University of Peradeniya

Sri Lanka

HANTHANASBLOSSO0MS

Best Research Briefs of Faculty of Agriculture undergraduate Research Symposiumi(FAuRS)

November 2025 Volume IX, Issue |




Message from the Vice
Chancellor
University of Peradeniya

It gives me great pleasure to convey this message for the
gth Volume of the "Hanthana Blossoms” magazine, launched in
conjunction with the Faculty of Agriculture Undergraduate
Research Symposium (FAuURS-2025).

The Faculty of Agriculture of the University of Peradeniya
continues to demonstrate its commitment to advancing
fundamental and applied research in agricultural sciences and
related disciplines. Its efforts not only strengthen the research
capabilities of our undergraduates but also contribute to
addressing pressing national and global challenges.

The FAURS-2025 provides a vital platform for young researchers
to share their findings, engage in academic discourse, and gain
valuable insights from experts in the field. The Hanthana
Blossoms magazine serves as a fitting medium to showcase the
depth and relevance of these scholarly endeavors, while also
reflecting the faculty’s dedication to knowledge dissemination
and community engagement — key priorities of our university.

| wish to extend my sincere appreciation to the Dean of the
Faculty of Agriculture, the Coordinator, and the Organizing
Committee of FAURS-2025 for their dedication and hard work in
organizing this symposium. | also congratulate the editorial and
organizing teams on the successful publication of the gth issue of
Hanthana Blossoms.

Professor Terrence Madhujith
Vice-Chancellor
University of Peradeniya



Message from the Dean
Faculty of Agriculture

It gives me immense pleasure to write this message for the latest
edition of the Hanthana Blossoms magazine, which highlights FAuRS 2025.
The Faculty of Agriculture at the University of Peradeniya has consistently
been a pillar of excellence in scientific exploration. Over the years, we have
had the honor of nurturing and guiding scientists who are not only skilled in
research but also deeply committed to making significant contributions to
society.

In a landmark move, the faculty introduced a mandatory research project into
the undergraduate curriculum in 1975. This initiative was designed to equip our
undergraduates with essential research skills, laying a strong foundation for
their future endeavors as emerging scientists. Since its inception in 2014, the
Faculty of Agriculture Undergraduate Research Symposium (FAuRS) has
grown into a pivotal event in our academic calendar. It provides a valuable
platform for final-year undergraduate students to present their research
findings to our esteemed stakeholders while fostering their confidence
through participation in various competitions.

The Hanthana Blossoms magazine, a trilingual publication, plays a crucial role
in our outreach and dissemination efforts. By featuring select content from
the Research Briefs Competition of FAURS, it serves as a bridge between
academic research and the wider community. Through this medium, we aim to
highlight the outstanding achievements of our students and raise awareness
among the general public about their remarkable contributions.

As the Dean of the Faculty, | extend my heartfelt congratulations to the
coordinator and the dedicated organizing committee of FAURS 2025. Your
unwavering commitment and resilience have ensured the success of this
symposium. The successful launch of the gth volume of Hanthana Blossoms
magazine is a testament to your hard work and dedication. | encourage
everyone to explore the pages of Hanthana Blossoms and appreciate the
inspiring journey of discovery and innovation undertaken by our students. Let
us continue to support and celebrate their achievements as they make strides
in their respective fields.

Professor Barana Jayawardana
Dean
Faculty of Agriculture



Message from the
Coordianator -

FAuRS 2025

On behalf of the organizing committee, it is my great pleasure
to share this message for the Hanthana Blossoms magazine of the
Faculty of Agriculture Undergraduate Research Symposium, FAURS-
2025. Over the years, the symposium has evolved into the most
prestigious annual event of the Faculty of Agriculture, now proudly
celebrating its 11t consecutive year.

The FAURS-2025 program features an array of dynamic activities to
refine science communication skills among students. They can take
part in a series of competitions such as Scientific-eye photography,
Videography, Research briefs, 3MT (Three-minute thesis)
presentations, Graphical abstract, and Invention and innovation
competitions. The Research Briefs submitted by the students in
Sinhala, Tamil, and English languages target to communicate
research findings in a simple language to the general public. These
Research Briefs are evaluated by an eminent panel of judges and the
selected submissions are compiled for the ‘Hanthana Blossoms'
magazine.

Agriculture has gained unprecedented prominence than ever today
due to the necessity of assuring the food security of the nation amidst
many challenges presented by climate change, natural disasters,
socio-political instabilities, limited technological advancements. As
the pioneer in Agriculture higher education and research in Sri Lanka,
the Faculty of Agriculture, University of Peradeniya, is very much
concerned about the connection between tertiary agricultural
education and the needs of the country. Thus, the '‘Hanthana
Blossoms’magazine is an important publication that communicates
the research conducted in the faculty with the general public.

| extend my warmest congratulations to the students whose work has
been featured in the gth issue of Hanthana Blossoms, and | wish every
success to all participants of FAURS-2025.

Dr. Uvasara Dissanayeke
Coordinator FAURS 2025
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PREPARATION OF Gymnema sylvestre &
Osbeckia octandra HERBAL CAPSULE FOR
HUMAN USE: INVESTIGATION OF
TOXICITY USING ICR MICE

- T
o o L¥)

i

S. Yokarupa

Type 2 diabetes has arisen as a pandemic,
and its occurrence now seems to be making
its way around the world. Constituting major
challenges for public health regarding
morbidity, excess premature mortality, but
also the economics of country’s health
system.

Gymnema sylvestre (Masbedda) is a perennial
woody climber widely used in Sri Lankan
traditional medicine for regulating blood
sugar, lipid profiles and body weight, and for
treating malaria, digestive and urinary

disorders, and snakebites.

Osbeckia octandra (Heenbovitiya) is known
for its liver-protective, blood sugar reduces,
antioxidant, and anti-inflammatory effects. It
is commonly used for liver disease. Because
both plants have similar health benefits, a
combined Masbedda & Heenbovitiya herbal

mixture was tested to check its anti-diabetic
effects and safety.

The study used ICR mice (4-6week) that were
fed a high-fat & high sugar (HFHS) diet for four-
weeks. The experimental groups received
powdered leaves of Masbedda & Heenbovitiya
in different ratios:

e Ti(75:25) Masbedda: Heenbovitiya
e T2 (50:50) Masbedda: Heenbovitiya
e T3 (100%) Masbedda

Mice that were fed only the HF&S Diet or a
normal diet were used as positive and negative
controls.

Daily feed intake and behavior were recorded.
Each week, fasting blood glucose and WBC
counts were checked. At the end of the
experiment, mice was sacrificed then serum
glucose and liver and kidney tissues were
examined to study possible toxic effects.

The herbal mixture was effective in glucose
regulation, had no toxicity and serve as a natural
therapeutic for metabolic disorders.

This is a non-technical summary of the project report titled ‘Preparation of Gymnema sylvestre & Osbeckia octandra
herbal capsule for human use: Investigation of toxicity using ICR mice’ supervised by Prof. Misska 01

P.B.wijayagunawardane*, Department of Animal Science, Faculty of Agriculture, University of Peradeniya.

*missakaw@pdn.ac.lk



EXPLORING HOW THE CULTURING
METHOD AND THE PACKAGING
MATERIAL AFFECT THE QUALITY OF CURD

Dilmika Madurangi

A Spoonful of tradition....

In Sri Lanka, buffalo curd is called as Meekiri
and cow curd is called as Deekiri. Traditionally
curd is prepared from buffalo milk by adding
curd prepared on the previous day as the
culture (back-slopping) and packed in clay pots.
But today, most curd is produced using
commercially available freeze-dried starter
culture and packed in plastic cups.

Have you ever noticed how different these
curds taste? That's where my research comes
in.

Question behind my study....

How do the culturing method and the
packaging material influence the taste,
texture, aroma, and appearance (sensory
attributes) of buffalo curd during refrigerated
storage, using a trained sensory panel?

[ Buffalo milk ]

] : 1
[ Back- slopping ] [ Starter culturing ]
Plastic cups J-ﬂ-—-—_ — [ Plastic cups ]
4 = =
2 l Clay pots | - L — ( Clay pots ]

Trained sensory panel

A trained sensory panel is a group of people who
are specially trained to taste and describe food
carefully. They can notice small differences in
sensory attributes.

Establishment of a trained sensory panel
Establishment of sensory panel consists of
recruiting and selection, screening, and training
individuals to evaluate sensory attributes of
curds; sour taste, colour, firmness, mouth
coating, fermented milk odour and surface
smoothness.

Sensory evaluation

Intensity of six sensory attributes of four curd
samples were assessed using a 150 mm line scale
(Intensity increased from left to right) at 3
storage intervals (1%, 3™, and 5*" day) for three
batches, by the trained panel. Data were
statistically analyzed.

What was found?
e Higher surface smoothness in starter-
cultured curd and higher firmness in back-
slopped curd, irrespective of packaging
material

Higher sour taste and fermented milk odour
in curds stored in plastic cups, irrespective of
culturing method

No effect on mouth coating by the culturing
method and the packaging material

Change in colour from white to slightly yellow
due to the effect of both culturing method

Curd types prepared...

This is a non-technical summary of the project report titled ‘Studying the effect of the culturing method and the packaging

material on sensory attributes of buffalo curd under refrigerated storage, using a trained sensory panel’ supervised by Mr. N.
Faculty of Agriculture, University of Peradeniya.

Y. Jayanath*,

Department of Food Science & Technology,

02

*jayanathny@agri.pdn.ac.lk
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From Rice Waste to Rich Soil: Simple Farm
Practices for Healthier Soils and a Cooler
Planet

Adishwara Jayasinghe

Why does soil carbon matter?

Today humanity has faced two major
challenges: declining agricultural productivity,
and global warming. Intensive farming, poor soil
management, and loss of organic matter have
made soils weak and less productive while
carbon released from soils contributed to global
warming. The solution lies beneath our feet by
enriching soils with organic carbon. Using
organic amendments like compost, crop
residues and manure we can restore soil fertility,
improve crop growth and capture carbon
tackling.

Turning waste into an opportunity
This research explored the use of carbonized rice
husks (CRH) and cattle manure (CM), two
materials often available for farmers as natural
soil amendments, in dry zone Buttala region.
These low-cost and eco-friendly materials were
applied as follows to the planting hole as a one-
time application:

Ta- Control (no amendment)

T2- Carbonized Rice Husks

T3- Cattle Manure

T4- Combination of CRH + CM

SOC stocks among

4008, CMlamong

= | treatments E
o =
200 50
0 . = 0
T2 T3 T4
T2 T3 T4
Treatments Treatment

100 Plantgirthamong

Routine inorganic fertilizer practices carried out
as usual. Soil and plant samples were collected
inside and outside banana planting holes to
assess changes in soil fertility status, organic
carbon content, and crop growth, after 3 years of
the application of treatments. Graphs show how
the SOC stocks and overall carbon management
benefited by treatments.

What do the results reveal?

The findings were clear; the soil responded
positively when natural materials, e.g. rice husks,
and cattle manure were added, only once at the
stage of planting. Together, these two inputs
made the soil softer, richer and more fertile,
helping it to hold more nutrients and air for plant
roots to grow.

Among all the treatments, carbonized rice hulls
alone helped the soil to lock in more carbon
resulting in the store nutrients.

The banana plants positively responded to these
improvements. Those treated with rice husks,
manure, or the mix of both had thicker and
stronger stems indicating healthy growth and
better yields. Soil nutrients, magnesium and
potassium also increased slightly, giving an extra
boost to the plants. The soil’s natural acidity
stayed at a healthy level.

In summary, by turning everyday farm residues
like organic amendments into soil;
e will store more carbon in the ground,
e getanincreased yield from banana plants,
e increase the fertilizer use efficiency, and
e play major role in mitigating climate
change.

treatments

T T2 713 T4

Agrocares Scanner F

Treatment

This is a non-technical summary of the project report titled ‘From rice waste to rich soil: Simple farm practices for
healthier soils and a cooler planet’ supervised by Prof. W.A.U. Vitharana*, Department of Soil Science, Faculty of

Agriculture, University of Peradeniya. *uvithara@agri.pdn.ac.lk




SQUID AND CUTTLEFISH SPECIES CAUGHT
IN WESTERN AND NORTHWESTERN
MARINE WATER OF SRI LANKA

D.L.D.D. Yuwanika

Cuttlefish Squid

Cephalopoda is a major class within the
phylum Mollusca, comprising 800 to 1,000
known species, including cuttlefishes,
squids, octopuses, and nautiluses.
Cuttlefishes (sepioids) and squids (teuthoids)
are two of the four extant cephalopod
groups, collectively known as coleoids. Most
cephalopods, including coleoids, have lost
their hard outer shells. Both cuttlefishes and
squids are known as ten-armed cephalopods,
possessing eight short arms and two long
tentacles. Anatomically, squids have a
flexible, feather-shaped internal structure
called a pen, while cuttlefishes have a
broader, calcareous internal shell called a
cuttlebone.

Cephalopod fisheries are considered a
delicacy with high nutritional and medicinal
value. Recently, a surge in international
demand and export market potential has
driven increased interest in their
exploitation. This creates an urgent need for
information on the distribution of
commercial cuttlefish and squid varieties
and for developing efficient methods to
exploit them.

In Sri Lanka, research on cuttlefish and squid
species mainly focuses on Sepioteuthis
lessoniana (a common squid) and Sepia
pharaonis. Additionally, studies have
identified Uroteuthis duvaucelii as a species
with potential cryptic variations, suggesting
the possibility of multiple subspecies within
this category.

Uroteuthis duvaucelii

Sepia pharaonis

Uroteuthis duvaucelii, also called the Indian
squid, belongs to the family Loliginidae. The
Loliginid squids are typically called inshore or
neritic squids. Thus, they have been the
subject of most squid studies and
experimental work. It is distributed in the
Indo-Pacific region, occurring at depths
between 30 and 170 m. The species is an active
carnivore that feeds mainly on crustaceans
(e.g., mysids, euphausiids, ostracods, Acetes
spp.) and small fishes and often exhibits
cannibalistic behavior. U. duvaucelii is known
to spawn all throughout the year. Sepia
pharaonis (pharaoh cuttlefish) is commonly
distributed in the Indo-Pacific from 35°N to
30°S and from 30°E to 140°E and is present in
shallow waters to a depth of 100 m. It does
camouflage, clustering, and sudden changes
of color in reaction to excitement and escape.
The population is scattered into five groups
forming a species complex.

This is a non-technical summary of the project report titled ‘Molecular identification and phylogenetic of squid and
cuttlefish species caught in Western and Northwestern Provinces of Sri Lanka’ supervised by S.B. Athauda*, 04

Department of Animal Science, Faculty of Agriculture, University of Peradeniya. *sbathauda@agri.pdn.ac.lk
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NATURE’S FERTILIZER DUO; SUNN HEMP
vs. GLIRICIDIA FOR ORGANIC OKRA
PRODUCTION

L.C.M.K. Liyanapathirana

Organic farming is an agricultural system
based on natural processes and natural
resources. This is one of the way to achieve
sustainable crop production. However, In
Organic Agriculture suitable nutrient sources
are limited for the cash crop cultivation.
Green manure is one of the few such sources
available.

Green manures are crops specifically
cultivated to be incorporated into the soil
while still green. There is a potential source
of nutrients. It helps to naturally improve the
soil fertility with enhancing soil physical,
chemical and biological properties of soil.

Types of green manure used for okra
cultivation?

Sunn Hemp and Gliricidia were used both can
be used for okra. Both are leguminous plants
that have the ability of biological fixation of

Sunn Hemp broadcasted (150 kg/ha seed rate)

Green manure incorporation into soil

\

Gl

cidia incorporation- 6 months of

eaves added with a

ri tage) biomass rate equal to

|

Okra planting (After 10 days of green manure

unn hemp

biomass production

incorporation into soil)

Okra plants after care operations and harvest
(Soil nutrient levels, Okra Plant growth and

yield were measured)

Research process

Gliricidia

atmospheric nitrogen by symbiotic
associations with Nitrogen fixing bacteria.
Also Sunn Hemp is an annual green manure
and it's not very common to Sri Lankan
organic farmers yet. In contrast, Gliricidia is a
perennial green manure crop which is
traditionally used by farmers often. Growing
an annual green manure in the same field of
cash crop cultivation is easy however, that will
occupy the land for few weeks. In contrast,
green manure from perennial crop
incorporation will have the farming land
available to be used of cash crops at any time.
Therefore, this study aims to compare the
benefits a cash crop (Okra) can gain by using
Sunn hemp and Gliricidia as green manures as
the nutrient source.

How do these two green manures
contribute to boosting okra production?
According to the study findings, Gliricidia
leaves have higher N content than Sunn
Hemp. Also Sunn Hemp has higher P and K
content. Both green manures can improve
the soil fertility by adding organic matter and
essential plant nutrients (especially N, P, K).
Also Sunn Hemp can effectively control the
weeds due to its rapid growth and dense
canopy. By improving soil fertility, they can
boost the Okra plant growth and yield.
However, overall performance is best in Sunn
Hemp when used as green manure compared

to no green manure.

Sunn Hemp

This is a non-technical summary of the project report titled ‘Green manure effects of sunn hemp and gliricidia on growth

and yield of okra under organic management practices’ supervised by Dr. L.M. Rankoth* Department of Crop Science,
Faculty of Agriculture, University of Peradeniya. *lalithrankoth@agri.pdn.ac.lk
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EFFICACY OF Tithonia diversifolia AND
Bauhinia kockiana FLOWER POWDER ON
PIGMENTATION, GROWTH, AND STRESS
RESISTANCE OF Poecilia reticulata (GUPPY)

D.D.H. Siriwardana

The Poecilia reticulata(guppy) is one of the
world’s most admired ornamental fish due to its
vivid coloration, hardiness, and commercial
importance. In ornamental aquaculture, color
vibrancy and stress resistance determine
market quality and consumer appeal.
Traditionally, synthetic pigments have been
used to enhance fish coloration, but they are
costly and may pose environmental and health
concerns. This study tested natural alternatives-
based flower powder incorporated feed for
guppies.

Fresh flowers of Tithonia diversifolia and
Bauhinia kockiana were shade-dried, ground to

a fine 500 um powder and incorporated into a
basal guppy diets; control diet, 1%, B. kockiana,
2% B. kockiana, 1%T. diversifolia and 2%T.

diversifolia.

The nutrient content increased; crude protein
increased from 24% to 27, crude fat from 8.63%
t0 10.24%, and energy from 18.54 to 19.90 J/g.
The natural pigments enriched the feed
nutritionally and visually.

The trial was conducted at the National
Aquaculture Development Authority,
Rambadagalla using 450 golden yellow male

guppy juveniles. Diets were ad libitum

provided twice daily. Growth and feed
efficiency were measured using AOAC (2005)
standards. Both T. diversifolia and B. kockiana
diets improved guppy performance
compared to the control diet. The 2% T.
diversifolia diet produced the best outcomes,
strongest color enhancement, fastest
growth, and highest stress survival. In
contrast, guppies fed with B. kockiana
showed lower pigmentation and stress
resistance compared to the control diet.

The superior results from T. diversifolia due to
its rich carotenoids and antioxidants, which
promote pigment cell activation and protect
tissues from oxidative stress. These
compounds likely boosted metabolism,
immune response, and energy utilization,
key factors in achieving vibrant coloration
and resilience. T. diversifolia and B. kockiana
flower powders are effective natural
additives in guppy diets, enhancing growth,
pigmentation, and stress resistance.

The study highlights the potential of locally
available flower-based pigments as
sustainable, low-cost, and eco-friendly
alternatives to synthetic color enhancers in
ornamental fish culture.

This is a non-technical summary of the project report titled ‘Efficacy of Tithonia diversifolia (Mexican sunflower) & Bauhinia
kockiana (orange bauhinia) flower powder on growth, pigmentation, stress resistance and survival rate of Poecilia

reticulata (guppy)’ supervised by Dr. E T S Madhubhashini*, Department of Animal Science, Faculty of Agriculture,
Universitv of Peradeniva. *thushanis@agri.ndn.ac.lk.




HOW RICE VARIETIES RESPOND TO POOR
SOILS: A STEPPINGSTONE TO FINDING
BETTER VARIETIES FOR LOW-FERTILITY
FIELDS

Amila Lakshan Karunarathna

Fertilizer costs and soil degradation have
become serious challenges for Sri Lankan
farmers. Many paddy fields now have very low
natural fertility, and growing rice without heavy
fertilizer use has become increasingly difficult.
After years of continuous cultivation and
unbalanced fertilizer practices, soils have lost
much of their natural strength.

This study was conducted at the Rice Research
and Development Institute (RRDI), Bathalagoda
— afield that has not received any fertilizer for
over forty years. This site represents the low-
fertile lands in Sri Lanka and in such a condition,
the true genetic potential of a variety can be
identified. Ten rice varieties, including both
improved and traditional types, were planted
under identical conditions. Their growth, root
systems, leaf development, and grain yields were
monitored.

Not all rice varieties face nutrient stress in the
same way. Some, like At362 and Bg357, stood
out. They kept their leaves green longer,
continued growing after flowering, and
efficiently recycled nutrients from older leaves to
new grains. These varieties showed strong
coordination between the “sources” (leaves that
make food) and the “sinks” (grains that store it).
Roots also made a big difference.

At flowering, the amount of leaf growth showed
how strong a plant could be. Plants with more
green leaves at that stage captured more
sunlight and grew better. But what truly made a
difference was what happened after flowering.

The varieties that kept growing and adding

more weight after flowering produced more
grains in the end.

Grain DW maturity (g plant™)

-3 -1 1 3
DW increment (g plant™)

By the time the crop reached maturity,
plants with heavier straw — the stems and
leaves — also had heavier grain. This shows
that healthy plant growth supports a healthy
harvest. In simple terms, having a big plant
early is not enough. To thrive in low-fertility
soils, rice plants must keep growing after
flowering and stay green and active for
longer.

These findings offer valuable lessons not
only for farmers but also for rice breeders.
The results provide a foundation for
identifying and selecting parent varieties
that can naturally use nutrients more
efficiently. By combining key traits such as
delayed leaf aging, steady growth after
flowering, and efficient nutrient recycling,
breeders can develop new rice varieties that
perform well even with minimal fertilizer use.
By learning from these naturally resilient
plants, Sri Lanka can move toward a future of
smarter, low-input rice farming — where
stronger plants, healthier soils, and reduced
environmental impact work hand in hand to
ensure food security for generations to

come.

This is a non-technical summary of the project report titled ‘Evaluation of morpho-physiological traits and their
relationship with grain yield in selected rice (Oryza sativa L.) varieties’ supervised by Prof. L.D.B. Suriyagoda*,

Department of Crop Science, Faculty of Agriculture, University of Peradeniya. *lalith.suriyagoda@agri.pdn.ac.lk.




TURNING SALT INTO SOIL GOLD: MUNG
BEAN AND PADDY STRAW MAGIC

Mudushika Chamurdhi Karunarathne

Salt in your paddy land?

Many farmers today notice their paddy plants
turning yellow, growth slowing down, and
harvests shrinking. The hidden reason often lies
beneath the soil salt. When water stays in fields
for too long and dries under strong sunlight, it
leaves behind layers of salt. Slowly, the land
hardens, the soil loses life, and yields keep
falling year after year.

Are you burning straw too?

After every harvest, fields are covered with
golden paddy straw, and within minutes, it goes
up in smoke. That straw could have returned
valuable nutrients to the soil, kept it cool, and
protected it from drying out.

A simple change can make a big difference
Instead of burning, mixing paddy straw or as
straw derived biochar into the soil can
transform farmlands. The straw acts like a
natural blanket, locking in water, reducing
surface heat, and stopping salt from rising. It
also feeds the microbes that keep it fertile and
healthy.

When mung bean (green gram) is grown in this
straw-mixed soil, the improvement is clear.
Mung bean grows quickly, adds natural
nitrogen, and gives an extra harvest between
the two main paddy seasons.

Mung bean in saline soil (a) with organic amendments (b) without
organic amendments

A Perfect fit for the 3rd season

This practice fits beautifully as a third seasonal
crop for Sri Lankan farmers. During the Yala
season, when rainfall is low and many fields are
left unused, mung bean can be grown using the
remaining soil moisture. By keeping the soil
active and fertile throughout the year, farmers
can make the most of every season — turning dry
months into opportunity.

See the change Yourself

When paddy straw or straw-made biochar is
added to the soil, plants grow stronger, greener,
and more productive. Salt levels drop, soil
becomes softer, and moisture stays longer. What
was once wasted now becomes a natural soil
medicine.

A magical path for you......
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Average dry weight of pods/plant(g)
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NoOA Straw Biochar

Average pod dry weight. (NS- no salinity, MS- medium salinity,
HS- high salinity levels.)

Instead of smoke and ashes, imagine a season
where every straw stays to feed the soil and
every patch of land remains alive. Truly, the
magic lies in what we once threw away.

This is a non-technical summary of the project report titled ‘Potential to grow Mung bean (Vigna radiata L.) in salinity-

affected soil after paddy straw incorporation’ supervised by Prof. L.D.B. Suriyagoda*, Department of Crop Science, 08
Faculty of Agriculture, University of Peradeniya. *lalith.suriyagoda@agri.pdn.ac.lk.




GREEN MANURE MIXTURES: THE HIDDEN
HEROES NOURISHING THE SOIL

D.D.S. Jayaweera

A new chapter for Sri Lankan Farming

Could a palm full of seeds change the land back
to fertile? At the University of Peradeniya, sub-
campus research field in Mahailluppallama, a
new wave of sustainable farming research has
taken root to explore how combining annual,
short-duration green manure (GM) crops like
finger millet; FM (Eleusine coracana L.), mustard;
M (Brassica spp.), and sunn hemp; SH (Crotalaria
juncea L.) can rebreathe to a new life for
farmlands in building a sustainable fertility and
reducing the dependency on synthetic fertilizers.
Monocultures, bicultures and the mixtures of
three species were grown to observe the

performance of the species.

Green manure plots at 25 days after planting

Building Fertility naturally

Green manures release organic matter, natural
nutrients, and beneficial compounds that restore
soil fertility. Legumes like sunn hemp fix

Green manure plots at 49 days after planting

atmospheric nitrogen; grasses such as
finger millet build soil structure while
adding biomass; and brassicas like mustard
release natural biofumigants that suppress
weeds and soil pathogens.

What we found beneath the surface

The three-species mixture (FM + M + SH)
emerged as a clear champion. It produced
the highest biomass, added the most
nitrogen, and suppressed weeds more
effectively than any single species. When
the green manure residues decomposed,
they released a balanced blend of nitrogen,
phosphorus, potassium, and calcium,
enriching the soil for the next crop. When
they grew up together, they performed as a
powerful biological team, each playing a
unique role in regenerating the soil health.

Okra rewards the soil’s generosity

Okra plants grown in GM mixture plots
grew taller and developed more leaves to
capture more sunlight. Also yielded more
pods than those following monoculture and
bicultures with or without synthetic
fertilizers. Interestingly, okra plants with
only green manures and without any
synthetic fertilizer produced yields closer to
those that received small fertilizer doses.
Specially, the green manure alone could
substantially reduce fertilizer dependency
by saving costs while maintaining high

productivitv.

Okra plants 8 weeks after planting

This is a non-technical summary of the project report titled ‘Introducing Green Manure Mixtures for Improving Soil Quality
and Growth of Cash Crops in Sri Lanka’ Supervised by Dr. L.M. Rankoth®, Department of Crop Science, Faculty of 09

Agriculture, University of Peradeniya. *lalithrankoth@agri.pdn.ac.lk




A BLOOMING SOLUTION THAT SHOWS

HOW MARIGOLD FLOWERS HELP PROTECT

CHILLI CROPS WHILE EARNING EXTRA
INCOME

G.B. Nilakshi Dhanushika

Chilliis more than just a spice in Sri Lanka. It is
a condiment in our kitchens, a source of
income for thousands of farmers, and a crop
deeply rooted in our culture. Yet every year,
countless chilli fields are devastated by a silent
enemy known as the Leaf Curl Disease of Chilli
(LCDCQ). Spread by tiny pests like whiteflies,
mites and thrips, this disease causes leaf
curling, stunted growth, and severe yield
reduction. Sometimes wiping out the entire
harvests.

For years, farmers have relied on chemical
insecticides to manage the problem. However,
this approach comes with serious
consequences. It harms the environment,
threatens beneficial insects, and places a
heavy financial burden on farming
communities. Over time, pests also develop
resistance, making these agrochemicals less
effective and forcing farmers into a cycle of
increasing costs and diminishing returns.

So, what if the answer to this crisis was
growing right under our noses in the form of a
flower?

The power of marigold

The research explored a natural alternative to
chemical pest control by planting African
marigold (Tagetes erecta) flowers alongside
chilli. Marigold isn’t just a pretty flower. It's a
natural pest repellent. Its strong scent and
chemical compounds confuse and deter

harmful insects, while attracting beneficial
What we found...? ‘}}‘“\yy

\

ones.

\/ Intercropping lowered mite damage and
protected the chilli crop more effectively than
chemical methods.

/ Although chilli-only plots produced high
chilliyield, the intercropped plots earned much
more overall income due to the added value
from marigold flower sales.

v Planting marigold 10 days later made the
most productive use of available space,
enhancing land use efficiency.

v The delayed marigold planting method
showed higher survival ability from crowning.

v Intercropping methods reduced the need
for chemical sprays, making farming safer and
more sustainable.

Intercropping marigold with chilli is a smart,
sustainable way to fight disease, reduce
pesticide use, and boost farmer income. This
simple change can transform chilli farming in Sri
Lanka to the targeted yield and beyond.

Non-mite attacked

pod and mite
attacked pod

A Crowned Chilli Plant

Chilli + Marigold Planting together in same land

This is a non-technical summary of the project report titled ‘Companion-cropping of Marigold (Tagetes erecta) for
controlling the leaf curl disease of chilli (LCDC)’ supervised by Dr. L.M. Rankoth*, Department of Crop Science, Faculty 10

of Agriculture, University of Peradeniya. *lalithrankoth@agri.pdn.ac.lk.




HEALTHIER THE SOIL, HEALTHIER THE
TOMATOES

W. Udari Lakdeepanee

A Smarter Way to Grow

As the world struggles with soil degradation,
climate change, and pollution from chemical
fertilizers, finding sustainable ways to grow food
has become a global priority. In Sri Lanka, most
farmers depend heavily on chemical fertilizers to
boost crop yields. While chemical fertilizers help
in the short term, they gradually damage soil
health, pollute waterways, and reduce long-term
productivity.

What is Biochar?

Biochar is a black, charcoal-like material made
by heating agricultural waste such as paddy
husks, under limited oxygen. Instead of burning
the waste, this process traps carbon in a stable
form that can stay in the soil for decades. When
added to soil, biochar acts like a sponge: it holds
nutrients and water, provides shelter for
beneficial microbes, and improves soil structure.
It also helps reduce greenhouse gas emissions by
locking carbon in the soil.

However, fresh biochar can sometimes tie up
nutrients and limit plant growth if used alone. To
overcome this, biochar can be “preconditioned”
soaked or mixed with organic materials like cow
dung slurry solution before application.

Compost + Biochar: A Winning Pair

Compost, made from decomposed organic
matter, provides plants with readily available
nutrients. When combined with biochar, the two
works hand in hand; compost feed the plants

immediately, while biochar keeps nutrients and
moisture available for a longer time.

In a greenhouse experiment with tomato plants
(variety Thilina), different mixtures of biochar
and compost were tested against chemical
fertilizers and unamended soil. The results
showed that plants grown in compost-biochar
mixtures grew taller, had thicker stems, larger
leaves, and produced healthier biomass
compared to those grown in soil alone or with
biochar only. The best results came from
moderate biochar levels (10-20%) mixed with
compost, which performed just as well as the
chemical fertilizer treatment.

The Soil’s Secret behind Great Harvests

Soils treated with the compost—biochar mix
were richer in nitrogen, phosphorus, potassium,
and organic carbon, all vital for plant growth.
They also maintained a balanced pH and
moderate electrical conductivity, meaning no
risk of soil becoming too acidic or saline. This
combination improved the soil’s ability to hold
water and nutrients, essential qualities for
sustainable farming in dry regions or during
irregular rainfall.

A Sustainable Future for Farmers

Using paddy husk biochar with compost is more
than just a farming technique. It's a solution for
managing agricultural waste while improving
crop performance. It allows farmers to use less
chemical fertilizer, cut production costs, and
reduce environmental harm.

By adopting such organic and eco-friendly
methods, Sri Lankan farmers can move toward
climate-smart agriculture that supports long-
term soil fertility, higher yields, and
environmental protection. As this study shows,
a handful of black biochar mixed with compost
can lead to a greener, more resilient future for
both the soil and the farmer.

This is a non-technical summary of the project report titled ‘Effects of paddy husk biochar on growth media properties

and growth performances of tomato (Solanum lycopersicum L.’ supervised by Prof. H.M..G.S.B. Hitinayake¥*,
Department of crop science, Faculty of Agriculture, University of Peradeniya. *gaminih@agri.pdn.ac.lk.




DISCOVERING A NATURAL PLANT
COMPOUND TO PROTECT CHICKENS
FROM MAREK’S DISEASE

Sijani Vasanthakumar

A Growing Threat to Poultry

Marek’s Disease is an infectious viral sickness
that impacts chickens globally. It leads to
paralysis, blindness, tumors, and death, causing
significant losses for the poultry sector. Even
though farmers depend on vaccines to control
the illness, the virus keeps evolving and
strengthening which calls for innovative, safe,
and natural solutions to safeguard poultry.

The Idea: Healing Power from Nature
Abutilon indicum, commonly referred to as
Country Mallow, has a long history of use in
traditional medicine. Its root has been
appreciated for its therapeutic, anti-
inflammatory, and antiviral properties, making
it a promising candidate for modern health
research. This research investigated if any
natural substances from this plant could help
fight the virus that is responsible for Marek’s
Disease in poultry.

Using Computers to Discover New Medicines
A computer-based method examined the plant
compounds. These techniques enabled the
researcher to quickly identify and test natural
compounds, anticipate their interactions with
viral proteins, and save both time and resources
while minimizing the reliance on animal testing.

