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Abstract: Biofortified yellow-fleshed cassava is important in countries with high cassava consumption,
to improve the vitamin A status of their populations. Yellow- and white-fleshed cassava were evaluated
over three locations for proximate composition and cyanide content as well as retention of carotenoids
after boiling. There was significant variation in the crude fiber, fat, protein and ash content of the
genotypes. All but one of the yellow-fleshed cassava genotypes recorded higher protein values than
the white-fleshed local genotypes across locations. The cyanide content of the genotypes varied
between locations but was within the range of sweet cassava genotypes, but above the maximum
acceptable recommended limit. Micronutrient retention is important in biofortified crops because a
loss of micronutrients during processing and cooking reduces the nutritional value of biofortified
foods. Total carotenoid content (TCC) ranged from 1.18–18.81 µg.g−1 and 1.01–13.36 µg.g−1 (fresh
weight basis) for fresh and boiled cassava, respectively. All the yellow-fleshed cassava genotypes
recorded higher TCC values in both the fresh and boiled state than the white-fleshed genotypes used
as checks.
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1. Introduction

Cassava roots are a staple food that provides carbohydrates and energy for more than 2 billion
people in the world, while representing the main source of carbohydrate and energy for the
approximately 700 million people living in the tropical and sub-tropical areas [1].

Vitamin A deficiency (VAD) is a widespread nutritional disorder in low-income countries, and is
still a public health concern globally. VAD is the leading cause of preventable blindness in children.
It leads to an increased risk of disease and death from diseases such as malaria, diarrhea and measles [2].

Yellow-fleshed cassava genotypes rich in provitamin A (pVA), are part of the outputs of an
international biofortification effort by HarvestPlus, the International Institute of Tropical Agriculture
(IITA), the International Center for Tropical Agriculture (CIAT) and other national agricultural research
institutions, to reduce vitamin A and other micronutrient deficiencies through the development of
staple food crops with enhanced micronutrient content. Provitamin A biofortified cassava is genetically
improved for increased provitamin A content. In the case of this material, it was done through
conventional breeding. Replacing the white-fleshed cassava varieties grown by most farmers with new
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high pVA (yellow) cassava varieties to address micronutrient and health needs of people, could benefit
an estimated 20 million children under 6 years of age, who are currently at risk from diseases associated
with VAD. Biofortified staple crops with higher micronutrient density, including yellow-fleshed cassava
varieties biofortified with pVA carotenoids, have been developed to improve food and nutrition
security reducing micronutrient deficiencies across the world [3]. The United Nations have set 17 goals
for Sustainable Development of which Goal 2 is the eradication of all forms of hunger, including hidden
hunger, which refers to micronutrient deficiency [4]. Biofortified crops contribute directly to this goal.

In 2013, 15 yellow-fleshed cassava genotypes with total carotenoid content (TCC) levels between
4–18 µg g−1 were obtained from IITA-Nigeria. With the objective of releasing these genotypes, the Crops
Research Institute (CRI) has been testing their agronomic performance across the various agro-ecologies
in Ghana. Good cooking quality is an important parameter in selecting cassava for human consumption.
Other factors important for selection are hydrocyanic acid (HCN) content, starch, fiber, cooking time,
flavor, consistency and cooked pulp texture [5].

The roots consist mostly of starchy flesh (80% to 90% by weight) with 60.3% to 87.1% consisting of
water [5,6]. Moisture content is very important in the shelf life of cassava flour, since levels higher
than 12% allows for microbial growth, which significantly reduces its shelf life [5]. In cassava flour,
the moisture is much lower than in roots and was reported to vary from 9.2% to 16.5% [7–10]. Cassava
contains very low levels of protein of about 1–3% on a dry mass basis [8] and between 0.4 and
1.5 g 100 g−1 fresh weight [11]. Cassava therefore has much less protein than cereals such as maize
and sorghum, that have about 10 g protein per 100 g fresh weight [12]. Cassava plants are very
valuable, as they produce more weight of carbohydrate per unit area than other staple food crops
under comparable agro-climatic conditions. Unfortunately, the low protein content and high starch
content is the reason for the low nutritional value of the roots. About 50% of the crude protein in the
roots consists of whole protein and the other 50% of free amino acids [13].

The aim of the HarvestPlus program is the improvement of micronutrient content of crops to such
an extent that it will impact on human nutritional and health status in a way that can be measured.
Equally important is to ensure that the agronomic characteristics of the crop, such as yield and disease
resistance, is not negatively affected. The process of developing biofortified crops include factors such
as nutrient retention after harvesting, how much of the crop is consumed, and whether the biofortified
crop is acceptable to the consumer. The bioconversion from pVA to retinol in the case of pVA rich
foods (called bioavailability), is also an important factor. The mechanisms must also be in place for
large-scale dissemination of the biofortified crop, which may differ in specific target countries [14].
Carotenoids are very sensitive to light, heat and physical handling, which leads to losses during the
processing of yellow-fleshed cassava roots into commonly consumed products [15]. Total carotenoid
retention is therefore largely dependent on specific genotypes and processing methods used to prepare
products [16].

The pVA content target level for cassava, set to reach 50% of the estimated average requirement
for children and pregnant women in the DRC and Nigeria, assumes that up to 50% of pVA content in
peeled roots is lost during processing, storage, and cooking [17,18]. Carotenoid retention higher than
50% in boiled cassava has been reported in different studies [19,20]. A study in Kenya demonstrated
that feeding 2–4 years old children with boiled yellow-fleshed cassava improved their vitamin A
status [21]. Cassava in Ghana is mainly traded as either dry pieces of fermented cassava roots (konkonte),
that are milled into cassava flour to prepare banku, or as fermented cassava paste (bankye mole), used to
prepare koko. Cassava is also boiled and pounded with plantain to prepare fufu. Generally, fufu in
Ghana is prepared by cooking peeled cassava in boiling water, whereas chikwangue is prepared by
precooking and steaming fermented cassava paste [22,23]. In Nigeria, a study found that apparent
carotenoid retention in fufu prepared with fermented cassava flour was 17–32%, but no information on
true retention was presented [24]. The same study also found that apparent retention of carotenoids
was 86–90% when fufu was prepared with a wet paste without a drying step. Another study in Nigeria
reported true carotenoid retention between 12 and 36% when processing biofortified cassava roots
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into fufu, using fermented cassava paste without a drying step [15]. There is limited information on
carotenoid retention in cassava in a country like Ghana.

Despite its nutritional and commercial benefits, cassava contains toxic substances that limit its
utility, the most important being cyanogenic glucosides, which are responsible for the bitter taste of
some cassava cultivars. [25]. Glucosides such as linamarin and the linamarase enzyme react when
cassava cells are mechanically damaged during harvesting. They then release acetone cyanohydrin,
and this then decomposes to release cyanide [26], either by hydroxyl nitrile lyase or spontaneously
when the pH is higher than 5 [27]. Cassava cultivars are therefore classified into two major types:
bitter and sweet [28] based on the cyanogenic content. “Sweet” cassava variety roots contain less than
50 µg g−1 HCN on a fresh weight basis, whereas those classified as “bitter” varieties may contain up to
400 µg g−1 HCN [29]. However, the level of cyanide in the cassava roots can be effectively reduced
with different processing and fermentation methods [30].

Cyanide is stored in vacuoles of cassava cells, and is known to be more concentrated in leaves
and the root cortex compared to root parenchyma [31]. Several neurological diseases, including ataxic
neuropathy, cretinism, and xerophthalmia are seen in areas where cassava is the staple food, and this
has been attributed to cyanide poisoning [32,33]. Cyanide can also cause thyroid disorders, goiter
and stunting in children [34]. Cassava toxicity levels vary depending on altitude, geographic location,
the period of harvesting, crop variety and seasonal conditions [35]. Several cases of cassava poisoning
have been recorded in Nigeria, all resulting from improper fermentation and processing of cassava.
Cyanide exposure of more than 50 µg g−1 caused symptoms such as headache, weakness, changes in
taste and smell, irritation of the throat, vomiting, lacrimation, abdominal colic, pericardial pain and
nervous instability [36].

