CHAPTER ONE

BACKGROUND OF THE STUDY

1.1 Introduction 

Kilishi is a Nigerian traditional dry meat product prepared from beef, mutton, goat meat and other types of meat. However, beef is mostly used (Igene et al., 1990). It consists of thinly sliced fresh lean strips/slice of muscle of about 0.17 - 0.5cm thick whose processing entails first spreading the sliced meat on racks (made of corn stalk). On a regular time interval the strip is turned to avoid sticking on the mat. Then, the dry strips / slices are immersed into slurry made up of defatted groundnut powder, spice and other seasonings. It is then dried again in the sun to reach a moisture level of 10 - 20% or less depending on the drying conditions (Igene, 1988). Kilishi is reported to consist of 46% meat and 54% non-meat ingredients and is composed of 50% protein, 18% fat, 9.6% ash and 7.6% moisture, the Kilishi product can be stored for over sixty week in dry environment (Kibon, 2006, Muhammad and Muhammad, 2007). Curing ingredients used in Kilishi production have high levels of triglycerides, phospholipids and polyunsaturated fatty acids and subsequently high amounts of malonaldehyde. It is also moderately acidic yet it has stable shelf life, which is enhanced by its low moisture contents and improved storage conditions (Igene et al., 1990; Chukwu and Imodiboh, 2009). The importance of animal protein and its inadequacy in the dietary of most households in developing countries of Africa and South East Asia are variously documented (Okolo, 2011; Ume et al; 2016). For instance, Food Agriculture Organization, FAO 2008, reported that animal protein origin is capable of predisposing victims to low productivity, high infant mortality, malnutrition and related diseases. This animal protein origin could be acquired in Nigeria through mainly cattle, goat, Camel and sheep (Ajala et al; 2007). Kilishi processing is becoming very popular in the northern part of Nigeria, the kilishi is tender and nutritive in relation to high protein and B-vitamins (Adeschinwa et al; 2003; John, 2007; Ume, et al; 2018). Kilishi is a traditionally processed sun dried ready to eat meat product, it’s popular in northern Nigeria, Cameroon, Chad, Niger republic and other countries in the Sahelian region of Africa. It has been an important export commodity to the Saudi Arabia and other Asian countries where it is widely consumed. This ready-to eat meat is brownish in color, light in weight, rich in protein and other vital nutrients. Kilishi is mostly consumed as snacks food and a part of main dish. Its consumption seems to have no age, religious, or ethnic barrier (Omojola et al., 2003). Processing of kilishi comprises the use of fresh meat such as beef, Lamb, Camel, and Goat or other essential animal flesh or muscles in combination with labu (which is locally defatted groundnut paste), spices and condiments in the mixture. During the processing, fat is trimmed and removed before the meat is sliced or cut into flat thin sheets using a sharp knife. The sheets are spread on mat or wooden tray and sundried (First stage drying) to reduce the moisture content and condition the meat for ingredients infusion. The dried meat is then coated or infused with the ingredients mix powder (Tunkusa or Labu, spices and condiments). The Slurry are dried again (second stage drying) and finally roasted in a smokeless glowing fire. The resultants kilishi is often in a card board paper and sold along the streets, in filling station, retail shops, restaurants, hotels, markets and airports (Igene et al. 2004)
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1.2
Statement of the Problem


Meat spoils rapidly few hours after the onset of rigor mortis hence the need for meat to be preserved in order to maintain its quality. One of the ways of preserving meat is processing. Processing enhances meat quality as well as elongates shelf-life. Processed meat products are defined as those in which the properties of fresh meat must have been modified by the use of one or more procedures such as grinding, addition of seasoning agents, alteration of colour or heat treatment (1). Various processing methods are employed in the preservation of meat and these include drying, salting, curing, incorporation of additives, refrigeration and freezing.

- inadequate and poor meat processing and handling pose high risk of food poisoning.
1.3
Aim and Objectives Of The Study

This research therefore was carried out 
1. To determine the qualities of Kilishi as obtainable by consumers from the open market. 
2. To examine The texture, taste and physical appearance of meat could be changed through processing.

