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SUMILRY

Cassava root tubers (inkra Varicty) siere coated with 20, 30, and 40
per cent concentrations of linc sus on and storcd at anmbient temperae
ture, On thc ninth day of stora;e, the control sanjsle and the treatcd
tubers were found to have dceterioratceds No significant changes werc
obscrved in the noisture, and starch contents out there was an increasc in

the reducing sugar level whilst the acidity fell at the end of the storage

INTRODUCTION

In Ghana cassava is onc of the staple foods consumed when cooked raw
or in the dried proccsscd states Houover, cassava deterioratcs within a
few days aftcr uprooting witli a -ost-hervest loss of about 19 percent
(Killick, 1966)

Various rcscarches have been carzicd out to prolong the storage life
of cassava, High cost systons such oo roefrigeration and waxing (Singh and
Mathue, 1953; IIT, 1973) of thc roots have buen reportcds The post-harvest
deterioration of cassava has bcen studicd by burying the tubers in ficld
clanps (Booth, 1975) or in noist szi=-dust contained in boxes (Booth and
Coursey, 1974) o

The tubers nay be stored by tradivional ncthods such as rcburial,
inmersion in vatoer and application oi any linc, hot water and vood ashe
These storage tochniques have not boen scicntifically studicd and tinis article

evaluates the storage life of cassava root tubcers coated with iince suspension.

Materials

About 100kge of cassava (.nkra varicty) werc purchased directly fron
a farnm near Legon at ..ccra, The fiesh tubers werc washed to remove soil
bacteria and were arranged into s.ven lous or about 40 tuberse The groups
were coetcd with line sushension in duplilicates at levels of 20, 30, and 40
per cent, The scventh grou: wo.s 8 ccntrol sansle which was the fresh
untrcated cassave, The tubcrs werc cion soread on a laboratory bench at

ambicnt teaperaturce (ebout 30 ) and at icletive huaidity of 9% for observa-
tion,



The Dunnia guick linme uscd i tho oiporiicnt was boughbin iLcera,

Concentrations of 20, 30 and 40 »ur cent wicre prepared and left to stand

over night beforc usc,

Mcthods

Analyses of Cassava

The control sample and the trocted samics were analyscd aftor 2, '6
and 9 days in storagce The sanplos wore ground into nash and analyscd as
follows: /4 nethod .of the .eCeieCe (1965) s uscd in determining the
noisturc contents 5g - portion of the uashed sanple was dried in an oven
at 1O5OC to a constant weighte The difforcnce between the wet and dry
sanples gave the noisturc content. scidity was neasured by nixing 10g
sanplc with water and aking it up to 100nl, The nixture was filtcercd
and the supcrnatant titroated with 0, 11-NalH,

Starch was detcrnined by Lintor's listhod as described in Pcarson
(1970). 5g-portion of samplc was 2ddcd to 20mle yater and 40ml, HCL, The
nixturce was washed into 200mle flask with 1%% HCL and 10ml of 5% phospotung-
stic acid to srccipitate protein. The wolune was nade up to 200ml with 12%
HCL, After shaking the nixture was filtored and the optical rotation was
neasured in a 200-n tubce The ncan snecific rotation of cassava wias token
as + 195e4.

The reducing sugars were dceterained by the Lene and Eynon :icthod
described in Pearson (1970)e 50g nash sauple wos nixed with water and nade
up to 250ml, The filtrate was titrated o cinst 10ml Fehlihg's solution
using nethylenc bluc as indicatore

The percent sucrosc wasf&nlculatod o5 the product of 0,95
and the diffcrence between the invert su;or levels before and aftcr inversiones
The total sugaers content was the sum of the invert sugar value before

inversion and the pcrcent sucrose valuc,

Lijnc Characterisation

Moisture wag deternined on 10g~portion of thc quick limc according to
the method of the 4,0..:4Ce (1965)e The supcrnatant from the line suspension
was analyscd for pH and alkalinity. Thc pH was ncasured on the EEL pH
neters The alleelinity was ncasurcd by titrating 25ml of supernatant with
INeHCI,
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Results and Discussion
The analyticel wesults on the oo (1ol sanple and the treatced saaplcs

o

on the sccond, sixth znd ndnth cay of svora e arc prescnted in Tablc 1,

No appreciable changus wore ohscived 1o vhe oilsture and starch levels but
the reducing suzars incrcascd vhilss the ceility level fell by the ninth
day of storagc.

On the third day of storeje rinary dcetorioration was obscrved wwith
the roots beconing intizinally discoleourca with £inc bluc-black voscula
strecaks ivhich were more Hronounced in the bruilscd tubers than in the un-
danagcd oncse The ticated samples also lost their fresh appearapce con-
parcd with the control,

After nine days of storage, s-cond dererioration set in with the
appearéncc of noulds rccogniced as hgpbygillus, Penicilliun and Rhizopus
acconpaincd by softening of the roots and stiong snell of fermentation, The
presence of .gpergillus confirncd Uho obsarvation of Caurie and Clerk (1968)

who isolated this funsus fron cassave reoot tubox
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T.BIE I: CHEMIC.L DETSERMIN.TIONS ON STORED CASSAVA TUBERS COLTED
— WITH LOE SUSPLNSION
Days in Storagc 0 6 9
Concentration Control | Control 20 | 30 L0 {Céntrol] 20 %0 40 }Control 20 30 40
of Line (%
Moisture Content
(%) 57435 60 bks | 59.41| 61.16}60.16]) 60,47 | 59.40} 5779} 62,161 60.03 | 62,01] 61,70} 61,30
Leidity .
(.11 0.,IN NaOH) 1.2 2.1 1.9 | 2.1 | 1.6 21 2,21 2,2 1.9 1.8 1¢1 1 1ok § 1.2
, :
< £ 7 ! - 4 ‘. = |
Dry Sterch (§7) P 7748 76403 | 76430} 77.23}78.04} 7he19 | 78,30} =~ - | 7677 § 69.25{ 7he36{75.03
4 L] ' ~
Lt Starch (%) 32430 30406 § 30,90} 23.67129.65) 30,86 3 3135 30,89 27.64 30,68 | 20.32}28,80128,35
’ : ; . .
Botbal Sugers (,‘?) 2,06 2607 1e L‘pﬁ '1.88; 2,108 5e (0 3 2,791 2,89+ 3,22 2455 2,078 3.420 2,75
] ] § !
LU ; Jl\J,IS(fa) O.).;.j O.).;j O.)-;-C): O.l}ba O.C;\ 2.()6 1.58 2031!- 2050 1066 1070 20‘// 1.92
Sucrosc (57) 1.63 14131 1436 1.1;.35 1,508 OJ7h 1421 0456)] 0473) 0489 037! 0.73 0.84‘
| l |
S ! | S ‘ L |




T.BLs IT. Characterisacion of Linc ixturc
i -
Concentration of pH ' Titre for 25nl
Linc (%) ! Supernatant
, (21 IN-HCLY
20 1264 1e3
30 1214 1e5
LI-O 12011- 106
!

Moisturce Content of lime = 0432%

It was cxpected tThat the alkaline ncdiun of the lime suspension
with pH 1244 shown in Table II night inhibit the prolifceration of
nicro=organism on the tubcrs and so »nrolong the shelf life, But the
results of this cxperincent hos shown otheriisc as therc was no narked
visiblec differcnce between the rate of spoilage of the control sanple

and thc coatcd with 20, 30, and 40 per cent line suspcensions
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