Through this approach, compounds from
Abutilon indicum root were analyzed to
determine whether any of them could block
key functions of the Marek’s Disease Virus.

The Discovery: A Promising Compound
Among all the tested compounds, one
specifically distinguished itself (R)-N-(2'-
methoxycarbonyl-2'-phenylethyl)-4-
hydroxybenzamide. Computer based studies
indicated that this compound (Ligand) binds
strongly to an important viral protein called
ULas, which the virus requires to replicate its
DNA. By binding to this protein, the
compound can inhibit the virus’s ability to
multiply. The analysis further showed that the
compound forms stable and strong
interactions with the protein, indicating that it
could work effectively as a potential antiviral
agent.

The Impact: Toward a Healthier Future for
Poultry

This discovery represents a significant
advancement in creating natural, plant-based
antiviral treatments for animals. In the future,
this natural compound could help protect
poultry from harmful viruses, decrease
financial losses for farmers, and promote safer,
more sustainable approaches to disease
control.

This is a non-technical summary of the project report titled ‘In silico Screening of Root Derived Compounds from
Abutilon indicum as a UL15 Inhibitor for Marek’s Disease Virus Control’ supervised by Dr. Lakmal Ranathunga¥*, 12
Department of Animal Science, Faculty of Agriculture, University of Peradeniya. *lakmalr@agri.pdn.ac.lk
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BETTER BAGGING, BETTER MANGOES:
OPTIMIZING BAGGING TIME FOR
IMPROVED ‘ToMEJC’ QUALITY

E.R.G.B. Ranawaka

TR ALHINY
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ToMEJC Mango
Mango is a golden fruit with beautiful skin. It

has excellent flavor, low fiber content,
smooth, fleshy pulp, and is a heavy-bearing,
high-quality fruit. TOMEJC is one of the best
varieties in Sri Lanka, with a high demand in
the world fruit market.

What is the importance of mango bagging?
The pre-harvest bagging technique for fruits
has been used extensively in several fruit
crops to improve skin color and reduce the
incidence of diseases, insect pests,
mechanical damage, sunburn, agrochemical
residues on the fruits, and bird damage.
Bagging fruits may provide a good shelf life,
which is an important criterion for exportable
mangoes. Farmer can get higher market
prices.

When should you bag mangoes?

In a research and field experiment with
‘ToMEJC’ mango, fruits were bagged at
different times — 5, 6, 7, 8, and 9 weeks after
fruit set. When bagging was done too early (5—

6 weeks), many small fruits dropped, because
they were still soft and couldn’t carry the
bag's weight.

Therefore, the best time to bag is when your
mango is about the size of a palm—that
means around 7 to 9 weeks after fruit set.
(“Fruit set” is the stage when the baby mango
is about pepper seed size.)

A Non bagged mango (left)
vs a bagged mango (right)

How to bag correctly?

Use a brown or white bag. It's best to bag in
the morning or evening when the weather is
cool. When bagging, gently tie the bag
around the fruit stem and leave the bag on
the fruit until harvest.

Harvesting tips for bagged mangoes
Bagged mangoes can be harvested 8 to 10
weeks after they are bagged. Once this
period is reached, several fruit bags should be
randomly removed to assess the maturity.
The maturity indices are the development of
fuller and rounder shoulders near the stem
end, as well as a clearly visible curve (nose) of
the fruit.

Final message for growers

Bagging your mangoes at the palm-size stage
(7—-9 weeks after fruit set) is the best practice
to improve fruit quality, reduce losses, and
increase your income.

It's a low-cost, eco-friendly, and simple
technique that brings big results.

Let’s bag mangoes at the right time and enjoy

This is a non-technical summary of the project report titled ‘Optimizing Preharvest Bagging Time to Enhance
Postharvest Quality of ‘TOMEJC’ Mango (Mangifera indica L.)’ supervised by Dr. H.M.P.C. Kumarihami*, Department of 13

Crop Science, Faculty of Agriculture, University of Peradeniya. *prathibhani@agri.pdn.ac.lk




CONSERVATION AGRICULTURAL
PRACTICES PROTECT SOIL AND SUSTAIN
MAIZE CULTIVATION IN SRI LANKA’S DRY
ZONE

W.P.R.A. Premarathne

In Sri Lanka’s dry zone fields, maize grow
under the sun where water is limited and soil
health declines from season to season.
Improving soil management has emerged as
one of the most critical challenges in
sustainable agriculture.

Picture 1: Farmer’s field in the Welikanda area

This study was conducted in a farmer's field
of a maize cluster-village in the Mahaweli
System B to evaluate the influence of tillage
methods and mulching systems on soil
moisture retention and nutrient dynamics for
maize (Zea mays L.). The experiment
included three tillage systems, such as zero

tillage, minimum tillage, and conventional
tillage, and four moisture conservation practices,
such as paddy straw, half-burnt paddy husk, live
mulch with mung bean, and no mulch as the
control.

The results indicated that within a single season,
most soil properties were not significantly
affected. However, minimum tillage increased
the availability of phosphorus, showing that
minimum soil disturbance helps preserve
nutrients more effectively. Zero tillage resulted in
the greatest difference in soil electrical
conductivity (EC), as EC was greater in plots
without mulch than in mulched plots. This
funding highlights the importance of mulching in
maintaining soil balance, improving moisture
conditions, and preventing salt accumulation in
the dry zone environment.

These findings show that although short-term
effects seem limited, conservation practices
gradually lead to healthier soils. Both minimum
tillage and mulching support long-term gains in
soil fertility, water retention, and environmental
stability. The general perspective of dry zone
agricultural farms suggests that such practices
offer great potential for developing climate-
resilient agricultural systems. Protecting the soil
from erosion and heat stress not only enhances
harvest potential but also provides more
assurance for future crop establishment.

Picture 2: Different tillage practices (1) Zero tillage,
(2) minimum tillage, (3) Conventional tillage

Picture 3: Different mulching treatments: (1) Paddy straw, (2)
Half-burnt paddy husk, (3) Live mulch, (4) No mulching.

This is a non-technical summary of the project report titled ‘Soil Moisture and Nutrient Dynamics in Maize Cropping
System under Different Tillage and Moisture Conservation Practices’ supervised by Dr. D.M.S.B. Dissanayaka¥, 14

Department of Crop Science, Faculty of Agriculture, University of Peradeniya. *samanthad@agri.pdn.ac.lk




HARNESSING INDIGENOUS
MICROORGANISMS FOR SUSTAINABLE
AGRICULTURE

N.Hansika Nethmini Nawarathna

Agriculture, the backbone of human
civilization, has undergone tremendous
transformation to meet the demands of a
growing global population. However, the
widespread reliance on synthetic fertilizers,
chemical pesticides, and monoculture
practices has inflicted serious damage on
soils, water systems, and biodiversity. These
conventional approaches, while boosting
short-term productivity, have ultimately
compromised the ecological foundations
critical for long-term agricultural
sustainability.

In response to these challenges, organic
farming has emerged as a beacon of hope,
reconnecting agriculture with natural
processes and biodiversity conservation. At
the center of this change are biofertilizers
which are living microorganisms that
improve soil microbial activity, increase
nutrient availability, and support plant
growth through natural interactions. Among
these, Indigenous Microorganisms (IMOs)
stand out as locally adapted microbial
consortia that embody the wisdom of
traditional farming practices, revitalized by
modern science.

IMOs offer a sustainable alternative to
synthetic inputs by naturally cycling essential
nutrients such as nitrogen and phosphorus,
stimulating soil enzyme activities crucial for
decomposition and nutrient release. Field
trials and experimental studies reveal that
IMO biofertilizers not only restore soil

fertility but also improve plant vigor, increase
yields, and suppress harmful pathogens,
reducing the need for chemical pesticides.
When integrated with organic soil
amendments like compost and
vermicompost, IMOs enhance soil structure
and moisture retention, further supporting
resilience against environmental stresses.
This synergy between microbial life and
organic matter transforms degraded soils into
vibrant ecosystems capable of sustaining
productive agriculture without compromising
environmental health. The use of IMOs aligns
seamlessly with the principles of Korean
Natural Farming, promoting on-farm self-
reliance, cost-efficiency, and ecological
harmony.

For countries like Sri Lanka, rich in
biodiversity and agricultural diversity,
adopting IMO-based biofertilization offers
numerous benefits. Farmers can capitalize on
locally sourced microbial resources to
produce affordable, effective biofertilizers
tailored to their unique soil and crop
conditions. This empowers smallholders to
maintain soil fertility and crop health
sustainably, while reducing exposure to
harmful agrochemicals.

In essence, Indigenous Microorganisms
reconnect agriculture with the living soil,
unlocking nature’s potential to nourish plants,
sustain farmers, and safequard the planet.
Embracing this microbial heritage brings us
closer to achieving sustainable food security,
resilient landscapes, and a harmonious
coexistence with the environment.

This is a non-technical summary of the project report titled “Optimizing media for cultivating indigenous
microorganisms (IMOs) and evaluating them as organic biofertilizers” supervised by Prof. H.M.G.S.B. Hitinayake¥*,

Department of Crop Science, Faculty of Agriculture, University of Peradeniya. *gaminih@agri.pdn.ac.lk.




CAN LOCALLY AVAILABLE MUSHROOM
VARIETIES BE USED TO CREATE A KIMCHI
ALTERNATIVE?

A.M.M.K. Athapatthu

Can locally grown mushrooms become the
next kimchi sensation?

Fermented foods have delighted human palates
for centuries — from yogurt to soy sauce to
kimchi. They are loved not just for their bold,
tangy flavors, but also for their health benefits
and rich cultural heritage. Now, Sri Lankan
researchers are adding an exciting twist to this
ancient tradition by creating a mushroom-based
kimchi alternative using locally cultivated
mushrooms.

Why mushrooms?

Mushrooms like Bhutan oyster, Pink oyster,
Abalone, and American oyster aren't just tasty —
they are nutritional powerhouses. Packed with
protein, fiber, vitamins, and antioxidants, they
are often called functional foods because they
offer health advantages beyond basic nutrition.

However, fresh mushrooms spoil quickly, limiting
their everyday use. Fermentation offers an
innovative solution: extending shelf life,
enhancing flavor, and introducing beneficial
probiotic cultures that support gut health.

The idea behind mushroom kimchi

Inspired by Korean kimchi, this project
reimagines the traditional dish by replacing
vegetables with mushrooms. The process begins
with preparing the mushrooms through brining,
soaking, and gentle steam blanching, followed by
fermentation under carefully controlled
conditions. These steps create the ideal
environment for lactic acid bacteria to thrive —
the same microbes responsible for kimchi’s
signature sour-salty taste and crisp texture.

Each mushroom variety brings something unique
to the table. Some offer a meaty bite, while

others contribute a delicate aroma or vibrant color.
Studying how each type ferments helps researchers
identify which combinations yield the most flavorful
and appealing final product.

More than just taste — a functional food

Beyond flavor, mushroom kimchi holds great
promise as a nutritious and health-promoting food.
The fermentation process boosts bioactive
compounds in mushrooms, improving digestibility
and supporting gut health. Low in calories yet rich in
nutrients, this fermented product could easily fit
into modern, health-conscious diets as both a side
dish and a superfood snack.

Watching the fermentation magic

During fermentation, significant biochemical
transformations occur beneath the surface.
Researchers monitor changes in pH, salinity, total
soluble solids, titratable acidity, and water activity,
all of which reveal how the product matures over
time.

Color, texture, and taste also evolve, providing key
insights into when the kimchi reaches its perfect
balance of tang, crunch, and aroma. Sensory
evaluations are then conducted to determine which
mushroom varieties and fermentation conditions
are most favored by consumers.

Sustainability and local innovation

Utilizing mushrooms grown locally in Sri Lanka adds
significant value to the project. It supports local
farmers, reduces reliance on imported ingredients,
and transforms existing agricultural produce into
innovative food products. This initiative proves that
traditional preservation techniques like
fermentation can be sustainably reimagined —
creating products that are both eco-friendly and
culturally meaningful.

This is a non-technical summary of the project report titled “Development of mushroom-based kimchi alternative using
locally available mushroom varieties; Process optimization and quality evaluation” supervised by Mr. N.Y. Jayanath*,

of Food Science

Department

and Technology,

Faculty

of Agriculture, University of Peradeniya.

*jayanathny@agri.pdn.ac.lk
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MORINGA’S NATURAL MAGIC IN THE
FRESH-CUT REVOLUTION

W.G.R. Hansanee

In our fast-paced society, fresh-cut vegetables
have become an essential part of modern diets,
offering convenience, great taste, and
nutrition. However, peeling and cutting these
vegetables often leads to moisture loss,
nutrient degradation, textural deterioration,
and an increased risk of bacterial
contamination. The food industry commonly
uses chlorine-based disinfectants to extend
shelf life. However, these chemical treatments
can impair food flavor, texture, and nutritional
value while posing health concerns due to
potential residual chlorine exposure. To
address these issues, this study evaluated
Moringa oleifera leaf extract (MLE) as a safe,
natural, and sustainable alternative for
extending the freshness and quality of fresh-
cut carrots.

A fresh resolution in food preservation

The fresh-cut vegetable industry is seeing
growing demand for effective, environmentally
safe, natural preservatives. Because synthetic
disinfectants leave chemical residues that can
erode consumer confidence, Moringa oleifera—
often called the "miracle tree"—serves as a
ideal candidate. Rich in antioxidants, vitamins,
and antimicrobial compounds, Moringa leaf
extract offers a promising way to replace harsh
chemicals while preserving product safety and
quality.

Finding a cleaner, greener alternative

Three concentrations of Moringa leaf extract (5%, 10%,
and 15%) were applied to fresh-cut carrots and evaluated
alongside chlorinated and untreated control samples. All
samples were stored under refrigerated conditions for six
days and assessed for color, firmness, vitamin C content,
antioxidant activity, microbial safety, and sensory
attributes (taste and aroma).

Testing Moringa'’s effectiveness

The results showed that Moringa extract successfully
maintained both the freshness and nutritional quality of
the carrots:

5% Extract: Yielded the best overall results, maintaining
optimal color, firmness, and moisture while preserving
vitamin C and antioxidant activity. Sensory evaluations
also showed consumers preferred this concentration for
its visual appeal, taste, and natural aroma.

10% Extract: Exhibited strong antimicrobial properties,
effectively inhibiting bacterial growth.

15% Extract: Led to slight dehydration and textural
softening.

Nature at its best

Moringa oleifera leaf extract is an effective, natural
preservative that can successfully replace conventional
chemical sanitizers like chlorine. It extends the shelf life of
fresh-cut produce, preserves essential nutrients, and
ensures microbial safety. By demonstrating a sustainable
and eco-friendly approach, Moringa’s "green shield" not
only protects food quality but also promotes healthier,
safer eating—showing that nature holds the key to the
future of food preservation.

This is a non-technical summary of the project report titled “Effect of moringa leaf extract (Moringa oleifera) in
maintaining microbial, nutritional, and physicochemical quality of fresh-cut carrots (Daucus carota)”, supervised by Dr. 17

D.M.S.S. Daundasekara*, Department of Food Science & Technology, Faculty of Agriculture, University of Peradeniya

*saumalid@agri.pdn.ac.lk



DEVELOPING A HEALTHIER GLUTEN-FREE

CHOCOLATE COATED COOKIE FOR
CHILDREN

Sachith K. A. K

The Problem: The Need for Better Children's
Snacks

In today's world, children are often surrounded
by convenient, tasty, but unhealthy snack
foods. Popular options like conventional
cookies and biscuits are typically high in refined
sugars and unhealthy fats but low in essential
nutrients like protein, fiber, and vitamins. This
pattern of eating, established early in life,
contributes to the rising global rates of
childhood obesity and related non-
communicable diseases like type 2 diabetes.
Furthermore, a growing number of children
require gluten-free diets due to medical
conditions like celiac disease. Unfortunately,
many existing gluten-free products are
nutritionally inferior, often made from refined
starches that lack the protein and fiber crucial
for a child's growth and satiety. This creates a
significant gap in the market: the lack of a
scientifically developed, gluten-free snack that
is both highly nutritious and appealing to
children.

The Proposed Solution: A Nutrient-Enriched,
Chocolate-Coated Cookie

This research aimed to address this gap by
developing a new kind of gluten-free cookie
specifically designed for children over three
years old. The goal was to create a product that
serves as a vehicle for nutrition, not just empty
calories. Instead of using common refined
flours, the formulation was built on a blend of
nutrient rich flours like horse gram (known for
its high protein and iron content), chickpea (a
good source of protein and dietary fiber), and
red rice. These were combined with other
ingredients like margarine, milk powder and
brown sugar. To enhance its appeal, the final
cookie was coated in a layer of 55% dark

chocolate, creating a product that children would find
delicious.

The Research Process: From Kitchen to Lab

The study followed a clear, step-by-step process. First,
several different recipe formulations (named F1, F2, F3,
and F4 with different sugar levels) were created. A trained
sensory panel evaluated these samples to select the best,
appropriate sugar level containing sample. The winning
formulation, F3, was then used to produce the final
chocolate-coated cookies.

The nutritional content was precisely measured in a
laboratory of selected formulation, revealing a balanced
profile with substantial protein (11.73%), dietary fiber
(4.23%), and energy (413 kcal/100g). The physical
properties were also analyzed, including tests for
hardness (11.78 Nmm-2s-1), moisture content (0.9), and
color (L value: 84.52, a value: 0.80, b value: -1.14), to
ensure the cookie had a desirable texture and would
remain fresh and stable on the shelf.

Key Findings and Conclusion

The results were highly positive. The trained sensory
panel clearly preferred formulation F3, rating it highest for
its texture, taste, and overall acceptability. Nutritional
analysis confirmed that the cookie was successfully
enriched, providing a valuable source of protein and fiber
compared to many conventional snacks. The
physicochemical tests showed that the chocolate coating
enhanced the cookie's structure without compromising its
shelf stability.

In conclusion, this research successfully developed a
palatable, gluten-free, chocolate-coated cookie with a
significantly improved nutritional profile. This product
offers a practical and scientifically-grounded alternative

to conventional unhealthy snacks, providing a promising
option to help improve children's dietary habits and
contribute to their long term health.

This is a non-technical summary of the project report titled “Development and evaluation of a nutrient and energy-
enriched, gluten free chocolate coated cereal cookie to meet additional dietary needs of children” supervised by Prof. 18

B.D.R. Prasantha*, Department of Food Science and Technology, Faculty of Agriculture, University of Peradeniya.
*bdrp@pdn.ac.lk




BREWING QUALITY FROM THE GROUND
UP A COMPARATIVE EVALUATION OF
GAPs IN TEA - KALAWANA REGION
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R.A.J.M Chandrasena

Tea is the heartbeat of Sri Lanka’s economy and
behind every cup are thousands of small farmers
working on steep, rain-soaked hills. In the Kalawana
region, two groups of farmers, NVK and NNVK,
grow tea under the same sunshine and rainfall. Yet,
NVK farmers consistently earn more and produce
better-quality leaves. This raised a big question,
what are they doing differently? This study set out to
uncover the real reasons behind NVK's success, to
understand how better practices can help every
smallholder farmer achieve healthier soils, higher
yields, and stronger incomes.

Researchers interviewed to 152 farmers (76 each
from NVK and NNVK) and asked about their farming
habits, soil care, fertilizer use, pruning, pest control,
and post-harvest methods. Soil samples were
collected from the same fields and tested for acidity,
nitrogen, phosphorus, potassium, and organic
carbon the nutrients that keep tea bushes alive and
productive.

The results were clear. NVK farmers’ soils were
healthier less acidic and richer in nitrogen and
organic matter. They were better at controlling
erosion by maintaining contour drains, grass bunds,
and terraces. They regularly pruned their bushes,
managed weeds effectively, and used shade trees to
protect soil moisture. NVK farmers also followed
factory guidance on post-harvest handling using
ventilated nylon bags and limiting each to about 22
kg to ensure fast transport.
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But not all NVK practices were perfect. Many of them
applied fertilizer too often and used a mixture called
U 709 + U 1625 + T 750, which the Tea Research
Institute (TRI) has not recommended. This approach
increased yields in the short run but risks leading to
nutrient loss, soil acidity, and wasted money in the
long run.

So, NVK's system is a success story with a few lessons
still to learn. Both NVK and NNVK soils were low in
potassium, showing that better-balanced fertilizer
and organic matter are needed across the board.
Even with these issues, NVK farmers earned nearly
three times more income around Rs 81,310 per acre
per month compared with Rs 40,335 for NNVK
farmers proving that good practices truly pay off.
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This case study proves that good habits, teamwork,
and science-based practices-not luck-are responsible
for success in tea farming. NVK's model
demonstrates that partnerships at the factory, proper
soil care, and handling of leaves carefully have long-
term benefits. On the other hand, frequent or
unauthorized use of fertilizers may destroy soil and
income. The message to Sri Lanka's smallholders is
loud and clear: protect the soil, prune judiciously, use
compost, follow advice from TRI, and handle leaves
with care for sustainable high-performing tea gardens
like NVK.

& Wonwns |

This is a non-technical summary of the project report titled A comparative evaluation of good agricultural practices in
tea — a case study in two smallholder groups in Kalawana Region”, supervised by Prof. A.J. Mohotti*, Department of 19

Crop Science, Faculty of Agriculture, University of Peradeniya. *mohottij@agri.pdn.ac.lk
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UNLOCKING GROWTH PATTERNS AND
WEIGHT ESTIMATION IN JAMUNAPARI
PUREBRED GOATS IN THELAHERA GOAT
BREEDING CENTRE

S.A.T. Manuhara

Jamunapari goats are an important dual-purpose breed
for both milk and meat in tropical goat farming.
Knowing how to track these animals’ growth and
estimating their weights are both important for good
breeding and farm management. A recent research at
Thelahera Goat Breeding Centre has investigated
growth curves and physical body measurements to
estimate live weight for Jamunapari goats.

The research followed 2000 purebred goats from birth
from just under nine years. Growth functions such as
Brody, Von Bertalnffy and Logistic growth models
were used to model their growth. The Logistic model
best reflected the changes in weight, abdominal girth,
chest girth, and body length over the goats’ lifetimes.
Heart girth and wither and rump best reflected the
Brody model. This further shows how different body
measurements can represent growth throughout the
goats'’ life stages.

In addition to documenting growth, the study also
investigated practical weight estimates by identifying
strong positive relationships between live weight and
certain physical characteristics, including chest girth,
body length, and heart girth. In this case chest girth
seem to be the most informative variable. As it was a
dependable and simple indictor to estimate weight
without scales, which is very practical for field farmers
in regions where weighing devices may either be scarce
or impractical.

Applying a linear regression analysis, the study
demonstrated that simply measuring chest girth alone
explained over 70% of the variation in live weight,
indicating that simplicity can bear accuracy. Adding
additional body measurements improved this
prediction, allowing for a more holistic and reliable
formula that holds potential for use in everyday farm
scenarios, enabling farmers to have reliable estimates
when making feeding, healthcare, and decision making
with selective breeding.

Jamunapari Goats at Thelahera

Besides tracking growth, the study looked into real
world weight estimates in the context of identifying
strong positive relationships between live weight and
some physical measures such as chest girth, body
length, and heart girth. From these measures, chest
girth appeared to be the best measure; it was an easy
and consistent indicator to estimate weight without
scales, which in practice can be difficult for field farmers,
especially where scale weighing devices are not
available, could be hard to obtain, or impractical to use.

Through the use of a linear regression analysis, the study
demonstrated that simply using chest girth alone
explained over 70% of the variation in live weight, and
these results indicate that simplicity can equal accuracy.
If additional measures of body size are added, the
predictive nature of this example is even greater,
providing a more comprehensive and accurate weight
estimate that may be more useful to farmers for a range
of uses and could be fit in to daily farm activities to
provide reliable estimates when decision making is
required in management of feeding, healthcare, or
selective breeding.

Age vs Chest Girth
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This is a non-technical summary of the project report titled “Growth curve modeling and statistical relationship
between morphometric traits and live weight in Jamunapari goats at Thelahera Goat Breeding Centre, Nikaweratiya” 20

supervised by Prof. C.M.B. Dematawewa*, Department of Animal Science, Faculty of Agriculture, University of

Peradeniya. *ldematawewa@agri.pdn.ac.lk.



GIVING DOUGH A VOICE: PREDICTING
BREAD QUALITY BEFORE BAKING

Bhashini Weerasinghe

Bread is a daily food for millions of people. But
every baker knows that making a good loaf is not
easy. Even when the same flour and recipe are
used, bread can turn out completely different-
sometimes fluffy and perfect, sometimes flat and
disappointing.

Today, bakers mostly judge dough by hand
experience- its softness, elasticity and rise. But
human judgement can change from person to
person. That means unpredictable results,
wasted ingredients and reduced profits.

Dough Measuring Tool — Dough Form Indexer

A low-cost laminated sheet that helps bakers
measure dough performance in just the first
hour. It shows whether the dough is growing and
rising properly-something usually guessed by
feeling. This tool gives quick facts instead of
guesswork. ol

BreadSense
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Smart prediction App - BreadSense
Bakers enter 12 basic dough readings into a web-

based app. In just one second, the app predicts:
Ideal (Bread will bake well) or Non-Ideal (Quality
risk). This helps bakers avoid waste and baking
failures before they happen.

Tested in real Bakeries

Both the tool and the Al app were tested with real
dough and real baking in a local bakery. The
results were highly accurate — meaning bakers
can trust the system.

Validation Metrics-DoughForm Indexer
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@ Why This Matters?

This innovation brings technology into bakeries
without expensive equipment. It supports better
bread quality, less waste, happier customers and
better profits for bakery owners.

@ What's next?

Future steps include automatic bakery alerts and
Camera and sensor-based dough checking. This is
the beginning of smart baking —where
technology supports bakers every day.

Dough can now tell us whether the bread will
succeed - before it reaches the oven.

This is a non-technical summary of the project report titled “Development of a practical tool & an Al-based application

to predict bread quality in real bakery environments” supervised by Mr. N.Y.Jayanath*, Department of Food science

21
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MAKING MEDICINE SAFE AND
TRUSTWORTHY: UNDERSTANDING
METHOD DEVELOPMENT AND
VALIDATION

B.G.D. Deeshan

Introduction
This story is about synthetic medicines. Every

time we take a medicine, we believe that it will
work safely. But have ever wonder how scientists
make sure that every spoonful syrup or tablet
contains the right amount of medicine and is free
from anything harmful? Recent news heard from
India, children died after consuming toxic cough
syrup. How could this be happened? How a
generally available cough syrup be toxic? As for
the reason they could contain the active
pharmaceutical ingredients more than their
limits. So how we quantify this? For that those
industries use high sensitivity advanced
chromatographic techniques. Though they have
advanced techniques it is in vain if they don’t use
proper developed validated methods.

What is method validation and how it is done?

What is method validation? When medicines are
made, laboratories must test them to check how
much of each ingredient are present? To do that,
they used above mentioned testing methods.
Before they validate the method, they do trial
and errors testing to identify what is the best
suitable method. Then they make sure that
method actually work correctly. This process of
proving that a test method gives accurate,
consistent, and reliable results every time is
called method validation. As for real example
think of it testing a recipe. Before serving it to
others, you'd try it several times to make sure it
tastes the same each time and that all
ingredients are balanced. In the same way,
scientists validate their testing method before
using it for real medicines.

Though scientist developed a method they can’t
validate it as their own wish. They have to follow

guidelines under “International Council for

Harmonization of Technical Requirements for
Pharmaceutical for Human use” called ICH.

Criteria for method validation

Those method process on five main criteria such as
accuracy, precision, specificity, linearity and
robustness. Accuracy means their check, does the
method find the right amount of medicine each
time? In precision if the same test is repeated, do we
get almost the same numbers every time, will be
evaluated. By checking specificity there ensure can
the test find only the medicine and not get confused
by other things like sugars, flavors, or preservatives
in a syrup? From linearity it evaluates the amount of
medicine changes, does the test show a matching
change in results? Finally in robustness there check
Does the method still work correctly even if small
things like temperature or flow rate change slightly?
If the method passes all these checks, it is
considered the method is validated.

Study of Application

In my study, | focused on two common ingredients
found in cough and cold syrups Chlorpheniramine
Maleate (an antihistamine that helps with allergies
and runny nose) and Dextromethorphan
Hydrobromide (a cough suppressant). Testing this
oral suspension is more difficult than in tablets
because it contains excipients such as sugar,
coloring and flavors. | developed and validated a
special laboratory method to measure both
medicines accurately in the syrup, even with all
those extra ingredients present. By confirming the
method’s accuracy, precision, and reliability, |
ensured that the test can be safely used by
manufacturers to check product quality before it
reaches patients. This work helps ensure that every
bottle of cough syrup we buy is safe, effective, and
made to the same standard. It supports the
pharmaceutical industry’s responsibility to protect
public health and meet international safety
regulations. In simple terms, method validation is
how we make sure science keeps its promise that
every medicine we take is tested, trusted, and truly
good for us.

This is a non-technical summary of the project report titled “Pharmaceutical industrial grade analytical method development
for quantification of active ingredients in oral pharmaceuticals using an advanced chromatography technique.” supervised 22

by Prof. S.P. Kodithuwakku*, Department of Animal Science, Faculty of Agriculture, University of Peradeniya.

*surangap@agri.pdn.ac.lk



AN ECONOMIC COST-BENEFIT ANALYSIS
OF SMALL-SCALE SEAWEED CULTIVATION
IN JAFFNA DISTRICT

Gayathri Sivaneswaran

Seaweed cultivation has become an increasingly
valuable livelihood for coastal families in the Jaffna
District, However, farmers face significant
challenges with climatic and weather-related risks.
Since seaweed is cultivated in the open sea, it is
nearly impossible to control these natural
occurrences. So the most important need now is to
establish financial security against these
environmental risks; such as high temperatures,
heavy wind caused by cyclones, salinity
fluctuations, turbidity due to accumulation of
sedimentation of dust etc., by valuing the damage
they cause.

How to quantify these environmental
uncertainties?

Initially, the annual frequency of occurrence for
each risk factor was calculated, along with the
percentage of damage each factor caused to
seaweed cultivation was also calculated. The total
expected damages for all four risk factors were
estimated by multiplying their respective
frequencies by corresponding damage percentage
and later converted to monetary value.

How do these environmental risks affect
seaweed cultivation?

Sensitivity analysis was conducted by varying
certain factors to observe their effect on revenue
and benefit-cost ratio. This allows us to find out
which factor have the greatest impact on seaweed
cultivation and which ones need priority to achieve
a better reasonable revenue.

Why is quantifying environmental risks
important?

Monetary valuation of environmental risks helps to
estimate potential financial loss from

environmental change. It also enables farmers to access
crop insurances, get loans and plan cultivation cycles
and farming structure to reduce the financial losses.

Monetary Damage value with environmental risks

Probability

of Approximate | Expected|Monetary
Climatic incident occurrence |Damage damage |damage
High Temperature (> 30°C ) 17% 100% 17%| Rs.132,167
Heavy wind (cyclone) 8% 75% 6%| Rs.49,563
Fresh water intrusion- salinity
change ( <29 ppt, rain>206.8
mm per month) 8% 25% 2%| Rs.16,521
Turbidity (wind > 5m/s ) 50% 35% 18%| Rs.138,775
Total Rs.337,025

Summary of sensitivity analysis
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Higher dried seaweed prices and improved dry-to-wet
conversion ratios will increase the revenue. Among all
risk factors, high temperature causes most severe
damage, while heavy wind also impacts farming but is
less common due to its low frequency of occurrence.

What is the conclusion?

The climatic and weather impacts to seaweed
cultivation can be mitigated with proper management
practices. Assigning monetary value to these impacts
can also serve as a backup to save the farmers'
livelihoods with greater confidence and better planning.

We can’t control nature, but we can learn to adapt to
its rhythms.

This is a non-technical summary of the project report titled “An economic cost-benefit analysis of small-scale seaweed

cultivation in Jaffna District” supervised by Dr. S.A. Weerasooriya*, Department of Agricultural Economics and Business 23
Management, Faculty of Agriculture, University of Peradeniya. *senalw@agri.pdn.ac.lk
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GROWING STRONG: HOW WATERING
FREQUENCY AFFECTS PSEUDOBULB
DEVELOPMENT IN Dendrobium ORCHIDS?

W.M.N.G.N.N. Walisundara

Orchids are among the most admired flowering
plants in the world, prized for their beauty and
adaptability. Yet, maintaining their health depends
heavily on proper watering. Both overwatering and
prolonged dryness can hinder growth and reduce
flowering. This study explored how Dendrobium
orchids respond to different watering intervals,
focusing on the growth and development of their
unique storage organ, the pseudobulb.

What Makes Pseudobulbs Special

In Dendrobium orchids, pseudobulbs act like natural
storage tanks, holding water and carbohydrates
that help the plant survive short dry spells.

The Experiment

The experiment was conducted at the Royal
Botanic Gardens, Peradeniya, using small (1.5-year-
old) and large (2.5-year-old) Dendrobium plants.
Five watering intervals were tested as daily, every 3
days, every 5 days, every 7 days, and every g days.
Plant height, pseudobulb height, pseudobulb
circumference, leaf number, leaf area, chlorophyll
content, and relative water content (RWC) were
measured.

Key Findings

-Age groups adapted differently to watering
stress. Large plants exhibited greater water
retention and chlorophyll content

-Frequent watering promoted vigor. Daily and
three-day watering (To—T;) resulted in the strongest
pseudobulb growth and overall vegetative vigor
-Younger plants were less adaptable. Small plants
showed limited tolerance to water stress.

-Reduced watering lowered chlorophyll.
Extended intervals (7—9 days) caused visible
declines in greenness and vitality.

-Structural traits remained stable. Leaf area and
pseudobulb height were unaffected by watering

Site Selection

lmﬂ_

Data Analysis

frequency, highlighting the resilience of
Dendrobium orchids.

-Pseudobulbs are key survival organs. Acting as
water and carbon stores, they enable the orchid to
withstand limited watering.

