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ABSTRACT
Soya beans (Glycine max), a nutrient-rich legume, play a significant role in food processing due to their high protein content and versatile applications. This study explores the utilization of soya beans in producing soya milk powder and soya coffee. Soya milk powder, a plant-based dairy alternative, is prepared by extracting and drying the milk from soya beans, offering a sustainable, lactose-free option with extended shelf life. Soya coffee, a health-conscious beverage, combines roasted soya beans with traditional coffee beans or serves as a standalone caffeine-free alternative. Both products leverage the nutritional benefits of soya beans, including protein, essential amino acids, and isoflavones, catering to diverse dietary needs. The processes, nutritional advantages, and economic potential of these innovations are discussed, highlighting their contribution to food security and global health.
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CHAPTER ONE
1.1	INTRODUCTION
Dairy products are highly perishable converting milk powder increases its shelf life and enables it to be stored for extended period (about 1 year) without substantial loss of quality, even at ambient temperature. The dairy based powder are not only used for recombination or reconstitution, but they can be exploited for their intrinsic functional properties for application as a food ingredient in several "value-added food" such as confectioner, bakery, and meat products. Knowledge and basic understanding the functional properties of milk powder which enable food processors to prepare "tailor-made" value added coffee. Powdered ingredients are stable and convenient for storage, and since the consumer never sees the food assembly process, any prejudices concerning the lower quality associated with dried ingredient is removed. Foods prepared from powdered ingredient is removed. Foods prepared from powdered ingredient are usually considered to be of lower quality (and therefore lower value) than fresh or frozen ingredient and product. An inclusive effort from diary plant and powder processor, marketing experts is requisite to identify the means add more value. Consumers are willing to pay more for milk powders if they can perceive high functionality and quality, as well as multifunctional properties.
1.2	STATEMENT OF THE PROBLEM (SOYA)
1. Low level of knowledge of local farmers on improved production method.
2. Limitation imposed nu lack of high level production inputs
3. Poor pricing of agricultural product.
4. Local farmer' lack of access to credit facilities
5. Poor infrastructural facilities that could facilitates processing and storage.
These problems limit the capacity of domestic markets in marketing the industrial demand for soya bean and have implication for its development in Nigeria. Industrial consumer therefore seek for external source for soya bean to satisfy their needs.
1.3	SIGNIFICANCE OF THE STUDY
This research work is useful to the practitioner's in hospitality industry, caterers and health workers. This project work is also good to the society at large and anybody who lay hands on hands on this project as they can learn on how to improve the utilization of soya for the production of powdered milk and coffee.
1.4	SCOPE AND LIMITATION OF THE RESEARCH
The research work finding will be limited to some special soya in hospitality industry. It could have been given a wider coverage but due to the time and financial constraints. The study will focus on some type of the production of powdered milk and coffee.
1.5	AIM AND OBJECTIVES
The main objective of the study is to form location of domestic demand for soya-based product, by commercial buyers in Nigeria.
· To provide human nutrition practitioners and food entrepreneur with technical and research support.
· To increase soya utilization and integration in house hold diets.
· To improve local poultry nutrition by means of soya meal rations to establish local nutrition of soya bean for livestock
· It helps management's practices for environmental stewardship.
· To trait for soya milk, and flour market
· To establish new sources of weathering and higher value culinary traits.
· To void soya bean production, agronomic and varieties.
· To provide soya bean fundamental guidance on seed management and storage.
1.6	DEFINITION OF TERMS
Atomizer: A device for producing fine droplets of liquid, usually either a high pressure nozzle or perforated spinning disk though which the liquid is pumped.
Concentrate Milk: Concentrated by evaporation, typically containing around 48% total solids.
Cyclone: A device for separating air and powder particles.
Effect: A single unit in an evaporator operating at a particular pressure and temperature.
Fluid bed: A apiece of equipment used for drying or cooling milk powder.