Cyanide content of cassava is higher during drought periods due to water stress in the plant [37].
The response of cassava plants to water stress is a function of both the duration and severity of water
deficit and the cultivar. Cyanogen is the most important toxic substance in cassava, which is formed
because of enzymatic hydrolysis of linamarin and lostaustralin. Cyanogen increases during drought
because of the “concentration effect” from reduced yields (which increases cyanide per mass), due to
water stress. The naturally high cyanogenic glucoside content of bitter cassava varieties is further
increased by water stress. Dry season (inter-seasonal dry spells) water stress, is similarly known
to result in increased cyanogenic glucoside levels in cassava [37]. During the dry season, cassava
cyanogen levels can increase by 9–10 times their normal levels [38]. In Mozambique, more than 55% of
fresh sweet roots became extremely toxic during drought periods, a trend which was also observed in
other countries in Africa [31]. Cassava must, therefore, be processed to make it safe for consumption.
Numerous processing techniques are used in cassava consuming countries. These techniques often
improve palatability, extend shelf life, but also decrease the cyanogenic potential of cassava [39].

The aim of this study was to determine the TCC, proximate values and HCN in yellow-fleshed
cassava genotypes and to measure the retention of carotenoids during the processing of biofortified
cassava into boiled cassava. This will help breeders to identify genotypes with the best nutritional
quality across the tested locations for planting and promotion.

2. Materials and Methods

2.1. Varieties, Field Trials and Sample Preparation

Ten cassava genotypes were evaluated, of which eight were selected from sets of yellow-fleshed
cassava clones previously acquired from IITA, one commercial white-fleshed variety and one
white-fleshed landrace obtained from farmer fields in Ghana (Table 1). Trials were conducted
from May 2015–May 2016 at three locations situated in different agroecological zones. Fumesua (forest),
Cape Coast (rain forest) and Ohawu (coastal savannah). Trials were laid out in a randomized complete
block design with three replications, each consisting of four rows of five plants, giving a plot size of
20 plants per replication, therefore 60 plants per entry in total per trial, and 600 plots per trial for the
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10 entries. This was repeated for three locations, giving a total of 1800 plots. Planting was done at a
spacing of 1 × 1 m. Replications were separated by 2 m alleys. Weeding was done when necessary and
experiments were entirely rain-fed. The soils for the trial sites at Fumesua are Asuasi series, a ferric
acrisol with sandy loam topsoil over sandy clay. At Cape Coast, it is Benya series, Acrisol with deep
yellowish-red to yellowish-brown, well to moderately drained alluvial clays and Ohawu has Toje-Alajo
series, loamy topsoil over sandy loam soil. Annual rainfall for the sites during the trial period was
Fumesua (1205 mm), Cape Coast (1295 mm) and Ohawu (1024 mm). The experimental areas have a
bimodal rainfall pattern with the major rainy season in March to July and the minor rainy season from
mid-August to November. There is a long dry harmattan season from December to March.

Table 1. Yellow- and white-fleshed cassava genotypes used for the study.

Genotype Code Status Source Pulp Color

IBA090090 G1 Improved IITA Yellow
IBA090151 G2 Improved IITA Yellow
IBA070557 G3 Improved IITA Yellow
IBA085392 G4 Improved IITA Yellow

Husivi G5 Landrace Farmer White
IBA083774 G6 Improved IITA Yellow
IBA070593 G7 Improved IITA Yellow
IBA070539 G8 Improved IITA Yellow
Cape Vars G9 Released CSIR-CRI White
IBA083724 G10 Improved IITA Yellow

Plants from the two middle rows of each plot were harvested and bulked, and, from this, five roots
were sampled. The samples were immediately transported to the laboratory, before they were washed
and peeled. Samples from the apical, middle and distal portions of the roots were cut into small cubes
of 10 mm3 and then bulked. Samples from the bulk were then heat-sealed in laminated bags of 1 kg
each, and stored in a cool place until used. A sample of 30 g of these 10 mm3 pieces of fresh cassava
roots were weighed and cooked, totally submerged, in 500 mL of boiling water for 20 min. A total
of 60 samples (30 fresh samples and 30 boiled samples obtained from the ten genotypes with three
replications) from each location were analyzed for various characteristics. For TCC and HCN only one
replication per entry per location was analyzed, due to cost considerations.

2.2. Sample Analysis

Proximate analysis: Moisture and dry matter content, crude protein (Kjeldahl method), crude fat
(Soxhlet method), crude fiber and ash content, were all determined using the AOAC methods [40].
All measurements were done in duplicate.

Determination of carbohydrate content: Total percentage carbohydrate was determined by adding
the total values of crude protein, crude fat, crude fiber, moisture and ash constituents of the sample
and subtracting it from 100% [41].

Determination of the cyanogenic potential of the fresh roots: An alkaline titration method [42]
was used to measure HCN. The HCN concentration in each sample was calculated by multiplying the
average titre value by the standard concentration of HCN released, which is 21.6 [43].

Determination of total carotenoid content using the spectrophotometer: One gram of each fresh
sample of cassava cubes was weighed and ground using a mortar and pestle. Pyrogallol was added to
facilitate the grinding and to prevent oxidation. Methanol (25 mL) was then added and the mixture
was transferred by vacuum filtration into a conical flask corked with filter paper. Acetone (25 mL)
was added to the residue to ensure maximum extraction of carotenoids. The volume of the filtrate
was recorded as the volume after the first extract. The filtrate was then poured into a separating
funnel (where the tap was closed) fixed to a retort stand. Petroleum ether (20 mL) was placed into the
separating funnel before the extract was added. Distilled water was finally added. A separation of
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yellowish-colored organic solvent and the colorless inorganic solvent was observed. The tap of the
separating funnel was opened for the inorganic solvent to run out into a beaker placed under the funnel,
and finally discarded. Distilled water was again added to the sample for washing. The inorganic
solvent was collected and discarded. Washing was repeated several times until the carotenoid solution
was clear. All excess distilled water was discarded. A funnel was then placed in a conical flask under
the separating funnel and the organic solvent containing the carotenoids was collected. The volume of
the organic solvent was recorded as the volume of the second extract. A glass cuvette was filled with
the organic solvent extract and the absorbance was read at 450 nm. The extraction was read in triplicate
using a T80 UV/VIS spectrophotometer. TCC was then calculated using the following formula [44]:

TCC
(
µg g −1

)
=

A ×V (mL) × 104

A1%1 cm× P (g)

where A = is the absorbance, V = Total extract volume after second extraction P = Sample weight, A1%1
cm = 2592 (beta carotene extinction coefficient in petroleum ether).

The TCC of the boiled root samples was also determined using the spectrophotometry method.
One gram of each boiled sample was ground using a mortar and pestle. The same procedure was then
followed as for the raw samples.

2.3. Data Analysis

Data were subjected to analysis of variance (ANOVA) using SPSS, version 21 (https://www.ibm.com/

support/pages/spss-statistics-210-available-download). Results were presented as means ± standard
deviations, except for HCN and TCC where only one replication per entry per trial was analyzed.
Differences between means were considered significant at p < 0.05 using the Duncan multiple range test.

3. Results

3.1. Moisture Content

The moisture content (Table 2) ranged from 50.48% to 83.84% at Cape Coast, 54.8% to 80.07%
at Fumesua and 56.31% to 90.43% at Ohawu. Genotype Husivi (local) recorded the overall highest
moisture content per fresh weight at the Ohawu location. At Cape-Coast, genotype IBA085392 had the
highest moisture content and Cape Vars the lowest. At Fumesua and Ohawu, genotypes IBA070539
and Husivi (local) had the highest moisture content, respectively.