What This Means for Growers

Daily watering proved most suitable for small
Dendrobium plants, as their limited adaptability
makes them more sensitive to water stress. Large
plants also responded well to daily watering,
maintaining high chlorophyll levels and high
pseudobulb circumference. However, watering
every three days offered nearly comparable results
for mature plants, making it a practical choice for
commercial cultivation where conserving water and
reducing labor are important. This moderate
interval allows healthy growth with minimal yield
loss. By adjusting watering frequency based on
plant size and growth stage, growers can achieve
both optimal productivity and sustainable water
management in Dendrobium orchid cultivation.

What's Next? Guiding Orchids to Bloom
Future research should extend this study to a full
year to understand the long-term impact of
watering on flowering (bloom quality and
longevity).

Pseudobulbs

Media and Plant Material Preparation Treatment Allocation

The experiment was conducted
over 12 weeks

Data Collection

This is a non-technical summary of the project report titled “effect of watering interval on pseudobulb growth and
development in Dendrobium Orchids” supervised by C.K. Beneragama*, Department of Crop Science, Faculty of 24

Agriculture, University of Peradeniya. *chalindab@agri.pdn.ac.lk
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IT'S TIME TO UPDATE THE CLIMATIC
ZONES OF SRI LANKA

H.A.D.R. Abewardana

Climatic zones of Sri Lanka

Sri Lanka has been traditionally divided into
three climatic zones known as wet zone,
intermediate zone and dry zone, with annual
rainfall more than 2500mm, 1750-2500mm and
less than 1750mm, respectively. This climatic
zone classification has been developed during
1956-1961 may not accurately represent the
current surface water availability patterns due to
climate change and changes in land use/land
cover conditions.

What is surface water availability?

Surface water availability is the water balance
between rainfall and evapotranspiration. That
means how much of rainwater remains in the
land after evapotranspiration losses. When
evapotranspiration exceeds the rainfall, there is
water deficit (dry) condition which requires
supplementary irrigation. When rainfall exceeds
evapotranspiration, there is water surplus (wet)

Spatial distribution of annual water availability
of Sri Lanka A
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conditions. Therefore, surface water availability is
a better indicator of how much water is truly
usable for agriculture, ecosystems, and people.

In this study surface water availability of Sri Lanka
was assessed to evaluate the validity of
traditional climatic zones using current rainfall
data and evapotranspiration estimations.

Water availability zones of Sri Lanka A
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Map comparison

The comparison between traditional climatic zone
map and current surface water availability zone
map shows that climatic zones have shifted to
southward of the country.
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The study confirmed that traditional climatic zones
are not valid to represent the current water
availability patterns in the country. Therefore, an
undated climatic zone man is uraentlv reauired for

This is a non-technical summary of the project report titled “Mapping and modelling spatial diversity of rainfall and
evapotranspiration: assessment of surface water availability using remote sensing, GIS & machine learning” supervised 2 5

by Prof. R.P.D. Silva*, Agricultural Engineering,

Faculty of Agriculture, University of Peradeniya.

*rpdesilva@agri.pdn.ac.lk
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FINDING THE SWEET SPOT: PERFECTING
TEMPERATURE FOR SUPERIOR MILK
POWDER

Factory

Imagine a kitchen on a giant scale: a massive spray
dryer turning liquid milk into milk powder. Dairy
scientists have faced a fundamental problem. Too low
drying temperature gives clumpy, poorly dissolving
powder. Too high and the fat oxidizes, spoiling the
flavor and reducing its shelf life. Finding the "just
right" temperature, the operational sweet spot that
balances these two competing needs has been a
major challenge for the industry. Our research set out
to find this perfect point.

From Factory Floors to Data Models

Our investigation was a two phase story. First, by
analyzing samples from past twelve months of
production, we noticed a fascinating pattern: the
highest quality powder never came from the highest
or lowest temperatures. To confirm this, we began our
controlled experiments. We produced full cream milk
powder, changing only the inlet temperature of the
spray dryer, which we tested from 130°C to 160°C.

We then tested for hidden spoilage by measuring
chemical markers of fat oxidation (Peroxide Value,
TBARS and Free Fatty Acid values) and tested
functionality by seeing how easily the powder
dissolved and how dense it was.

The "Eureka" Moment at 138-142°C
The results were clear and we discovered a perfect
sweet spot between 138°C and 142°C. This is where
something remarkable occurs, the milk powder not
only becomes super soluble for consumers but also
E%P\}\'/%\f%%r'\tlsp%?g%(u%%b”'ty’ which dramatically slows
down s oilal%e and ensures lasting q ﬂa .
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Beyond the Lab: Impact on Industry and
Consumers

Our discovery moves from the laboratory to deliver
tangible value for both industry and consumers. It
enables the production of a more stable milk powder,
directly extending shelf life to reduce waste and
provide better value. For the dairy industry, this
finding acts as a simple, actionable recipe to
guarantee consistently high quality, building a
stronger brand reputation with every superior batch.
Most importantly, it represents a significant win for
Sri Lankan dairy, providing local manufacturers with
an evidence based protocol to optimize their
processes and create a higher quality product.

In essence, our research provides the master key to
unlocking higher quality in one of Sri Lanka's staple
food products. It shows that sometimes, the biggest
improvements come not from complex new
machines, but from perfecting the precision of the
ones we already have.

This is a non-technical summary of the project report titled “Optimizing inlet temperature in industrial-scale spray
drying: Balancing oxidative stability and physical functionality in full cream milk powder” supervised by G.L.L.P. Silva*,

Department of Animal Science, Faculty of Agriculture, University of Peradeniya. *pradeepas@agri.pdn.ac.lk




BANANA BUNCH COVERS: UNLOCKING
BETTER QUALITY AND LONGER SHELF LIFE
IN AMBUL BANANA

S.M.S.R. Samarakoon

Ambul banana is one of the Sri Lanka’s most popular

banana varieties, loved for its distinct sweet-sour
taste. It has a wide market demand with a good
market price. However, farmers and exporters of
Ambul banana face a major problem due to its short
shelf life, which limits the real potential of it, in both
local and export markets. The bananas get
damaged by sun exposure, pest attacks, and
mechanical injuries during cultivation, and those
issues reduce postharvest fruit quality, limit
marketability, and cause considerable postharvest
losses.

Why This Study Matters?

Bunch covering is a simple, cost-effective method
used worldwide to protect bananas from harsh
environmental conditions. But, for Ambul banana,
there was no variety-specific or localized, scientific
recommendation for bunch covering, based on
which cover color or time of application works best
under Sri Lankan environmental conditions. This
study aimed to fill this research gap, identifying the
most effective bunch covering practice to enhance
the fruit quality and extend shelf life, which will
serve as a practical recommendation for Ambul
banana farmers and the export industry.

Methodology

The study tested three most used cover colors by
the farmers (blue, white, and transparent), applied
at two different stages (early — just after the banana
bell emergence and late — just after the emergence
of all hands on the bunch) in bunch development,
along with an uncovered control. The study
evaluated both preharvest and postharvest
attributes such as peel color, firmness, weight loss,
pulp-to-peel ratio, starch conversion, titratable
acidity, soluble solids content, pH, and sensory
qualities.
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Figure 1: Different cover colors and no cover

Figure 2: Early and late cover application stages

Key Findings

The results were clear and significant, where the
early-stage application of blue bunch covers
proved to be the winning combination, setting
the standard for high postharvest fruit quality and
extended shelf life in Ambul banana under Sri
Lankan conditions. They significantly reduced
sunburn and pest damage before harvest, while
minimizing the physiological weight loss and
firmness drop during storage. Fruits that grew
under early stage applied blue bunch covers had
better sweetness and acidity balance, more
uniform ripening, and superior sensory scores,
with the longest shelf life of 12 days. White and
transparent bunch covers showed moderate
improvements, while uncovered bunches had the
highest percentage of preharvest damages
(=20%) with the lowest sensory scores.

Early application of blue bunch covers created an
optimal microenvironment around the developing
banana bunches, protecting them from adverse
solar radiation like UV and IR rays. This led to
better fruit appearance, flavor, and storability of
Ambul banana, which act as the key factors of
marketability for both local and export markets.

Transforming Findings into Action

This research provides scientifically backed, cost-
effective guidance for Ambul banana growers in
Sri Lanka, to use blue bunch covers applied at
early stage of fruit development to reduce
postharvest losses and produce high-quality
bananas. It's a small change with major benefits
for Sri Lankan farmers to gain higher profits,
improve export potential, and deliver fresher
bananas to consumers.

This is a non-technical summary of the project report titled “Impact of Bunch Covering on Postharvest Quality and Shelf
Life of Ambul Banana in Sri Lanka: Evaluating Cover Color and Timing of Application” supervised by H.M.P.C.

Kumarihami*, Department of Crop Science, Faculty of Agriculture, University of Peradeniya. * 27

prathibhani@agri.pdn.ac.lk



How to Cultivate Superior Gherkins for
Export?

R.G.A. Rushika

Vegetable crops play a major role in
agriculture, feeding people, creating jobs, and
powering rural economies. Among them,
cucurbits like cucumber, pumpkin, and melon
are remain as the true favorites of people,
loved for their taste, versatility, and market
value. One special member of this family is the
Gherkin (Cucumis sativus subsp. anguria), the
crunchy little cucumber that ends up in jars as
pickles. Countries such as China, India, Turkey,
Spain, and Mexico lead global gherkin
production, while in Sri Lanka, it has become a
reliable export crop grown mainly through
contract farming. For many rural farmers in
areas like Ampara, Monaragala, Badulla,
Anuradhapura, Polonnaruwa, and the
Mahaweli B region, gherkins are much more
than just a crop; they're a steady source of
income and opportunity.

¥ key takeaways from the study

Both the variety and the calcium level made a big
difference. The variety Keerthi stood tall, literally
with greater vine length, thicker stems, and the
highest yield per vine. On the other hand,
Chandani showed off its inner strength, with
higher fruit calcium levels and more stomata on
its leaves which are the signs of better calcium
absorption and adaptation. When it came to
fertilizer rates, 75 kg of calcium per acre was the
sweet spot, producing the best overall growth
and yield. The slightly higher rate, 8o kg per acre,
didn't increase yield much but did enrich the
fruit's calcium content, perfect for those aiming
for firmer, export-quality gherkins.

# Why does it matter?

All gherkin varieties do not respond in the same
way to calcium; their responses depend on their
genetic makeup. Understanding these differences
can help farmers choose the right fertilizer plan
for each variety, saving money and improving
crop performance. In short, a little calcium
science can go a long way. With the right amount
of calcium and the right variety, farmers can grow
stronger plants, tastier pickles, and a more
profitable and sustainable crop.

Flowering stage of the Keerthi

Gherkin fruits

This is a non-technical summary of the project report titled “Effects of varietal differences and calcium treatments
application on growth, yield, and physiological attributes of Gherkin” supervised by W.A.P. Weerakkody*, Department

of crop science, Faculty of Agriculture, University of Peradeniya. *wapweerakkody@agri.pdn.ac.lk.




OPTIMIZING BROILER LITTER
COMPOSTING WITH MICROBIAL
INOCULANTS FOR SAFE AND EFFECTIVE
FERTILIZER PRODUCTION

I.M.I.U. Bandara

Broiler Litter as Fertilizer

Broiler litter a mixture of bedding materials, spilled feed,
water, feathers, and manure. It is produced in large
quantities on broiler farms. When properly decomposed,
it serves as a valuable source of nutrients for crops and
helps reduce the need for chemical fertilizers.

Barriers to Efficient Use

In it’s raw form, broiler litter can contain disease causing
bacteria and unpleasant odors, making it unsuitable for
direct use in fields. Naturally, decomposition takes more
time and can result in inconsistent fertilizer quality.

Role of Lactic Acid Bacteria

To address these challenges, three types of Lactic Acid
Bacteria inoculants were tested: LIVE-GRO®, J-power-
BS-1%, and a laboratory strain isolated from milk. Each
inoculant was evaluated for its ability to enhance
decomposition and improve the safety and nutrient
content of the litter.
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LIVE-GRO®  J-power-
BS-1®

Lactic Acid
bacteria isolated
from milk

Experimental Approach

Treatment involved mixing the inoculants with broiler
litter and monitoring decomposition for 30 days. Key
observations included changes in temperature, pH,
nutrient levels (Nitrogen, Phosphorous, Potassium), and
reduction of coliform bacteria. After composting, the
effect on maize plant growth was assessed.

Key Findings

Key findings
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LIVE-GRO® and J-Power-BS-1® accelerated
decomposition and increased the availability of
crop nutrients. Composed broiler litter with milk-
derived inoculant was most effective in reducing
harmful bacteria and promoted the highest
maize growth among when using as a soil
amendment.

Implications for Agriculture

Application of Lactic Acid Bacteria inoculants
presents an effective strategy for converting
broiler litter into safe, nutrient-rich compost.
This practice supports sustainable farming by
transforming waste into a high-quality fertilizer
and reducing environmental concerns related
with disposal of broiler litter.

This is a non-technical summary of the project report titled “Accelerating Decomposition of Broiler Litter using Three
Microbial Inoculants: Evaluation of Physicochemical Properties and Nutrient Dynamics” supervised by Prof. J.K. 29

Vidanarachchi*, Department of Animal Science, Faculty

of Agriculture, University of Peradeniya.

*janakvid@agri.pdn.ac.lk



UNLOCKING THE POTENTIAL OF TROPICAL
FORAGES: BOOSTING SRI LANKAN SILAGE
QUALITY WITH A MICROBIAL INOCULANT

M.G.W.R. Lakshan

The dairy sector in Sri Lanka

Dairy farming plays a vital role in Sri Lanka'’s
agriculture, providing livelihoods and nutrition to
thousands of families. However, one of the biggest
challenge farmers face is ensuring a consistent,
nutritious feed supply during dry seasons when
fresh fodder is unavailable.

Why silage matters?

Silage is a preserved animal feed that helps dairy
farmers to maintain milk production year-round,
especially during dry seasons. In Sri Lanka, popular
crops for silage include fodder maize, CO-3, and
guinea grass.

The problem: Poor fermentation

Common grasses in Sri Lanka often have low sugar
content and less signs of good preservation.
Without proper fermentation, silage can spoail
quickly, losing nutritional value and becoming

unsafe for animal consumption, limiting its benefits.

Testing the solution

This research tested SILOSOLVE® FC, a
microbial inoculant containing beneficial
bacteria that help convert sugars into acid,
lowering pH and preserving nutrients. Silage
bales were prepared from fodder maize, CO-3,
guinea grass and their mixture and were tested
with several doses of the inoculant over 35
days.

Key findings
Silages made from maize and mixed forages
fermented well, with lower acidity and better

nutrient retention than untreated grasses. For

CO-3 and guinea grass, fermentation improved
when the inoculant was added, even at higher
doses. Aerobic stability and nutrient retention
were best when maize or mixtures were used
and when inoculant doses were optimized.

Lactic acid content (%)

1 1g/ton
< 10 =1 2g/ton
> 8 Em 3g/ton
8 6 =1 No inoculant
L2
g 4
-
2
0
a2 ] ) L
& & X W
<& S N
P &
& &
Grass type
8- Silage pH
1 1g/ton
/3 2g/ton

W 3g/ton
No inoculant

Treatments

Good news for farmers

Using SILOSOLVE® FC can make better silage
from local crops, reduce feed waste, and keep
animals healthier. Higher-quality silage means
more milk, better animal performance, and
greater profit for Sri Lankan dairy producers.

Key takeaway

Simple technology like Microbial Inoculant is an
effective way to upgrade traditional silage for
tropical dairy farms. Even small improvements
in fermentation can have a big impact on farm
success.

This is a non-technical summary of the project report titled “Comparative study of fermentation characteristics,
stability, and nutrient preservation in fodder maize, CO-3 and guinea grass using a novel inoculant” supervised by Prof.

J.K. Vidanarachchi*, Department of Animal Science, Faculty of Agriculture, University of Peradeniya.

*janakvid@agri.pdn.ac.lk
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FROM WASTE TO WORTH: TURNING
BANANA PEELS INTO NATURAL FRUIT
COATINGS FOR A FRESHER, GREENER
FUTURE

R.M.S.L.Rathnayaka

In Sri Lanka, where bananas are loved and eaten daily,
peels accumulate in massive quantities from households,
juice bars, and food industries. Most end up rotting in
landfills — producing greenhouse gases and wasting
valuable natural compounds. At the same time, fresh
fruit spoilage remains one of the biggest global
challenges. Millions of tonnes of fruits are lost each year
after harvest due to rapid ripening, dehydration, and
microbial decay. This research takes on both challenges
with one creative solution transforming banana peel
waste into natural, sustainable fruit coatings that help
keep fruits fresher for longer.

The Science behind the solution

Banana peels are rich in natural substances such as
pectin and cellulose, which have the remarkable ability
to form thin films that hold in moisture and slow down
spoilage. This study explored how these natural
polymers could be extracted from banana waste and
repurposed as eco-friendly fruit coatings.

Peels from three Sri Lankan banana varieties — Ambul,
Ambun, and Seeni were tested using both acid and
alkaline extraction techniques. Interestingly, the Ambul
variety stood out, yielding the highest amount of both
pectin (39.47%) and cellulose (22.10%), making it the
most promising raw material for sustainable coating
production. Using these extracts, three types of coatings
were developed: pectin-based, cellulose-based, and a
composite of both. Each coating was tested for
properties such as moisture content, thickness, and
solubility to ensure it could form a stable protective layer
on fruits. The coatings were then applied to mango,
banana, guava, and avocado fruits that typically spoil
quickly under tropical conditions.

Fresher fruits, longer shelf life
The results were striking. Coated fruits stayed firmer,
lost significantly less weight, and maintained their color

and taste for longer compared to untreated
ones. Among the three coatings, the cellulose-
based film performed best, proving its strength
in reducing water loss and slowing ripening. This
means that farmers, vendors, and consumers
could all benefit from fresher produce with fewer
losses a simple, natural solution with big
potential impact.

Beyond the lab: National and global
significance

This research goes far beyond the laboratory. It
demonstrates how a common agricultural waste
can be turned into a valuable resource,
supporting both the economy and the
environment. By using only natural,
biodegradable materials, this method avoids
harmful chemicals and aligns perfectly with Sri
Lanka’s green innovation and food security
goals.

Moreover, the approach can be scaled up using
local resources, offering new income
opportunities for rural communities involved in
banana cultivation and processing. It also helps
reduce the country’s dependency on imported
synthetic coatings, contributing to a more self-
reliant, sustainable food industry.

A new chapter for food sustainability

This study is more than just a scientific
achievement it's a reminder that waste is only
waste when we fail to see its worth. A simple
banana peel, once discarded without a second
thought, now has the power to protect the fruits
we cherish and the planet we depend on.

By turning waste into value, this research paints
a hopeful vision of the future one where every
peel, seed, and by-product plays its partin
building a cleaner, greener, and more

sustainable world.

This is a non-technical summary of the project report titled “Development of a fruit coating derived from polysaccharides
extracted from banana (Musa spp.) peel and evaluation of its effectiveness in enhancing the postharvest quality and 3 1

shelf life of selected fresh fruits” supervised by Prof. B.E.P. Mendis*,Department of Food Science and Technology,

Faculty of Agriculture, University of Peradeniya. * ereshamendis@agri.pdn.ac.lk
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SMALL CHANGES, BIG IMPACT: HOW
LOSING A LITTLE WEIGHT CAN
OUTSMART DIABETES AND SAVE LIVES...

T

pete/  Sethmini Geenadi Wanigasekara

That little bulge around the waist, common among so
many Sri Lankan adults, isnt just harmless weight. It's
one of the clearest signs of a deeper problem brewing
inside the body. This condition, known as metabolic
syndrome, is a mix of health risks including high blood
sugar, high fat levels, and most visibly, a growing
waistline, often driven by a hidden culprit called insulin
resistance. Think of insulin as a key that unlocks our cells
to let in sugar from food. When the key no longer fits
well, sugar stays in the blood, quietly causing damage
over time. Insulin resistance acts as an early warning sign
before diabetes sets in, and metabolic syndrome is its
close companion.
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What we did?

This study conducted to find out whether small,
achievable weight loss could make a big difference. The
study involved 40 middle-aged Sri Lankan adults who
were overweight or obese. Over six weeks, they followed
a simple lifestyle program focused on healthy eating,
regular physical activity, better sleep, and stress
management. All these changes were designed to be
practical and affordable with no expensive gym-
memberships or strict diets, just realistic habits like 30
minutes of daily exercise and mindful portion control.

What did we observe?

The results were eye-opening. After just six weeks,
participants showed a clear improvement in nearly every
health measure. Body weight, body mass index (BMI),

and waist size all dropped significantly. Blood
sugar and triglyceride (type of body fat) levels,
which are two key indicators of future diabetes
risk also fell drastically. Together, these changes
signaled one powerful outcome: their bodies
became better at using insulin again. In short,
losing even a small amount of weight helped
restore the body’s natural balance.

How does this happen?

Extra body fat, especially around the stomach,
releases harmful substances that interfere with
how insulin works. When that fat is reduced, the
body becomes more responsive again and it can
use sugar for energy instead of letting it build up
in the blood. This results in lower blood sugar,
better energy, and a lower risk of diabetes.

Why does this matter?

This research is one of the first in Sri Lanka to
show that modest weight loss can measurably
improve insulin sensitivity using a simple,
practical index. And that matters, because nearly
one in three Sri Lankan adults is now overweight
or obese. Left unchecked, this trend could push
diabetes cases even higher, placing huge strain
on families and the national health system. But
the findings also carry hope: we don’t need
expensive medications or complex diets to fight
back. What we need are small, steady lifestyle
changes that anyone can follow. Remember,
diabetes is not inevitable. Moderate weight loss
is a simple, effective shield against this growing
threat and it’s within reach for many Sri Lankans.
Taking action today can change not only
individual lives but generations to come. In the
fight against one of the biggest health challenges
of our time, sometimes the simplest solution is
also the most powerful: lose a little, gain a lot:
your health, your energy, and your future.
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This is a non-technical summary of the project report titled “Evaluating the impact of weight reduction on improving

insulin sensitivity in a middle-aged Sri Lankan adult population” supervised by Prof. B.E.P. Mendis*, Department of 32
Food Science and Technology, Faculty of Agriculture, University of Peradeniya. *ereshamendis@agri.pdn.ac.lk
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CONVERSION OF COCONUT PETIOLE
WASTE INTO BLACK GOLD: A
REVOLUTIONARY APPROACH TO
OPTIMIZING BIOCHAR PRODUCTION FOR
SUTAINABLE AGRICULTURE

T.A.S. Sithara

This research explores an innovative approach to
optimize biochar production from coconut petiole
waste; an abundant but underutilized resource in Sri
Lanka. By combining cutting-edge science with practical
field applications, this research offers a fresh hope for
sustainable agriculture and environmental stewardship.

What is biochar and why does it matter?

Biochar is a stable form of charcoal produced through
controlled thermal degradation of biomasses in an
oxygen-limited environment. It is often described as a
‘soil superhero”, which enhances soil health by
improving nutrient retention, increasing water holding
capacity and fostering beneficial microbial activity.
Additionally, biochar acts as a carbon sink, capturing
atmospheric carbon dioxide and helping mitigate
climate change. In recent years, biochar has become a
trusted partner of farmers in building more resilient and
sustainable farming systems.

&

Coconut petioles: A vast untapped resource

In Sri Lanka, where coconut trees cover approximately
400,000 hectares, each palm sheds about 12 to 16
petioles annually. These petioles are characterized by
their dense, fibrous structure and natural durability. This
research aimed to convert this neglected biomass into
valuable biochar through an optimized process called
pyrolysis. Pyrolysis is a thermochemical conversion
process where biomasses are heated up at desired
temperatures in an oxygen-limited environment,
producing biochar, bio-oil and synthesis gas. This
efficient method preserves the key nutrients of biochar
for soil health.

Experimental insights: Unleashing the potential

of coconut petiole biochar

The experiment was conducted at both laboratory
and field scale. In laboratory-scale experiments,
three specially designed small tubular reactors
were employed to precisely control the pyrolysis
parameters. Testing pyrolysis temperatures
400,500 and 600° C with residence times of 60,90
and 120 minutes revealed that heating biomass at
400° C for 60 minutes maximized biochar yield and
quality. Under these conditions, biochar recovery
was about 30% of the original biomass.

Chemical analysis of the produced biochar
revealed volatile matter 84%-93% and fixed
carbon 9-15% confirming a stable, nutrient rich
material ready for agricultural use. The biochar
displayed an alkaline pH between 10 and 11.5,
making it highly effective for neutralizing acidic
soils. Electrical Conductivity values between 1.2
and 3.5 ms/cm, confirmed the bioavailability of
soluble nutrients to support healthy crop growth.
Importantly, the liming potential was found to be
47-73% of calcium carbonate equivalency, offering
farmers a practical soil liming option. While
nitrogen and phosphorus contents were similar to
typical biochar types, the potassium content stood
out a slightly higher, bringing extra value for crop
nutrition and resilience.

Biochar Recovery (%)
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Pioneering the future of biochar: From lab to
field

The field trial using double-barrel chamber reactor
demonstrated that the biochar produced in actual
farm conditions matches laboratory quality with
100% consistency. This innovation marks a
transformative leap forward, poised to make a
lasting impact on agriculture.

This is a non-technical summary of the project report titled “Optimization of coconut petiole-derived biochar
production under different pyrolysis conditions and its characterization” supervised by Dr. A.K. Karunarathna*,

Department of Agricultural Engineering, Faculty of Agriculture, University of Peradeniya. *akk@pdn.ac.lk




GOING GREEN IN THE DAIRY: HOW SENNA
ALATA COULD PURIFY YOUR MILK

W.M.J.C.B. Kulasinghe

Introduction

Ensuring milk safety is crucial for public health,
particularly in communities that depend on dairy
products for nutrition and income. Cattle feed can be
contaminated by a fungus that produces a toxin called
aflatoxin B1. When cows consume this contaminated
feed, the toxin can enter milk and pose serious health
risks, including cancer, to humans. Aflatoxin B1 is
especially dangerous because, in the cow’s liver, the
enzymes CYP1A1 and CYP3A74 convert it into a more
harmful form. This converted toxin can easily pass into
the milk, increasing the risk to consumers.

Gaps in current solutions

So far, there are no specific solutions that target these
enzymes in cows. Preventing the transformation of
aflatoxin B1 within the animal would be the most
effective way to safeguard milk. Hence, this project set
out to discover natural inhibitors that could block the
process directly at its root.

The Potential of Senna alata

Senna alata is a medicinal plant known for its rich
content of healthy phenolic and flavonoid compounds.
This research explored whether chemicals found in
Senna alata might prevent the dangerous conversion of
aflatoxin B1 in cattle.

Finding effective plant compounds

54 candidate phytochemicals identified from Senna
alata. These were screened through computational

filtering processes for their effectiveness and safety,
narrowing the field to 26 potential compounds.

Building accurate enzyme models

Advanced computer techniques were used to create
digital models of the 2 enzymes. These models allowed
for highly accurate simulations to test if the selected
plant compounds could attach to and block these
enzymes.

Simulating the interactions

With computer simulations, examined the ability of
each selected compound to bind tightly to the
enzyme’s active site. Only compounds showing
both strong and stable binding were considered
promising.

A success story: Campesterol

Among all the tested phytochemicals, Campesterol
stood out. It is a naturally occurring plant sterol
which attached strongly and stably to both bovine
enzymes, making it the lead candidate for further
research as a potential inhibitor.

Why Campesterol matters

Campesterol acts as a competitive inhibitor,
potentially stopping the conversion of aflatoxin B1
into its more toxic form. If effective in real-life
situations, this could help prevent dangerous toxins
from contaminating milk, thereby reducing health
risks for consumers.

Significance and wider impact

By relying on natural plant-based solutions, the
study avoids the drawbacks of synthetic drugs and
offers a more sustainable, accessible way to
improve milk safety. This is particularly valuable in
settings where resources are limited.

Next steps

Although these results are promising, further
laboratory and practical animal trials are essential
to prove that Campesterol and similar compounds
are effective and safe in real cows.

Conclusion

This research highlights the potential of combining
traditional plant wisdom with modern science to
develop safe, practical methods for ensuring food
safety. If successful, this work could help secure the
health of both cattle and consumers, offering a

sustainable path forward for dairy communities

This is a non-technical summary of the project report titled “Inhibitory potential of Senna alata (L.) Roxb. (Aththora)
phytochemicals on bovine CYP1A1 and CYP3A74 enzymes: An in silico strategy to mitigate Aflatoxin B1 bioactivation” 34

supervised by Dr. L.N. Ranathunga *, Department of Animal science, Faculty of Agriculture, University of Peradeniya.

*lakmalr@agri.pdn.ac.lk



FROM PERCEPTION TO PROTECTION:
WHAT DRIVES WILLINGNESS TO PAY FOR
MANGROVE CONSERVATION.

Yasintha Selvaraja

Mangrove ecosystem

Mangroves provide vital range of ecosystem services
for the livelihoods. They protect coastal areas from
storms and erosion, conserve bio diversity by
providing habitats for different species, mitigate
climate changes by CO, sequestration and provide
scenic beauty. Mangrove forests in Sarasalai village,
Jaffna face threats due to road development,
construction of water supply pipelines, clearing of
forest areas to extend coconut plantation, resource
encroachment, and construction of water barrage
and waste dumping. These activities disturb the
natural structure of the ecosystem and affect the
biodiversity. The ownership of this ecosystem is
under different parties such as Forest Department,
public and private. Sustainable community-based
conservation efforts are needed to conserve the
ecosystem and maintain the quality of the
ecosystem services. Knowing the perceptions and
willingness of households to participate in
conservation efforts is important to develop
sustainable community-based management of these
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This study households were provided with different
conservation packages with different attributes of
the ecosystem services. Each packages indicate
different quality of services and different values.
Participants were asked to select the package which
represent the value they like to pay maximum. The

perception on awareness about the benefits and
importance of mangrove conservation were also
studied.

Factors shaping the decision
The results show that people’s decisions are

shaped by their income, education, occupation,
awareness of mangrove benefits, and how they
see responsibility for conservation.

One of the most interesting findings is that
people who work in private jobs are more willing
to pay for mangrove protection. This could be
because they have more stable income or
recognize that healthy mangroves protect their
properties and livelihoods from coastal risks. On
the other hand, people who believe that
protecting mangroves is only the government’s
duty tend to contribute less. This highlights an
important point-if people feel that conservation
is a shared responsibility between the
government and the community, they are more
likely to get involved and support it. Another
notable result is that respondents with
secondary education show lower willingness to
pay than others. This might mean that while
education raises awareness, it doesn’t always
translate into personal action-people might
expect the government to handle such
environmental issues. Across all groups, those
who are aware of mangrove benefit tend to
show much higher willingness to support
conservation. This proves that awareness and
experience matter: when people understand
how mangroves help their lives, they are more
willing to protect them.

Policies

Strengthening awareness programs, promoting
shared responsibility, and involving communities
in conservation planning can build stronger and
more sustainable support for mangrove
conservation.

This is a non-technical summary of the project report titled “Households’ willingness to pay for mangrove ecosystem 35

services in Sarasalai village, Jaffna” supervised by Dr. S. Dissanayake*, Depatment of Agriculture Economics and
Business Management, Faculty of Agriculture, University of Peradeniya. *sumalid@agri.pdn.ac.lk
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BALANCING PROTECTION AND RISK:
WHAT MODERN GUMBORO VACCINE
TEACH US ABOUT IMMUNITY

W.A. Tharuka Lakshan

Vaccines are generally used to protect against
disease by helping the develop immunity in the
body. That help Broilers fight deadly diseases like
Gumboro, which is a highly contagious virus causing
serious economic losses in Sri Lanka and the world.
But did you know that some vaccines can
temporarily weaken the Broiler's immune system?
If chickens become too vulnerable, it can open the
door to other infections, threatening farms and the
food supply.

In Sri Lanka, day-old chicks receive one of three
main vaccine types: live attenuated (using
weakened virus), immune complex (with virus
masked by antibodies), or recombinant vector
(using a harmless virus like Herpesvirus of Turkey as
a carrier). To find out which works best, researchers
measured immune responses in broilers’ blood on
days 21 and 35 key stages in their development to
see which vaccine truly strengthens their immunity.
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Broilers in my research were vaccinated with one of
three vaccine types, and blood samples were tested
on days 21 and 35 to measure cell level immune
response also called as cell-mediated immunity.
This used genetic analysis to check important
immune genes, showing how strongly each vaccine
type activated the chickens’ cell mediate immunity
after vaccination by using real-time quantitative
polymerase chain reaction (RT qPCR).

!

Bissd Cabmstion sn day

= /.' HLS -1
r .
K ‘L /‘ I--—:r‘pl-
o= R
WY PCR Ansipass

Day 21 was chosen because the bursa of Fabricius and
broiler immune system show peak growth and high
activity, making it ideal for measuring early vaccine
effects.

Day 35 marks immune system maturity, so testing then
allows evaluation of long-term gene expression
changes. Measuring immunity genes like Interleukin 2
(IL-2), Interleukin- 5 (IL-5), and Interferon-gamma (IFN-
y) at these points helps precisely track both early
activation and sustained cell mediate immunity, which
are crucial for disease protection in chickens.

IL-6
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The research showed that recombinant vector vaccines
provide stronger immune protection in broilers, while
immune complex vaccines may weaken cell mediate
immunity by affecting organs like the bursa. This
means vaccine choice can greatly impact chicken
health and farm outcomes. This research is the first in
Sri Lanka to compare modern vaccine and traditional
vaccines types using direct measures of gene activity.

This research method techniques are now used in
human medicine, including studies on cancer and heart
disease, to assess why some people are more
susceptible and how their immune system reacts to
treatment. This approach can help guide personalized
healthcare and new therapies in the future, making
breakthroughs possible beyond animal science.

This is a non-technical summary of the project report titled “Assessment of immunogenicity & immunosuppression in
broilers vaccinated with recombinant vector, immune-complex, and live attenuated vaccines” supervised by Prof. S.P. 36

Kodithuwakku*, Department of Animal Science,

Faculty of Agriculture, University of Peradeniya.
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ARE THE SHELF-AVAILABLE MILK
POWDERS PURE IN THEIR FAT CONTENT?