Recombined: Liquid milk or other fresh" product made by mixing skim milk powder, milk fat, water and possibly other components.
Reconstituted: Liquid milk or other "fresh" product made by mixing milk powder and water.


CHAPTER TWO
2.0	LITERATURE REVIEW
2.1	HISTORY OF SOYA BEAN
Soya bean is originated in South-East Asia were first domesticated by Chinese farmer around 1100BC, by the first century A.D, soya bean were grown in Japanese and many other country. Soya bean seed from china was planted by a colonist in British colony of Georgia in 1765. In the 1870s soya beans increased in popularity with farmers who began increased in popularity with farmer who began to plant them as forage for their livestock.
The United States Department of Agriculture was conducting test on soya beans and encouraging farmers to plant them as animal feed.
2.2	HISTORY OF SOY COFFEE
If soy bean are roasted then coarsely ground, they can be used to make a beverage that tastes quite to coffee. Soy coffee has been one of the most popular ways of using roasted soy flour or grits in the west for more than a century caffeine free, highly nourishing, inexpensive and easy to make (even as part of food self-sufficiency program, from homegrown soybeans), this hearty brew with its roasted, nutlike aroma will surprise and delight many a staunch coffee or lower or addict. After all, coffee is also made from bean.
Etymology in early European literature, this product was always referred to indirectly as "roasted soy beans can be ground to make a coffee substitute". In ceremony Fiverstenberg (1917) first used the term sojabohnenkafe today this has been shortened to soya kaff.
In English the term "soy coffee" was first used by plump as early as 1894. Later writers also called it "soy bean coffee" (Buer 1912) and "soy bean coffee" (piper and mores 1923; Horvath 1927).
2.3	SOY MILK POWDER
Soymilk powder is soy milk from which all water has been removed, similar to cow's milk powder. Soy milk powder has a white or beige colour and mixes readily with warm or cold water. It can be made of plain soy milk or can contain additional ingredients such as sugar, flavour and calcium.
While it is not as common as cow's milk powder, soy milk powder can be found in some stories in the US. In Europe, it is even more difficult to find, but can be easily ordered online. Popular brand of soy milk powder, which can be ordered online, are now instant soy milk powder and Ecomil instant soya drink powder.
2.4	BENEFITS OF SOYA MILK POWDER AND DISADVANTAGES
(SOURCE AUGUSTIN MA CLARK PT. 2008).
Soya milk powder contain all the good ingredients of soya milk.
There are different reasons why you would buy soya milk powder instead of pre-packaged soya milk.
Soya milk powder is more environmental friendly
ENERGY
· It requires to remove the water, the process of dehydration is carried out in a sequence, of evaporator units, where steam from the proceeding unit is used as the heat source in the next unit, resulting in low energy consumption.
· It is easier to store and does not spoil, when you go on holiday and not sure about the availability of soya milk of your destination
· It is diabetes diet to humans health
· It ensures heart disease in humans leading health
· It is low saturated fats and sodium and high protein to prevent cardiovascular problems.
· In addition to being low in colorless and total fat and high in protein, soya milk also contain 6.5 gram of heart-healthy fiber 
· 1 cup serving provides 7.6 percent of daily intake of sodium.
DISADVANTAGES OF SOYA MILK POWDER
The taste of soya milk powder will always be a bit inferior compared to commercial soya milk in cartons.
· The texture may be slightly sandy and the taste a bit bran like
· To improve the taste, the addition of nutmeg and flavor are to be added to the soya powder. (Baldwin AJ, Balick A.G. Sanderson WB. 1980).
2.5	DESCRIPTION (DE UILDER J, MARTENS R, NAUDTS M. 1976)
The invention relates to a process for soya milk in powdered form, and also to plant for realizing the process of soya milk is a liquid derivative of soya, increasingly preferred by consumers on account of its easy digestibility and it special nutritional characteristics which differentiate it from cow's milk it is not only marketed in liquid form starting room this form, the preparation can be returned to liquid form.