3. To evaluate the quality and studied the proximate composition and the organoleptic characteristics of kilishi prepared from beef ilorin.
1.4
Research Questions


This research work will provide answers to the following question?

-  what are the  microorganisms which are found to contaminate and cause spoilage of meat and meat products are bacteria, yeast and moulds?
- what are the  influence of storage methods on the shelf life of Kilishi at the ambient conditions of north central Nigeria for a period of 42 days?
- what are the significant variation in the proximate composition and microbial counts for the control and treated kilishi?
1.5
Significance of the Study


The significant variation in the proximate composition counts for the control and treated kilishi. Treating kilishi with 10 % potassium sorbate results to the low and satisfactory level of mould growth during the storage period. The findings indicated that kilishi is not vulnerable to extreme mould infestation


For the researchers  to have studied the effects of processing on characteristics of kilishi at some regions in Nigeria, and also there exists a little literature about processing of kilishi under the ambient conditions of southeast Nigeria. 

Therefore, this study seeks to evaluate the effects of processing on kilishi meat at Ilorin  in northeast Nigeria.

1.6
Scope of the Study

This study concerns itself with the processing of meat into kilishi. The study will focus on its nutritive value, health benefit, production, uses and importance.
Industrial Scope 


The scope will highlight the combination of sales strategies practiced and could be practiced in various states in Nigeria through kilishi production. 

Geographical Scope


This study is centered around Ilorin east  local government in kwara metropolis, the marketing of kilishi is also practiced in the state, more so, the major consumers of this product are also located in the suburb or ilorin in kwara State.
1.7
Limitation of the Study

In the course of carry out this research, researcher had some experiences that constituted hindrance of the study. The limitations encounters in the process are as follows; 

· Time constraints 

· Financial constraints 

· Respondents constraints 

-
Time Constraints: The time allocated for this study is very tight, the project was approved in the midst of researcher studies, such as lecture, assignment and even their home work. Therefore, all these stated above made the project to be too tight. But the problems was solved through time arrangement, researchers, scheduled Friday and Saturday for the project only and researcher have decided not to exercise other assignment. 

-
Financial Constraints: In fact, one of the major obstacles to this research work is financial aspect of it, in the course of the project, researcher not financially alright, therefore, it make this very tedious. But the problem was solved through researcher parents and relatives. 

-
Respondent Constraints: Another hindrance to this study is the response of respondents, some respondent are lukewarm, and some are very hostile while some gave irrelevant information. The problem was solved by adequate communication with respondent and enlightment of the respondents. 

1.8
DEFINITION OF KEY TERMS

Kilishi: Kilishi is a Nigerian traditional dry meat product prepared from beef, mutton, goat meat and other types of meat. However, beef is mostly used (Igene et al., 1990).
Meat:  Meat is animal flesh that is eaten as food. Humans have hunted, farmed, and scavenged animals for meat since prehistoric times. The establishment of settlements in the Neolithic Revolution allowed the domestication of animals such as chickens, sheep, rabbits, pigs, and cattle.
Contamination :  Contamination is the presence of a constituent, impurity, or some other undesirable element that spoils, corrupts, infects, makes unfit, or makes inferior a material, physical body, natural environment, workplace
Preservation: Food preservation includes food processing practices which prevent the growth of microorganisms, such as yeasts, and slow the oxidation of fats that cause rancidity.
Meat and other animal products:  Meat and other animal products make valuable contributions to diets of developing countries due to its high nutritional qualities (Olusola et al., 2012). Meat is an excellent source of high quality protein and it also contains large amounts of minerals and essential vitamins as well as fats and carbohydrate for energy.
CHAPTER TWO

