HAagoIWUGUAzaUNSIUINUINARONANAR
ANNMTANAzANYMs Yo TIRsAouTY

Effect of Varieties and Harvesting Dates on Yield,
Paste Viscosity and Gelatinisation Properties of Cassava Starch
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ABSTRACT

Four cassava vatieties: Rayong 1, Rayong 60, Rayong 90 and Kasetsart 50 were planted in sandy
loam at Rayong province. Yields and starches were determined from the Tuber with different harvesting periods
(6.8,10, 12, 14 and 16 months). The 4 varieties had a littlle different yields. The yeilds were increased by
increasing of cassava ages. The starch contents were varied on varieties and harvesting dates. Rayong 90 and
Kasetsart 50 had higher starch content than Rayong 1 and Rayong 60. The tuber harvested in dry season had
higher starch content than in rainy season. Although the viscosities of starch extracted from different varieties
were not different but dry season harvested starch viscosity was higher than rainy season.

Key words : cassava starch, harvesting dates, paste viscosity, gelatinization properties
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Table 1. Effect of varieties and harvesting date on yield of fresh tuber (kg/rai)

Age {month)
6 8 10 12 14 16 Average
Rayong 1 1,800 1,212 2,740 4,133 4,427 3,553 2.977b
Rayong 60 1,202 1,355 2,176 3,494 4530 4,861 2.936b
Rayong 90 1,739 1,158 3.690 5,435 6,997 7114 4,355a
Kasetsan 50 1,284 2,119 2,680 3.493 4563 5,096 3,205%b
Average 1,506d 1,461d 2.821¢ 4,i39b 5,129a 5,155a 3,369

CV = 26.6% Variety** LSD.05 = 874 Planting date** LSD.05 = 740

Table 2. Effect of varieties and harvesting period on starch content in fresh tuber (%).

Age (monith)
6 8 10 12 14 16 Average
Rayong 1 18.1 19.4 13.8 18.6 23.0 21.9 19.1¢
Rayong 60 17.2 20.8 15.4 19.0 22.6 19.7 19.1¢
Rayong 90 23.3 26.6 208 271 291 26.1 2553
Kasetsart 50 234 236 19.3 24.7 274 24.4 23.8b
Average 20.5¢ 225¢ 17.3d 223bc 255a 23.0ab 219

CV = 10.5% Variety** LSD.05 = 1.0 Planting date** LSD.05 = 1.9
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Table 3. Effect of varieties and harvesting period on pasting temperature,

Age (morth)
6 8 10 12 14 16 Average
Rayong 1 718 73.1 72.5 72.6 72.7 71.1 72.3
Rayong 60 71.0 71.8 71.8 71.5 7.5 70.7 71.4
Rayong 90 71.1 724 72.9 70.8 72.1 70.7 72.0
Kasetsart 50 72.6 72.9 74.3 73.2 71.8 71.1 726
Average 71.6bc 72.5ab 729a 72.5ab 72.0ab 709c 72.1

CV = 1.6% Planting date** LSD.05 = 0.9

Table 4. Effect of varieties and harvesting period on temperature at maximum

pasting.
Age (month)
6 8 10 i2 14 16 Average
Rayong 1 79.9 85.7 84.9 85.7 86.1 82.3 84.1
Rayong 60 78.5 86.0 85.5 84.6 82.8 81.6 83.2
Rayong 90 83.1 87.1 86.4 87.3 86.8 83.8 85.8
Kasetsart 50 836 85.0 B6.4 85.4 85.2 83.2 84.8
Average 81.3b 86.0a 85.8a 85.7a 85.2a 82.7b 84.5

CV = 3.0% Pianting date** LSD.05 = 2.1

Table 5. Effect of varieties and harvesting period on vicosity at maximum pasting.

Age (month)

6 8 10 12 14 16 Average
Rayong 1 419.3 321.3 363.0 3573 398.6 527.0 387.7
Rayeng 60 401.7 308.0 382.3 336.3 378.7 4923 383.2
Rayong 90 396.0 374.0 395.3 330.3 388.3 479.7 393.9
Kasetsart 50 439.3 373.3 339.7 406.7 403.7 497.0 409.9
Average 414,1b 344.2d 370.1¢d 357.5d 392.2bc 499.0a 396.2

CV = 10.1% Planting date** .SD,05 = 33.1
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Table 6. Effect of varieties and harvesting period on temperature at minimum
breakdown of starch.

Age (month)
6 8 10 12 14 16 Average
Rayong 1 93.7 90.3 89.4 91.7 89.9 90.3 90.9
Rayong 60 91.7 86.0 90.6 89.2 90.6 90.7 89.8
Rayong 90 93.5 87.4 88.2 921 89.4 88.8 89.9
Kasetsart 50 92.0 89.0 88.7 86.2 90.5 90.8 89.5
Average 92.7a 88.2¢ 89.2bc 89.8bc 90.1Db 90.2b 90.0

CV = 2.2% Planting date** 1.5D.05 = 1.6

Table 7, Effect of varieties and harvesting period on viscosity at minimum breakdown

of starch.
Age (month)
6 8 10 12 14 16 Average
Rayong 1 169.3 137.3 153.7 15877 160.3 182.3 160.1
Rayong 60 155.7 131.0 156.3 133.3 147.0 169.0 148.7
Rayong 90 145.3 164.0 156.7 158.3 162.7 177.3 160.7
Kasetsart 50 174.0 163.0 144.7 170.0 160.3 164.0 161.0
Average 161.7ab 146.3¢ 1528ab 154.8bc 157.6b 173.2a 157.7

CV = 9.6% Planting date** LSD.05 = 12.5

Table 8. Effect of varieties and harvesting period on final viscosity of cool starch.

Age (month)
6 8 10 12 14 16 Average
Rayong 1 284.3 194.0 220.7 204.7 227.0 267.7 2333
Rayong 60 266.7 174.0 238.3 183.0 2189.7 254.7 2227
Rayang 90 2707 219.7 221.0 198.0 227.0 261.7 233.0
Kasetsart 50 254.7 226.0 213.3 224.0 2527 261.0 2386
Average 268.1a 203.4c¢ 2233b 2024¢ 231.6b 261.2a 2318

CV = 10.0% Planting date** LSD.05 = 19.2
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Table 3. Amount of Rainfail during planting period.

fAgunan1snnaag
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