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Abstract

Cassava is one of the pivotal carbohydrate sources for millions of people in Indonesia. 
Its production up to 20 million ton a year made this country to become the third most 
prominent producer of cassava. However, cassava is often considered as food sources 
for marginal people. The majority of individuals still depend on rice and wheat flour 
for carbohydrate intake. Unfortunately, the elevating consumption of those sources is 
an imbalance with its products nationally. Both use of rice product and wheat flour is 
more than 8.5 kg/capita/year. The critical fact is that Indonesia is one of the biggest coun-
tries in rice production globally. However, it is also one of the largest, rice importers. 
Another hand, the existence of wheat flour is the result of imports from other countries 
and always increasing every year. The Indonesian government has contributed actively 
to resuscitate local foods including the cassava. There are numerous strategies that 
have been applied to substitute the wheat flour, however, the characteristic was always 
far different from its flour. Mocaf is the recent trend for Indonesian food industry. It is 
free of gluten and can easily substitute with wheat flour to produce several types of 
wheat-dependent-products.

Keywords: cassava, mocaf, free gluten, wheat flour, Indonesia

1. Introduction

Cassava (Manihot esculenta) is one of the vital carbohydrate sources for millions of people in 

Indonesia. Moreover, it is categorized as the sixth most essential food crop regarding annual 

production globally [1]. This crop species belong to the order of Malpighiales and family of 

Euphorbiaceae. Based on the study by Gibbons, cassava originated from Amazon region in 

Brazil and domesticated since more than 5000 years BC [2]. This root species spread to other 

places between sixteenth and nineteenth centuries by Western people [3].

© 2018 The Author(s). Licensee InTech. This chapter is distributed under the terms of the Creative Commons
Attribution License (http://creativecommons.org/licenses/by/3.0), which permits unrestricted use,
distribution, and reproduction in any medium, provided the original work is properly cited.



Indonesia is the third biggest producer of cassava after Nigeria and Thailand, in which the 

production is up to 23.4 million ton in 2014 [1]. Cassava categorized as a friendly crop, since 

tolerant to drought, can grow on soil with limited nutrient, and resistant to the pest. However, 

cassava often considered as inferior food sources for middle- to low-income people. It also 

belongs to one of marginal food crops which is almost never mentioned in the colonial lit-

erature. Moreover, cassava is also considered as a crop which has the low amount of protein, 

minerals, and vitamin substances. Another limitation is that cassava root has a very short 

shelf life in fresh form up to 2 days [4], and some eatable parts of cassava contain toxic sub-

stances called cyanogenic glycosides including linamarin and lotaustralin. If the fresh form is 

digested without enough pre-treatment, some people may develop intoxication.

The consumption of cassava in Indonesia is higher in rural areas, especially in Java and 

Sumatra Island. The majority of individuals still depend on rice and wheat flour for the car-

bohydrate intake. Unfortunately, the increasing consumption of those sources is an imbalance 

with its products nationally. Both use of rice and wheat flour is more than 8.5 kg/capita/year. 
The new fact is that Indonesia is one of the most enormous countries in rice production glob-

ally. However, it is also one of the largest rice importers. In addition, the presence of wheat 

flour in Indonesia is the result of imports and always increasing from year to year (Figure 2).

2. The use of cassava

In Indonesia, cassava is used as a food product up to 53% and the rest as animal feed, in food 

industry, and as sources of bio-ethanol. Cassava roots are consumed variously, mostly as a 

side-dish or snack. In some areas, cassava roots are consumed as the fresh form, which is 

directly eaten after boiling or frying. Fried cassava could be served by giving a different type 
of spices such as cheese, BBQ, seaweed, chilli, and salty taste. In some urban areas, especially 

in Central Java and the Special Region of Yogyakarta, peeled fresh cassava is used as a raw 

material of solid fermented cassava called tape singkong (Figure 1b). In West Java, the solid 

fermented cassava called peyeum (Figure 1a). This product is made by unpeel cassava as raw 

material which make this food is different with tape singkong. Those fermented by microbial 

mixed contain a large number of Saccharomyces cerevisiae called ragi or usar.

