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Common name
Amylose 

DSC Clarity

Arracacha (blanca) 2% 74%
Giant taro 12% 0%
Taro 13% 2%
Arracacha (amarilla) 15% 28%
Mauritia flexuosa 17% 3%
Arrowroot 19% 35%
Sweet potato 20% 77%
Ullucu 20% 66%
Añu 21% 55%
Cassava 21% 43%
Greater yam 25% 8%
Tannia 26% 4%
Yam bean 26% 4%
Edible canna 27% 65%
Potato --- 92%
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Production d’amidon aigre de manioc en Amérique du Sud
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