In order to be additive or for altering the flavor and aesthetic qualities of other products. In prior-art production of soya milk, the milk is prepared according to known process before drying the product to make materials, which will first detailed, then rehydrated by seal long them for a pre-determined period before subjecting them to a wet-milling process by adding the water required to give the finished product the desired consistency. The resulting product, known internationality, is then separated from the insoluble fibrous resides (soya pulp) which cannot form part of the end product.
The above mentioned soya pulp, or fibrous waste, in present processes for obtaining powdered soya milk, constitutes a plentiful sub-product of little appeal in effect, with present production system, about 50% in weight of the raw material is eliminated as soya pulp. The product is recyclable as an ingredient for animal feeds. But as demand is very much lower than supply in the sector, the disposal of the soya pulp at the end of the punt proves almost always represent a cost to the producer.
Further the disposal as coaster of the part of soya used in the process causes a drastic drop in the plant production rate.
What is more, the soya pulp contains all the non-soluble substance is not water originally present in the seeds, among these substance are the fibres, which would probably be particularly appreciated by the soya milk consumers who are in many cases attracted by the dietctic qualities of the product. (El-samragy YA, Hansen CL, McMahon DJ. 1993).
The separation of the soy pulp from the end product also causes a further problems in the soya must not be eliminated with the sub- projected as the milk obtained would lose a large part if its nutritional contact.
To avoid loss of proteins: The proteins must be solubilized by raising the alkalinity of the process solution. Normally desired effect is obtained by including sodium carbonate in solution in the milling water, taking the pit of the water to a value between 8 and 10. The addition of the milling water preparation station. And the introduction of the sodium carbonate into the production process, however, obviously lead to an increase in plant construction and management costs, as well as variable production costs.
The aims of present invention is to provide a process for producing soya milk in powered form which does not exhibit the above described draw backs connected with the elimination of the insoluble waste products during the production process. An advantage of the process of the invention is the consideration increase in the extraction from a determined quantity of raw materials. A further advantage of the present invention relates to the Zeroing of disposal costs of the soya pulp.
A further advantage of powdered milk obtained using the present process is the greater water solubility and stability of the watery solution obtained with reference to the products obtained using the processes available in the prior art.
The process for producing powdered soya mill of the present invention comprises the following stages.
Milling the soya seeds with milling the soya seeds with milling water (preferably at a temperature of above 80°c in order to de-activate the lipoxygenase (enzymes). Obtaining a slurry which comprises insoluble residues (those which constitute the pump to known extraction process). Drying the slurry to obtain milk powder between the stages of homogenizing the slurry and drying it are performed. The stages of homogenizing the slung and drying it are performed without a prior stage of separating the insoluble residues. In the prior art as described above, the powdered milk is obtained by a drying process perfumed downstream of a soya milk production process in the process of the invention, the milk production process.
Spray-drying the product through homogenized, without eliminating the insoluble residue has a considerable cost in terms in energy. To reduce pulverization cost process of the present invention comprises a stage of concentrating the slurry, before the stage of drying it
This concentrating stage is effected on the already homogenized product, indicatively, the concentration stage increase a solid concentration of the slurry to a value of between 25% and 20% of the homogenized product. The process also includes a stage of thermally treating slurry to deactivate to trips in inhibitors in the soya.
The trips in inhibitors are damaging human health and it is common practice to deactivate them by a thermal process. By using evaporator to effect the previous mentioned stage of slurry concentration. Obviously the various process stations as described above are interconnected by means for connecting and transport of the material.
2.6	FUNCTIONAL PROPERTIES OF MILK POWDERS
Diary powders are frequently used for convenience in applications for transportation, handling, process, and for project formulation - powders possess physical and functional properties including powder structure, particle density, interstitial air, flow ability, rehydration (wettability, sink ability, dispensability, solubility, hygroscopicity, heat stability, emulsifying properties glass transition temperature, water activity, stickiness, caking and even scorched particles, some of the functional properties of significance to milk powder and coffee are delineated below. (Source, El - Samragy YA, Hansen Ch, Me Mabon DJ. 1993).