In some parts of Java Island, especially in the Special Region of Yogyakarta and Central Java, 

cassava prepared as a dried form called gaplek (Figure 1c), a chip of roots which was drawn 

up by peeled, is sliced then and dried in the sun for up to 3 days. When needed, gaplek is 

pounded into tiwul, a small granule made by mixing its flour and water which is quite simi-
lar to rice grains in shape and size or gathot (Figure 1e), a steam of slice gaplek with brown 

sugar and grated coconut. Also, root cassava chip can be converted into cassava flour (tepung 

singkong) (Figure 1j) which has a rough texture. Then, it can be used to make several types of 

snacks such as timus, getuk, gemblong, keripik/opak (Figure 1f, g, h, i). In advance, cassava roots 

are extracted to provide starch called tapioca (Figure 1k). In short, peeled form is grated and 

washed with the amount of water using sieves and decantation. In large scale, tapioca is usu-

ally dried by using flash driers or wholly automated machine. However, many households 

Cassava124



still use the sun as a natural dryer. Tapioca mixed with other flours is used to make some 
products such as gluten-free bread, flatbread, desserts, binding agent, and thickener. The 
most popular cassava product is a chip. In short, fresh cassava root is piled up and chipped 

into the diesel-powered chipping machines, and let it dry by the sun or dry machine. After the 

moisture content of the dried-chips under 15%, then its chip can be fried or heated in the oven. 

The use of various types of spices will increase consumer appetite (Figure 1).

Figure 1. Indonesian cassava-based product available in market: (a) peyeum, (b) tape singkong, (c) gaplek, (d) tiwul (e) 

gathot, (f) timus, (g) getuk, (h) gemblong, (i) opak/keripik singkong, (j) tepung singkong/cassava flour, (k) tepung tapioca/tapioca, 

and (l) mocaf. Fermented based products are shown in a, b, and l.

Microbial Fermentation as Means of Improving Cassava Production in Indonesia
http://dx.doi.org/10.5772/intechopen.71966

125



3. Fermented based cassava product: Modified cassava flour (mocaf) 
and its production

Nowadays, cassava roots become one of the trends in Indonesian food industry since its mod-

ification form, called mocaf (Figure 1g), can provide quite a similar characteristic to wheat 
flour. This fact made the economic value of cassava increasing. The Indonesian government 
has contributed actively to resuscitate local foods including the cassava. There are numerous 

strategies that have been applied to substitute the wheat flour; however, the characteristic was 
always far different from its powder. Mocaf is free of gluten and can easily replace with wheat 

flour to produce several types of wheat-dependent-products. Mocaf is a product derived from 

cassava flour which uses the principle of modifying cassava flour during fermentation. Mocaf 

has better physical characteristic compared to cassava flour on viscosity, gelatinized ability, 
rehydration capacity, and the solubility. Besides, mocaf has a preferable aroma and sensory 

as resulted from the fermentation. Its native aroma has a cover by the volatile organic com-

pounds such as lactic acid, acetic acid or alcohol. Another advantage is that the product can 

quickly digest when ingested due to its simple structures that are formed as a result of micro-

bial fermentation. There are numerous ways to produce mocaf, however not all methods give 

similar characteristic. In general, mocaf is produced by the step as follows.

3.1. Preparation

Preparation of raw material is one of essential steps in providing excellent quality of mocaf. 

In general, cassava is ready to harvest after 8–12 months after planting. There are two types 

of cassava: sweat cassava that contains hydrogen cyanide (HCN) content which is less than 

40 mg/kg of root cassava and bitter cassava with more than 40 mg/kg of HCN content. HCN 
is a chemical compound which could release from cyanogenic glycosides from cassava root. 

The presence of linamarase which present in the cell wall of cassava root will break down 

the cyanogenic glycosides which placed in vacuoles resulting on releasing acetone cyano-

hydrin and 2-butanone cyanohydrins, subsequently chemically convert into HCN by alpha 
hydroxynitrilelyase. Linamarin, a beta-glucosidase, accounts for 95% of total cyanoglycosides 

and the rest contains lotaustralin [5]. The resulting compound is highly toxic for both ani-

mal and human and grouped as the systemic poison. The toxicity is due to the inhibition 

of cytochrome oxidase together with the presence of a ferric ion in a mitochondrial system. 

The presence of HCN can affect both acute and chronic onset to human. Moreover, the lack 
of cobalamin may predispose a human into the higher risk of cyanide-associated neuropa-

thies [6]. World Health Organization recommended that the maximum safe intake of cyanide-

containing food for human be 10 mg HCN/kg as described in Codex standard 176-1989 [7], 

which is much lower than the acceptable limit in Indonesia which is 40 mg HCN/kg [8]. There 

are several factors that influence the amount of HCN in cassava including harvesting time 
[9, 10], cultivar [11, 12], and environmental condition [13]. There is much variety of cassava 

in Indonesia, for low cyanide content including Krentil, Mentega, Adira 1, Malang 1, Malang 

2, Darul Hidayah, Telo Ketan and Markonah. The high content of cyanide is present in Adira 4, 

Malang 4, Malang 6, UJ-3, and UJ-5.
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3.2. Peeling, washing, chipping, and soaking

