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Deficiency: - Protein
- Iron anemia

Public helth problem

Table 2. Nutritient content of vegetables and staple food.
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Source: Dit. Gizi, 1987



Table 3. Nutrition status of diversified food scenario in the daylay diet per capita
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Table 4. Protein content of 
young cassava leaves 
varieties, Bogor. 2002

Figure 1. Youngcassava leaves 
harvested weekly and at 
root harvesting
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Cassava leaves production
• Comercial root

- Weekly harvest (4 month) : 4,5 – 5,7 t/ha
- At root harvested : 0.4 t/ha

• Comercial leaves
- Cultural Practices
- Dayly harvested : 6.04 t/ha

Income 400 m2 : Rp.      60. 000/day
Comercial root : Rp.    255. 000/month
Comercial leaves : Rp. 2.212. 000/month
Problems : - demand Socialized

- capital
- transpotation cost
(Far distance) 



Figure 2. Growing comercial
cassava leaves

Figure 3. Dayly harvesting 
young cassava leaves

Fives young leafshaft
+ young steam



Figure 4. Young cassava leaves at city market



Cook cassava leaves 
• Water + baking powder or salt (green color): boil point
• Insert cassava leaves (± 15 minutes)
• Washed in cool water (to reduce HCN)
• Coconut milk + spices (depend on taste) 

Washed boil cassava leaves – directly
- ball with small fish inside

• Wait until boil point

Cassava 
leaves ball & 
small fish 
inside

Cassava 
leaves Sup

Figure 5. Young cassava 
leaves sup