Table 2. Percentage moisture and carbohydrate content of fresh cassava varieties from three
different locations.

Moisture Content (%) Carbohydrate Content (%)

Variety Cape-Coast Fumesua Ohawu Cape Coast Fumesua Ohawu

I090090 70.40 ± 13.10 abcd 76.60 ± 0.20 c 70.30 ± 1.00 bc 26.90 ± 13.10 abc 20.10 ± 0.10 ab 25.80 ± 0.80 de

I090151 79.50 ± 10.30 cd 66.90 ± 0.30 ab 64.80 ± 2.00 b 17.90 ± 9.80 ab 29.00 ± 0.10 cd 6.90 ± 1.90 ef

I070557 66.90 ± 0.78 abcd 62.20 ± 3.70 a 66.90 ± 0.20 b 30.70 ± 0.40 bcd 34.20 ± 0.20 d 27.30 ± 1.70 de

I085392 83.80 ± 4.45 d 64.70 ± 7.00 a 69.70 ± 0.90 bc 12.90 ± 4.40 a 30.20 ± 9.50 cd 27.20 ± 1.00 de

I083724 58.20 ± 11.70 ab 67.30 ± 0.30 ab 76.60 ± 6.30 cd 38.90 ± 11.80 cd 28.50 ± 0.60 bcd 19.90 ± 6.20 bcd

I083774 66.20 ± 0.26 ab 62.20 ± 3.70 a 67.50 ± 5.00 b 34.40 ± 0.10 bcd 34.90 ± 1.30 d 24.50 ± 10.90 cde

I070593 66.80 ± 3.10 abcd 73.30 ± 5.10 bc 82.80 ± 3.50 de 29.00 ± 5.70 abcd 24.50 ± 5.10 bc 15.00 ± 3.40 abc

I070539 50.70 ± 2.00 a 80.10 ± 0.50 c 83.70 ± 4.30 cde 45.60 ± 2.10 d 14.90 ± 1.90 a 13.00 ± 4.40 ab

Cape Vars 50.40 ± 11.80 a 54.80 ± 1.10 ab 56.30 ± 5.70 ab 45.80 ± 11.60 d 40.40 ± 0.80 bcd 38.80 ± 5.40 f

Husivi 66.20 ± 2.60 abc 63.10 ± 0.20 a 90.40 ± 2.00 a 30.70 ± 2.60 bcd 34.30 ± 0.20 d 33.00 ± 2.60 a

Mean 65.91 67.12 72.90 31.28 29.10 23.14

p-value <0.01 <0.01 <0.01 <0.01 <0.01 <0.01

Values are presented as means and ± standard deviations. Means along the same column with different superscripts
are statistically different (p < 0.05).

https://www.ibm.com/support/pages/spss-statistics-210-available-download
https://www.ibm.com/support/pages/spss-statistics-210-available-download
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3.2. Carbohydrate Content

Carbohydrate content of samples from Cape-Coast, Fumesua and Ohawu ranged from 12.85%
to 45.79%, 14.90% to 40.41% and 6.85% to 38.82% respectively (Table 2). The highest value was
recorded for genotype Cape Vars (white-fleshed) across the three locations. Husivi (white-fleshed) and
improved variety (Cape Vars) recorded higher carbohydrate content than most of the yellow-fleshed
cassava genotypes. Ohawu had the highest mean moisture content and consequently the lowest
carbohydrate content.

3.3. Protein and Fat Contents

Protein content ranged from 0.01 to 1.45% with genotype IBA070557 recording the highest value
among the samples from Cape Coast, followed by genotype I090151, which recorded 1.32% and
1.26% at Fumesua and Ohawu respectively (Table 3). The protein content of the white-fleshed variety
(Husivi) was generally lower than most of the yellow-fleshed cassava genotypes across all locations.
Fat content ranged from 0.05% to 1.24% with genotype I070539 recording the highest value at Cape
Coast and Fumesua, followed by genotype I070557 at Ohawu (1.14%). Generally, samples from Ohawu
recorded the highest protein content, followed by those from Fumesua and Cape Coast. For fat content,
genotypes from Cape Coast had the highest, followed by Fumesua and Ohawa.

Table 3. Protein and fat percentage of cassava varieties from three different locations.

Protein Content (%) Fat Content (%)

Variety Cape-Coast Fumesua Ohawu Cape Coast Fumesua Ohawu

I090090 0.24 ± 0.01 d 0.28 ± 0.01 d 0.45 ± 0.01 e 0.92 ± 0.10 cd 0.07 ± 0.04 a 0.74 ± 0.10 cd

I090151 0.32 ± 0.01 f 1.32 ± 0.01 a 1.26 ± 0.01 c 0.72 ± 0.10 ab 0.87 ± 0.30 cd 0.05 ± 0.00 a

I070557 1.45 ± 0.01 a 0.58 ± 0.01 f 0.85 ± 0.01 g 0.94 ± 0.20 cd 1.16 ± 0.04 d 1.14 ± 0.50 d

I085392 0.01 ± 0.01 a 0.37 ± 0.01 a 1.12 ± 0.01 h 0.96 ± 0.10 cd 0.27 ± 0.30 ab 0.12 ± 0.03 ab

I083724 0.31 ± 0.01 f 0.25 ± 0.01 c 0.67 ± 0.01 f 1.05 ± 0.04 de 0.12 ± 0.10 a 0.47 ± 0.24 bc

I083774 0.19 ± 0.01 c 0.17 ± 0.01 a 0.84 ± 0.01 g 0.96 ± 0.03 cd 0.74 ± 0.10 bcd 0.84 ± 0.10 cd

I070593 0.08 ± 0.01 b 0.18 ± 0.01 b 0.27 ± 0.01 c 0.67 ± 0.03 ab 0.40 ± 0.40 abc 0.07 ± 0.03 a

I070539 0.27 ± 0.01 f 0.26 ± 0.01 c 0.37 ± 0.01 d 1.24 ± 0.10 e 1.22 ± 0.02 d 0.30 ± 0.10 ab

Cape Vars 0.02 ± 0.01 a 0.10 ± 0.01 a 0.23 ± 0.01 b 0.54 ± 0.00 a 0.45 ± 0.30 c 0.27 ± 0.10 ab

Husivi 0.03 ± 0.01 a 0.18 ± 0.01 b 0.13 ± 0.01 a 0.82 ± 0.03 bc 0.17 ± 0.20 a 0.05 ± 0.00 a

Mean 0.29 0.37 0.62 0.88 0.55 0.41

p-value <0.01 <0.01 <0.01 <0.01 <0.01 <0.01

Values are presented as means and standard deviations. Means in the same column with different superscripts are
statistically different (p < 0.05).

3.4. Crude Fibre and Ash Content

Crude fiber is the part of food made up of cellulose and lignin. Genotype IBA083724 (2.62 %) had
the highest fiber followed by IBA085392 and I083774 (2.57%), all at Fumesua (Table 4). Genotypes from
Fumesua recorded the highest crude fiber (more than double that of Cape Coast), followed by those
from Ohawu and Cape Coast.

Ash content is indicative of inorganic constituents (such as minerals) and for cassava, it generally
ranges from 1% to 2%. Genotype IBA083724 (Ohawu) had the lowest ash content of 0.02% and is
therefore likely to contribute less minerals in the diet when consumed. Almost all the yellow-fleshed
cassava genotypes had higher ash content relative to the white-fleshed variety (local). Generally,
genotypes from Cape Coast had the highest ash content, followed by those from Fumesua and Ohawa,
but the mean values were similar.



Foods 2020, 9, 1800 7 of 13

Table 4. Crude fiber and ash percentage of fresh cassava samples across three different locations.

