
PROCEEDINGS
of the

Fifteenth Annual Students Research Session 
Department of Animal Science 

September 02, 2005

Faculty of Agriculture 
University of Peradeniya

Sri Lanka

Editors
Kumara Mahipala MBP & Kodithuwakku S



TABLE OF CONTENTS

Agrostology and Animal Nutrition
Page No.

USE OF ALLZYME SSF, BIOMOS, AND CORIANDER AS 1
ALTERNATIVE FEED ADDITIVES FOR BROILERS

A.W. M. Azam and K. Samarasinghe

EVALUATION OF TIKIYA (.Eliocharis dulcis) GROWN IN WATER 3
LOGGED SALINE LANDS IN MATARA DISTRICT AS A RUMINANT 
FEED

B. W.N.J. Samaraweera1, S. Premaratna1 and G. G. C. Premalal2

EVALUATION OF KALADURU (Kyllinga mallanosperma) GROWN IN 5 
WATER LOGGED SALINE LANDS IN MATERA DISTRICT AS A 
RUMINANT FEED

W.A.P.S.D. Wickramasinghe1, S. Premaratna1, andG.G-CPremalal2

Aquaculture and Traditional Agriculture

EFFECT OF Eichhornia crassipes AND Pistia stratiotes IN IMPROVING 7 
WATER QUALITY IN CEMENT TANKS

F.J. Ameen , U. Edirisinghe1and S. Jayamanne2

IDENTIFICATION OF PROBLEMS IN PROCESSORS MARKETING 9
CHANNELS AND HOW TO OVER COME THOSE ISSUES 

U.G.A.M.A.R.KAthapaththu and U. Edirisinghe

IDENTIFICATION OF THE NATURE OF MARKETING CHANNELS 11 
AND PROBLEMS OF AGRICULTURAL ACTIVITIES AMONG THE 
COMMUNITY AROUND DAMBULU-OYA RESERVOIR

C.D. Kodituwakku and U. Edirisinghe

Traditional veterinary practices; a glimpse o f present status 
W.A.S. Perera and A.N.F. Perera

13



Meat Science and Dairy Technology

DEVELOPMENT OF A FISH SAUSAGE USING A SMALL FISH 15
(Anchoviella commersonii)

KM.G.D. Chamila1, H. W. Cyril1 ,Nirosh Lalantha2and A.Kalubovila2

DEVELOPMENT OF READY TO EAT SPICY CHICKEN PRODUCT 17 
P.D.C. Disanayaka' and H.W. Cyril1

INCORPORATION OF PEANUT AND DHAL IN CHICKEN 19
MEATBALL

G. G.C.P.S. Galahitiyawa1, H.W. Cyril1, andN.P. Edirisinghe2

DIFFERENT STUNNING METHODS AFFECT ON QUALITY OF 21
PORK

H. M.M.C. Jayatilaka1, H.W. Cyril1 and A. Kalubowila2

DEVELOPMENT OF CHICKEN AMBULTHIAL ; 23
L.H.A.C. Kumar a', H.W. Cyril1 andN.P. Edirisingha2

DEVELOPMENT OF CHICKEN BASED CHOLESTEROL REDUCING 25 
SAUSAGES

K. V. I. J. Perera, H. W. Cyril

DEVELOPMENT OF CHICKEN BASED SPICY HAM 27

L. H.D. Ramanayaka1, H.W. Cyril1 and Anton Kalubowila2.

DEVELOPMENT OF PROBIOTIC FROZEN YOGHURT BY r. 29
INCOPORATING PALMYRA!! (Borassusflabellifer L.) FRUIT PULP IN 
FROZEN STATE

B. Mathayan and K.F. $.T, Silva >

Final year research projects conducted by Animal Science majoring students. • 31
during the period of 2000-2005.



DEVELOPMENT OF A  FISH SAUSAGE 
USING SMALL FISH (Anchoviella commersonii)

K.M.G.D. Chamila1, H.W. Cyril1, N. Lalantha2 and A. Kalubovila2
’Dept, of Animal Science, Faculty of Agriculture, University of Peradeniya. 

,2Keells Food Products Ltd, Ekala, Ja-ela.

Proceedings o f  the 15’1' Annual Student Research Session. September, 2005.

INTRODUCTION

The trend for fish protein increasing over the meat proteins because of its low 
fat content. Diversification of fish sausage from different types of fish will be 
more important in upgrading the fish consumption, especially for small fish, 
which have diminished demand in the fresh fish market due to their 
inconvenience. This study has been designed for development o f a fish 
sausage which is a convenient and value added product using small pelagic fish 
available in the fresh fish market for the benefit of the local consumers who 
are reluctant to buy small fish.

MATERIALS AND METHODS

The product development was conducted at Keells Food Products Ltd. 
Preliminary trials were conducted to determine the effective time needed to 
soften the bones of sprat (Anchoviella commersonii) under the pressure of 15 
lb/in2 and cooking loss was measured. Three trials were conducted by using 
three levels of binder component. Sappara (Xiphas dladicus) in the commercial 
fish sausage was replaced by 25%, 50%, 75% and 100% of pressure cooked 
sprat. All the other ingredients were the same in every trial. After finalizing the 
best trial three sausage samples were prepared. Commercial fish sausage was 
taken as the control. Organoleptic characters were tested using 30 untrained 
panelists. Keeping quality characters (pH, TBA value, water holding capacity, 
tenderness and colour) of samples were measured (A.O.A.C., 1995) for one 
and half month storage period at -18°C at one week interval. Proximate 
analysis (A.O.A.C., 1995) was done for the samples. The data were analyzed by 
using MINITAB and SAS statistical packages.

RESULTS AND DISCUSSION

According to the preliminary trials, 30 minutes were needed to soften the 
bones of sprat and the cooking loss was 30% during die pressure cooking. 
According to the Friedman test, treatment A (i.e. 25% pressure cooked sprat 
added), B (i.e. 50% pressure cooked sprat added) and control (D) showed the 
highest estimated median' value for appearance. Treatment A showed the 
highest estimated median values for aroma and taste. Control showed the 
highest median value for colour. For texture control and treatment A showed 
the highest estimated median value. pH values of all sausage samples were
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