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Effect of Selected Processing and Modification Methods on Quality of Cassava and its Starch
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The effect of processing on the quality properties of cassava and its starch was reviewed. Cassava (Manihot esculenta Crantz) is 
a broadly cultivated root crop and mostly consumed in developing nations. Cassava can be processed into flour, chips and starch 

for subsequent use in food production. Fermentation, boiling, drying, steaming, baking, blanching, frying and parboiling are some 
of the methods of processing cassava roots. These processes lead to a reduction in its cyanide content and other effects on cassava 
quality. The use of native cassava starch in food industry applications cannot be over emphasized; however, a major factor militating 
against its use is the finite imbalance in its structure and properties. As a result of this, native starch from cassava requires some form 
of modification to enhance its quality in terms of structure and functionality.
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