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Specific objectives Each page of this guide presents some ideas on how to Activity 
The specific objectives obtain high quality product from cassava. This guide Almost all lessons include at 
listed here are the specific treats every page as a lesson with its objectives. least one activity . Activities are 
ideas and skills being Information for trainers is only suggestions and could be intended to help farmers 
taught on the associated used as is, omitted, or refined . Not every activity can be understand the information 
page. The trainer should carried out or every discussion question asked, concretely and practice the 
ensure that the objectives therefore, it is up to the tra iner to use his or her own skills and knowiedge of the 
for each lesson are met. discretion. This guide assumes that some of the course. Not all activities can be 

participants will have previously processed cassava into carried out and they will depend 
Discussion questions some of the products mentioned here. The tra ining on available materials and time. 
The discussion questions couid be carried out in a processing center or in a 
are intended to link the classroom equipped with illustration Materials 
traditional knowledge held PQ2 The materials needed in the 
by the participants to the course 

. 'new knowledge' passed in Training method Containers 
each lesson. It is also For each page a suggested iesson is given. Each Pencil or pens for farmers 
intended to create a suggested training method makes use of all the Cassava tubers 
participatory atmosphere discussion questions, activities and review questions Cutting kn ife 
where farmers' histories and meets all the specific objectives. Basket 
are respected. Finally it is 
believed that the Review question 
knowledge and experience The review questions are 
an Individual farmer intended to reaffirm the 
possesses is beneficial to Information presented In each 
the learning of the entire lesson or to connect the lesson 
group. to the farmers' individual 

practices. 
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General objectives of the 
course 
By the end of the session 
farmers will: 
1. Gain knowledge of good 

methods of handling 
harvested cassava tuber 
to obtain high quality 
garl. 

Discussion questions 
1. How many participants 

here have ever 
processed cassava? 

2. Where do you presently 
process your cassava? 

3. Where do you presently 
find information on 
cassava processing? 

4. What are your major 
limitations to 
production? 

Improved Garl processing In Nigeria: 

lrnproved 

Gari Procesing 

Training method 
1. Introduce yourself. Provide your name and cassava 

processing background. 
2. Ask participants for their names and length of 

experience they have In processing cassava . 
3. Explain the purpose of the course: The purpose of the 

course is to familiarize participants with the productive 
methods of processing cassava as well as to share 
traditional knowledge amongst farmers. The goal of this 
course is to equip the cassava processors with skills 
and knowledge necessary for them to produce high 
quality products and obtain higher profit. 

4. Read story; explain potential of increasing profits by 
using improved production technologies. 

5. Ask discussion questions 1-4. 
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Specific objectives 
By end of lesson farmers 
will: 
1. Gain knowledge of good 

methods of handling 
harvested cassava tuber 
to obtain high quality 
garf. 

St.p 1. Rec.lpt of tub .... 

Activity 
1. Present a cassava tuber that 

has just been harvested and 
a tuber that has been 
harvested for about 5 days. 
Peel each tuber and examine 
the texture. 

t:'--_ ,, ___ O(_tbII_k_ "' J'ftIduc:~ bl""""Iu)' .... ThobWlI l.ho""""'if)· fmIIIlhac..... i Materials 
..,.u-...-:llT".K.". ...d F.lo!~..,mt.~ ..... _l,.ft~<Jf·1hc""'lCn .. '""' • ."._tho~Jlity ofprt. . 

Discussion question t.:.:":"""_~"""~""~~"f •. ~ __ . __ . __ .......... __ .. _ .... _ .............. ... __ .J • Freshly harvested cassava 
1. What are the Indicators tuber and tubers harvested 

of good cassava tubers? 1----------------------1 for upwards of 5 days . 
• Knife 

Training method 
1. 

2. Explain that although garf is being processed in most 
areas of Nigeria, gari quality can be highly dependent 
on cassava tuber and how soon It is processed. 

3. Ask discussion question 1 then explain the 
importance of processing tubers soon after 
harvesting: Delayed processing may lead to tuber 
spoilage and decay. 

4. Proceed with activity 1. 
5. Ask review question 1. 
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Review question 
l.Considering the disadvantage 

of abandoned tubers, what 
are the quality characteristics 
of the tubers you process to 
garf? 



Specific objectives 
By the end of the lesson 
farmers will: 
1. judge their current 

methods of cassava 
peeling against the 
other methods. 

2. Understand the 
importance of washing 
the peeled tubers. 

Discussion questions 
1. What happens to the 

processed garllf 
processors fail to 
properly peel the 
cassava tubers before 
further processing? 

Step 2. Manual peeling and washing 

,(\ , 
!i.J;iJIP 

~ .~ 

,,- I> , <:~)-

Peel m8J1U11J1y with suunlcss ftel.1 knlvcs. 