R. H. N. D. Ravihari

For many families, a glass of milk is an
essential part of their daily diet. In the Sri
Lankan context, it is mostly coming from
powdered milk. As a result, concerns about the
quality and purity of powdered milk also arise.
A common consideration is fat-related
adulteration, the practice of adding cheaper
fats like lard, palm oil, and sunflower oil to
increase profits. However, there are different
scientific methods to evaluate this issue. One
of the common methods is the International
Standard Organization's (ISO) recommended
method.

What is this purity test?

To check for adulteration, ISO and IDF had
jointly published a method to examine the
unique chemical fingerprints in fat. The
compositions of fat molecules, called
triacylglycerols, have been used as the
fingerprints!
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In this study, 8 shelf-available milk powder
brands, including locally produced, imported
and international ones, were used. And, by a
technique called gas chromatography, the fat
fingerprint values were obtained for each
brand. Then, these values were used to

calculate different purity thresholds, which are
referred to as S limits. If the calculated value for
one of the brands exceeds the limit, it is a sign
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What are the key findings?

All the brands were within the threshold. Then
their composition was similar to the pure fat.
The milk fat in the powders that were tested
was exactly what it was meant to be.

The study did uncover a few interesting
findings. Locally produced brands had fat
profiles similar to pure cow milk. Imported
brands and those from other countries were
closer in terms of their fat profile.

Reliability?

To confirm the reliability of the S value,
deliberate contamination was followed. And as
expected, S limits failed. That proved the
effectiveness of the S value as a tool to detect

purity.

Beyond the purity, how do these powders
perform?

The study also evaluated the physical quality of
milk powders. All the brands were within an
acceptable level of moisture. Most of the
brands in Sri Lanka were less clumpy and more
prone to solubilise. This gives practical
advantages in daily use.

News to the community

The milk powders analysed in the study met the
international purity standards, confirming no
fat adulteration. And the physical quality of the
powders was desirable.

This is a non-technical summary of the project report titled “Detection of milk fat adulteration using triacylglycerol

profiling and evaluation of physical properties of commercial milk powders in Sri Lanka” supervised by Prof. J. K.
of Agriculture,

Vidanarachchi* Department of Animal Science, Faculty
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University of Peradeniya.

*janakvid@agri.pdn.ac.lk.



Exploring the Antidiabetic effect of tea
and cinnamon compounds using
computational tools

W.S.M. Fernando

Why this research matters?

This research explores whether natural, affordable
compounds in everyday foods like tea and cinnamon
could offer a safer way to control diabetes. Both are rich
in phytochemicals, natural plant compounds known for
their health benefits. This study examined whether
these compounds could help manage diabetes by
targeting two key digestive enzymes, a-amylase and a-
glucosidase, which break down carbohydrates into
glucose. Inhibiting these enzymes may help lower blood
sugar levels naturally.

How the research was done?

Instead of using traditional laboratory experiments, |
used computational tools to simulate how tea and
cinnamon compounds interact with these enzymes. The
process, called molecular docking, was performed using
AutoDock 1.5.7. It works like a virtual experiment,
predicting how tightly each compound can “fit” into the
enzyme’s active site.
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Phytochemicals from green tea, black tea, and
cinnamon were selected based on their known presence
and importance in glucose metabolism. Each compound
was docked ten times with both enzymes, and the best
binding result (minimum binding energy) was chosen for
analysis. The binding interactions were then visualized
and analyzed using Discovery Studio Visualizer, which

allowed me to clearly see how each molecule
attached to the enzyme’s surface, forming
hydrogen bonds and other molecular
interactions. The safety, absorption, and toxicity
of each compound were further tested using
SwissADME, pkCSM, and Osiris Property
Explorer software to ensure that the selected
compounds are safe for potential therapeutic
use.

What the study revealed?

Figure 1 Epigallocatechin gallate binds with o--amylase

All selected compounds showed potential to
bind with the target enzymes, demonstrating
their ability to inhibit enzyme activity. Among all
tested compounds, Epigallocatechin gallate
(EGCG), predominantly found in green tea,
showed the strongest binding affinity toward o-
amylase (—7.23 kcal/mol), while Theaflavin-3'-
gallate, mainly present in black tea, exhibited
the highest binding affinity toward a-glucosidase
(-8.34 kcal/mol). These results were even
stronger than those of metformin, the standard
drug used for diabetes treatment. Importantly,
both compounds were predicted to be non-toxic,
non-carcinogenic, and safe for human use.

This research highlights how nature and
technology can work hand in hand to find safer
solutions for managing diabetes. It suggests that
common beverages such as tea and cinnamon
are not only refreshing but may also hold
powerful natural compounds capable of
supporting blood sugar control. With further
research, these findings could lead to the
development of affordable, plant-based
treatments for diabetes that benefit people.

This is a non-technical summary of the project report titled “Molecular Docking and in silico Analysis of Phytochemicals
from Green Tea, Black Tea, and Cinnamon Tea for Their Potential to Inhibit Key Digestive Enzymes Associated with 38

Diabetes” supervised by Prof. R.P.N.P. Rajapakse*, Department of Food Science and Technology, Faculty of

Agriculture, University of Peradeniya. *niranjanp@agri.pdn.ac.lk.



Natural plant compounds against
mastitis in dairy cows

H.M.N.P.Karunarathne

What is Bovine Mastitis?

Mastitis is an infection of a cow’s udder that causes
pain, swelling, and less milk. It's often caused by the
bacterium Streptococcus agalactiae, which is
becoming harder to treat due to antibiotic
resistance.

Fu?

..l 4 w
BN

&&jva

Why is this research important?

We need safe, natural ways to treat mastitis and
keep dairy cows healthy. This study explores natural
compounds from the Vitex negundo plant, known for
its healing properties, to help fight this infection.

The Approach

Scientists used computer tools to test over 100
natural compounds from Vitex negundo leaves to
find ones that can block a bacterial protein called
GroEL and stop infection.
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Key Results

Eighteen natural compounds from the plant
showed strong attachment to the bacterial
protein. One compound, called khellol
glucoside, stuck the best and stayed very
stable. Computer tests confirmed it could
help stop the bacteria from working

properly.

Chaperonin Gru

Chaperonin GroEL khellol glucose ¢

Khellol glucoside

What does this mean for dairy farming?
Khellol glucoside could be a safe, natural
treatment for mastitis, with fewer side
effects and less risk of antibiotic resistance
than regular medicines.

Stability of the Natural Compound
Computer tests show that this natural
compound sticks firmly to the bacterial
protein and stays attached. This means it
could be a dependable way to fight the
bacteria that cause mastitis and help keep
cows’ udders healthy.

Conclusion

This research shows that natural compounds
from Vitex negundo may provide a safe and
effective way to protect cows from mastitis,
helping improve milk production and cow
health. More studies are needed to confirm
these results.

This is a non-technical summary of the project report titled “In silico exploration of Chaperonin GroEL Inhibitors from

Vitex negundo L. (Nika) leaf compound against Streptococcus agalactiae to control Bovine Mastitis” supervised by Dr. 39
L.N. Ranathunga*, Department of Animal Science, Faculty of Agriculture, University of Peradeniya.

*lakmalr@agri.pdn.ac.lk.



DIGITAL SOIL MAPS FOR PRECISION
NUTRIENT MANAGEMENT IN SUGARCANE

N.A.S.I Madhusankha

This study was conducted at the centrally managed
mother plant nursery of Lanka Sugar Company at
Sevanagala, a key site for producing high-quality seed
cane. Seventy-one georeferenced soil samples were
collected from a systematic 100 m x 200 m grid at a
depth of 0-15 cm, with GPS-based mapping ensuring
unparalleled spatial accuracy. Each composite sample
was analyzed for pH, electrical conductivity (EC), total
nitrogen (N), available phosphorus (P), and
exchangeable potassium (K), the results of which were
spatially interpolated using kriging in ArcGIS 10.7 to
generate high-resolution digital nutrient maps.

The resulting digital soil maps revealed marked
heterogeneity across the nursery. The pH map indicated
that, while most areas fell within the optimal range (5.5—
6.5), a substantial acidic hotspot persists in the
southeast, warranting targeted liming interventions.

Nitrogen Distribution Map - Sewanagals Sugarcane Nursery
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Figure 1- N distribution map Sevanagala nursery area
Nitrogen mapping (figure 1) demonstrated a sharp
northwest—southeast gradient: the northwest zone
consistently fell below the goo mg/kg threshold required
for optimal sugarcane growth, while central and
southern sectors exhibited sufficiency and thus only
require maintenance fertilization. Available phosphorus
levels exceeded the critical threshold of 11 mg/kg at
nearly all sites, confirming the effectiveness of previous
phosphorus fertilization, with only sporadic minor
deficits indicating localized deficiency areas. However,

potassium exhibited the greatest spatial variability
(with values ranging from 10.8 to 453.4 mg/kg),
with southern and southwestern fields revealed as
deficient, whereas central and northern plots
showed excessive, potentially yield-limiting
concentrations. Integration with past years' sett
yield data (2020—2024) revealed a clear spatial
relationship between soil fertility and seedcane
production.

High-yield zones (figure 2) consistently matched
balanced soil nutrient profiles, optimal pH, and
minimal salinity; low-yield zones aligned with N-
deficient, high-K, or acidic/saline zones. Our
analysis showed that slightly higher pH and
balanced K tend to produce high cane yield,
whereas too much P and EC tend to produce low
caneyield.

Yield Distribution Map — Sewanagala Sugarcane Nursery N
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Figure 2-yield zone map

The use of digital mapping delivered several
transformative benefits. Maps of N, K, pH, and
yield enabled practical, site-specific nutrient
management zone delineation, empowering
managers to go beyond blanket fertilizer
recommendations. For example, N and K fertilizer
applications can be limited to deficient zones,
while P applications can be reduced overall,
lowering costs and environmental runoff. In the
acidic southeast, site-specific liming is now
prioritized, and salinity management efforts are
being intensified in the northern nursery, where
EC hotspots persist. This approach reduced input
costs, stabilized seedcane quality, and created a
transferable template for similar nurseries across
Sri Lanka and comparable agro-ecological zones.

This is a non-technical summary of the project report titled “Precision nutrient management for sugarcane: Delineation
of soil nutrient” supervised by Dr S.H.N.P. De Silva*, Department of Crop Science, Faculty of Agriculture, University of 40

Peradeniya. *sssnuwanp@agri.pdn.ac.lk.




Spices That Speak to Your Immune System

P.M.T. Thavishka

Did you know that the daily use of certain culinary
spices can strengthen your immune system?

Well, the answer is yes. My research screened
whether the commonly used spices can enhance the
responses of our immune cells to fight against
infections or help to suppress it when become
overactive. | focused on extracts of commonly used
four spices namely, turmeric, garcinia, cinnamon,
and cardamom prepared under typical household
cooking conditions and examined their effects on
cultured immune cells. Culinary spices have long
been valued not only for flavour and food
preservation but also for their medicinal benefits.
With globalization and evolving food trends, their
use has expanded worldwide, enriching our food
culture and increasing demand. However, once
spices are added to processed foods, their natural
effects may change. Therefore, my study specifically
investigated how these selected spice extracts
prepared under the cooking conditions influence the
immune cells.

Is Your Immune System Ready to Defend You?
When an infection occurs, a specific group of cells in
our body, known as immune cells, get activated and
fight against it. If they succeed, we say that “our
immunity is strong.” But if our immune system fails
to defend against the infection, it means “our
immunity is weak.” Therefore, our immune system

may need an immune booster to enhance its activity.

SPICES COMMUNICATE
TO IMMUNE CELLS

TURMERIC CARDAMOM

What would happen if we included those immune-
boosting foods in our daily diet instead of relying
on medicines?

The foods we eat can provide compounds that
stimulate immune cells and strengthen our immune
system. Spices, in particular, may help to activate
immune responses by enhancing cell function. While
supplements can also boost immunity, they can be
costly. Therefore, it's wiser and more natural to
strengthen our immunity through the foods we eat
every day. Regular consumption of such foods help
to maintain the body’s natural defense mechanisms
and overall well-being.

Can the right spice make your immunity stronger?
For the current study, | collected cinnamon quills,
garcinia rinds, and turmeric rhizomes from
Rathnapura, Hatangala area and cardamom pods
from Matale, Riverston zone. During my research, |
noticed a clear pattern: more spice we added, the
more active the immune response became, especially
with turmeric, cinnamon and cardamom.
Interestingly, garcinia did not follow this trend. At
higher amounts, they seemed to calm the immune
activity rather than boosting it. Therefore, depending
on the type of spices, the effect on immune system
might be different.

Can Spices Protect Our Immune Cells from Stress?
When our body is dealing with inflammation (during
an infection or injury) it produces reactive substances
called oxidative free radicals, which can damage our
healthy immune cells and leading to a condition
known as “oxidative stress”. Nature has gifted us
with plant species rich in compounds that help to
neutralize these harmful free radicals. Certain spices
contain antioxidants that protect our immune cells
from oxidative stress. Cinnamon came out on top,
showing the strongest antioxidant effect. Turmeric
and garcinia had least mild impact, while cardamom
showed the least antioxidant activity. In conclusion,
spices, particularly cinnamon, might boost
immunological activation and shield immune cells
from oxidative stress. Overall the spices we use in
everyday cooking can naturally help to strengthen
and support our immune system.

This is a non-technical summary of the project report titled “Immunomodulatory potential of Sri Lankan spices and
silver tip tea extracts: An in vitro assessment” supervised by R.P.N.P. Rajapakse*, Department of Food Science & 41

Technology, Faculty of Agriculture, University of Peradeniya. *niranjanp@agri.pdn.ac.lk




EVERY BODY HAS A STORY - DISCOVER
YOURS THROUGH PERSONALIZED
NUTRITION

Sachinthani Thalgahagoda

Eat smarter!

What if you could peek into your body’s reaction before
your first bite?

What if your meals could work with your body, not
against it?

This is where two simple ideas come in:

Glycemic Index (Gl) and Glycemic Load (GL)

Glycemic Index (Gl) is like a speedometer for sugar.
Some foods, like white bread or sweets, act just like
sports cars - zooming sugar into your bloodstream,
giving a quick rush and then a crash.

Others, like lentils, oats, and vegetables, are like bicycles
- steady, smooth, and keeping your energy balanced.

Glycemic Load (GL) is not just about speed, but how
much sugar actually enters your body from the portion
you eat. For example, watermelon has a high G, but a
small slice won't overwhelm your system. GL gives the
full picture of your meal’s real impact.

"“Rice loves her... does it love you?”

Ever wondered why the same food makes your friend
feel energized, but you feel sleepy?

It's not magic, it's science: our bodies respond to a same
food in unique ways.

Gl and GL give clues, but not the full picture

While Glycemic Index (Gl) and Glycemic Load (GL) show
how quickly sugar enters your bloodstream and in what
quantity, they don't reveal your unique body response.
That's why understanding personalized nutrition is so
important.

What is personalized nutrition?

Personalized nutrition is about understanding how your
body reacts to different foods, so you can make choices
that keep you energized, satisfied, and healthy, without
giving up the foods you love.

Do you want all this knowledge at your fingertips?
Now it can with “Glyco-ME"

Glyco-ME is a smart web application that predicts how
your body will react to any meal before you eat it. It's
not just another diet app

It's personalized, practical, and designed for real life.

(») GlycoME

Your Personalized Glycemic
Response Predictor

Glyco-ME is designed to be easy for everyone, even if
you're not a tech expert. Everything is just a few clicks
away.

e —

How does it work?

Tell a little about yourself — Share simple info about
you

Add your meal — Select or enter your food with
nutrition informations

Get your prediction — See how your body is likely to

respond

Glyco-ME makes every meal clear and friendly. It's like
having a personal nutrition coach in your pocket.

Your plate isn’t just food-it's your energy, your mood,
your day. Glyco-ME turns every bite into a superpower
for your body.

Eat Smart. Feel unstoppable.

Live your best day, every day!

This is a non-technical summary of the project report titled “Design and development of a web application with an Al-
based personalized postprandial glycemic response prediction model”” supervised by Dr. G.M Somaratne*, Department

of Food Science and Technology, Faculty of Agriculture, University of Peradeniya. *gsomaratne@agri.pdn.ac.lk
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THINK TWICE ABOUT YOUR RICE PLATE -
THE SCIENCE BEHIND A BETTER GRAIN

Shanaka Priyasad

Rice: More than just a food in Sri Lanka

Rice is not just food in Sri Lanka, its culture, tradition,
and life itself. From humble breakfast “Kiribath” to the
steaming plate of rice and curry at lunch, this grain has
nourished generations. But as our world changes, so
must the way we think about the rice we grow and eat.
Have you ever wondered how nutritious your daily rice
truly or how farming decisions affect both your health
and the environment?

Bridging agronomy and food science

This study brings together agronomy and food science,
two disciplines to explore how nitrogen fertilizer shapes
not only rice yield but also its nutritional, sensory, and
functional quality.

Conducted at the Rice Research and Development
Institute (RRDI), Bathalegoda, the research examined
three popular Sri Lankan rice varieties Bg 366, Hg, and
Madathawalu, under five nitrogen levels: o, 35, 70, 105,
and 140 kg N per hectare.

The role of nitrogen in rice cultivation

For decades, farmers have known that nitrogen (mostly
applied through urea) increases yield. But today’s
challenge goes beyond yield. It is about the
sustainability, health, and economic resilience.
Overusing nitrogen doesn't just waste money; it also
leads to nutrient runoff, water pollution, and greenhouse
gas emissions that threaten the environment and future
harvests. The study therefore sought to uncover how to
balance productivity with quality and sustainability.

From the field to the laboratory

By linking field-level fertilizer management with
advanced food quality analysis, this research fills a vital
knowledge gap. Using state-of-the-art analytical
techniques, scientists measured how nitrogen affects
amylose content, protein level, grain hardness,

chalkiness, and antioxidant activity, all factors that
define both market value and consumer satisfaction.

What the research found

The results revealed both opportunity and caution.
As nitrogen levels increased, rice became richer in
protein, an essential nutrient for muscle growth and
overall health and higher in antioxidants, compounds
that help protect against chronic diseases. This
means nitrogen can indeed make Sri Lanka’s staple
food more nutritious and functional.

However, beyond the optimal nitrogen level, the
story changed. Grains began to show chalkiness,
reducing milling efficiency and visual appeal. The
amylose content decreased, producing a softer,
stickier texture, less preferred by consumers and less
profitable for farmers.

Smarter fertilizer decisions for the future

These findings highlight the importance of precision
nitrogen management. Fertilizer decisions should be
data-driven, not based solely on tradition. The future
may involve Al-powered decision tools, remote
sensing technologies, and smart fertilizer modeling
that help farmers apply the right amount, at the right
time, and in the right place.

A path toward a sustainable rice future

This study is more than a scientific investigation, it's a
roadmap for Sri Lanka’s sustainable rice revolution.
By harmonizing yield, nutrition, and environmental
care, we can produce rice that is not only abundant
but wholesome, securing the health of people, the
planet, and the national economy.

So next time you see that plate of rice before you,
remember: behind each grain lies a story of science,
sustainability, and smarter choices, proving that the
future of rice begins in both the field and the lab,
working together for a healthier nation.

Bg 366 Madathawalu H4
New Improved Traditional Old Improved
3.5 month 3.5 month 3.5 month

This is a non-technical summary of the project report titled “Impact of nitrogen fertilization on physicochemical,

nutritional and functional properties of selected rice (Oryza sativa L.) varieties grown in Sri Lanka” supervised by Prof.

43

B.E.P. Mendis*, Department of Food Science and Technology, Faculty of Agriculture, University of Peradeniya.
*ereshamendis@agri.pdn.ac.lk
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UNLOCKING THE POWER OF MICRO LIFE:
TURNING ROCKS INTO PLANT FOOD

K.K.T. Charundika

Eppawala Rock Phosphate (ERP) is a naturally occurring
mineral deposit in Sri Lanka, rich in phosphorus- an
essential nutrient for plant growth. Although ERP is
abundant and locally available, its limited solubility has
restricted its use in agriculture. Finding eco-friendly ways to
make this natural resource more accessible to plants could
reduce dependence on expensive chemical fertilizers.

Why this research matters?

Phosphorus plays a key role in root development, flowering,
and crop yield. Yet, in most soils, only a small portion of
phosphorus is available to plants. Farmers often rely on
chemical fertilizers, which are costly and harmful to the
environment.

Could naturally occurring microorganisms dissolve the
“locked” phosphorus in ERP and make it available to
plants?

What we did......

Soil (rhizosphere soil) and rock samples were collected from
Eppawala phosphate deposits. From these, 56 bacterial, 11
fungal, and g actinomycete isolates were obtained. Out of
them, 23 bacterial and 2 fungal isolates showed the ability
to solubilize phosphate. The most promising isolates were
further tested to determine their phosphate solubilizing
efficiency using both laboratory media and Eppawala Rock
Phosphate as the phosphorus source.

a. ERP site with rock pieces

b. Rhizosphere soil

c. Bacteria having solubilizing ability
d. Fungi having solubilizing ability

What we found....

e Afascinating diversity of microorganisms
was discovered in the Eppawala phosphate
soil and rock samples.

e Among them, the bacterial isolate SB8
(Bacillus sp.) showed the highest
phosphate-solubilizing ability, releasing up
to 148.78 mg/L of soluble phosphorus.
Several other isolates such as SBs, SBg,
SBa1, and ASBy also demonstrated high
efficiency.

e Thefungal isolate SFa (Aspergillus sp.)
performed strongly in dissolving rock
phosphate, especially in ERP-based media.

e When certain isolates were combined,
their efficiency improved even further,
showing a synergistic effect in
phosphorus solubilization.

e These microorganisms released organic
acids that reduced the pH and helped
dissolve the rock phosphate naturally.

e They also showed traits linked with plant
growth promotion, indicating that
Eppawala soil is home to beneficial
microbial communities with great
potential for developing eco-friendly bio-
fertilizers.

Why it matters...

e These phosphate-solubilizing
microorganisms (PSMs) can serve as eco-
friendly bio-fertilizers.

e They enhance soil fertility, reduce the
need for chemical fertilizers, and support
sustainable agricultural practices.

e By harnessing the natural power of these
microbes, Sri Lanka can utilize its own rock
phosphate resources effectively and
economically.

The road ahead...

Future work will focus on developing bio-
fertilizer formulations using the best-
performing isolates (SB8 and SF1), testing
their effects on crop yield and soil health,
and evaluating their large-scale production
potential.

This is a non-technical summary of the project report titled “Isolation and characterization of phosphate solubilizing

microorganisms from Eppawala rock phosphate and adjacent soil.” supervised by Dr. P.A.LU. Hemachandra¥*, 44
Department of Agricultural Biology, Faculty of Agriculture, University of Peradeniya. *ishankah@agri.pdn.ac.lk




BLENDING TRADITION WITH MODERN
TASTE; FROM AYURVEDA TO SODA

R.G. Nishani Binuka Bandara

“There is not a single plant in the world that is not a
medicine”. This famous phrase of ‘Jeewaka’, a well-
known Ayurvedic doctor in Buddhist literature reflects
how valuable our plants are. For the prediction of that,
the trust of our ancestors since ancient times have been
on our herbal cluster.

But, nowadays most of people including children and
adults try to rely continuously on more fancy, taste
artificial beverages without considering about their
health benefits or defects.

Level of Health Concerns due to Soda Usage

Obesity Type 2 Dental Caries Metabolic
Diabetes Syndrome
® Adults  m Children

But, do you ever heard that any one either tried to
promote our traditional healthy secrets with rest of the
world in an attractive flavor and a fancy outlook? Just
putting a step forward, | tried to incorporate these
medicinal properties of our herbs with soda during my
research project.

— - -

Coriander seeds have the ability to facilitate our health
by maintaining activities related to our stomach and
retard the occurrence of substances which are harmful
for our body.
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Tamarind is identified as a good thing for
abdominal issues. That’s why it takes many
events in our traditional curry dishes. But, will
you ever have tried it as a drink? After
incorporating tamarind with Ashwagandha; a
good mind relaxing agent, a drink rich in many
body protecting compounds was generated.
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Tulsi leaves are able to improve our body health
by preventing being sick. For the masking of its
leafy flavor, | incorporated it with green apple.
The output was shown that it is a good source of
vitamin C.
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All the soda products have been sweetened by
using little amount of sugar and stevia; a healthy
natural alternative to sugar. Due to that all are

having medium sugar level which is suitable for
health.

Medium Sugar
Level

This is a non-technical summary of the project report titled “Formulation and evaluation of ayurveda inspired sodas
enriched with natural ingredients for healthy refreshment’” supervised by Dr. G.M. Somaratne*, Department of Food 45

Science and Technology, Faculty of Agriculture, University of Peradeniya. *gsomaratne@agri.pdn.ac.lk
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Caring for Our Backyard Layers

L.W. Oshini Sandeepa

Why Chicken Welfare Matters

Backyard poultry farming is a familiar sight across
the villages of Matara. Many families raise a few hens
in their home gardens to earn extra income and
ensure a fresh supply of eggs. However, behind this
simple livelihood lies an important question — are
these chickens living healthy and comfortable lives?
The welfare of chickens affects not only their
happiness but also their productivity. Birds that are
well-fed, healthy, and stress-free lay more eggs and
live longer. Yet, many small-scale poultry keepers
face challenges such as limited space, poor housing,
exposure to predators, and lack of access to
veterinary care.

What This Study Did

This study looked at 30 backyard poultry farms in the
Matara District, each with small flocks of 5—50 hens.
Information was collected through farm visits, farmer
interviews, and direct observations of the birds. We
examined housing space, feeding, and watering
practices, health problems, and even chicken
behavior — such as feather condition, activity, and
signs of stress.

What We Found

Many small-scale local farmers were deeply
concerned about their poultry's welfare but
frequently lacked the necessary funds or
resources. Consequently, many birds exhibited
signs of distress, such as feather loss or dull
combs, indicating underlying issues like poor
nutrition or parasite problems. Conversely, farms
that successfully provided clean shelters, regular
feeding, and outdoor access reported noticeably
healthier, more active chickens and improved
egg production, demonstrating a clear link
between resource investment and welfare
outcomes.

Why It Matters

Improving farm conditions benefits everyone by
helping birds increase their egg yield and
income, ensuring the hens are healthier, and
providing the community with safer, more
sustainable food. By supporting farmers with
simple training and affordable tools, Sri Lanka
can build a more productive and resilient poultry
industry.

Key Message

Improving farm conditions helps farmers boost
egg production and income, keeps hens
healthier, and ensures safer, sustainable food for
communities. With basic training and low-cost
tools, Sri Lanka can strengthen its poultry sector.

This is a non-technical summary of the project report titled “Assessing welfare status of layer chicken in small scale
backyard poultry production system in Matara District, Sri Lanka.” supervised by Dr. T.S. Samarakone*, Department 46
of Animal Science, Faculty of Agriculture, University of Peradeniya. *thusiths@agri.pdn.ac.lk.




SMART TECHNOLOGICAL SOLUTION FOR
FOOD WASTE REDUCTION IN HOTEL
KICHENS

D.M.N. Jesika

Food waste is a global issue, causing several
environmental, economic, and social problems. A
large amount of food goes into waste while, 733
million people suffer from hunger. Hospitality sector
is one of major contributor to the food waste and it is
around 26% of global food waste.

Waste quantification is a one of main steps towards
food waste reduction. It provides information to take
necessary waste reduction actions. Currently in most
hotels, waste quantification is mainly done by
manually. It is labor intensive and low in precision. In
international market, some Al driven automated
waste tracking systems have been introduced for
efficient food waste monitoring and tracking.
Although, implementation of such technologies in Sri
Lankan hotels is challenging due to high
implementation cost and no customization for local
food items.

In this research | developed a pilot scale, customized,
cost effective, semi-automated food waste tracking
system with collaboration of a large-scale hotel in Sri
Lanka. System mainly consists of a smart scale and a
mobile application. Scale is made of weight sensors.
Weight sensors convert force that is created when
discarding waste into the bin, into electrical signals.
Then electrical signals are converted into detectable
signals by a specific amplifier. These electrical signals
are transformed into a numerical weight value by an
internal chip (microcontroller).

Developed Smart Waste Tracking System

In WasteTrack mobile application, user needs to
select relevant waste source (Kitchen waste, Plate
waste...) and then category (Spoiled, damaged,
overproduction...) before discarding waste into the

8% Developed system

bin. After discarding the waste, confirm option is
pressed in the app. Then weight is detected by
sensors and it is displayed on a LCD screen in real
time.

Mobile application also provides detailed weekly
and monthly waste reports to hotel staff which
includes amount of waste from each source and
category, edible and non- edible waste amount
analysis, edible food waste per guest, edible
food waste CO, emission, comparison with
waste target, and recommendations for high
waste categories to take necessary actions for
waste reduction.

Waste reports in mobile application

Accuracy of weight sensors was tested by
comparing waste tracking system weight
measurements with standard known weight
measurements. Results showed that no
considerable weight difference between system
and known weight values, showing accuracy of
scale. Evaluation results of hotel staff feedback
has shown that smart waste tracking system is
easy to use, identifies sources and reasons of
waste, provides enough data to take waste
reduction decisions and aligns with sustainability
goals of organization.

Finally, this system can be considered as smart
technological solution for food waste reduction
in hotel industry while improving operational
efficiency and sustainability by a novel data
driven approach.

Implementation cost "

— =

{VS Bt

A

Commercial Waste Tracking system

Cost comparison between proposed system and commercial

waste tracking system

This is a non-technical summary of the project report titled “Implementing a smart waste tracking system to reduce
food waste in large scale hotel kitchens: A pilot study in Sri Lanka’” supervised by Dr. G.M. Somaratne*, Department of 47

Food Science and technology, Faculty of Agriculture, University of Peradeniya. *gsomaratne@agri.pdn.ac.lk
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NATURE’S SECRET MICROBIAL ARMY TO
PROTECT OUR TEA PLANTATIONS

P.R.S.Nanayakkara

A secret battle in tea bushes

Teain SriLanka is not just a drink. It is our identity,
our pride and a livelihood for thousands. This tea
lands are constantly attacked by tiny but damaging
enemies of insect pests such as Tea Shot Hole
Borers, Tea Tortrix and White grubs. These insects
attack the roots and stems, weakening it and
reducing the yield that so many families rely on.
For many years, insecticides have been the
solution. They quickly eradicate pests, but they
also damage our environment, soil, and even the
balance of life that sustains the long-term health of
tea plants. | started to think, "What if nature
already had a pest control system hidden in the
soil?"

Searching for the tiny protectors beneath tea
lands

In the lush fields of St. Coombs Estate, at the Tea
Research Institute in Talawakelle, | started my
research study. | gathered soil which are
maintained using different fertilizers for 20 years.
Those soils are treated with organic materials like
tea waste, compost, neem oil cake and the
standard inorganic fertilizer mixture that is advised
for tea. Back in the lab, | searched for
entomopathogens which are simply "insect killing
microorganisms." | discovered that the soil was full
of life after culturing them in the laboratory some
have the ability to attack and kill troublesome tea
pests.

Meet the microscopic heroes

Among the several microorganisms | isolated from
soil a bacterium called Pseudomonas and a fungus
called Metarhizium became the key focus of my
study. The fungus functioned like a natural killer
when tested it on tea shot hole borers which is
major tea pest which drills into the tea stems,

weakening the plant. The fungus had infected

and destroyed the insects, simply as it occurs in
nature, as seen by the fine green spores covering
them. Pseudomonas, the bacteria, was equally
remarkable. Within seven days of being added to
the soil where white grub larvae were found that
chew on the roots of the tea bushes, their
numbers drastically decreased. These findings
demonstrated the fantastic ability of these
bacteria to safely and sustainably preserve our
tea plants, despite the fact that they are invisible

to the human sight.

Why this matters for your cup of tea?

Our results show that Sri Lankan tea has a clear
route to a greener, cleaner future. These
naturally existing, local soil microbes the
Pseudomonas bacterium and the Metarhizium
fungus can be used to manage two significant
tea pests in place of chemical sprays. In addition
to being ecologically friendly, the transition to
natural pest management ensures that the most
popular tea in the world is made sustainably and
free of dangerous chemical residues. The
important first step is this investigation has
done. The next stage is to directly test these
promising microbial agents in the tea fields
before incorporating them into a
comprehensive, long term pest management
strategy for all Sri Lankan tea producers.

A cup of tea with a greener future

The future of tea production is sustainable,
healthful, and driven by microscopic soil
assistants!. Imagine a tea plantation where
thriving tea trees, good soil, and helpful bacteria
all coexist harmoniously. This research leads to a
future in which Sri Lankan tea is not only
renowned for its flavour but also for being
cultivated environmentally and ethically.

This is a non-technical summary of the project report titled “Isolation, identification and screening of
entomopathogenic bacteria and fungi from tea soils treated with different fertilizer treatments” supervised by Prof. 48

D.M. De Costa*, Department of Agricultural Biology, Faculty of Agriculture, University of Peradeniya.
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HIDDEN POWER OF SEAWEEDS:
EXPLORING SRI LANKA’S UNTAPPED
OCEAN SUPERFOODS

Iman Subasinghe

What are Seaweeds?

Seaweeds are an important part of coastal
ecosystem, and around the world they are valued
as food, animal feed and natural ingredients in
cosmetics, medicine and even environmentally
friendly packaging. While Sri Lanka hosts nearly
500 seaweed species, only a single species is
cultivated commercially. This highlights the
untapped nutritional and economic potential of the
remaining species.

This research explored two such underutilized
brown seaweeds found in Northern coast of Sri
Lanka: Sargassum polycystum and Padina
antillarum. Although these species occur naturally
along our shores, their nutritional composition,
bioactive properties, and safety for human
consumption remain largely unexplored.
Characterizing these attributes is a critical first step
toward their potential application in food products,
nutraceuticals, and related industries.

Padina antillarum

Sargassum polycystum

Why This Matters?

