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ABSTRACT

Effects of physical factors on the cyanide level in fresh
cassava were studied. Experiment ﬁas carried out by using different
light colors, such as red, green, blue, and ultra-violet with the
approximate wavelenghts of 700, 500, 380 and 260 nm. respectively.
Such treatments seemed to have no effect on the decrease of either
total cyanide, bound cyanide or free cyanide content in fresh cassava

chips within 3 days of the study.

Drying under the sunlight on concrete floor as well as in
hot air oven at SOOC for 3 days, resulted in the reduction of all
3 forms of cyanide in cassava. Drying under sunlight on concrete
floor could reduce free cyanide by 68-78% while the latter treatment
gave only 46% reduction. Free cyanide could be destroyed quite rapidly
upon steaming at IOOOC, for 30 min. by which a 837% reduction was
obtained after first 5 min. of steaming, however, this method has
no effect on the level of bound cyanide. Pretreatment of cassava
by combining various methods including cutting in chips, dryine
under sunlight, and soaking in water was performed. It was found

that cutting, and sundried cassava (with water content of 10%) upon



further soaking in water at BGOC for 90 min. could reduced the amount

of total and bound cyanide by approximately 50%

Effects of biological factors for decreasing cyanide content
in cassava were also studied. Fresh cassava chips were fermented in
microaerophilic condition with natural flora for a peroid of 12 days,
the result showed that the level of bound cyanide was totally
deminished within 8 days, of fermentation but the free cyanide level
remain unchanged in fermented cassava chips throughout process of
treatment. Dominant microbes contributing to the fermentation process
was found to be lactic acid bacteria, this is probably due to the fact
that acid could caused the drop of pH to 3.5 which is a factor
contributing to the drop of cyanide content. The other two groups
sp., these organisms showed a rapid growth from day 2 to day 7,
therefore, these two groups of microbes might also play roles in
the reduction of bound cyanide in cassava chips via the enzyme

linamarase they produced.

Cultivation of C.eichhorniae 152 on solid medium containing
tapioca waste was studied, the optimum condition for protein production
by the organism are ];l.9ratio of substrate to water added, the pH
level of 3.5, levels of (NHA)2504, KH2P04, FeSO,, KC1 and MgSO, of
1.5, 0.5, 0.004, 0.006 and 0.01% respectively and a 15 min. of
steaming followed by incubation at 4500 for 4 days. Such method

provided product with a 3.5% Lowry protein and 0.692% total nitrogen

content.



Optimum ratio of C.eichhorniae contained tapioca (inoculum)

and cassava chips for a scale up fermentation (500-1,000 g) was 4:6
Height of fermented food does not have any effect on level of Lowry's
protein produced if the air exposed surface area are the some.
Furthermore, if the concentrafion of nitrogen salt exceeded the

standard level, the amount of Lowry's protein obtained will also

increased.
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