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ABSTRACT 

 

Cassava (Manihot esculenta L.) plays a crucial role in the people's diet as a staple food crop and 

source of income to many livelihoods. It is usually consumed in its fresh, cooked form or 

transformed into dry chips and flour so as to increase its shelf life. However, realizing its full 

potential is hindered during the post-harvest handling phase. This study therefore assessed the 

perceived effect of post-harvest handling on quality and marketability of dried cassava chips 

among farmers in Arapai sub-county, Soroti district. Specifically, it was designed to achieve the 

following objectives; i) To assess the post-harvest handling practices and technologies used by the 

cassava farmers. ii)  To assess the desirable and undesirable quality attributes of the dried cassava 

chips among the farmers. iii) To assess the perceived effects of the quality attributes on 

marketability of the dried cassava chips among farmers. Data was collected through quantitative 

approaches  of 78 cassava producers. Analysis was done using SPSS and Excel.  Results showed 

that most respondents were aged between 16 and 70 years, with more females (55.1%) than the 

males (46.2%). Most of the respondents were household heads (46.2%), with some spouses 

(25.6%), children and parents. Some respondents had attained tertiary level of education (42.3%) 

indicating moderate level of literacy in the study population however, 32.1% were peasants. The 

married were 61.5% and  majority were Catholics (42.3%). Household monthly income ranged 

from UGX 106,000 to UGX 176,000 and their annual income was between UGX 210,000 and 

UGX 21,120,000 from at least three income sources monthly, quarterly and annually. Most of the 

farmers cultivated NAROCASS (50%) cassava variety for both food and income (83.3 %). 

Farmers practiced at least four post-harvest handling practices like peeling (100%), washing 

(96.2%), grating (94.4%) and fermenting (62.8%). All cassava farmers depended on the sun for 

drying their cassava tubers (100%) commonly on the bare ground (28.2%) and empty sacks 

(19.2%).  Majority of respondents strongly agreed that moldiness (4.5) and cleanliness (4.1) highly 

affect the marketability of dry cassava chips. Therefore, the study recommended that farmers 

should be trained on the different post-harvest handling practices and there importance on chips 

quality and marketability while being supported with improved equipment and sensitized on the 

different cassava varieties to grow and their importance so as to obtain products that suits the 

market. 
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CHAPTER ONE 

1. INTRODUCTION 

1.1 Background 

Cassava (Manihot esculenta) is a perennial woody shrub with an edible root which thrives in 

tropical and subtropical regions worldwide including India, Indonesia, Nigeria, and Brazil (Jbo & 

Mathews, 2011). It is grown in two major varieties sweet and bitter, classified on the basis of the 

cyanogenic glucosides (Linamarin and Lotaustralin) content of their roots and leaves (Jackson & 

Chiwona-karltun, 2020). Cassava is chosen for its diverse attributes such as its adaptability to 

diverse environments, resistance to harsh climatic conditions, ability to thrive in marginal soil 

conditions and resistance to pests and diseases (Jbo & Mathews, 2011).  

 

Cassava is the fourth most produced crop on the list of major food crops in developing countries 

after rice, wheat, maize. It is widely cultivated in regions of Africa, Asia, America India, Indonesia, 

Nigeria and Brazil (Nestel & Cock, 2019). The global cassava production in 2009 exceeded 241 

million tons with Africa contributing to more than 60% of this output with Nigeria emerging as 

the world's largest producer with 59 million tons (Jbo & Mathews, 2011). Notably Nigeria 

exported approximately 3.2 million tons annually, achieving a record revenue of $136 million in 

2013 (A Otekunrin & Sawicka, 2019). Cassava was introduced in Uganda through Tanzania by 

Arab traders between 1862 and 1875. Since its initial introduction it quickly spread to other areas 

of Uganda and is currently one of the most important food crops ranking second to bananas in 

terms of area occupied, total production and per capita consumption (Ssemakula, 2000). It is 

cultivated for various purposes including food consumption, income generation and trade 

primarily in form of dried cassava chips which accounts for 45% of its utilization (Kilimo, 2012).  

Uganda is ranked as the sixth-largest cassava producer in Africa with a total production of 4.2 

million metric tons typically (Kilimo, 2012). Currently, the major cassava growing areas in 

Uganda are Soroti, Kumi, Mbale, Lira, Iganga and  Tororo in which people derive their well-being  

(Phillips et al., 2013).  Locally, it is usually consumed in its fresh, cooked form or transformed 

into dry chips and flour which highly contributes to the enhancement of food security (Abok et al., 

2016) by improving storage and increasing the availability of cassava-based products (Buyinza & 

Kitinoja, 2018).  

Cassava is traditionally transformed into chips through a process of peeling, cutting into chunks 

and drying either on the direct ground, tarpaulins or  any other suitable materials (Onyenwoke & 
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5.2.1 Gaps for further research 

Environmental factors. The study did not consider exploring how environmental conditions such 

as temperature and humidity impact the quality and shelf life of dried cassava chips. 

Supply chain dynamics. The study did not examine the efficiency and effectiveness of dried 

cassava chips supply chain like transportation and distribution channels on cassava quality. 
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