QUALITY OF ‘GARI’ AS AFFECTED BY AGE AT HARVEST, CROPPING SYSTEM
AND VARIETY OF CASSAVA ROOTS
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Introduction

• Cassava is a foremost
crop of food security
in Nigeria.
• Gari’ is the most
commonly traded and
consumed cassava
product.

Statement of
the Problem

Many resource-restricted
farmers engage
in its production,
adopting diverse
agronomic practices
that could affect the
quality of products derivable from cassava.

Objective of the study

• Effect of age at harvest (AH), cropping
system (CS) and variety on the quality of
‘gari’

Material and methods

using standard methods.

Results

Table 3: Physico-Chemical
Properties of ‘Gari’ as Affected
by Age at Harvest, Cropping
System and Variety of Cassava
Roots

The interactive effects of AH*CS,
AH*Variety, Variety*CS, and AH*CS*Variety
significantly (p<0.05) affected the proximate
composition of ‘gari’ (Table 1)
• AH, variety, and the interactive effect of
variety*CS were of significant (p<0.05) effect
on all the functional properties (Table 2)
• The independent variables, as well as their
interactive effects, significantly (p<0.05)
affected the physicochemical properties of
‘gari’ (Table 3)
• AH had significant effect (p<0.05) on the
trough and breakdown viscosity, as well as
CS= Cropping system; ***= significant
the peak time (Table 4)
(p<0.05); ns= not significant (p>0.05);
Table 1: Proximate Composition LSD= Least Significant Difference
•

of ‘Gari’ as Affected by Age at
Harvest, Cropping System and
Variety of Cassava Roots

CS=Cropping system; ***= significant
(p<0.05); ns= not significant (p>0.05)

Table 2: Functional Properties
of ‘Gari’ as Affected by Age at
Harvest, Cropping System and
Variety of Cassava Roots

CS= Cropping system; ***= significant
(p<0.05); ns= not significant (p>0.05)

Table 4: Pasting Properties of
‘Gari’ as Affected by Age at
Harvest, Cropping System and
Variety of Cassava Roots

CS= Cropping system; ***= significant
(p<0.05); ns= not significant (p>0.05);
ND= not detected

Conclusion

• This study revealed that age at harvest,
variety and cropping system had differing
effects on the quality of ‘gari’.
• Age at harvest is the most important factor
in determining the proximate composition of
‘gari’.
• Age at harvest, variety and cropping system
are key factors in determining the mineral
composition, pH, titratable acidity, and colour
of ‘gari’,
• Age at harvest and variety are vital factors
affecting the functional properties of ‘gari’.
• TMS 97JW2 intercropped and harvested
at 15 mo produced the most acceptable
‘gari’ while TMS 30572 intercropped and
harvested at 18 mo gave the most acceptable
‘eba’.

• Sensory properties of ‘eba’ were determined
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