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ca estudadas. Todas essas variedades se comportaram de maneira seme­
lhante. 

Conclui-se, dessas observações, que o armazenamento, por períodos 
maiores que 2 4 horas, não é aconselhável. S E C Ç Ã O D E T E C N O L O G I A A G R Í ­

COLA, INSTITUTO A G R O N Ô M I C O D E CAMPINAS. 

S U M M A R Y 

Determinations of colour, viscosity, and speed of sedimentation in samples of starch 
prepared from fresh cassava roots, and also from roots stored during 24, 48, and 72 hours 
at field condition and also at room temperature were undertaken using several cassava 
varieties. I t has been noted that the stored roots gave progressively worse starch in re­
lation to colour and type of sedimentation. Viscosity is also affected, but in a few cases 
starch quality did not became worse. Changes in starch quality preceded the occurrence 
of the characteristic blue veins of stored cassava roots. F rom the observations it is con-
clued that storage of cassava roots longer than 24 hours is not advisable. 




