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Fish, a good and healthy protein source for the family is expensive for the average Nigerian.  
This research work was done out of the need for alternative processing options for cassava, a 
high yielding tuber crop in Nigeria and to reduce the cost of fish feeds in fish production in 
Nigeria. Five blends of cassava flour and other locally sourced feed ingredients (A-E) were 
processed in a locally developed single screw fish feed extruder (L/D - 12:1, CR – 4.4:1) at 
different extrusion times (10-30 mins). The quality related parameters studied were product 
temperature, floatability of feed, dissolving rate and compressive strength. Strength properties 
were determined using the Instron Testing Machine. Product temperature varies directly with 
extrusion time. Highest product temperature of 105oC was observed for sample A, while sample 
E has the lowest, 78oC. All samples except Sample E (having the highest portion of cassava 
flour) floated in water. None of the samples got dissolved in water but they all became softened. 
Highest compressive strength was observed for Sample E while the imported feed has the 
lowest.  Sample E is the most brittle while Samples A-D and the imported feed vary in their level 
of ductility. Sample A is the most ductile. Sample B (with equal portion of cassava and maize) 
has the nearest values of compression and extension (i.e. 190N and 14.5mm) to the imported 
feed (192N and 11mm). ANOVA, least significant follow up test result shows that compressive 
strength is significantly different at 95% confidence interval for Sample E. Moreover, the force-
deformation curves obtained from the compression tests follow the usual pattern or shapes 
(sigmoid) of curves obtained for visco - elastic substances such as biomaterials. Using cassava 
to supplement fish feed will reduce the high and fluctuating cost of fish feed production. Cereal 
will be conserved for human and other uses. 
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