2.1
Literature Review 

In Nigeria, the production of Kilishi is concentrated in the north, where there is abundant livestock production (Igwe, 2005). Kilishi production in Nigeria is left in the hands of traditional producers. Previous efforts to ascertain the production techniques of these producers have been made mostly in northeastern Nigeria (Igene, 1988; Igene et al, 1990, Negbenebor et al., 1990; Kibbon, 2006). However, information baseline data on Kilishi processing and proximate composition in Kano, Nigeria is lacking or at best scanty. Therefore this research is designed to study in selected parts of Kano State of Nigeria the handling, processing and storage conditions of Kilishi for quality (proximate composition and sensory) evaluation. This will provide basis for up-grading these traditional processing techniques.Meat is one of the most popular and nutritious food item which come from flesh of animals that are suitable as food (Forrest et al., 2001). Meat and other animal products make valuable contributions to diets of developing countries due to its high nutritional qualities (Olusola et al., 2012). Meat is an excellent source of high quality protein and it also contains large amounts of minerals and essential vitamins as well as fats and carbohydrate for energy. Meat is usually an expensive item in Nigerian diet and a very small quantity of meat can greatly improve a meal as their protein will supplement the vegetable proteins and a balanced meal will thus be provided (Ikeme, 1990). Due to rapid population within the rural and urban sectors in Nigeria and also due to changes in dietary habit of most Nigerians, the demand for meat is on a constant increase. Meat, however, is a highly perishable food item due to abundance of a number of nutrients that favour the establishment, growth and multiplication of microorganisms. The presence of some of these organisms may render it poisonous and unfit for human consumption (Fonkem et al., 2010). Meat spoilage soon begins after obtaining the raw material as a result of chemical, physical and microbial processes. As meat deteriorates very rapidly, man has over the decades developed a number of meat preservation techniques that can maintain its stability and increase its shelf-life while at the same time possessing adequate nutritive value and desirable flavour (Ogbonnaya and Imodiboh, 2009; Apata et al., 2013). One of the ways of preserving meat is post harvest processing. Processed meat is that in which its fresh properties are modified by the use of one or more seasoning, heat treatment or drying (FAO, 2007). Kilishi is one of the processed meat product that is highly seasoned with spices and groundnut cake mixture (Mgbemere et al., 2011). Kilishi is prepared by partially drying thin sheets of quality beef in the sun followed by addition of some ingredients before a second period of sun drying and partial roasting (Igene et al., 1990; Musonge & Njolai, 1994). This present study is designed to investigate the effect of processing techniques on the microbiological quality of kilishi.
2.2
CONCEPT OF KILISHI

Egbunike and Okubanjo (2019) measured the qualitative effects of processing on the quality of kilishi, unam inung and processed rabbit meats in southwest Nigeria. The results indicate that the drying behaviour before and after infusion were similarly for kilishi. The yields after dehydration for the oven-dried was 39.88 % and 38.75 % for the sun-dried kilishi. There was higher bacterial devastation in the oven-dried kilishi relative to the sun-dried kilishi. There was no adverse effect on the chemical composition of the kilishi meat. Curing treatment reduced the moisture and protein contents of meat, but increased lipid content. There was a broad dehydration of rabbit meat during the curing, smoking and ageing stages. The findings show that processing enhances the quality and adequacy of meat products. 
Chukwu and Imodiboh (2009) investigated the influence of storage methods on the shelf life of Kilishi at the ambient conditions of north central Nigeria for a period of 42 days. The study compares the conventional production and packaging system with an anti-fungal agent treatment to the modern packaging system. The results show significant variation in the proximate composition and microbial counts for the control and treated kilishi. Treating kilishi with 10 % potassium sorbate results to the low and satisfactory level of mould growth during the storage period. The findings indicated that kilishi is not vulnerable to extreme mould infestation. Although researchers have studied the effects of processing on characteristics of kilishi at some regions in Nigeria, there exists a little literature about processing of kilishi under the ambient conditions of southeast Nigeria. Therefore, this study seeks to evaluate the effects of processing on kilishi meat at Abakaliki in southeast Nigeria.
2.3
DESCRIPTION OF THE PROBLEM 

