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Comparison and Analysis of Root Tuber Quality in Different Harvest Time in the Year-round Production of Cassava
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Abstract Taking edible cassava varieties SC 9, SC12 and Shatian as test material,, cassava were harvested after planting 13 months( May in next
year ) , 16 months( August in next year ) and 19 months( November in next year ) , respectively.The root tuber quality of the 3 varieties in dif-

(1.Agro-food Science and Technology Research Institute, Guangxi Academy of Agricul-

ferent harvest period was researched.The results showed that, the HCN content of root tuber harvested in August was the lowest in every variety,
and the HCN content of SC9 < SC12 < Shatian.The crude fiber content of SC12 was the lowest in the three variety,and it changed differently ac-
cording to different harvest time.The starch and water content of 3 varieties decreased with the delayed harvest time.The changes of L # of fresh
and steamed cassava in 3 varieties were not consistent in each harvest time.The values of b * were positive for 3 varieties of different harvest time
of fresh cassava, and 3 varieties of fresh cassava appeared yellow jthe values of a * were negative for steamed cassava, and 3 varieties of steamed
cassava appeared green.And value of b * of SC9 was the highest, appearing deepest yellow.the sensory value of cassava and cassava juice de-

creased with the delayed harvest time in the 3 varieties.The sensory evaluation of SC9 was the best, followed by Shatian.
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Table 1 Evaluation standard of taste value for steamed cassava

g R I AL R )53 YRR WA
Score Bitterness Fragrance Sweetness Viscosity Softness Fiber Evaluation
0~1.0 W A AN AEh AT 24 7%
1.1~2.0 B 5 Rt e (4] L4 L5
2.1~3.0 T W g g T4 T4 g
3.1~4.0 [Ze B Bt BEh L] b I3
4.1~5.0 N 7 it & 1] J i
TE PP A B M S G BN G o)
Note : Score of evaluation was total score of site degustation
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Table 2 Sensory evaluation standard of yari
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Table 3 Chroma value of 3 varieties of fresh cassava in different harvest time

. RUC I CBAE) WA B AT R
Variely Harvest time Chroma value of fresh cassava edge Chroma value of fresh cassava center
(the next time) L= a b * L= a* b *

£/ 9 5 SC9 5H 87.89 a -0.48 ¢ 19.79 b 73.90 ¢ 1.28 b 28.27 a
8 H 85.15 b -0.25 b 19.89 b 7721 b 1.62 a 2355 ¢
11 A 85.01 b 0.90 a 25.49 a 84.78 a 0.89 ¢ 26.00 b

1ERG 12 5 SC12 5H 87.75 a -0.18 b 7.02 ¢ 87.71 a -0.18 b 7.01 b
8 H 80.95 b -0.23 b 781 b 80.77 b -0.19 b 7.57 ab
11 A 86.32 a 0.40 a 8.60 a 86.30 a 0.47 a 8.20 a

h A% Shatian 5H 88.20 a 0.27 b 6.79 b 79.85 b 1.45 a 10.65 a
8 H 82.14 b 0.76 a 11.05 a 89.10 a 0.19 ¢ 8.58 b
11 H 88.44 a 0.33 b 7.41b 80.35 b 0.58 b 10.94 a

T R R — A A RIS R e AN R/ NE A Duncan's A2l 2236045 P=0.05 /K-F BA 85225

Note ; Different loerwcases with same column standed for significant differences at 0.05 level with Duncan’s analysis
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Table 4 Content of hydrocyanic acid , crude fiber,starch,and water of 3 varieties of fresh cassava in different harvest time

i R A4 AR L A i it oA
Variety Harvest time Hydrocyanic acid ) Crude Starch content Dry matter
(the next time) content // mg/kg fiber content // % % content // %

1ERT 9 5 SC9 5H 22 1.69 29.43 39.46

8 H 16 3.10 20.96 28.10

11 H 27.5 2.88 17.92 24.03

1ER 12 5 SC12 5H 86 1.27 22.45 30.10

8 H 62 1.62 19.32 25.90

11 A 72.5 1.77 19.31 25.89

VA Shatian 5H 47 2.29 26.30 35.26

8 H 31 2.14 20.78 27.85

11 H 54.1 2.03 18.78 25.17
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TableS Chroma value of 3 varieties of steamed cassava in different harvest time

s RlapgeRe) ARG o v DB
Variety Harvest time Chroma value of steamed cassava edge Chroma value of steamed cassava center
(the next time) L # Q% b * L # a % b #
£/ 9 5 SC9 5H 46.88 b -232b 21.86 a 50.05 b -0.74 a 26.34 ¢
8 H 46.25 b -249 ¢ 19.40 b 46.23 ¢ -241 ¢ 19.35 b
11 A 54.80 a -1.59 a 16.51 ¢ 55.12 a -1.60 b 16.58 a
1L 12 5 SC12 5H 47.90 b -1.44 b 1.88 ¢ 47.89 b -138 a 2.03b
8 H 4297 ¢ -2.00 c 278 b 42.67 c -1.97b 2.57hb
11 H 50.68 a -0.90 a 444 a 50.51 a -1.05a 438 a
Vb K2 Shatian 5H 44.57 b -1.54 b 4.87b 51.02 b -0.62 a 9.03 a
8 H 46.64 b -191¢ 5.13b 46.46 ¢ -1.93 b 5.0l ¢
11 A 61.54 a -0.64 a 6.27 a 61.91 a -0.61 a 6.26 b

