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Abstract 

The study assessed the cyanide health hazard associated with cassava processing among cassava 

processors in Gwaram LGA of Jigawa State, Nigeria. Primary data was collected with the aid of 

questionnaire from 145 cassava processors. Data collected were analyzed using both descriptive and 

inferential statistics. Specifically, the study described the socioeconomic characteristics of the 

respondents, assessed the level of awareness of cyanide health hazard, examined the perception of 

cassava processors on cyanide health hazards. Results revealed that then mean age of the 

respondents was 44 years, majority (80.6%) were females and married (71.1%).  Also, the mean farm 

size was 0.5 ha, 41.4% of the respondents had secondary education with a mean household size of 7 

persons. Cassava processing was their major source of income with an average of 11 years of 

processing experience. The result on farmer’s level of awareness on health hazard associated with 

cassava processing indicated a high mean value (x=2.46) for respondent’s awareness on cyanide in 

cassava can completely lead to death with an overall categorization showing high awareness (91%). 

Results on respondent’s perception on the health hazard of cyanide revealed that fresh bitter cassava 

contains about 400mg/kg of cyanide with an overall perception as high as (89%). The result further 

revealed that about 80% of the respondents are not aware of any safe cassava processing practice 

with about 87% indicated that proper smoking as an effective way of mitigating the effect. Lack of 

training was ranked the highest (98.6%) as major constraint. The study concluded that there was high 

awareness and perception on cyanide health hazard with low adoption of practices to mitigate it. The 

study recommends that more training should be conducted and modern processing facilities to be 

provided to reduce the effect of cyanide.  
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Introduction 

Cassava (Manihot esculenta) is a staple food 

crop   in many developing countries, including 

Nigeria, due to its adaptability to various 

environmental conditions and its role in food 

security. Despite its significance, cassava 

contains cyanogenic glucoside, which release 

toxic cyanide when improperly processed. 

This poses health risks, including acute 

toxicity and chronic conditions such as konzo 

aparalytic disease common in regions relying 

heavily on cassava (Olalekan,2018; Abdul-

Ganiy ,2023). 

Cyanide poisoning is a pressing concern 

among cassava-processing communities 

especially in developing countries where most 

of the technology used are old fashion, the 

study area inclusive.Awareness and adoption 

of safe processing methods are critical to 

reducing risks. However, many rural 

processors lack adequate knowledge about 

cyanide hazards, leading to widespread 

contamination in cassava products. Studies 

have highlighted that improper fermentation 

and drying processes contribute significantly 

to residual cyanide in processed cassava 

(Agency for Toxic Substances and Disease 

Registry, 2006) 

In Gwaram Local Government Area (LGA), 

cassava processing is a primary livelihood 

activity, but limited awareness of cyanide 

hazard persists. The environmental impact of 

cassava processing also deserves attention. 

Cyanide residues from processing waste often 

leach into soil and water bodies, posing 

ecological risks. Research in Ghana has 
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documented ground water contamination near 

cassava processing sites, emphasizing the role 

of poor waste management practices in 

perpetuating the issue (Cobbina et al.,2012)

.Addressing this problem 

requiresamultifaceted approach. Awareness 

campaigns, capacity-building programs, and 

enforcement of food safety standards are 

essential to safe guarding public health and 

promoting sustainable cassava processing. 

This study focuses on assessing the cyanide 

health hazard associated with cassava 

processing among cassava processors in 

Gwaram LGA. 

Cassava is one of the most cultivated crops in 

Nigeria,contributing significantly to rural 

livelihoods and food security. According to 

FAO statistics, Nigeria remains the largest 

producer of cassava globally, with an 

estimated annual production of over 59 million 

metric ton since 2022 (FAO,2023). However, 

the high cyanide content in cassava varieties 

such as bitter cassava necessitates adequate 

processing to prevent health risks 

(FAO,2023;Okeke et al.,2021). Despite its 

economic importance, the cassava industry in 

rural areas like Gwaram LGA is constrained 

by low levels of awareness among processors 

regarding the hazards of cyanide. Research has 

shown that traditional processing methods 

often fail to eliminate sufficient amounts of 

cyanide, leading to chronic exposure in 

consumers.In extreme cases, this can cause 

neurological disorders such as 

spasticparaparesis,particularly in children and 

women who are more exposed due to dietary 

reliance on cassava (FAO,2019) 

