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Accession | Name of the Student Research Title Year No of Internal Supervisor/s | External Supervisor/s
Number Pages (Principal; Co-
Supervisors)

1086 Dammalage, E.H. Determination of possible | 2005 viii, 49 p. Dr. (Mrs.) Vineetha Mr. A.C. Pathirage
causes & solutions for Wijerathna
banderilla(cock tail mix)
gherkins softening

1087 Dickumbura, S.K. Incorporation of rice flour | 2005 iii, 57p. Dr. (Mrs.) Vineetha Mrs. Damitha
& rice bran in the Wijerathna Rajapaksha
preparation of bread

1088 Weerasinghe, S.M.S. | Shelf-life improvement of | 2005 viii, 50p. Dr. (Mrs.) Vineetha Mr. Laksman
pasteurized milk sachets: Wijerathna Rupasinghe
milco(pvt.)ltd.,
Narahenpita

1089 Shyalika, G.A. Measuring effectiveness 2005 vii, 54p. Dr. (Mrs.) Vineetha Mr. S.B. Nawarathna
of using dried Wijerathna
breadcrumb for leavening
process of bakery
industry

1090 Kumari, K.L.L.C. Determination of grain 2005 vi, 33 p. Dr. (Mrs.) Vineetha Mrs. Roshni Hafeel
quality parameters of rice Wijerathna
varieties grown under
different nitrogen levels

1091 Manjula, S.A. Validation existing 2005 v, 32p. Dr. (Mrs.) Vineetha Mr. S.L. Ginige

hygiene system in NELNA
broiler processing plant

Wijerathna




1092

Abeywickrama, C.J.

Selection of the best
processing procedure to
reduce coliform count of
dehydrated
Gotukola(centella
asiatica)

2005

ix, 54p.

Dr. (Mrs.) Vineetha
Wijerathna

Dr. K.H.Sarananda

1093

Darshani, L.N.

Production of bael fruit
pulp(aegle marmelos)
based fibre riched
intermediate moisture
product

2005

viii, 55 p.

Dr. (Mrs.) Vineetha
Wijerathna

Mr. T.D.W. Siriwardana

1094

Prasad, H.U.K.C.

Prolong the post harvest
life of papaya(carica
papaya) using modified
atmosphere packaging
and waxing

2005

ix, 50 p.

Dr. (Mrs.) Vineetha
Wijerathna

Ms. K.G.I.R.
Jayathunga

1095

Subodinee, A.A.M.

Utilization of defatted
coconut residue as raw
material for low-fat
coconut milk powder

2005

viii, 44p.

Dr. (Mrs.) Vineetha
Wijerathna

Dr. J.M Nazrim
Marikkar, Miss.
J.M.M.A. Jayasundara

1096

Yaseen, M.Y.S.

The effect of dehydration
on nutritional
composition of oyster
mushroom(pleurotus
ostreatus)

2005

vii, 43p.

Dr. (Mrs.) Vineetha
Wijerathna

Dr. Shanthi Wilson
Wijaratnum

1097

Rajakaruna, R.K.N.

Formulation and
development of rhubarb
juice and it’s applications

2005

xiv, 60p.

Dr. (Mrs.) Vineetha
Wijerathna

Mr. D.A.M.
Arsakularathna, Mr.
E.G. Somapala

1098

De Silva, T.H.C.P.

Maximize the profits
through minimizing
returns of fast-moving

2005

xi, 44 p.

Dr. (Mrs.) Vineetha
Wijerathna

Mr. Lasath Rathnayake




items in the keels and
krest factory

1099 Mendis, M.D.N. Product development in 2005 viii, 43p. Dr. (Mrs.) Vineetha Dr. K.H.Sarananda
banana sandwich spread Wijerathna
1170 Kumari, G.H.R. Production of 2005 viii, 49 p. Dr. Mrs. Vineetha Mr. A.C. Pathirage
Wijerathna
1171 Kumanayaka, A hazard analysis for tea 2006 vii, 48p. Dr. (Mrs.) Vineetha Mr. S.L. Ginige
Lochana manufacturing process Wijerathna
1172 Kokawala, A.D. Preparation of macaroni 2005 viii, 50 p. Dr. (Mrs.) Vineetha Mr. Kithsiri Kahaduwa
products by using rice Wijerathna
1173 Liyanaarachchi, Quality improvement of 2006 ix, 54p. Dr. (Mrs.) Vineetha Mr. Kumara Jayarathna
U.LAAS. the highland pasteurize Wijerathna
flavored vanilla milk
sachets
1174 Sanjeewani, M.T.A. Formulation of value 2006 ix, 65 p. Dr. (Mrs.) Vineetha Mr. Kithsiri Kahaduwa
added snack using corn Wijerathna
flour and rice flour
1175 Yapa, T.S.D. Exploring possibility of 2006 viii, 35p. Dr. (Mrs.) Vineetha Mr. S.B.Navarathne
using ‘Davul Kurudu’ leaf Wijerathna
extract to develop rice
based noodles
1176 Ramanayaka, Study on germinated 2006 ix, 77 p. Dr. (Mrs.) Vineetha
R.A.M.K. coconut Wijerathna, Mr.
L.L.W.C. Yalegama
1177 Senarathna, Recycling of mother brain | 2006 xivi, 91 p. | Dr. (Mrs.) Vineetha Mr. A. C. Pathirage
S.M.D.C.P. solution of gherkin Wijerathna
fermentation process
1178 Jayasekara, T.V.S.C. Effect of fertilizer 2006 vii, 55 p. Dr. Mrs. Vineetha Mrs. R.F. Hafeel

application on grain
quality parameters of rice

Wijerathna




1179 Amarasekara, R.P. Evaluation of grain quality | 2006 vii, 53p. Dr. (Mrs.) Vineetha Mrs. R.F. Hafeel
parameters of rice Wijerathna
varieties stored in
different storage
materials

1180 De Fonseka, G.A.K. Evaluation of quality 2006 xiii, 77 p. Dr. (Mrs.) Vineetha Mrs. A.S.K. de Silva
standard of glucorasa Wijerathna

1218 Subhani, M.A.A. Value added cooked 2006 xii, 57p. Dr. (Mrs.) Vineetha Dr. (Mrs.) Lakmali
product for the local Wijerathna Ranathunga
market out of chicken
thigh.

