CHAPTER FIVE
1.0. CONCLUSION AND RECOMMENDATION
1.1.  CONCLUSION
The result of the effect of black or green pepper addition on sensory evaluation of cheese revealed that, B3 cheese with 30% black pepper addition had better taste, aroma, texture and overall acceptance comparing favourably with the control N cheese and better than other treatment. The B2 cheese with 20% black pepper addition had good physical properties, aroma and texture, thus ranking next to B3 cheese.

1.2.  RECOMMENDATION 
· The B3 cheese with 30% black pepper addition, having better enhancement on taste, aroma, texture and overall acceptance compared to control N cheese was therefore recommended. 
· Further research to test the chemical, nutritional changes and microbial effect of black and/or green pepper is important for the quality assurance. 
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