In the tropics, meat spoils rapidly few hours after the onset of rigor mortis hence the need for meat to be preserved in order to maintain its quality. One of the ways of preserving meat is processing. Processing enhances meat quality as well as elongates shelf-life. Processed meat products are defined as those in which the properties of fresh meat must have been modified by the use of one or more procedures such as grinding, addition of seasoning agents, alteration of colour or heat treatment. Various processing methods are employed in the preservation of meat and these include drying, salting, curing, incorporation of additives, refrigeration and freezing. Meat from cattle, sheep and goats and chicken can be processed into products like, Kilishi, Tsire, Asun, Balangu, which are commonly served or sold along streets, in club houses, at picnics, restaurant and within institutions. 
The microorganisms which are found to contaminate and cause spoilage of meat and meat products are bacteria, yeast and moulds. These organisms are introduced into meat by butchers and workmen, or through water and air in the dressing, cooling and cutting rooms or tables and even from the environment. 
The high ambient temperature, humidity, shortage of portable water and poor handling practices predisposes meat and meat products to massive microbial contamination which consequently lead to rapid deterioration and even poisoning. 
This research therefore was carried out to determine the qualities of Kilishi as obtainable by consumers from the open market through microorganism load evaluation.

CHAPTER THREE

3.0
INTRODUCTION

This chapter reveals the procedure for gathering data, the design of instruments, the methods and materials used for the study various textbooks are used in order to have the full knowledge of the utilization of meat in production of kilishi, desk research method was used for data collection. This was done by visiting various libraries in which some textbooks were gone through, we also visited the internet in order to get more details questions were thrown to the internet in different forms in which some were answered and some where not.
3.1
RESEARCH DESIGN

At this stage, this study is aimed at justifying the source of  data to be used, and the type of  data to be collected. As it is well known, there are only two sources of data, primary and secondary sources. Primary sources are organization and people from whom fresh data are collected while secondary sources include text journals periodicals, company record and so on.


The data which have been collected for the purpose of this project and which will be analyzed in the course of writing this project have been obtained from the Kwara state polytechnic, ilorin.

3.2
STUDY AREA

The study area of this research, were data was collected for better understanding of this project is from the students of kwara State Polytechnic, ilorin.

3.3
TARGET POPULATION 


Population has been referred to as the entire subject which the research is investigating. The size of the population for the different person in ilorin is fifty (50) and that of the person of the kwara state students is fifty (30). 

3.4
SAMPLING TECHNIQUES


In this research study, sample method was adopted for gathering information needed. This is close representation of a whole population, a closer and detailed study of the sample is easily possible with precise good inference to gather data and information. Using complete representation of the characters of the population in their research study which will give valid inference, sampling unlike other method of collecting data, save time and therefore, give recommendation and decision based on gathered data collection. It affords research to be more accurate and thorough. This method of data collection enable research studying handling the respondents as they are fewer in number than in entire population.

3.5
SAMPLING SIZE


Sample size, however, is that part of the population that has been chosen to represent that entire population. The sample size of the study however is 50% (50). The reliability of the sample is assured since company enjoys the uniformity of operation throughout its branches.

3.6
RESEARCH INSTRUMENTS


The data which has been collected for the purpose of this project and which will be analyzed in the course of writing this project have been obtained from Ilorin West local government Area. The relevant information was obtained from the state through personal interview and questionnaire. The instrument employed for the analysis of data in this study shall be able and percentage (%) they understand.


The instrument will allow brief explanation of the research work or research problem and thereby forming the basis for decision making.  

3.7
SELF COMPLETED QUESTIONNAIRE 


In analyzing the data collected through our questionnaire simple percentage table and cross tabulation will be used in the course of this researcher and conclusion of the findings will follow. This is one of the most adopted means of data analysis by many researchers.

3.8
MEASUREMENT OF VARIABLES 


A measurement variable is an unknown attribute that measures a particular entity and can take one or more values. It is commonly used for scientific research purposes. Unlike in mathematics, measurement variables can not only take quantitative values but can also take qualitative values in statistics.