1219 De Silva, L.D.N. Formulating value added | 2005 viii, 64 p. Dr. (Mrs.) Vineetha Mr. Marian
coconut ice cream using Wijerathna Arsacularatne
coconut milk powder

1220 Ranasinghe, M.G.P. Extension of post harvest | 2006 vii, 36p. Dr. (Mrs.) Vineetha Ms. K.G.L.R.
life of fresh banana Wijerathna Jayathunga
bunches using modified
atmosphere package
under ambient condition

1221 Weerarathne, K.N.T. | Development of HACCP 2006 viii, 34p. Dr. (Mrs.) Vineetha
system for cinnamon Wijerathna, Mrs.
powder manufacturing Rangika Wijesooriya
process

1222 Uththamawadu, D.P. | Correlation of polyphenol | 2006 ix, 43 p. Dr. (Mrs.) Vineetha Dr. A.M.T. Amarakoon
oxidase (PPO), peroxidase Wijerathna
(POX) activity in the fresh
leaf and during tea
manufacture

1265 Senevirathne, I.S. Development of post 2006 X, 58 p. Dr. Mrs. Vineetha Mrs. I.Z. Sartaj

harvest technology
minimal processing

Wijerathna




package for bell pepper
(capsicum annum)

1266 Fernando, D.G.P.N. Post harvest qualities of 2006 xii, 57p. Dr. (Mrs.) Vineetha Dr. K.H. Sarananda
brinjal varieties released Wijerathna
and possibility of using
them for dehydration
1267 Jayawickrama, D.S. Manufacturing of coconut | 2006 viii, 51(viii) | Dr. (Mrs.) Vineetha Mrs. Kumudu
water vinegar generator p. Wijerathna Malkanthi Fernando
1268 Kumudu, A.G.S. Extraction & utilization of | 2006 vi, 94p. Dr. (Mrs.) Vineetha Mr. Nimal
thickening, stabilizing & Wijerathna Jayawardana
filling agents from Non-
edible portion of fruits
1269 Rathnayaka, Manufacturing of banana | 2006 Xi, 52 p. Dr. (Mrs.) Vineetha Mr. S.B. Nawarathna
R.M.W.T. fingers and slices for fast Wijerathna
food industry
1270 Wickramarathna,P.V. | Problems and limitations | 2006 viii, 53p. Dr. (Mrs.) Vineetha Mr. K.H.S. Kumara
B. when implementing Wijerathna Kithsiri
HACCP in tea production
1271 Amuwitagama, P.N. Determination of shelf 2006 ix, 57p. Dr. (Mrs.) Vineetha Mrs. Damitha
life of flavoured beer Wijerathna Rajapakse
1272 Angammana, Improvement of 2006 X, 55 p. Dr. (Mrs.) Vineetha A.M.Y. Jasmin
A.M.C.D. nutritional values of rice Wijerathna Mannapperuma
biscuits
1273 De Silva, A.H.P.D. Innovation of a light fat 2006 X, 46 p. Dr. (Mrs.) Vineetha Mr. M.P.K. Jayaratne
dairy ice cream Wijerathna
1274 Vithanage, |.A. Maintaining of puffing of | 2006 ix, Dr. (Mrs.) Vineetha Mr. S.B. Nawarathna
papadam 33(12)p. Wijerathna
1275 Gunawardhana, Reproduction of 2006 viii, 47 p. Dr. (Mrs.) Vineetha Mr. S.B. Nawarathna
K.G.A. breakability losses in Wijerathna

mass scale noodles




industry by using davul
kurundu leaf extraction

1276 Menike, H.K.G.V.O. The effect of initial 2006 viii, 47p. Dr. (Mrs.) Vineetha Mr. M.P.K. Jayarathne
bacterial counts in bulk Wijerathna
collected raw milk and
pasteurized milk on shelf-
life of yoghurt

1277 Rajapakse, T.M. Development of crispy 2006 xii, 89p. Dr. (Mrs.) Vineetha Mrs. Damitha
rice snack and evaluation Wijerathna Rajapakse
of quality parameters

1278 Dharmathilake, Y.T. Studies on the host 2006 xiii, 63p. Dr. (Mrs.) Vineetha Dr. R.S. Wilson
specificity of Wijerathna Wijeratnam
botryodiplodia
theobromae

1279 Ranaweera, A. Improvement of the 2006 ix, 54p. Dr. (Mrs.) Vineetha Mr. M.P.K. Jayaratne
highland vanilla flavoured Wijerathna
ice cream

1280 Wickramarathne, Development of mango 2006 viii, 49p. Dr.(Mrs.) Vineetha Mrs. T. Marasinghe

C.N. ready to serve (RTS) drink Wijerathna

1281 Handapangoda, S. Development of dry soup | 2006 xiii, 52 p. Dr. (Mrs.) Vineetha Mrs. A.M.Y.J.
mix using dehydrated rice Wijerathna Mannapperuma
powder

1282 Rathnayake, M.M. Development of 2006 ix, 60p. Dr. (Mrs.) Vineetha Mr. S.B. Nawarathna
breadpaste for bakery Wijerathna
products

1283 Samaraweera, I.V.I.C. | Shelf life study of chicken | 2006 ix, 66 p. Dr. (Mrs.) Vineetha Mr. Nirosha Lalantha
meatballs with flavor Wijerathna
variations

1284 Dewasinghe, N.S. Determination of shelf 2006 ix, 87p. Dr. (Mrs.) Vineetha Mr. Lasath Rathnayake

life of vacuum & non-

Wijerathna




vacuum chicken sausages
at three temperatures

1285

Perera, G.L.M.S.

Development of mix fruit
ice cream using
dehydrated fruits and
shelf life evaluation

2006

ix, 49p.

Dr. (Mrs.) Vineetha
Wijerathna

Mr. Marian
Arsekularatne

1286

Aponsu, G.K.D.

Identification of
escherichia coli
contamination points in
chicken kievs
manufacturing process &
introduce mechanisms to
rectify the problem

2006

viii, 42p.

Dr. (Mrs.) Vineetha
Wijerathna

Mr. Lasath Rathnayake

1287

Prasangika, J.P.C.

Evaluation of locally
fabricated pin cutter and
screw press expeller for
virgin coconut oil
production

2006

Xi, 76p.

Dr. (Mrs.) Vineetha
Wijerathna

Miss J.M.M.A.
Jayasundara

1355

Prasanna, T.K.M.

Validation of the existing
HACCP operation in
NELNA broiler processing
plant at Meethirigala

2005

v, 38p.

1356

Nilaweera, W.N.R.P.
Rumesha Radeeshani

Development of cereal
based weaning food using
locally available raw
materials

2007

xii, 107 p.

Mrs. P.A.B.N.
Perumpuli

Mr. M.S.P. De Silva

1357

Dissanayaka, K.C.

Survival kinetics of
bifidobacteria and
lactobacilli in bio-
yoghurts in Sri Lanka

2007

ix, 65p.




1358

Silva, P.P.K.