Training method 
1. Ask discussion questions 1 

."., ~ j \1 ' 
" i 

~ " '~> I 1'~ , 

-,~( 
w ... ", thr peeled lubm Wllh clean wntC'r and 

ra:lc in 'oll't'WmboJlcetsk'ldnlin. 

2. Judging from the response of the discussion question 
1 proceed with activity 1. 

3. Explain to farmers that the thick outer peel of the 
cassava tubers should be removed and not only the 
outermost brownish peel. If not the gar; will be too 
fibrous and contain a lot of dirt. 

4. Ask review question 1 and explain the importance of 
washing the tubers in obtaining high quality product. 
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Activity 
1. Ask two or three 

participants to physically 
demonstrate their 
methods of cassava 
peeling and comment on 
all its positive 
characteristics then, if 
any, note areas which 
may need improvement. 

Materials 
1. Stainless knife and 

cassava tubers 

Review questions 
1. In what ways is it possible 

to Improve garl quality 
from peeling and washing 
appropriately? 



Specific objectives 
By the end of the lesson 
farmers will: 
1. Understand the benefits 

of grating cassava with 
the mechanical grater 
compared with the 
crude manual grating 
method. 

2. Understand the 
Importance of 
fermentation in garf 
processing. 

Discussion questions 
1. Ask if any of the 

participants have grated 
cassava using a 
mechanical grater? 

2. What are some 
advantages or 
disadvantages of using a 
mechanical grater 
compared with a manual 
grater? 

Step 3. Grating and fermenting 

C.~lll'l<>e)' the _hat tUM" III' 1I'IoI.-..:t.nil.:.llllP'lItt't "cnrwnc;1C1o)n rttek:l1lK built !tom WMd ~ 1M,> hIIV't d'lIiM¥t I 
Di • .....,.. ,he lIfatod eIl1-.... "" in"' • .:1.,." CQnlailW1' III'1tS "hic:h alkwo'tN: jllkel'tom tlw rcnn.\l\told ca~_.-a\·iI 1.0) now 
Of d~ly InlO bop lMdeufpotyJlNP)'kno. nul. FC",lCOIlftll .... , ..... , t·5 da:\-" ,nrl' IJ1ItlnJ. dqw,~ln" ...... 

1M- pldclrt'd pt. RAW>!' in tile kIo:lhly. 

- ._-- --

Training method 
1. Ask discussion question 1 + 2. 
In addition to responses provided by farmers, explain the 
advantages and disadvantages of using a mechanical 
grater. 
Advantages: Less time consuming, neater, and more 
hygienic than manual grating, uniformity in particle size 
and reduced drudgery. 
Disadvantages: costs money to purchase, may not be 
suitable for your environment, and may require 
Increased inputs. 
2. Explain the importance of fermentation in adding 

flavor to garf. Further describe the place of hygiene in 
using the improved fermentation rack. 

3. Ask review question 1 
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Review questions: 
1. In what way can you 

improve your grating 
and fermentation 
systems? 



Specific objectives 
By the end of the lesson 
farmers will: 
1. be able to quickly 

dewater their grated 
cassava. 

2. understand the 
importance of sifting 

Discussion questions 
1. how do you choose 

which plant to use as 
planting materials? 

2. what are some 
problems you may face 
if unsuitable planting 
materials are chosen. 

atep 4. Dewatering and sifting 

,----------------------_.j 

~il\lJw dc_v.:wrel'l'dl'IIWMI '"""IIIII Iy. \ .. lWil lI.~rtlulSmlrhintl 
~OIIthene orrmdl'Cuan. RI.lb thc tlllttd ,*""VI 1 
upjn~ lhc ,~e InC'sh 10 ~~IC til '*' panLl!t~ , 

. ___ .. _i 

Training method 
1. First ask discussion question 1 + 2. 
2. Explain negative consequences of choosing planting 

materials from unhealthy plants. 
3. Proceed with activity 1. 
4. Explain unhealthy/unsuitable plants showing 

symptoms of pest and disease damage on stems and 
leaves. Healthy/suitable planting are 8-15 months 
old and show no sign of damages. Use examples to 
demonstrate signs of damage. 

5. Expla in that healthy plants are chosen for 
propagation because they show attributes of 
resistance which children plant may show. 

6. Proceed with activity 2. 
7. Ask review questions 1 + 2. 
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Activities 
1. Display examples of 

healthy and unhealthy 
plants. Have farmers pass 
around examples and 
identify good and negative 
characteristics of plant. 

2. Using plant portions, 
demonstrate proper cutting 
technique. Explain that 
top/green portions and 
bottom portions should not 
be used. 

Materials 
1. A portion of a healthy 

cassava plant. 
1. A portion of an unhealthy 

cassava plant. 

Review questions 
1. Why should healthy plant 

be chosen as planting 
materials? 

