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Season of flowering —mid October to February. 

Flowering in a tree is completed in 32-38 days 

Flowering habit —Starting from east lower part and directing upwards in a clockwise direction. 

Cashew tree is polygamous, monoecious with staminate (=96%) and hermaphrodite flowers 
(=4-6%) appearing on the same panicle. There are 3 distinct phases in the panicle opening. 1. Male 
phase (14-2wks) 2. Mixed phase (2-2£ wks) 3. Second male phase (l-l$wk). 

Staminate flowers were found to open very early morning and continued till about 4 pm. 
The perfect flowers opened mostly between 8 am - 12 noon with a peak of anthesis at 9 - 9.30 am 
Nearly 80% of the flowers were cross pollinated. The fruit set/short under natural conditions is about 
5-10% of jthe total number of the perfect flowers produced. 
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A good sum of valuable foreign exchange is being spent annually on importing wheat flour 
into our country. Hence the feasibility of manufacturing bread and other baked products utilising 
locally available raw materials was explored. An attempt was made to substitute wheat flour with 
different proportions of rice flour. 

The dough characteristics related to strength, viscosity and elasticity due to substitution was 
studied. The results obtained from Farinograph, Amylograph and Extensograph studies in this respect 
are presented. 

A maximum preliminary level of substitution of rice flour was determined and the possibility of 
raising the above determined level was studied by; 

(a) varying the bread-making methods available 

(b) using different emulsifiers and bread improvers 

Further, the loaf characteristics of the bread baked with different levels of incorporation was 
evaluated organoleptically and also in terms of specific loaf volumes. 