A study to increase the
efficiency of the debrining
process in gherkin
processing

2006

xi, 84p.

Dr. (Mrs.) Vineetha
Wijerathna

Mr. A.C.Pathirage

1359

Wanasingha, P.
Priyantha

Development of a
mechanical separate
meat formula using
different chicken parts for
Sri Lanka chicken
sausages production

2007

X, 30p.

Mrs. Buddika
Perumpuli

Mr. Anton Kalubowila

1360

Samanmali, F.M.S.
Pradeepika

Comparison of locally
developed basmati rice
(AT306) and improved
basmati rice

2007

ix, 71 p.

Dr. (Mrs.) Vineetha
Wijerathna

Mr. B.D. Pathinayake

1361

Kumari, J. Maduka

Prevention of
breakability, microbial
growth, disintergrity and
changes in organoleptic
properties of sesame rolls
during shelf life

2007

X, 73p.

Dr. V.S. Jayamanne

Mr. S.B. Nawarathne

1362

Widanagama,
W.G.A.U.

Study of moisture
sorption properties of
phullanthus emblica/(nelli
fruit)

2006

vi, 34p.

1363

Peris, L.D.R.

Investigation of causes
for the sedimentation on
downstream while
manufacturing highland
in-bottle sterilized milk

2007

viii, 41p.

Dr.(Mrs.) V. Wijeratne

1380

Jayashantha, A.G.S.

Starch quality of cassava
(manihot esculenta) in

2007

viii, 41 p.

Dr.(Mrs.) V.Wijeratne

Dr. K.H. Sarananda




different varieties and
stage of maturity

1381

Priyangi, R.K.

Development of
chocolate based set
yoghurt

2008

X, 68p.

Dr.(Mrs.) V.Wijeratne

Mr. Ruwan Kumara

1382

Liyanaarachchi, L.A.S.

Determination of the
microbial quality of raw
beef and evaluation of
the effects of pre-
treatments

2007

ix, 56p.

Dr. (Mrs.) Vineetha
Wijerathna

Mr. Lasath Rathnayake

1383

Jayasinghe, E.G.P.D.

Determination of shelf
life of pasteurized milk
produced from keeping
quality 5 (KQ5) milk as

the raw material

2008

viii, 42p.

Dr. Vijith S. Jayamanne

Mr. Kumara
Jayarathne

1384

Gurusinghe, A.K.

Development of herbal
tea with masbedda
(Gymnema sylvestrer. Br)
and evaluation of its
physicochemical,
microbiological and
sensory properties

2008

Xi, 62 p.

Dr. V.S. Jayamanne

1385

Pilapitiya, O.H.

Development and
assessment of the shelf
life of set type yoghurt
produced from goat milk

2008

xi, 69p.

Dr. V.S. Jayamanne

Mr. D.A.M.
Arsekularatne

1386

Prasanna, K.P.J.

Analysis of food hazards
in the tea manufacturing
process and suggestion of
control measures for an
HACCP system

2008

ix, 42p.

Dr. Vijith S. Jayamanne

Mr. K.H.S.K. Kithsiri




1387

Abeywickrama,
W.D.C.S.

Effect of soaking on
phytates and correlation
between total
phosphorous and phytate
levels brown (Unpolished)
rice

2008

xi, 43p.

Dr.(Mrs.) V. Wijeratne

Mrs. Damitha
Rajapaksa

1388

Munaweera, M.A.S.

Standardization of
chemical analysis method
and microbiological test
method using selected
meat and meat products

2008

ix, 52p.

Dr.(Mrs.) V. Wijeratne

Mr. Lasath Ratnayake

1389

Gunasekara, V.V.

Studies on sensory
attributes and cooking
properties of some rice
varieties grown in Sri
Lanka

2008

vii, 46p.

Dr.(Mrs.) V. Wijeratne

Ms. D. Rajapaksa

1484

Roshinie, M.K.K.

Evaluation of the effect of
hal bark (Vateria
copallifera R.) on
controlling yeast in sugar
fermentations

2009

X, 54p.

Dr. V.S. Jayamanne

Dr. S.B. Navarathna

1485

Udayanganie, K.K.A.

Evaluation of quality of
the coconut milk and
coconut milk powder

2009

ix, 44 p.

Dr.(Mrs.) V.Wijeratne

Mr. A.S. Bakshi

1486

Dilrukshi, H.K.S.

Evaluation of
physicochemical,
microbiological and
sensory properties of fish
Chinese rolls produced
using different

2009

vii, 63p.

Dr. Vijith S. Jayamanne

Mr. N. Lalantha




combinations of fish
contents

1487

Krishantha, M.
Galappaththi

Production of fruit
yoghurt with
incorporated annona
(annona muricata L.) and
evaluation of its
physicochemical,
microbiological & sensory
properties

2009

viii, 60p.

Dr. Vijith S. Jayamanne

1488

Gunarathna,
M.A.W.S.

Development of mixed
fruit based stirred low fat
yoghurt and evaluation of
its physicochemical,
microbiological and
sensory properties

2009

viii, 55p.

Dr. Vijith S. Jayamanne

Mr. M.P.K. Jayarathne

1489

De Silva, A.S.K.

Development of suitable
methods for organic
preservation of pulp of
papaya, banana and
pineapple

2009

viii, 63 p.

Dr. Vinitha Wijerathne

Mrs. Udayani
Binduhewa

1490

Fernando, G.S.N.

Evaluation of functional
properties of some
traditional and improved
rice varieties with special
reference to glycemic
index

2009

vii, 45p.

Dr.(Mrs.) Vinitha
Wijerathne

Mrs. H.M. Theja
Herath

1491

Charith C. Senarathne

Exploring possibility of
using jak seed flour
(Artocarpus heterophyllus
Lam.) for biscuits

2009

X, 68p.

Dr.(Mrs.) Vinitha
Wijerathne

Dr. S.B. Nawaratne




manufacture with an
appropriate flavor
booster

1492

Thamali R.A.M .
Ramanayaka

Development of
pasteurized malted drink
and evaluation of its
physicochemical,
microbiological and
sensory properties during
cold storage

2009

viii, 62p.

Dr. Vijith S. Jayamanne

Mr. M.P.K. Jayarathne

1546

Navodim, Isuru
Walgama

Measuring effectiveness
of pre-gelatinization,
force-gelatinization and
post-gelatinization
techniques in
manufacturing rice bread

2009

xi, 84p.

Dr.(Mrs.) Vinitha
Wijerathne

Dr. S.B. Navarathna

1572

Vidhanapathirana,
T.D.

Exploring the possibility
of using sweet potato
flour (Ipomoea batatas L.)

2010

viii, 63p.

