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Foreword

The African Organization for Standardization (ARSO) is an African intergovernmental organization established by the United Nations Economic Commission for Africa (UNECA) and the Organization of African Unity (AU) in 1977. One of the fundamental mandates of ARSO is to develop and harmonize African Standards (ARS) for the purpose of enhancing Africa’s internal trading capacity, increase Africa’s product and service competitiveness globally and uplift the welfare of African communities. The work of preparing African Standards is normally carried out through ARSO technical committees. Each Member State interested in a subject for which a technical committee has been established has the right to be represented on that committee. International organizations, Regional Economic Communities (RECs), governmental and non-governmental organizations, in liaison with ARSO, also take part in the work. 

ARSO Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2. 

The main task of technical committees is to prepare ARSO Standards. Draft ARSO Standards adopted by the technical committees are circulated to the member bodies for voting. Publication as an ARSO Standard requires approval by at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent rights. ARSO shall not be held responsible for identifying any or all such patent rights.

This African Standard was prepared by ARSO PC 02 Cassava value chain products
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AFRICAN STANDARD

Dried shredded cassava (Abacha) — Specification

[bookmark: _Toc48989354][bookmark: _Toc49321898][bookmark: _Toc49325689][bookmark: _Toc49582452][bookmark: _Toc49583114][bookmark: _Toc49583815][bookmark: _Toc52781339][bookmark: _Toc119226309][bookmark: _Toc235890734][bookmark: _Toc162340162]1	Scope
This Draft African standard specifies the requirements, sampling and test methods for dried shredded cassava commonly referred to as Abacha for human consumption.

[bookmark: _Toc235890735][bookmark: _Toc162340163]2	Normative references

The following documents are referred to in the text in such a way that some or all of their content constitutes requirements of this document. For dated references, only the edition cited applies. For undated references, the latest edition of the referenced document (including any amendments) applies.
ARS 835, Fresh sweet cassava — Specification
ISO 712, Cereals and cereal products — Determination of moisture content — Routine reference method.
ISO 5498, Agricultural food products — Determination of crude fibre content — General method
ISO 750, Fruit and vegetable products —. Determination of titratable acidity
ISO 10520, Native starch — Determination of starch content — Ewers polarimetric method
ISO 3593, Starch - Determination of Ash
ISO 2164, Pulses – Determination of glycosidic hydrocyanic acid
ISO 1842, Fruit and vegetable products — Determination of pH.
ISO 20483, Cereals and Pulses - Determination of The Nitrogen Content and Calculation of the Crude Protein
CODEX STAN 193, Codex general standard for contaminants and toxins in food and feed
ISO 4833, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of microorganisms — Colony-count technique at 30 degrees
ISO 7251, Microbiology of food and animal feeding stuffs — Horizontal method for the detection and enumeration of presumptive Escherichia coli — Most probable number technique
ISO 6579, Microbiology of food and animal feeding stuffs — Horizontal method for the detection of Salmonella spp
ISO 6888-1, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of coagulase-positive staphylococci (Staphylococcus aureus and other species) — Part 1: Technique using Baird-Parker agar medium
ISO 6888-2, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of coagulase-positive staphylococci (Staphylococcus aureus and other species) — Part 2: Technique using rabbit plasma fibrinogen agar medium
ISO 6888-3, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of coagulase-positive staphylococci (Staphylococcus aureus and other species) — Part 3: Detection and MPN technique for low numbers
ISO 21527-2, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of yeasts and moulds — Part 2: Colony count technique in products with water activity less than or equal to 0.95
ISO 16050, Foodstuffs – Determination of aflatoxin B1 and the total content of aflatoxin 1, B2, G1 and G2 in cereals, nuts and derived products- High performance liquid chromatographic method
AOAC 973.37 (12), Official Method - Determination of Ochratoxin A in Foods
CAC / MRL, 2019, Codex Maximum Residue Limits for Pesticides and Extraneous Maximum Residue Limits in Food On Line Database, 2019-Processed Products
AOAC 984.27, Official Method - Determination of Calcium, Copper, Iron, Magnesium, Manganese, Potassium, Phosphorus, Sodium, and Zinc in Fortified Food Products by Microwave Digestion and Inductively Coupled Plasma-Optical Emission Spectrometry
AOAC 974.36, Official Method – Micro-chemical Determination of Bromine, Chlorine, or Iodine- Oxygen Flask Combustion Method
AOAC 2011.19, Official Method - Determination of Chromium, Selenium, and Molybdenum in Nutritional Products
AOAC 2015.01, Official Method - Heavy Metals in Food Inductively Coupled Plasma– Mass Spectrometry First Action 2015 - Aluminium
AOAC 1990, Official Method - Determination of oxalate content of foods by colorimetric method
CAC/RCP 1- 2003, Codex General Principles of Food Hygiene.
Codex Stan-1-Rev 2018, Codex Alimentarius Commission (CAC) General Standard for the Labelling of Pre-Packaged Foods.
CAC/. GL 50, Codex General Guidelines on Sampling

[bookmark: _Toc235890736][bookmark: _Toc347238384][bookmark: _Toc162340164]3	Terms and definitions

For the purpose of this document, the following terms and definitions apply.

