CHAPTER FOUR
DATA PRESENTATION AND ANALYSIS
4.1	INTRODUCTION
		The research Sensory Evaluation questionnaire were distributed to some random to some randomly selected staff and student of the hospitality department in Kwara State Polytechnic, Ilorin. A total of twenty (20) questionnaire were fully answered and return back to the respondents after affective testing of Ebolo Vegetable Soup.
4.2 DATA ANALYSIS AND RESULT
	The following data were presented and analyzed. Data presentation were made under two sub-headings, section A and Section B. Section A consist of demographic characteristics of respondents while section B consist of main Sensory evaluation data analysis.
SECTION		A:	DEMOGRAHIC		CHARACTERISTICS	 OF
RESPONDENTS
	The following demographic data are analyzed in this research project based on the response received from the administered questionnaire:
	TABLE 4.1: SEX OF RESPONDENTS
	SEX
	FREQUENCY
	PERCENTAGE%

	FEMALE
	14
	70

	MALE
	6
	30

	TOTAL
	20
	100


Source: Field Survey, 2018
	the table above the show that 14 respondents representing 70% of the respondents are Female while the remaining 6 respondents representing 30% are Male.
TABLE 4.2: AGE OF RESPONDENTS
	SEX
	FREQUENCY
	PERCENTAGE

	Under 25year
	6
	30

	26-39
	11
	55

	40-59
	3
	15

	60 and above
	0
	0

	TOTAL
	20
	100


Source: Field survey, 2018
	The table above show that 6 respondents representing 30% are under 25years. 11 respondents representing 15% are 40-59 years while no respondent is 60 years and above
TABLE 4.3: EDUCATION QUALIFICATION
	SEX
	FREQUENCY
	PERCENTAGE%

	O’LEVEL
	2
	10

	OND/NCE
	12
	60

	HND/BSC
	4
	20

	MSC
	2
	10

	PHP
	-
	-

	Others
	-
	-

	TOTAL
	20
	100


Source: Field Survey, 2018
	The above show that O’ level are2 respondents i.e 10%, OND/NCE are 12 respondents i.e 60%, HND/BSC are 4 respondents i.e 20% while MSC are 2 respondents i.e 10% No holder of PHD or others qualifications.
TABLE 4.4: MARITAL STATUS
	STATUS
	FREQUENCY
	PERCENTAGE%

	Single
	16
	80

	Married
	4
	20

	TOTAL
	20
	100


Source: Field Survey, 2018
	The table show that respondents that are single are16 respondentsi.e80% and those that are married are 4 respondents i.e 20%.
SECTION B: SENSORY EVALUATION DATA ANALYSIS
	The following statistical results are obtained from the analysis of the sensory evaluation data analysis questions as structured in the administered questionnaire:
TABLE 4.5: APPEARANCE OF EBOLO VEGETABLE FOOD
	Response
	Number                    of
Respondents
	Percentage%

	Excellent
	-
	-

	Very Good
	16
	80

	Good
	4
	20

	Fair
	-
	-

	Poor
	20
	100


Source: Field Survey, 2018
	The table above simply shows that No respondent rated the appearance of experimental Ebolo Vegetable soup excellent. However, 16 respondents representing 80% of the total sensory evaluators rated the appearance of experimental soup or poor.
TABLE 4.6: TASTE/FLAVOUR OF EBOLO VEGETABLE FOOD
	Response
	Number of respondents
	Percentage%

	Excellent
	2
	10

	Very Good
	10
	50

	Good 
	6
	30

	Fair
	2
	10

	Poor
	-
	-

	TOTAL
	20
	100


Source: Field Survey, 2018
	The table above shows that 2 respondents representing 10% of the total sensory evaluators rated the Taste//Flavor of experimental Ebolo Vegetable soup excellent. However, 10 respondents representing 50% of the total sensory evaluators rated the soup very Good while 6 respondents representing 30% of the total sensory evaluator rated the soup Good. Also, 2 respondents representing 10% of the total sensory evaluators rated the soup fair while No respondent rated the Taste/Flavor of experimental soup poor.
TABLE 4.7: CONSISTENCY OF EBOLO VEGETABLE FOOD
	Response
	Number of Respondents
	Percentage%


	Excellent 
	1
	5

	Very good
	6
	30

	Good
	10
	50

	Fair
	3
	15

	Poor
	-
	-

	Total
	20
	100


	Source: Field Surely, 2018
	The table above shows that 1 respondents respecting 5% of thetotal sensory evaluator related the consistency of experimental Ebolo vegetable soup excellent. However, 6 respondents representing 30% of the total sensory evaluators rated the soup Very Good while 10 respondents representing 50% of the total sensory evaluatorsratedthe soup Good. Also, 3 respondents representing 15% of the total sensory evaluators rated the soup fair while No respondent rated the Taste/Flavour of experimental soup poor.
TABLE4.8: SMELL/AROMA OF EBOLO VEGETABLE FOOD 
	Response 
	Number                      of 
respondent 
	Percentage %

	Excellent 
	1
	5

	Very good
	6
	30

	Good
	10
	50

	Fair
	3
	15

	Poor
	-
	-

	Total
	20
	100


Source: Field Surely, 2018
	The table above shows that 1 respondents respecting 5% of the total sensory evaluator rated the Smell/Aroma of the experimental Ebolo vegetable soup excellent. However, 6 respondents representing 30% of the total sensory evaluators rated the soup Very Good while 10 respondents representing 50% of the total sensory evaluators rated the soup Good. Also, 3 respondents representing 15% of the total sensory evaluators rated the soup fair while No respondent rated the Smell/ Aroma of experimental soup poor.
TABLE 4.9: ACCEPTABILITY OF EBOLO VEGETABLE FOOD
	Response 
	Number                      of 
respondent 
	Percentage %

	Excellent 
	2
	10

	Very good
	8
	40

	Good
	6
	30

	Fair
	2
	10

	Poor
	-
	-

	Total
	20
	100


Source: Field Survey, 2018 
TABLE 4.10: RECOMMENDATION OF EBOLO VEGETABLE FOOD
	Response 
	Number                      of 
respondent 
	Percentage %

	Excellent 
	2
	10

	Very good
	10
	50

	Good
	6
	30

	Fair
	2
	10

	Poor
	-
	-

	Total
	20
	100


Source: Field Survey, 2018 
THE table above shows that 2 respondents representing 10% of the total sensory evaluators rated the Recommendation of experimental Ebolo vegetable soup excellent.However, 10 respondents representing 30% of the total sensory evaluators rated the soup Very Good while 10 respondents representing 50% of the total sensory evaluators rated the soup Good. Also, 2 respondents representing 10% of the total sensory evaluators rated the soup fair while No respondent rated the recommendationof the experimental soup poor.
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