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Duality Btandards and Prqgédurﬁﬁf’ﬁﬁﬁi Fgsthiar vesl Treastmont a1n the

Coneer valbi1on of Fresh [Lassava
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1. Oualily betwre harvesling @????jo
1 1 Looi ing guality fo assure puwod couoling guality, 1l 15 "eceusary

iu coulk siveral rouuls from raendomls selocied planis 1o Lhe Cassave

plot fhe roves seletied musi meel Lhe $ollowing stander ds

at Inw hydrocyanio acid cunlent {(absonce ut bilter Laslod,

b3 low suger content (absence of sweet laste?,

o} no fiber and/w laignified lLissuss wilhin the parenchyma Fibersg

arte delectred by testing the sanmples, nol by Lhelr eqternal oppeqarancg,
which can be msleacing
o) riric but not nard  (ulassey’y tetwe, and starchy  wwhilte/vellow

tolur , not Lransparentt,

£l ot e than Z¢ manuies cool aog Lime.
1.2 Pualzly for couwervalion ool moape 19 resated (o varielal
gualily fur constr alzon (Fiow & 1) Celindrical w  comcal-shepeo

roole hetving & well-developew, oylindrical or conic pedicel cuffer
less mechansical  damage  ow g ha vesting «and  sdabeequen. stor age.,

Foole wilh a short pediccl arc ocefficull Lo separale from Lhe stump

*Beriur hescarch Fellow, LesSava Uitali ation, CI&F,“ "ﬂ,ﬁk@{E?
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vithout brealing the peel and damaging the pareanchyma. hound roots
sufter longrtudinal damage of the peel during transgportation and
storage, and long rools breal easils during Larvesi The uwuse aof
sarielies having mediumel.eos rools withh o well-developed pedicel
helps redute lousses both duw ing har esl and seleclion of routs as well

as dw 1ng storage

f
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i1 3 Fre-harvest roobt i1nfections Direcard roote showing internal
+

and/or e-lernal rotting Even wmuinor rotting of one root may

completely ruin the whole conteni ot Lhe Lag in which 11 12 paclied
i
Bpecial sitention mu%t be paid to i1nlernal rotting =+ 1n Lhe case of

"saxllpo " disease, ﬂaus@d Ly fungr  antreduced anto the root By  an

under gr ound beelle JLyrtomenua Beryl Froeschnoer }y, which  cansnobt  be

noviced evternally and can only Le detecrted by peeling the root

Certarn svem dloease can 1:fect thie rouonl  throweh  ohe lignidred
pedicel i

= rarvesling and se.cction of the rocts

2.1 Harvest Harvesting susi be carefully done Lo resuce Lo a minimam
the percentage of brolen ruote o those with mar b ed scchamcal damsge

Figuwre - shows Lheg lever of rouol damage thal can be socepled The
rool 18 wepeoraled from the lagrnatred sles wilh a4 machete, or Dbedler,
it garden shears wisich allow moroe precision and care. A smell prece

of pedicel should be lett altached to the roob, to « oid e posure or

the parenchyma 1o Lthe as:
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2.2 Selection The cassava harvesties 18 classified 1n three
categoriew, as fellows

A B C
S ze Nen~coamercizl tommeryyral conmerclal
Darage with or snithout damsge vith damage withput or slight danage
Current use on~farg-consuaption fresh root market fresh root market
Fraposed use 1 drying dr,ing conseryetion
Propused use 2z on-fara consusplion tresh root sarket fresh rool market
Frosoriian 5-10¢ 5-107 BO-90/

Slightly damaged cassava for commercicel use 15 selected and trealed
o1 conservataon. Bood gualily cassave roots of commercial sice, but
with sererc  awchanical damage, represent 2 potential less 1o the
farmer 1¥ these cannot be used JYor wonservation They could be sold
i the noresl mariet for freshe rooes ot immedaats  cunsumution,
hotgver » Lhe beet oplion wonldd e cun dryang Lo produace dry Cassava
for animal fued The advaniage of Lhnle system 18 that tLotal
pratatt.on 3 uwbliliced, eod @ v wndersiiew, nun—-Iommerclas  robis,
cwrretly tbthowl varuwe can alse ue veed an tle drying procecs
S Frucedures for trealpent ouad pacleging of cessava roote Jor

wwnser aliun
Z.. beweral observations
Z 1 1 Delay belween har restitiv and pattaging. E peciosenlal studies
antl & perionce  agree on the necd to carey wul all  treating  and

pacraginyg operalions tmmediatel , atler lLiar vesting £ odelay of unly 4

our s may resull in lolal lose  of Lhe product dues Lo physiologicel



deteriaration. The following sleps are recommended wibhin 2-3 hours
after harvesting and reguire that pactaging and trecting lale place 1n
or lose Lo the tastSava plot. thusy o centraliced Llreabtaing uwuradl

becomes 1mpractical

Z.1 . Effect of darect sansline E positsuwy of the ootz io wuire-t
sunsihiine Swuriog long pe rods of Liee  also ino gases losces dug Lo
physiological osclierioration Har vesiing an Lhe morning or late in the

afterncon, o under aveilable shadow, rooucts such riska.

