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ABSTRACT

Dark green leafy vegetables (DGLV) are essential in a balanced diet and are vital for

a healthy life. It was widely used by the local household of Batticaloa in the past, but

it is becoming an under estimated crop due to several reasons.

This study dealt with the relation ship between consumption pattems and the method

of minimal processing of dark green leafy vegetables. Ten indigenous vadeties of

DGLVs were analysed in ten villages in Batticaloa district. This study showed clear

difference in consumption pattem. .4 fuenlheta ttiandera and Moringa were widely

consumed in all ten villages. Altehlhel,a biandera , Dregea wlubilis, Solanum

tllobatum and Sesbania grandiJlora were available through out the year. The others

were available only during rainy season.

There was a clear preferential pattem to some DGLV which was not related to any

variables. There was a wide spread awareness of basic nutrition p nciples associated

with preparation associated with various categories ofpeople sampled.

All ten DGLVS that are consumed in the local villages were analysed the proximate

nutrition composition, ninerals and ascorbic acjd content. The crud€ prctein Bnged

ftom3.9 29.8%, crude fat0.16-9.6, cru<le fiber ftom 9.4-16.7 and ash content from

l
6.1-22.8.T\e Moistue content of the DGLVs range front 75.6 87.6, Ascorbic acid

mnge from 10.7-46.2mgll0}g (wet basis ),Cmde protein 4.3-30.lo/o,crude fat 0.18-

8.2%, crude fiber 8.2 13.80%, ash 6.1-22.3"/o.

Minimal processing and shelf life of Pon and Mur were analysed withsensory

evaluation. Pon was found to be suitable for minimal processing with no significant

difference in nutritional and sensorial qualities.
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