2. What is the most desirable 
part of the plant to use as 
planting material? 



Specific objectives 
By the end of the lesson 
farmers will: 
1. Understand the 

processes of frying high 
quality Gari. 

2. Understand the 
Importance of cooling 
the fried Garl 

Discussion questions 
1. How can we fry high 

quality Garl? 
2. What are some 

problems you may face 
if the appropriate 
gasifying method is not 
used? 

Step 5. Garl-frylng and Cooling 
-.---,----------., Activities 

I 1. Demonstrate the process 

Fryolle .......... lnonmctll..,. F'l'In'­
.... Gft. ftfoptacI~"'ittlbnck.s. 

Ersun: W te ". thimll£7 to IIIklw smoU 10 C'tOIpII ...d 
to IMprO\,-e '" etltkhCioM. 

Cwllhe pi ~ sprmdina i1 out on poIyr1h)lml' 
IhI:etI; on tJrio flOOf, lit an "1* ~utJbnn, . 

-----------~----------------

I
I of frying Gar!. 

2. Using proper materials, 
demonstrate the 
importance of spreading 
and mixing the Gari while 
frying. 

3. With the use of appropriate 
materials demonstrate the 
appropriate way of cooling 
Gari 

Materials 
f------------------- ----l 1. A metal frying pan. 

Training method 
1. First ask discussion question 1 + 2. 
2. Explain negative consequences of not using the 

appropriate method of Garifrying. 
3. Proceed with actiVity 1 and 2 
4. Explain Why cooling is necessary before bagging. 
5. Ask review questions 1 + 2. 
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2. Sifted Garl 
3. Pre made fire place 
4. Mixing pad. 

Review questions 
1. Why should the sifted Gari 

be added to frying pan In 
little quantity at a time? 

2. Why must Gari be cooled 
before packing 



Step 6. Final Sifting and packing 

Specific objectives Activities 
By the end of the lesson 1. Demonstrate the sifting 
farmers will: I I 

~ 
of Gari. 

1. be able to sift the 

~ 
2. Ask a participant to 

fried Gari. describe his or her 
2. Understand the best method of storing Garl 

storage method for . I 
........ _._._._,._ ... _ ... ______ ... _ .... ___ . ___ . ___ .. ,_ ........ _._ ... _ .1 L--_._._ .... __ ... . 

Gari Materials 
1. A bucket. 

Discussion questions 
SirwtheftNlJl(Oduct.pn 1a cnsurc: hd.: the pri In:sn., Idd trMIp01 b,. In thr tneft.n, 

2. A woven Gari sifter. 
1. Which materials do lrit'cwmityof wfinal prncIucl ..... _ ...... _~ohouJd ... """""'. 3 . A Jute bag or woven 

you use for sifting 
So.n .... 1 in-*- in an airy ctc:n. Avoid dftmp ,nd t.I( 

sack C1Wi~s. 

Gari? 
2. How should Gari be Review questions 

stored and why? 1. What is the 
consequence of not 
sifting Gari. 

2. Why is proper storage 
of Gari necessary 

Training method 
1. First ask discussion question 1 
2. Expla in why Gari must be sifted to obtain high 

quality final product. 
3. Proceed with activity 1. 
4. Ask giSl;ussiQO QU!l5tiQO 2, 
5. Proceed with activity 2. 
6. Explain the options available for storage of Gari. 
7. Ask r!::vl~w gy~stlQnli 1 + 2. 
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General objectives of the 
course 
By the end of the session 
farmers will: 

1. Gain knowledge of 
good methods of 
handling harvested 
cassava tuber to 
obtain high quality 
chips and flour. 

Discussion questions 
2. How many 

participants here 
have ever processed 
cassava? 

3. Where do you 
presently process 
your cassava? 

4. Where do you 
presently find 
Information on 
cassava processing? 

S. What are your major 
limitations to 
production? 

Improved Cassava Chips and Flour Processing 

1".-.. ·--··.--·.----... -------.------···----·.---.-'1, 
i 
l I 

I Cassava i 
: ' 

l ChiRs and 11~uLj 
Training method 

1. Introduce yourself. Provide your name and cassava 
processing baCkground. 

2. Ask participants for their names and length of 
experience they have In processing cassava. 

3. Explain the purpose of the course: The purpose of 
the course is to familiarize participants with the 
productive methods of processing cassava as well 
as to share traditional knowledge amongst farmers. 
The goal of this course is to equip the cassava 
processors with skills and knowledge necessary for 
them to produce high quality products and obtain 
higher profit. 

4. Read story; explain potential of Increasing profits 
by using improved production technologies. 

5. Ask discussion questions 1-4. 
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Specific objectives 
By end of lesson farmers 
will: 

1. Gain knowledge of 
good methods of 
handling harvested 
cassava tuber to 
obtain high quality 
chips and flour. 

Discussion question 
1. What are the 

indicators of good 
cassava tubers? 

