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ABSTRACT

The study looked into the production of starch from cassava and formulation of its cross-linked derivatives,
various tests were carried out in the starch produced such as ash content, moisture content, pH value, and
gelatinization temperature of the native starch produce which is higher than the cross-linked derivatives.
This is as a result of reduced cohesion, rubbery elastic characteristics of starch paste to a smooth salve like
and creamy past of the cross-link starch.
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The complete project material is available and ready for download. All what you need to do is to
order for the complete material. The price for the material is NGN 3,000.00.

Make payment via bank transfer to Bank: Guaranteed Trust Bank, Account name: Emi-Aware
technology, Account Number: 0424875728

Bank: Zenith Bank, Account name: Emi-Aware technology, Account Number: 1222004869

or visit the website and pay online. For more info: Visit https://researchcub.info/payment-
instruct.html

After payment send your depositor's name, amount paid, project topic, email address or your phone
number (in which instructions will sent to you to download the material) to +234 70 6329 8784 via
text message/ whatsapp or Email address: info@allprojectmaterials.com.

Once payment is confirmed, the material will be sent to you immediately.

It takes 5min to 30min to confirm and send the material to you.

For more project topics and materials visit: https://researchcub.info/ or For enquries:
info@allprojectmaterials.com or call/whatsapp: +234 70 6329 8784
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