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E.K. Ankrah, Principal Research Officer

SUMMARY

The quali ty of gari was measured in terms of the physioal and c'
chemical eoharacteristios involving the determination of swelling

oapacity, proximate composition, starch and minerals.

INTRODUCTION
Gari is a fermented roasted product of eaas ava , .It is o~

as a convenience food as a s curee of carbohydrate. In this article

samples of gari were bought from the markets at Accra for analYses in
the lab ora tory.

EXPERIMENTAL

Materials

Ilbe gari samples ana.lysed were bought from the market of A~ra.

They were b:rogh" down to the laboratory for analyses.

Methods

The gari samples were ana.Lysed for percentage swelJ..il'l.g.

Total acidity, moisture, ash,protein, starch and min&ra.lB'aB lollC>'tl$s

mUlOD
Swelling Capacity

A portion of gari was poured into 100ml measuring' cylinder up

to 25ml mark. Water waS then poured on it to the 100ml mark at room

temperature. The mixture was allowed to stand at constant volume.

The percentage swelling capacity was then measured.

Total Acidity

18g gari was transfero:ed into SOOmlconical flask and 2000

distilled water was added. The mixture was heated at 40°C. It was then

filtered. The 100ml of the filtrate was titrated against N/5 NaOHusing

phenolphthalein as indieatoro
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The ocidity was calculated as per cent lactic acid as follows~-

1ml 5/N NaOH = e.2% lactic acid

Moisture, protein, ash and calcium were determined according to the

methods of the A.O.A.C. (1970) 11th edition.

Moisture 5g of the sample was left in moisture oven at 1e~C for

4 hours for moiStur9 determination.

Ash Ash was measured by igniting 5g sample in muffle f~ at 55'e~.-
Protein - 'nle protein content we.s determined on about. 2g sample by

the macrokJeldahl method.

Starch -
Sta,.-r.oh\'fa& d.ete~~ hy LiJt~~r'9 m9thod~ ~e~bGd .in ~on a.a

follows:-

5g portion of gari was mixed with 20ml of water and 40nW. HCL.

The mixture was washed into a 200ml flask with HCI. 10ml of 5%

)b.os~tio acid. ~ add~d to ~ipitate proteins and the vW.~

was made up to 200ml with 12%HCI. It was shaken, f'ilt.e:t"Od end the

optical rotation of the filtrate was measured in a 200-mmtube.

The percentage starch was then calculated.

yaneral ]etermination-
The determinatio-fl of the minerals, the· ash ",as d.iJ:.ti~J.verl.:tz,. 10ml.

5 N HCl and made up to 5~ml with water.

Calcium and Iron ~eterrnination

A slightly modified method of the A.O.A.C. was used for the

determination of calcium and iron as follows: - Calcium waa pr~Pita.~
on the oxalate. The oxalate was dissolved in 2N - H2S~4: and the

liberated oxalic acid was titrated against (,.02N - KMn04 t eol"Uon

Iron was determined by reducing O.5ml portion of the ash solution

with ascorbic acid. After adding dipyridyl solution the intensity of

the colour was measured in a Coleman Model (18 Colerimeter in

a 19mmdiameter ~tte ~g filter 8-206. 'lhe iron content was then

read from & standard curve 0
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Phosphorus Determination
Phosphorus was deteruuned according to the method tascribed by

Fogg and Wilkinson ~1958) on a measured volume of the ash solution.
Aftar reducing the molybdophosphate with ascorbic acid, the optieal
density was measured with a Coleman Model 8 Colorimeter in a 12mm
euvette using fi-I ter 8-215. The phosphorus content was calculated
by referenee to a standard curve. ;..:.,'.,i;..
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!ABLE 1 t ~ BfYSlCAL AND CREffiCAL eHARACTERISTICS OF GARI

% % Total Addi ~ % % % % Qalcium Phosphorus Iron
Swelling (as lactic

Capacit Acid) Moisture Ash Protein Starch (lllg!100g)(Ulg/1.OOg) (mg/100g)
)01 '.7 8.1 1.3 1.2 66.7 71 45 4
(7) (6) (7) (7) (4) (6) (1) (1) (1)

256-388 '.4-0.9 6.8-9.7 1.1-1.5 1.0-1.6 54.6-78.0.

The figures represent mean and range values.
~~es in parentheses denote the number of samples analysed.
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~LTS AND DISCUSSION

The results are ~ported on Table 1. The mean percentage swelling 1
oap~city Was30' while the mean total acidity (asi •.oHo acid) waa t.79'
~e"moi~~ and ash volues were 8.1% and 1• .3% respectivelt' These
i=es~~'~e ta'YOurably with figures 1)£ gari from the Gha%ia.S~a.»d'
~T~_ ~e 1ftean.8tuoh~ ~ ~~l.ItU.~~ ~~~nt
~~·1·.~"- The calaium, ~rwt ane tiOn l~s. ~ 71mg~ ~
~~ ~pe<;tiv~ly.

-- .-'':ibe data present6d here will be ~£ul to workers invoived in

JlU1:cl*i-eo. di6~io& ~ ~ S<)~ and teobnol~ ~V~~~ TNa
~ul.ts wil.l also be f.ed in to t.lW :FOOd{}ompoe.j,t:!M nata. work in GhMa..

The author is grateful to the Technical staff of the Chemistry
Section in ths AAa~i9 Dctn.c::j.-oo<n the Food.~~h. Institute for
teo.hni~ .aas:i.$~.. .. ., .
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