Dr.(Mrs.) Vinitha
Wijerathne

Dr. Vijith S. Jayamanne

1573

Udage, P.M.

Development of frozen
jelly incorporated with
vanilla ice cream

2010

xii, 73p.

Dr. Vijith S. Jayamanne

Mr. Marian
Arsekularathne

1574

Maduwanthi,
S.M.P.C.

Effect of different
fertilizer and water
management practices on
grain quality parameters
of Rice

2010

xii, 51p.

Dr. Vijith S. Jayamanne

Mrs. R.F. Haffeel

1575

Kumudumali, P.G.

Development of vitamin
enriched pasteurized milk
incorporated with carrot
(Daucus carota L.)

2010

xii, 68 p.

Dr. Vijith S. Jayamanne

Mr. M.P.K. Jayarathne




1576

Riflan, M.H.A.M.

Development of standard
methods to estimate rice
percentage in wheat-rice
incorporated breads

2010

viii, 81p.

Dr

. Vijith S. Jayamanne

Mrs. Damitha
Rajapaksha

1577

Wickramasinghe,
J.A.C.R.

Determination of cooking
properties of rice
varieties in relation to
their gelatinization
temperature and grain
shape

2010

X, 48 p.

D

=

. Vijith S. Jayamanne

Mrs. R.F. Hafeel

1578

Jayasinghe, C.

Evaluation and modeling
of the shelf-life of chicken
sausages stored under
vacuum and non-vacuum
conditions at different
temperatures

2010

X, 84p.

Dr

. Vijith S. Jayamanne

Mr. Lasath Rathnayake

1579

Gamage, P.M.W

Development of set
yoghurt incorporated
with cassava flour
(Manihot esculenta
crantz.)

2010

xii, 84p.

Dr

. Vijith S. Jayamanne

Mr. M.P.K. Jayarathne

1580

Anuradha, D.W.D

Development of yoghurt
using spices and
evaluation of its
physicochemical,
microbiological and
sensory properties

2010

xiii, 72 p.

Dr

. Vijith S. Jayamanne

Mr. M. Arsecularathna

1581

Mallawaarachchi,
M.A.M.K.

Development of coconut
based jam incorporated
with ash pumpkin
(Benincasa hispida L.)

2010

ix, 59p.

Dr

. Vijith S. Jayamanne

Mrs. L.L.W.C. Yalegama




1582

Pathirana, S.D.

Evaluation of grain quality
attributes rice grown with
compost and different
levels of chemical
fertilizers

2010

vii, 51p.

Dr

. Vijith S. Jayamanne

Mrs. R.F. Hafeel

1583

Warnakulasuriya,
D.P.

Bottling and
improvement of the
shelf-life of king coconut
water as an organic soft
drink

2010

X, 59p.

Dr

. Vijith S. Jayamanne

Ms. Samudra Fonseka

1584

Nanayakkara, G.T.

Development of cereal
based stirred low-fat
yoghurt with samaposha
and evaluation of its
physicochemical,
microbiological and
sensory properties

2010

viii, 89p.

Dr

. Vijith S. Jayamanne

Mr. M.P.K. Jayarathne

1585

Chandramali,
A.P.G.W.

Development of acid
digested shrimp silage
and determination of its
quality parameters

2010

X, 45 p.

Dr

. Vijith S. Jayamanne

Mr. Samanatha
Madage

1586

Dissanayake, S.A.J.

Determination of the
scoville index and
establishment of a
trained sensory panel to
evaluate the pungency of
chile

2010

ix, 59p.

Dr

. V.S. Jayamanne

Mr. Amal Wadasinghe

1587

Shashikala, K.K.G.A.

Strategies for
improvement of
marginally run bakeries in
Galle district of Sri Lanka

2010

X, 61p.

Dr

. Vijith S. Jayamanne

Dr. J.A.L.P. Jayakody




1588

Nulfa, M.N.F.

Comparison of nutritional
quality parameters of
some red rice varieties
processed under different
polishing rates

2010

ix, 43p.

Dr

. Vijith S. Jayamanne

Mrs. Roshni Hafeel

1708

Menaka M.
Kariyawasam, K.M.G.

Development of ice
cream using ginger
(Zingiber officinale L.) and
black tea flavor and
determination of its
quality parameters

2011

xiii, 86p.

Dr

. Vijith S. Jayamanne

Mr. D.A. Marian
Arsecularatne

1709

Manoja K.W. Gamage

Effect of particle size of
spices on the sensory
properties of canned
oyster mushroom
(Pleurotus ostreatus)
curry during storage

2011

ix, 103 p.

Dr

. Nilantha Liyanage

Mr. R.M.N.C.B.
Ranaweera

1710

Ruwanthi, G. de Silva

Assessment of the
feasibility to implement
an environmental
management system (ISO
14001) at CBL Foods
International (Pvt.)
Limited, Ranala

2011

ix, 75p.

Dr

. Vijith S. Jayamanne

Mr. Athula Ranawala

1711

Geethanjalee K.
Naotunna

Development of rice bran
enriched cookies and
crackers and evaluation
of its sensory and
nutritional properties

2011

xi, 107p.

D

=

. Vijith S. Jayamanne

Mrs. Damitha
Rajapaksa

1712

Samaraweera, S.

The present trends of
household fresh coconuts

2011

viii, 81p.

Dr

. Vijith S. Jayamanne

Mr. A.L. Sandika




and coconut milk powder
consumption in Sri Lanka
(with special reference to
Colombo district)

1713

Pushpakumara, K.K.A.

Evaluation of the
antioxidative potential of
pepper (Piper nigrum) on
the storage stability of
butter

2011

viii, 50p.

Dr

. Nilantha Liyanage

Mr. K. Erangeeva
Udayathilaka

1714

Kumari, K.K.E.L.U.

Use of groundnut milk as
a vegetable fat source for
the development of
flavored ice cream

2011

xii, 81 p.

Dr

. Vijith S.jayamanne

Mr. M.P.K. Jayaratne

1715

Medha, R.
Nanayakkara

Development of a
probiotic drinking yoghurt
incorporated with banana
(Musa spp.)

2011

ix, 58p.

Dr

. Nilantha Liyanage

Mr. M.P.K. Jayaratne

1716

Hiruni, S. Rajapaksha

Development of a
pumpkin-based snack and
evaluation of its quality
and acceptability

2011

X, 81 p.

Dr

. Nilantha Liyanage

Mr. Senarath
Ekanayaka

1717

Samintha, J.L.B.

Evaluation of grain quality
parameters of rice
varieties stored in
different storage
materials

2011

ix, 56p.