· Less than 50mg

· 51- 70 mg

· 71- 90 mg

· 91-110 mg

· More than 110 mg
3.9
DATA COLLECTION TECHNIQUES


The data used in this work is gotten from primary source, the primary source is used when obtaining information for the work. The questionnaire is explained to be written list of questions to be answered by large population of people living in kwara state.


The source which stands has instrument which is a questionnaire will be distributed by hand to the respondent, so what it will be easy for collection after it has been administered. It could be also referred to the statement created by researcher when they speculate on the outcome of the researcher. 
MATERIALS AND METHOD
Ilorin, the capital of kwara State in Nigeria was the place of study. Kilishi samples were procured from the three study areas. These were the major areas of Kilishi production from previous unpublished studies. Samples for laboratory analyses were collected from the above three study locations. These samples were fresh meat, raw meat after first and second drying stages and finished Kilishi. They were transported to laboratory under aseptic condition for analysis. Oral interview, personal observations, laboratory analyses and sensory evaluations were the instruments of data collection used in this research. Oral interviews and personal observations were conducted in the three different areas that are known to be popular in Kilishi processing and marketing. The observation focused on the personal hygiene of Kilishi processors, processing areas and processing equipment and utensils used for Kilishi processing. For the oral interview, one popular professional in traditional Kilishi production each from Dala, Jakara and Agadasawa towns were selected as respondents in the oral interview. Questions were asked on their background status, methods of Kilishi production and storage, and post processing handling of the product. Similarly, Kilishi samples from these processors were procured.

Meat raw material 

Cow meat (Beef) was the most popular, though mutton and goat meat were occasionally used. This is in agreement with the earlier report of Igene et al (1990) that Kilishi is a traditional low moisture meat product prepared from beef, mutton, goat meat and other types of meat and that beef is mostly used.

Ingredients used in Kilishi processing 
Ingredients




quantity 

Beef 






1 kg 
garlic powder




1/2 tspn
cloves powder 




½ tspn
ginger powder




Pinch
Seasoning 





2cubes 
salt






Pinch
Spices





Pinch
 paprika





1/2
Suya spice





2 Tbspn
cup oil





1/3
METHOD OF PROCESSING KILISHI 
● Firstly remove all traces of fats from the beef, cut the beef into very thin fillets.
● In a bowl put seasoning, salt, spices, ginger powder, garlic powder, paprika, cloves powder add oil, and mix.
● Dry the fillet of beef under the sun for at least 6 hours then soak it in the kilishi spice solution, line your oven tray with a baking sheet and lay the pieces of beef flat on it, set your oven at 180°, and bake for 20 minutes.
● In a bowl add your suya spice, pepper, oil, and mix.
● After 20 minutes remove it from the oven and brush it with the suya spice mixture, put it back in the oven, and bake for additional 10-15 minutes,(at this stage, flip it from time to time keep a very good eye on it, else it will become bone dry)
FLOW CHART OF KILISHI PROCESSING 

KILISHI 
FIRST STAGE DRYING

SECOND STAGE DRYING

SEASONING

BOUILLON CUBES

WATER

SALT

GARLIC AND SPICES

PEPPER

GINGER

ONION

CHAPTER FOUR

DATA ANALYSIS AND INTERPRETATION

4.1   DATA ANALYSIS

        The product acceptability is categorized into four namely excellent, very good, good, and poor.

        These acceptable and rejection criteria were paraded before the components of qualities namely: Colour, Texture, Aroma, Appearance and Taste.

        Sensory evaluation of using cassava flour in snack and bread product were determined by a taste panel. Which comprises the staff and students of Kwara State Polytechnic, Ilorin. The comment from the panels was carefully interpreted, recorded and tabulated.