Environmental concerns are another critical 

dimension. Improper disposal of cassava waste 

exacerbates soil and water contamination with 

cyanide, Onaboluet al., 2020, as demonstrated 

in studies conducted in similar regions. For 

instance, cyanide concentrations in ground 

water near cassava processing sites in parts of 

Ghana were found to exceed safe levels, there 

by endangering both human health and aquatic 

ecosystems (Dapaah-Siakwan & Gyau 

Boakye, 2000; Cobbina et al., 2012). 

Efforts to mitigate cyanide risks have been   

made, yet they remain insufficient in many 

rural communities. Public health campaigns 

and agricultural extension services are often 

underfunded, leaving processors with limited 

access to information about safe cassava 

processing techniques. A survey in southern 

Nigeria revealed that over 70% of cassava 

processors had never received formal training 

on cyanide management, highlighting a 

significant gap in awareness 

(Ajibade&Olatunji,2018).In Gwaram LGA, 

cassava processors primarily use traditional 

methods such as soaking, fermentation, and 

drying, which vary widely in their 

effectiveness at cyanide reduction. For 

instance, studies have shown that proper 

fermentation for at least three days can 

significantly lower cyanide levels, yet less 

than 40% of processors adhere to this duration 

due to time constrains and lack of knowledge 

(Ezeocha et al.,2022; FAO,2023) 

Additionally, socio-economic factors such as 

education levels, gender roles, and access to 

resources play a vital role in shaping 

processors' awareness and practices. Women, 

who constitute the majority of cassava 

processors, often face barriers to accessing 

training and technical support, further 

perpetuating unsafe practices (Nweke and 

Musa,2021; Akinrinade et al.,2019). The need 

for interventionstargeting these challenges 

cannot be overemphasized. Policy measures 

such as mandatory training programs, 

subsidies for improved processing 

technologies, and stricter enforcement of food 

safety regulations are crucial. Moreover, 

community-based awareness campaigns 

leveraging local networks could help bridge 

the knowledge gap and promote best practices 

among processors in Gwaram LGA and 

beyond (Olalekan et al.,2018; Onaboluet al., 

2020) 

The processing of cassava, while economically 

significant, poses health risks due to the 

presence of cyanogenic glucosides, which can 

release harmful cyanide. Many cassava 

processors in rural areas, such as Gwaram 

Local Government Area, lack awareness of 

these hazards and effective mitigation 

techniques. Traditional processing methods, 

often inadequate in reducing cyanide to safe 

levels, lead to health complications such as 

acute toxicity, chronic illnesses, and even fatal 

cases of poisoning. Furthermore, the improper 

disposal of cassava waste contributes to 

environmental degradation, contaminating soil 

and water resources. The absence of structured 
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education programs and enforcement of food 

safety standards exacerbates these challenges, 

leaving communities vulnerable to both health 

and ecological risks.  

 The specific objectives are to;describe the 

socio-economic characteristics of the cassava 

processors;examine processors awareness of 

cyanide hazards associated with cassava 

production;examine the processors’ perception 

of the risk associated with cyanide exposure 

from cassava consumption in the study 

area;investigate the practices adopted by 

farmers to mitigate cyanide hazard in cassava 

production; and identify the constraint to 

cassava processing in the study area. 

Study Area 

The study was conducted in Gwaram Local 

Government Area (LGA), located in Jigawa 

State, Nigeria. Gwaram LGA is an agrarian 

region where cassava is widely cultivated and 

processed. It is characterized by its semi-arid 

climate, with average temperatures ranging 

from 25°C to 35°C and annual rainfall 

between 600–1000 mm. Cassava processing 

activities are concentrated in rural villages 

such as Kwandiko, Fagam, Dingaya, Kila, and 

Zandam Nagogo. These villages represent a 

cross-section of cassava processors in the 

LGA, ranging from small-scale household 

processors to more organized commercial 

processors. 