2.7	DENSITY AND POROSITY OR POWDER
The bulk density of milk powder is economically commercially and functionally important property. When powder are shipped over long distance, it is import out that they have a high bulk density to reduce the volume. A high bulk density also sources packaging material from each other by a file of air. The most loosely packed bulk density is achieve after the powder has been aerated.
The bulk density of milk powder is also important for deciding the machinery appropriate for processing. The aerated bulk densities from 0.30 to 0.62 glem'; whereas the packed bulk densities ranged from 0.44 to 0.88g|cm'. The compressibility of milk powders ranged from 32% to 40% (Touhy 1989).


2.8	HEAT STABILITY OF DRIED MILK
Heat stability is an important attribute of milk powder, used in hot beverages, custards, white sauce mixes, bakery items and manufacture of recombined milk product (such as evaporated milk). Milk powder used for making recombined evaporated milk (REM) that must withstand sterilization requires adequate heat stability, otherwise the protein precipitates during or shortly after sterilization. Heat stability (Singh 2004) and may be affected by protein content and thus, protein standardization can be used to achieve more consistent protein content in dairy products and perhaps improve heat stability. Sik and others (2010) concluded that heat stability is influenced by the type of NDM powder (low-or medium-heat powder) and standardization materials (per meate powder or edible lactose powder). A combination of low-heat and permeate powder provides the best heat stability for reconstituted milk Sikald and others 2010). Calcium fortification of SMPs by addition of citrate and carbonate salt improves their heat stability. The presence of calcium carbonate in reconstituted SMP with a 1.75% of protein level greatly improves the heat stability which may be partially due to the neutralizing effect (Vyas and Tons 2005). A high preheat treatment of the milk is needed to ensure but is not a sufficient guarantee for heat stability. In the case of dried milk, the production of heat-stable SMP and coffee whitener or creamer (to prevent feathering) demands careful attention to control of their heat-stable characteristics (Kelly 1981).
2.9	FACTOR DETERMINING THE FUNCTIONAL PROPERTIES OF DIARY-BASED POWDERS
The physiochemical characteristics of milk powder depends on the original raw milk composition and standardization and characteristics of the concentrate before spraying (composition/physicochemical characteristics, viscosity, thermos sensibility, as well as the drying parameters (type of tower spray dryer, nozzle in heels, pressure, agglomeration and thermodynamic conditions of the air: temperature, relative humidity, relative humidity), and how the powder will be used in a particular food system (Oldfield and Singh
2005). Preparation of diary powders involves many critical parameters which affects their functional properties.
These include:
· Types of feed
· Additives
· TS of milk concentrate
· Heating of concentrate
· Temperature during concentration
· Preheating and homogenization of concentrate
· Type of dryers
· Atomization through disc or nozzle atomizer
· Inlet air temperature
· Outlet air temperature
· Agglomeration after spray-drying
· Storage stability
2.10	PROPERTIES OF MILK POWDER AND COFFEE
The functional properties of milk powder are important which the powders are used for recombination or in the manufacture of various food products. These functional properties include emulsification forming, water absorption, viscosity, gelation and heat stability, which are essentially the manifestations of the physical and chemical properties of the milk (Banavas Ds, Anupama D, Rankin SA. 2003)
MOISTURE CONTENT
The milk powders are produced with legal specifications for maximum moisture content; high moisture content of milk powder flavour non enzymatic browning. Too low a moisture content can result in an increased fat oxidation rate (Labuza 1971; Van Mil and Jans 1991)
HYGROSCOPICITY
It is a measure of the water absorption by a powder. It is often measured by passing air of a known humidity level (usually 80% to 20°c) over a powder until equilibrium is reached, then measuring the weight gain of the powder which absorb much moisture may cake during storage (Tamime
2009).
