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SUMMARY 

Qualities of processed products from cassava tubers 
and flour depend on the varieties or lines used. Rapid 
screening methods for these qualities are being developed 
based on their correlations with some chemical and physical 
properties of the flour. Paste viscosity values obtained from 
the Brabender viscograph and amylose content were correlated 
to gel consistency. Maximum paste viscosity and setback 
viscosity correlate negatively with gel consistency while 
amylograph consistency correlates positively with gel consis
tency. A simple method of determining gel conSistency and 
its application in screening cassava lines are described. 

RESUME 

Le-6 quae-ite.-6 de-6 pJtodu.it-6 de ta tJtan-66oJtmat-ian de-6 tubvr.cuR.e-6 
de man.ioc et ta 6aJt.ine dependent de-6 vaJt.iete-6 et de-6 clone-6 ut.iUM-6. 
De-6 methode-6 Jtap.ide-6 de -6eeect.ion paUll. ce-6 quae-ite-6 Mnt deCJt.i.te-6 avec 
pOUll. bMe teUll.-6 coJtJtetat.i0 n-6 avec quetque-6 pJtopJt.iete-6 ch.tm.tque-6 et 
phy-6.tque-6 de ta 6aJl..tne. Le-6 vateUll.-6 de ta v.t-6CO-6.tte de ta pa.te obtenue-6 
au v.t-6cogJtaphe de BJtabendvr. et te contenu en amyto-6e ont ete coJtJteU-6 
d ta con-6.i-6tance en cotto'<:de. La v.t-6co-6.ite max.tmum de ta pa.te et ia 
v.t-6CO-6.tte de taMement Mnt en coJtJteeat.ton negat.{ve avec ta cOM.iMance 
en coUo.fde tand.t-6 que ta v.i-6CM.ite au v.i-6cogJtaphe e-6t en coJtJtetat.{on 
pM.it.tve avec ta cOn6.(-6tance en coUo.<:de. Une methode -6.tmpte de deteJt
m.tnat.{on de ta cOn6.tMance en coUo.<:de et Mn appUcat.{on paUll. ta 
-6etect.ion de ctone-6 de man.toc Mnt deCJt.i.te-6. 
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