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Determination of Cyanide Content in Cassava Chip with Spectroscopy Using Reaction to form a
Purple Color Compound of Dianion of o-Nitrophenyl Hydroxylamine
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Abstract

As recommended by the World Health Organization as safe limit for consumers, the maximal residue
cyanide content in cassava chips is 10 ppm. Therefore, this research aimed to determine cyanide content in
cassava chips after using different pretreatment methods and conditions with a spectrophotometer using
reaction to form a purple color of dianion of o-nitrophenyl hydroxylamine. Bitter cassava chips were
subjected to blanching treatment at 70°C for 0, 15, 20 and 25 min, microwave treatment at 450 W for 0, 4, 7
and 10 min, and ultrasonic treatment at 600 W for 0, 10, 15 and 20 min. The optimum conditions for cyanide
content reduction in each treatment were blanching for 25 min, microwave for 7 min and ultrasonic for 20
min, which can reduce the cyanide content up to 93.99, 95.36 and 92.86%, respectively, and the amount of
cyanide decreases range to 4-6 mg/kg.
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Table 1 Effect of blanching, microwave and ultrasonic treatments with different treatment times on the

reduction of cyanide content in bitter cassava chips.
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