Dr

. Vijith S. Jayamanne

Mrs. R.F. Hafeel

1718

Mithila N. Fernando

Effect of temperature on
the sludge formation of
full cream milk powder
during shelf-life

2011

X, 60p.

Dr

. Nilantha Liyanage

Mr. Saman Perera




1719

Chandrasekara,
H.A.S.W.

Development of rapid
cooking milk rice
incorporated with green
gram (Mungkiribath)

2011

viii, 63 p.

Dr

. Nilantha Liyanage

Dr. S.B. Nawarathne

1720

Thilakarathne,
M.D.A.P.

Development of value-
added curry paste using
coconut (Cocos nucifera
L.) and determination of
its quality parameters

2011

xi, 84p.

D

=

. Vijith S. Jayamanne

Mrs. L.L.LW.C. Yalegama

1721

Dahanayaka, W.K.

Inflation of soaking rice
for different times in
water prior to cooking, on
their cooking behaviors

2011

X, 45 p.

Dr

. Nilantha Liyanage

Mrs. R.F. Hafeel

1722

Shashini, M.
Fernando

Effect of foil type and
storage temperature on
quality parameters of full
cream milk powder

2011

vii, 59 p.

Dr

. Vijith S. Jayamanne

Mr. Saman Perera

1723

Ireshani, M.H.N.

A study on introducing
different varieties of
sprouted rice to daily rice
dish and its sensory
quality

2011

viii, 44p.

Dr

. Nilantha Liyanage

Mrs. R.F. Hafeel

1724

Yasintha K.
Wickramasinghe

Development of herbal
tea with Gammalu
(Pterocarpus marsupium)
and evaluation of its
guality parameters and
effect on blood sugar
level

2011

ix, 78p.

D

=

. Vijith S. Jayamanne

Mrs. Roshini Hafeel

1725

Priyanthi, V.G.L.

Effect of different
polishing rates on grain

2011

viii, 47p.

Dr

. Vijith S. Jayamanne

Mrs. Roshini Hafeel




quality attributes of rice
(Oryza sativa L.)

1726

Vithanage, M.U.A.

Explore the possibility of
using kitul flour (Caryota
urens L.) for biscuits
manufacturing

2011

ix, 72p.

Dr. Nilantha Liyanage

1727

Abeywardana,
D.W.H.

Development of set
yoghurt incorporated
with carrot extract
(Daucus carota)

2011

xv, 88 p.

Dr. Nilantha Liyanage

Mr. Chinthaka
Amarasinghe

1728

Subhashani, H.R.K.

Development of rapid
cooking greengram for
use as a breakfast food

2011

viii, 44p.

Dr. Vijith S. Jayamanne

Dr. S.B. Nawarathne

1729

Sandaruvini, S.
Liyanapathirana

Development of rice cake
premix and evaluation of
its quality parameters

2011

X, 58p.

Dr. Nilantha Liyanage

Mr. Senarath
Ekanayake

1730

Chamara, Dileepa,
K.G.

Evaluation effect of initial
moisture content and
storage temperature for
the development of free
fatty acid on butter

2011

vii, 50p.

Dr. Nilantha Liyanage

Mr. K.E. Udeyathilake

1811

Madushan, A.A.D.

Investigation of the shelf-
life of biscuit products
with respect to the
identified organoleptic
and physicochemical
parameters

2012

xi, 67 p.

Mrs. G.S.N. Fernando

Mrs. Warna Fernando,
Mr. Vinoy Jayashantha

1812

De Silva, A.S.S.

Development of cereal-
based protein-rich set
yoghurt

2012

X, 76p.

Dr. Nilantha Liyanage

Mr. Chinthaka
Samarasekara




1813

Ranaweera, D.I.

Development of rapid
cooking jack seed
(Artocarpus heterophyllus
L.) for different food
applications

2012

X, 82p.

Dr. Vijith S. Jayamanne

Dr. S.B. Nawarathna

1814

Madusani, T.P.

Soaking of rice in water,
prior to cook influences
soaked grain and cooked
grain attributes of rice
varieties

2012

X, 49p.

Mrs. A.A.M. Subodhini

Mrs. R.F. Hafeel

1815

Shirani, K.G.T.

Development of herbal
cheese using curry leaves
(Murraya koenigii sreng.)
and determination of its
quality parameters

2012

xi, 81 p.

Dr. Vijith S. Jayamanne

1816

Thanaweera,
T.AD.Y.A.

Development of a non-fat
drinking yoghurt
incorporated with carrot
(Daucus carota) and date
(Phoenix dactylifera)

2012

xii, 61p.

Mrs. A.A.M. Subodhini

Mr. M.P.K. Jayarathne

1817

Thiwanka D.
Handapangoda

Effect of multiple brewing
on the phenolic profile of
Sri Lankan Green tea

2012

xi, 57p.

Dr. Nilantha Liyanage

Mrs. G.H.
Thotawattage

1818

Kanderathne, M.D.P.

Comparison of the meat
quality of parent chicken
with broiler chicken for
the development of
chicken sausages

2012

xiv, 103p.

Dr. Nilantha Liyanage

Mr. Anton Kalubowila

1819

Wimalasena, A.G.P.D.

Development of an
instant pol sambol paste

2012

ix, 57 p.

Mrs. G.S.N. Fernando

Mithila Jayasundara




using defatted coconut
flour

1820

Liyanage, Sudaraka E.

Assess the potential of
jackfruit seed flour for the
development of instant
noodles.

2012

ix, 60p.

Mrs. A.A.M. Subodhini

Ms. H. Shirani de Silva

1821

Abeysinghe, Ishan D.

Production of herbal
butter with ginger
(Zingiber officinala L) and
evaluation of its
antioxidative properties

2012

viii, 70p.

Dr

. Vijith S. Jayamanne

Mr. George Fernando

1822

Mahalekam, M.L.P.K.

Development of a
nutritious sponge cake
mixture using finger
millet, soybean & corn
flour

2012

xi, 73p.

Dr

. Nilantha Liyanage

Dr. K.H. Sarananda

1823

Tennakoon, Gimhani
R.

Development of mixed
vegetable curry cube.

2012

ix, 57 p.

Dr

. Nilantha Liyanage

Mr. B.G. Jayarathne

1824

Mudugamuwaarachc
hi, M.P.

Development of
buthsarana (Canna edulis
ker.) Yam flour-based
muffin and evaluation of
its quality parameters.

2012

xi, 79p.

Dr

. Vijith S. Jayamanne

Mrs. K.K.K.
Nawarathne

1825

Jayaweera, J.K.P.S.

Development of vanilla-
flavored UHT milk sachets
and improvement of its
shelf-life

2012

xii, 78p.

