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The government of Nigeria (GON) introduced policies to encourage the substitution of high 
quality cassava flour for wheat flour in bread baking from March 2012, starting with 10 percent 
cassava flour inclusion with a steady increase to 40 percent by 2015. The belief that a growing 
demand for cassava will spur rural industrial development and contribute to the economic 
development of producing, processing and trading communities, is the basis for the 40% 
cassava flour inclusion in bread. 

The GON has introduced fiscal incentives to stimulate increased domestic production and 
processing of cassava. From July 1, 2012, the GON will implement a 65 percent levy on wheat 
flour, while wheat grain will attract a 15 percent levy. Bakeries that attain 40 percent cassava 
flour inclusion in bread will enjoy a corporate tax incentive of 12 percent rebate. With effect from 
March 31, 2012, the importation of cassava flour will be prohibited, and all equipment for 
processing of high quality cassava flour and flour blending will enjoy a duty free regime. Key 
players in the sector are the flour millers under the aegis of Flour Millers Association (FMA) of 
Nigeria, the cassava growers’ Association, and the bakers. 

The blending of cassava flour with wheat flour for bread making has occurred in the past, and to 
some extent is still being done, but is not widespread due to unreliable supply of good quality 
cassava flour. Managers in the confectionary industry are not familiar with the potential of 
cassava flour, are not familiar with some of the positive experiences in the past, and do not 
know what specific recipes have worked and which have not. 

From the bakers’ point of view, the most important component of wheat flour is gluten that plays 
a decisive role in dough formation, gas retention, and the structure of the crumb. When 
composite flours are used, certain tricks are employed to achieve a properly leavened product in 
the end. The current limit to the addition of cassava to wheat flour for bread without a change in 
crumb color, crust color, taste, texture, aroma and overall acceptability is 20 %.  To achieve 
40% inclusion of cassava flour in bread flour to produce bread that compares favorably with 
bread from 100% wheat flour, there is a need for continuing research and experimentation with 
new recipes. 

To ensure an uninterrupted supply of high quality cassava flour, the GON has ordered 18 large 
cassava processing factories capable of processing 1000 tons of cassava roots per day from 
China; these will later be leased to private sector investors.  

Successful implementation of the policy on inclusion of cassava flour in bread will result in a 
40% reduction in Nigeria’s wheat imports by 2015, conserve foreign exchange earnings and 
increase employment; wheat imports are currently estimated at N635 billion (about $4.2bn).  