Crude Fiber (%) Ash Content (%)

Variety Cape-Coast Fumesua Ohawu Cape Coast Fumesua Ohawu

I090090 0.75 ± 0.10 ab 2.53 ± 0.20 c 2.07 ± 0.03 d 0.72 ± 0.10 ab 0.42 ± 0.10 a 0.62 ± 0.30 ab

I090151 1.04 ± 0.20 abc 2.48 ± 0.10 c 1.33 ± 0.20 ab 1.02 ± 0.30 ab 0.60 ± 0.40 a 0.65 ± 0.40 ab

I070557 0.47 ± 0.30 a 1.24 ± 0.10 ab 1.72 ± 0.04 c 1.02 ± 0.70 ab 0.59 ± 0.08 a 2.11 ± 2.00 ab

I085392 0.94 ± 0.21 abc 2.57 ± 0.20 c 1.49 ± 0.01 bc 1.39 ± 0.10 ab 1.94 ± 2.00 a 0.37 ± 0.04 ab

I083724 1.04 ± 0.50 abc 2.62 ± 0.04 c 2.23 ± 0.10 de 0.82 ± 0.30 ab 1.17 ± 0.30 a 0.02 ± 0.00 a

I083774 1.02 ± 0.10 abc 2.57 ± 0.20 c 1.47 ± 0.04 bc 1.22 ± 0.30 ab 0.47 ± 0.04 a 2.34 ± 2.30 b

I070593 1.34 ± 0.60 bc 1.16 ± 0.40 a 1.03 ± 0.04 a 2.09 ± 1.90 b 0.42 ± 0.10 a 0.77 ± 0.04 ab

I070539 1.42 ± 0.03 c 2.53 ± 0.20 c 1.72 ± 0.04 c 0.72 ± 0.10 ab 2.07 ± 2.40 a 0.90 ± 0.00 ab

Cape Vars 1.02 ± 00 abc 1.74 ± 0.30 b 2.54 ± 0.40 a 0.72 ± 0.04 ab 0.69 ± 0.30 a 0.79 ± 0.00 ab

Husivi 1.04 ± 0.50 abc 1.65 ± 0.30 b 2.10 ± 0.01 d 0.52 ± 0.40 ab 0.57 ± 0.04 a 0.45 ± 0.10 ab

Mean 1.01 2.11 1.77 1.02 0.89 0.90

p-value <0.01 <0.01 <0.01 <0.01 <0.01 <0.01

Values are presented as means and standard deviations. Means in the same column with different superscripts are
statistically different (p < 0.05).

3.5. Hydrogen Cyanide Content

The highest and lowest HCN content of the fresh cassava samples from Cape Coast was
47.76 µg g−1 and 23.88 µg g−1 in Cape Vars and IBA083774, respectively (Table 5). The HCN of
samples differed significantly (p > 0.05). The highest HCN content was found in genotype IBA085392
(47.8 µg g−1) and the lowest in IBA090090 (23.9 µg g−1) in Ohawu. For Fumesua, the highest HCN
content (43.1 µg g−1) was recorded in genotypes IBA070557 and IBA070593 with IBA085392 having
the lowest value (9.9 µg g−1).

Table 5. Comparison of hydrogen cyanide content (µg g−1) of cassava genotypes from different locations.

Variety Cape-Coast Ohawu Fumesua Mean ± SD

I090090 36.90 23.90 30.10 30.30 ± 6.50
I090151 32.20 26.00 36.30 31.50 ± 5.19
I070557 28.00 36.90 43.10 36.00 ± 7.59
I085392 26.00 47.80 9.90 27.90 ± 19.02
I083724 30.10 28.00 19.20 25.77 ± 5.78
I083774 23.90 37.40 26.00 29.10 ± 7.26
I070593 26.00 41.00 43.10 36.70 ± 9.33
I070539 28.00 41.00 - 34.50 ± 9.19

Cape Vars 47.80 41.00 30.10 39.63 ± 8.93
Local 28.00 41.00 30.10 33.03 ± 6.98

Mean ± SD 30.69 ± 7.04 36.40 ± 7.82 29.77 ± 10.72

Across the three sites, genotypes Cape Vars from Cape Coast, IBA070593 and IBA070557 both
from Fumesua, and IBA085392 from Ohawu had the highest HCN levels of 47.8 µg g−1, 43.1 mg kg−1

and 47.8 mg kg−1 respectively (Table 5). Genotypes IBA083774, IBA085392 and IBA090090 from Cape
Coast, Fumesua and Ohawu, respectively, had the lowest HCN values of 23.9 mg kg−1, 9.9 mg kg−1

and 23.9 mg kg−1. Ohawu recorded the highest mean value for HCN (36.40 mg kg−1), followed by
Cape Coast (30.69 mg kg−1) with the lowest from Fumesua (29.73 mg kg−1). There were no statistically
significant differences in HCN levels across the three locations. Genotype Cape Vars recorded the
highest mean value (39.63 µg g−1) for HCN, followed by genotypes IBA070557 (36.00 µg g−1) and
IBA070593 (36.00 µg g−1) across all three locations. Genotype IBA083724 recorded the lowest HCN
mean (25.77 µg g−1).



Foods 2020, 9, 1800 8 of 13

3.6. Total Carotenoid Content

The color of the cut cross-section of fresh roots show color ranges that depicts the level of TCC,
this is visually assessed by color chat. Actual levels are determined in the laboratory. For this study,
the concentration of TCC in the fresh roots ranged from 1.18 µg g−1 (Cape Vars) for samples from Cape
Coast to 18.81 µg g−1 (I070539) for samples from Ohawu (Table 6). For the boiled analysis, TCC ranged
from 1.01 µg g−1 (Cape Vars) for samples from Cape Coast to 13.86 µg g−1 (I083724) for samples from
Fumesua. Boiling was found to decrease the total carotenoid content of the different genotypes across
all three locations. For both boiled and fresh samples, there were differences in TCC content across
the three locations. Fresh samples in Fumesu recorded the highest values, followed by Ohawu and
then Cape Coast (10.71 ± 4.27 µg g−1, 10.61 ± 4.27 µg g−1, 5.87 ± 3.16 µg g−1; p = 0.02 respectively).
The same trend was observed after boiling.

Table 6. Total carotenoid content (µg g−1) of fresh and boiled cassava genotypes across three different
locations, with percentage reduction after boiling (in parenthesis).

Fresh Boiled

Variety Cape-Coast Fumesua Ohawu Cape Coast Fumesua Ohawu

I090090 6.11 ± 004 14.56 ± 0.04 10.00 ± 0.04 5.09 ± 0.04 (16.69) 11.29 ± 0.04 (22.46) 8.43 ± 0.04 (15.70)
I090151 5.98 ± 0.04 11.44 ± 0.04 8.52 ± 0.04 5.98 ± 0.04 (0.00) 10.64 ± 0.04 (6.99) 7.08 ± 0.04 (16.90)
I070557 11.99 ± 0.2 11.78 ± 0.07 9.87 ± 0.05 5.22 ± 0.09 (56.46) 11.49 ± 0.06 (2.46) 6.44 ± 0.04 (34.78)
I085392 4.80 ± 0.04 14.05 ± 0.04 11.51 ± 0.04 4.64 ± 0.04 (3.33) 10.51 ± 0.04 (25.20) 8.70 ± 0.04 (24.41)
I083724 4.63 ± 0.08 14.52 ± 0.04 11.70 ± 0.07 3.42 ± 0.04 (26.13) 13.86 ± 0.07 (4.55) 11.50 ± 0.04 (1.71)
I083774 6.81 ± 0.04 13.84 ± 0.04 9.89 ± 0.04 5.22 ± 0.04 (23.35) 11.81 ± 0.04 (14.67) 7.63 ± 0.04 (22.85)
I070593 8.15 ± 0.04 10.11 ± 0.04 18.81 ± 0.08 7.20 ± 0.04 (11.66) 9.21 ± 0.04 (8.90) 16.91 ± 0.06 (10.10)
I070539 7.81 ± 0.04 14.06 ± 0.04 15.74 ± 0.04 4.71 ± 0.2 (39.69) 12.38 ± 0.04 (11.96) 12.08 ± 0.04 (23.25)

