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Starch is an important renewable raw material with an increasing number of industrial 
applications. As the most important trait in cassava, the starch quality of storage roots has been 
paid more attention in cassava research and breeding community. Cassava cultivars showing 
either high amylose or high amylopectin are desirable for cassava starch industries. Several 
attempts have been made to obtain waxy or high amylose cassava by mutation breeding 
(Ceballose et al., 2007, 2008) or genetic engineering (Munyikwa et al. 1997; Koehorst-van 
Putten et al., 2011). The expression of granule-bound starch synthase I (GBSSI) and starch 
branching enzymes (SBE), two key enzymes in starch biosynthesis, have been successfully 
down-regulated by RNA interference in transgenic cassava, respectively. Those transgenic 
cassava lines have been proved to be waxy or high amylose, ranging from 0-75% in amylose 
content. Compared to wild-type starch, the physico-chemical properties of those starches have 
been changed significantly, including granule size, paste temperature, viscosity, freeze-thaw 
stability, starch-iodine chelates stability, rheological properties, etc. The native starches from 
those transgenic cassava lines were used to develop novel modified starches, including oxidized 
starch, gelatinized starch, cross-linked starch, esterified starch, etherified starch and so on. Most 
properties of novel modified starches were totally different from the traditional modified starch; 
and several types showed a better performance in certain characters when compared with 
commercial ones. These studies will not only demonstrate the successful production of starch 
quality improved cassava by transgenic approach but also provide the raw materials for the 
development of novel modified starches for industrial applications. 
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