the formicines. 
Among the mymicines Monomorium Mayr, M. pharonis L., M. destructor (Jerdon), M. 
floricola (Jerdon), Pheidologeton Mayr, P. diversus Fred Smith, Crematogaster Lund, Pheidole 