Cape Vars 1.18 ± 0.04 1.34 ± 0.04 5.14 ± 0.08 1.01 ± 0.04 (14.41) 1.00 ± 0.04 (25.37) 4.74 ± 0.04 (7.78)
Local 1.49 ± 0.04 1.36 ± 0.04 4.90 ± 0.04 1.04 ± 0.04 (30.20) 1.02 ± 0.04 (25.00) 4.56 ± 0.08 (6.94)

Mean ± SD 5.87 ± 3.16 10.71+5.15 10.61 ± 4.27 4.27 ± 2.0 (27.26) 9.10 ± 8.85 (15.03) 8.85 ± 3.78 (16.59)
LSD (0.05) variety 2.52 p (variety) <0.01
LSD (0.05) treatment (fresh vs cooked) 1.13 p (treatment) 0.02

4. Discussion

The results of the proximate analysis of the different cassava genotypes samples from three
locations revealed wide variation for all traits with ranges of 50.48–90.4% for moisture content,
6.85–45.79% for carbohydrate, 0.01–1.26% for protein, 0.07–1.24% for fat, 0.47–2.62% for fiber and
0.37–2.34% for ash. Significant differences (p < 0.001) were found amongst the genotypes for each
of the proximate analysis parameters. In general, the observed ranges were below values reported
previously [45,46]. The maximum limit for the crude fiber and fat content observed agreed with values
reported previously [47]. However, the values observed for fat content was higher than the values
reported previously [36].

The carbohydrate values obtained in this study were lower than values reported previously,
which had a range of 62.0–72.4% [48], 87–89% [49] and 85–89% [45]. The results in this study generally
indicated that yellow-fleshed cassava tends to have less carbohydrate than white-fleshed varieties.

Crude ash content is usually indicative of inorganic constituents (minerals such as K, Zn and Ca)
and for cassava, and generally ranges from 1% to 2%. Ash contents represents the total mineral content
in food after it has been burned at a very high temperature. The ash and protein contents were lower
than values reported by other studies [45,50], but were similar to those reported by others [32,45] from
six yellow and white cassava varieties cultivated in Umudike, Nigeria.

Cyanide concentrations vary in different cassava genotypes according to the altitude, geographical
location and seasonal and production conditions [51]. Reports have shown that age, variety and
environmental conditions influence the occurrence and concentration of cyanide in various parts of
the cassava plant and at different stages of development [7], hence the genotypes need to be tested
at different ages of maturity for further inferences. Cassava is classified as sweet if cyanide content
is less than 50 µg g−1 or bitter if the total cyanide is more than the 50 µg g−1. In drought conditions,
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there is an increased total cyanide content due to water stress [29]. Thus, a variety is considered to be
“sweet” under one set of conditions may be “bitter” in a different geographical location or climatic
conditions [43]. Values from 15–400 µg g−1 fresh weight of total cyanide in cassava roots have been
reported in different studies, and there were reports of even higher levels, depending on where the
crop was grown [29,51]. However, the rates can be reduced in cassava with different processing and
fermentation methods. The observed levels of cyanide obtained in the present study showed that
all the genotypes sampled could be classified as sweet varieties. The values were lower than those
reported previously [25] but it is not advisable to eat it raw, since the range is above the acceptable
limit (10 µg g−1).

A loss of micronutrients during processing and cooking is undesirable, as it reduces the nutritional
value of biofortified foods. It is therefore particularly important that biofortified crops should be able
to retain sufficient levels of micronutrients after typical processing, storage and cooking practices for
successful biofortification.

All eight tested yellow-fleshed genotypes had TCC higher than the farmer preferred variety
(Husivi) and the improved check (Cape Vars) in both fresh and boiled states. TCC of freshly peeled
cassava of the evaluated genotypes was 1.18 to 18.81 µg g−1 on fresh weight basis, whereas in boiled
cassava it was lower, with a range of 1.01 to 13.36 µg g−1 across the three locations. Large genetic
variation for TCC in 12 yellow cassava genotypes in Brazil was also reported [52]. Genetics was also
reported to be a large contributor to variation in yellow and white cassava and their products [53].
In general, there was a decrease in TCC level during boiling. The average TCC loss was 27.26% for Cape
Coast, 15.03% for Fumesua and 16.59% for Ohawu, but there was large variation between genotypes
for TCC loss, for example, I090151 lost only 7.96% TCC across locations, while I070557 lost 31.23%
(Table 6). This is in contrast with previous findings [54] that carotenoid retention was better when
sweet potatoes were boiled for the shortest possible time compared to methods like drying, frying and
roasting that caused reduced retention. Another study [13] also reported that boiling lead to higher
TCC retention compared to other processing techniques in sweet potatoes. A study on yellow cassava
in Colombia [55] showed a mean retention of 87% of carotenoids after 30 min of boiling, which was
higher than the 80.4% average in the current study. Their study also showed that dry matter content
after boiling influenced TCC, and should be considered when measuring TCC retention. Another
study [56] showed a much lower TCC retention of 47.87–83.79% in three yellow cassava genotypes
after 10 min of boiling. Both these studies indicated that initial TCC influenced retention after boiling,
therefore genotypes that had high TCC before boiling also had the highest TCC after boiling. This was
generally also the case in the current study, where genotypes that had high TCC before boiling, ranked
high for TCC after boiling. Contrary to these studies, almost no influence of boiling for 30 min on
β-carotene content in yellow cassava (on a dry weight basis) for both fufu and boiled cassava was
reported in another study [57].

Different factors separately or combined, such as heat, light, oxygen and enzymes, can lead to major
or minor losses of carotenoids in yellow cassava during processing into consumable products [18,58].
The losses observed in the study for boiled roots could also be due to carotenoid isomerization and
oxidation, which is the breakdown of trans-carotenoid to their cis-isomers due to increased content
with moisture and heat treatment during boiling [59]. Gari is also one of the most popular products
of cassava processing in Ghana and sub-Saharan Africa, and it has been reported that extended
roasting during its processing results in higher carotene content [19]. Gari may therefore, be a useful
way of efficiently utilizing biofortified cassava in VA deficient population. Further studies on more
varieties commonly used for cassava dough, fufu, konkonte and gari may be needed to ascertain how
yellow-fleshed cassava varieties may respond for TCC during processing into Ghanaian food forms.

Previous findings [60–62] confirm TCC loss patterns in cassava products consumed in sub-Saharan
Africa. The result further suggests that the current yellow-fleshed cassava genotypes being evaluated
could provide more VA in diets and contribute to the reduction of health challenges associated with
VAD, which is widespread in Ghana and sub-Saharan Africa. Following the agricultural transformation
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agenda in Ghana (Modernization of Agriculture in Ghana), which has resulted in the availability of
improved varieties (including biofortified cassava), there is a great need to scale up micronutrients
in staple foods produced in the country [63]. Even though the impact of consuming yellow flesh
cassava products on VA serum concentration is not yet fully established in VAD populations in Ghana,
the results give an indication that yellow-fleshed cassava varieties are better than white-fleshed ones
in terms of carotenoid and protein contents, and have the potential of reducing VAD in Ghanaian
populations, where it is still endemic.