D

=

. Vijith S. Jayamanne

Mr. D.M.J.N.
Dhanasekara

1826

Gunasekara, D.A.

Development of a wood
apple (Ferronia Limonia
S.) flavored frozen

2012

viii, 75p.

Prof. Vinitha
Wijerathna

Mr. Kumara Jayarathna




yoghurt and evaluation of
its quality parameters.

1827

Lakshantha, H.P.G.R.

Development of non-fat
yoghurt incorporated
with curry leaves.

2012

X, 76 p.

Prof. Vinitha
Wijerathna

Mr. M.P.K. Jayarathne

1828

Lakmali, J.A.I.

Development of
nutritious dry soup mix
containing sprouted mug
beans and germinated
brown rice.

2012

xi, 74p.

Prof. Vinitha
Wijerathna

Mrs. R.F. Hafeel

1829

Abeysinghe, Ishan D.

Production of herbal
butter with ginger
(Zingiber officinala L) and
evaluation of its
antioxidative properties

2012

viii, 70p.

Dr. Vijith S. Jayamanne

Mr. George Fernando

1830

Jayasinghe, D.S.0O.

Development of yoghurt
using dragon fruit
(Hylocereus undatus) and
evaluation of its
physicochemical,
microbiological, and
sensory properties

2012

viii, 79p.

Mr. Sumali Fernando

Miss. Deepika
Hettiarachchi

1831

Mohamed, M.H.R.

Development of
mushroom (Pleurotus
ostreatus) curry balls and
determination of its
quality parameters

2012

xi, 88p.

Prof. Vinitha
Wijerathna

Mr. Rohana
Weerasinghe

1832

Gunarathna, N.H.P.H.

Evaluation of the anti-
fungal and antioxidant
potential of cinnamon
bark oil (Cinnamomum

2012

X, 72p.

Mrs. G.S.N. Fernando

Mr. Jeoge Fernando




verum L.) on the storage
stability of butter

1833

Kumari, W.G.U.

Development of carrot
(Daucus carota L.)
incorporated grain bar
and evaluation of its
quality parameters.

2012

xi, 82p.

Prof. Vinitha
Wijerathna

Mr. B.G.Jayarathna

1834

Jayasinghe, R.L.

Development of coconut
skim milk cordial out of
defatted coconut flour.

2012

ix, 70p.

Prof. Vinitha
Wijerathna

Dr. Mithila
Jayasundera

1835

Jayasinghe, G.D.T.M.

Development of an
isotonic drink using rosa
Dehi fruit (Citrus mitis)
and determination of its
quality parameters.

2012

xii, 70p.

Dr. Nilantha Liyanage

Mr. K.I.U.de Silva

1836

Sewwandini, A.J.P.A.

Development of a herbal
tea using spices

2012

x, 60p.

Dr. Nilantha Liyanage

1837

Samarakoon, Udari D.

Development of ready-to-
serve drink using Kothala
Hibutu (Salacia reticulate)

2012

X, 59p.

Dr. Vijith S. Jayamanne

1838

Samaliarachchi,
S.A.R.J.

Development of a low-fat
nutritional beverage
using churned buttermilk.

2012

xi, 79p.

Mrs. G.S.N. Fernando

Mr. Jeoge Fernando

1839

Dilhani, H.G.C.

Development of health
beneficial breakfast
smoothie and evaluation
of its quality parameters.

2012

X, 71p.

Mrs. G.S.N. Fernando

Mr. G.T.K.K.J.
Sunanarathne

1909

Dilrukshi, B.L.N.

Study the quality of three
main tea grades by
practical size distribution

2013

vii, 37p.

Prof. Vinitha
Wijerathna

Dr. W.S. Botheju




with their prices in the
upcountry region.

1910 Kumarage, D.P. Development of baseline | 2013 xii, 97p. Prof. Nilantha Liyanage | Dr. K. Mudith Mewan
information on effects of
micronutrients on black
tea (Camellia sinensis L.)
quality.

1911 Rajanayaka, T.U.S.M. | Development of 2013 Xi, 66p. Prof. Vinitha Mrs. Janakee
mushroom (Pleurotus Wijerathna Rajapaksha
ostreatus) sandwich
spread and determination
of its quality parameters

1912 Nadeeshani, J.G.M. Development of a spicy 2013 X, 69p. Prof. Vinitha Mr. Hasitha
breakfast spread and Wijerathna & Mrs. Weerathunga
evaluation of its quality. Sumali Fernando

1913 Gamage, G.G.S.Y.S. Clarification, deodorizing, | 2013 X, 53p. Dr. Nilantha Liyanage & | Mr. Kithsiri Kahaduwa
and utilization of fish oil Mrs. Sumali Fernando
extracted from the fish
canning industry.

1914 Silva, A.Y.S.L. Recruitment and training | 2013 viii, 74p. Mrs. A.A.M. Subodhini | Mrs. A.M.C. Udayani
of product-oriented Binduhewa
sensory panel for
Industrial Technology
Institute (ITI).

1915 Wijethunga, A.P. Gel stabilization & 2013 X, 98p. Prof. Vinitha Dr.T.D.C.M.K.
standardization of Ceylon Wijerathna Wijayasiriwardena
burmanii miers.

1916 Madushini, B.G.M. Development of herbal 2013 xii, 73p. Mrs. A.A.M. Subodhini | Dr. (Mrs.) L.D.A.M.

tea with selected
medicinal plants and

Arawwala




evaluation of its quality
parameters.

1917

Galhena, G.K.D.S.

Increasing the output unit
time of super cream
cracker biscuits through
process modification.

2013

vii, 45p.

Prof. Vinitha
Wijerathna

Mr. J.M.S.C.
Samarasinghe

1918

Weerarathna, H.T.S.

Development of finger
millet incorporated soft
milk cookie with
chocolate liquid

2013

xii, 65p.

Prof. Vinitha
Wijerathna & Mrs.
G.S.N. Fernando

D.M.J.N. Danasekara

1919

Siriwardhana, C.K.

Chemical characterization
of Ceylon cinnamon
(Cinnamomum
zeylanicum) by different
chromatography
techniques.

2013

x, 80p.

Mrs. A.A.M. Subodinee

Mr. H.D. Weerathunga

1920

Gunawardana, M.N.

Development of modern
methods for the
identification of
adulterants and
contaminants in bee
honey.

2013

vii, 53p.

Mrs. A.A.M. Subodinee

Dr. T.D.M.C.K.
Wijayasiriwardane

1921

Madurangika,
W.A.K.D.

Development of
composite curry cubes for
fish, meat, and vegetable
curries

2013

xi, 88p.

Dr. Nilantha Liyanage

Mr. Hasitha
Weerathunge

1922

Lahiru, A.A.C.

