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ABSTRACT 
This study examined the utilization of cassava flour and coconut flour in the production of assorted snacks. This study aimed on production cookies, biscuit, doughnut and buns. Sensory evaluation was conducted with the snacks produced to test their level of acceptability by customers with respect to their flavor, colour, taste, texture and appearance. The result of the sensory evaluation shows that cassava flour and coconut flour can replace all =purpose flour in snacks production and when used it will be well acceptance by customers in term of all the sensory attribution evaluation 



















TABLE OF CONTENT
Title page										i
Certification										ii
Dedication										iii
Acknowledgement									iv
Abstract										v
Table of content									vi
CHAPTER ONE
Background to the study								1
1.1 Introduction									1
1.2 Statement of problem								3
1.3 Aims and Objectives of the study 						4
1.4 Research Questions								4
1.5 Significant of the study								4
1.6 Scope of the study									4
1.7 Limitations of the study								5	
1.8 Definition of terms 								5
CHAPTER TWO
2.1 Introduction 									6
2.2 Properties of tomato								6
2.3 Nutritional Benefits of tomato							10
2.4 Technology and processing of tomato products				11

CHAPTER THREE
3.0 Introduction 								14
3,1 Research Design 								14
3.2 Study Area 								15
3,3 Target population of the study 						15
3.4 Sampling techniques							15
3.5 Sampling size 								15
3.6 Research Instrument 							16
3.7 Data collection techniques 						17
3.8 Data analysis 								17  
CHAPTER FOUR
Data presentation and analysis						19
4.1 Introduction 								19
4.2 Data presentation and analysis 						19
4.3 Analysis of data 								19
CHAPTER FIVE
Summary, Conclusion and recommendations 				26
5.1 Summary									26
5.2 Conclusion								26
5.3 Recommendation								26
References									27 



30

CHAPTER ONE
BACKGROUND OF THE STUDY
1.1  	INTRODUCTION 
Cassava and coconut roots are being transformed into innovative production that cater today’s dietary lifestyle.
Coconut in its man forms has become a main stay for the health minded eater Good fats, vitamins and minerals plus an indulgent, sweet tropical flavor make coconut beloved in everything from beverages to baked goods to crunchy snacks. Higher-fiber coconut flour is rising in popularity bas a gluten-free flour. Home bakers use it in pan cakes, sweet baked goods and wraps to place tortillas or flat breads. Baking mixes, like those from simple minus and paleo-friendly products including English muttins and pizza crust, feature coconut flour blended with almond flour for added moisture, flavor and texture Park, K.et al 2018.
	Less familiar is cassava, a staple carbohydrate for millions of people living in tropical climates where the plant grows well in poor soil. Cassava tubers provide high level of vitamin C, Calcium and potassium, as well as beneficial dietary fiber. The raw roots Are pealed and cooked to remove toxin present in the Pereira, J. et.al 2020.
Both coconut and cassava and make for taste, nourishing grain-free snacks. Coconut chips in sweet and savory flavors offer satiating fats and fiber as well as crunch smoked coconut chips are a new bacon substitutes for non-meat eaters. Cassava roots chips are rich in potassium, iron, manganese and dietary fiber, providing a chip experience without corn, rice or soy (Ramathunga et. Al 2018).
Wheat flour is the most commonly used carbohydrate-based filler in snacks production. The presence of gluten in wheat flour with relatively healthier flour. In addition, the cost associated with wheat importation in developing country as well as extensive processing in which substantial amounts of nutrient are lost has led to increases attempts to replace wheat flour with other flours, such as corn flour, sorghum flour, millet flour, plantain flour, high quality cassava flour, almond flour, potato flour, and coconut flour (Kolawole, 2017).
1.2 STATEMENT OF THE PROBLEM
	The rise in occurrence of diseases such as cardiac, diabetes and obesity all over the world has intensifies effort to enhance nutritional composition of food products. Cassava and coconut flour have been neglected and other flour such as wheat flour, plantain and potato flour is been used, so the supply base on the replacement of wheat flour with cassava and coconut flour for functional properties, sensory quality to improve protein and crude fiber contents.
1.3 OBJECTIVE OF THE STUDY
The objective of this study are;
i. To identified the use of cassava and coconut flour in cookies, biscuit, doughnut and buns production
ii. To examine the variety of snacks produced from cassava and coconut flour.
iii. To evaluate the level of acceptability of cassava and coconut flour.
1.4 RESEARCH QUESTIONS
1. What are uses of cassava and coconut flour in cookies, biscuit, doughnut and buns production?
2. What are the varieties of snacks that can be produced from cassava and coconut flour?
3. Can cassava and coconut flour be acceptable for the production of cookies, biscuit, 
1.5 SIGNIFICANCE OF THE STUDY
The research work is carried out to improve the use of cassava and coconut flour in hospitality industry and in the world at large. Cassava and coconut flour is useful for house wives, individuals’ practitioners, hotel industry and the world at large.
1.6 SCOPE OF THE STUDY
The research work will be both theoretical and practical. It is based on the use and acceptability of cassava flour and elevation of how it can be used in preparing assorted snacks    
2. Coconut biscuit
3. cassava doughnut
4. cassava buns
1.7 DEFINITION OF TERMS
* Cassava: a starchy pulp made with the roots of this tropical, manihot esculenta.
* Coconut: the fruit of the coconut palm (not a true not), Cocos nucifera, having a fibrous husk surrounding a large seed of this fruit, having white flesh and a fluid filled central cavity.
* Flour: powder made by grinding raw grains, roots, beans, nuts or seeds. It is also obtained by grinding or milling cereal grains, especially wheat, and used to bake bread, cakes and pastry.
* Cassava Flour: this is a powder obtained by grinding or milling cassava. Cassava flour can serve as a gluten-free substitute for wheat flour in bread, pasta and other foods. It comes from the root vegetable. 
* Coconut Flour: this is powder made from dried ground coconut meat, coconut flour is a natural by production of coconut milk production. Like wheat flour commonly used in baking.  Since it doesn’t contain gluten-free diets can substitute coconut flour in their recipe for baked goods. 
* Snacks: a light meal, an item of food eaten between meals. It is a small portion of food generally eaten between meal. Snacks come in s variety of form including packaged snacks foods and other processed foods. 
* Cookie: a small flat, baked cake which is either crisp or soft but firm (often with chocolate chips, candies or nuts mixed in). it is a baked or cooked snacks or dessert that is typically small, flat and sweet.
* Biscuit: a small bread usually made with baking soda, similar in texture to a scene, but usually not sweet. It is a form of unglazed earth ware. The bread formerly supplied to kneaded into flat cakes and slowly baked, often infested with weevils. It consists of 60% cereal. In most countries biscuit are typically hard, flat and unleavened. 