The outer layer (skin) cassava was removed using a sharp knife. The peeled cassava is sub-

sequently washed with water until no slime or dirt is found. The resulting violet color after 

peeling indicates that the cassava contains the amount of cyanide. The peeled cassava is then 

cut into small round pieces called chip or sawut (Javanese language) with the thickness about 

0.5 cm. This process could be done using a sharp knife or chipper machine. The process is 

contributed to the small reduction of cyanide glycoside [14]. The cell wall of cassava root will 

be damaged and will release endogenous linamarase which is important in converting lina-

marin from vacuole part into glucose and cyanohydrins [5]. In the last chemical form, HCN 

will quickly evaporate at 30°C [15]. Additional soaking can be performed before fermentation 

to reduce the rest of cyanogenic compounds [15–17] (Figure 2).

3.3. Fermentation

Peeled cassava roots are soaked in water for 18–72 h with bio-starter. This step is an essential 

step in producing the excellent quality of mocaf. Bio-starter is contained of large number 

microorganism to accelerate the fermentation process. It can be in liquid or solid form such 
as powder. The dose for cassava fermentation can be different for various starter products 

Figure 2. Mocaf production step.
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in the market. As an example, 1 kg of Bimo CF solid starter, and an example of commercial 

culture starter, can be used for 10 ton of peeled cassava for mocaf production. In general, the 

function of bio-starter is to convert the chemical substance of cassava root during fermenta-

tion, which modifies the natural structure, enrich the nutritional value and contribute on 
other miscellaneous [35]. There are several bio-starters that had been applied to produce 

good quality of mocaf. However, not all of them are sold into the market. The starter can be 

a single culture, co-culture, and mixed culture. However, spontaneous or natural fermenta-

tion not preferably use on large scale of mocaf production due to the competitive activities of 

various micro-flora resulting in unfocus in converting target substance, which is not fit with 
the requirement of the mocaf standard. The repetition of natural fermentation challenging to 

monitor primarily on a large scale with different batches since the community of microorgan-

ism easily changed.

Lactic acid bacteria (LAB) are one of the groups which dominate during natural fermenta-

tion of cassava [19–21]. Lactobacillus plantarum is one of the LABs which dominated during 

natural cassava fermentation [19, 20, 22–24]. L. fermentum and L. brevis are also present 

during cassava fermentation with the frequency up to 16% [24]. Those bacteria can be 

potentially used as bio-starter for mocaf production. The use of lactic acid bacterial culture 

starter during cassava fermentation can improve the proximate compositions, fiber con-

tent and structure, cyanogenic glycoside reduction, and other miscellaneous properties 

such as whiteness and viscosity. During fermentation, excreted natural enzymes by that 

organism will breakdown the cell wall of cassava root and hydrolyze polysaccharide into 

subtle sugar [28]. Thus, the soluble fiber is elevating while cassava tissue is the breakdown, 
resulting in soft texture. This process can also improve swelling power and the viscosity 

of mocaf paste [25]. The resulting uncomplex sugar is subsequently converted into another 
volatile organic substance, which can cover the native aroma of cassava [26]. There are 

several enzymes which involve in cell wall breakdown including cellulose, hemi-cellulose, 

amylase, and pectinase. Previous studies showed that L. plantarum has amylolytic activity 

up to 20 U/ml and cellulolytic activity up to 12 U/ml after 18 h of fermentation at a steady 

temperature of 37°C during cassava fermentation [27]. Enzyme amylase activity from 

L. plantarum also has been observed by several researchers [29–31]. Cellulolytic property 

of microorganism is essential for breaking down the cell wall of cassava roots, resulting in 

improving physical properties of a mocaf product. Also, the presence of amylase is vital on 

hydrolyzing starchy substances into subtle sugar. That sugar is necessary for cell growth 

of bacterial culture. On the other hand, the rest of sugar will be converted into the trace 

of volatile fatty acids (acetic, propionate, and butyrate) and alcohol by other indigenous 
activities that happen on the last fermentation to cover unpreferable cassava sensory and 

aroma [30].

Another advantage of using bio-starter containing LAB is that L. plantarum could eliminate 

the cyanogenic glycoside up to 80% during single fermentation [18, 30, 32–34]. So, the addi-

tion of exogenous linamarase during fermentation could be excluded. Gunawan et al. also 

reported that the use of L. plantarum could significantly increase the protein content of mocaf 

products. The presence of carbon and nitrogen will use on developing protein during fer-

mentation. L. plantarum improved protein considerably, and cyanide acid content during 
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cassava fermentation compared to another type of microorganisms such as Saccharomyces 

cerevisiae and Rhizopus oryzae [34]. The use of glucose and cellobiose as additional nutrients 

during fermentation by L. plantarum also could increase the activity of linamarase and amy-

lase [30]. The temperature setting and salinity also have a significant effect on survival rate 

