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EVALUATION OF CAROTENOID AND CYANOGEN CONTENT OF CASSAVA CHIP FLOUR
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Large genetic variation in carotenoid content has been reported to roots of cassava genotypes.
Moreover, these pigments have to withstand different processing methods before cassava is
consumed. This study aimed to evaluate the total carotenoids content and total cyanogen in the
different root cassava and cassava chip flour. The oven-dried scraping flour was evaluated, using
seven cassava sweet hybrids (03-11, 03-15, 03-27, 03-36, 14-16, 14-17 and 15-01). Eight cassava
roots of each hybrid were harvested in the experimental field of Embrapa in Cruz das Almas, Bahia.
The peeled roots were grated, spread in trays and dried in an oven at 55T (16 to 20 hours). The fresh
root showed 62.1 to 72.7% moisture and cassava chip flour 2.7 to 4.1%. The carotenoids content was
between 15.5 to 23.8 ug g* flour and 6.6 to 11.3 pg g fresh cassava. The total C}/anogenic
compounds showed values close to the fresh root and processed, 11.0 to 18.1 pg of HCN g~ and 10.6
to 21.7 pug of HCN g'l, respectively. The 03-27 hybrid showed the highest carotenoid content in fresh
cassava (11.3 ug g'l) and flour (23.8 pg g'l). The 03-36 genotype had the highest moisture (72.7%)
and lowest carotenoid content (6,2 pg g'l fresh cassava), however this hybrid showed high carotenoid
content in flour (21.0 pg g'l). Of the seven hybrids, three showed carotenoid content in flour between
19.1 ug g'l (14-16) to 23.8 ug g'l (03-27). The hybrids 03-27, 03-36 and 14-16 showed high carotenoid
content in cassava chip flour.
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