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P Mo % % (mg /Kg) % Yo Pl W %
RUMONGE 80. 1 19. 9 58 89 83.60 118. 80 2. 10 0. 63 1. 14 0.97 3.81
RIZIM ETI 72. 3 27. 7 60. 03  89.60 108. 00 3,37 1. 11 1. 03 1. 48 6.34
MPEMBURIRA 745 25.5 57.39 85.33 140. 40 3. 74 0. 84 1. 10 1.17 4. 80
INAKIRARA 78. 7 21. 3 58 77 86.20 100. 80 3. 07 0. 84 1. 09 1. 12 4.51
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1 2 4 6 § 10 12 14 16 18 20 22 24 26 28 30 32

P 0.10 0.12 0. 12 0. 14 0.20 0.26 0.30 0.34 0.37 0.36 0.36 0.38 0. 41 0. 48 0.56 0.56 0.56
0

pH 7.50 7.20 6. 71 6.51 6.61 4.81 4.93 4.10 4 40 4 22 3.83 3,56 3. 53 3. 50 3.50 3.50 3.50
fC 45 45 50 55 50 41 3.8 3.5 3.8 40 59 57 59 60 6.0 6.0 6.0
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, : 0 Po
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pH . s 28 d .
, 1 20d
( RUMONGE ) R 5
3
3
/
/d mm pH Yo
20 <015 3.86 0.36
22 < 015 3.56 0.38
26 < 015 3.50 0.48
28 < 015 3.50 0.56
32 <015 3.50 0.56
3 s 28d )
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, 4,
4
/ ) / /
pH 7 / 7
Yo 7 % (mghkg) Pl Yo 12 7

RUMONGE 3.50 0. 56 10.73  94.15 4.11 0. 26 0. 57 0. 07 0. 68 3.80
RIZIM ETI 3.56 0. 59 10.17  98.50 5.00 0 14 1. 00 0. 08 1. 38 4.33

M PEM BURIRA 3 61 0. 61 11.43  97.27 3.21 0. 45 0. 77 0. 14 0. 80 4.30
INAKIRARA 3.58 0. 60 10.78  93.50 1.12 0. 48 0. 80 0. 06 0. 96 4.20
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Producing Cassava Sour Food Starch with the
Fermentation Technology

Shen Hui Wang Mei
(School of Food Science& Technology, Wuxi University of Light Industry, Wuxi, 214036)

Abstract The compositions of four kinds of cassava tubers available in Burundi have been
investigated. The results showed that they are specially composed of a high content of
starch (84~ 90 ), as well as some toxic cyantic constituents (count of 100~ 140ppm
cyanhydric acid), however the differences of main constituents among them were not
marked- The fermentation technology has been emploied to produce the sour food starch
as breadstuffs from the cassavas, and the process of fermenting have been studied. The
optimal time of fermentation is 28 days. During this period, the pH descended from 7. 5 to
3.5, the content of lactic acids increased from 0. 1% to 0. 56% , and the cyanhydric acids
were almost totally removed from the starch. Moreover this product is hygienically quali—
fied and with a good viscoelasticity. The bread made of this starch is of quite high quality.
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