Criteria Requirement

Morphology

 Form Fine particles

 Smell Normal

Color White

Foreign bodies Not detected

Insects and their stadia Not detected

Fineness

 Passes sieve 100 mesh Min 90%

 Passes sieve 80 mesh 100%

Moisture Max 13%

Ash Max 1.5%

Crude fiber Max 2%

Degree of whiteness (MgO = 100) Min 87

Sulfur dioxide (SO
2
) Negative

Acid degree (ml NaOH 1 N/100 g) Max 4

HCN (mg/kg) Max 10

Metal contamination (mg/kg)

 Cadmium (Cd) Max 0.2

 Lead (Pb) Max 0.3

 Tin (Sn) Max 40

 Mercury (Hg) Max 0.05

 Arsenic (AS) Max 0.5

Microbial contamination (colony/g)

 Total plate count (35°C, 48 h) Max 106

 Escherichia coli Max 10

 Bacillus cereus Max 104

 Fungi Max 106

Table 1. The Indonesian national standard for mocaf.
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and either acetic or lactic acid production during fermentation [27]. The use of single starter 

does not mean that one microorganism does the whole fermentation process. The addition 

of only culture starters such as L. plantarum inhibited the natural development of hetero-

lactic microorganism. Kresnowati et al. reported that the combination between L. plantarum 

and Bacillus subtilis, L. plantarum and Aspergillus oryzae, B. subtilis and A. oryzae as co-culture 

starter improved mocaf production [36]. The presence of A. oryzae elevated the protein con-

tent. The proximity of L. plantarum and B. subtilis on co-culture fermentation gives a better 
effect on reduction of cyanogenic glycosides and sugar hydrolysis. Verachtert et al. explained 
that the use of mixed culture could elevate the growth rate, improved biotransformation, and 

higher yield in the products [37]. The successful stories of diverse culture are on tempeh fer-

mentation [38], beer production [37], and wine production [38–40]. The commercial culture 

starter for mocaf output in Indonesia called Bimo CF, a biologically modified cassava flour, 
used a different type of lactic acid bacteria as the mixed-culture starter. The application of 
Bimo CF is conducted in several studies [41, 42]. An experiment using beta-carotene-producer 

- cassava cultivar called Adira 1 using Bimo CF as a culture starter has been conducted in 

small scale [43].

3.4. Drying, milling, storing

After fermentation, chips were dehydrated using drying machine or sun drying for maximum 

1 day. It depends on the heat transfer in relation with water evaporation on the surface area of 

chips. Low moisture content (less than 13%) of chips can store into a plastic bag for the long-

term storage. So it cannot quickly absorb the water from outside. Dried fermented chip was 
then milled to produce a grayish-white flour and then was sieved by 80 mesh and 100 mesh 
filter to achieve the standard size of commercial flour as setup by Indonesian government 
authorities. Mocaf also can be stored using a transparent plastic bag to barrier the product 

from the air, water or animal such as bugs.

3.5. Quality control

To evaluate the quality of the output and to protect the people, Indonesian authority called 
Badan Standardisasi Nasional, the Republic of Indonesia has setup mocaf standard for commer-

cial use as mentioned in Standard Nasional Indonesia (SNI) 7622: 2011. The details of informa-

tion are projected in Table 1.

4. The use of mocaf as wheat flour replacement and its implication

Currently, Indonesia is facing the limitation of wheat flour, which is the primary alternative 
to other staple foods including rice and corn. Moreover, it has been categorized as the essen-

tial core of food stabilization program that has been setup by Indonesian government since a 

long time ago. But, wheat flour is also one of the national burdens, since the plant itself can-

not grow well in this land. It has been imported since the 1950s, and the number of import is 
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increasing dramatically every year [44]. Wheat flour is the primary material for most of the 
Indonesian food products, such as noodle, bread, biscuits, cake, various fried-food products 

called gorengan, etc. In the past, the use of wheat flour was likely only distributed to the rural 
area, but from time to time, it has also been spread to the urban area. The presence of wheat 

in the Indonesian market is mostly an import from Australia. It accounts about 65% of the 

total wheat import, followed by Canada, India, and United States. Australian wheat meets 

the requirement of noodle industry in Indonesia. The Australian wheat shows proper mill-
ing extraction, less foreign material, and low moisture. The resulting flour produces bright 
noodle color and consistent dough properties. Moreover, those are cheaper, and the country 

is relatively close to Indonesia, so the shipping is much easier [45]. Based on the data in 2015, 

wheat in Indonesia is mostly used as noodle materials. It calculates about 58% which consists 

of 18% of the wet noodle, 36% for instant noodle, and 4% of dried noodle. The rest is used 

as bread (16%) and biscuit (26%) materials [46]. Instant noodle is the dominant choice for 

Indonesian people who do not have enough time to cook. Its price is also cheaper than rice. 