3.1.3 Coourdination of ccli faties The previous consideralions
fnnghlighl ihe 1apuriance oy gordinating well all tasts invelsed  an
Lansa = harvesling, trscting, and pat] agifsg The operetioy betomes
more effrcrent and low losses are asswed 17 all laslc are distributed
amonyg the oifferent laeborers 1 o permanent wrl-ling snsless of

hasving everybBody hat vestaing «f L6 samwe Lime, Lhen seloeciil g, peoling,

etc Thus, a minimom amcunt o the product zctcumléites bLefore  Lhe
ne 1 step, ond ondy & short cim. tlepses belwess hevswesting and
pack ang OF belween any o0f the wlhe slcos flso. ine Lase  of an

une.pected snlerruplior 1 wurl { or e ample inte s rains) Lhe amount

of Zassa‘a damageu 1S WmiNiMmal

S 2 HWorting materiale

«} A hagh-presu e hadd gpra,er willhs o wevimum Copaealy of U0 liters

for applicelion wt the Murtect solulion



t:) Mertect 430 FW (0 4/ concentralaun). A full pump s eguivalent

tw BY ml of Mertect in 20 lilers of waler.

L) Folyethylene bags. The 4- and 1.-1g cassava bays ha. besn founc
b sal.sty best the martet demand 2o Lolombic The dimensaors of Lha
fuby, bag are o 12 cm and have a thiclness of + 4§ mm (gauge 4§} The
12-vg casgsava Daus measur o &0 45 cm and newd o be thicler (0 & mund
to suppuwrlt the weight In o commer:sal operalion, Lhe Following
infursstion Lo the consumer must Le printed on lhe bag or on =« label

brad, harvest and pacl aginyg  Jate., woaighl, 1nformation on guaranleed

couservation tame, oand 1nstrucliores for handling the bag.

di A stapler, with staples, o clowe Lbe bag
(=) £ balance 1o weigh the cunlents of Lthe beg befure clousing,
alluwing werghl adiustmont 1 necessary su thal gach bag has Lthe

stated weight.

Z A Proveoaus e
S 3 1 Factageny of the selected ca=seéva Selected Foots commmer €1 al
si1ze, wlight demage) are paclied wverliically, with the pedi.el upwards

Drrferent sire rovts should Le distrabuled among «ll the bags s that

the small roocte do nol end up 10 the lasl bags to be pecled

S8 2 lreatment with Mertect fhe noczle of the pump 18 antrocuted an
the bey to spray «ll the roois, paying perlicular altention Lo botb
rout ends. £ 4-tg baeg reguives appro 1satel, 100 @l of sclution (1

liter of Merlecl 18 sufficient to ireal 1uv tons of cassasva)



32 3 Eliminatior of the o cess Mertecl solution After finishaing the
sprayzing treatment, an e cess of Poertect sclution remains n the
bottom o+ the beay. thie laiguid must be ecliminated Lo avord
d. elopment of fong: dureng slorage due fo € cessive humida by There

arce Lwo weys of doing Lhis

a Drain the bag by holding 24 upside down, beltaing cae thet the
ruote remain Inside This amplies an ¢ tra tasl ard it LNt egsse 10

1aboy

b Frior to harvesting, male a disgonesl cut at one or bolh corners
af the boltose of the hag to alluw draznage of the e cess liguid
withouwt us:ing awre 1abor Duving paciing care should Le talen to nol
obstruct this hole with o root & Lole un the bolitom of the hag does
nel aftert conservelaon eftacrencys 2nd wan be advanlcgeous  1f
ha-vesling 15 conducted during Lh. reiny seaton whoesy hamaidaly  1s

€& CeEuRl &
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S Z.% Closing of Loage Onee the & cess ligurd has besr d wined, Lthe
ne L step 18 Lo close the Lags The top of Lthe bag chiould Lo folded
two o three tires before stapling a2t shut. The use of =tring or wire

hes nut becn effective, sirce thewe may wlie «nd open duraing

transpor taetzon or 2fte  storaye

3 0.8 franspor tation The bansg can be {ransported 1n Lrucle 1 the
2ot WaE, a4 fresh cassave rools Pul 11, Lranszpurtation tre

tenper sture anside the bay to be from should be within che range of 3.



to 4o°C. Thise means that 1n warm climates the bags must be kepl the
shortest Lime possible 1nside Lthe trudk In temperate climates the
bags must be covered with a tarpaulin io proiect them from ihe cold

I+ the L1ranspuri route paswses Lhrough very cold (laimates  (Andean
reagiun), or tf the trip at luw Lemperalures 1s long, the bags must Le
Fept during a minmimum of 24 {(preferably 48) hours in & war metr tliniate
betore heginning the 1lrip, o enwure aveguate roul  curiny If the
route 18 lorg od O &F « bad foad, mechanlical damege can result during
the traip Thic adversel, affetis zsucessfully setorage Var 1ous

measw es Lan be talen Lo solve this problen

a) Arrange the bagse 1nside the truc!  so they do ol Lbuonp agoinst
each other dursng the trap Feusable plactic contawners, wooder  orF

cardboard bo e nay be veeful

b Drive curefully « ciding polhules and e cessive wpeed

c) itcept «hoe e Conservalrnm period., Yor e ample from 7 to 10
days 1nstead or the 19 gay s powsible under good transporization

condirt.ons

The same tenpe slwe restractions 11 the bey are wvalid dwaing the
tirst doyes of clorag. Unce tLhie cassave rootse ha e been cured, lower

temper atures ca be berrztteo, but 1n no cace temperaturss over 4090

4 Commercicl =ole

E peraienre, and marleting studies 1n Colombi: ha e demonstrated thet =
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4~ g cassava bag, «t a cost of UBcd4us/kg*, 1s aceptable to urban
consumers. This guantity 15 estimated Lo meel an average famly s
needs for one weclk, and tnables the consumer to buwy < whole bag Lo be
stored at home Smaller famzlies or those which consume less, can
pur clrase 1ndi aduasl  roote from the 12-1g begs. Thus Lhe reta.ler
bencefits from advantages i1n storage, and the consumer benefite  €rom

the prioe angd guaelzty of the product

=UsFiud = Lol $.204 BT, Februar y 1987