FREE FAT LEVEL
An increase in the level of free fat may make the powder prone to oxidation and the powder will have poor rewetting properties, and it may affect the flow ability of the powder. Homogenization of concentrate assists in reducing free fat. Higher outlet air temperature in the spray dryer lead to high free fat level. A slight curvilinear relationship exist between free fat and total fat content in the powders (Kelly and others 2002). Twomy and Keogh (1998) suggested that free fat in spray-dried WMP may be increased by using smaller nozzles and higher nozzle pressures. Another important factor that affects free fast levels is the degree of lactose crystal unity (Hay lock 1995).
Twomey and Keogh 1998), as the crystalline lactose (as opposed to amorphous lactose) causes the milk fat to be expressed from the droplet.
Free fat content in WMP cannot be avoided, but it can be controlled by adopting the following:
· Avoid excessive pumping ard agitation of the raw milk. Avoid recirculation in the evaporator.
· Homogenization of the concentrate, preferably in a two-stage homogenizer (70 to 100kg/cm? + 25 to 50kg/cm, pressure in 15 and 2nd stage, respectively).
· › Two-stage drying gives a powder with a lower free fat content than the one-stage drying. Strong mechanical handling of the powder should be avoided.
WHEY POWDER AND ITS VARIANTS
Whey powder is another cheap source of milk solids for application in the diary as well as the food industry. Whey powder in its native form has limited applicability in food because of its hygroscopicity, imparting "salting" flavour due to the high mineral content. Hence, process modification is necessary to make whey powders more compatible for uses in food application.
Complete crystallization of lactose from the concentrated why through seeding of the concentrate, followed by spray drying resulted in the production of a "non hygroscopic" whey powder (N4.WP) Delactosed and demineralized why powder can be produced by crystallizing out some of the lactose and then subjecting the mother liquor to demineralization to remove 70% to 90% of the minerals.
The protein solubility of china whey protein powders, produced by UF and reverse. Osmosis followed by spray drying varied from 57% to 100%.


CHAPTER THREE
3.1	RESEARCH METHODOLOGY
An appropriate method for collecting data does not only facilitate the process of collection. It also makes the process cheaper and more efficient. The widely used methods of data collection are (Mau) questionnaire, interview and observation. The choice of one method over the other must be biased on its feasibility, convenience, relative efficiency and the speed of collecting the data.
QUESTIONNAIRE
This method involves sending a well-structured or arranged question through the mail to source for data. This method is facilitated by very good proposal system. This techniques is appropriate when the population being studied is widely and thinly scattered over the geographical area. Travelling express and interviewer's salaries are saved. This means that it is cheaper than interview method. The bias usually associated with the interview method and the interviewer respondent defects are avoided. That is the problem of respondents feeling shy to divulge certain information is monish in the use of mall questionnaire.
OBSERVATION METHOD
This is the technique of watching the subject of research in action and simultaneously recording the information required. If the observer shares in the life and performance of the subject of (i.e. society), He is referred to as a participant observer.
INTERVIEW
This is a technique of collecting data whereby the interview and respondent come into physical contact and answer obtained for question. This method is flexible because question could be reframed for interviewer's clarity. More so, extra question could be asked high response rate and ability to supplement answers to questions with observation of respondent's reactions to questions are advantages that make interview method popular particularly in developing countries with low level of literacy.
3.2	EXPERIMENTAL RESEARCH METHOD
This are data Produced by test method, experimental maybe qualitative or quantitative each being appropriate for different investigations. Qualitative data can be subjective in comparism. Whereas quantitative are gather in a manner that is normally experimentally repeatable. In the course of the experiment method the sensory evaluation and frequencies and percentage of response were calculated by using the frequencies and percentage for all items.