4.2 SENSORY EVALUATION 

SECTION A

SEX 

TABLE ONE 

	Option 
	No of respondent
	Percentage

	Male

	20
	40%

	Female
	30
	60%

	Total
	50
	100%


Source: Research Field Survey, 2025
From the Table above, it clearly shows that females are more than males in panel judges of  that taste the product.
TABLE TWO

AGE

	Option 
	No of respondent
	Percentage

	10-20
	00
	00

	21-30
	10
	20

	31-40
	20
	40

	41 and above
	20
	40

	Total 
	50
	100


Source: Research Field Survey 2025
From the table above, respondents representing 20%,  they are the range of 21-30years, 40% are 31-40 years of age while 40% also are 41years and above.

TABLE THREE

MARITAL STATUS 

	Option 
	No of respondent
	Percentage

	Single 
	20
	40%

	Married
	30
	60%

	Divorce 
	00
	00

	Total 
	50
	100


Source: Research Field Survey 2025
From the table analysis above 20 respondents represent 40% are singles while 30 respondent representing 60% are married.

      TABLE FOUR

EDUCATION QUALIFICATION  

	Option 
	No of respondent 
	Percentage 

	SSCE
	05
	10

	NCE
	20
	40

	ND/HND
	20
	40

	OTHERS 
	05
	10

	TOTAL
	50
	100


Source: Research Field Survey 2025
From the table above, 05 respondents  representing 10% are SSCE, 20 respondent representing 40% are NCE, 20 respondent representing 40% are ND/HND holder while 05 respondents representing 10% are others.
EVALUATION TABLE

1. 100% kilishi production with meat
	VARIABLE
	EXCELLENT
	VERY

GOOD
	GOOD
	POOR
	TOTAL

	Colour
	1
	3
	2
	-
	6

	Texture
	2
	4
	-
	-
	6

	Aroma
	-
	2
	4
	-
	6

	Appearance
	2
	2
	2
	-
	6

	Taste
	3
	2
	1
	-
	6


Discussions: from the table below, a-d subsequent ones, this formular was used to arrive at the percentage of the respondents i.e

Number or respondent
Χ
100
     Total number of respondent
   1

2. 100% 100% kilishi production with meat

	VARIABLE
	EXCELLENT
	VERY

GOOD
	GOOD
	POOR
	TOTAL

	Colour
	17%
	50%
	33%
	-
	100%

	Texture
	33%
	67%
	-
	-
	100%

	Aroma
	-
	33%
	67%
	-
	100%

	Appearance
	33%
	33%
	34%
	-
	100%

	Taste
	50%
	33%
	17%
	-
	100%


DISCUSSIONS: Table one shows that the table product (100% kilishi production with meat taste very good as it has a natural sweetness.

FINDING: It was find out that the kilishi production with meat has a golden brown colour when fried. Also from the table one, it was observed that the large percentage of kilishi production with meat was very good in taste, texture and appearance.

100% kilishi production with meat
	VARIABLE
	EXCELLENT
	VERY

GOOD
	GOOD
	POOR
	TOTAL

	Colour
	2
	2
	2
	-
	6

	Texture
	3
	1
	2
	-
	6

	Aroma
	3
	1
	2
	-
	6

	Appearance
	1
	3
	2
	-
	6

	Taste
	3
	2
	1
	-
	6


100% kilishi production with meat

	VARIABLE
	EXCELLENT
	VERY

GOOD
	GOOD
	POOR
	TOTAL

	Colour
	33%
	34%
	33%
	-
	100%

	Texture
	50%
	17%
	33%
	-
	100%

	Aroma
	50%
	17%
	33%%
	-
	100%

	Appearance
	17%
	50%
	33%
	-
	100%

	Taste
	50%
	33%
	17%
	-
	100%

	
	
	
	
	
	


DISCUSSIONS: From the information above, one can easily understand that the quality of kilishi production with meat was good and more accepted due to its natural taste.