Bread and biscuits are likely used as an alternative to breakfast option especially for urban 

people.

As mentioned earlier, the characteristic of mocaf is relatively same as wheat flour. In com-

parison to native cassava flour, mocaf shows better aroma, flavor, and other physical and 
chemical properties. The characteristic of cassava flour improved during microbial fermen-

tation and additional physical treatment. On the other hand, mocaf shows lower price when 

compared to wheat flour and is safe to people who have gluten intolerance and gluten 
allergy. These are the first onset on developing the autoimmune disorder called celiac dis-

ease. Furthermore, the presence of gluten for people who had celiac disease can destroy 

their villi of the digestive tract. This protein is found in several grains such as wheat, rye, 

and barley. The absence of gluten in mocaf could be used for health campaign to attract 
people in replacing wheat flour to mocaf. Also, mocaf easily digests in the body due to the 

fermentation process. Fresh cassava also rich of hydrocoumarin such as scopoletin and 

scopolin which have pharmacological activities such as anti-cancer, anti-inflammatory, 
anticoagulant, and anti-microbial [47]. However, the study about the presence and its effect 
on these secondary metabolites in mocaf has never been conducted. So, mocaf provides 

healthier impact in people, and this can be the primary advantage to compete with the 

wheat flour.

As mocaf has similar characteristic to wheat flour, it can be used as important materials for 
making noodle including instant noodle [48, 49], bread [50–53], and other products [54]. One of 

commercial mocaf-based instant noodle called Mie Ayo, has successfully launched in the public 

market (Figure 3). This product development involves university, government institution, and 

micro, a small and medium enterprise called Putri 21. Mocaf is a potential source for Indonesian 

industry to diver and replace the use of wheat flour in the future. The availability of mocaf in 

the market could pull down the dependency of wheat flour time to time. To substitute or even 

replace wheat flour with mocaf, the Indonesian government encourages people to use local 

materials including cassava for mocaf production. The government launched commercially 

mocaf standard SNI 7622 in 2011. There are several funding sources from the government to the 
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institution that actively involved in public service, especially in giving knowledge to people 

to build community capacity on mocaf development. The funding by Indonesian government 

is variety including mocaf production, mocaf usage, and the marketing strategies. Java is the 

most focus island on mocaf development. Several districts have been setup to be a center for 

mocaf production including Trenggalek, Pacitan, Ponorogo, Blitar, Malang, Tulungagung, and 

Kediri. Those belong to East Java. However, mocaf also has been developed in Central Java and 

the Special Region of Yogyakarta. The biggest mocaf mill is in Trenggalek. The production of 

mocaf on industrial scale also spread to outside Indonesia including Malaysia. That country 

has factory called Malaysian Mocaf Sdn Bhd which has been operated since 2015 [55] (Figure 3).

5. Conclusion

Mocaf transform from cassava flour which is less useful to substitute or even replace the 
presence of wheat flour. The use of microbial fermentation and additional physical treat-
ment can develop new transform product, one step after cassava flour, called mocaf. This 

powder is a new hope for Indonesian people to reduce wheat grain import that has been 

conducted since the 1950s and dramatically increased from time to time. Because the wheat 

plant itself difficult to grow in every part of Indonesia. On the contrary, wheat-based food 

product seems gradually stapled in replacing rice, corn, and cassava mainly in the form of 

noodle and bakery products. Mocaf has similar characteristic to wheat flour. It can be use to 
substitute or replace the use of wheat flour. However, this can go slowly due to political issue 
of  big industries or the dependency of people to wheat flour  as staple product for more than 
50 years. Indonesian government encourages people to shift wheat flour with mocaf by giv-

ing various funding, education, machine, and workshop to people especially for micro, small 

and medium enterprises (Usaha Mikro Kecil Menengah, UMKM). On the other hand, different 
types of cassava products still exist and are accepted by people such as peyeum, tape singkong, 

gaplek, tiwul, cempong, gemblong, gethuk, opak, etc. Those belonging to food heritage needs to 

be preserved.

Figure 3. Mie Ayo, one of mocaf-based noodle product in the market.

Cassava132



Author details

Andri Frediansyah

Address all correspondence to: andri.frediansyah@lipi.go.id

Research Unit for Natural Product Technology (BPTBA), Indonesian Institute of Sciences 

(LIPI), Yogyakarta, Indonesia

References

[1] Food and Agricultural Organization of the United Nations. Crops [Internet]. 2017. 