3.3	EQUIPMENT USED FOR THE PRACTICAL
· Gas
· Spatula
· Roasting
· Blending machine
· Sieve


CHAPTER FOUR
4.1	FLOW CHART OF SOYA MILK POWDER AND COFFEE
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4.2	SAMPLE OF MENU PREPARATION
RECIPE AND METHOD FOR SOYA BEAN POWDER MILK 
RECIPE 
· Soya bean       500g
· Milk flavor       250g
· Preservative (Sodium Benzoate)              15g
METHOD OF PREPARATION
· Pick the soya bean, to remove the dirty from it
· Wash with clean water, and soak for 24hrs
· Peel the soya bean and spread in a tray
· Sun-dry the soya bean, until it drifts
· Blend in a grilling machine
· Put in a bowl and add the milk flavor
· Add in a hot water and little sugar
· Then ready to serve
RECIPE AND METHOD FOR SOYA BEAN COFFEE, WITH GINGE
· Soya bean      500g
· Ginger            30g
· Preservative (Sodium Benzoate)                 15g
METHOD OF PREPARATION
· Pick the soya bean and remove the dirty
· Wash with water, and soak for 24hrs
· Peel the soya bean and spread in a tray
· Sun-dry the soya beans
· Roast the soya beans, and allow to cool
· Then bund in a grilling machine
· Put in a bowl and add the grounded ginger
RECIPE AND METHOD OF SOYA BEAN COFFEE WITH GARLIC
RECIPE
· Soya beans				500g
· Garlic					50g
· Preservative (Sodium Benzoate)	15g
METHOD OF PREPARATION
· Pick the soya bean and remove the dirty
· Wash with water, and soak for 24hrs
· Peel the soya beans and spread in tray
· Sun-dry the soya beans
· Roast the soya beans, and allow to cool
· Blend in a grilling machine
· Put in a bowl and add the grounded garlic
RECIPE AND METHOD OF SOYA BEAN COFFEE
· Soya beans     500g
· flavor          30g
· Preservative (Sodium Benzoate)          15g
METHOD OF PREPARATION
· Pick the soya bean and remove dirty
· Wash with water, and soak for 24hrs
· Peel the soya beans and spread in tray
· Sun-dry the soya beans
· Roast the soya beans, allow to cool
· Blend in a grilling machine
RECIPE AND METHOD OF SOYA BEAN COFFEE WITH NUTMEG
RECIPE
· Soya bean      500g
· Nutmeg          20g
· Preservative (Sodium Benzoate)            15g


CHAPTER FIVE
5.0	SUMMARY, CONCLUSION AND RECOMMIDATIONS
5.1	SUMMARY
In this research work, confirmation has been made that utilization of soya for the production of powdered milk and coffee making can be use in different establishments and can also be used in the hospitality industry. But as the case may be it could be mixed with flour as an additive in flour pastry for better flavor. Analysis also shows that powder milk can be made out from powdered soya. The mixture of flour with soya milk powder helps to enhance their acceptability by the consumers.
5.2	CONCLUSION
The quality requirements of diary powders are diverse. Technological means can serve in making the powder suitable for such diverse food applications. There are numerous applications of diary powders in the food industry. The varied functional properties of milk and coffee can' be exploited judiciously to suit the needs of several food industries including the dairy industry. The typical examples are milk powder for recombined dairy products, cheese, ice-cream, coffee beverage, chocolate, and confectionery and bakery products. Tailor-made powders can be prepared by the end user.
5.3	RECOMMENDATIONS
Soya bean have limited taste when consumed raw. Powder milk and coffee has hint of milk and coffee but once it become baked into final creation the taste has an earthy wholesome flavor to it.
It is recommended that the modified soya for the production of powdered milk and coffee described in this study can be apply to organization like in the hospital, notice board can paste for those that has special cases who will like ton take milk. Spices should be added to enhance acceptability and they should be serve with good drinks.
The products should always be carried out under hygienic environment to avoid contamination. Regular supply of electricity and preservation which would help to maintain the original taste and flavor of the milk.
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