Population of the Study 

The target population for the study consisted 

of cassava processors in the selected villages 

of Gwaram LGA of Jigawa State, Nigeria. 

This included both male and female processors 

who engage in activities such as peeling, 

grating, fermenting, and drying cassava. The 

total population of cassava processors in the 

five selected villages was estimated at 350 

individuals from the figure obtained from the 

cassava farmers and processors in the LGA. 

These processors contribute significantly to 

the local economy, as cassava is a major crop 

grown for both domestic consumption and 

commercial purposes. 

Data Collection Method 

A descriptive survey research design was 

employed for the study, as it is suitable for 

collecting both quantitative and qualitative 

data from sample. The design was selected to 

gain a comprehensive understanding of 

cassava processors' awareness regarding 

cyanide hazards, as well as the processing 

methods they used. The approach is suitable 

because it allowed for the direct collection of 

data from cassava processors in Gwaram 

LGA. 

Sampling Technique and Sample Size 

A multi-stage sampling method was employed 

in selecting respondents for the study: 

Stage 1: Gwaram LGA was purposively 

chosen due to its heavy cassava production 

and because cassava is mostly planted in the 

area more within Jigawa State. 

Stage 2: The five major cassava-producing 

communities—Kwandiko, Fagam, Dingaya, 

Kila, and Zandam Nagogo—were purposively 

selected for the study. These communities 

were selected based on their active 

participation in cassava production and 

processing. 

Stage 3: A simple random sampling technique 

was used to select 145 cassava processors 

from the five communities out of the list 

obtained. The sample size was determined 

using the Yaro Yamane formula for sample 

size calculation, given a population of 350 

processors and a 95% confidence level. The 

final sample size of 145 respondents was 

selected, ensuring a balanced representation of 

male and female processors and various 

processing roles, such as grating, fermentation, 

and drying. 

 The structured questionnaire was designed to 

gather quantitative data on demographic 

information, awareness of cyanide hazards, 

and processing practices. The questionnaire 

contained both closed and open-ended 

questions to capture a wide range of responses. 

It was pre-tested on a small sample of cassava 

processors in a neighboring LGA to ensure 

clarity and relevance. 

Observation Checklist:An observation 

checklist was used to collect qualitative data 

on cassava processing methods. The checklist 

was recorded details on specific practices such 

as peeling, grating, fermentation duration, and 

drying techniques that may influence cyanide 

content in the cassava. Both instruments were 

developed based on a review of literature and 

expert consultation, ensuring to be 

comprehensive and appropriate for the study. 
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Validity and Reliability of the Instrument 

The validity of the instruments was ensured 

through expert review. The questionnaire was 

reviewed by experts in food safety, public 

health, and agricultural extension services. 

Their feedback was incorporated to refine the 

wording of questions and improve clarity. 

To test the reliability of the instruments, a pilot 

study was conducted in a neighboring village. 

The reliability coefficient was calculated using 

Cronbach's alpha, yielding a value of 0.85, 

indicating good internal consistency. The pre-

test results were used to refine the data 

collection instruments. 

Method of Data Collection 

The data collection process involved several 

key steps: 

Pre-Data Collection Activities: Before data 

collection, a meeting was held with local 

leaders, extension workers, and processors to 

inform them about the study’s objectives and 

procedures. This helped to build trust and 

ensure cooperation. 

Distribution of Questionnaires: The 

questionnaires were distributed to the selected 

processors in the five villages. Respondents 

were given adequate time to complete the 

questionnaires, and enumerators assisted 

illiterate participants in answering questions. 

Conducting Observations: During the 

processing period, field researchers visited 

processing centers in each of the villages. The 

researchers used the observation checklist to 

document processing methods and identify 

potential risks for cyanide contamination. 

Follow-Up Interviews: In some cases, 

additional follow-up interviews was conducted 

to clarify responses and gather more in-depth 

information, particularly on processing 

methods and awareness of cyanide risks. 

Method of Data Analysis 

Data analysis was carried out in both 

quantitative and qualitative stages: 

Quantitative Analysis: 

Data collected from the structured 

questionnaire was coded and entered into 

SPSS software (version 26) for analysis. 

