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Removal of cyanogenic glucosides and dehydration of Manithot esculenta, ev.
Kirikawadi (Cassava)

Cocsumption of cassava is restricted due to the presence of cyanogenic glucosides
(CNG) an short post harvest life. This study was carried out to establish processing
variables to obtain a dehydrated product from cassava (Manihot esculenta, cv Kirikawadi)
to be used as in soups while reducing the CNG content.

The processing conditions were selected based on the quality of the dehydrated,
rehydrated and cooked product. The processing steps included selection, washing,
debarking, slicing, blanching at 55 © C for I h, hand peeling, blanching at 100 ° C for 17 h.
The drying rate curve was constructed. The physico-chemical and organoleptic
properties were determined. Properties were determined.

Low temperature blanching with the peel facilitated the removal of CNG. The %
removal CNG in slices of 1.5 cm and 0.75 cm thickness were 83% and 86% respectively.
The drying kinetics revealed that the dehydration process occurred within increasing,
constant and falling rate periods. Moisture content was reduced from 64.0% to 7.55
during dehydration at 50 °C for 17 h.

Water activities of fresh and dehydrated cassava were 0.82 and 0.58 respectively.
Changes in the crude protein, crude fat and total ash content were not significant
during. dehydration. Rehydration ratio of the product was 2.28. The sensory evaluation



data analyzed by the Friedman test revealed that the dehydration cassava could be used
as a thickener or an ingredient in soups.



	B 01
	B 14
	B 27
	B 40
	B 53
	B 66
	B 79
	B 02
	B 15
	B 28
	B 41
	B 54
	B 67
	B 80
	B 03
	B 16
	B 29
	B 42
	B 55
	B 68
	B 81
	B 04
	B 17
	B 30
	B 43
	B 56
	B 69
	B 82
	B 05
	B 18
	B 31
	B 44
	B 57
	B 70
	B 83
	B 06
	B 19
	B 32
	B 45
	B 58
	B 71
	B 84
	B 07
	B 20
	B 33
	B 46
	B 59
	B 72
	B 85
	B 08
	B 21
	B 34
	B 47
	B 60
	B 73
	B 86
	B 09
	B 22
	B 35
	B 48
	B 61
	B 74
	B 10
	B 23
	B 36
	B 49
	B 62
	B 75
	B 11
	B 24
	B 37
	B 50
	B 63
	B 76
	B 12
	B 25
	B 38
	B 51
	B 64
	B 77
	B 13
	B 26
	B 39
	B 52
	B 65
	B 78
	B –18
	B – 20
	Value addition in peanut, Gingelly and Coconut

	B –23
	Pepper- Organic manure studies

	B – 24
	B – 25
	
	Development of HARD PAN in low- land rice fields of Polonnaruwa district


	B -27
	
	Seed production characteristics of weeds in crop and non-crop situations


	B – 28
	B – 29
	
	The effect of edaphic factors on yield of tea in Sri Lanka


	B – 30
	B – 31
	B – 32
	B – 33

	B – 34
	
	Phosphate and potassium status of agro-well water in the Anuradspura district


	B – 35
	B -36
	B – 37
	
	Development and testing of folding type Cage Wheels for four wheel tractor


	B – 38
	B – 39
	B – 40
	B – 41
	
	
	B – 42



	B – 43
	B – 44
	B – 45
	
	Susceptibility of local Banana cultivar "Kolikuttu" to Fusarium wilt


	B – 46
	B – 47
	B – 48
	B – 49
	
	Development of disposable containers by using plant leaves


	B – 50
	B – 51
	B – 52
	
	Induction of embryogenesis in Datura metel anthers


	B – 53
	B – 55
	B – 56
	B – 57
	
	Factors associated with the variability of chilli yields in the Mahaweli System 'H'


	B – 58
	B – 59
	
	Development of sausage type sandwich fillers using chicken meat and skin


	B – 60
	B – 61
	B – 62
	B – 63
	B – 64
	B – 65
	
	Nitrate ststus of agro- well water in the Anuradapura district


	B – 67
	
	Effect of applied N and K fertilizers on growth and yield of Cinnamomum verum Presl (Cinnamon)


	B – 68
	B – 69
	B – 70
	B – 72
	B – 73
	B – 74
	B – 76
	
	
	Selection of high oil yielding Citronella types with good quality and easy maintain



	B – 77
	B – 78
	
	Economics of seed paddy production in coastal belt of Ampara district


	B – 79
	
	Lithium as anon-radioactive tracer in maize - legume intercropping system


	B – 80
	
	
	Foliar nitrogen retranslocation in some major agroforestry species in Sri Lanka



	B – 81
	
	Effects of ambient temperature and evaporation on yield of tea in Sri Lanka


	B – 82
	
	Variation of soil degradation in tea lands and its impact on bush debilitation


	B – 84
	B – 85
	B – 86



