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Abstract

Solid-state fermentation (SSF) is a promising technology for producing value-added products from cassava (Manihot
esculenta Crantz). In this process, microorganisms are grown on cassava biomass without the presence of free-flowing
liquid. Compared to other processing methods, SSF has several advantages, such as lower costs, reduced water usage, and
higher product yields. By enhancing the content of bioactive compounds like antioxidants and phenolic compounds, SSF
can also improve the nutritional value of cassava-based products. Various products, including enzymes, organic acids, and
biofuels, have been produced using SSF of cassava. Additionally, SSF can help minimize waste generated during cassava
processing by utilizing cassava waste as a substrate, which can reduce environmental pollution. The process has also been
explored for the production of feed and food products such as tempeh and cassava flour. However, optimizing the process
conditions, selecting suitable microbial strains, and developing cost-effective production processes are essential for the
successful commercialization of SSF of cassava.
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