Sri Lanka imports many functional foods,
supplements and natural ingredients from abroad.
Meanwhile valuable marine resources along our
coastline remained unused. By scientifically
evaluating these local seaweeds, this research
supports:

e Developing new seaweed-based food,

feed, cosmetics and pharmaceuticals
e Promoting coastal community livelihoods

e Strengthening sustainable blue-
economy industries

e Reducing reliance on imported raw
materials

What We Found?

v' Good nutritional value
Both seaweeds contained useful levels of
minerals, fiber, and decent amount of protein
showing potential as a nutritious food
ingredient.

v Strong antioxidant activity
The antioxidant tests showed that these
seaweeds have powerful free-radical-fighting
ability, indicating dietary potential.

v Potential anti-diabetic effects
Both species were able to inhibit a-amylase, an
enzyme related to blood sugar digestion. This
suggests possible use in developing natural anti-
diabetic supplements.

v' Safe heavy metal levels
Although some heavy metals were detected, all
values were far below the maximum limits set by
the World Health Organization (WHO),
indicating that they are safe for consumption

v No toxicity detected
Toxicity testing assays showed no harmful effect
even at higher concentrations, giving another
sign that these seaweeds are safe to use.

“The Big Picture”

As the world shifts towards natural, sustainable,
and health-focused products, seaweeds are
gaining global attention. This study shown that
Sri Lanka already has rich, safe and nutrient-
packed seaweed species waiting to be explored.
Unlocking their potential could open new
opportunities for the country’s food, health and
industrial sectors.

This is a non-technical summary of the project report titled “Nutrient, bioactive and toxicological profiles of raw and
cooked forms of two underutilized Sri Lankan seaweeds: Sargassum polycystum and Padina antillarum” supervised by 49

Prof. B.C. Jayawardana*, Department of Animal Science, Faculty of Agriculture, University of Peradeniya.
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BEYOND PROFIT: UNLOCKING SEAWEED
FARMING FOR COASTAL COMMUNITIES IN
NORTHERN SRI LANKA

P. Eranda Madhuranga

Seaweeds are not only glamorous, but also a part of a
multi-billion-dollar global industry. In Sri Lanka’s
Northern Province, with its vast and pristine coastline,
the potential for seaweed cultivation is enormous. For
coastal communities, who are recovering after years of
conflict, seaweed could offer more than just an income —
it could bring stability, dignity and opportunity alongside
traditional fishing.

The Crisis of Confidence

Despite its promise, seaweed farming has struggled to
take off. Its’ adoption among coastal communities is
sporadic. Government and other institutional programs
have promoted seaweed farming, but adoption remains
very slow and uneven. Many households hesitate to
begin. This creates a “crisis of confidence.”

The question is - Why?

This is the question | wanted to explore in my study.
What makes a person in a coastal village decide, "Yes,
I'm going to try this” — or "No, it’s not worth the risk”?

What Drive the Decision?

To find out, | surveyed 195 individuals from Jaffna and
Kilinochchi districts. | explored how their willingness to
engage in seaweed farming was shaped by four key
factors.

Perceived Profit: belief that seaweed farming would
increase income. Perceived Ease: confidence that
seaweed farming techniques are simple and
manageable. Social Approval: encouragement from
family, friends, and community leaders. Real Support:
availability of a strong support system exists, including
access to good quality planting materials, fair markets,
technical training, and an easy, affordable licensing
process.

The Surprising Truth: Support beats Profit

The results are striking, the results were striking.
Most people believe seaweed farming can be
profitable — but that belief alone does not convince
them to start.

The strongest motivator wasn't profit — it was
support. People are ready to dive in only when they
trust that a system exists to help them succeed.

They want A simple, transparent, and affordable
licensing process. Reliable access to healthy
seaweed seedlings. Fair market prices and stable
buyers. Hands-on technical guidance and follow-up
support.

The next most important factor was a combination
of Perceived Ease and Social Approval. People are
more likely adopt seaweed farming if they feel the
work is manageable. My research also revealed that
over half of potential farmers belong to a “late
majority” group — naturally cautious individuals
who wait until they see clear success from their
neighbors before taking the plunge.

How to Unlock the Hidden Treasure - If we want
seaweed farming to thrive, we need to shift the
message — from "it’s profitable” to “you’ll be
supported.”

Sell the Support, Not Just the Profit.

Strengthen systems first: simplify licensing, create
community-level reliable seed banks for quality
planting materials, and ensure fair, transparent
markets.

Use Champions, Not Just Campaigns.

Empower early adopters — the few who have
succeeded — as local mentors or "Champion
Farmers.” A neighbor’s success story inspires more
confidence than any poster.

Build Confidence, Not Just Awareness.

The real barrier isn't ignorance — it's fear of risk and
failure. By ensuring consistent, trustworthy support,
we can bridge this crisis of confidence and help
coastal families turn seaweed into a sustainable
livelihood.

Seaweed farming has all the ingredients to become
Sri Lanka’s next blue-economy success story.
What our coastal communities need most isn’t
persuasion — it's partnership. When profit is backed
by genuine support, confidence grows — and with it,
so will the seaweed fields along our northern shores.

This is a non-technical summary of the project report titled “Factors influencing the adoption intention of seaweed
farming among coastal communities in the northern province of Sri Lanka” supervised by Dr. K.P.P. Kopiyawattage ¥, 50
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CAN ENZYMES UNLOCK THE HIDDEN
NUTRIENTS IN RICE BRAN?

W.V.G.D.L. Gamage

The broiler industry is a cornerstone of Sri Lankan
agriculture, providing a vital source of protein for the
nation and an income for many. However, farmers
face one giant hurdle: the cost of feed. Feed accounts
for 60-70% of the total cost of raising a chicken. This
high cost is a major challenge for the industry and can
affect the price we all pay for chicken.

To reduce the cost, farmers are looking for cheaper,
local alternatives to traditional feed ingredients. This is
where rice bran comes in. As a major rice-producing
country, Sri Lanka has plenty of rice bran, a byproduct
of the rice milling process. On the surface, itis a
perfect solution since it's packed with nutrients.
However, the nutrients in rice bran are "locked up" by
compounds called anti-nutritional factors (ANFs) The
two main ANFs in rice bran are Phytates and Non-
Starch Polysaccharides (NSPs). Phytates in rice bran
lock away crucial minerals like phosphorus by binding
with them, while NSPs trap nutrients like starch,
protein, fat, and makes them harder for the gut to
absorb.

There is one key to open this lock. That is ENZYMES.
So, this is where our research began. | tried feeding
chickens five different diets with rice bran, each one
including a different mix of enzymes like xylanase,
phytase, and protease to see which worked best.
After 35 days of feeding the diets, the chickens were
slaughtered to observe the effect of the five diets.
There was no improvement in body weight gain,

carcass weight or organ weights but there were
several other important findings of this research.

The digestibility of the five feeds were calculated
considering the nutrient content in feed and ileal
content of chicken. This gives an idea how much
of nutrients in feed are absorbed in the chicken
gut. Diets with super doses of phytase showed
higher dry matter, crude protein, crude fibre &
crude fat digestibility compared to other diets.
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There is a good news for farmers! When
enzymes are added into diets, some amount of
feed ingredients can be reduced from the feed
formula. So, the total cost reduces. Therefore,
the farmers can purchase feed with higher
digestibility at an affordable price.

Adding enzymes to feed also comes with
environmental benefits. When undigested
protein is excreted, it is converted into ammonia
in the litter. Ammonia gas is a toxic
environmental pollutant, a major component of
agricultural air pollution. It also causes
respiratory diseases in chickens. This research
proved that phytase super dosing makes protein
more digestible. So, less nitrogen is excreted,
leading directly to lower ammonia emissions
from the litter. Finally, this leads to reduce air
pollution caused by broiler farming.

Also, when undigested phosphorus is excreted, it
runs off into lakes and rivers, causing
eutrophication. This causes harmful algal blooms
and kills fish populations in water bodies. By
providing phytase in the diet, phosphorus
digestibility can be increased. So, it is
environmentally friendly.

This is a non-technical summary of the project report titled “Dietary enzyme supplementation on growth performance

and nutrient utilization in broiler chickens fed rice bran-based diet” supervised by Dr. P. Weththasinghe *, Department
of Animal Science, Faculty of Agriculture, University of Peradeniya. *pabodhaw@agri.pdn.ac.lk.




DEVELOPMENT OF AN Al SYSTEM FOR
IDENTIFYING TOMATO RIPENESS AND
DEFECTS

Kavindu Lankawarna

Traditionally, tomatoes are sorted and graded by hand
according to their color, size, and surface appearance.
However, hand sorting takes a lot of time, needs
human labor, and can be different from laborer to
laborer. To overcome this challenge, our study focuses
on creating an Artificial Intelligence (Al) system that
can automatically identify how ripe a tomato is and
detect whether it has any visible surface defects such
as physical damages, blemishes, bruises, cracks, and
diseases. By automating this process, supermarkets
and farmers can reduce waste, save time, and make
quality control more accurate and efficient.

Image processing technology is used to inspect digital
photographs of tomatoes to identify features such as
color, size, shape, and patterns. In this study, we used
the Gowri F1 hybrid tomato variety. Images were
captured under different lighting conditions and on
various backgrounds to reflect the real situations seen
during manual sorting. A total of 2,500 photos were
captured to create the ripening stage identification Al
model, while a total of 1,400 photos were captured to
create the defect detection Al model. The photos were
captured using a 50-megapixel smartphone camera to
ensure high image quality.

Each photograph was renamed according to the
ripening stage or defect condition. The Al model used
in this study was based on a type of computer system
called Convolutional Neural Network (CNN), which
learns to recognize patterns and details in pictures,
much like how humans use their eyes and brain to
identify objects. The system was trained to perform
two main tasks. The first task was to train the model to
identify the correct ripening stages of tomatoes, and
the second task was to train the model to identify
whether the tomato fruit surface has any defects. The
model was trained and tested using the Google Colab
cloud platform. Techniques like image preprocessing
were used to give uniform size to each image, remove

unwanted objects from images, and adjust the
brightness levels, etc., so the Al system can be
trained to identify images taken in different
lighting or angles.

The final result showed that the ripening stage
prediction model performed well, attaining 97%
accuracy, while the defect detection model
achieved 55% accuracy. Although the defect
detection model still needs improvement, the
overall results suggest that such Al-based
systems can make grading and sorting faster and
more consistent.

This technology has the potential to bring major
benefits to the agriculture and food supply
industries. It can help farmers and retailers
reduce post-harvest losses, improve product
appearance on shelves, and ensure consumers
receive tomato fruits of consistent quality. In the
long run, integrating an Al- driven grading
system can support sustainable agriculture,
improve efficiency in food processing, and
contribute to smarter supply chains across the
food industry.
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This is a non-technical summary of the project report titled “Development of image processing-based Al model for
ripeness classification and detection of defects in tomato” supervised by Dr. E.R.J. Samarakoon*, Department of Food 52
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FROM MICROBES TO WELLBEING: THE
STORY OF A HEALTHIER YOGHURT

T.D.N.B. Kumarasinghe

Can tiny microbes really help our wellbeing?

Yes, they can! lactic acid bacteria (LAB) used in yoghurt do
more than aid fermentation, they also produce natural
healthy bioactive compounds that can calm your mind and
body.

What makes this yoghurt different?

This special yoghurt is made using carefully selected lactic
acid bacteria (LAB) that can produce GABA (Gamma Amino
Butyric Acid), a natural compound that helps you relax,
sleep better, and handle stress more calmly.

GABA

How do you find the best bacteria for this?
We tested 20 different types of lactic acid bacteria. To
identify the top GABA producers, we used;

e Aspectrophotometer test for approximate
screening

e A more accurate UPLC (Ultra Performance Liquid
Chromatography) test to confirm the exact amount

of GABA.
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So, what happened when these bacteria were used to
make yoghurt?

We made set yoghurts using the top three strains and
compared them with a normal yoghurt containing only the
usual starter culture.

The yoghurt made with LAB 11 stood out, it
recorded the highest GABA level of 32.57 mg per
100 mL on day 2 of storage and remained stable
over the week.

Interestingly, the LAB 11 incorporated yoghurt
produced about 5.2 times more GABA than the
yoghurt made with the normal starter culture
alone.
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Did this change the taste or texture of the
yoghurt?

No! All yoghurts had a smooth texture and
pleasant flavor. In fact, the GABA-enriched
yoghurts showed improved sensory attributes,
including taste, aroma, texture, color, and
overall acceptability, making them slightly
creamier and more enjoyable than the normal
yoghurt.

Good News for Everyone!

A spoonful of yoghurt could soon do more than
improve your body it may also calm your mind.
Thanks to these powerful lactic acid bacteria,
now opened the door to a new kind of functional
food tasty, natural, and made for your wellbeing.

This is a non-technical summary of the project report titled “Isolation, Identification and Selection of gamma amino
butyric acid (gaba) producing lactic acid bacteria for the development and characterization of functional set-yoghurt”

supervised by Prof. J.K. Vidanarachchi*, Department of Animal Science , Faculty of Agriculture, University of

Peradeniya. *janakvid@agri.pdn.ac.lk.
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THE WHOLE GRAIN TRUTH ABOUT
CHICKEN FEED

D.L.B.W. Liyanage

Whole, cracked, or powdered? what my research taught
me about chicken feed.

For many of us, chicken is a vital source of protein. But
we've all felt the pinch at the market. A huge part of that
high cost- around 60-70% - comes mainly from animal feed.
For years, our poultry industry has relied on imported maize
as the main energy source for broilers.

The problem?

We don't grow maize enough of it locally. This heavy
reliance on imports makes our food security vulnerable and
our chicken prices high. My research project focused on a
very practical question: If we substitute rice for maize and if
so, does the particle size matter? In other words, would a
chicken grow better on rice that’s finely ground (3mm),
coarsely cracked (6mm), or left as a whole grain.

What | did

We set up a 35 day study. We took 75 day-old broiler chicks
and divided them into three groups and allocate chicks
completely randomly. (CRD design)

Group 1: Received the feed with rice ground finely to 3 mm.
Group 2: Received the same feed, but the rice was ground
to 6 mm. Group 1: Received a rice-based mash feed using
Whole Grain rice.

Over the 35 days, | became a part time chicken watcher,
continuously recording their feed intake, live weight, and
overall health to see which diet performed best. At the end,
we conducted a thorough analysis of their growth, digestive
health, and how well they absorbed nutrients.

The results: an unexpected "gut-level" discovery

Here's where things got really interesting. First,
the most important takeaway for a farmer the
final weight of the chickens was the same in all
three groups. Whether they ate whole grains or
fine powder, the birds grew just as big and just as
well. This was a huge discovery, as it suggests the
expensive, energy intensive process of fine
grinding rice might not even be necessary. But
that’s not the whole story. The real twist was
happening inside the chicken. We found that the
particle size did have a major effect on their
digestive systems. The gizzard, which is the
muscular part of the stomach that grinds food, got
a proper function and became noticeably heavier
and more developed in the birds eating the larger
rice particles. In contrast, the birds eating the fine
3mm powder had a significantly heavier
proventriculus, suggesting it had to work overtime
to make up for the gizzard not doing its job. This
chain reaction went all the way down to the
microscopic level of their intestines, where the
tiny, finger like villus structures that absorb food
were visibly changed. And here's the final proof
these internal changes mattered because they
directly affected how well the chickens could
absorb protein from their food.
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So, what does this all mean?

Based on these findings, using whole grain rice in
broiler feed could not only save on processing
costs but also lead to healthier birds with more
robust and well developed digestive systems.

By simply looking closer at a food source we have
in abundance, we can help reduce our nation's
import dependency, support our local paddy
farmers, and take a small, scientific step towards a
more sustainable and food secure Sri Lanka.

This is a non-technical summary of the project report titled “Rice grain particle size does not affect the performance of
rice-based diet fed broiler birds” supervised by Prof. S.P. Kodithuwakku*, Department of Animal Science, Faculty of 54

Agriculture, University of Peradeniya. *surangap@agri.pdn.ac.lk.




A NEW HOPE AGAINST AFRICAN SWINE
FEVER: A MODERN VACCINE DESIGN FOR
PIG HEALTH AND FARMER SECURITY

W.A.K.L. Aberathna

Introduction
African Swine Fever (ASF) is one of the most dangerous
diseases affecting pigs, causing nearly 100% death in

infected animals. At present, there is no effective treatment

or approved vaccine, and outbreaks can destroy entire
herds, leading to major financial losses.

Scientists have tried to create a vaccine for ASF, but the
virus is difficult to control because it hides from the Swine
immune system. One part of the virus, known as the B175L
protein, helps it escape these natural defenses. Since this
protein remains almost the same in all ASF strains
worldwide, it is an ideal target for developing a universal
vaccine that could protect the swine industry in the world.

The potential of new-generation vaccines

Modern vaccines can be made using only small, safe pieces
of the virus, called epitopes, which train the immune
system to recognize and attack the real virus later. This
type, called a multi-epitope vaccine, is safer and easier to
produce because it does not contain any live virus.

Finding the right vaccine pieces

In this study, we examined 46 ASF virus samples collected
from different countries. Using computer-based tools, they
searched for small sections of the B175L protein that could
help pigs develop strong protection. These pieces were
carefully checked to make sure they were safe, effective,
and present in all virus types, ensuring the vaccine could
work against many ASF strains.

Building the vaccine
After screening, the best protein pieces were linked
together to form one complete vaccine model. A natural

adjuvant was added to boost the pig’'simmune
response. The entire vaccine design was
developed through computer analysis, without
using live virus samples—making the process
faster, safer, and more affordable.

Countries that can observe the Bi7sL Protein included strains

Testing how it works

Computer simulations were then used to test how
the vaccine would interact with swine immune
cells. The results showed strong and stable
binding, meaning the vaccine could work well
inside the swine’s body. Further simulations
predicted that it would stimulate the production
of antibodies and defense cells, offering long-
lasting protection.

Figure 2: Vaccine bound to SLA-1*0401

Why this vaccine matters

If proven effective in real swine, this vaccine could
prevent ASF outbreaks, protect swine herds, and
reduce huge economic losses.

Conclusion

This research shows how computer science and
biology can work together to create new, safe
vaccines. A vaccine based on the Bi7sL protein
could help protect pigs from ASF, support
farmers, and build a more secure and sustainable
future for swine farming.

This is a non-technical summary of the project report titled “Epitope-based peptide vaccine targeting the b175l protein
of African swine fever virus: An immunoinformatic approach” supervised by Dr. L.N. Ranathunga*, Department of 55

Animal Science, Faculty of Agriculture, University of Peradeniya. *lakmalr@agri.pdn.ac.lk




OIL FORTRESS: SUSTAINED INSECT
CONTROL

Nimthara Heshani Witharana

Ever heard your grandparents say "Use citronella oil to keep
mosquitoes away”? Or, "Apply peppermint oil to keep ants
and roaches away”? Well, concentrated plant extracts or
essential oils (EOs) including citronella oil, mint oil,
cinnamon oil, eucalyptus oil and many more are known for
their ‘magical powers’ which led our ancestors to use them
for centuries. Their unique constituents give them
antioxidant, antimicrobial, antiviral, anti-inflammatory,
therapeutic and even insecticidal, repellent properties
which broaden their applications across fields such as
medicine, food, agriculture, and insect pest management.
But, as almost everything in this world is not ‘perfect’, these
EOs have drawbacks including high volatility due to the
presence of volatile organic compounds in large amounts.
They also could get easily degraded under UV rays, require
frequent reapplication and even cost a lot in direct
application. These cause limited real-world field
applications, especially in pest management. But why
waste such powerful natural tool over such minor reasons?
Even though scientists have been intrigued by the ability of
EOs to control insects, developing a slow-release and
effective delivery system for them has been underexplored.
Hydrogels are 3D polymeric structures which can absorb
and retain large amounts of water. They also have the
potential to be ‘vehicles’ that can capture these EOs and
slowly release them to target insect pests. Alginate is a
natural polysaccharide extracted from brown seaweed that
forms a gel when combined with calcium ions. This gel is
named as calcium alginate and it is currently used in
multiple areas including food, drug delivery and agriculture.
As it is biocompatible and could deliver bioactive
compounds effectively, this was used to prepare an
innovative formulation; ‘calcium alginate beads loaded with
cinnamon leaf essential oil".

Based on the known insecticidal activity of cinnamon EOQ,
the fabricated beads were tested for multiple attributes.
Oil-loading capacity was determined, and it showed 71 % oil
loading. Tiny oil droplets were also observable within the
gel. To test whether this actually worked against insects,
repellency of ants and rice weevils upon exposure to these

beads were observed for two months. Results
showed that they can actively repel both insect
pest types over the total period.

Calcium alginate beads loaded with cinnamon oil
To direct this innovative solution more towards
the product development path, its keeping quality
was tested, and it showed that the beads can
thrive well under higher temperatures (3134 °C)
and can remain in good quality under 75% relative
humidity level for over two months. It cost only
about 180 LKR to prepare 100 g using the main
ingredients.

Imagine this on the market- would end-users like
this? A survey was carried out with 30 participants
to check it. They used the beads for one month
and gave feedback: 90% said that it worked well
as an ant repellent, 97% liked the product and 67%
gave a solid ‘yes’ to purchase it if available as a
product. Even when beads were tested against an
agar-based hydrogel, they won almost every
round.

These beads are natural, biodegradable, food-
grade, soitis a new spotlight for EOs and pest
control. They can be incorporated into different
systems including organic agriculture, integrated
pest management, household pest management,
in greenhouse farming, storage houses and the list
can keep going. It's all about awakening creativity
and moving a few steps ahead by trying the beads
with different oil mixtures, and different insects,
as a 'vehicle’ to deliver EO slowly, yet effectively is
here on the table.

So, without over-relying on synthetic insecticides,
let’'s move forward in using nature’s power — with
innovation and purpose.

This is a non-technical summary of the project report titled “fabrication and functional evaluation of hydrogel-based
slow-release systems of essential oils for insect pest control: A study with cinnamon oil” supervised by Dr. W.H. 56
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UNLOCK THE POWER OF POLYHERBAL
SUPPLEMENT FOR A BETTER LIFE: A
NATURAL SOLUTION FOR FRESH BREATH,
ENERGY AND ALERTNESS

W.G.R.L. Kumarasiri

Are you tired of feeling self-conscious about bad breath,
struggling with fatigue, or battling daytime sleepiness?
You're not alone. These common issues can affect
anyone, impacting daily life and overall well-being. But
what if there was a natural way to alleviate these
problems? Enter the polyherbal supplement, a
traditional herbal medicine that has been used for
centuries to promote health and wellness.

What's causing these issues?

Oral Malodor — Main Contributing Factors
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Severe fatigue and daytime sleepiness can be caused by
a range of factors, including medical conditions like
sleep disorders, anemia, diabetes, and hypothyroidism,
as well as lifestyle factors such as poor sleep habits, lack
of physical activity, unhealthy diet and emotional stress.

How to know if you have bad breath and severe fatigue
and low alertness?

To determine if you're suffering from halitosis, consider
consulting a healthcare professional who can assess your
symptoms. For an accurate diagnosis, tools like a
Halimeter can measure volatile sulfur compounds in your
breath. Similarly, to assess fatigue and daytime
sleepiness, healthcare professionals often use
standardized scales like the Fatigue Severity Scale (FSS)
and the Epworth Sleepiness Scale (ESS).

How can the polyherbal supplement help?

This supplement is a traditional Sri Lankan herbal
medicine powder that promotes fresh breath,
energy, and alertness. With a blend of Ayurvedic
herbs like licorice, ginger, and cloves, it supports
overall well-being.
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The active compounds and antioxidants in this

supplement play a key role in achieving these
benefits. With an impressive antioxidant capacity of
87.64%, the potent antioxidants help protect the
body from harmful substances that can cause
damage and stress. By neutralizing these
substances, antioxidants support overall health and
well-being. The active compounds in herbal
ingredients, such as antibacterial and anti-
inflammatory properties, may help reduce bacteria
in the mouth, freshen breath, and support gum
health. Additionally, these compounds may help
boost energy levels and promote alertness by
supporting overall bodily functions and reducing
inflammation.

How the safety of polyherbal supplement?

At Polyherbal supplement, we prioritize your health
and safety. The product is manufactured in a
regulated facility, ensuring strict quality control,
and we use only high-quality, carefully selected
herbs and ingredients. It has undergone testing and
meets safety standards, giving you confidence in its
use. With supplement, you can feel assured that
you're using a product crafted with your well-being
in mind.
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By combining these natural ingredients, this
polyherbal supplement offers a holistic approach to
supporting oral health, energy, and overall well-being.

This is a non-technical summary of the project report titled “Acute effects of a natural herbal medicine formulation on
halitosis, alertness and fatigue among undergraduate students at the Faculty of Agriculture, University of Peradeniya, 57

Sri Lanka” supervised by Dr. G. Somaratne*, Department of Food Science and Technology, Faculty of Agriculture,
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A SILENT ISSUE IN SRI LANKAN
HOSPITALITY INDUSTRY

Rangika Hansani Gamaethige

The Sri Lankan hospitality industry is one of the
fastest growing sectors of the national economy.
Driven by exceptional service and authentic Sri
Lankan hospitality not only welcomes guests from
around the world but also shapes the country’s
international image.

But behind the elegant buffets, perfectly arranged
tables, and warm smiles lies an unseen struggle.

The heart of hospitality: Its people

The true strength of the hospitality industry is not the
building, menus, or decor; it is the people who work

tirelessly every day to create memorable experiences.

From maintenance workers, executives, chefs, and
housekeeping staff, front officers to servers, these
individuals dedicate themselves to delivering
excellence. Yet, in doing so, many silently sacrifice
their own health and well-being.

Long hours, irregular shifts, high workloads, stress,
and limited opportunities for proper meals or rest
quietly drive many hospitality workers towards
serious health risks. While they ensure guests are well
taken care of, they often forget to take care of
themselves.

Why was this study needed?

Despite theirimportance to the economy and global
tourism image, the health of hospitality employees in
Sri Lanka has received little to no attention.

So, this study aimed to determine their nutritional
status and dietary habits, and bring this hidden issue
into the spotlight.

Study Method

This study was conducted among 240 employees
from a selected hotel and a resort in the Western
Province. A self-administered questionnaire was used
to collect their socio-demographic data and dietary
data while the anthropometric data (e.g. weight,

height, waist circumference, hip circumference and
body fat%) were collected at their location of work.
The BMI was calculated and used to classify
individuals as underweight, normal weight,
overweight and obese.

Key findings

= High rates of overweight and obesity (~58%)

= Elevated waist circumference and waist to hip
ratio indicating central obesity, which is linked
to high risk of non-communicable diseases

* Low intake of fruits and vegetables

»  Low physical activity

= Stress, fatigue, shift-based work, and limited
healthy meal choices make hospitality workers
more vulnerable to conditions such as
hypertension, diabetes, and heart disease.
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Why does it matter?

These workers are cultural ambassadors of Sri
Lankan hospitality. They represent the nation to the
world. A healthy hospitality workforce means a
healthier industry and a stronger nation.

What can be done?

v"Improving healthy food options in the staff
cafeteria

v" Nutrition education and awareness programs

v Encouraging physical activity
Regular health reminders and motivating
systems

v Rewards programs for maintaining healthy
habits

v" Scheduled health-screening and monitoring
sessions

The people who carry Sri Lankan hospitality
reputation on their shoulders must not silently
suffer from preventable health risks. Addressing
their wellbeing is not only an ethical responsibility,
itis an investment in the future of our tourism
industry and national development.

This is a non-technical summary of the project report titled “Assessment of Nutritional Status and Dietary Pattern
among Sri Lankan Hospitality Industry Employees: a case study in an internationally affiliated hotel and a resort” 58

supervised by Dr. D.M.S.S. Daundasekara, Department of Food Science and Technology, Faculty of Agriculture,
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NATURE’'S WEAPON AGAINST SHRIMP
VIRUS: COMPUTATIONAL DISCOVERY OF
ANTIVIRAL COMPOUNDS

H.M.N.N. Hennayake

What is white spot syndrome virus (WSSV)?
WSSV is a highly contagious viral disease, causing

massive shrimp death worldwide. Think of WSSV as a
dangerous invisible enemy attacking shrimp farms. It
spreads fast and kills shrimp quickly, causing huge
losses to farmers and their families.

In Sri Lanka, it severely impacts shrimp farmers,
risking their livelihoods and the local economy.

Why should we care?

Shrimp farming supports many people’s livelihoods
here. When WSSV strikes, families lose income, jobs,
and food on their tables. The virus also hurts local
markets and prices, making life tough for whole
communities.

The hope in a common plant: Boerhavia diffusa
Imagine using a naturally growing plant, already
known for healing properties, to fight this virus.
Boerhavia diffusa could be nature’s own medicine
chest, helping shrimp fight off infections safely and
cheaply.

Figure o1: Boerhavia diffusa

Method of unlocking the power of the plant
Instead of testing every compound in a lab (which
costs time and money), this research used computers
to predict which plant chemicals fit like keys into the
viral lock, stopping it from working.

Discoveries

Strong Lock and Key Fit

Imagine the virus has a tiny lock (called ICP11 protein)
that helps it survive and infect shrimp. Some

compounds from Boerhavia diffusa act like keys that
perfectly fit into this lock, preventing it from
working.

Stable and reliable

Using computer simulations, these compounds
were observed to hold tight to the viral lock, like a
strong handshake that won't let go. This means the
virus can't easily escape or continue its harmful
process.

Figure 02: Computationally prepared drug complex
Why is this a great news?

With these findings, the development of a natural,
eco-friendly treatment for shrimp farmers becomes
more feasible one which reduces the need for toxic
chemicals and protects shrimp, farmers’ livelihoods,
and the local economy.

Final verdict

With an eco-friendly antiviral made from a local
plant, shrimp farmers can protect their ponds
without harmful chemicals, helping families earn
steady incomes and keeping our food sources
healthy.

These findings are promising but need lab and real-
farm testing. With farmer cooperation, we hope to

develop safe, effective treatments that are easy to

use and affordable.

This is a non-technical summary of the project report titled “In silico screening of Boerhavia diffusa compounds as ICP11
protein inhibitors to disrupt white spot syndrome virus assembly in shrimp” supervised by Dr. L.N. Ranathunga¥*, 59

Department of Animal Science, Faculty of Agriculture, University of Peradeniya *lakmalr@agri.pdn.ac.lk .
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BLENDING TRADITION AND SCIENCE:
CRAFTING THE PERFECT CUP OF TEA

R.M.I.V. Rajapaksha

Ceylon black tea, manufactured from Camellia
sinensis L., is popular worldwide for its unique
taste, aroma and rich tradition. But every region
in Sri Lanka produces tea leaves with distinct
characteristics influenced by climate and
elevation. High grown tea from cool mountain
slopes are known for their light flavor and floral
aroma. Tea from mid region offers a balanced
profile while low grown tea bring strength and
vibrant colour to the tea brew. Each region
showcases various levels of bioactive compounds
contributing to the specific health benefits you

get from the tea brew.

Why Tea is blended?

Tea blending is important to maintain the
uniformity of quality of tea which enhances the
sensory attributes and the level of bioactive
compounds. Traditionally tea blending in Sri
Lanka has been guided by expert tea tasters.
This research focused on developing a scientific
tea blending ratio to approach a perfect cup of
tea with enhanced health benefits and chemical
profile without solely depend on sensory
evaluations.

Method

Several tea blend ratios were developed based on
biochemical profiles of the selected tea and the
contribution of those to the sensory attributes such
as color, taste and aroma. In this study five tea
blends were developed by combining BOPF, FGS 1,
Dust 1 and PD tea grades from eleven tea estates
representing three major elevations (high, mid and
low) in Sri Lanka.

Instead of relying only on traditional tea tasting, key
biochemical compounds such as phenolic
compounds, antioxidant activity and caffeine which
are believed to improve health and wellness were
evaluated through chemical analysis. Further,
moisture content, total ash, crude fiber, crude fat
and minerals were evaluated. Finally, the sensory
qualities such as taste, aroma, colour and overall
acceptability were evaluated through both a
consumer panel and a tea expert.

Results

The tea blends with higher percentage of high
grown tea was preferred more in terms of aroma and
colour while the tea blend with second highest
percentage of low and mid grown tea was preferred
more in terms of taste.

The findings confirmed that elevation-based
scientific blending can optimize health-related and
consumer-driven characteristics in Sri Lankan black
teas.

This is a non-technical summary of the project report titled “Development of an optimized Sri Lankan black tea blend
from low, mid and high grown tea for enhanced bioactive compound retention” supervised by Dr. D.M.S.S. 60
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VACCINATED BUT INFECTED: THE UNTOLD
ROLE OF Candida IN BOVINE UDDER
INFECTIONS

M.P.D.S. Vishmi Pabasara

More than 135 microorganisms can cause udder
infections in bovine animals. Global
investigations to check the association of fungal
pathogens to bovine udder infections have
conducted and those studies reveal Candida
species as the most common microorganism that
can be detected in bovine mycotic udder
infections.

Unfortunately, Sri Lanka doesn’t have any
published research papers conducted to identify
and characterize Candida species associated with
bovine udder infections. As the very first
reported evidence in Sri Lanka, we were able to
identify, characterize and check the antifungal
resistance patterns of Candida isolated from
bovine milk samples.

Candida is a pathogen awaiting to infect the
udder which is living in the normal flora of cattle.
The genus contains variety of species such as C.
albicans, C. krusei, C. glabrata, C. parapsilosis and

C. tropicalis.

M\Lmu J’. .Ufuusu_aprr view of a Candida sp. at 100X magnificatio

In the study, bovine milk samples with high
number of milk gland cells were collected from
farms around Kandy and Matale districts.

Samples were cultured and enriched using
Sabouraud Dextrose Agar (SDA) and then further
specific isolation was performed on Chromogenic
agar.