Available from: http://www.fao.org/faostat/en/#data/QC [Accessed: 31-08-2017]

[2] Gibbons A. New view of early Amazonia. Science. 1990;244(4962):1488-1491

[3] Allem AC. The origin and taxonomy of cassava. In: Hillock RJ, Thresh JM, Bellotti AC, 
editors. Cassava: Biology, Production and Utilization. Oxon, UK: CABI Publishing; 2002. 
pp. 1-16

[4] Wetsby A. Cassava utilitation, storage, and small scale processing. In: Hillocks RJ, 

Thresh JM, Bellotti AC, editors. Cassava: Biology, Production and Utilization. Oxon, UK: 
CABI Publishing; 2002. pp. 281-300

[5] Conn EE. Cyanogenesis—A Personal Perspective. In: International Workshop on Cassava 

Safety; 1-4 March 1994; Ibadan, Nigeria. Wageningen: WOCAN in Cooperation with ISHS 
and ISTRC; 1994. p. 31-44

[6] Briani C, Torre CD, Citton V, Manara R, Pompanin S, Binotto G, Adami F. Nutrients.

Cobalamin deficiency: Clinical picture and radiological findings. 2013;5(11):4521-4539. 

DOI: 10.3390/nu5114521

[7] Food and Agricultural Organization of the United Nations/World Health Organization. 

Codex standard for edible cassava flour. In: Joint FAO/WHO Food Standard Program. 
Rome, Italy; Codex Legal Alimentarius, Canadian  Legal Info. Institute. 1995;7:133-136

[8] Damardjati DS, Widowati S, Rachim A. Cassava flour production and consumers accep-

tance at village level in Indonesia. Indonesian Agricultural Research and Development 

Journal. 1993;15:16-25

[9] Hue KT, Do Thi TV, Inger L, Wredle E, Sporndly E. Effect of harvesting frequency, vari-
ety and leaf maturity on nutrient composition, hydrogen cyanide content and cassava 

foliage yield. Asian-Australasian Journal of Animal Sciences. 2012;25(12):1691

[10] Kayode GO. Effects of various planning and harvesting times on the yield, HCN, dry 
matter accumulation and starch content of four cassava varieties in a tropical rainforest 
region. The Journal of Agricultural Science. 1983;101(3):633-636

Microbial Fermentation as Means of Improving Cassava Production in Indonesia
http://dx.doi.org/10.5772/intechopen.71966

133



[11] Frediansyah A, Kurniadi M, Nurhikmat A, Susanto A. Improving quality of mocaf 
(modified cassava flour) by bioprocess using Lactobacillus plantarum and its utility for 

foodstuff. In: International seminar on enhancing grassroots innovation competitive-

ness for poverty alleviation (EGICPA); 16-18-10-2012; Yogyakarta, Indonesia. Indonesian 
Institute of Sciences (LIPI)

[12] Santana MA, Vásquez V, Matehus J, Aldao RR. Linamarase expression in cassava culti-
vars with roots of low-and high-cyanide content. Plant Physiology. 2002;129(4):1686-1694

[13] Mburu FW, Swaleh S, Njue W. Potential toxic levels of cyanide in cassava (Manihot escu-

lenta Crantz) grown in Kenya. African Journal of Food Science. 2012;6(16):416-420

[14] Cardoso AP, Mirione E, Ernesto M, Massaza F, Cliff J, Haque MR, Bradbury JH. Pro-
cessing of cassava roots to remove cyanogens. Journal of Food Composition and Analysis. 

2005;18(5):451-460

[15] Bradbury JH. Simple wetting method to reduce cyanogens content of cassava flour. 
Journal of Food Composition and Analysis. 1994;19(4):388-393

[16] Padmaja G, Steinkraus KH. Cyanide detoxification in cassava for food and feed use. 
Critical Reviews in Food Science and Nutrition. 1995;35(4):299-339

[17] Montagnac JA, Davis CR, Tanumihardjo SA. Processing technique to reduce toxicity 
and antinutrients of cassava for use as a staple food. Comprehensive Reviews in Food 

Science and Food Safety. 2009;8(1):17-27

[18] Iwuoha GN, Ubeng GG, Onwuachu UI. Detoxification effect of fermentation on cyanide 
content of cassava tuber. Journal of Applied Science & Environmental Management. 