Step 1. Receipt of tubers 

• n... ... ar_ of mssava that are 
O-I.yioId~flour. 

• M k imparlanllo lISt ..... lWiofts 10 
obIoiott..~qodiIy(ea- Ifl.I, 

KSand&lllllianagnl 

• n.._ • .-.f ............ 
always afftas the quanIiIy 01 !IlItm 

Ihat .. 1 boobtoinocl. 

Activity 
1. Present a cassava tuber that 
has just been harvested and a 
tuber that has been harvested 
for about 5 days. Peel each 
tuber and examine the texture. 

Materials 
• Freshly harvested cassava 

tuber and tubers harvested 
for upwards of 5 days. 

~!:=====================o!.....j' Knife 

Training method 
6. Explain that although flour is being processed in 

most areas of Nigeria, flour quality can be highly 
dependent on cassava tuber and how soon it is 
processed . 

7. Ask discussion question 1 then explain the 
Importance of processing tubers soon after 
harvesting: Delayed processing may lead to tuber 
spoilage and decay. 

8. Proceed with activity 1. 
9. Ask review Question 1. 
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Review question 
l.Considering the disadvantage 

of abandoned tubers, what 
are the quality characteristics 
of the tubers you process to 
flour 



Specific objectives 
By the end of the lesson 
farmers will: 
3. judge their current 

methods of cassava 
peeling against the 
other methods. 

4. Understand the 
Importance of washing 
the peeled tubers. 

Discussion questions 
2. What happens to the 

processed gari if 
processors fail to 
properly peel the 
cassava tubers before 
further processing? 

Step 2. Manual peeling and washing 

Training method 
5. Ask discussion questions 1 

J!I" "" J 

~ " .\~ . . ' 
A • 

.~~P?!. -. 
Wash Iht pmnl lubm withd=n \\~('rand 

puck In WOYf'n baskets 10 drain. 

6 . Judging from the response of the discussion question 
1 proceed with activity 1. 

7. Explain to farmers that the thick outer peel of the 
cassava tubers should be removed and not only the 
outermost brownish peel. If not the flourwill be too 
fibrous and contain a lot of dirt. 

8. Ask review question 1 and explain the importance of 
washing the tubers In obtaining high quality product. 
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Activity 
2. Ask two or three 

participants to physically 
demonstrate their 
methods of cassava 
peeling and comment on 
all its positive 
characteristics then, if 
any, note areas, which 
may need improvement. 

Materials 
2 . Stainless knife and 

cassava tubers 

Review questions 
2. In what ways is it possible 

to improve gar; quality 
from peeling and washing 
appropriately? 



Specific objectives 
By the end of the lesson 
farmers will: 
1. be able to quickly Chip 

their grated cassava. 
2. learn the Improved 

methods of drying. 

Discussion questions 
1. How do you choose the 

method of drying to 
use in cassava chips 
and flour production. 

2. What are some 
problems you may face 
if unsuitable drying 
methods are used 
materials are chosen. 

Step 3. Chipping and Drying 

......... - ........................... .. ..... - ..... .................................... 11l. "' ....... -........ _ .. """"',,--

Activities 
1. Describe How a modern 

cassava-chipping machine 
works. Show the picture 
and ask the participants to 
pass it round. 

2. Display pictures of different 
methods of drying cassava 
chips and identify their 
good and bad 
characteristics. 

~-----------------------------------------1Materials 

Training method 
1. First ask discussion question 1 + 2. 
2. Explain the importance of chipping cassava. It 

aids quick drying without microbial contamination. 
3. Proceed with activity 1 and 2. 
4. Ask reyiew Questions 1 + 2. 
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1. A picture of cassava 
grating machine 

2. A picture of a flash drier. 
3. Picture of a solar drier. 
4. Picture of an electric forced 

air drier 

Review questions 
3. Why should chipping 

necessary to obtain good 
chips and flour? 



Specific objectives 
By the end of the lesson 
farmers will: 
1. Leam how best to store 

cassava chips. 

Discussion questions 
1. Which materials do you 

use for storing cassava 
chips? 

2. What other peculiarities 
is necessary In storing 
cassava chips? 

Step 4. Packing and storing of chips 

·- --·-----·---·--- ·- -·l 
i 

tooI ......... _,... ................. .. 
SOon .. dips .......... ....-. ... ' ..... dry 0IId oky ....... 
.......... 0IId .... _ 

Training method 
1. First ask discyssion question 1 
2. Explain why cassava chips must be stored in a 

woven sack 
3. Proceed with activity 1. 
4. Ask discussion question 2. 
S. Explain the need for cassava chips to be stored 

on a raised platform and the importance of a 
clean dry and airy environment 

6. Proceed with activity 2. 
7. Explain the options available for storage of 

cassava chips. 
8. Ask review questions 1 + 2. 
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Activities 
1. Show the participants 

samples of a woven 
sack, a jute sack and a 
thick nylon bag. 

