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Gassava, a principal starchy staple crop is socand wnly €0
nadge in cultivated acreages Varieties that are cultivated in Guna
are uninly the sweet fype which containm low levals of granoganic

glycoside, a toxic principle in the rootse (3)

Figare 1 shows the major products which are derived {rom cassava,
“he pealed tubers are given variois treatments which axe divided bdlow

intc 3 min groups.

e

~odled cassava tubers are boiled in water until vell cookeds
dhe bolled {losh of cassava, gipesi, is eatan with wvogetoblo scups
or stowse It may also be pounded separately or tosoticr with boiled
plontoing coogyam or yaw into a swooth stiff puoste called fufu which
is eaten with soups,

R OR )
diubers are peeled, cut into chips, washod and cun~dried, In
the miny season dxying is csowetimes facilitatod Wy the apulicetion

of hoote Caezsava pieces are spread on plati'onzﬁ with Jiro underneath,

iomaley (1969)(7) reported that bacterisl femxmtatilon occurs
during the Iiret 2-3 days of the dxying period which tckes up to
20 dayse Tustc tests showed that characteristic kalonico flavour is

pioduced after the acidity has reached e valuo of Go39,. (laetic acid)e



Chemical composition of market samples of kokonte is shown on Tabls 1.

e 1 Proximate composition of Kokonte(*)
lMoisture content % 11.5" 140
Proteiny 1e3 = 446
Fibre %9 = 1.3

Ash i 15 = 22
Gasbohydsebes

(4ncluding f£ibre) 8ke3

o prepare the flour, dried cassava chips are pounded in a
mortar before they are ground into fine flour at powered service mills,
Table 2 shows sieving analysis results of market samples of igkonte flour

Iable 2

Sieve .

Aperture Percent retained
uize S 2 2 <

(mioren) ample 1 Sample Sample 3
420 1146 G9 be2
297 22,6 9.0 12,6
177 33e1 2he3 2,9
105 16.8 18,8 195

S 12,6 50,0 350

i 3e2 16,8 5e7
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Cassava mash

Cassava mash is an intermediate product from which various

other products such as cassava dough, gari, starch and tapioca a&re
mades

Cassave dourh

Fedled cassava is washed and grated into a mash of finor
texture than is used for gari, The mash is left in baskets to
ferment over a period of 12hre -~ 3 days depending on the final use.
Juices drain out of the mash which assumes the consistoncy of a
dough, The mildly fermented dough may be steamed into o Spongy
type of glrdle cake called yakayake, & staple dish that is eaten
with soups or stews. Agbeld kaklo, a deep fried snack in the shape
of crognettes or balls is also prepared from cassava doughe This is
eaten with the flesh of mature coconute One part fermented cassava
dough is boiled with 2 parts maige flour or fermented maize dough

into a stiff paste called gkplg, another staple dish which is usually

eaten with soups or stews,

Starch is another traditional product that is prepared from
cassava mash, Liberal amount of water is added to the rmsh before
it is wet~sieved through muslin cloth sacks, The filtexute starch
suspendion is allowed to settle for about 6 hours before the
supematant is decanteds The starch sediment is stirrsd with

addition of fresh water and allowed to settle again,



The top lgyer of the sedimented starch, yellowish in colour and

containing a lot of impurities, is scraped off.

The fingished product has a moisture cantent of about 45,4
Traditionally, starch is usually disposed of in the moist state
either by selling it or by processing it further into other products,
The following are the quality characteristics that the comsumer looks

out fori=-

(1) the starch should be very white
(11) it should have no fibrous matter when rubbed between
fingerse
(iii) 4% should be clean and free from sand and spocks,
(iv) 4t should be free from peculiar odour.

3e201e Zapipoa

Tapioca is partiglly gelatinized and dried granules of ocassava
starch, It is prepared in Ghana as irregular lumps with diameter 6=15mm.
Hoist starch is broken up by rubbing it through coarse bamboo sieves and
roasted in a shallow oiled pan with continuous stmmg. The gelatinized
granules are then spread on reised platforms to dxy in the =umn to a
moisture content of about 12% Good quality tapioca is fres - flowing,
free from dirt, grit, foreign matter and any off-flavours, It should be
white to creamy-white in colour, Tepiooca is soaked in water before it
boiled or is eaten uncooked with the addition of sugar and mﬂk.'



3e2.2 Biscults
Bun=dried cassava starch is ground into a fine flour and mixed
with coconutymilk, eggs, sugar and salt to make biscuitse A few

drops of red palm oil are added to impart a yellow colour to the
biscuits,

3e3. Gordi
Cassava mash 1s placed in sacks and left to feruent for

ebout 3 dayse Ieavy stones are put on top ¢f' ths sacks to press and
gxtract juices from the mash while it ferments, After fermentation
the dewatered cassava mash i3 broken up by hand, sifted tlrough a
coarse sieve and dried partially in the sun before it is roasted in
& hot shallow container with constant stirring, The roasting process
partially ocooks the starch end dries the product to a moisture

content of about 13% or below,

Gari is a popular student food in boarding schools in Ghana
because (1) it has very good keeping qalities and can be stored for
more then three months (ii) it may be eaten without cooking and has
been found handy as an instent food under conditions viere ready~to-eat
dishes are needed, Gari is eetem in a variely of wgyse It is soaked
in cold water with sugar and milk and eaten as a thin gruedls Vith
just enough water, gari is allowed to ewell into a compact mass which
is eaten with preserved spices and canned fish or ineat. A popular
wgy of serving geri is with boiled cowpeas in a dish called Yoo-ke-gard,
Vhen cooked, gari is made into thick paste in boiling vater and is

caten with Yegetable soups or stews,



The various characteristics used to assess the quality of gari by

the consumer arxe crispiness, swelling capacity, colour, taste, aroma and
cleaniiness, V') B goca qulity gard Bas

(1) low moisture content (8=100)

(i1) swelling capasity of at least 300%
(i11) creany or very jight yellow culour
(iv) no dirt, insect parts or insects

(v) uniform particle size
(vi) no abmnormal odour
(vii) 1low HCN content (20 pepems)
(viii) acldity 0.8 = 1.2

Acceptability of level of sourness depends on preference of a

particular 100ality.

e PROLUCTS WITH PROSPECTS FOR COiMERCIALIZATION
Cassava products which lend themselves to commercial
production are gari, kokonte (cacsava flour) tapiocs and dried
starch, These are dried products in the form of flour or gri%s which
have yery good keeping qualities provided they are efficiently dried
and well packaged.

Trade 1links already eoxist among neighbwrihg countries in
Viest Africa for import or export of these products which are of
dietaxry significance in these countries.
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