        From findings, it was discovered that the kilishi production with meat are not statistically significant. Also, in percentage, kilishi made from meat is higher in taste and Aroma than in colour and appearance. 
100% kilishi production with meat

	VARIABLE
	EXCELLENT
	VERY

GOOD
	GOOD
	POOR
	TOTAL

	Colour
	1
	4
	1
	-
	6

	Texture
	2
	3
	1
	-
	6

	Aroma
	-
	3
	3
	-
	6

	Appearance
	2
	2
	2
	-
	6

	Taste
	2
	2
	2
	-
	6


100% kilishi production with meat

	VARIABLE
	EXCELLENT
	VERY

GOOD
	GOOD
	POOR
	TOTAL

	Colour
	16.5%
	67%
	16.5%
	-
	100%

	Texture
	33%
	50%
	17%
	-
	100%

	Aroma
	-%
	50%
	50%
	-
	100%

	Appearance
	34%
	33%
	33%
	-
	100%

	Taste
	17%
	33%
	50%
	-
	100%


DISCUSSIONS: The taste, Aroma and Appearance of the product was very good. It was noticed that, the product was very good in flavoured and appearance as people are more familiar with kilishi.

SUMMARY OF DATA ANALYSIS

        In, summary, the composition and sensory evolution of kilishi production with meat confirmed that it was rich in natural. Also the outcome of the products was very good, the colour was very attractive and the taste palatable.

CHAPTER FIVE
SUMMARY, RECOMMENDATIONS AND CONCLUSION


The purpose of this study, as stated earlier, is to conduct  an investigation into the role of kilishi production with raw meat in Hospitality Department. It is also to lay emphasis on solution that are available for these challenges.

However, in order to obtain useful information, the researcher finds it necessary to review some of the related literature and situated them in the context of the topic, so as to attain the set objectives. Hence, this chapter will attempt to diagnose the findings made so far, highlight the challenges confronting entrepreneurship. 

5.1
SUMMARY


From the majority point of view, it was gathered that the teaching and learning of kilishi production is faced with a lot of challenges in the Department of Hospitality and it require urgent action to find solution to this problem facing this course.


As it was gathered  that proper teaching  enhance effective learning on the part of the student, most students now employ the use of modern equipment that is computer for  learning of  entrepreneurship because of it efficiency and accuracy. This has encouraged students to further their training to enhance professional competence and advancement.


The majority of the students used in the study were those that are knowledge about entrepreneurship. Questionnaire was prepared to obtain information from respondents in the course of the study. The responses of the respondents were analyzed in chapter four with the use of simple ‘percentage and express in tabular form.


Nevertheless, it can be seen from the analysis that indeed kilishi making is a very essential course in the department of hospitality and it should be given almost attention to improve it teaching and learning

5.2
RECOMMENDATIONS


Based on the findings of this study, the following recommendations are made;

It is  suggested  that  as  the  percentage  of  the spices  used  in  the  infusion  mixture  increases,  the pungent level also increases and this agrees with the report  of  Isah  and  Okubanjo  (2012).  According  to Moloney  (1999),  meat  juiciness  is  an  important component  of  meat  tenderness  and  palatability.  The result of juiciness and tenderness reveals that SK3 was juicier (7.23±0.48) and tenderly (7.62±0.38) compared to other kilishi samples. The mean panel ratings for the overall acceptability of the kilishi samples indicate that the  panelist  preferred  SK2  greatly  compared  to  the other kilishi samples. SK7 had the least rating in the overall acceptability. This result obtained indicates that the level of inclusion of the spices used in the kilishi production  affected  the  consumer  preference  as  the panelist  preferred  SK2  (85%  ingredients)  to  the  hot
5.3
CONCLUSION

This study which was aimed at evaluating the effects of processing techniques on the microbiological quality of kilishi has revealed that kilishi is a stable dried  meat  product  with    inherent  capability  of imposing a barrier to establishment and multiplication of  significant  levels  of  microorganisms.  However, effective  precautionary  measures  must  be  taken  to prevent  its  contamination  by  microorganisms.  To accomplish this, technical controls such as utilization of only meat of good microbiological quality, adoption of good manufacturing practices, drying of the product to  sufficiently  low  moisture  content  and  the  use  of good packaging techniques should be adopted
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