2. Ask a participant to 
describe his or her 
method of storing Gari 

Materials 
1. A woven Gari sifter. 
2. A Jute bag or woven 

sack 

Review questions 
3. What Is the 

consequence of not 
storing cassava chips 
properly? 

4. Why is stacking on a 
raised platform 
Important? 



Specific objectives 
By the end of the lesson 
farmers will: 

1. Understand the best 
milling and sieving 
methods to obtain 
best cassava flour. 

Discussion questions 
1. What milling machine 

will give the best 
cassava flour? 

Step 6. Final Milling and sieving to flour 

Training method 
1. First ask discussion question 1 
2. Describe the milling options available for cassava 

flour. 
3. Proceed with activity 1. 
4 . Ask review questions 1 
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Activities 
1. Demonstrate the 

sieving of cassava flour 

Materials 
1. A fine mesh size seive 

Review questions 
1. What is the 

consequence of not 
sieving milled cassava 
flour Gari. 



General objectives of the Improved Cassava Starch Production 
course 
By the end of the session 
farmers will: 

1. G~ln knowledge of 

Cassava good methods of 
handling harvested 
cassava tuber to 
obtain high quality 

Srarch Pr()d ucri l)n 
Cassava starch 

Discussion questions 
1. How many 

participants here 
have ever processed 
cassava? 

2. Where do you 
presently process Training method 

your cassava? 1. Introduce yourself. Provide your name and cassava 
processing background. 

3. Where do you 2. Ask participants for their names and length of 

presently find experience they have in processing cassava. 

Information on 3. Explain the purpose of the course: The purpose of 

cassava processing? the course is to familiarize participants with the 
productive methods of processIng cassava as well 

4 . What are your major as to share traditional knowledge amongst farmers. 

limitations to The goal of this course Is to equip the cassava 

production? processors with skills and knowledge necessary for 
them to produce high quality products and obtain 
higher profit. 

4. Read story; explain potential of increasing profits 
by using improved production technologies. 

s. Ask gl:;cu:;:;IQn 9!,!estiQns 1-4. 
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Spllcific objectives 
By end of lesson farmers 
will: 

1. Gain knowledge of 
good methods of 
handling harvested 
cassava tuber to 
obtain high quality 
starch 

Discussion question 
1. What are the 

indicators of good 
cassava tubers? 

Step 1. Receipt of tubers 

Training method 

• Aeeandhlberquolilycntho crilicol 
1ochIB;, ....... dm prododioft. 

• lhtr .... vcritI1es.flllllO .. Ihat". 
10 .... ,."' ..... good qdty \IOrch. 

• ~is"""''''to ... '''''' oariotios to 
ollie. lie Iig/IOII qwIity (c..tad: 

I[A, In end Ex' ....... ogont). 

• PI ..... InshIr har.o.tod .. 1m. 
rnediatoIy Ie! good If."h 
"",,,. 

1. Explain that although flour is being processed in 
most areas of Nigeria, flour quality can be highly 
dependent on cassava tuber and how soon it is 
processed. 

2. Ask discussion Question 1 then explain the 
importance of processing tubers soon after 
harvesting: Delayed processing may lead to 
tuber spoilage and decay. 

3. Proceed with activity 1. 
4. Ask review Quest jon 1. 

I Actlvltv 
1. Present a cassava tuber that 
has just been harvested and a 
tuber that has been harvested 
for about 5 days. Peel each 
tuber and examine the texture . 

Materials 
1. Freshly harvested 

cassava tuber and tubers 
harvested for upwards of 
5 days. 

2. Knife 

Review question 
l.Considering the disadvantage 

of abandoned tubers, what 
are the quality characteristics 
of the tubers you process to 
flour 



Specific objectives 
By the end of the lesson 
farmers will: 

1. Judge their current 
methods of cassava 
peeling against the 
other methods. 

2. Understand the 
Importance of 
washing the peeled 
tubers . 

Discussion questions 
1. What happens to the 

Step 2. Manual peeling and washing 

... " ............... _001.-1._ 
i.dr;tI!;,," 

Activity 
1. Ask two or three 

participants to physically 
demonstrate their methods 
of cassava peeling and 
comment on all its positive 
characteristics then, If any, 
note areas, which may 
need improvement. 

Materials 
1. Stainless knife and 

cassava tubers 

processed starch if 1---------------------------1 Review questions 
the processors fail to 1. In what ways is it 
properly peel the Training method possible to improve 
cassava tubers 1. Ask discussion questions 1 starch quality from 
before further 2. Judging from the response of the discussion peeling and washing 
processing? question 1 proceed with activity 1. appropriately? 

3. Explain to farmers that the thick outer peel of the 
cassava tubers should be removed and not only 
the outermost brownish peel. If not the starch 
may not be of high quality. 

