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ABSTRACT

Cassava is high in carbohydrates, fiber vitamin and minerals. Hanatee and Rayong 2 are
sweet cassava varieties that are popularly consumed fresh. However, both cassava varieties have
limitations, low yield and low germination rate, respectively. Therefore, the effect of six cassava
lines/varieties, (1) CMRE60-03-02 (2) CMRE60-03-13 (3) OMRE60-01-02 (4) CMRE60-02-12 (5)
Hanatee and (6) Rayong 2, on vyield, texture and taste of steamed cassava and cassava chips
was studied. Randomized complete block design with 4 replications and 6 treatments were
used in the experiment. The results showed that CMRE60-03-02 CMRE60-03-13 and OMRE60-01-
02 had fresh root yield higher than HANATEE by 35, 4, and 1 percent and higher than Rayong 2
by 39, 6, and 4 percent, respectively. Textural quality of steamed cassava from CMRE60-03-13
and OMRE60-02-12 were similar to HANATEE while cassava chips from OMRE60-02-12 and
CMRE60-03-13 were similar to Rayong 2. In addition, all sensory acceptance scores of the
respondents to OMRE60-02-12 were higher than HANATEE. and OMRE60-02-12 had all sensory
acceptance scores of the respondents similar to Rayong 2. Therefore, the OMRE60-02-12 line is
suitable for planting in the field conditions at Rayong Province because it produces fresh root
yield that are no different from other lines/varieties and has a low cyanide content. When
processed into steamed cassava and cassava chips, it has good taste and physical quality.

Keywords: edible cassava; fresh root yield; steamed cassava; cassava chips
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1 ppm = 1 milligram hydrogen cyanide (HCN) per kilogram cassava

Figure 1 Cassava cyanogen kit colour chart.
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Table 1 Germination, fresh root yield, starch content, harvest Index (HI), TSS, HCN and relative
to check of hybrids cassava varieties harvested at 11 months after planting at Rayong in 2022/23.

Lines/Varieties Germination Fresh Starch Hit Tss® HcN®  Relative to check (%)
(%) root yield content °Bx) (ppm)

(kg/rai) (%) HANATEE Rayong 2
CMRE60-03-02 99 a 3,858 19.8 abc 0.54 cd 7.03 400 135 139
CMRE60-03-13 99 a 2,956 18.7 bc 0.58 bc 7.53 300 104 106
OMRE60-01-02 9% a 2,894 221a 0.68 a 7.70 350 101 104
OMRE60-02-12 9% a 2,356 213 ab 0.50d 7.00 250 83 85
Rayong 2 64 b 2,780 13.4d 0.61b 6.40 350 - 100
HANATEE 90 a 2,852 175 ¢ 0.51d 7.40 125 100 -
Mean 90.6 2,449 188 0.57 7.18 296 - -
v (%) 9.0 26.4 8.7 7.0 108 50.4 - -

Means in the same column followed by a common type of letter are not significantly different at the 5%
level by DMRT
'Hl = Harvest Index 2TSS = Total soluble solid *HCN = Hydrogen cyanide

nsnsziloduia

AL EedudAT s sl (Figure 2) Sudwendsdls Gusmmunfiduiugfuang
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(adhesiveness) vaskAnsum  anuAukd WU merius/ugTthamaassdinuudsluunnag
ovaflfuddynieadf Tapaneug OMRE60-02-12 finuudeneniian 486.46 n¥u 509831 o
CMRE60-03-13 fiamuuds 515.16 n¥u Tnevis 2 aneviug  anauddlnaldestumunit Adanuuds
553.75 n3u Aruauinilen wuan anetug/fugithumesesiienuieuanaseseiteddyms
adid Inaneiug CMREG0-03-13 OMRE60-02-12 Wazszuas 2 faanuivilen 3,658 4,063 uay 4,588

n3uAu audeu luwmnansesnsdidedfymeatanumundiniianuwmiies 3,864 nSu/Aud (Table 2)
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Table 2 Hardness and adhesiveness of steamed cassava and fracturability and hardness of

cassava chips at Rayong.

Lines/Varieties steamed cassava cassava chips
Hardness Adhesiveness Fracturability =~ Hardness Count Peak
() (g.sec) (g) (g) Tops F (g) 1:2
CMRE60-03-02 704.21 5,712 a 439.15 ab 634.70 a 6
CMRE60-03-13 515.16 3,658 ¢ 388.34 bc 611.30 a 6
OMRE60-01-02 745.49 5441 a 540.98 a 745.77 a 7
OMRE60-02-12 486.46 4,063 bc 32232 ¢ 47325 b 6
Rayong 2 870.00 4,855 ab 328.18 ¢ 430.12 b 5
HANATEE 553.75 3,864 bc 296.89 ¢ 43281 b 5
Mean 645.85 4,599 385.98 554.66 6
CV (%) 34.1 14.7 17.8 16.1 175

Means in the same column followed by a common type of letter are not significantly different at the 5% level

by DMRT

Figure 2 Steamed cassava from 6 lines/varieties: (a) CMRE60-03-02 (b) CMRE60-03-13 (c) OMRE60-
01-02 (d) OMRE60-02-12 (e) HANATEE and (f) Rayong 2.
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Wit fAanseu 388.38 322.32 uay 298.89 n3u muady Tuuanaesnslifudfynsadftusees
2 fiflarmnseu 328.18 n¥u AuALT WU et/ Augithumeassiiauidunnnsesned
Hodndiymeadin Insaneiiug OMREG0-02-12 uazyunit fmnuuds 473.25 uaz 432.81 n3u ity

a o @ aa v

luwpnaeeensitudrfymeanituseess 2 Nlauwds 430.12 sy (Table 2)

o



MIETNYATUATDINT U0, 3(2): 76-87 (2567) « -

Figure 3 Cassava chips from 6 lines/varieties: (a) CMRE60-03-02 (b) CMRE60-03-13 (c) OMRE60-
01-02 (d) OMRE60-02-12 (e) HANATEE and (f) Rayong 2.
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Table 3 Means hedonic score of sensory evaluation of steamed cassava and cassava chip at

Rayong.

Overall
Lines/Varieties Appearance Color Taste Texture
acceptability

steamed cassava

CMRE60-03-02 252 b 248 c 220d 220 c 224 d
CMRE60-03-13 2.84 ab 2.80 bc 264 c 272 b 2.56 cd
OMRE60-01-02 3.16 a 3.16 ab 2.56 cd 2.64 b 2.80 bc
OMRE60-02-12 3.28a 3.24 ab 352a 3.48 a 3.40 a
Rayong 2 320 a 3.56 a 232 cd 216 c 240 cd
HANATEE 292 ab 2.84 bc 312 b 332a 3.20 ab
Mean 2.99 3.01 2.73 2.75 2.77
CV (%) 28.1 27.4 255 274 28.1

cassava chips

CMRE60-03-02 3.08 3.16 2.80d 272d 280 c
CMRE60-03-13 292 3.00 3.00 cd 292 d 296 ¢
OMRE60-01-02 3.36 3.32 292 cd 276 d 3.00 c
OMRE60-02-12 3.32 3.32 3.44 ab 3.52 ab 3.52 ab
Rayong 2 3.32 3.64 376 a 3.76 a 3.84 a
HANATEE 3.16 3.36 3.28 bc 3.20 bc 336 b
Mean 3.19 3.30 3.20 3.15 3.25
Vv (%) 229 21.7 20.2 20.8 18.9

Means in the same column followed by a common type of letter are not significantly different at the 5% level

by DMRT
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