3.1
abacha
dried shredded cassava

3.2
cassava
mature roots of Manihot esculenta Crantz
[bookmark: _Toc162340165]
4	Ingredients
4.1	Essential ingredients
4.1.1	Mature and well-formed root that meets the requirement of ARS 835.
4.1.2	Water
4.2	Optional ingredients
No optional Ingredients shall be added to the product.

5	Requirements

5.1	General requirements

a) Abacha shall be made from Cassava roots that meets the requirement provided in sub clause 4.1.1
b) Abacha shall have the characteristic colour, aroma and flavour of Abacha.
c) Abacha shall be free from dirt, sediments, foreign and extraneous matters.

[bookmark: _Toc162340166]5.2	Specific requirements

Abacha shall comply with the specific requirements given in Table 1 when tested in accordance with tested method specified therein.
Table 1 — Specific requirements for Abacha
	S/N
	Parameter
	Requirement
	Test method

	i. 
	Moisture content, %, max.
	12.0
	ISO 712

	ii. 
	Fibre, % m/m, max.
	2.0
	ISO 5198

	iii. 
	Total Acidity, %, max.
	1.0
	ISO 750

	iv. 
	Starch content, %, max
	87.0
	ISO 10520

	v. 
	Hydrocyanic acid, mg/kg, max.
	10.0
	ISO 2164

	vi. 
	pH of 10% suspension
	6.0 - 7.0
	ISO 1842



6 Hygiene
Abacha shall comply with the microbiological limits given in table 2 when tested in accordance with the methods specified therein.

Table 2 — Microbiological limits for Abacha
	S/N
	Microorganism
	Requirement
	Test method

	i. 
	Total viable count CFU/g
	10 4
	ISO 4833 -1

	ii. 
	Escherichia coli, cfu/g
	Absent
	ISO 7251

	iii. 
	Salmonella in 25g
	Absent
	ISO 6579

	iv. 
	Staphylococcus aureus cfu/g
	Absent
	ISO 6888

	v. 
	Yeasts and moulds CFU/g
	1 × 102
	ISO 21527-1,2



7	Contaminants 

Abacha shall comply with the maximum limits established by the Codex Alimentarius Commission General Standard for Contaminants and Toxins in Food and Feed CXS 193.

7.1	Mycotoxins

Abacha shall comply with mycotoxin limits specified in Table 3 when tested in accordance with test methods specified therein.

Table 3 — Mycotoxin limits for Abacha

	S/N
	Parameter
	Requirement
	Test method

	
	Total Aflatoxin, ppb, max.
	10
	ISO 16050

	
	Aflatoxin B1, ppb, max.
	5
	ISO 16050

	
	Ochratoxin, ppb, max.
	3
	AOAC 973.37 (12).


7.2	Pesticide residues
Abacha bacha shall comply with the maximum residue limits established by the Codex Alimentarius Commission for this commodity.

7.3	Heavy metals
Abacha shall Abacha shall comply with CXS193. In addition, it shall comply with Table 4 when tested in accordance with the test methods specified therein;

Table 4 — Heavy metal contaminants
	S/N
	Heavy metal 
	Requirement
	Test method

	i. 
	Arsenic, mg/kg, max.
	0.1
	AOAC 2015.01

	ii. 
	Lead, mg/kg, max.
	0.1
	


[bookmark: _Toc162340169]
8	Packaging

Abacha shall be packaged and stored in a clean and dry air tight container which will guarantee the hygienic, nutritional and the organoleptic qualities of the product.

9 [bookmark: _Toc162340171]Labelling

In addition to the requirements in ARS 56 each package shall be legibly and indelibly marked with the following
a) name of the product (Abacha);
b) net weight in kilograms;
c) batch or code number;
d) name and location of address of the producer/packer;
e) country of origin;
f) best before date; and
g) storage instruction as “Store in a cool dry place away from any contaminants”.
10	Sampling

Sampling of Abacha shall be done in accordance with CAC GL 50.
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