4. Ask review question 1 and explain the importance 
of washing the tubers in obtaining high quality 
product. 
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Specific objectives 
By the end of the lesson 
farmers will: 

1. Understand the 
benefits of grating 
cassava with the 
mechanical grater 
compared with the 
crude manual 
grating method. 

Discussion questions 
1. Ask if any of the 

participants have 
grated cassava 
using a mechanical 
grater? 

2. What are some 
advantages or 
disadvantages of 
using a mechanical 
grater compared 
with a manual 
grater? 

Step 3. Grating 

Training method 
1. Ask discussion question 1 + 2. 
2. In addition to responses provided by farmers, 

explain the advantages and disadvantages of 
using a mechanical grater and re grating. 

3. Advantages: Less time consuming, neater, and 
more hygienic than manual grating, uniformity in 
particle size and reduced drudgery. yield more 
starch (Rasping effect). 

4 . Ask review question 1 
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Review questions: 
1. In what way can you 

improve your grating 
and starch yield from 
your. cassava? 



Specific objectives 
By the end of the lesson 
farmers will: 

1. Learn the 
techniques needed 
to wash out, sieve 
and settle out high 
quality starch. 

Discussion questions 

Step 4. Washing out of Starch, Sieving and Settling 

........ DIniI ... _ ..... I5,..,~ 
1M .................... tf ... 6I6, ......... -.w.. 
"" .... ,.Ip ....... -'-'-" ..... _ ... , .. ,_ ... 
..... I ............ ~iMlJIIi, ••• ,."' ........ W 
c.IId ... ~., ...... t ...... _ ..... -. ..... ~~ ...... ......,. .... _..,., tIl 1. How do you wash 

out starch from the 
grated cassava? 

2. How can sieving and ~=====================~ 
resettling yield high 
quality starch? Training method 

1. First ask discussion question 1 
2. Explain why cassava chips must be stored in a 

woven sack 
3. Proceed with activity 1. 
4. Ask discussion question 2. 
5. Explain the need for cassava chips to be stored 

on a raised platform and the importance of a 
clean dry and airy environment 

6 . Proceed with activity 2. 
7. Explain the options available for storage of 

cassava chips. 
8. Ask review questions 1 + 2. 
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Activities 
1. Demonstrate the 

washing out of starch 
from the grated cassava 
pulp to the participants. 

2. Demonstrate sieving 
process to the 
participant . 

Materials 
1. A starch washing mesh. 
2. A woven basket tied 

with Calico cloth. 
3. Grated cassava pulp 
4 . Plastic bowls 

Review questions 
1. What is the effect of not 

resettling on the quality 
of starch? 

2. How can higher 
quantity of quality 
starch be obtained? 



Specific objectives 
By the end of the lesson 
farmers will: 

1. Understand the 
Importance and the 
process of resettling 
starch prior to 
drying. 

Discussion questions 
1. What are the 

peculiarities In 
Involved In 
scrapping and 
resettling starch . 

2. How should starch 
be dried to obtain 
high quality product. 

Step 5. Scraping, re-settling and drying 

Training method 
1. First ask discussion question 1 
2. Outside the explanation given by the participants, 

explain the importance of scraping to remove dirt 
from the surface of the starch. 

3. Proceed to Activity 1. 
4 . Proceed to discussion question 2. 
5. Describe How cassava starch should be dried. 
6. Ask review questions 1 
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Activities 
1. Demonstrate the 

scrapping, of cassava 
starch. 

Materials 
1. Settled starch in a bowl. 
2. Scraping scalpel or 

knife 

Review questions 
1. What is the 

consequence of not 
scrapping and resettling 
starch prior to drying? 



Specific objectives 
By the end of the lesson 
farmers will: 

1. Understand the 
process of 
pulverizing starch to 
obtain high quality 
product. 

Discussion questions 
1. How should starch 

be pulverized? 
2. How should starch 

be stored? 

Step 6. Pulverizing 

GrIoI .. " .................... . .... ,,_ .... ... ""._ .... "" ... _ .......... 

Training method 

hol ............. ....,,..,.... .. __ • 

---.",,-lIn ... _ ...... """' ....... " ... ..., ..... 1ooIj...,---

7. First ask discussion question 1 
8. Outside the explanation given by the participants, 

describe the importance of machine pulverization. 
9. Proceed to discussion question 2. 
10. Describe how cassava starch should be stored. 
11. Ask review questions 1 
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Review questions 
2. What is the importance 

of pulverizing starch 
before storage? 



Improved Cassava Starch Production 

General objectives of the 

Q(Jourless course 
By the end of the session 
farmers will: 

1. Gain knowledge of "FUFlJ" good methods of 
h~ndling harvested 
cassava tuber to Product~on obt~ln high quality 
Odorless Fufu 

Discussion questions 
1. How many 

Training method participants here 
have ever processed 1. Introduce yourself. Provide your name and cassava 

cassava? processing background. 

