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ABSTRACT

Most food filavours and sweeleners are synthetic compounds and
reports of their toxic and carcinogenic effects incresse daily.
The present trend therefore Dbeing towards natural products as
food additives, &1 investigation on  the prodaction of sach
compounds from local plants wss carrisd out.

The plant Abrus precatorius [Sintbala. : Clinda] iz the local
substitute for Glycyrriitza Slabra [Sinhala : Welmi]. Both plants
contain glycyrrhizin as the main active compound and iz usaed both
in Ayurvedic medicinsg,and as a flavour compound and -a sweetensr.
Thie po%sibility\ o f gxtracting glycyrrhizin from Abrus callus
cultures was 1nvestigated. \

Selected Citrus speciss was also investigated

Optimal conditions for tallus growtin W determined and
comparison of active ingrediaent in callus and  whole plant
sxtracts were carried out both gualitatively and guantitatively
Ly chromatographic methods. Glyocyrrhizin from callus of Abrus
leaf was identified by TLC and also by HPLC.

s
&




	FR_660_1.pdf