Descriptive statistics, including frequencies, 

percentages, and means, was use to summarize 

demographic data and the awareness levels of 

cassava processors. 

The Logistic regression was employed to 

analyze the relationships between 

demographic factors (such as age, gender, and 

processing experience) and the awareness of 

cyanide hazards. 

Qualitative Analysis: 

Responses to open-ended questions in the 

questionnaire was analyzed using thematic 

analysis. Key themes and patterns related to 

processing practices, awareness of cyanide 

hazards, and perceived health risks were 

identified. 

The observational data was analyzed 

thematically, focusing on the processing 

techniques that may contribute to cyanide 

exposure. 

Results and Discussion 

Socio-economic Characteristics of Cassava 

Processors in Gwaram Local Government 

Area 

The socio-economic characteristics of the 

cassava processors were presented and 

discussed according to their age, sex, marital 

status, level of education, years of cassava 

processing experience, household size, 

members of cassava processing association, 

and source of funds for cassava processing. 

The socioeconomic variables considered in 

this study are presented in Table 2 in the 

following order: age, sex, marital status, farm 

size, level of education, household size, and 

membership of association, processing 

experience, primary occupation, source of 

labor and sources of information. The mean 

age of the respondents is 45 years which 

implies that the respondents are in their active 

and productive age range. Majority are 

females (80.6%), married (71.7%), with mean 

farm size of 0.52 hectares. This is in line with 

the submission of Ehien et al., (2017); 

Vogelstein (2013) and UNICEF (2014a&b) 

that marriage confers responsibility. This 

supports the findings of Ehien, et al., (2019), 

that there are more male involved in 

agricultural production than their female 

counterparts. Majority (64.1%) were with 

primary, secondary or tertiary education 

respectively. This implies that the respondents 

were educated folks and this will assist them 

in seeking information on processing best 
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practices as well as helping their 

understanding of new innovation (Ogunlade et 

al.,2010). This corroborated the study of Sati, 

et al., (2022) on the age of farmers in their 

study area is 46 years. The mean household 

size was 7 persons, the majority (66.2%) were 

members of association. Mean cassava 

processing experience is 11 years with cassava 

processing as the main occupation (54.5%) 

and main sources of information is through 

Family/Friends/Neighbors (60.0%). Asare, 

etal,. (2017) also stated that apart from the 

formal education being a source of 

information to farmers, experience in farming 

or number of years in farming can also serve 

as a means through which farmers get 

information on their economic areas of 

agriculture. Main sources of labor is family 

labor (77.2%). 

Table 1: Distribution of respondents based on their socioeconomic characteristics(n=145) 

Variables Frequency Percentage Mean±SD 

Age (years)    

≤ 24 7 4.8 44.8±5.9 

25-34 28 19.3  

35-44 45 31.0  

45-54 41 28.3  

55-64 18 12.4  

≥ 65 6 4.1  

Sex    

Male 28 19.4  

Female 117 80.6  

Marital Status    

Single 30 20.7  

Married 104 71.7  

Divorced 8 5.5   

Widowed 3 2.1  

Cassava Farm Size (Ha)    

≤ 0.5 42 28.9 0.52±0.13 

0.6-1.0 93 64.1  

1.1-1.5 9 6.2  

≥ 1.5 1 0.7  

Level of Education    

No Formal Education 52 35.9  

Primary education 26 17.9  

Secondary Education 60 41.4  

Tertiary Education 7 4.8              

Household Size (No)    

≥ 5 28 19.3 7.0±2.1 

6-10 82 56.6  

≥ 10 35 24.1   

Membership of Association    

Yes 265 66.2  

No 135 33.8  

Years of Cassava Processing (Years)    

≤ 5 8 5.5 11.0±2.6 

5-10 38 26.2  

11-15 33 22.8  

16-20 17 11.7  

≥ 21 49 33.8  

Primary Occupation    

Full time Cassava Processing 79 54.5  

Trading 33 22.8  

Civil Servant 23 15.9  

Artisan 01 0.7  
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Pensioner 04 2.8  

Others 05 3.4  

Source of Labour    

Family 112 77.2  

Hired 33 22.8  

Sources of Information    

Radio 12 8.3  

Television 05 3.4  

Family/Friends/Neighbors 87 60.0  

Extension Agent 10 6.9  

Processors Association 31 21.4  

Source; Field Survey, 2024 

Awareness on Cyanide health Hazards 

Associated with Cassava Processing 

The respondents’ awareness of the cyanide 

hazards associated with cassava processing is 

shown in Table 2.  A 3-point likert type scale 

of highly aware, aware and not aware 

respectively was used. Mean value for 

reference was calculated as 2.00 which implies 

that mean values below the threshold are the 

not aware variables while those above are the 

highly aware or aware variables respectively. 