2. Where do you 2. Ask participants for their names and length of 

presently process experience they have In processing cassava. 

your cassava? 3. Explain the purpose of the course: The purpose of 
the course Is to familiarize participants with the 

3. Where do you productive methods of processing cassava as well 

presently find as to share tradItIonal knowledge amongst farmers. 

Information on The goal of this course is to equip the cassava 

cassava processing? processors with skills and knowledge necessary for 
them to produce high quality products and obtain 

4. What are your major higher profit. 

limitations to 4. Read story; explain potential of Increasing profits 

production? by using Improved production technologies . 
5. Ask dlli!;;YlililQn gY~:itiQD:i 1-4. 
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Specific objectives 
By end of lesson farmers 
will: 

1. Gain knowledge of 
good methods of 
handling harvested 
cassava tuber to 
obtain high quality 
Odorless Fufu 

Discussion question 
1. What are the 

Indicators of good 
cassava tubers? 

Step 1. Receipt of tubers 
,------- -_._--- -_._-----------

................... .-.1 ..... ............ _ ........ ,,"""' .... "'" .................... _.(5 .. .. --rw.w, .... "-s_"".... ............... ___ w.. 

Training method 
1. Explain that although Fufu Is being processed In 

most areas of Nigeria, flour quality can be highly 
dependent on cassava tuber and how soon It is 
processed. 

2. Ask discussion question 1 then explain the 
importance of processing tubers soon after 
harvesting: Delayed processing may lead to 
tuber spoilage and decay. 

3. Proceed with activity 1. 
4. Ask review question 1. 
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Activity 
1. Present a cassava tuber that 
has just been harvested and a 
tuber that has been harvested 
for about 5 days. Peel each 
tuber and examine the texture. 

Materials 
1. Freshly harvested 

cassava tuber and tubers 
harvested for upwards of 
5 days. 

2. Knife 

Review question 
l.Considering the disadvantage 

of abandoned tubers, what 
are the quality characteristics 
of the tubers you process to 
flour 



Specific objectives 
By the end of the lesson 
farmers will: 

1. Judge their current 
methods of cassava 
peeling against the 
other methods. 

2. Understand the 
importance of 
washing the peeled 
tubers. 

Discussion questions 
1. What happens to the 

Step 2. Manual peeling and washing 

"'~I ." tlJoU;/J 
.~ 

,; .. - ,. , E~·':::c.=--)-

."..~ 
• , I~. 

