


Deficiency: - Protein
- lIron anemia

IE=E)>  Public helth problem

Table 2. Nutritient content of vegetables and staple food.

Nutrition content (%/100 gr edible protein)

Vegetables/Staple foods | Calories | Protein | Iron Vit. A | VitC
(cal) (9) (mg) (Sl) (mg)

Cassava leaves 3.9 13.000 58
Spinach 3.9 6090 80

Fermented soybean 10.0 50 50
Rice 0.8 0 0
Cassava 0.7 385 30

Source: Dit. Gizi, 1987




Table 3. Nutrition status of diversified food scenario in the daylay diet per capita

Substituted by

Staple food/ Difersified Available cassava leaves *)
vegetable (%)
Protein Iron Protein Iron
(9) (mg) (9) (mg)

Calculated from CBS. 2000 and Dit Gizi, 1987



Table 4. Protein content of
young cassava leaves
varieties, Bogor. 2002

Figure 1. Youngcassava leaves
harvested weekly and at
root harvesting

Varieties Protein content
.\« " p Five young leaft (% dry based)
-,\.&ﬁ shalt harvested ed

¢ '_'.:' [} root harvesting No. 40.3.3 0468
A No. 50.2 32.86
No. 39.1.1 33.12
BIC 319 33.09
LT VYFEL weekly BIC 109 32.69
o BIC 137 35.49
BIC 317 33.35
BIC 323 32.20
Adira-1 35.86
Adira-4 32.12




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 m? : 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)



Flgure 2. Growmg comermal
' cassava Ieaves |

| Flgure 3. Dayly harvestlng
young cassava Ieaves _




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

Figure 5. Young cassava
leaves sup

Cassava
leaves Sup leaves ball &
small fish
inside