Molecular identification was conducted by
incorporating ABC genotyping technique for C.
albicans and non-albicans species employing the
restriction digestion of amplified fragments of ITS
region of the isolates (PCR-RFLP). Fifteen Candida
isolates were obtained from 36 milk samples
classifying og isolates as C. albicans (60%) and 06
isolates (40%) as non-albicans species.
Furthermore, ABC Genotyping revealed that
pathogenic C. albicans genotype A was the only
genotype appeared in C. albicans isolates. Tests
conducted to check the antifungal susceptibility
with Nystatin resulted o7 nystatin sensitive isolates
& o8 resistance isolates. The presence of Candida
species in subclinical cases highlights the potential
role of Candida sp. in the early stages of udder
infection.
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Figure 2: Species specific colony colors of ~ Figure 3: Antifungal
Candida sp. on chromogenic agar sensitivity of
Candida sp.
In already published many research papers, C.
albicans genotype A has identified as the most
virulent genotype. Most interesting fact in the study
is that all C. albicans isolated from bovine milk
samples belonged to the genotype A and it hints us
a developing risk of udder invasion by these Candida
sp. in near future. Although most commercially
available treatments for udder infections are
designed primarily against bacterial pathogens, the
findings emphasize the necessity of developing
combined treatment formulations that incorporate
antifungal components to prevent invasions from
these virulent Candida species in the future.

This is a non-technical summary of the project report titled “Phenotypic and molecular characterization of bovine udder
infections-associated Candida species and their antifungal resistance” supervised by Prof. S.P. Kodithuwakku*, Department 6 1

of Animal Science, Faculty of Agriculture, University of Peradeniya. * surangap@agri.pdn.ac.lk




Smart Seeds with Built-In Immunity

Soil is home to many tiny organisms, some helpful,
others harmful. Among them are soil-borne fungi. The
hidden enemies that silently attack and destroy
vegetable seedlings even before they get a chance to
grow. Farmers often rely on chemical pesticides to fight
these invisible enemies, yet these chemicals can harm
the environment, beneficial organisms, and even human
health.

This study looked for a smarter and greener seed
protection method using biotic elicitors, which are
natural molecules like alarm signals that help plants
switch on their own defense systems. To make them
more effective, these elicitors were combined with nano-
scale materials.

How was study conducted?

The key ingredient came from the fungus itself. Tiny,
seed-like structures called sclerotia, which look just like
mustard seeds, but are actually the fungus’s survival
structures. From these sclerotia, | extracted the genetic
material (fungal DNA), broke it into small pieces, and
mixed it with naturally occurring clay minerals at the
nano scale (montmorillonite and hydrotalcite) to form a
fine powder ready for seed application.

Seeds of three common Sri Lankan popular crops
tomato, brinjal, and chilli were treated in two easy ways,
soaking the seeds for a short time and covering them
with a thin protective layer of the product suspension.

These treated seeds were grown in natural soil
already infected by disease-causing organisms.
Their performance was compared with untreated
seeds and other controls.

What did the study find?

Seeds treated with the special nano-
formulation grew better and stayed healthier.
They showed:

</ Fewer disease incidence

</ Higher germination — more strong and
healthy seedlings came out

</ Faster early growth and greater seedling
vigor

Among the crops tested, tomato showed the
best response, followed by brinjal and then
chilli.

These findings show that nature can help
protect plants in a safe way. The nano-based
method gives farmers an eco-friendly tool to
grow healthier crops with less use of
chemicals.

Why It Matters to the Public?

Sri Lankans love tomato curry, brinjal moju,
and spicy chillies in every meal. Plant diseases
reduce harvests, raise market prices, and
burden farmers. A simple improvement at the
seed stage could protect crops, reduce
pesticide use, and ultimately make healthy
vegetables more affordable for all.

Key Take-Home Message
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A tiny boost at the very beginning can help
plants survive, thrive, and feed our nation with
less reliance on harmful chemicals.

This is a non-technical summary of the project report titled “Evaluating the efficacy of formulated nano-enabled biotic
elicitors as a seed treatment in controlling soil borne diseases of selected solanaceous vegetable crops” supervised by 62

Prof. D.M.De. Costa.* Department of Agricultural Biology, Faculty of Agriculture, University of Peradeniya.

*dmdcosta@agri.pdn.ac.lk.



Digital Care Meets Tradition: “Ever Well
60*" The Future of Senior Self-Care

R.L. Ranathunga

Imagine your parents using a smartphone not just for
calls or photos but as a daily partner that reminds
them to eat well, stay hydrated, take their medication
on time, and even keep their minds active. That vision
is now becoming a reality in Sri Lanka, where
innovation meets compassion through “Ever Well
60", a new digital tool designed to promote healthy

aging.

The world is witnessing a rapid rise in its elderly
population, bringing new challenges to healthcare
systems, families, and communities. In Sri Lanka, one
of the fastest-aging nations in South Asia, the
proportion of people over 60 is steadily increasing,
and this shift calls for creative solutions to support
independent, fulfilling lives among older adults.

In response, the first of its kind innovation in Sri
Lanka, “Ever Well 60*", was developed a
smartphone-based health and nutrition self-
management application designed to empower senior
citizens to take control of their well-being.

As the elderly population expands, issues such as
malnutrition, dementia, and limited health awareness
have become serious public-health concerns. Many
older adults rely on others for daily nutrition and
healthcare decisions, often leading to poor dietary
balance and loss of independence. “Ever Well 60+”
bridges that gap by combining technology, culture,
and empathy into one accessible platform.

The app offers personalized nutrition education,
hydration reminders, medication tracking, and
lifestyle guidance through a clear, colorful, and easy-
to-navigate interface. What makes it truly distinctive
is its cultural relevance incorporating local Sri Lankan
recipes, diet plans based on national food habits, and
simple home-based exercises familiar to elders. It
helps users make healthier choices without separating
them from their traditional lifestyles.

From the earliest stages, elders themselves
played a key role in shaping “Ever Well 60*.”
Their feedback guided every detail from font
readability to the inclusion of caregiver-linked
features that allow family members to monitor
progress and offer support. When the first group
of elders tested the app, their feedback was
deeply encouraging. Many expressed
appreciations for a tool that genuinely
understood their daily realities and empowered
them to manage their health with confidence.

Evaluation results revealed significant
improvements in users’ nutrition awareness,
hydration practices, and self-management
confidence. Elders reported feeling more active,
informed, and motivated proof that well-
designed digital tools can truly enhance
independent and healthy aging.

Looking ahead, | hope to enrich “Ever Well
60*" with multi-language functionality and Al-
driven personalization, enabling the app to
adapt dietary plans, reminders, and health
guidance to each individual’s needs. These
advancements would make the platform even
more inclusive and intelligent, expanding its
reach and long-term impact.

This research demonstrates that when science,
empathy, and culture unite, technology becomes
trans-formative. By empowering Sri Lankan
elders to take charge of their own health, “Ever
Well 60" strengthens not only individual well-
being but also the bonds within families and
communities paving the way toward a more
caring, connected, and healthy aging society.

Thas prmrmry b1 prac s eyeny

This is a non-technical summary of the project report titled “Design and development of a smartphone-based health
and nutrition self-management app for promoting independent living and well-being of Sri Lankan senior citizens” 63

supervised by Dr. G.S. Somaratne*, Department of Food Science and Technology, Faculty of Agriculture, University of

Peradeniya. *gsomaratne@pdn.ac.lk
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This is a non-technical summary of the project report titled “Comparative assessment of physicochemical and sensory
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by Mr. N.Y. Jayanath*, Department of Food Science and Technology, Faculty of Agriculture, University of Peradeniya.

*jayanathny@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Optimization of harvest maturity for ambul banana (musa spp.) based
on physicochemical attributes during fruit ripening” supervised by Dr. H. M. P. C. Kumarihami*, Department of Crop Science, 66

Faculty of Agriculture, University of Peradeniya. *prathibhani@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Formulation & characterization of a low-alcoholic beverage using
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This is a non-technical summary of the project report titled “Efficacy of a liver protective herbal candy in overweight and obese
adults with liver health risk: A randomized, placebo-controlled clinical trial” supervised by Dr. G.M. Somaratne*, Department of 72

Food Science and Technology, Faculty of Agriculture, University of Peradeniya. *gsomaratne@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled ""Assessment of microbial, chemical and physicochemical properties
related to safety and quality of conventionally processed vs boat-dried fish in Sri Lanka" supervised by Prof. B. E. P. Mendis*,

Department of Food Science and Technology, Faculty of Agriculture, University of Peradeniya. *ereshamendis@agri.pd.ac.lk.
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This is a non-technical summary of the project report titled "Development of an Al-based predictive model for tea grade and
region of origin identification using NIR spectroscopy" supervised by Prof. B. E. P. Mendis*, Department of Food Science and 74

Technology, Faculty of Agriculture, University of Peradeniya. *ereshamendis@agri.pd.ac.lk.
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This is a non-technical summary of the project report titled "Application of hydrogen peroxide and Trichoderma harzianum for
root-zone sanitation and growth promotion of lettuce, in deep water culture hydroponics" supervised by Prof. W.A.P.

Weerakkody*, Department of Crop Science, Faculty of Agriculture, University of Peradeniya. *wapweerakkody@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled "Impact of glyphosate residues and metabolites on soil fertility" 76

supervised by Prof. R.S. Dharmakeerthi* Department of Soil Science, Faculty of Agriculture, University of Peradeniya.

*dharmakeerthirs@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled "Evaluation of physicochemical characteristics of
selected cocoa genotypes grown in Kandy area" supervised by Dr. E.R.J. Samarakoon, Department of Food 77

Science and Technology, Faculty of Agriculture, University of Peradeniya. rasanjalis@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Biomass yield and nutrient accumulation in spinach microgreens 78

cultivated under different growth media” supervised by Dr. D.M.S.B. Dissanayaka*, Department of Crop Science, Faculty of
Agriculture, University of Peradeniya. *samanthad@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled "Study on the life cycle of Apis cerana worker bees and temporal

dynamics of microclimatic changes inside the hive" supervised by Dr. W.H. Jayasinghe, Department of Agricultural Biology,

Faculty of Agriculture, University of Peradeniya. whj@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Effect of moringa (Moringa oleifera) leaf extract as a natural bio-
stimulant on tomato (Solanum lycopersicum L.) under organic and inorganic fertilizer applications.” supervised by Prof.

H.M.G.S.B.Hitinayake*, Department of Crop Science, Faculty of Agriculture, University of Peradeniya. * gaminih@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled "Development and evaluation of an interactive web based
application to enhance ingredient transparency and allergen awareness in large-scale food catering services in Sri Lanka"

supervised by Dr. G.M. Somaratne, Department of Food Science and Technology, Faculty of Agriculture, University of

Peradeniya. gsomaratne@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled "Development of capacitance tea moisture sensor for instant

moisture measurements" supervised by Dr. R.M.R.D. Abeyrathna, Department of Agricultural Engineering, Faculty of
Agriculture, University of Peradeniya. *rasika@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Evaluating the common household water treatment methods on
physico-chemical and microbiological parameters of water obtained from selected regions in Sri Lanka” supervised by Mr. N. Y. 83

Jayanath, Department of Food Science and Technology, Faculty of Agriculture, University of Peradeniya.
*jayanathny@agri.pdn.ac.lk




ReBIBS QG5 2388 e
23225)® 26653 6)c312978 233565

D0.8.5.5.8.925. epesizs)

cowE (Trigonella foenum-graecum) wz) §
Comned 0ahewnd BedEOE NOIE) & @Ces ¢anId
Ot @ 5IBO0 @woco ®BIBN s GYCOBA.
CODE G0 Gedhm o e®sI® Cwwa
O} mIB. e s Gt MO Sma B
@weas yBEw den ER ¢ Bwimd weewd®
DE>T Boren 000 05 ¢ EDE Doaldw
QB PN PHE B. COVIE,G0ICOWB BT
Bedswnl D JEedd Omxsi(Galactomannan),
2 ©Beny a®c(4-»8e8)p 8 ¢BewdecyBry),
80 Bwom8 woewd® D iEmeE 88
(Alkaloids), deEedriexn&a (Flavonoids),
e1eB3zY (saponin) OE=TY emiewiws D5 amo
O O5Y cOE BCeme sBewnidme BI® ©GxT
Bedvewsy sg damedtleod (Type 1) v ecdx
meded (Type 2) 8edBw eddBsieod 6180
B8 ©00® w@rys ¢nwm 8D B3O crwnm
O g0, @80ed 8B g8 w0 Beudeyddnm
(LDL) @008 swung ¢1®® @857 wae oo
80501 OB ¢¢8) @d.

VR e O &B nIn O OB
e8EOw BDDw OBnY g@inw 83 @18 90
Y0 Beso BB ¢ B® 8@ @m0 @8ded DS
BEHB WS OO0 e@BI® ol BBenw ¢ 8wy
W6 OBOD O DO ©D. DeE® cOWE
DE yBVWBom @eve (Antioxidant) e®@z3®
8= o Be® (Anticarcinogenic) s ¢ oD
8085 and B ecxy 8POGsTed BB Bescd®
cestsm e B3O v @8ded endse®in
08OEmmO® 8D MBOD wm ©D.00DB
@9 YR damd ¢d ¥vE 83O Rdc,
cONE D@ 808 18ed8 Budmm e5ndm
B S @, @200wd @¢vN ¢O MmE sBewidmed
eB 8300 0D,

e®wd Bugdn ecw, ®rod e®® DxowaBe ©BnY
CONE 8em® ®OeE Bwomd s wn
(Fenugreek-based functional beverage) Bdeocme
BE an0, 008 Vesdw ers demzn 888 e®sI®
B Sevw 9E®n 6005 eCwe BOWIDD
2QcOw (¢¢; 853598,900 9% @¢) WaDmo
WO8sY Sww g YD 8. OB cOME BEw

0®» 1:10 emyeomewss’ 8g »d ultrasonicactor wx¥nwss
8% v eucBwd gcam 45-55 cdemOed ©OFD
0B85 516 e 8Os MW Befwadens mOD 2.
o®el o oY Befendmw B dws wdun BB wewo
B0dm ¢Qcds (9@, ©¢8, 8s3508) SwmID
(Flavours) ece ©8m0 e84, 0®® ¢@cds ecm &z
B8R gm)0nwst woewddmw S (9@ M1 @8 dwB)
(929G w2 g0 SeB), ww (453508 w1 e@cd SwA)
eweowd® Bges 15 & woem c&.

e®® Dwidm 8B T EEL WIS & Dofdw
250 B Se3m0m 05 050 e®ed yARWE oD
9, BEw1 53 8Be® B wWd e®53® yRadBmoems gue
38e® et ¢ MmO BIOE.

ed® e®® BImY® WY (PYtedded) BB DD af)
8 Y@ r@mwas ¢loq B Swmdm Sy enws
(3mecded (Sucralose),aBewd 0@fFHecded
(Isomaltulose) @ g8wEed® K(Asisulfame K) ©i8s0
BB 008 QenT®Om ©DB @VE D OO0 wm 8 er».
e®et Becdm B¢ BB 0@ ¢anad 8esd wo

s ene ecdned®sined 8¢ me d ¢oB3® (sensory
evaluation) 58sY am»nd(® wwwd §O=T OB GBI G
OB G8s 8900wd® BB LI 3 = endd exIsn 8. ©©
B0Y@5Y 3 836¥® ewedm Swiwdm s (Total Soluble
Solids, Titratable Acidity,esw pH ) s8=@ emdieq and
80wy DRewsy cOME OC 1ydedd gen-®n eEes
Bwd8wod (Diabetes) vy ¥ emecEdeddd
(Cholesterol) ®00® @wemw owln D5 edsns0im
308 97680 Boddmw (Pancreatic Amylase
enzyme inhibition) B8 s» edmsadn cBedd
53880 Beddm e (Pancreatic lipase inhibition) 38e®
B8 0B w0 e®® Hmw Bescd® ewewo WD OB
C¢ comE 8e Bdwioma (Fenugreek water extract)
e 83 eI, OO uBFsem yBIE OB wieBw
@B 8dFen008m cBedd Bedsy viBwidx (11.13%)
0w eddmndm §08e el Beddny viBwd= (8.95%)
0O sDAB D H»HYT WO OB RE. EOOGHT LNV
el D Bw @ddGsted dBcen 88 ®OV® BiEmw
BHBOO e®5® adm Y06 DEB OB ed® Scddn
DB e®® BwomB By D 8DAD POG.

O O5Y @B eweds YBEw dehsy w@sIdn 0®®
3008 BwazB omw mOESO & Egen S eDge
@0E0 6380 85T Vovd WOBH®W 8O® WO eE eddv
desrs D BO0 By B3DHER D) 050D,

This is a non-technical summary of the project report titled "Development of a functional beverage from water extract of 84

fenugreek with in vitro lipase and a-amylase inhibition properties" supervised by Prof. R.P.N.P.Rajapakse*", Department of Food

Science and Technology, Faculty of Agriculture, University of Peradeniya. *niranjanp@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Long-term effects of different fertilizer practices on trace element 85

accumulation in rice (Oryza sativa L.) grown in low humic gley soil.” supervised by Dr. D.M.P.D. Dissanayake*, Department of Soil
Science, Faculty of Agriculture, University of Peradeniya. *pavanid@agri.pdn.ac.lk .



mailto:*pavanid@agri.pdn.ac.lk

36 62373 BHBH WEOIBIBICS
62BNV E? e1BIGMWB) 416c5T2825)c5
68); 520953 32358,

36538 6edrISHIH

ged 00, 2023 Dwed ¢ D15 $88®m abgcwemO
o u; @DEed, s YAO[Yen B3Oz,
B §es @d@ec (IMF) Gaogsy gr.0t0.8. 3 »
@B e VO Onme? O¢ O 88w FDIHDWO
Owe BOOWEH § 90 05300, 900 gdac Tow
Geew Dl OO EGBH BE @®d BO WE
OB ¥moeE @ ewow o A0 BDedisy ¥
BBt HEHDE? DO e ey W By 0O
BEOW 0590, 0 @@ w1y Gowod BEescsd
BCWI BIBBIDC EDEEOME BDE #B .080.8. 2 ®
D088 eDgeomg 80D 100% = 0dmwd
OBOB. enE wE) CEd Y FBBIGL EWIO
BifDewsy Omn B @0®cewsy 108, ¢
200 98w oriery O8sT ¢r.eth.8. 0.8 » »c®
89 YOrenwA.

eDECEMOE DNE @BE PGB L1y s
BEocmHOEO @®@m0d Smusins edgecomse nE
B O 9CCOR wBm Bdenem Driond:

008 BEsiem wew 9vg 9CCOW 8OBD YL
edgcongdE BBsw e & @3m dfwsy
BB5¥5¢, JYooIBw, @5Yewd, e ¢did 988
Coes2363, O CotsthBIs w3 W®BHEND OB DD .
DEm@s OBy DO e Bewicsm wew ¢ 9CE®
Begewsy 018 0D8xT OB, eahewd wBewdBmwsy
BE®oe® gonad wem 1Y OO, eenE o
200D @399 YOBDHIWD ¢z D) 306502 B
20 BevotEm svbedsen O8sT mwho 88, e®xsi®
D822 08ewdBmanr B GovrddED B
OO ¢ 0®® edgomg 9GO0 o¥n 00, e §
Coed eEDE B Comehm 0w, tO¢ ¥
B, ¢ 0ed BEicmHOcEO deds 9E O
3510800 YmB® w3,

000 m»EsIned BwuiB®0 geum»eO eoces,
BEsemB5T v g8 WG1D5Y 0w 808D
alm8ed Bwisd8 B® gmsdas @d. 08 ewE qd»
8 @wd Bdwacmess O 1ISO 22000 Lonssimnc
DD wHBAWme 5OBO gmdas 0d. e®OGSY B¥ees
O yBBWBBT Wr PO W eI TWED DO
SomsIHOwO wwBm WOE.

OeOBT® § Comed emE &GD w1 s BEecn
85O® FBBIWBH®B WOB) FoBHB) BWWE WHOOB ST &
e 000 slodvemedd, mHwHd ol O Bescrmwd
g B C OB, 9O OB WS BV B enn
©5%0 BB eDECeBIED GO O gL On
eC® ¢ Bedd bmssInd evdm (Voluntary Food
Standards) gmsdas 908. D&mxmed FSSC 22000,
BRCGS, Organic, Halal e®@=3® SMETA &8 ¢s&7¢$

29 BIRNDIB BOVBID oBBIBS WA OB ¢
9O DO OOV eBRD BrO, IO DeBows BEE
OO § 859I0m, B8ONS CODE eE BV Y€y
WE OOy @wogo OBOK.

DD endinmd Bide

a0 vwanfwy
urdy
Y olvnnbaey I ow

e®® ®»E@sTnw wew & yim gBewlons e
28D Benws ¢, BeDDHB BB R ®Be® B O
5 eBewl® eCEe Yy 8w OeRDEWE ©50&H
89, edOmBsTed vB3® edmed BBV guwy OO, ww
@00 BB CA OO0 adm 8801w 880 8D ¢
8T8 w vw. OO Bdwoem aemen O gim
38ROWGOB @C® DGOy, BEsocmBsT,
BBBIBDWGOBY, ©0E wDENDY BT ®, FBBB
008D OHRRVE®, YOA GFwmz, DEOBEE ®o
DB Gwns) e®5I® w8ewdBmBsT ¢ weLNHD
VD, gD gBewed® 6 RO H® Bwe®
B8RO0 EB®O WOGD WE G-

P05 810D 0O Wedyewd Grewddm® @m Dl
BHOBDGB. 5O BEe0csd DT8O, 0w DD wewo
#00wdB5I6, DB eE DO 0w B8, ewmE
B0 @B505) D50006H Gao®® BI® vy eadny
aewddn gdEt e Bleda me vim.

D10300w 7 PO ge5IwD) Wedn e D1ssade Bt
Bewlsme mosies] Beuln cO8. 0295y 8ue®
3BBRDWGDBT 0O 5200 CEH 05005 88 nH®
B B8 y8Bewsy v Qe @mwpidewsy
edgeomgd Bm BOO gmo D1cox 0d. dewd H®
2098Bm yodmwem REBT wdERm O mh wm ©v®=Y
Ood »OB Do Budd @R® 0BE GBBND) Gacok®
@@ WSO OBOD 81eD® WBeDE. EOD ewIcDE.
w08s cued.

This is a non-technical summary of the project report titled “Evaluating the impact of compliance with voluntary food standards
on export penetration: a strategic analysis of the coconut — based processed food industry in Sri Lanka” supervised by Prof. B.E.P. 86

Mendis*, Department of Food Science and Technology,

Faculty of Agriculture, University of Peradeniya.

*ereshamendis@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled ""Development, formulation, and physiological evaluation of nitrate-

rich beetroot-based functional sports beverage for enhancing athletic performance in trained individuals" supervised by Prof.

B.E.P. Mendis,
ereshamendis@agri.pdn.ac.lk

Department of Food Science and Technology,

87

Faculty of Agriculture, University of Peradeniya.
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This is a non-technical summary of the project report titled "Isolation and identification of fungal pathogen/s causing a newly
reported leaf spot disease in tea (Camellia sinensis (L) O. Kuntze) in Sri Lanka" supervised by Prof. D.M. De Costa, Department of 88

Agricultural Biology, Faculty of Agriculture, University of Peradeniya. *dmdcosta@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled "Formulation of a nutritional bar incorporating horse gram
(Macrotyloma uniflorum) protein isolate and evaluation of its nutritional and quality characteristics" supervised by Dr. E.R.J. 89

Samarakoon, Food Science and Technology, Faculty of Agriculture, University of Peradeniya. *rasanjalis@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled "Assessment of a methanol-based tobacco waste extract as a natural

antibacterial agent: valorization of an agricultural by-product" supervised by Prof. S.P. Kodithuwakku, Department of Animal
Science, Faculty of Agriculture, University of Peradeniya. surangap@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled ""A combined In-vitro and in-vivo evaluation of the potential of Garcinia
cambogia supplementation in the prevention and management of urolithiasis" supervised by Dr. G.M. Somaratne*, Department 91
of Food Science and Technology, Faculty of Agriculture, University of Peradeniya. *gsomaratne@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Morphological, nutritional, and phytochemical assessment of 92

Megathyrsus trichocladus: Implications for forage potential and maturity related changes” supervised by Dr. Malinda Hulugalla* ,

Department of Animal Science, Faculty of Agriculture, University of Peradeniya. * malindaprashad@agri.pdn.ac.lk


mailto:malindaprashad@agri.pdn.ac.lk

623768324283D R 6237836290 R
23220 2397297925 168K 525
6Re B mBIB)

8. 9. 4. exl8r5}

ewewsd vy Dwed ecwBsy 000 & BuE @
B S800 OB PR wiwey BdwsicmwB. 8
W Bded eCIme 5o D1con 0yddsy ywdwn
eCE® 0w sOAMeS OF gredhm Jww, 8Be®
8980 98 WEBR OO0 G V1B wd Besl.
e DB, ewIeESEDE 0seeldd D DB
25)® Ce0Bm GWED Gl @D.

DO RWEHOE B qunss el ACEH® Beod®
a¢ 800 BmBsY mOn5T ¢1p0wd ©sIr ofd 8EED
O e CREON 008s 83m gnd, S
2WDED &8 0T eBNOB GnId O18 D1Bewsy
sBewdsmed i dmoer (D8, e®eEe eidm
8cOB @avnd BEsacs) 836w HIOH® ZOELD®W WO
"Clean label" ece ©1857e0s eodBe ydenndn’
BE&remnw 8 Bod. 991857 D8m@imned giwad
Beesoes) mEsIm 5© BEencmndE Qensi@mwpidan
8O0 OB B D&t @08 DS BmEes
0085y 83B. ee08edd ED&IE 8O Qenro®
DeE®® 8D ©m VA 80 DDz
2ed@mweE 0w OO HOON ©0EDA.
23BmmO e DE ®E BRI etedsddE evrn®,
Swe, Damyw (Texture) B 0238 53 H® 9D BB
D OB weHr 0O eEesd yis mEwwenl 99
D08, O DT 0088080 @DHDD I BDIIDH
2DECHBO 08 P FOWs wden e0edH D G
eC® BOBe® B WD A6 ¥n @.

@580, 0RO OB BB mEed 8EHC O eCE
0 Y& Bedwrdenewns’ 8310 988 O vFudEsY 8Yes
»s3z (Citrus Fiber) Bdesiemw 2068, 0®® nsin
@00 g BEsicmed end e O amd 8¥®O
D WE BHYVE amders’ edegcomees udA.
89e n¥n O ewByecid, ovn® ewEyecdd wy
euds] YR 0. O DY BYW n¥n OEO SEw
Cecdr mRo OO, Dwmyw D&Yy BOOD 5w &Gaad

-

©0e8esd D 89¢8 ms¥n (Citrus Fiber)

RFBwemewsy Ggader BIOD W B wWD sOB. 00O
Q0000 Beso BE® ocs nE »E 8IS nIn ewiedses
©e® ©0EeB DEO WedaDWE @R NIV WE VI
P00 98w Ao e¢l. OO B min, exidesd
GO W BDoIdH GredOMBE ERH GwIeuss
Beocmdwd 0wy B emedd 008 sledsens
2D ©wWd WO Bed.

00y8amewrsy owd 80% = ewdedd e yBEDsm @
BEOO BYed »5In DEO evnvB 20 §B»
s8edeeandEe grnddamn Sw. 92057 00O
gsemede, MO O ewedse wewo 20%, 40%, wv
60% wzy @O0BDELY ewatdesd, 89 nuin wO®
yBESBmE OB 8. 80 Shred eem-Sewiwdim,
BVEe8O e Om 10 83000 Qe® WL mO» 2.
O8 BOE Do 080w Be. 8Jed mxIn @l
ewnewss ®Rth BIO DD enm@nm e BBn 53
DO e B¢ PO O ee) Bw end, BE® Jc
OB3e® WBm00¢ 8B 5 Dn €. @@ g S rtndm
3BV E0 Qen B BT OB WE OBEOE
G880 aF8mcenue af) B B, BuE® wdscE Bycdd
BT O®D oS8 § @3, HDE WIEW PSDO®
B C D IB o @O Tow @5NDwW. 8w Gm
cadSemd B 5T B WE 830D 1oBe®nT to®isys
ww 89 moin dmn »E ooy ¢md dww, D8 ends,
Dy 0nd POeCH Yo DU enBI . 60%
©08Ee3d0 yREOBHEEE 8, e vleldvens wO®
BHCBG @n eOEDON 60O A Sae.

e®® grwmIeBE, 1@ D1 ®REH BI® w» YOI
DY emymoens BB wewvr & mox (-18 0C)
@ 88F o (10-15 °C) o (Freeze - Thaw cycles)
©8m0 »08sY B ¢® (Cold chain) exnymoencs ¢
WO C&. 088 O gnond, WD 0PSO BYes
DBIR 8O® yAEBIBHW WE eeewEsEOE

Q€T OWIDWO DELIB FIOW GBWHW OB C&.
008 BwdBw ewoewss Bewemed 8O adwsy
s08eundBmwa ¢330 g Bed® 8D 3@ B BDwWsY
wOen 8y nIn O WE 0weisEOE $rBm0d ww
2D Qeo® HOBOO B Bw. yBICOELT e
Bed 898 nsin On) 20857 853D 801 EEw Ser »Ro
RO, BB enw g8 BIOD w0 DWW ©50eOHED
80D OO0 cwm O DOB.

o® @10 BEsemed Qen10DEO B e500 338
DO O ee1eedsEDE B OB eeEesdDEsY
60% = ¢ DB e By nsin ©85Y yBEDwm @
BDE OB DO »HYT Des.

This is a non-technical summary of the project report titled “Citrus fiber as a natural alternative to phosphate salt in frozen

chicken sausages” supervised by Dr. P. Weththasinghe*, Department of Animal Science, Faculty of Agriculture, University of 93

Peradeniya. * pabodhaw@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Effect of Pre-Cooling and Packaging on Postharvest Quality of Green
Beans (Phaseolus vulgaris L.) Stored under Controlled Condition” supervised by Prof. R.P.N.P. Rajapakse*, Department of food 94

Science & Technology, Faculty of Agriculture, University of Peradeniya. *niranjanp@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Yield prediction of commonly-grown rice varieties in Sri Lanka by using 95

normalized difference vegetative index” supervised by Prof. B. Marambe*, Department of Crop Science, Faculty of Agriculture,

University of Peradeniya. *bmarambe@yahoo.com.
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This is a non-technical summary of the project report titled “Development and characterization of low-calorie, low-glycemic

index alternatives to butter and banana cake formulations for health-conscious consumers” supervised by Dr. G. M. Somaratne*, 96

Department of Food Science and Technology, Faculty of Agriculture, University of Peradeniya. *gsomaratne@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Comparative assessment of antioxidant potential, antidiabetic
potential and toxicity of wild and cultivated Kappaphycus alvarezii in Green and brown morphotypes: Raw Vs. Cooked” 97

supervised by Dr. P. Weththasinghe, Department of Animal Science, Faculty of Agriculture, University of Peradeniya.

pabodhaw@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Development of Soursop (Annona Muricata) Based Electrolyte Drink
and Evaluation of Its’ Sensory, Physicochemical Properties and Physiological Impact” supervised by Dr. E.R.J. Samarkoon, 98

Department of Food Science and Technology, Faculty of Agriculture, University of Peradeniya. rasanjalis@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Isolation and identification of fungal bio control agents from
traditional Sri Lankan rice varieties against rice brown spot pathogen (Bipolaris oryzae)”’ supervised by Prof. D.M. De Costa ¥, 99

Department of Agricultural Biology, Faculty of Agriculture, University of Peradeniya. *dmdcosta@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled “Development of an integrated blockchain-1OT framework for
end-to-end quality management and traceability in Sri Lankan egg supply chains” supervised by Dr. W.N.U. Perera¥, 100

Department of Animal Science, Faculty of Agriculture, University of Peradeniya. *nipunap@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled “Varietal screening and physiological response profiling of tea (Camellia
sinensis (L.) O. Kuntze) under the elevated temperature condition in upcountry-wet zone” supervised by Prof. W.A.J.M. De Costa¥,
Department of Crop Science, Faculty of Agriculture, University of Peradeniya. *janendramg@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Evaluation of yellow mealworm (Tenebrio molitor) flour in protein bar 102

formulation: Nutritional & sensory properties” supervised by Dr. P. Weththasinghe*,Department of Animal Science Faculty of

Agriculture, University of Peradeniya. *pabodhaw@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled “Isolation and characterization of E. coli and Salmonella spp. from 103

cloacal swabs of small scale and medium scale commercial layer farms in Kurunegala District” supervised by Dr. W. M. M. P.

Hulugalla*, Department of Animal Science, Faculty of Agriculture, University of Peradeniya. *malindaprashad@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled “Comparative Quality Analysis of Fish Oil Extracted from Skipjack 104

(Katsuwonus pelamis) and Yellowfin Tuna (Thunnus albacares) Viscera” supervised by Dr. E.T.S Madhubhashini*, Department of

Animal Science, Faculty of Agriculture, University of Peradeniya. *thushanis@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled ""Study on Nutritional and Antioxidant Properties of Different Parts of
Nutmeg (Myristica fragrans Houtt.) at Two Maturity Stages" supervised by B.E.P. Mendis, Department of Food Science and 105

Technology, Faculty of Agriculture, University of Peradeniya. * ereshamendis@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Development and characterization of a novel composite flour from
jackfruit (Artocarpus heterophyllus) waste (rind, rags, and core): optimization of blending ratios and nutritional profiling for

wheat flour substitution” supervised by Dr. D.M.S.S. Daundasekara*, Department of food science and Technology, Faculty of
Agriculture, University of Peradeniya. *saumali@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled "Guar gum fiber as a replacement for citrus fiber in emulsion type

chicken sausages" supervised by Dr. P. Weththasinghe*, Department of Animal Science, Faculty of Agriculture, University of
Peradeniya. *pabodhaw@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Nutritional adequacy of home-prepared diets for Sri Lankan indoor
cats visiting Peradeniya veterinary teaching hospital,” supervised by W.N.U. Perera, Department of Animal Science, Faculty of

Agriculture, University of Peradeniya. nipunap@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Development of fiber enriched cookies incorporating psyllium husk
and selected underutilized flours and evaluation of physicochemical and sensory properties’” supervised by Dr. E.R.J. 109

Samarakoon*, Department of Food Science and Technology, Faculty of Agriculture, University of Peradeniya.