~ .. \~> q' , . " 

~~~;. 

""' ..... W ....... dooo_ooI .... _ 
MIlItI." 

Activity 
1. Ask two or three 

participants to 
physically 
demonstrate their 
methods of cassava 
peeling and 
comment on all its 
positive 
characteristics then, 
if any, note areas, 
which may need 
improvement. 

processed starch if t-----------------------j Materials 
the processors fail to 1. Stainless knife and 
properly peel the Training method cassava tubers 
cassava tubers 1. Ask discussion questions 1 
before further 2. Judging from the response of the discussion 
processing? question 1 proceed with activity 1. 

3. Explain to farmers that the thick outer peel of the 
cassava tubers should be removed and not only 
the outermost brownish peel. If not the starch 
may not be of high quality. 

4. Ask review question 1 and explain the importance 
of washing the tubers in obtain ing high quality 
product. 
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Review questions 
1. In what ways Is it 

possible to improve 
starch quality from 
peeling and washing 
appropriately? 



Specific objectives 
By the end of the lesson 
farmers will: 

1. Understand the 
benefits of through 
washing and 
soaking in he 
production of 
odorless Fufu . 

Discussion questions 
1. Ask any of the 

Step 3. Washing and soaking 

'IS' ~7 
, 

~ , :.t~, 
,-~~ , 
--,,~ 

.. .. ",w .......... ... 
w ........... _ "' .. ..... ""'_O"" .. _-.l." ............. ~_ .... 
__ W ...... "''''''l." ..... .. 

participants who has I ~====================~ produced Fufu in the I-
past to explain the 
soaking process. 

2. What are 
advantages of 
regular change of 
water? 

Training method 
1. Ask discussion question 1 
2. In addition to responses provided by farmers, 

explain the importance of soaking for few days in 
water. 

3. Ask discussion question 2. 
4. Explain the importance of change of water in 

removal odor in Fufu~ 
S. Ask review question 1 
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Review questions: 
1. In what way can you 

eliminate odor in your 
2. processed Fufu . 



Specific objectives 
By the end of the lesson 
farmers will: 

1. Understand the 
need for grating n 
the production of 
odorless Fufu. 

2. Learn the 
techniques needed 
to wash out and 
settle out high 
quality Fufu. 

Discussion questions 
1. Why do you need to 

grate soaked 
cassava in odorless 
Fufu production? 

2. How can sieving and 
resettling yield high 
quality Fufu? 

Step 4. Grating and washing out of Fufu 

"""" .............. -.-,. ... "' .. *"' ........ "*11,.., ...... 1 
.. .,-1_ ..... ...... ...... ..,_ ......... "_01 .... 

,. ..... G:IIIM,.!pIlllo ......... _IIIIIIh •• 
:::. ........... "_"' • ..,,11 ... ,... 

Training method 
1. First ask discussion question 1 . 
2. Explain the need for grating to save time . 

especially in lager scale odorless Fufu production. 
3. Proceed with activity 1. 
4. Ask discussion question 2. . 
S. Explain the need for washing out of Fufu with 

clean water. 
6. 
7. Ask review questions 1. 
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Activities 
1. Demonstrate the 

wash ing out of Fufu 
from the soaked and 
or grated cassava 
pulp to the 
participants. 

Materials 
1. A starch washing 

mesh. 
2. A woven basket tied 

with Calico cloth . 
3. Grated cassava pulp 
4. Plastic bowls 

Review questions 
1. How will you improve 

your current system 
of Fufu production to 
obtain odorless 
product. 



Specific objectives 
By the end of the lesson 
farmers will: 

1. Understand the 
Importance and the 
process of 
Dewatering and 
drying Fufu. 

Discussion questions 
1. What Is the 

difference between 
the traditional and 
the improved de­
watering system in 
Fufu production 

2. How should 
Odorless Fufu be 
dried obtain high 
quality product. 

Step 5. De-waterlng and drying 

... ....... _ .. _ .... _ 1oM, ....... "" ...... ,,-_ .......... o'aI ... ,..._ ...... ,,-. ............. . . _----_._.,. ... 
Dry~""" ........... c.-"l21 

Training method 
1. Explain the de-watering process In odorless Fufu 

production. 
2. · First ask discussion question 1 
3. Proceed to discussion question 2. 
4. Describe how odorless Fufu should be dried 

should be dried. 
5. Ask review Questions 1 
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Review questions 
1. How will you improve 

your dewatering 
process? 



Specific objectives 
By the end of the lesson 
farmers will: 

1. Understand the 
process of 
pulverizing The 
dried Fufu to obtain 
high quality product. 

Discussion questions 
1. How should Fufu be 

pulverized? 
2. How should Fufu be 

stored? 

Step 6. Pulverizing, bagging and storage 

~ 
~ 
... .. " .......................... _ ............................... .. ....... 10-· __ .... · .... _ ....................... -......................... 

Training method 
1. First ask discussion Question 1 
2. Outside the explanation given by the participants, 

describe the importance of machine pulverization. 
3. Proceed to discussion question 2. 
4. Describe how Fufu should be stored. 
5. Ask review questions 1 
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Review questions 
1. What is the importance 

of pulverizing Fufu 
before storage? 



Good Products and Profits bring ioyl 
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The Commonwealth of Learning (COL) is on intergovernmental organisation created by Commonwealth Heads of Government to 
encourage the development of open learning and distance education, through the fostering and shoring of knowledge, resources and 
technologies. Headquartered in Vancouver, Canada, COL is the world/s only intergovernmental organisation dedicated solely to promoting 
and delivering distance education and open learning, and is the only official Commonwealth agency located outside Britain. 
Mandated to be in the vanguard of technological change in education and training, COL and its international network of portner organisations 
have helped the Commonwealth's 53 member notions and their citizens realise widespread access to quality, current education and training 
for over fifteen years. 
Fully operational since 1989/ COL is financially supported by Commonwealth governments on a voluntary basis. It responds to Commonwealth 
needs through in-country and regional progrpmmes and initiatives, as well as fee-for-service consulting for international agencies and notional 
governments. 

www.col.org 

The International Institute of Tropical Agriculture (IITA) was founded in 1967 with a mandate for improving food production in 
the humid tropics and to develop sustainable production systems. It become the first African link in the worldwide network of agricultural 
research centers supported by the Consulative Group on International Agricultural Research (CGIAR). 

www.Dta.org 

Total Development International Foundation (TOOEV) is a Non governmental organization in Nigeria, that started operation in 
1995 as World Reach International. The focus of TOOEV is to empower women, children and youths in the rural and urban area by making 
available Information required for development. TOOEV packages information required for setting up and managing agricultural enterpri$es 
profitably in a format easy to understand by all and sundry. Enterprise development, financing, career based guidance and social advocacy 
on technological issues are significant thrust of this vision. 
e-mail: totaldevinternational@yahoo.com 

Oke-Ogun Community Development Network (OCON) Is a grassroot organisation interested in the dissemination of information for 
development. OCON has an information centre in Ago-Are and hopes to set up more information Centre in other locations in Oke-Ogun area 
of Oyo State in Nigeria. 
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