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Research advances on cassava food

YI Tuo HUANG Juan LEI Yajie SONG Yong
( Horticulture and Landscape College of Hunan Agricultural University Changsha Hunan 410128 China)

Abstract: Cassava food refers to a large variety of foods that have been made from mature cassava roots. Cas—
sava food is rich in dietary fiber calcium potassium and low in sugar and fat. Consumption patterns of cas—
sava can be divided into fresh food starch food and whole powder food. Cassava fresh food has played a posi-
tive role in optimizing the national dietary structure enriching the food culture and ensuring human health.

However due to the unstability of fresh cassava and the development of the food industry cassava starch food
has become an inevitable trend. Cassava powder food has important practical significance for strengthening the

edible value of cassava improving the economy of cassava industry and alleviating the food crisis.
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