*rasanjalis@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Factors Associated and Effect of Herbal Mineral Coating with Elevated 1 10

Somatic Cell in Bovine Milk” supervised by Prof. R.M.C. Deshapriya*, Department of Animal Science, Faculty of Agriculture,

University of Peradeniya. *cdeshapriya@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled “Development of a microbial inoculant for composting of strawberry
crop residues” supervised by Prof. R.S. Dharmakeerthi, Department of Soil Science, Faculty of Agriculture, University of 1 1 1

Peradeniya. dharmakeerthirs@agri.pdn.ac.lk
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This is a non-technical summary of the project report titled "Assessment of micro-plastic contamination in Oreochromis niloticus 1 12

from inland fisheries across urban-rural gradient in Anuradhapura District, Sri Lanka" supervised by Dr. W. N. U. Perera,

Department of Animal Science, Faculty of Agriculture, University of Peradeniya. nipunap@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled “Yield and Income Impacts of Climate-Smart Agriculture Adoption
among Smallholder Farmers in Flood-Prone Areas: A Case Study from Batticaloa District, Sri Lanka” supervised by Dr. S.N. 1 13
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This is a non-technical summary of the project report titled” Investigating Morinda citrifolia Fruit Proteolytic Enzymes as a Plant-
Based Coagulant: Effects on Gouda Cheese Manufacturing Efficiency and Quality Attributes” supervised by Prof. P.H. P. Prasanna 1 14
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This is a non-technical summary of the project report titled “Development of a Functional Symbiotic Stirred Yogurt Enriched with
Fermented Palmyrah Sprout Flour (Borassus flabellifer ) as a Natural Prebiotic Source and ABT-5 Probiotic Culture for Enhanced 115
Quality and Health Benefits” supervised by P.H.P. Prasanna Edirimuni*, Animal Science, Faculty of Agriculture, University of
Peradeniya. phpprasanna@agri.pdn.ac.lk
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Geury BeTid (41.05+1.52) Bg314 (35.2+0.14 cm)
MM Bg300 (28.66+0.16 cm) 6160885 6rfl6dT
GauhBengens el H&HIOMS SmevorliLL LGl
LD 6voT600T 16V, Bg352 (20.03+0.24 cm) 1BemTLomenT
GalJ&HeM6TE &L IS, @ &erT LileT Bg314
(14.93+0.23 cm) LOMMILD Bg300 (10.16+0.20 cm)
G5IT6oT LILIL_L_60T.

DRO1 Apliumest LNTHBIS senerd Q& meoor(h
DNA 5Qs@LIL WHmih PCR QLI[HE &6
CLMOS&TETETLILL L &I, @ &60T eLN6VLD B V5 S
UGS 2% Qe Lgl. eufleng
IB1J600T LLILD (sequencing) eLpeuld Bg314 tnmmilh
Bg352 @6V &meooTLILIL_ L 0 GeulJ LI60oTL] &
DRO1 5607 &TI600TLOM {606V LB eS60T
(gene) &ITT6UOTLOM 6T60T S I0Mevf & &LILIGID.

S e e i

This is a non-technical summary of the project report titled “Morphological and molecular screening of deeper rootingtin selected 1 16

Sri Lankan rice varieties” supervised by Dr.W.M.T.P.Ariyaratne *, Crop science, Faculty of Agriculture, University of Peradeniya.
*mojith@agri.pdn.ac.lk




LeLCaumILIL L LS W FHemev(pemm
LFemer 2 8 ) S erfledr eLpeuld 60 S T & 60T
LweTuUmL( ellemeors & memeor (NUE)
CememLILWNFFQ&FUIem & ull6L
CLLUB S SISH 6V

Bl&CHMTCH D6 &b S T CF 8 60T

EL[(E:h

Zea mays L @ evilensuiley (&S WS SIaIn elmilbs

@\ 6T Teugl Smesfl LUIIM@&LD. S1&6T 2 ML S &S meor
QUEBLLUITEILD 696 60TSH MEST MM 6B J& 60T LILIGOTLIMT-
LLmeL L GUUGSSLLORMS!. aups&nmerT Ww,iflmene
BSOS LWeTLMG S SI6UST6V LIF06TEFSH6T 60T S& 6y,
2WMH6 MM MBS TFCETMHMLD epeud &Gl -
55585 nbSIFT @l gOHUBRMS!. @) S56r allemerelns
MBS TF6T LieTUTL (B ellemeots B mesr (NUE) Genmey,
FHMIFELP6V IDTEFL G560 LnmmILD elleugmullgerflesr
QUIMBETTSITY Blemev LMGHLILILSMSI.

BrIG6T 60T LIS W &606V(LNEMM LIF 60)6ITE: 60161T
KrGWIM& && Geuetor(b?

6ULNE & LOITE0T LI & 60T &H 6ITG) LI(HLOLITEVILD & IT6U [T M & 6T
2&5SBMEHFUSHES PTCU &&6, aueilimge HIILD
261(H6U1.556V CLNEVLD GLITEFE060T eLN6V S MIG6l60T QLI LD-
LUGHenw. @)Lp&&eTmeot.HleneuliL® &SI LLI-
Fe6Ta6l(stabilized fertilizers)2_ g m-(&L1LF w,iflwim 100%,70%)
QLOGIEUTE GLITFE06TELN VSIS 6T QaueflGuwmmih
LIGF6m6T&aT ( slow releasing Fertilizer)2_gsm (e LIVGEFT6L 70%),
HeVen QL ILIFeNeTg6iT( blended fertilizers) 2 gm - (wimydlevrr
Q& mbLlemevd + Wy af) CUITerm LS &emeu(Lnemnm
LIGF6m6T&6T LI LILIQUITS 26Tl | §F&85518585mer Qauerfluil
916V6VGI @ LPLILIGEMETS GHMMES 6l aIMLIN&HSLILIL -
(D\6ITEITaT . @) SH60TIT6L HMaIPHIGET & LD G amauliLi(h)-
IDCLIMG 26Tl | 555 518556M6TL QLIS 6Tmeor. LIMFLflw
MBS TEFT LIgFenarsser(wiluim) Bleugslq Hiiley
®BSHCTHD TFUTL DL gHUBSS nbSSCTHmI
R&am&L (N,0) GUTETM LIFan&alfL_(HeuTu |8 & erfler
QaueflGWUMMEHNS 95 &G LD.

LB W Semr60(LN6em M LIF606TE6T GLITE 6 6uTeLN 6085 i & 6rfl 6ot
1emaswimest Qelefluflenl & &L G LILG S SI6US 6T eLneu(nLD,
918531 EH& &6V GLOLOLIHISSIUSET eI @HS

@ PLILIGEMETE GHenME:SH 60TMm6uT, @&l LD6DoT, &ITHMI DM MILD
BHleT HIHNSL LIMSIHTHS 2 GBI 26T L F&ESI5856T
Frmeor LnHmID Fiflwimer CHISHI60 FemLLILIS M6,
STaITBIG6T W&sa|h FTng aleTibHal 56 elleneardFgamey
9l6fl&8 (NI ULD. @) &I GeMmeUTeT CLIMTEF6TLILISTIES%-
15185 61T & mevor LILI(HILD L06voT oM MILD EFMm &meuBlemey
Bleesaflaib sl SiDHs 2 MUSHSHMEIEE
alflaEGsERMS!.

sl

S iefetT (WLg.6ysseT

LS H6060(LPemM MBS TTFGIT LIG60)6ITg: 6T
GamatsHer aleTiFA Ul G S555
SMHHEMS JHLUMBSH6r. &ULT w,ifluwm (100%)
HGULEF 2 WD (279.5 + 2.6 Q&F.18.) LDMHMILD F6voT(h)
Al LD 8.1+ 0.7 Q&F.15.) 8,5 &mevorl LIl L gl

@)\ G607 &MTFevorlD, @Hl6V 2 6Tem DCD Lnmmitd NBPT
GUITETM MBS TF6T BIGTTHGHET LILI6OTLITL L T6V
ObSTFT QLUI®ETSEGMDES STUTSHDE
eTelflPlev 9155 5N EHa 10 alemasuile LMl ng G5
S,& 0. WilWm LgFener LIWeTUGSSH W STalhkigHerley
OBSTFT GLOLIL AFSHLD GGHSSTE eueT &G
GOMHSSI. MBS TFT @6VeVTSH &L HILILITL (H
UHGEF TS GMMIBES 2 eTeleuTeT aleTFEFFemil
WL GG &TLIqWg!. elenerdaedls) Qg erflaimet
GoumiLm( SmeooTLILILL&I. Vibelsol (70%) 2B &LILF
Sesflw aflemengaev (100.1 £ 1.6 g/&HMeUTD) LOMHMILD
aflememdaev &L QIL6uor (25.3 + 0.7%) GLIMTETMAI MMM
efl555. @5 alLGEFTe LiIFaneruiley 2 6Ter DMPP
BCTMTH &6 LnMmmILD NBPT eLO6VLDITE: 6016 &[T & 60T

g Lnquimss Qeeflull Ll L g6t eflemeareum@Ln.
wrrlevT LIFenem&:6T Emer aleTigau]LD,
FLOBI6M6ULLITET GLIMTEF6D60TeMLILLD QULDMHITILIS).

S mialemL (LNIq HGLIedT Lnevor LiGLiLmuiiailey
wrrbleuT LFemeTs:6T 258 eSS TEF6T 366
Q&MET (BHES —10 QF.LS. 9p&5FH 6V 1.36 + 0.04
mg/kg, 20 Q&.LS. L5 H 6V 0.69 + 0.03 mg/kg. @) & 60TIT6L
OBSIFET GLOLIL GenMbSS! LOMDILD LO6wT
o1 | 5555 Blenevs 55 eTer BlepLIsasILL LSl

LM UTIHIGEESHGL LIn@&Ge sLur wiflum (100%)
LweTUHSH W STalgmnhisHefle) SF&LLF 605G J& 6T
2 GTETL&&LD (41.3 + 6.98%) &Hmevor LILIL_ LS.

@\8! MBSHTFT 21855 3!WlEbard Ememest

2 WISH WSS ST HH MG

QbHS <N (LPLIGYSHET LS SHeneuEpenm

MBS TFET LIFEDETSHET STalT aleTTFF e ellenens ey
LOMHMILD LOEBOT 60[B S TE 60T B 616V 555 60T6M L0 6DLLI
GLDLIH &SI 5 60TM 60T 6TETLIET &

2 MIFILH GBS 6Tmeor. DCD, NBPT, DMPP GLIMTETM
MBS TFET BlCT TS 56T 6B S TF60)60T BlemevS Sl
CUEIAIGH T HITEUTMHIGET MG (LD (LDELOUITELI
LWeTUMRSHS DI RMEI. @ S60TTev 3 F& elenensFgey
RO LILCHTHS &MHMIFE:LL60 LDM&LT(H
SODOHRDG!.

This is a non-technical summary of the project report titled “Investigating the effect of different new generation fertilizers on
growth and yield of maize” supervised by Dr.W.M.T.P. Ariyaratne¥*, Crop science, Faculty of Agriculture, University of
Peradeniya. *mojith@agri.pdn.ac.lk




efleu&Fmw mlevLiLFLIL S&erflev 2 6iTerr

afm serfletT 2_LLym ST ulleév 2_6iterr
HlevoreI U T & M6L6d TH TLILY
usLerflumsserfler (Antibiotic Resistant
Bacteria) [Blemev GM &GS (INSMHEBLL S4Ul6].

o

AV s LD:

T &S S0 HSHTLOWILNITES 6V &ITT600TL TS
QUBHLDLITEVITET L0GESHET SHIG6T GBS 6T 90% &
JHTaUZ @ 2_6TaTdh G LP6edle) QFellHISHMTISEET.
@&FmDHY 2 6T6m5 HHOTLO6T FTHMS LS
Q&TETOISET (NER WS SIUGNS THSSISHHTL -
OHRME. L1967 2 L LM GGLL6VTeTS! 625 1q L1LI6DL
2 Lym G&Gpeder LNySHuadliLms smsLiuGSRms.
@6l 2_6iTens @Loeumentgl, QeuerflliLm &mmmL_edley

@ BHSIUBLD STFUNETTEL LIS &8 LILIL6UITLD.
QUMEIAIMS STHWTETE UselWm mmibh &ell®
PLNGLEMBIGET (FFUILD, Q&LIL, BTasLh) Gumesrm 2 ullfluwisy
HMILD @I&FTUIET WMELG &S & EHH5 T 6
GH&H&5ITEH QFWOLGRMS!. FLISLISH6 2 6Ters STH
LIS flsefley CLMAGTaTETLILIL L SpUile)serfleu

@ 6UeUTMITET HleooTamlUN Q& meved eTHFLIL]

LS flms &6 @@LILS Sevor MWLl H6Ters.
@& (b aeTIHS! QU(BLD 2 _6vaeTmedlwl
QUIISIFFSMSMTTLD FLDLBSLOTEOT 62(H
Hpgfemerins s»GSLILGSH M. BHievorsoiudly-
Q&Meved eTHTLIL] 6TedTLIS! LIS IS 86T
Blevorem U T @ 85mevedl (Antibiotics) LD (HH S & 6rfl 60T
aflemere|&HemeT GITHIGLWD QUM Wenmeni

2 (FOUMGGLD @@ BIHLaTGLD. @)% FIH &enFamemern
LILIEOTMM ST 3,8 &6 S L6dT [HevorL_&5T6V
CBTULSEHSH G 6ulel & ELh. HisvorermulF-Q&meved
@R FLIL Usleflwmgserler mleney LMl

DB S SI6UE GLp6v, Lnevor, BT CLOMG&ITeT-
erUILILLmevild, e serfledr 2 L LM & & Lpedley

@ IaITMITeT QbLli6|&6T W& L GLUGSSLILL L
el GeuEL Hem L8816 LIMH mI6TerTeoT.
aleuFmuliLEgs serflev 2_arer af(h Serfletr TR Herfleve
NeUFF T BleLMISGEHSE LIWeT LRSS ILGILD

R wLABTR 6l 56T, 2 JHIG6T InMmmild afleukig
GaueTmeorem DU 6V &TEVIHEML_G6T LoMMILD
CaMP&HEH&HE aIPBISLILGILD Hevren iy & meued
eTedT LIeumniledr eLpeuld Hievoresnl Ul F G & meved) eTEH FLIL|
LS IeflWmg a6 LITalnlguLd. &TeuhenL, LisoTn)l
HMID CHTLS aUETTLIL| LI6ooTem 600T8: 61160 @) 61
Hlevore U T eT&E T LILN s erflesr oyl s Lo meor
Liwestum(® smeoorlIL(Q@mE. @& @6l eTH L
useflwungssefler ell(he T &G @[ STeuT(HCaMTeVTS
@HSEHMG. @) 6016V 6T MUIBl6V-LILITLIL 86l edr
STRG6T @6) 6THFLIL] LISIeFWITS: & Eh &S Mer 6(H

& 5Cumadleor]

This is a non-technical summary of the project report titled “Preliminary investigation on the loading of antibiotic resistance
bacteria and potentially toxic trace elements in indoor dust of households in an agricultural landscape” supervised by

STallWms QeuaLGH S 2 L Lm GLpevserler
5560760 L0 60 UILL|LD @) 6)6UITMITE0T 34,6007 1Q LILIMTIY.& TS TLIL
useflwngsseflar Bleney GMlSSID 2 sugermeiwl
FHulev opFaulh N &S5 UL Blemevuiey,
@evBIemn & Uiy @HS!, WNHERPUWIMTE afleusFmuLliu-
&H serflev 2_aiTem af(h Serfler 2 6TemEH @6 GMES W&
WLLGLUU-GQSSULL ST6|&HGC6T 2_6T6meor. GLoguILh

2 _6iTens auerflullest s (Indoor air quality) LDMHMILD
IHEIL 6T QSTLILITET &&HTHTT LNTF & 6t60T-5 6T
umnl @evmienasullev LMl ol6eTalley &L T mWLILILITID6Y
2 _6Tegl.

@6l W rmiFRWler LNgsmer CBHTESLNTETS
T GH6ME)] TIHEGEN6T 2_JI0ME LIWaTLH &SI
afleuamu BlevIUTLILS&&6Tle0 3iemLnbS6eTer
afh serfletr 2 L L sreulléy 2_6iTem Hisworeoniudl-
TQ&MeL6S eTEHTLIL LSIelwmgsserfler LiFeusmev
SLTTUISTSLD.

QEFWenm:

@QbS STMTILFF TS BeQTedw nmell L &6,
Hawa-Eliya LN0C&&5H6v 15 af (&6 elleug
BleolILFli&E MR ILD, 8 efh s6r eflaugamuild
Il6veus Bleu LTI e @ha Q&fle)G & uiw-
LUl Leor. @6l efb sserfley @ BH& B eUMTTESSH 60
Crafl&asliul L R Gefle, allaiFmugsHevin, 1nefls
FEHEISTISH D LWeaTUMSSLILIM LD 4 Hlevoresaluldl -
Q&TVNGEEE, eTHTLIL Lseflumssefler Qs mamns
uUflGFmgement QEuWILLL &l 96T Lsslerflwm
Q&M &H W 661RGIMIH Hievorssol Ul @ &5 meuedl-
&@LWmer erH UL useflunssefler efsn (%)

Geoor Ll LG

V196 &6T:

ANeUFTW BleVBISGEHEEG 3B a6Ter af(h serflev 2 _6TerT
@6l 4 BleooTe U T Q& TEV-60&HEH&HG LD THFTLIL]
usleflwmsserfler afsid (%) efleugFmuld jeVeVTsH
BlooILUGH U6V 2_eTer eih&erflev 2 siTememss ol L
IH&EIMS SMevorlILL L&l @& efleugmuwl
BleVMIGEHHEG S(HSTWUN6 GULILS 35 EGLpedlev
2 _eitem af(h serflev HievoTemIUN T8 MTeV6S eTH TLIL
usleflwnssserfler Lyaemney gmb &8 & .Ul
FISHWLUTHSHET STLOHEMSI.

uib Slenyaer:

ANeUFTW BlVBISEHSHEG 3 HH 6V aUF &G0

& &6len LG et Ul T Q& meved eTH LI
useflwunssefler QealafliUml el GammasHaL,

2 _6T6MS @GLPEn6V LIMSIGTHSHE|D (NG 6016V
Sjemeuimmlw eNblLiL|eoorTeysenem gHUb SS
GaueooT(H)LD. GOSN QUIMSIFFEHTHTISHNS LIMSI&HTHS
6R(HMHIGH DITH S Sr&HMTHITIT 2 60 (G (LD 6D) M 8606

AN W&EULOSSISID FDHSS.
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Dr.D.M.P.D.Dissanayake & Dr.W.S.Dandeniya, Department of Soil Science, Faculty of Agriculture, University of Peradeniya.

pavanid@agri.pdn.ac.lk



@ evmien & uileL FHLP& G DTS TEUITS B 6L 2_6iT6rT
SMeLIHEML 6UeTITLILIeUT&6rflenL Gl

68l 6LIEI(G B 6T &L eTevoT 29 (1958) @) 60T &) 6T
&M &8 Pl evorTemeu LLHLILIH Q&FLUIG 6L
LLHOID HSEF FL L&) 60T (& 60 mLIM(H & 6T
@M S5 FTeuCHF al6VIEI(G &L L IG5 (EI5 L 60T T60T
U0 &z

5 HCrefan

AMlepsLD:

eoflg aumpenel s flLILGI elleumiGa6T (&SI LIBIG
QIR &G GOTMEIT. 2]6em6l 2 600Tel & SUWIMIFILIL,
GauemeualTUILIL] DMHMILD eUBHLOTEITLD eLp6vLd L0885 6rfledT
QM S & G LG S SIT 6T M6IT. HTEVHEML aUeTTLIL]
BTLIQ60T QUITBETTSTISH MG S TmnliLm L& e er
QAIMPAITSTISH MG QUGB LISl QEFUSR M.

@ ;LN e, efleuni@serfleT BHeVedT IMHMID Blenevs S
GLDEVITETITEM LN & & TS FIfIUMTET & LIS EHLD 3 6um mleor
&([H)\6MLOWITEOT B(LDEVMTEH G (LD 6UF WD TS edTm6oT.
@ehenm @WBIGLUGSSID WHEHW FLLI0MS "afleuni@
FLL eTeuorT 29 (1958)" eflemBIGHRMS!. @ HSHEF FL LD S MILIGI
QLT (HSHEBHEE (LN6OTL| 2 ([HAUMEH&LILLL &, 3IH6V
aNleVkIG SIMIGSH6Y, DML LBIGEHEE @) 60 GLIUITeoT
CUTHGTSHS, GMUWIHSH, eInGHUlevevT GLOUIFF6y,
HMID @eTLIQLIHESLD GUMeTm el UImkIg6T
RUEIGLH S SLILIO TR 60TM60T. QL6060 @ FFL L GH60
Befer a6V Hevd Q& TETENHHET E)6V6MI6V, I LDEVTEHSHLD
LIeueNeorinmss 2 _aTemsl, GLaih HeNeor aUetoll& MM
FallT eueTFLIL (NemmM&B6T HNBISBHHSLLLaN6vem6v.
eTeoTG6l, @HS A U16| BLPGHG LOMHTEOTHFH ) 2_6T6rT
LUBIGSTITH6T @& FLLSMS 6reualene| M bHS) He 5 -
MTFTSHET, UGV 2_6T6T GemmLIMTH S6T 6Teoreor, GLOsILD
FIalCHF FLLMIGEHL6T @I G ereleumm

G UG SSEVIMLD 6T6dTLIEN S &5600T L 1 LI
CLMO&TETATLILIL L GI.

QLI 6T NEHUW @)VEHEG G(LDEHSHET HITEUHEML
alleugmuilsser, afleumi@ eneusdsEH UITSH6T IDMHMID &MTeVHML
GuUTL® S &TH&H6T WHRCWTT Laul. QLML 203
GuUT glieiley LIBIGHMMEnTT, @&H6v 193 GUIT
alleugmuilser, 10 GUT SIH ST H6T. HIe 6T

&L LemNGSLILL L GoeTellS 5 M6 6T oMMl

GBI 5 MetoTeL & 6160 eLpeVID GF&Ifl&H & LILIL L 6oT.

This is a non-technical summary of the project report titled “Evaluation of Awareness on Provisions in Animals Act No. 29 of
1958 among Stakeholders in Eastern Province of Sri Lanka, Critical Analysis of Gaps in the Act: A Comparative Study with

wigeserfler L, ellaugmuiserfler &L
alflLiLevor ey oieme] LASLOmeTSl (36%).
Qu@LbLImeumet U mUIG6T S5T6VIHEM L& 6M 6T
GO EB6 (88%) LOHDILD CUTEGSTES! NS
(98%) LM AH& 2iNley G\ &TETOTIq (B HSE0TH,
galareley @emel oalserler GHerafl BHLellg -
& &6fl60 @)L DA LIMILD. 24,606V LOT(H & 6m6m
MIGGID FLL eI InHmILD BLHS 656,

@ eTIQLIHEHS FMTMISLD (3%) QSTLITLIMTET FL L
BEOL WM D&ET GMISS! L&Ha|D Gombs
aNAlILevoT T G6u SHmesor ILIL LGl LIU(HLD FL L

@ &EemeT 9nlwmne LUryhuflw WenmaHenaTL
Nerumnileori. GLosvih, @b% lelle) FFauCs s
alleVBIG Bevd FLLMIGEHL I U1LH QaFuwIuLl-
UL LS. ohsE FL L MG 60 alleukiE 6Vl & ameor
Shemnwmer elH &6, ISMmesHEH&HES H&SGHS
55600760 60T5: 6T DM MILD Qg erfleumest QUITmILILS
SETENLNG 6T STeoorLILIL_L60T. @)6M& &) 6V HI60) 85U 6oT
allewBI@ FLLSSIL6T UL LECLTSI, @) 6VBIenGHE
FLLID BlFeums oiq LLemLuleumetgl LM mild
SHITEVITEUGB)WITETS! 6T60TLIGILD, 616V [FeVenI6oT el
SLEUUTLemL HFHLD 56160 1SS 60TM S 6T60TLIGIN
QsefleurH M.

17.10% 30.57% 35.75% 14.51%

- . 2.07%

Frequency

How would your understanding of the Act's
requirements?
@b 16| aN6VBIG FL L erevor 29 of 1958 @)emeor
UFTITS LS&ILILNE8 Ceusuiriqul CHemelen Ul
QauefllILG S SR MG eV [HeVE GG TETEN & ST,
B6S60T SMTELHETL. GUATTLIL| H6M L (LDED M &6
G WaImenm FLLEH6 CFiEHs Galevor(hLD.
LA 6OTEOTET 36 L WIITEIT (LD6m M, DMILD 1983l L6V
SIS PO CUTETD LG W (LPEDMEET
AW SLILMSSLILIL Cauesor(hD. 2_6TesBTTL G
Blieursnmisebh afleusmuileseEsn, S5 & rifleseEsn
24551 LUWIDHE woHmid eflbliLesr ey
Bl&pERGH6TIL FRILL Calstor(hLD. (LDIY6ITS,
@ 6uBIen & a6V &L L eTevor 29 of 1958, &L 65
HITVEH 6V &TELHEML GLO6VTEI0T6M L0 &85 T6OT
GUBYIGUITEOT 1Y SHSH6TIOMSE @ (HIHSTEILD, @) 60Tet MUl
CHMEIGHEHHES QLIMIBHHSMTSI 6TeTLIMNS @\HS
ATMTUEFR Qseflains TGS ma!. &L
F(HSHMHIGET eLpeud alleVEIG HEVEILD LIMGISTLIL|D
G, 2_6tore| Ll LIMSISTLILILD QLTS
HS&MSTIIOM 2 MG WIMGLD. @) 5607 eLn6euLlDd
@)6VHIE & UIN6OT HMTELHELS Sl BleMeLS S
WwHmib el mlilnmer Hlemaulev (LT GeormilD.
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International Animal Legislation” supervised by Dr. Malinda Hulugalla*, Department of Animal Science, Faculty of Agriculture,
University of Peradeniya. *malindaprashad@agri.pdn.ac.lk.




& & & merfl (Solanum lycopersicum)
LB GLITENV 6R6U6UITENLNE & (Lactose
Intolerance) (5 §FeUM&SLOM?

§' QQWHF MBSO 8606V Tng.60T

SAMnsLb

@ ety 2 eugsermeilwl FEHUNeL 6L GLITEV 6UAITELD,
2 eoTels QSMSlELHIL LD DMHMID LUMTETT

2 MUSH S SHMUINEL ([H G LITSIEUTET (L& W
Hpg&femer oG LD. 65% AW nmmin olifles
QUMLD LD&:&6T @)HH & &6 MLITLL9.60TIT6V

LTS & LILLH6TeT TS 6. ©)6Vh6e0 &6t L]
QUTMISHeUNT @HS LITaF & eneotulleormev 40% 60T
D& &6 LITH & LILIL (B6T6Ter.

6LEGLIT6IV 6peuaIMemLD (Lactose Intolerance)
6TGOTMIT6V 6TEOT6OT?

LG GLITE eTadTLIG LIMedlev 2_aiTerm LIg meor

@ BFHHMTL (disaccharide) @y,&LD. @ensF FLALITH
SOLWEF QFWIW LD QBTHIWLDTET 0&HET6 (lactase)
HIHSILG6UT6 @) HEHEGLD &6mMLITL LY 60TT6V,
w&GLMe Fiflwms Fllum® S6mLWITLD6

2 _eoreHGLM &mJ LNysF& enersermer erifl&a6v,
QMBS euulmmIs G L6V, uulmmIlIGUMTHG
GUmeTM SQFaSFlLBIGHm6T gHLMBSSID. @3
@ LFhuen T LNJ&F& eneorwlm@Ln.

Lactase QBTHIWLDTETS LIDHMIT-19.-856085CTTHRGL M
(beta-D-galactosidase) eTegih QLILITf6oTTEYILD
APWLILHGR BTN . Lactase QBTH WD LTS Teorinms
Penicillium chrysogenum, Kluyveromyces lactis GLIT60TM
Hlevorevor B R Gefed BB L1150 850\ &8 L1L[H & 6Tm
SMTTe0oTS S 6T oL LS 6D ellemevu|WTHH . ©)560)60T
LImMeLETT 2 MUSH L QUL Serfley LieTLBh &SI -

QUG 2 MUSHF QF6v6] 5600l FLOMSH AT &6 G 0.

@) S 60T SITT600TIOMSE QMM & Mem eV
WSESL_LTem &6 Hievoreoor w5 & e6rfled (B b S
QuUMLILBHILD VEHEBTeN QABTHUSNSL LIWI6T LB ST
UEGLITEN SIMHM 2 MUSHLI QUITIHL Sem6rT

2 (HUTEHER FHansLILBGISS (WeTeuFallcuemev.
@QBHGS FIeaUTsH, H8merflenl eLpeVLIQLIMTIHETTSL
LweTUBG &S FH6v 2 6Ter LTHmT-1q.-
&H6V&HBTMTHRGLITEN (beta-D-galactosidase) 6TeoTLILI(HILD
QpTHWSnSL LNflH050H 55, 6vsHEL M6
GEH&HCHTEV & LD HeV&CTMeN S&e D MmN
UEGLITEN SIMM 2 MUSHILI QUITIHL SHem6rd
QFWIaICH @Hs oL, TUFRUNGT GBTHSIDMEGLD.

This is a non-technical summary of the project report titled “Evaluation of tomato (Solanum lycopersium) lactose hydrolyzing
activity as a cost-effective source for lactose-free dairy products.” supervised by Prof.Suranga P.Kodithuwakku *, Department

2|5 SIL60T @ 6eVmIena U6y Haamer] TS ev

R M558 19U e16016V GH6MEUTET 6(H LOTE &M
2GL. QGLUUDID, @ @ev&eile
LWSHeD LW &HTFalq UG (Perishable) @) 6oTm6L
allasmuilser oH & @eumUSamSL QUMIASDHES
OMMTS BLLSMSCW FHHEHMTTHET.

&G, @h5 2 TTFRWET allemeTalms
S&SMef & Tar GFHemal H &HILILIGIL 6T, LHw
Fheng NBIGWTES QG (market chain) eeoTml
gHLBSHSICaS CHTHEHNMTGLD . @) H60TMTeV
alleusmuil&6T HeTen L alGHT(H evEELTE
626IGITENLN GMUITH D& &HEHLD HET60 L0
LR MIT5ET.

Average lactose reduction
percentage VS varieties
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AVERAGE LACTOSE REDUCTION
PERCENTAGE VS ENZYME LEVEL

—&— HORDI hybrid 3
100 —#—padma

== |ankan cherry
==3é=|ankan savour

0.5 ML

1.0 ML

1.5 ML 2.0 ML

S TTLEFAUN6 04 &5 Terl @) 60T 61U6M S 6T
LWweTUM &S S LILIL L 60T. S SIL 60T QBTSN 04
IleTeyserflev LfGFTHemner QawIwlILL L&l LG
(Padma) @6T a6t & 1.5 mL QBTH W laTailley SFGHerea]
V& GLITemeN (55.62 + 3.82%) GHEHEHBHT-6NVTHELD
FH6V&CTMeTSH|LD LTHMWILIG!. (196 8-6rf6dT

g LiIen_ullev, & s meflemwils LiwierLI(H S5

@ 6VBIEN & LNV VEBGLITEV MM LIMLEFTT 2 MUSHIL]
QUITIHL_G606T BleneVWITEHE|D QS TLT-FFUIMTEHED
(sustainable) GeMMBSH 2 MHUISHF QFeueiley 2 (HeUTHS
(Lo uILD.
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eeVE S MM 2 ullflweL 99 LiLIemLudlen
S 1LICLMTQ ST M 6T QleU6dTIY L LY HTeUl
@\ 60T Y emLWmeTLIL(h S &G matK gSemeor
LweTU(H & SI6UG 60T QLUIMTIHES S LITL 0L
NS gemeoTw Gleor CauNILIBSSNE S
QUITHSSLOITEOT &2 6018 61T 60T @) (HLIemL
AN FILD.
. || |

et |

&5CH Q6T QF LU ITEFT

AFILCLTA&TemET eTedrLIS Biflulev Siemmuiley
Gaa1all& @ W SMTalTnmMGLD.@) &6V QeuedTiq L Lq

@) eTLOMTETS @) 6VBIen&HEHS 2_flg s mer g albLD
R BT @eTDNGLD. @b CleUeTIq L 1q. @)60Ts S)eor
2_(HeU SemLnLIL] gementl Flev B FILIGL MG &6t m6dT
@\ 6oTRISHCTT(H 5% @ (BLILISTEV 3|5 60T

() 60T BI85 TEOOT6V 5519 60TLOMTEOTSI. @) &6t 6ot L6l 6t 6or
DEUS GG @) 60T IS TEOOT(LOLY LD B460TIT6L @)
STaITSH 6V LLESH6T 2_Heumaug 3iiflgl.ererCal
QeUETIq L L &TeUTE S 6T & Wi meoT

SO WTETLIL(RQ S S5 S eLnev&aamm o ullifluwiey
L WMeTL(RH &S em6v0 LT &S Galeoor(hlLD.
FHMHMTEH QULPELOWIITES &ITUT ELO6VEHTn MM

Sl L WmeTLIL(R &S0 6v LieTLm &5 LILIH LD matkK
25607607 LILLIGTLI(H & &leuH 60T QIUIMHSSLIMTHILD
THTSHITEL U16) [HL 6L 5 60)58 65 55T 6760 60T L
QUITHSHLOMET S60THEBLD @)HSH 3 Uledlev
SevorL Ml wIlil L g,

QEUGDTIQL 1 SHITEUIT @) 60T IS TE00T6V 6T60TLIS
SQUFAWILDITET RTMTGLD. @65 &TaITLD
@eVBIEN&E GG 2_[f| ST HTEUTLD 6T60T LIS M6V

@ &6 QaleflBMTH&HEHSHEG JHMING QFUlag
SOLUMGLD L60TT6L Flov HLGHVHTIIEET @\ HS
SMTEUTSHMNG 3|FH60T 2 (He) 6MHMIENILD 2 60U,
FOHOINFES @IS 6efl&EsIULL STeurs S e
QUWH HBLSESIPMTTH6T. 2HCeorm(hH

@ 6VBIEM & U 6T Flov QNS S SHTS6T GUIMTES WS
HMW STeUTHIGEM6T Qeuerq L 1quiler QLulflev
allmuUem e QEFWISR6TmeT &80t T & flulmest

3) 60T 615 T600T6V @) 60TEMLNUITE @6 &ITaUTHMS

Ielleb @BHE LMSIGTLLZ SHIQ.60TLD.
666l eLneVFa MM 2 uliflwiey

Q. LILI6m LU 6L @) 60T MBIS MTeuoTeD 6T WILD.
@bs ieNmans, TH &6

@ enpuelaTIULN60T epeupLd @) WM
amblLmiserflapld LnMHmiLh
aflmuUeneTwmeTigeflLd @@hbHSIWD QLUbHMIG
QameTaTLILIL L 6or. LeT @655 LomHifl&erflev
@ @Hs DNA N 508H &asLILC M 6T matk
NemmlnF&seT LTRSS PCR

QWL Lg. @56 Hev LDTHI&GC6T
(WDIgeM6IS SHESET. 365S5 TS fl&erfledr DNA
MBSTFT aliflend QUMUILL LS. @bHS
alfleng gmaerCeal e36r aumIG uUleL 2_aTer
RCT FIH W CFIHS @ eTmISCeTT(H
UL UUC (R CaumiLim(

Seoor LMWL L g,

TR ISV eLNEVEHTn MM 2 ullifluwiev
L WTeTUL(H S SN EH TS,
QUITIHS S LOITEOT @) 60T 65 6H-
SHREMLLILIL L LI6V66M 8560060 LI
LNr& L1698 & LD 2360)60T &) 60T MhI & TEILD
(P&LDMTE S360T UMBIT UG 2_6T6T Y m
AFILICLITQ & TemM6dT LIF 60)& W (IHLD 6001
SGeTMD&6T QUMLILIL(H 4569 BHS
POV T MM ) 60T M1 & TEOTEVI & (&
LweTU®MSSID Flev e360TS 6T
NA5085BH&ELILLH e6eUC6ITH
056075 61Tl 60T U, M) (@) 60T MBI &5 (675 & -
FRemL_ullevmeoT eMBSTEF 60T eLnevelflen &
GeumILIT(H &6 56007 MIWILILIL (D), Snlq Ul
L6VaUEMGHEMID 2 60Ul 8360TSH6IT

TH &ML RFILICLTOS&HTeNMET SMally
S L WIMTLILI(H & &6V

BL AU H60)VEHSHEHEHHTSH

& 60T L MILILILILL_6oT.