Development of Rasam
tablet using spices and
determination of its
microbiological, chemical,
and sensory properties.

2013

X, 70p.

Dr. Nilantha Liyanage

Mr. Hasitha
Weerathunge




1923 Niranjala, N.W.K.U. Use of pumpkin 2013 xiv, 61p. Dr. Nilantha Liyanage Ms. S.M.A.C.U.
(Cucurbita maxima) as Senarathne
the main ingredient to
develop a nutritious
breakfast.

1924 Jayaweera, P.S. Developing HACCP plan 2013 ix, 65p. Mrs. A.A.M. Subodinee | Mr. Nandana
for spicy range food Jayasinghe
products.

1925 Maduranga, P.A.S. Identification of the 2013 ix, 60p. Dr. Nilantha Liyanage & | Mrs. Warna Fernando
effect of spices on palm Mrs. G.S.N. Fernando & Mr. Vinoy
olein rancidity. Jayashantha

1926 De Silva, T.A.S. Varietal evaluation of 2013 ix, 73p. Dr. Nilantha Liyanage Mrs. S.A.M.C.U.
cassava (Manihot Senarathna
Esculenta Crantz) through
isolation and
characterization of starch.

1927 Pubudangani, H.L. Development of low 2013 viii, 62p. Prof. (Mrs.) Vinitha Mrs. R.F. Hafeel
amylose sprouted rice Wijerathne
sausages.

1940 Wickramasinghe, Development and quality | 2013 ix, 63p. Prof. (Mrs.) V. Mr. K.S. Kumararathna

P.W. evaluation of banana Wijerathne & Mrs.

biscuits. G.S.N. Fernando

1941 Nirasha, L.A.K.D. Development of a jelly 2013 ix, 56p. Prof. (Mrs.) Vinitha
incorporated with Wijerathne & Mrs.
Banana. Sumali Fernando

2077 Prasadi, K.G.D. A study on quantitative 2014 viii, 78p. Dr. Nilantha Liyanage Dr. K.H. Sarananda

and qualitative
characteristics of fruit
wines produced with
different fruit
concentrations of




syzygium cumini
("MAADAN") and citrullus
lanatus (watermelon).

2078

Nisansala, M.K.R.M.J.

Comparative
identification of wild bee
honey and domesticated
hives made bee honey.

2014

ix, 51p.

Prof. (Mrs.) V.
Wijerathne

Dr. T.D.M.C.K.
Wijayasiriwardane

2079

Fernando, G.B.N.

Comparative analysis on
quality characteristics of
commercially available
green tea in Sri Lanka.

2014

ix, 76p.

Dr. Buddhika
Perumpuli; Ms.

Pradeepa Jayawardana

Dr. K.M. Mewan

2080

Suwandarathna,
S.H.N.T.

Evaluation of antioxidant
activities of thebu (Costus
speciosus) rhizome and
leaves

2014

X, 45p.

Dr. Buddhika
Perumpuli

Mrs. Udayani
Binduhewa

2081

Thanthriarachchi,
T.D.V.K.

Development of a jelly
using coconut skim milk

2014

vii, 47p.

Dr. Nilantha Liyanage

Dr. Chandi Yalegama

2152

Gunarathna, N.A.J.C.

Determination of sugar
content in made tea, as a
basis to identify
adulterated black tea in
the market.

2015

Xiv, 72p.

Dr. Nilantha Liyanage

Dr. K.M. Mewan;
SADPS Jayawardhane

2153

Lamahewa, C.P.

Development of
refreshment pack
including long shelf life
ambient cake and
handmade cookie for
commercializing

2015

xvii, 68p.

Dr. Nilantha Liyanage

Mr. P.F.S. Premasiri

2154

Chathuranga, A.V.G.

Development of a vegan
cupcake using durian
seed flour.

2015

ix, 68p.

Dr. P.L.N. Lakshman

Mrs. D.A.
Palihawadana




2155

Gunawardhana,
P.P.R.

Study on shelf life
enhancement of
sugarcane juice with
lemon and pineapple

2015

X, 83p.

Dr. Nilantha Liyanage

Mr. W.G.H.
Ruwanpura; Ms. SMTA
Maralanda

2156

Amararathna, L.B.A.P.

Evaluation of nutritive
value and glycemic index
of different rice varieties.

2015

vii, 50p.

Dr. Buddhika
Perumpuli

Mrs. Rohini F. Hafeel

2157

Premarathna,
H.P.L.N.

Development of a savory
biscuit using raw jackfruit
(Artocarpus
heterophyllus) flour.

2015

xi, 30p.

Dr. Nilantha Liyanage

Mrs. D.A.
Palihawadana

2158

Ranaweera, J.M.

Value addition of mature
coconut water by adding
natural fruit flavors

2015

ix, 58p.

Mrs. G.S.N. Fernando

Dr. (Mrs.) C. Yalegama

2159

Dayananda, G.D.A.U.

Effect of gamma
irradiation on quality
parameters in an energy
bar.

2015

xv, 88p.

Dr. Nilantha Liyanage

Dr. llmi G.N.
Hewajulige

2160

Kanthi, N.P.P.T.S.

Development of calcium-
rich instant herbal
porridge (kola-kenda) mix
by incorporating
drumstick (Moringa
oleifera) leaves

2015

viii, 68p.

Dr. (Mrs.) Buddhika
Perumpuli

Dr. Sarananda Hewage

2161

Siriwardena, K.D.H.P.

Development of a
complete protein pasta
sauce comprising
spirulina

2015

xv, 95p.

Dr. Nilantha Liyanage

2162

Siriwardena, Chalani
J.

Determine the variation
of milk powder quality at

2015

viii, 51p.

Mrs. G.S.N. Fernando

Mrs. Theja
Gunawardena




different areas of Sri
Lanka.

2163

Arandara, Madushika
G.

Studying the possibilities
of growing microbes in
virgin coconut oil.

2015

xiii, 79p.

Dr. (Mrs.) Buddhika
Perumpuli

Dr. A.C. Pathirage

2164

Silva, S.W.M.

Evaluation of grain quality
attributes of rice varieties
for nine months in
different packaging
materials.

2015

X, 55p.

Mrs. G.S.N. Fernando

Mrs. R.F. Hafeel

2165

Viduranga, P.L.S.

Determination of optimal
conditions and microbial
strains for producing
drinking tomato vinegar.

2015

xii, 63p.

Dr. (Mrs.) Buddhika
Perumpuli

2166

Kulatunga, Prathibha

Analysis of the effect of
non-removal of the
coconut testa when
processing to the final
product of virgin coconut
oil (VCO)

2015

X, 94p.