From the result obtained it shows that the 

respondents are aware of all the variables 

under investigation from their mean values 

range ofx̅=1.95- 2.46. They were highly aware 

of the fact that cyanide in cassava can cause 

death (x̅=2.46). They are only aware of 

cyanide can cause dizziness (x̅=2.11), it can 

cause nausea (x̅=2.04), it can cause headache 

and other body disfunctions (x̅=1.95) and birth 

defects (x̅=1.99). This is in agreement with the 

submission of Smah, Garba, Salam, Josephine 

(2020) onthe effects of Cyanide Concentration 

on the environment and the consumption of 

varieties of Cassava. 

Table 2: Distribution of respondents based on awareness of the hazard associated with cassava 

processing (n=145) 

Variables 
Highly 

aware 
Aware 

Not 

Aware 

Mean 

(x̅) 
SD 

Do you know that cyanide in cassava can cause birth 

defects 
33 78 34 1.99 0.80 

Do you know that cyanide in cassava can cause headache 

and other body disfunctions 
34 71 40 1.95 0.70 

Do you know that cyanide in cassava can cause nausea 45 61 39 2.04 0.79 

Do you know that cyanide in cassava can cause dizziness 51 59 35 2.11 0.84 

Are you aware that cyanide in cassava can completely 

lead to death 
79 54 12 2.46 0.78 

Source; Field Survey, 2024 

Categorization of the respondents on 

awareness of the Hazard Associated with 

Cyanide  

The categorization of the awareness of the 

respondents shows that the majority (91.0%) 

shows high awareness of the hazards 

associated with cyanides in cassava 

processing. Smaller proportion (8.3%) agreed 

a moderate awareness while only 0.7% shows 

low awareness of the hazards associated with 

cassava processing respectively in the study 

area.   

Table 3: Categorization of respondents’ awareness on Hazard Associated with Cyanide (n=145) 

Categories Frequency Percentage 

High  132 91.0 

Moderate 12 8.3 

Low 1 0.7 

Source; Field Survey, 2024 



Assessment of cyanide health hazard associated with cassava processing among cassava processors 81 

 AKSUJAEERD 81 

Perception of the Risk Associated with 

Cyanide Exposure from Cassava 

Consumption in the study area  

The perception was measured on 3-point likert 

type scale of highly aware, aware and not 

aware respectively. Mean value for reference 

was calculated as 2.00 which implies that 

mean values below the threshold are the not 

aware variables while those above are the 

highly aware or aware variables respectively. 

This is shown in Table 4. It shows that the 

respondents were aware/perception of all the 

variables examined on the risk associated with 

cyanide exposure in processing of cassava for 

consumption (x̅=1.53- 2.07). Hence, they have 

high perception of the risks associated with 

cyanide in cassava production and processing. 

They are aware of the following; it led to 

environmental pollution (x̅=2.07), fresh bitter 

cassava contains about 400mg/kg of cyanide 

(x̅=2.04), prolong soaking can reduce cyanide 

level (2.00), may lead to depletion of water 

resources (x̅=1.99), consumption of cassava 

with high cyanide can cause death (x̅=1.93), 

proper boiling can reduce the cyanide content 

of cassava (x̅=1.83) and finally cyanide 

intoxication may lead to the development of 

certain conditions such as disturbance of 

thyroid function (x̅=1.53). This is in 

consonance with the study byOgunyinka and 

Oguntuase (2020) on the analysis of cassava 

production and processing by various groups 

in support of cassava value chain in the south 

west of Nigeria. The categorization of the 

perception on the risks associated with cyanide 

exposure is shown in table 5. 