This is a non-technical summary of the project report titled “Assessment of the Suitability of matK Region as a Molecular
Marker for Cryptocoryne wendtii and Identification of Chloroplast Markers from six Cryptocoryne Chloroplast Genomes.”

supervised by V.N.S Sirimalwatta*, Department of Agricultural Biology, Faculty of Agriculture, University of

Peradeniya.*nipuni.siri@agri.pdn.ac.lk



LFTOVT CFTEHSHLILILL 3| 6TerT T
LM MILD G&5IbIGs TG & 600T600f [
LIMTeoTs B 60T 2_(H6eUT& LD oM MILD &I

m@ﬁuﬁ@

3| S LI6tT &\ (15 60T

@WMHEN& MMILD G T8GR ULILDITEOT LIT60T IS -
@H&H&TT AFH & HH el 2_cuseTmallll CGFHemeal,
GBS 5G]l QEWeLITL(H. LIMeTmigerfleor
Coemealmnl THSSIGHTLHERMS. @) 6unienads uller
Q@@ILILILD6DOTL_6V LILDMBIG6ITITE0T 60T60T T Lo mild Gl
CHBIGTU & emel IDHIL] Fol LIGHEG QLB
SLMHMEDIGV CULDMHIGH S OTMET. 6T TE emaul L LSl &)
MHMID LCTTG DMV QIPKRIGRMSI, 265
CrISSHeL Hm CgmisT B BETHMSS D& meor
@UMHENS TeLEL_ I M6V (H G606 QILPMHIGHRMSI.
@9, e, WeTSHTU LDMMID 6JeVEHSITUI GLITEITm
&ML QUTHL ST CaFTLILIG 2,8 6r08CeTmm
FM6OT, Fremel LDMHMILD &STSHTY [HEOTE0) L0566l
CLLUMSSS MG, @I LSS0 j&F WL HID, &F&8meor
LIMTeT&Hem& 2_(HeUTSHGHR M.

6TOT S 3y UL 6N) 60T GBI ITE: 85I & 6iT

@b U6 WNE&EHUW CBHTEHSLD, S 6TerTELILILLD,
GamIsTU BT LMo CHIHASH&SLILILL LnFTeuTLl
QUL Sem6TL! LWeTUBSH el[BLOLIS S5
QuImLlwe CauHulluiey, 2 emrTie] IDMHMILD 26Tl | FFSHSI
(&600T TRl &H 60168 G &ITE00TL. 62(H LOFTELIT FMMI LIMTE0TH6M S
2 (FAUMTEHGISTGID. @HS W TTUIFS, LIPLD InHMID
ETeT allH GHEIGam6T GILMB SSISH, pH, TSS,
9jflevg G etTemin nMHMILD emeul L LAl6tr & GLImeTm
WERW ST 16MeHEHH6T IDHLILTH Q&FUIg6n,
B&HTCaMT C&FMEGem60T eLNVLD 2 600TH6Y FMMISHESHIT-
6iTEHLD HetTemnen W LH LILNHIG6V LDMHMILD 3,8 6en0leg-
Georm QFWELLIT®), LTeormedlss 2 6Ter_& &L mmilh
BlevoTem U T 1516608 & 60TemLnem W &7 L0met] & &l
SWTllY UmssTLL InmHmih HH\&G aUTDE 5
Blemeu G G eTennenll 2 MG QFUlaleng ChTEH&0MEHS
Q& TevoTL G|

Sierenn i &
@mriummil B

LS 2 s e g

Frm WMl (emm LMmmid M

C& TS 606078 6T

BT60r 4:1 & &5 H6L 3j60Teor TH LHMILD CHMBIGTUI
AR Walmenml LWeaTURSS), CHTHASMH &8I L
&M QUL Gefler STLLGSSLIILL L

Q& M6y & EBL 6T LIMeTT GSHH TS5BS
Q&ML IS GeoTedT. LIS LILPMBIGET DMmMID D& TeVTL]
QUTBLG6T 2_aTesBfleb @BHS QUMLILLG),
SWlliy ungisTlenu 2 M1 QFUIeISMEHTSH
50556V, A& (H 560, GLIV(H 6T CFaq6dT LnMMmILD
G LITeoT BITLILS6V BIL LITGIGET eLneuin
UsSLLUGSSLILLL6T. elGQaUTIH LoFTeumellM LD
QBTLIFRWITET GHSHIHISHT SWMfléEslul (),
BIGTCAITT & (6L 6T CFMH &6 ILIL L 6.

eTeoT&l &6voT(H LG LIL &6 BISTEEUTT 0.2% JeV&H T,
3% @), 0.3% LFenF WeTs& MU LnMHMILD 0.75% LAlem&
CFISHSI 6TeoTTRLILILPLD CLITETM G5 MBI ITUl
Frmenm elGLOLSTEHS &0ILILNH & 6Tmeor.

QU6oDl 180 WD TS SIS SHTS LIMTETS S 6V LIL6TLBG S5
FMHS LFTEVTEMNEN Si6MLITETLD &Mool 3H S5

&L LIS, CaHTHASH&&LILILL BTN LmHiflaser
SevoT(H) LD STeUT GeuGH uilwiey InMHMILD 2 6ooTEF

|6 (HE&HEHHHTEH CF TH & &L ILILL60T.
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w19.65160, @ WIMHEM S WLITET 3, &endCermn&eir

HMID 6TeV& LG eV (D &6T BlenmbHS L|g S 60T -
FRAWL (B, GemMBS HCeMHl QFweLITL ()
LUMeTSeng 2 (heuMs:s (DI bhsS, Q& Fobs
BCTHMLD LDMHMILD &STSHTY [HEOT60)LN 560 6T
QIPHIGRMS. @3 2 6TeenF elleuamul elleneT@LUITpHL -
5655 BleneUILITET NG| Snl L6060 2618 G 6 -
&, P sjemelleumer elleugFmuilgsener o560
DMHMID @ evhIen& U6 QFWeLLITL () LIT6Ts

Qo MNIEE LIBISGET HEGLID.

Flavor

This is a non-technical summary of the project report titled “Development and Quality Evaluation of Spiced Pineapple and King
coconut juice” supervised by Dr..D.M.S.S Daundasekara *Department of Food Science, Faculty of Agriculture, University of 122
Peradeniya. * saumalid@agri.pdn.ac.lk




LUmFemeuwlmeny S(HLIS oM miLD

cueTedleumIEG & & MLILN6L WO ([H&HH S TLE

FITEM6V |V LI6UE G 60T &MTE&LD:
Qg anleusner LoMMILD L) 6oT6oTeU 6L

O HSHESHTLE Fmemeuserfleor eLILTL B

uuiey.

Llw,eum &) euCrh & 6ot

‘!

2 auaemalley W ([HEHETL G &5 Tenev 6T
QUTWSICUIMEG CBITEHEHESIL 60T 616Tall 6V EI (G5 6M 6l
SleumMl6T @UIMENS PGS QelaflGul
LMSI&HTEGLD CIBITd 8 MIS% EH &G0
21,5766 &ER 6TM60T. 6TI0GI BT LD 2 euaeTailey
L&LAUMmM Qsanielener mmih LileTereley ereor

@ TeoT() W(H&E5TL_F & Tem eV 6T 2_6TeITe.

.

@euailyeorG b AW WHHS &ML FFTVS

) 60 60078 5615 B 60T BLD @) LI (& T 60T M 60T. 2, HE 6l
@eumnilev LmFemeuwlmerisserfler Wl(H&&ETL T
FIenev 3Ll alerelleumni@ s erler LIMSISTLUL
QamLFumeoT el IL|600T Femel LITT6m 6l W ey 860
SH UV FHLIH &S5 TN ETEUT 6T6TLIEN S ML
@eualmile] GMA&TETATLILIL L SI. 62(H LOMSH
STeulILGH WL @ WBHEHETL R FTenevsHerflavld
T HSIDMETIONS H6VIT 150 GUIT af5lh QLTSS 300
LITFeneuwmeTigerfLLD @) Ule| eNermHa &S
QIPBISLILL{H H5H61608&6T CFaf6 oI Ler.

IHS HHEIGEET LG LILTH
QFWWLILL &6V LIV &aITTervU LDmeoT
(D196 &H6T BemL &L GILIMHMET.
6T6OT6OT Q16U 60116V LIMTIT60Y 6L LLITEIT [7 &5 61f1 60T

2L (HeWwrss alGLLULD QganelemnerT
HB&ESETLS Fmame 55 @ HhHSTevln
aUeTal GLIBIG & 6M 6T D 6UMMI6T @) WM&
GLENGG QalaflGW LUMSIGTLLS G55
eflfliyevor feme gHUO S SIeUS) 60
Netreorauey LNBSHESTLF FManev SisaiLialld
AP 155505 JHLUO SR D!

eTeoflemiln @) 6uellTeor(HGLD el euHI & & 6iT
G55 F56U608 66T GBI UITS MG eTerT
aflevii@ ugmulliumeTiseT @ L @mbHa
MBS Q& MeTeT @6 6voT L U 56T
SUFWSMS 616l DISSH DS.

This is a non-technical summary of the project report titled “Assessing Visitor Satisfaction and the influence of Zoo Visit
Experience on Conservation Awareness: A comparative analysis of Dehiwala Zoo and Pinnawala Zoo” Supervised by Silva 123
G.L.L.P.*, Animal Science, Faculty of Agriculture, University of Peradeniya. *pradeepas@agri.pdn.ac.lk




@ evmEIemn & Uuil6L QeueTemer @MTeV( Litopenaeus
vannamei) 6uemyLILI6L Q&FIIem & Bl 6voTevor )l 6y

LMHMID Lem&LILIL&S&SMMEV (Image processing)

LI W 60TLIITLLG.60T eLpeuld Sleiterflwnment Blemm
MM Her emaf® W emmudlemeor
sleterflwnmenr &evofl& @D oM Iludlemeor
(Model) 2_(H6uIT& (& 6L

| Gan@ser BHCLFGLOMT

AN WsLd:

@MmmeL aueTILIL 2 su&eTmalll oemailey Wl&ea|nh

WA WLnmer Braump Qs mdleuserfley eearmmE@L. 2023
1D 2LevoT(h), 2_euaeTallev aIeTIEE&LILIHILD @MITeL

2 MUSH &MY 5.6 L6VENLIGT QG MedT eTeoTL

LS aumGueTersl. @ eumnkiengsuileT @& Lpedley, 3185 21,600TIq .60
@mmev 2 MLIGH 14.080 QGTET L& LD. Litopenaeus vannamei
eTaTL 1L LEILNS QeusTemeT @mimev W& 2 WFhs

2 MUSH G HMeneoTs: QG TeuoTL @)6TLOMEGLD. )6V hIen & Ull6L
SHCUMSI @S @) 6TGLD (LN&HEOTEMLD aUeTIE & LILIGID @miTev
@ eoTLOMS DTl 6T6M&. QDTS S @) M6
QIeTFLILIMeTF& 660 &LI0MF 75 55655 L0MeT @ mImey
LI1600T60)600T GUGTITLILIMET 86T @) H @) 60186005 G
@eumienaUIley LIWeTLMH S SIS TmeoT. 2023 a4lh 2,600TIq.6V,
@b @) 60THH 60T 669.33 LA6LENLIGT & EHES6T 2_MHLISH)
USeuTRUIGHEsS. @a urynuflu sl @mme
(Penaeus monodon) 88.75 Ll6V69 LLIGHT (& 6h&+ 6T

2 HUSHUWL 6T @LUILIGILELUTE 106 2 WTHSSTSLD.
@@L, @mreé 2 HuSE ellenearsSmer Quflgib B
LwesTuUmL (b (Wemm&6T (Water management), 2_600T6Y

S GIIUn®), ChTul G LIL HMID &FiflulmeT < mialenL
Smeulh GLImedTm eflem L WIIgGerfley &miG) U|6iTerng.

@MTeL eUETILILINE (LNEHWILDTET Q&FWI6VLNEm M &6rley
e6Tm @mrevserfler Her tmmih Blemm erei® oL@ Lh.
WrHFL UAGEFTHameT QFWWILGRME. G F6v,
@MMTL&EET 6T(HHHHG&HMETETLILIL (H 6T L0l L LD LM MmILD
GeuenflWT 36y DL LD epeuld W Hermid

el LILGSmS!. LDHMILD &S T600TLOMET &M 6ot
eLpeuLd Blemm eT&HSLILGSEMS. Al jemellevmeor
LI6D0T6M600T 65 86 @) &l FMSHWILDTETSI 6T6TMTEVILD, @) S
HNGHs 2_amplienus CoenalliLi(hSaIn, CBHID

TS SIHQSHTETEHLD, GLOYILD @ MTELEHEHE G
DETWESSHMS JOUOSSID. @&eTev @ mmevaserles
et RS Fo(hHME. LDOHMID 2 MUSS Hmedt
UTH&&LIUGSHMS. GLaD, @)HS & Wenm 6aTaik
Aflw rH L N lalCeuCw QaFWIWLILIHeUSTey,
GTBHF 6T QLTSS Blemevenw! LTS BIESsuILGSS
@IS TS @) (HSHRTMS!. @B LINT5F emeurd:emer
Fomef&s, FIlLSTHW QFWmHens Hievoreornley (Al)
Llem&LILILMI&HEemET (Image processing) LOMMILD
@QWIBHTESHMME (Machine Learning) o119 LiLiemL_ufleu et
QamidlevmL LImkigGeT Breump 2 ullfleor g erfleor
9166 (H & EHESTET LIS 6UITUILIL|860)61T

2 _(IH6UME G L 6ITerTenT.

This is a non-technical summary of the project report titled “Development of an Artificial Intelligence-Based Automated
Shrimp Size Estimation Model Using Image Processing for Pacific White Shrimp (Litopenaeus vannamei) Culture Systems in Sri

@ssmeW QT unkigsdr, Bl a@HsILGILD
LULMBISGET g oflqCuUmEsHemeT Spile] QFUlg,
@mmevseflear Berih, Mlemm, erevoretollGHens GLITETM
S|6TEYSHENET STOMHG SHeTiaHL (NIGULD. @SMHETSH
QL& HMME (Deep Learning) WLTH &6, GmllUTS
@) M6 HeVEmAS Sr([HLLGY elemevliLiletTareugaT (Hybrid
Convolutional Networks - CNN) 6Uen& 6UL]6UMLOLILGHET,
QUIT(HET ML WIMETLD (Image Segmentation) LOMHMILD 6ULG.6l
IDF e wimerid  (Feature Classification) GLITedTM
Lieofl&erfleb B NMIHS (LPL9.6) 66T 6ULDMHIE T 60T 60T.

Hybrid CNN + Feature Extraction Model &6yl

NS HMeTme: QEFWMHLIGRMS. @& CNN-@)6r
@Lelwe &mHmev Hmemeoru]Ld (Spatial Learning Ability),
urguflw u_eflwey Wenm&s6rfleiT aUlg el Si6mLLLIT6T
FMENETULD 6 (HMHIRMETTTHERMSI. @) &S0 &L HeVLIL]
(PEMMENLNGET IDBS S LILeilwley, Q& TLlHFmeney
uflGFmgement, LOMMILD LE6dT 2_Heuaillev (Fish Morphology
Analysis) M &eTG6l QeuMMIGTINMELI
LweTL &S LI (HeTemenT. @mimev auemiLiLiey,

@5 &5 Hybrid CNN (Lemm &6 @ mimev ellerflbLy
LTSS 5 QsefleyLB S, Siemail ()
SlelWGmNS 2 WSS, LMD LIGeaum B
Blemeuenngerley (Varying Water Conditions) 2_miG)umeor
QEFUWILE MEMETT 61 LD TBIEG G 60T 6.

DATASET

DATASET Al MODEL o

& v,

L]
eTeoTG6, QFWMenNs Bl6voTevoT 6 MHmILD
ULSGPLUSSTL S Q&ML HIL LIMGIG 6T

RMBIRMESS 2 (BaMSEELILGL @hs STl
gemef B wenmentd, GBI, Slvedlwinmeor, WMHMILD
D6vfl5 @)6MLEHEFE) MM S M6V EUETTLIL| &600T85Meuoi 1L
St 1M mer LS W euflpemmenil 2 (HeuTs: &SR M.
@s @enaomsulley UHW Qsmhlen L 2 seflull et
LIGOOTEM600T @ M6V 2 MLIGH Slemmuiled Fnlqll 2 MHLIGH
FMEMET QULPMHIG FalqWl IDTHFIWLITS H&HLRETmS.

SLTTLESF (L6 &H6iT?

@mmeuserfler QLomgs Herh MM BlenmeniL
o1& LTHI], Berdemns seooflliL] Q&FleuEH6v 98%
FiflwimeoT &60of1L1L|&H6M6T QULPMHIH Fn lqUIGTEHE| LD
Blenmuilener &eooflliL Q&L W&l 79% &iflwimeor
56001111 560)6TT QULPTBIS JalqUISTHA LD HHLREMSI.
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Lanka” supervised by Prof. K.S.P.Amarathunga * Department of Animal Science, Faculty of Agriculture, University of Peradeniya.

* sanath@agri.pdn.ac.lk



&6V B 606V EFF6UTELE EMET FLOMer & @ LD
peTeor eSleuEF T B 6 &F6UITE S S T 6L
QFLEUTE S QFNISSILD &ITT600I&EbHLD
QBOHUWNTAF WM& U 6L 8 60T
allemerrey s @EpHLD.

seoladlwm el uiLImer & iyeor

HITeVBleM6V LOMMMLD 2 606G KIS evild
aNalEFTWSSIMMEG QLIIHLD FITEVTES 2_6TaTSI.
QaIlILUBlemev gHMSES LG, enPafpdF& LmmmLd,
MHMID LUGeUBlemne LnmmILm®H &6T GLITeTmenel
aflaugmuiserfler allemeTdgev LDMHMILD QUHLOTETS H6V
QuUEBHLD LTS LIemU gHLIH &S H erment. GMILILIMTGS
HITEVBEM6V LDMMHMBIGHEEE G @)6NFalTHSNNLHS
Befeor elleusmwl Wenmser elleuamuils:Ens &
BlemeulmeoT LDMMID 2 WF elem6TFFemerT alLphIELID
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This is a non-technical summary of the project report titled “Determinants & Yield Impacts of Climate-Smart Agriculture
Adoption: Evidence from Vavuniya District in Northern Province” supervised by Dr. Sumali Dissanayake*, Agricultural 125

Economics & Business Management, Faculty of Agriculture, University of Peradeniya. *sumalidagri.pdn.ac.lk.
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This is a non-technical summary of the project report titled “Auditing plastic food packaging waste in rural and urban areas to
optimize resource recovery” supervised by Dr. A.K.Karunarathna, Department pf Agricultural Engineering, Faculty of

Agriculture, University of Peradeniya. anujica@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled “Evaluation of locally formulated alternative feed on the growth
performance and survival of Tilapia (Oreochromis niloticus), Common carp (Cyprinus carpio), and Catla (Catla catla) during the

rearing stage in the cage culture system of Victoria Reservoir, Sri Lanka” supervised by A.R.S.B. Athaudha*, Animal Science,

Faculty of Agriculture, University of Peradeniya. * sbathauda@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled "understanding the reason for the declining of grape cultivation: A
study of crop shift and farmer livelihoods" supervised by Dr. Parakrama Weligamage, Department of Agricultural Economics
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and Business Management, Faculty of Agriculture, University of Peradeniya. *parakw@agri.pdn.ac.lk.
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This is a non-technical summary of the project report titled “Formulation and Quality Evaluation of a Nutritional Bar from 129

Locally Soureced Cereals and Pulses” supervised by Dr.Sajeevika Saumali Danudasekara, Department of Food Science and
Technology, Faculty of Agriculture, University of Peradeniya. *saumalid@agri.pdn.ac.lk
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Research Briefs Competition

A research brief is a one-page article that carries the
findings of the final year research project, written to
the non-scientific community. This allows cascading
undergraduate research findings to all the
stakeholders including the policy makers, other
students, and farming community. Finally, the best of
the research briefs are published as trilingual popular
articles in the Hanthana Blossoms magazine

English
Medium

Winner
R. H. N. D. Ravihari

15t Runner up
H.A.D.R. Abewardana !

2"d Runner up
A.L. Karunarathna




Insight of competitions -
FAuRS 2025

Research Briefs Competition

A research brief is a one-page article that carries the
findings of the final year research project, written to
the non-scientific community. This allows cascading
undergraduate research findings to all the
stakeholders including the policy makers, other
students, and farming community. Finally, the best of
the research briefs are published as trilingual popular
articles in the Hanthana Blossoms magazine

Sinhala
Medium

Winner
D.D.H.C. Thilakasiri

15t Runner up
M.K.U.B. Wimalasena

2"d Runner up
S.P. Sanjeewa




Insight of competitions -
FAuRS 2025

Research Briefs Competition

A research brief is a one-page article that carries the
findings of the final year research project, written to
the non-scientific community. This allows cascading
undergraduate research findings to all the
stakeholders including the policy makers, other
students, and farming community. Finally, the best of
the research briefs are published as trilingual popular
articles in the Hanthana Blossoms magazine

Tamil
Medium

Winner
M. Sugirthan

15t Runner up
V. Thanushiya

2"d Runner up
N. Goshigan




Insight of competitions -
FAuRS 2025

Scientific-Eye Photography Competition

Scientists use photo imaging techniques to disseminate scientific
information to the general publicin a more abstract and illustrative
manner. The challenge is to produce a photograph presenting the research
outcomes to a wider audience in an abstract manner that visually illustrate
the value of the research findings.

Winner
P.G.S.C. Jayathilaka

15t Runner up
J.A.S. Viranga

2"d Runner up
S.P. Sanjeewa




Insight of competitions -
FAuRS 2025

Research Video Competition

This open competition assesses the ability of the final
year undergraduate students to communicate their
final year research findings in a short video to a non-
specialist audience. Scientists extensively use this tool
at present to disseminate research outcomes to the
general public, industry stakeholders, policy makers
and development practitioners.

Winner
S.G. Weerasinghe

15t Runner up
N.H. Witharana

2"d Runner up
P.E. Madhuranga




Insight of competitions -
FAuRS 2025

Invention and Innovation Competition

Invention & Innovation competition provides an opportunity for final
year students to present their research output/s, promising inventions
and innovations. Applicants will also have the opportunity to compete
under National level competition "Sahasak Nipayum" organized by the
Sri Lanka Inventors commission. This plays a vital role in the process of
promoting innovative culture within the undergraduate community of
the Faculty of Agriculture, University of Peradeniya.

Winner
S.A.T. Hirushan

15t Runner up
D.D.H.C. Thilakasiri

2"d Runner up
W.A.P. Wikarshani




Insight of competitions -
FAuRS 2025

Three Minutes Thesis (3MT) Competition

3MT is a research communication competition that aims to develop academic,
presentation and research communication skills by effectively explaining the
undergraduate research with a report of large number of pages in 3 minutes to a
non-specialist audience. Students have to present a compelling oration on their
research to the general public and only a single PowerPoint Slide can be used.
The founder university of 3MT competition is University of Queensland, Australia
and we were the first institute from Sri Lanka to receive permission from
University of Queensland to conduct this competition in Sri Lanka.

Winner
A. Suntharalingam

PEOPLE’S
Y CHOICE ¥
L7}
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Winner: People’s Choice
15t Runner up
PV.P. Samodana

2"d Runner up
S.H.G.D.M.M. Wimalarathne



Insight of competitions -
FAuRS 2025

Graphical Abstract Competition

In this competition, students can present the important findings of the
entire project or just a fraction of it as a pictorial and visual summary. A
graphical abstract helps capturing the content of the article or the project
report for readers at a single glance. Therefore, readers can understand the
main message of the article/report without having to read through the entire

text.

Winner
N.H. Witharana

15t Runner up
B.M.T.S. Jayaweera

2"d Runner up
S.H.G.D.M.M. Wimalarathne




Insight of competitions - FAuRS 2025

Merit Awards for Undergraduate
Research

The Merit Awards for Undergraduate Research acknowledge the
scientific merit of research projects carried out by final year
undergraduates in the faculty. The first selection is at the respective
department level. Applications submitted by selected students are
evaluated in the second round by external (outside the faculty)
panel of subject matter specialists to select top three research
projects under each theme of FAuRS.

Agricultural Production and
Productivity Improvement

W. N. Dissanayake

Technological Interventions and Applications in Agriculture

S.P. Sanjeewa A.S.N.T.B. Mendis



Insight of competitions - FAuRS 2025

Merit Awards for Undergraduate
Research

The Merit Awards for Undergraduate Research acknowledge the
scientific merit of research projects carried out by final year
undergraduates in the faculty. The first selection is at the respective
department level. Applications submitted by selected students are
evaluated in the second round by external (outside the faculty)
panel of subject matter specialists to select top three research
projects under each theme of FAuRS.

Food Quality, Safety and
Product Development

E.S.L.H. Ranathunga

Community, Environment and Management

S. G. Wanigasekara



Insight of competitions - FAuRS 2025

Poster Presentations

Agricultural Production
and Productivity
Improvement

Winner
D.V.S. Lakshitha

15t Runner up
H.G.T. Prabhath

2"d Runner up
S.H.G.D.M.M. Wimalarathne




Insight of competitions - FAuRS 2025

Poster Presentations

Technological
Interventions &
Applications in Agriculture

Winner
Y.B.K. Weerasinghe

15t Runner up
R.M.H.P. Rathnayaka

2"d Runner up
H.A.D.R. Abewardana




Insight of competitions - FAuRS 2025

Poster Presentations

Food Quality, Safety &
Product Development

Winner
P. M. S. Lakshan

15t Runner up
D.S.L. Karunathilaka

2"d Runner up
S.M.N.S. Bandara




Insight of competitions - FAuRS 2025

Poster Presentations

Community, Environment
& Management

Winner
PD.K.M. Dasanayaka

i E

15t Runner up
K.T.R. Dissanayake

2"d Runner up
A.D.M. De Silva




Insight of competitions - FAuRS 2025

Oral Presentations

Agricultural Production
and Productivity
Improvement

Winner
W.M.H.N.T.K. Wijekoon

15t Runner up
E.M.AY. Hathnagoda

2"d Runner up
W.K.R.H. Fernando




Insight of competitions - FAuRS 2025

Oral Presentations

Technological
Interventions &
Applications in Agriculture

Winner
K.G.K.B. Dissanayaka

15t Runner up
A.S.N.T.B. Mendis

2"d Runner up
N.H. Witharana




Insight of competitions - FAuRS 2025

Oral Presentations

Food Quality, Safety &
Product Development

Winner
P. T.D.N.B. Kumarasinghe

15t Runner up
S.P.S. Senarathna

2"d Runner up
S.K.S.P. Kumara




Insight of competitions - FAuRS 2025

Oral Presentations

Community, Environment
& Management

Winner
S. Abilashini

15t Runner up
S.G. Wanigasekara

2"d Runner up
D.D.S. Jayaweera




Insight of competitions - FAuRS 2025

Oral Presentations

The Most Outstanding Emerging
Researcher

P. T.D.N.B. Kumarasinghe



Highlights FAuRS 2025
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Judges of Research Brief Competition - 2025

Dr. (Mrs.) Joshepkumar Thamilini
Registered Nutritionist - Technical Advisor-Integrated Nutrition, World Vision Lanka

Dr. (Mrs.) Thivahary Geretharan
Senior Lecturer, Department of Agricultural Economics, Faculty of Agriculture, Eastern University Sri
Lanka

Dr. Priyanthi Chandravarnan
Research Scientists, University of Auckland, New Zealand

Dr. Surakshi Rajapaksha
Senior Lecturer, Faculty of Technology, Rajarata University of Sri Lanka

Dr. K. P. P. Udayagee
Senior Lecturer, Department of Biosystems Technology, Faculty of Technology, University of Sri
Jayewardenepura

Dr. H.K.B.S. Chamara
Senior Lecturer, Department of Biosystems Technology, Faculty of Technology, University of Sri
Jayewardenepura

Dr. Chathuri Senanayake
Senior Lecturer, Department of Biosystems Technology, Faculty of Technology, University of Sri
Jayewardenepura

Dr. Supun Bandusekara
Lecturer, University of Colombo, Institute for Agro-technology and Rural Sciences (UCIARS)

Dr. Gimanie Gamage
Senior Lecturer, University College Matara

Dr. D. W. M. M. M. Kumari
Senior Lecturer, Department of Biosystems Technology, Faculty of Technology, University of Sri
Jayewardenepura

Dr. Reshan Jayawardena
Senior Research Scientist, Witaki Bioscience, New Zealand

Dr. Umani Walallawita
Registered Nutritionist with a PhD in Nutritional Sciences, Research Output Verifier, Research

Operations, Massey University, New Zealand




Team Behind Hanthana Blossoms - FAuRS 2025

Editors Dr. Geeshani Somarathne Dr. Kumudu Ariyawanse

Ms. Jayani Dissanayake Mr. Isuru Kasthuriarachchi

Dr. Uvasara Dissanayeke

Page setting Miss. Sanduni Jayasinghe Miss. Y. Thuhilini (AG/21/149)

(AG/21/FT/o15)

Mr. Eranda Maduranga

Cover Design Mr. Danushka Kumarathunga

Mr. Kavinda Kapukotuwa (AG/21/065)

Photography Mr. Waruna Kariyawasam Mr Sameera Ganepitiya

Mr. Indika Bandara

Non-technical Competition Coordinators - FAuURS 2025

Competition
Research Brief
Research Video
Graphical Abstract
3MT

Invention and Innovation

Scientific Eye Photography

Coordinator

Dr. Geeshani Somarathne

Dr. Samantha Dissanayake, and Dr. Sandaruwan Subasinghe
Dr. Nuwan De Silva

Dr. Sumali Dissanayake

Dr. Rasika Abeyrathne and Mr. Ryan Ryenzie

Dr. Lalith Rankoth




Golden paddy to
creamy evolution

This picture showcases the scien-
tific creativity involved in convert-
ing low-amylose rice, strawberries,
and blueberries into a vegan sticky

rice milk yoghurt. It embodies the

balance between food science and
sustainability, with rice starch play-
ing a natural role in stabilizing tex-
ture while fruit bio-actives enhance
flavor and nutrition. Collectively,
they represent the innovation of re-
imagining traditional ingredients
into a modern, creamy, and sustain-
able plant-based creation.

J. A. Sandaru Viranga Jayaweera
AG/19/ASF/053

Sinhalage Pathum Sanjeewa
AG/19/FT/053

Binding Better Bites:
A Fiber Tale of Citrus vs Guar

This photo showcases common ingredients used in sausage
production- including spices like pepper, chili powder, tur-
meric, salt, garlic, cloves, and cinnamon- arranged to
represent traditional flavoring. Alongside these are two spe-
cial powdered ingredients: citrus fiber

(from citrus peel) and guar gum fiber

(from guar seed endosperm).

My research explores their role in

improving texture, water retention, and

overall acceptability of chicken

sausages, reflecting the fusion of food science and innova-
tion through a single frame.

P.W.G. Sumudu Chathurangani Jayathilake
AG/19/ASF/070

From Leaf to Grade:
The Spectrum of Ceylon Tea

A vibrant tea flush emerges from a rich
blend of eight distinct tea grades,

tea. Each grade, varying in color and
texture, reflects the unique craftsmanship
and processing depth that define

Sri Lanka’s tea heritage. From the delicate

tones of coarser leaves, this composition
embodies the harmony between art and
science in tea grading — where every
granule tells the story of quality, character,
and tradition.

symbolizing the unity of diversity in Ceylon

green hue of finer particles to the deep, dark
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