
for ten minutes and observations carried out for one hour for each herd. The plant species that 
the goats had picked more than 50 times within ten minute period is considered as the most 
preferred and the rest were considered as less preferred plants. Crude protein (CP%), Dry 
Matter (DM%) and Ash (Ash %) were determined for the plants collected by the standard 
AOAC methods of analysis. Forty nine plant species were found in the Gonnoruwa area and 
out of which, 17 were refused by goats and 32 species were consumed. Didhrostachys cinera, 
Capparis sepiaria, Mayterus emerginata, Prenna latifolia, Flugia leucopyrus, Tizyphus cenoplia, Randia 
dumentorum, Grevia corponifolia, Canthium coromandelicum, Feronia limonia, Calamus radiatus, 
Carissa spinarum, katubatu, katuniyanda, modarankanniya were the most preferred species found. 
Cordia monoica, Lantana camara, Aylanthus polyphylius, Catunnarengan spiosa, Canthium spp., 
Erythrina tusa, Cordia glaraf, Atlantia ceylanica, Bahuniya recemosa, Salvadora persica, Carmona 
microphyla, Ixora arborea, Drypetes sepriria, Diospyros ferra, Manilkara lexandra, Mathambala and 
Wal uguressa were the less preferred plant species. The highest Crude Protein (CP% =24.4) was 
found in Didhrostachys cinera and it was the most preferred plant and the lowest CP% was 
found in Manilkara lexandra. But the highest Dry Matter content (66.3%) was found in Erythrina 
tusa, which was a less preferred plant. The ash content was highest (35.7%) in Salvadora persica 
and least (3.65) in Capparis sepiaria. The results indicated that the nutrient content had no 
influence on the preference of plant species. However, there are some protein rich plant species 
among the less preferred category.  
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Organoleptic quality of true Cinnamon (Cinnamomum verum Presl.) and the relationship 
with yield and quality characteristics  
 
Local growers in Sri Lanka have recognized several pungency types of true Cinnamon based on 
the taste of the bark but those types can not be identified on morphological characters and not 
yet been described on any scientific basis. Therefore, this study was conducted at the Cinnamon 
Research Station Palolpitiya, Matara during the year 2001 to investigate the relationship 
between bark pungency (taste) of true cinnamon (Cinnamomum verum Presl.) with yield and 
quality of bark and leaf.  
  
Five hundred Cinnamon bushes were randomly selected for uniform size and brownish stem 
colour. On the basis of bark and leaf petiole pungency (taste) of true Cinnamon, five different 
types were identified. The pungency types and their distribution in cinnamon population were 
Panimiris (Sweet Pungent) 51.2 %, Kahata (Astringent) 31.6 %, Thitta 16.4 %, Sewel (Slimy) 
0.6% and Kapuru (Camphor) 0.2%. According to the strength of the bark taste Panimiris can be 
divided in to three groups such as “Panimiris high” (1.8%), “Panimiris medium” (9.2%) and 
“Panimiris low” (40.2%).  
  
Results showed that non-of the leaf character is significantly related with the pungency types. 
Panimiris pungent type had highest bark dry weight, percentage of bark oil (1.59 – 2.54 %) and 
content of Cinnamaldehyde (62.8 – 79.6 %) in bark oil. The type with Kapuru pungent had high 
content of 1.8 Cineole (6.8 %), Eugenol (59.0 %), Benzyl benzoate (4.24 %) and Linalool (7.70 %) 
in the bark oil. Leaf weight was positively correlated with stem characters. From the overall 
results of this study, “Panimiris high” and “Panimiris medium” types are the best selections to 
replace the existing Cinnamon plantations with genetic diversity.   

 
 

 
 


