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ABSTRACT: Effect of different storage and cooking practices on the total 
cyanide content of the cultivars Amarokello white and Umbure was conducted 
using enzymatic assay. Total cyanide reduction varied between different storage 
methods resulting ina higher reduction in sundned flour (98.6-99.3%)compared 
to ground (1.9-51.4%), trench (6.1-49.1 %) and refrigerator (4.0:-29.7%). 
Cooking the root also brought about a wide range of total cyanide reduction in 
Amarokello white (73.0-98.2%) and Umbure (61.0-96.1 %) cultivars. The 
highest total cyanide reduction was . obtained when the roots were soaked, 
sundried and baked. The lowest total cyanide reduction in the two cultivars, 
however, was obtained when the roots were boiled without prior soaking. 
Soaking the cassava leaf in water before boiling led to a higher reduction. Boiling 
the leaf after sundrying with or without soaking resulted in the highest reduction 
of total cyanide in both Amarokello white (99.1-99.6%) and Umbure (96.0--
97.5%) cultivars. 
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INTRODUCTION 

Cassava (Manihot esculenta Crantz) (Euphorbiaceae) is a perennial root crop 
currently grown almost anywhere in areas between the latitudes 30GN and 30GS 
of the equator (Bokanga, 1996). It grows in a wide range of climatic conditions 
and performs better than most other crops under drought conditions (Cock, 
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