
CASSAVA PROCESSING 
TRAINING MANUAL

HIGH QUALITY CASSAVA FLOUR (HQCF)



Process
ÅHarvestmatureroots

ÅWeighall raw material

Equipment
ÅSharpimplementsfor harvesting

ÅCalibrated balance/scales for weighing before and after
processing

Tips
ÅAvoidimmature,old, diseased,fibrousor woodyroots

ÅAvoiddamageduringharvesting

ÅProcessharvested roots within 24 hours for best quality and
maximumrecoveryof processedproducts
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Process
ω¢ƻǇ ŀƴŘ ǘŀƛƭΣ ŀƴŘ ǇŜŜƭ ǘƘŜ Ǌƻƻǘǎ ǳǎƛƴƎ ŀ ǎƘŀǊǇ ƪƴƛŦŜκǇŜŜƭŜǊ 
ωwŜƳƻǾŜ ǘƘŜ ƻǳǘŜǊ ōǊƻǿƴ ǎƪƛƴ ŀƴŘ ƛƴƴŜǊ ǘƘƛŎƪ ŎǊŜŀƳ ƭŀȅŜǊ 
ωwŜƳƻǾŜ ŀƴȅ ŘƛǎŜŀǎŜŘ ƻǊ ǿƻƻŘȅ ǇŀǊǘǎ ŦǊƻƳ ǘƘŜ Ǌƻƻǘǎ 
ωtƭŀŎŜ ǘƘŜ ǇŜŜƭŜŘ Ǌƻƻǘǎ ƛƴ ŎƭŜŀƴ ōƻǿƭǎ ƻŦ ǿŀǘŜǊ ƻǊ ǿŀǎƘ ǘŀƴƪ 

Equipment
Clean, sharp edge stainless steel knife (sharpen and visually check 
blades on a regular basis) 
ω/ƭŜŀƴ ŎƻƴǘŀƛƴŜǊǎ ƻǊ ǿŀǎƘ ǘŀƴƪǎκōŀǎƛƴ

Tips
ω.Ŝ ŎŀǊŜŦǳƭΣ Řƻ ƴƻǘ ǊŜƳƻǾŜ ǘƻƻ ƳǳŎƘ ǇŜŜƭ ǘƻ ŀǾƻƛŘ ǘƻƻ ƳǳŎƘ 
wastage. Weigh all peels and gradeouts
ωDǊŀŘƛƴƎ ŀƴŘ ǇŜŜƭƛƴƎ Ŏŀƴ ōŜ ŘƻƴŜ ŀǘ ǘƘŜ ǎŀƳŜ ǘƛƳŜ 
ωtŜŜƭŜŘ Ǌƻƻǘǎ ǎƘƻǳƭŘ ƴƻǘ ōŜ ƭŜŦǘ ƳƻǊŜ ǘƘŀƴ ŀƴ ƘƻǳǊ ƛƴ ǿŀǎƘƛƴƎ 
water to avoid fermentation 

Depictions
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Process
ω¢ƻǇ ŀƴŘ ǘŀƛƭ ǘƘŜ Ǌƻƻǘǎ 
ωwŜƳƻǾŜ ŀƴȅ ŘƛǎŜŀǎŜŘ ƻǊ ǿƻƻŘȅ ǇŀǊǘǎ ŦǊƻƳ ǘƘŜ Ǌƻƻǘǎ 
ωhǇŜǊŀǘŜ ǇŜŜƭƛƴƎ ƳŀŎƘƛƴŜ ǿƛǘƘ ōŀǘŎƘŜǎ ƻŦ ǘƻǇǇŜŘκǘŀƛƭŜŘ Ǌƻƻǘǎ 
ωtƭŀŎŜ ǇŜŜƭŜŘ Ǌƻƻǘǎ ƛƴ ŎƭŜŀƴ ǿŀǘŜǊ 
ωaŀƴǳŀƭƭȅ ǘǊƛƳ ǳƴǇŜŜƭŜŘ ŀǊŜŀǎ 

Equipment
ω/ƭŜŀƴΣ ǎƘŀǊǇ ŜŘƎŜŘ ǎǘŀƛƴƭŜǎǎ ǎǘŜŜƭ ƪƴƛŦŜ 
ω/ƭŜŀƴ ǿŀǘŜǊ ǎƻǳǊŎŜ 
ωtŜŜƭƛƴƎ ƳŀŎƘƛƴŜ
ω/ƻƭƭŜŎǘƛƻƴ ōƻǿƭκǘŀƴƪ ŦƻǊ ǊƻƻǘǎκǿŀǎǘŜ 

Tips
ω¢ƘŜ ǇŜŜƭƛƴƎ ƳŀŎƘƛƴŜ ǎƘƻǳƭŘ ƴƻǘ ǊŜƳƻǾŜ ƳƻǊŜ ǿŀǎǘŜ ǘƘŀƴ Ƴŀƴǳŀƭ 
peeling- avoid wastage! Weigh all peels and gradeouts
ωDǊŀŘƛƴƎ ǇǊƛƻǊ ǘƻ ǇŜŜƭƛƴƎ - can be done at the same time 
ω5ƻ ƴƻǘ ƭŜŀǾŜ ǇŜŜƭŜŘ Ǌƻƻǘǎ ŦƻǊ ƳƻǊŜ ǘƘŀƴ ŀƴ ƘƻǳǊ ƛƴ ǿŀǎƘƛƴƎ ǿŀǘŜǊ 
to avoid fermentation 

Depictions
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Process
ωaŀƴǳŀƭ ƻǊ ǎŜƳƛ-automatic
ωtƭŀŎŜ ǇŜŜƭŜŘ Ǌƻƻǘǎ ƛƴ ŎƭŜŀƴ ǿŀǘŜǊ 
ω²ŀǎƘ Ǌƻƻǘǎ ǳƴǘƛƭ ŀƭƭ ǎƻƛƭ ƛǎ ǊŜƳƻǾŜŘΣ ŎƘŀƴƎƛƴƎ ǘƘŜ ǿŀǘŜǊ н ǘƻ о 
times, or until clean 
ω¢ǊŀƴǎŦŜǊ ŎƭŜŀƴ Ǌƻƻǘǎ ǘƻ ŎƭŜŀƴ ŎƻƴǘŀƛƴŜǊ ƻǊ ŎƭŜŀƴ ǎǳǊŦŀŎŜ

Equipment
ω/ƭŜŀƴ ǿŀǘŜǊ ǎƻǳǊŎŜ 
ω.ŀǎƛƴΣ ǿŀǎƘ ǘŀƴƪ 
ω{ŎǊǳōōƛƴƎ ōǊǳǎƘ όƻǇǘƛƻƴŀƭύ 

Tips
ω5ƻ ƴƻǘ ƭŜŀǾŜ ŎŀǎǎŀǾŀ Ǌƻƻǘǎ ƛƴ ǿŀǘŜǊ ŦƻǊ ƳƻǊŜ ǘƘŀƴ ŀƴ ƘƻǳǊ ǘƻ ŀǾƻƛŘ 
fermentation
ω²ŀǎƘ Ǌƻƻǘǎ ǎƻƻƴ ŀŦǘŜǊ ǇŜŜƭƛƴƎ ǘƻ ŀǾƻƛŘ ŘƛǎŎƻƭƻǊŀǘƛƻƴ ŀƴŘ ƳŀȄƛƳƛȊŜ 
whiteness of processed product 

Depictions
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