5. Conclusions

Given the importance of cassava to the economy of Ghana, and its role as a major crop in alleviating
hunger in Africa, genetic improvement of the crop to address food and nutritional needs of Ghana
and the continent has been recognized. The crop has to be improved for productivity, proximate
composition and safe cyanide content. The yellow-fleshed cassava varieties evaluated have better TCC
levels than varieties grown by Ghanaian farmers. With increasing awareness on the toxicity of cyanide
in cassava, and given that cassava is mainly consumed as processed food, yellow-fleshed cassava is
safe for consumption as food to enhance vitamin A. Biofortification of cassava genotypes presents a
viable and promising intervention for tackling VAD in disease-burdened populations of sub-Saharan
Africa. The WHO is advocating food and nutrition security, and yellow-fleshed cassava could be a key
driver for this purpose. Considering that cassava is consumed principally as processed foods, further
studies are needed to ascertain the TCC losses during the processing of the various food forms the crop
is consumed in. There is also the need to develop new farmer-preferred cassava varieties that combine
high TCC with high DMC to increase their rate of adoption, since most of these varieties/landraces
already possess some important traits like high DMC and stability, which are key drivers of cassava
adoption. Further, breeding of cassava varieties with higher TCC is ongoing in Ghana and in many
other countries. It is, therefore, expected that more varieties will be available in the near future with
increased adoption rates and increased pVA intake.

Author Contributions: Conceptualization, E.Y.P.; methodology, M.S.-A., O.A.H.; investigation, B.B.P.; supervision,
M.T.L.; A.v.B. All authors have read and agreed to the published version of the manuscript.

Funding: This research was funded by the Bill and Melinda Gates Foundation (BMGF) (Grant No. OPP1112552)
and HarvestPlus (IITA).

Acknowledgments: The authors are grateful to Elizabeth Afriyie Duah, Peter Illuebey, CSIR-CRI outstations,
Department of Nutrition and Food Science (University of Ghana) and the Cassava Breeding Unit, IITA-Nigeria,
for providing the yellow-fleshed genotypes used in this study.

Conflicts of Interest: The authors declare no conflict of interest. The funders had no role in the design of the
study; in the collection, analyses, or interpretation of data; in the writing of the manuscript, or in the decision to
publish the results.

References

1. Ferraro, V.; Piccirillo, C.; Tomlins, K.; Pintado, M.E. Cassava (Manihot esculenta Crantz) and Yam
(Dioscorera spp.) crops and their derived foodstuffs: Safety, security and nutritional value. Crit. Rev.
Food Sci. Nutr. 2015, 56, 2714–2727. [CrossRef]

2. Hamer, D.H.; Keusch, G.T. Vitamin A deficiency: Slow progress towards elimination. Lancet 2015, 3, e502–e503.
[CrossRef]

3. Saltzman, A.; Andersson, M.S.; Asare-Marfo, D.; Lividini, K.; De Moura, F.F.; Moursi, M.; Oparinde, A.;
Taleon, V. Biofortification techniques to improve food security. Ref. Mod. Food Sci. 2016, 1, 1–9.

4. United Nations. The Sustainable Development Goals Report. 2018. Available online: https://unstats.un.org/

sdgs/files/report/2018/TheSustainableDevelopmentGoalsReport2018-EN.pd (accessed on 1 July 2020).
5. Wheatley, C.C. Preservation of Cassava Roots in Polyethylene Bags; Centro Internacional de Agricultura Tropical:

Cali, Colombia, 1987; Series 045c-07-06.
6. Harris, M.A.; Koomson, C.K. Moisture-pressure combination treatments for cyanide reduction in grated

cassava. J. Food Sci. 2011, 76, 20–24. [CrossRef] [PubMed]

http://dx.doi.org/10.1080/10408398.2014.922045
http://dx.doi.org/10.1016/S2214-109X(15)00096-0
https://unstats.un.org/sdgs/files/report/2018/TheSustainableDevelopmentGoalsReport2018-EN.pd
https://unstats.un.org/sdgs/files/report/2018/TheSustainableDevelopmentGoalsReport2018-EN.pd
http://dx.doi.org/10.1111/j.1750-3841.2010.01942.x
http://www.ncbi.nlm.nih.gov/pubmed/21535726


Foods 2020, 9, 1800 11 of 13

7. Padonou, W.; Mestres, C.; Nago, M.C. The quality of boiled cassava roots: Instrumental characterization
and relationship with physicochemical properties and sensorial properties. Food Chem. 2005, 89, 261–270.
[CrossRef]

8. Charles, A.L.; Sriroth, K.; Huang, T.C. Proximate composition, mineral contents, hydrogen cyanide and
phytic acid of 5 cassava genotypes. Food Chem. 2005, 92, 615–620. [CrossRef]

9. Shittu, T.A.; Sanni, L.O.; Awonorin, S.O.; Maziya-Dixon, B.; Dixon, A. Use of multivariate techniques in
studying the flour making properties of some CMD resistant cassava clones. Food Chem. 2007, 101, 1606–1615.
[CrossRef]

10. Padonou, S.W.; Nielsen, D.S.; Akissoe, N.H.; Hounhouigan, J.D.; Nago, M.C.; Jakobsen, M. Development
of starter culture for improved processing of Lafun, an African fermented cassava food product.
J. Appl. Microbiol. 2010, 109, 1402–1410. [CrossRef]

11. Bradbury, J.H.; Holloway, W.D. Chemistry of Tropical Root Crops: Significance for Nutrition and Agriculture in the
Pacific; Australian Centre for International Agricultural Research: Canberra, Australia, 1988; pp. 76–104.

12. Montagnac, J.A.; Davis, C.R.; Tanumihardjo, S.A. Nutritional value of cassava for use as a staple food and
recent advances for improvement. Compr. Rev. Food Sci. Food Saf. 2009, 8, 181–188. [CrossRef]

13. Zvinavashe, E.; Elbersen, H.W.; Slingerland, M.; Kolijn, S.; Sanders, J.P.M. Cassava for food and energy:
Exploring potential benefits of processing of cassava into cassava flour and bioenergy at farmstead and
community levels in rural Mozambique. Biofuels Bioprod. Bioref. 2011, 5, 151–164. [CrossRef]

14. Boy, E.; Miloff, A. Provitamin A carotenoid retention in orange sweet potato. A review of the literature.
Sight Life Mag. 2009, 3, 27–33.

15. Maziya-Dixon, B.; Awoyale, W.; Dixon, A. Effect of processing on the retention of total carotenoid, iron and
zinc contents of yellow-fleshed cassava roots. J. Food Nutr. Res. 2015, 3, 483–488.

16. Jaramillo, A.M.; Londono, F.L.; Orozco, C.J.; Patino, G.; Belalcazar, J.; Davrieux, F.; Talsma, E.F. A comparison
study of five different methods to measure carotenoids in biofortified yellow cassava (Manihot esculenta).
PLoS ONE 2018, 13, e0209702. [CrossRef] [PubMed]

17. Saltzman, A.; Birol, E.; Bouis, H.; Boy, E.; De Moura, F.; Islam, Y.; Pfeiffer, W. Biofortification: Progress toward
a more nourishing future. Glob. Food Sec. 2013, 2, 9–17. [CrossRef]

18. Anderson, M.E.; Saltzman, A.; Virk, P.S.; Pfeiffer, W.H. Progress update: Crop development of biofortified
staple food crops under Harvest-Plus. Afr. J. Food Agric. Nutr. Devel. 2017, 17, 11905–11935. [CrossRef]

19. Chavez, A.L.; Sanchez, T.; Ceballos, H.; Rodriguez-Amaya, D.D.; Nestel, P.; Tohme, J.; Ishitani, M. Retention
of carotenes in cassava roots submitted to different processing methods. J. Sci. Food Agric. 2007, 87, 388–393.
[CrossRef]

20. De Moura, F.; Milo, A.; Boy, E. Retention of provitamin A carotenoids in staple crops targeted for biofortification
in Africa: Cassava, maize and sweet potato. Crit. Rev. Food Sci. Nutr. 2015, 55, 1246–1269. [CrossRef]

21. Talsma, E.F.; Brouwe, I.D.; Verhoef, H.; Mbera, G.N.K.; Mwangi, A.M.; Demir, A.Y.; Maziya-Dixon, B.; Boy, E.;
Zimmermann, M.B.; Melse-Boonstra, A. Biofortified yellow cassava and vitamin A status of Kenyan children:
A randomized controlled trail. Am. J. Clin. Nutr. 2016, 103, 258–267. [CrossRef]

22. Avouampo, E.; Gallon, G.; Treche, S. Influence de la variété et de l’ordre de réalization de l’épluchage et du
rouissage sur l’aptitude à la transformation des raciness de manioc. In Transformation Alimentaire du Manioc;
Egbe, T.A., Brauman, A., Griffon, D., Treche, S., Eds.; ORSTOM Editions: Paris, France, 1995; pp. 429–447.