Table 4: Distribution of respondents based on risks associated with Cyanide Exposure (n=145) 

Variables  Highly 

aware  

Aware  Not Aware  Mean SD 

Cyanide intoxication may lead to the development of certain 

conditions such as disturbance of thyroid function 

72 69 04 1.53 0.55 

Consumption of cassava with high cyanide can cause death 33 77 29 1.93 0.68 

Fresh bitter cassava contains about 400mg/kg of cyanide  44 51 50 2.04 0.81 

Proper boiling can reduce the cyanide content of cassava 56 57 32 1.83 0.76 

Prolong soaking can reduce cyanide level  42 61 42 2.00 0.76 

That they lead to environmental pollution 41 53 51 2.07 0.80 

May lead to depletion of water resources 41 65 38 1.99 0.76 

Is low in vitamin A and can lead to health issues 45 57 43 2.01 0.79 

Source; Field Survey, 2024 

Perception of the Respondents on Risks Associated with Cyanide 

The perception of the respondents is shown in Table 5. It shows that the majority (89.0%) of the 

respondents have high perception of the risks associated with cyanide exposure in cassava processing, 

9.0% have moderate perception while  2.0%had low perception in the study area. This finding 

supported the view of Ogunyinka and Oguntuase (2020) who posited that farmers perception on 

hazards of cyanide was high. 

Table 5: Categorization of respondents’ perception on risks associated with Cyanide Exposure 

(n=145) 

Categories Frequency Percentage 

High  129 89.0 

Moderate 13 9.0 

Low 3 2.0 

Source; Field Survey, 2024 

Practices Adopted by Farmers to Mitigate 

Cyanide Hazard in Cassava Processing 

The practices adopted by the respondents in 

mitigating the effects of hazard in cassava 

processing was measured on a 2-scale of yes 

or no against the variables under investigation. 

The respondents claimed among the majority 

that they were not aware of the any safe 

cassava processing practices (77.9%). Sequel 

to this assertion they do not adopt any safe 

practices (57.9%). The reasons are due to lack 

of resources/equipment to know. And they do 

not adopt any safety practices (57.9%). 

Table 6 : Distribution of respondents based on practices adopted on Cyanide Hazard (n=145) 
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Variables  Yes (%) No (%) 

Are you aware of the any safe cassava processing practices? 32 (22.1) 113 (77.9) 

Do you currently adopt any of the safe practices? 61 (42.1) 84 (57.9) 

If no, why? 

1. Lack of knowledge 

2. Lack of resources/equipment 

3. Not necessary 

4. Others 

 

123 (84.8) 

88 (60.7) 

132 (91.0) 

92 (63.4) 

 

22 (15.2) 

57 (39.3) 

13 (9.0) 

53 (36.6) 

Source: Field Survey, 2024 

Types of Practices Adopted to Mitigate 

Cyanide Hazards (n=145) 

Table 7 shows the distribution of the 

respondents based on types of practices 

adopted to mitigate cyanide hazard. These 

practices are proper smoking (86.2%), prolong 

pressing before frying (83.4%), allowing 

cassava to reach full maturity before 

harvesting (76.6%) and finally prolong drying 

(74.5%). 

Table 7: Distribution of the respondents based on types of practices adopted to mitigate cyanide 

(n=145) 

What type of practices do you adopt to mitigate cyanide? 

1. Prolong Fermentation Period  

2. Prolong Drying 

3. Proper Smoking 

4. Prolong Pressing before frying 

5. Allowing cassava to reach majority before harvesting 

(12-18 months) 

 

115 (79.3) 

108 (74.5) 

125 (86.2) 

121 (83.4) 

111 (76.6) 

 

30 (20.7) 

37 (25.5) 

20 (13.8) 

24 (16.6) 

34 (23.4) 

Source: Field Survey, 2024 

Constraint to Cassava Processing 

The constraints to cassava processing for 

cyanide removal is depicted in Table 8 . This 

was measured on a scale of yes or no, the main 

constraints  to cassava processing is Lack of 

training on the needed improved skills  to 

reduce cyanide (98.6%) followed by Low 

degree of cosmopliteness (96.6%), then Poor 

extension contacts on cassava processing, 

precautions and handling (94.5%), Inadequate 

capital to purchase the required technologies 

needed (82.8%), Lack of awareness of new 

technologies to reduce cyanide in processing 

(76.6%) and Poor intervention and 

government assistance in cassava processing 

(61.4%).

