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ABSTRACT

Freshly harvested cassava tubers were converteal éassava chips utilizing three different dryingtinoels
which include: sun, solar and cabinet drying. Thieed cassava chips were coarse-milled and rehydrateabout 67%
moisture content with water of three temperatuneele (20, 30 and 40°C). The rehydrated mash wadesewith 5 %
fresh cassava mash, fermented for 72 h and gari prsluced. The gari produced were investigated tfogir
physicochemical and pasting properties. The follmviare the ranges of the various physicochemicaapeters
evaluated: swelling capacity (3.56 - 4.14), watbsarption capacity (493.85 - 542.15%), solubilitgéx (3.5 to 9.4%),
loose density (0.63 - 0.67 g/&mbulk density (0.63 - 0.69 g/&mnpH (4.13 - 4.73), total titratable acidity (0.670.87 %),
hydrogen cyanide content (0.023 - 0.03). The gestpced from cassava chips showed that pH and Hygrayanide
(HCN) content were reduced significantly (p<0.06)npared to the control sample. Better results vedrgerved in some
physicochemical properties such as water absorpt@pacity, swelling capacity, bulk density, andatible acidity and
pasting properties, particularly at lower tempersgu(20 °C) of rehydration water in all drying mettgy used.
At rehydration water temperature of 30 °C, sun &ular drying methods gave better results. Cabinéédd and
rehydrated at 20°C sample has the highest pealosiigcvalue. Cabinet drying method and rehydratiemperatures of
20 and 30°C produce the samples with the bestmagtrameters
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