T R Al — iR RIF B 5 AR NS TR Duncan's B2 225658 p=0.05 /KF B4 BE2R

Note ; Different loerwcases with same column standed for significant differences at 0.05 level with Duncan’s analysis
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Note: A-I stand for harvested steamed cassava of SC9, SC12 and Shatian in May, August and November in next year,respectively
2 FEREHE 3 @FHEREENGE
Fig.2 Color of 3 varieties of steamed cassava in different harvest time
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Table 6 Taste evaluation of 3 varieties of cassava in different harvest time
SR ' .
i WICRAR) R R i g THIRE EaRdRe WA REFIF (1)
Variety Harvest time  Bitterness Fragrance ~ Sweetness Viscosity Softness Fber Evaluation Score
(the next time)

1R 9 5 SC9 5H 4.24 b 2.38 ab 225a 2.88 a 291 a 4.04 a 3.0l b 310 a

8 H 475 a 2.76 a 1.45b 2.48 b 1.98 b 3.19b 3.64 a 2.89 b

11 H 3.99 b 2.04 b 1.64 b 1.56 b 1.29 ¢ 2.76 b 1.65 ¢ 213 ¢
1Ew 12 5 SC12 5H 3.65b 2.49 a 1.66 ab 2.55a 2.13 a 295 a 2.99 a 2.63 a

8 H 419 a 1.96 b 1.99 a 1.95 b 1.93 a 1.90 ¢ 239 b 233 b

11 H 4.05 a 2.10b 1.54 b 1.13 ¢ 1.50 b 2.35b 1.96 ¢ 2.09 ¢
h A% Shatian 5H 448 a 2.46 a 1.83 a 224 a 1.99 a 3.00 a 334 a 2.76 a

8 H 4.25 ab 2.09 a 224 a 1.94 a 229 a 2.45b 2.46 b 253 b

11 H 4.01 b 145 b 1.90 a 1.99 a 1.99 a 2.76 ab 1.96 ¢ 2.29 ¢

T R R — A RIS R e AN R/ INE R Duncan's 35 22145 P=0.05 K- A B2

Note ; Different loerwcases with same column standed for significant differences at 0.05 level with Duncan’s analysis
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Fig.3 Yari of 3 varieties of cassava in different harvest time
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Table 7 Chroma value of yari of 3 varieties of cassava in different

harvest time

R SRMCHT I (R4 )
anariet Harvest time L a* b
¥ (the next time)
1E55 9 5 SC9 5H 41.10b -185a -1.97 ¢
8 H 4266 a -1.88a 1.62 a
11 H 4242 a -184a 0.67 b
55 12 5 SC12 5H 4338a -1.86b -1.73 a
8 H 38.77¢ -1.59 a -1.74 a
11 A 42.69b -1.37a -1.58 a
b K2 Shatian 5H 39.52bL  -246b 1.52 a
8 A 46.03a -1.48a -1.63 ¢
11 A 46.71a  -134a -0.87 b

T R R — A RIS RO IS A 1R /NE 7 REA QSR ] Duncan s 7 52 1%
22N P=0.05 K- B W2
Note ; Different loerwcases with same column standed for significant differ-
ences at 0.05 level with Duncan’s analysis

27 REBMAERMAETHORETEN S S4ES
FRWC e R 9 SR Oy s 0 AL GRS AR
RER KU, AR &N , i A 3 5 FLICIR R 3 4L
by EE N, N 88.13(35 8) o B RUUHIIAE K, fEp
9 SR KR | R HBURZS 2 T, A 5 2%
A8 H5 11 HRBOREHRVE 270 51 84.00,75.50, 4
12 55 570 R AR R E Pt Bl 3 R W0 4
BT AHFELRMIERT 9 S ARSI E TR B, H
YOV AT
3 Zr5itie

AR 9 5 AERG 12 5 FIYD B RN [ SR S i HAR



46 £ 36

I ORE KRERSFA P RE M 6 AR R LR

£8 3 EMARRKHNAETREITN

Table 8 Sensory evaluation of yari of 3 varieties of cassava in different harvest time

e SRS (24 )

; ErES AR FE HLVRZE W
Variety Harvest tme Color Flavor Taste Structural state Score
(the next time)

£/ 9 5 SC9 5H 23.38 a 20.50 a 21.25 a 23.00 a 88.13 a
8 H 21.88 b 19.88 ab 19.63 b 22.63 a 84.00 b

11 A 21.00 b 1825 b 17.75 ¢ 18.50 b 75.50 ¢

1ERG 12 5 SC12 5H 22.13 a 19.25 a 19.50 a 20.88 a 81.75 a
8 H 20.25 b 20.75 a 19.38 a 20.00 a 80.38 a

11 A 21.88 a 16.50 b 17.63 b 20.38 a 76.38 b

hHARZE Shatian 5H 22.00 a 18.38 b 19.88 b 22.25a 82.50 a
8 H 20.38 ab 21.38 a 20.38 ab 19.63 b 81.75 a

11 H 19.25 b 18.50 b 21.13 a 18.38 b 77.25 b

T R ] — A A RIS B 5 AN R /NE TR Duncan's B0 221005 P=0.05 /K A &2

Note : Different loerwcases with same column standed for significant differences at 0.05 level with Duncan’s analysis
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