Table 8 : Distribution of respondents based on constraints to cassava processing for cyanide 

removal (n=145) 

Variables  Yes  No Rank 

Lack of awareness of new technologies to reduce cyanide in processing 111 76.6 5th 

Poor extension contacts on cassava processing, precautions and handling  137 94.5 3rd 

Inadequate capital to purchase the required technologies needed 120 82.8 4th 

Low degree of cosmopliteness  140 96.6 2nd 

Poor intervention and government assistance in cassava processing 89 61.4 6th 

Lack of training on the needed improved skills on cassava processing to reduce 

cyanide 

143 98.6 1st 

Source; Field Survey, 2024 

Hypothesis Testing 

Determinants of Awareness of 

Consequences of Cassava Cyanide Hazard 

among Cassava Processors (Logit 

Regression Analysis) 

According the Table 9 at 5% level of 

probability only age (β=0.146, p=0.11), 

household size (β=0.410, p=0.000), 

educational level (β=0.156, p=0.003) and 

membership of cooperative society (β=-0.322, 

p=0.001) were positively significant with their 

awareness of the hazards of cyanide in cassava 

on consumption. This implies that the higher 

these values the higher the awareness of the 

respondents of the hazards of cyanide on 

human health. While the cooperative society 
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has an inverse relationship with hazards of 

cyanide which implies that an increase in 

cooperative membership by 50% will give 

100% increase in awareness of the hazard of 

cyanide in cassava. 

 

 

Table 9: Regression Analysis of the Determinants of Awareness of the Consequences of Cassava 

Cyanide Hazard  

 

Variables 

Unstandardized 

Coefficients 

Standardized 

Coefficients 

T Sig. B Std. Error Beta 

 (Constant) 1.503 .303  4.965 .000 

Age .146 .057 .219 2.585 .011 

Household Size .410 .095 .361 4.327 .000 

Marital Status -.080 .072 -.096 -1.117 .266 

Educational Status .155 .051 .240 3.027 .003 

Farm Size -.036 .047 -.061 -.773 .441 

Sex  .030 .042 .056 .730 .466 

Cooperative Society 

Membership 
-.322 .096 -.256 -3.342 .001 

Source of information on 

hazard of cyanide 
.043 .038 .087 1.134 .259 

a. Dependent Variable: Knowledge on Health Hazard of Cyanide  

p=0.05 

Source: Field Survey, 2024 

 

Conclusion and Recommendations                                                                                           

The study concluded that majority of the 

respondents were in the active age of 

production, were males, married with a 

reasonable mean farm size. Majority had 

primary with a mean household size of 7 

persons. Majority of the farmers belong to 

membership of association. The mean cassava 

processing experience was 11 years and 

cassava processing was the main occupation. 

The main sources of information is through 

Family/Friends/Neighbors. The respondents 

had high level of awareness of all the variables 

with mean values range fromx̅=1.95- 2.46. 

Categorization of the awareness of the 

respondents showed that majority of the 

respondents had high awareness of the hazards 

associated with cyanides in cassava 

processing. The respondents had high 

perception of the risk associated with cyanide 

exposure in processing of cassava for 

consumption with a mean of ( =1.53- 2.07). 

The categorization of the perception of the 

respondents shows that majority (89.0%) of 

the respondents have high perception of the 

risks associated with cyanide exposure in 

cassava processing. 

The following recommendations were made 

based on the findings of the study; 

1. Awareness of the respondents should 

be enhanced by improving the sources 

of information of the respondents and 

make them more proactive in the 

discharge of the duties on the hazards 

of cyanide in the study; 

2. The respondents’ perception should be 

improved through capacity building 

trainings and advisory services 

provisions in the study area; 

3. Government should understand the 

main constraints to processing of 

cassava for cyanide presence should 

be considered and address to assist the 

processors in their knowledge of 

handling and processing in the study 

area. 
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