CHAPTER ONE
1.0. INTRODUCTION
1.1. INTRODUCTION 
Among animal-based food products, dairy items (e.g., milk, cheese, yoghurt) are an important category of globally consumed foods (Adesogan & Dahl, 2020). Consequently, numerous development efforts are underway to provide suitable PB alternatives for traditional dairy products. Unfortunately, many fail to provide equivalent nutrition to their animal-based counterparts, often having lower protein, fat, calcium, vitamins and other micronutrients (Adamczyk et al., 2022). In addition, many of these products fail to meet consumers’ sensory or quality expectations (Jaeger et al., 2023). As such, many PB dairy alternative products currently under development or already in the marketplace do not garner the necessary market share to help consumers make dietary changes. Milk still remain the most complete food and nutrient source for human and living things alike (Adesogan & Dahl, 2020).
Milk contains not less than 8.25 % of milk solid nonfat and not less than 3.25 % of milk fat. Since it contains high amount of nutrient thus microorganisms can grow easily in raw milk. Cheese can be considered as an aged old form of food preservation due to exclusion of whey and maturing process during manufacturing. Processed cheese is a product obtained by heat melting and mixing of natural cheese with suitable coagulants. Processed cheese is made by further processing of natural cheese usually with different aromas and degrees of maturity. Processed cheese can be categorized in to two types known as cheese blocks with a firm consistency, high acidity, relative low moisture content and cheese spreads with a soft consistency, low acidity, high moisture content but various flavoring can be added (Rifky et al., 2018). It contains 30% or 45% fat, counted on total solids. Cheese for processing is of the same quality as cheese for direct consumption and cheese with defects regarding surface, color, texture, size and shape as well cheese with a limited shelf life can also be used for processing. Incorporation of spice like pepper to the cheese spread is having more that taste variation among consumers. it contains high amount of moisture results high water activity. It induces the growth of micro flora especially mold and bacteria which are mostly associated with food spoilage (Fox, 2000). So it has high chance of deterioration under favorable condition. 
Phytogenic are plant base, which when ingested or locally applied in appropriate quantity confer one or more specific demonstrated health benefits (Kamaly et al., 2018). Phytogenic shows antagonistic and antioxidant effects towards some pathogens, reduce the risk of spoilage, diarrhea, enhance digestive environment, enhance immune functions, reduce cholesterol level, synthesis several vitamins and reduce lactose intolerance (Kamaly et al., 2018). Because of these potential roles and many more there has been a growing interest in the use of probiotics as preservative and flavouring in the dairy industries (Adesogan & Dahl, 2020). The efficacy of added phytogenic depends on dosage level. Their viability must be maintained throughout the product shelf life and must enhance product consumers’ acceptance. 
Spices and the likes have been used as flavouring and preservatives in dairy environment, Menthe sp,. Allium sp., Thymus sp., Chaerophyllum sp., Capsicum annum and Capsicum frutescens are most favorite flavour and preservatives used (Kamaly et al., 2018). Aside from their health benefits, they have established themselves in certain numbers in the gastrointestinal tract beneficial roles (Kamaly et al., 2018). 
1.2. Objectives
Main aim of the study 
To evaluate the sensory efficacy of black pepper and green pepper in West African cheese.
Specific objectives 
i. To determine the sensory properties of West African cheese prepared using varying levels of black pepper.
ii. To determine the sensory properties of West African cheese prepared using varying levels of green pepper.

1.3. Justification 
[bookmark: _GoBack]Spices such as Capsicum annum and Capsicum frutescens and the likes have been used favourably in milk industries as flavouring and preservatives. Belonging to the same group of spices are black pepper and green pepper, with the potential to proffer greater flavouring and consumer preference.  Thus there is a need to develop a local processed cheese spread with high higher sensory qualities using varying levels of black pepper and green pepper.