2013;17(4):567

[19] Kostinek M, Specht I, Edward VA, Schilinger U, Hertel C, Holzapfel WH, Franz 
CM. Diversity and technological properties of predominant lactic acid bacteria from fer-

mented cassava used for the preparation of Gari, a traditional African food. Systematic 

and Applied Microbiology. 2005;28(6):527-540

[20] Oyewole OB, Odunfa SA. Characterization and distribution of lactic acid bacteria in cas-

sava fermentation during fufu production. Journal of Applied Microbiology. 1990;68(2): 

145-152

[21] Odunfa SA, Oyewole OB. African fermented food. In: Wood BJB, editor. Microbiology of 

Fermented Foods. Boston, MA: Springer; 1987. pp. 713-752

[22] Oguntoyinbo FA. Identification and functional properties of dominant lactic acid bacteria 
isolated at different stages of solid state fermentation of cassava during traditional gari 
production. World Journal of Microbiology and Biotechnology. 2007;23(10):1425-1432

[23] Mante ES, Sakyi-Dawson E, Amoa-Awua WK. Antimicrobial interactions of microbial 

species involved in the fermentation of cassava dough into agbelima with particular ref-

erence to the inhibitory effect of lactic acid bacteria on enteric pathogens. International 
Journal of Food Microbiology. 2003;89(1):41-50

Cassava134



[24] Amowa-Awua WKA, Appoh FE, Jakobsen M. Lactic acid fermentation of cassava dough 

into agbelima. International Journal of Food Microbiology. 1996;31(1-3):87-98

[25] Misgiyarta, Suismono, Suyanti. Bimo cassava flour prospective increasingly. Warta Pene-
litian dan Pengembangan Pertanian. 2009;31:1-4 [Indonesian]

[26] Subagiyo A. Industrialization of modified cassava flour (Mocaf) as a raw material for 
food industry to support diversification of national staple food [Dissertation]. Indonesia: 
Faculty of Agricultural Technology, Universitas Jember; [Indonesian]. 2007

[27] Frediansyah A, Kurniadi M. Comparative influence of salinity and temperature on cas-

sava flour product by Lactobacillus plantarum and Lactobacillus acidophilus during single 

culture fermentation. Nusantara Bioscience. 2016;8(2):207-214

[28] Frediansyah A, Kurniadi M. Michaelis kinetic analysis of extracellular cellulase and amy-

lase excreted by Lactobacillus plantarum during cassava fermentation. AIP Conference 

Proceedings. 2017;1(1788):0301111-0301116

[29] Sanni AI, Morlon-Guyot J, Guyot JP. New efficient amylase-producing strains of 
Lactobacillus plantarum and L. fermentum isolated from different Nigerian traditional 
fermented foods. International Journal of Food Microbiology. 2002;72(1):53-62

[30] Giraud E, Gosselin L, Raimbault M. Production of a Lactobacillus plantarum starter with 

linamarase and amylase activities for cassava fermentation. Journal of the Science of 

Food and Agriculture. 1993;62(1):77-82

[31] Jeon HY, Kim NR, Lee HW, Choi HJ, Choung WJ, Koo YS, Shim JH. Characterization 

of a novel maltose-forming α-amylase from Lactobacillus plantarum subsp. plantarum 
ST-III. Journal of Agricultural and Food Chemistry. 2016;64(11):2307-2314

[32] Lei V, Amoa-Awua WKA, Brimer L. Degradation of cyanogenic glycosides by Lacto-
bacillus plantarum strains from spontaneous cassava fermentation and other microor-

ganisms. International Journal of Food Microbiology. 1999;53(2):169-184

[33] Obilie EM, Tano-Debrah K, Amoa-Awua WK. Souring and breakdown of cyanogenic 

glucosides during the processing of cassava into akyeke. International Journal of Food 

Microbiology. 2004;93(1):115-121

[34] Gunawan S, Widjaja T, Zullaikah S, Ernawati L, Istianah N, Aparamarta HW, Prasetyoko D.  

Effect of fermenting cassava with Lactobacillus plantarum, Saccharomyces cereviseae, and 

Rhizopus oryzae on the chemical composition of their flour. International Food Research 
Journal. 2015;22(3):1280-1287

[35] Kresnowati MTAP, Listianingrum, Zaenudin A, Trihatmoko K. The effect of microbial 
starter composition on cassava chips fermentation for the production of fermented cas-

sava flour. AIP Conference Proceedings. 2016;1(1699):030002

[36] Verachtert H, Shanta Kumara HMC, Dawoud E. Yeasts in mixed cultures. In: Verachtert H,  
De Mot R, editors. Yeast in Biotechnology and Biocatalysis. New York, UK: Marcel 

Dekker Inc; 1990. pp. 429-449

Microbial Fermentation as Means of Improving Cassava Production in Indonesia
http://dx.doi.org/10.5772/intechopen.71966

135



[37] Buckle KA. Reduction of phytic acid levels in soybeans during tempeh production, stor-

age and frying. Journal of Food Science. 1985;50(1):260-263

[38] Ciani M, Comitini F, Mannazzu I, Domizio P. Controlled mixed culture fermentation: 