23. Humpal, D.; Musangu, B.; Tunieka, M. Cassava Value Chain Assessment: Bas-Congo, Kinshasa, and Bandundu
Provinces; US Agency for International Development: Washington, DC, USA, 2012. Available online:
http://pdf.usaid.gov/pdf_docs/pnady673.pdf (accessed on 2 July 2020).

24. Omodamiro, R.M.; Oti, E.; Etudaiye, H.A.; Egesi, C.; Olasanmi, B.; Ukpabi, U.J. Production of fufu from yellow
cassava roots using the odourless flour technique and the traditional method: Evaluation of carotenoids
retention in the fufu. Adv. Appl. Sci. Res. 2012, 3, 2566–2572.

25. FAO. Défendre La Cause Du Manioc. Food and Agriculture Organization. 2000. Available online:
http://www.fao.org/nouvelle/2000/000405-f.htm (accessed on 2 July 2020).

26. Omotioma, M.; Mbah, G.O. Kinetics of natural detoxification of hydrogen cyanide contained in retted cassava
roots. Int. J. Expr. Res. 2013, 1, 9.

27. Orjiekwe, C.L.; Solola, A.; Iyen, E.; Imade, S. Determination of cyanogenic glycosides in cassava products
sold in Okada, Edo State, Nigeria. Afr. J. Food Sci. 2013, 7, 468–472.

http://dx.doi.org/10.1016/j.foodchem.2004.02.033
http://dx.doi.org/10.1016/j.foodchem.2004.08.024
http://dx.doi.org/10.1016/j.foodchem.2006.04.017
http://dx.doi.org/10.1111/j.1365-2672.2010.04769.x
http://dx.doi.org/10.1111/j.1541-4337.2009.00077.x
http://dx.doi.org/10.1002/bbb.272
http://dx.doi.org/10.1371/journal.pone.0209702
http://www.ncbi.nlm.nih.gov/pubmed/30592746
http://dx.doi.org/10.1016/j.gfs.2012.12.003
http://dx.doi.org/10.18697/ajfand.78.HarvestPlus05
http://dx.doi.org/10.1002/jsfa.2704
http://dx.doi.org/10.1080/10408398.2012.724477
http://dx.doi.org/10.3945/ajcn.114.100164
http://pdf.usaid.gov/pdf_docs/pnady673.pdf
http://www.fao.org/nouvelle/2000/000405-f.htm


Foods 2020, 9, 1800 12 of 13

28. Ubwa, S.T.; Otache, M.A.; Igbum, G.O.; Shambe, T. Determination of cyanide content in three sweet cassava
cultivars in three local government areas of Benue State, Nigeria. J. Food Nutr. Sci. 2015, 6, 1078–1085. [CrossRef]

29. FAO. Cyanide Poisoning and Cassava Food: Safety Focus. Committee on World Food Security 34th Session
Number 19. 2008. Available online: http://www.fao.org/unfao/bodies/cfs/cfs34/index_en.htm (accessed on
2 July 2020).

30. Emurotu, J.E.; Balehdeen, U.M.; Ayeni, O.M. Assessment of heavy metals level in cassava flour sold in
Ayigba market Kogi state, Nigeria. Adv. Appl. Sci. Res. 2012, 3, 2544–2548.

31. Cardoso, A.R.; Mirione, E.; Ernesto, M.; Massaza, F.; Cliff, J.; Haque, M.R.; Bradbury, H.J. Processing of
cassava roots to remove cyanogens. J. Food Comp. Anal. 2005, 18, 451–460. [CrossRef]

32. Emmanuel, O.A.; Clement, A.; Agnes, S.B.; Chiwona-Karltun, L.; Drinah, B.N. Chemical composition and
cyanogenic potential of traditional and high yielding CMD resistant cassava (Manihot esculenta Crantz)
varieties. Int. Food J. 2012, 19, 175–181.

33. Abraham, K.; Buhrke, T.; Lampen, A. Bioavailability of cyanide after consumption of a single meal of foods
containing high levels of cyanogenic glycosides: A cross over study in humans. Arch. Toxic. 2016, 90, 559–574.
[CrossRef]

34. Mburu, F.W.; Swaleh, S.; Njue, W. Potential toxic levels of cyanide in cassava (Manihot esculenta Crantz)
grown in Kenya. Afr. J. Food Sci. 2013, 6, 416–420. [CrossRef]

35. Ndam, Y.N.; Mounjouenpou, P.; Kansci, G.; Kenfack, M.J.; Meguia, M.P.F.; Natacha, N.S.; Eyenga, N.;
Akhobakoh, M.M.; Nyegue, A. Influence of cultivars and processing methods on the cyanide contents of
cassava (Manihot esculenta Crantz) and its traditional food products. Sci. Afr. 2019, 5, e00119.

36. Ifeabunike, O.B.; Nwaedozie, J.M.; Aghanwa, C.I. Proximate analysis, hydrogen cyanide and some essential
mineral content of sweet cassava variety (Manihot utilisima) and bitter cassava variety (Manihot palmata)
cultivated in Kachia Local Government Area of Kaduna State, Nigeria. Int. J. Biochem. Res. Rev. 2017, 19,
1–12. [CrossRef]

37. Ojo, R.T.; Nobi, N.P.; Akintayo, C.O.; Adebayo-Gege, G.I. Evaluation of cyanogen contents of cassava and
cassava-based food products in Karu, Nasarawa state, North-Central Nigeria. IOSR J. Env. Sci. Toxic.
Food Techn. 2013, 6, 47–50.

38. Sriroth, K.; Piyachomkwan, K.; Santisopasri, V.; Oates, C.G. Environmental conditions during root
development: Drought constraint on cassava starch quality. Euphytica 2001, 120, 95–101. [CrossRef]

39. Bradbury, J.H. Simple wetting method to reduce cyanogens content of cassava flour. J. Food Comp. Anal.
2006, 19, 388–393. [CrossRef]

40. AOAC. Official Methods of Analysis, 17th Ed. ed; Association of Official Analytical Chemists: Gaithersburg,
MD, USA, 2000; Volume 1.

41. Onyeike, E.N.; Oguike, J.U. Influence of heat processing methods on the nutrient composition and lipid
characterization of groundnut (Arachis hypogaea) seed pastes. Biokemistri 2003, 15, 43.

42. Tivana, L.D.; Francisco, J.D.C.; Zelder, F.; Bergenståhl, B.; Dejmek, P. Straightforward rapid spectrophotometric
quantification of total cyanogenic glycosides in fresh and processed cassava products. Food Chem. 2014, 158,
20–27. [CrossRef]

43. Hidayat, A.; Zuraida, N.; Hanarida, I. The cyanogenic potential of roots and leaves of ninety nine cassava
cultivars. Indon. J. Agric. Sci. 2016, 3, 25–32. [CrossRef]

44. Rodriguez-Amaya, D.B.; Kimura, M. HarvestPlus Handbook for Carotenoid Analysis; HarvestPlus Technical
Monograph 2, HarvestPlus: Washington, DC, USA, 2004.

