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MALAWIAN CASSAVA GENOTYPES
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INTR O D UCTH@M Cﬂés'év& is an important food and cash crop in Malawi. It is also

becoming increasingly important for in gl use. The aim of this study was to determine starch quality
of 20 cassava genotypes in different environments and to compare them with the starch being used

currently in the pharmaceutical, packag‘mg, radio and other industries. If the cassava starch is of good

quality it can be used as alternative to other starch sources. e
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17.184563 DISCUSSION
18.LCN8010 o There was no genotype x environment in.ierndiun for dry
0.6 matter content, and genotype contributed 36% to
19.30786 variation. The starch of all genotypes was free of protein,
P os required by the industry. Starch extraction did not
20.TMS60121 d differ within locations, but did differ between locations.
Trials were planted as a RCBD with four replications at ! Starch whiteness was statistically similar to corn starch.
Chitedze and Makoka research stations. Plots were All genotypes fell within the limit of 4.5 to 7 set by the
four ridges 0.9m apart, with 0.9m between plants industry for starch pH, and genotype contributed 75% of
D variation. The moisture content of all entries was below
E n | the 15% limit set by industry and genotypes contributed
Root dry matter coni?nf, tofnl native starch extraction’, - {815 2 50% of variation. Ash content of all entries fell below the
pH, moisture?, protein, whiteness and ash content of ; e

0.5% limit set by industry and genotype contributed 92%

starch®* were determined i o . "W of variation.
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