A B STRACT

To determine weilght Jloss of spices during food

processing N curry powder, chillie powder, turmeric pow
der and to Introduce drying, gleaning, grindind?
Jacketing these products.
copra —

ldentification % of edible grade copra and Indu
-strial grade copra; Extraction of coconut o1l by chem-
ical and mechanical methods,#** Unit0 expller machin§ and

noast down machinee

Testing methods-

Deteminatican of moisture content, Wouzzl cups. OIil
content jColour, Ifree fatty acid and acid value I N
copra
Coffee-

Coffee . araDlca and Uonee robusta are FN- ma3or
s->1jc9-s cultivated In  Sri Lanka.
Back ground I1nformation-

A study of harvesting, washing, pulping, removal
of mucilage, drying, roasting, ' grinding, paeketing< of
coffee.

The 1Influence A roasting on coffee beans

Testing method-

NVfittfir soluble matter of ground coffee, detemina-
tion .of P

jt-rO CeliS Itu

pupe-vidi-nrg o co ffee was. studied

, bulk density, weight Jlosses during the

Milk processing-

Hand milking 1o the most ®opular method of milk
mg. That can oe done..™ .in  full hand milking,. Knuckling
Stripping,. Chemical composition O milk. Curd PH ana

acidity