45. Otache, M.A.; Ubwa, S.T.; Godwin, A.K. Proximate anlysis and mineral composition of peels of three sweet
cassava cultivars. Asian J. Phys. Chem. Sci. 2017, 3, 1–10.

46. Rajapaksha, K.D.S.C.N.; Somendrika, M.A.D.; Wickramasinghe, I. Nutritional and toxicological composition
analysis of selected cassava processed products. Slovak J. Food Sci. 2017, 11, 35–42. [CrossRef]

47. Eleazu, C.O.; Eleazu, K.C. Determination of the proximate composition, total carotenoid, reducing sugars
and residual cyanide levels of flours of 6 new yellow and white cassava (Manihot esculenta Crantz) varieties.
Am. J. Food Technnol. 2012, 7, 642–649. [CrossRef]

48. Okpako, C.E.; Ntui, V.O.; Osuagwu, A.N.; Obasi, F.I. Proximate composition and cyanide content of cassava
peels fermented with Aspergillus niger and Lactobacillus rhamnosus. Food Agric. Env. 2008, 6, 251–255.

49. Christopher, I.N.; Enyinnaya, C.O.; Okolie, J.I.; Nkwoada, A. The proximate analysis and biochemical
composition of the waste peels of three cassava cultivars. Int. J. Scient. Eng. Appl. Sci. 2016, 2, 64–71.

http://dx.doi.org/10.4236/fns.2015.612112
http://www.fao.org/unfao/bodies/cfs/cfs34/index_en.htm
http://dx.doi.org/10.1016/j.jfca.2004.04.002
http://dx.doi.org/10.1007/s00204-015-1479-8
http://dx.doi.org/10.5897/AJFS12.058
http://dx.doi.org/10.9734/IJBCRR/2017/36215
http://dx.doi.org/10.1023/A:1017511806128
http://dx.doi.org/10.1016/j.jfca.2005.04.012
http://dx.doi.org/10.1016/j.foodchem.2014.02.066
http://dx.doi.org/10.21082/ijas.v3n1.2002.p25-32
http://dx.doi.org/10.5219/689
http://dx.doi.org/10.3923/ajft.2012.642.649


Foods 2020, 9, 1800 13 of 13

50. Idugboe, O.D.; Nwokoro, S.O.; Imasuen, J.A. Chemical composition of cassava peels collected from four
locations (Koko, Warri, Okada and Benin City), Brewers’ spent yeast and three grades os caspeyeast. Int. J.
Sci. Res. 2015, 6, 1439–1442.

51. Oluwole, O.S.A.; Onabolu, A.O.; Mtunda, K.; Mlingi, N. Characterization of cassava (Manihot esculenta
Crantz) varieties in Nigeria and Tanzania and farmers perception of toxicity of cassava. J. Food Comp. Anal.
2007, 20, 559–567. [CrossRef]

52. Oliveira, R.G.A.; de Carvalho, M.J.L.; Nutti, R.M.; de Carvalho, L.V.J.; Fukuda, W.G. Assessment and
degradation study of total carotenoid and ß-carotene in bitter yellow cassava (Manihot esculenta Crantz)
varieties. Afr. J. Food Sci. 2010, 4, 148–155.

53. Ayetigbo, O.; Latif, S.; Abass, A.; Müller, J. Comparing characteristics of root, flour and starch of biofortified
yellow-flesh and white-flesh cassava variants, and sustainability considerations: A review. Sustainability
2018, 10, 3089. [CrossRef]

54. Van Jaarsveld, P.J.; Marais, D.W.; Harmse, E.; Nestel, P.; Rodriguez-Amaya, D.B. Retention of β-carotene in
boiled, mashed orange-fleshed sweet potato. J. Food Comp. Anal. 2006, 19, 321–329. [CrossRef]

55. Ceballos, H.; Luna, J.; Escobar, A.F.; Ortiz, D.; Pérez, J.C.; Sánchez, T.; Pachón, H.; Dufour, D. Spatial
distribution of dry matter in yellow fleshed cassava roots and its influence on carotenoid retention upon
boiling. Food Res. Int. 2012, 45, 52–59. [CrossRef]

56. Vimala, B.; Thushara, R.; Nambisan, B.; Sreekumar, J. Effect of processing on the retention of carotenoids in
yellow-fleshed cassava (Manihot esculenta Crantz) roots. Int. J. Food Sci. Techn. 2011, 46, 166–169. [CrossRef]

57. Thakkar, S.K.; Huo, T.; Maziya-Dixon, B.; Failla, M.L. Impact of style of processing on retention and
bioaccessibility of ß-carotene in Cassava (Manihot esculenta Crantz). J. Agric. Food Chem. 2009, 57, 1344–1348.
[CrossRef] [PubMed]

58. Eyinla, E.T.; Maziya-Dixon, B.; Alamu, E.O.; Sanusi, A.R. Retention of pro-vitamin A content in products
from new biofortified cassava varieties. Foods 2019, 8, 177. [CrossRef]

59. Bendich, A. Biological functions of dietary carotenoids. Ann. N.Y. Acad. Sci. 1993, 691, 61–67. [CrossRef]
60. Bechoff, A.; Tomlins, K.I.; Chijioke, U.; Ilona, P.; Westby, A.; Boy, E. Physical losses could partially explain

modest carotenoid retention in dried food products from biofortified cassava. PLoS ONE 2018, 13, e0194402.
[CrossRef] [PubMed]

61. Taleon, V.; Sumbu, D.; Muzhingi, T.; Bidiaka, S. Carotenoids retention in biofortified yellow cassava processed
with traditional African methods. J. Sci. Food Agric. 2019, 99, 1434–1441. [CrossRef] [PubMed]

62. Edoh, N.L.; Adiele, J.; Ndukwe, I.; Ogbokiri, A.; Njoku, D.N.; Egesi, C.N. Evaluation of high beta carotene
cassava genotypes at advanced trial in Nigeria. Open Conf. Proc. J. 2016, 7, 144–148. [CrossRef]

63. Czygan, F.Z. Pigments in Plants; Gustav Fischer Verlag: Stuttgart, Germany, 1980.

Publisher’s Note: MDPI stays neutral with regard to jurisdictional claims in published maps and institutional
affiliations.

© 2020 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
article distributed under the terms and conditions of the Creative Commons Attribution
(CC BY) license (http://creativecommons.org/licenses/by/4.0/).

http://dx.doi.org/10.1016/j.jfca.2007.04.004
http://dx.doi.org/10.3390/su10093089
http://dx.doi.org/10.1016/j.jfca.2004.10.007
http://dx.doi.org/10.1016/j.foodres.2011.10.001
http://dx.doi.org/10.1111/j.1365-2621.2010.02478.x
http://dx.doi.org/10.1021/jf803053d
http://www.ncbi.nlm.nih.gov/pubmed/19199597
http://dx.doi.org/10.3390/foods8050177
http://dx.doi.org/10.1111/j.1749-6632.1993.tb26157.x
http://dx.doi.org/10.1371/journal.pone.0194402
http://www.ncbi.nlm.nih.gov/pubmed/29561886
http://dx.doi.org/10.1002/jsfa.9347
http://www.ncbi.nlm.nih.gov/pubmed/30191574
http://dx.doi.org/10.2174/2210289201607010144
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Materials and Methods 
	Varieties, Field Trials and Sample Preparation 
	Sample Analysis 
	Data Analysis 

	Results 
	Moisture Content 
	Carbohydrate Content 
	Protein and Fat Contents 
	Crude Fibre and Ash Content 
	Hydrogen Cyanide Content 
	Total Carotenoid Content 

	Discussion 
	References