A new perspective on the use of non-Saccharomyces yeast in winemaking. FEMS Yeast 

Research. 2010;10(2):123-133

[39] Garcia A, Carcel C, Dulau L, Samson A, Aguera E, Agosin E, Gunata Z. Influence of 
mixed culture with Debaryomyces vanriji and Saccharomyces cerevisiae on the volatile 

of Muscat wine. Journal of Food Science. 2002;67(3):1138-1143

[40] Zironi RP, Romano G, Suzzi F, Battistutta CG. Volatile metabolites produced in wine by 
mixed and sequential cultures of Hanseniaspora guilliermondii or Kloeckera apiculata 
and Saccharomyces cerevisiae. Biotechnology Letters. 1993;15(3):235-238

[41] Suismono S, Misgiarta M. Tepung cassava termodifikasi pengembangan agroindustri 
(tepung Bimo-CF). Jurnal Pangan. 2016;21(1):44-54

[42] Zulaidah A. Modifikasi ubi kayu secara biologi menggunakan starter Bimo-CF men-

jadi tepung termodifikasi pengganti gandum [Dissertation]. Indonesia: Universitas 
Dipenegoro

[43] Hartati H, Fathoni A, Kurniawati S, Hartati NS, Sudarmonowati E. Technological inno-

vation in the protection of beta carotene on MOCAF production which is rich in beta 

carotene. Nusantara Bioscience. 2017;9(1):6-11

[44] Magiera SL. The role of wheat in the Indonesian food sector. Bulletin of Indonesian 

Economic Studies. 1981;17(3):48-73

[45] USDA Foreign Agricultural Service. Indonesia Grain and Feed Annual Report 2014 

[Internet]. 2014. Available from: https://gain.fas.usda.gov/Recent%20GAIN%20

Publications/Grain%20and%20Feed%20Annual_Jakarta_Indonesia_4-23-2014.pdf 

[Accessed: 30-08-2017]

[46] Grain Growers. The Indonesian market for Australian grains: An overview. 2016. 

Available from:www.aph.gov.au/DocumentStore.ashx?id=f27387b1-b111-4878-a225-

2ce837945bb9&subId=463774 [Accessed: 30-08-2017]

[47] Bayoumi SAL, Rowan MG, Blagbrough IS, Beeching JR. Biosynthesis of scopoletin and 

scopolin in cassava roots during post-harvest physiological deterioration: The E-Z-

isomerisation stage. Phytochemistry. 2008;69(17):2928-2936

[48] Vinsensia IR, Bella Nina M, Catarina SB. Pemanfaatan tepung umbi gadung (Dioscorea 
hispida Dennst) dan tepung mocaf (modified cassava flour) sebagai bahan substitusi 
dalam pembuatan mie basah, mie kering dan mie instant. Jurnal Teknologi Kimia dan 

Insustri. 2013;2(2):246-256

[49] Wahdini AI, Susilo B, Yulianingsih R. Uji karakteristik mi instant berbahan dasar tepung 

terigu dengan substitusi mocaf dan pati jagung. Jurnal Keteknikan Pertanian Tropis dan 

Biosistem. 2014;2(3):8-9

Cassava136



[50] Pato U, Restuhadi F, Ali A, Ulfah R. Evaluasi mutu dan daya simpan roti manis yang 

dibuat melalui susbtitusi tepung terigu dengan pati sagu dan mocaf. Jurnal Sagu. 2013; 
11(1):10

[51] Raharja S, Udin F, Suparno O, Febrianti FH, Nuraisyah A. Mocaf cros-linking with gluten 

to improve the quality of mocaf dough. AIP Conference Proceedings. 2017;1(1823):020050

[52] Saloko S, Handito D, Cicilia S, Dwiani A. Physicochemical and sensory characteristics of 

patisseries made from mocaf. Rekapangan. 2017;10(1):12

[53] Yenrina R, Murtius WS, Putri NN. Mocaf bread enriched with mung bean (Vigna radi-
ate L.) as source of protein. Asia Pasific Journal of Sustainable Agriculture, Food and 
Energy. 2013;1(1):10-13

[54] Subagio A, Windrati WS. Effect of composition mocaf (modified cassava flour) and rice 
flour on characteristic of beras cerdas. Jurnal Pangan. 2012;21(1):29-38

[55] Shakir BBM. Production of modified cassava flour (Mocaf) [Thesis]. Malaysia: Faculty of 
Chemical and Natural Resources Engineering, Universiti Malaysia Pahang; 2013

Microbial Fermentation as Means of Improving Cassava Production in Indonesia
http://dx.doi.org/10.5772/intechopen.71966

137




