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Effects of Drying Methods on Hydrocyanic Acid Content in Cassava Hay
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Abstracts

To determine the appropriate drying method for hydrocyanic acid reduction in cassava young shoot hay,
a study was conducted at Khon Kaen Field Crops Research Center, Khon Kaen during 12-20 June 2007.
Factorial in Completely Randomised Design with three replications was used. Factor 1 consisted of two cassava
varietries; Rayong 72 and Kasetsart 50. Factor 2 consisted of cassava top chopping methods; Chopping and
non-chopping. Factor 3 consisted of two drying methods; sun dry and air dry. Results showed that initial moisture
content and hydrocyanic acid content in cassava tops were 66-72 % and 500 — 550 mg./kg. of dry weight,
respectively. Interaction effects of all factors on the studied aspects were found. In both varieties, chopped
cassava tops with air drying had the fastest rate of hydrocyanic acid reduction. Hydrocyanic acid reduced to the
safe level (30 mg/kg of dry weight) for animal feeding after drying for two days. Whereas, the chopped cassava
tops with sun drying had the fastest rate of drying but low rate of hydrocyanic acid reduction. The moisture
content reduced to the safe level for storage (< 10 %) after drying for two days. Moisture content and hydrocyanic
acid level in non-chopped cassava tops from both varieties and both drying methods reduced slowly and were
still higher than the safe level through out the experimenting period. Therefore, Chopped cassava tops with air
drying or sun drying for 2 days are suitable for feeding or storing for later feeding, respectively.
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Figure 1 Reduction of (a) moisture content (%) and (b) hydrocyanic content (mg./kg. dry weight) in chopped or
non-chopped cassava leaf of two varieties during sun dry or air dry for 8 days (12 - 20 June 2007) at

Khon kaen Field Crops Research Center. (I =LSD )
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