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Fig.1 Fresh root characteristics of selected edible cassava hybrids harvested at 11 months
after planting.
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( Abstract )

This study aimed to improve edible cassava through breeding for
high fresh root yield and desirable eating quality. The experiment was
conducted using an augmented design, with Hanatee and DOA Rayong 2
used as check varieties. The result showed 18 edible cassava lines of
2022 hybrids were selected. Cross hybrids are 13 lines: CMRE65-13-14,
CMRE65-164-06, CMRE65-164-11, CMRE65-164-25, CMRE65-19-12, CMRE65-
50-01, CMRE65-76-01, CMRE65-97-08, CMREM65-135-01, CMREM65-19-18,
CMREM65-29-03, CMREM65-34-03 and CMREM65-97-21. These hybrids
exhibited fresh root yields ranging from 468 to 6,089 keg/rai, starch contents
of 8.3-36.1% (fresh weight basis), hardness values of 273-809 ¢, and
adhesiveness values of 1,384-4,815 g-sec. Open hybrids are 5 lines:
OMRE65-06-13, OMRE65-06-21, OMRE65-07-07, OMRE65-18-29 and
OMREM65-46-34. Fresh root yields ranging from 2,839 to 5,701 ke/rai,
starch contents of 13.8-27.8%, hardness values of 263-613 ¢, and
adhesiveness values of 1,976-3,891 ¢-sec.
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