Dr. Nilantha L. Liyanage

Mr. Ananda C.
Pathirage

2167

Kariyawasam,
K.D.K.D.L.

Investigation of optimized
liquefaction and
saccharification times for
rice-based glucose syrup
manufacturing process

2015

xi, 81p.

Mrs. G.S.N. Fernando

Dr. Theja Herath

2168

Fonseka, D.M.L.

Development of different
types of value-added
food products
incorporating beetroot.

2015

viii, 49p.

Dr. (Mrs.) Buddhika
Perumpuli

Mr. Dhammika
Gunawardhana

2307

Kumarasingha, G.S.S.

Production of extra virgin
coconut oil by the natural

2016

61p.

Dr. (Mrs.) Buddhika
Perumpuli

Dr. (Mr.) Chandi
Yalegama




fermentation method and
quality evaluation.

2308

Chandimala, U.R.

Isolation and
characterization of yeasts
from locally fermented
foods

2016

64p.

Dr. Nilantha L. Liyanage

Ms. D.U.
Rajawardhana

2309

Dickmadugoda, S.N.

Impact assessment of
rueda credit guarantee
scheme

2016

xiv, 60p.

Mrs. G.S.N. Fernando

Mr. Nimal
Jayawardana

2310

Wickramathanthri,
N.M.

Study on the effect of
dhool temperature rise in
rotorvane on made tea
quality

2016

xii, 41p.

Dr. Nilantha Liyanage

Mr. K. Raveendran

2311

Athapaththu,
A.M.K.M.

Comparison of some
physical and chemical
properties of different
types of oil used for
repeated deep frying

2016

vii, 49p.

Mrs. Sumali Fernando

Dr. Chandi Yalegama

2312

Chandradasa, T.T.

Effect of dhool spreading
thickness on made tea
quality in orthodox-
rotorvane type tea
processing

2016

ix, 47p.

Mrs. Sumali Fernando

Mr. K. Raveendran

2313

Wanniarachchi,
W.A.H.T.

Determination of
relationships among
physical, chemical &
sensory characters to
evaluate the quality of
green tea

2016

vii, 52p.

Dr. (Mrs.) Buddhika
Perumpuli

Ms. Pradeepa
Jayawardhane

2314

Erandika, K.G.R.

Shelf life enhancement of
ready-to-serve sugarcane

2016

viii, 43p.

Dr. (Mrs.) Buddhika
Perumpuli

Ms. S.M.T.A.
Maralanda




juice by adding food
additives and natural
pineapple flavor

2315

Rajapaksha, R.P.S.M.

Use of centrifugation
method to extract virgin
coconut oil (VCO) and
evaluates quality
parameters

2016

iii, 64p.

Mrs. Sumali Fernando

Dr. Chandi Yalegama

2316

Ariyarathna,
W.A.P.M.M.

In vitro screening of Sri
Lankan ayurvedic plants
for their antioxidant and
antidiabetic properties

2016

xi, 68p.

Dr. Nilantha Liyanage

Dr. Ruvini Liyanage

2317

Aruna P. Jayarathne,
J.M.

Extension of the shelf-life
of green chili by using
brine and vinegar

2016

xi, 98p.

Dr. Nilantha Liyanage

Mr. Ananda C.P.
Pathirage

2477

Ruwanmali Bandara,
A.M.D.G.S.

Effect of wax application
and organic acids
(Ascorbic and Citric acids)
as postharvest
treatments on the shelf-
life of king coconut
(cocosnucifera var.
aurantica)

2017

vi, 56p.

Prof. Vijith S.
Jayamanne

Dr. (Mrs.) llmi G.N.
Hewajulige

2478

Jayasuriya, J.A.B.S.G.

Development of an
antioxidant supplement
using Careya arborea
(KAHATA) and Flacourtia
indica (UGURESSA) fruits

2017

xii, 70p.

Dr. Buddhika
Perumpuli

Dr. P. Ranasinghe

2479

Nirmal, E.K.A.S.

Extraction and
encapsulation carotene
from Pouteria

2017

ii, 38p.

Dr. Nilantha Liyanage

Dr. P. Ranasinghe




campechiana (Lavulu) and
anthocyanin from
Syzygium caryophyllatum
(Heendan)

2480

Kanishka, M.E.V.L.

Assessment of the
nutritional status of rural
adults in Pitakatuvana GN
division Matara and
development of the
“nutriguide” software as
a computer-based
nutritional guide

2017

viii, 78p.

Prof. Vijith S.
Jayamanne

2481

Shamika, D.G.H.

Study on the effect of
heat sterilization on
bioactivity of effect of
element composition for
formation of sandy
texture in cinnamon bark
tissues mastitis

2017

ix, 45p.

Dr. Buddhika
Perumpuli

Prof. U.L.B. Jayasinghe

2825

Fernando, T.D.M.

Development of a
composite, novel spice
cube, and evaluation of
its physicochemical and
biological properties

2019

xvi, 80p.

Dr. P.L.N. Lakshman

2826

Dilrukshi, D.M.N.

Development of a novel
type of mayonnaise using
virgin coconut oil as a
functional ingredient and
analysis of its physico-
chemical parameters

2019

X, 62p.

Dr. Nilantha Liyanage




2827 Harshani, H.A. Development and 2019 xii, 44p. Dr. (Mrs.) A A.M.
evaluation of functional Subodinee; Mrs. W.T.V.
properties of betel tea Thathsarani
(Piper betle)

2828 Chandrasena, U.L.A. Development of an 2019 X, 69p. Dr. (Mrs.) A.A.M.
energy bar incorporated Subodinee
with pumpkin seeds

2829 Fernando, M.S.A.F. Development of a herbal | 2019 xiii, 113p. | Prof. Vijith S.
ice cream using Beheth Jayamanne
nelli (Phyllanthus
embilica) and Iramusu
(Hemidesmus indicus)
and determination of its
quality parameters

2830 Bandara, U.M.M.A.B. | Optimization of the 2019 Xxii, 65p. Prof. Vijith S. Mr. R. Aluwihara
brewing process Jayamanne
(temperature and pH) to
minimize vicinal diketone
amount in lager beer
manufacture

2831 Atheefa, A.M.F. Development of goraka 2019 X, 59p. Prof. Vijith S. Mr. S. Subair
(Garcinia cambogia) Jayamanne
biscuits and
determination of their
quality parameters

2832 Subhasha, H.S. Development of cereal- 2019 ix, 71p. Dr. (Mrs.) Buddhika Miss. Bhashini
based extruded coating Perumpuli Weerasinghe
for deep-fried food
products

2897 Habarakada, Evaluation of physical, 2019 X, 61p. Dr. (Mrs.) Buddhika
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