CHAPTER TWO
2.1 INTRODUCTION 
	Cassava (manihot esculenta crantz) is a perennial vegetative propagated shrub grown throughout the low land tropics for its starchy, thickened roots. Global production of cassava amounted to about 278 million metric tons in 2018 out of which Africans share was put about 61% (FAOSTAT, 2020). 
The world’s cassava production has been on the increase from about 240 million metric tons. In the same period, Nigeria alone produced about 42.5 million metric tons which is estimated to be about 18% of total global production. Nigeria’s share of world production and risen to 21.5% of world production by 2018. Food administration (FAD), project that by the year 2025, a built 62% of global cassava production will be from sub-Sharan African (FAOSTAT 2020).
The majority (88%) of cassava produced in Africa is used for human food, with over 50% used in the form of processed products (Oyewole and EFORUKA, 2019). Other uses in animal feed and for industrial purposes (starch ethanol) are as yet very minor. Although the crop is considered as a staple in many countries where cassava is now an industrial and cash crop (REINEKE et al, 2018).
	Cassava is produced largely by small scale farmers using rudimentary implements. The average land holding is less than two hectares and for most farmers, land and family labor remain the essential inputs. Land is held on a communal basis, inherited or rented, cases of outright purchase of land are rare. Capital is a major limitation in cassava production in the west Nigeria, only few farmers have access to rural credit ( Oyewole and Eforuoko, 2019). 
As a food crop, cassava has some inherent characteristic which made it attractive, especially to small holder farmers in the south-west of Nigeria. First, it is rich in carbohydrates especially starch and consequently has a multiplicity of end uses. Secondly, it is available all year round, making it preferable to other, more seasonal crops such as grains, peas and beans and other crops for foods security. Compared to grains, cassava is more tolerant of low soil fertility and more resistant to drought, pests and diseases. Furthermore, its nots are storable in the ground for math’s after they mature (ISHIWU set at., 2018). 
	Cassava is usually consumed in processed forms. Cassava processing by traditional methods is labour intensively but the increasing applications of improved processing technology has reduced processing time and labour and encouraged increased production. Industrial utilization of cassava products is increasing but still accounts for less than 5% of the total population (Shiitu et al., 2016). 
To implement the second phase of the cassava adding value for Africa (CAVA2) project, it became necessary to map the production and processing situation of cassava within the study area. This included the scoping of who the small holder farmers were, which varieties are grown and the yield per hectare and average price of cassava roots. It is on this basis that the study was conducted to analyze the state of cassava production and processing by various groups in south-west Nigeria (ali et al., 2019). 	
	Coconut is a versatile product and has multiple uses. It processes excellent antioxidant and anti-inflammatory properties. Since it holds medium chain fatty acids, proteins, vitamins and minerals. People consume well grown fresh coconut every day in food preparation and being used in pharmaceutical findings with respect to various aliens. India is one of the principal coconut producers in the world, producing 13 billion nuts per annum. Coconut is typically cultivated in the coastal regions of the nations. The states that have plentiful coconut production are Andhra Pradesh, Assam, goa, Karnataka Kerala, Maharashtra, Orissa, Tamilnadu, Tripura, West Bengal, Andaman and Nicobar island, Lakshadweep and Pondicherry(Baugreet, Kerry, 2018).
Coconut is an admired plantation and is full-grown in more than 90 countries at global outlook.  Though it is rather difficult to begin a coconut plantation but once it is made, it proves to be beneficial as coconut is harvested all-round the year. The global production of coconut producers in the world. Currently, India holds the third place in the list of major coconut producing countries of the world. Kerela, the largest producer of coconut in India accounts for around 45% of the country’s total production. A variety of value-added coconut products are manufactured in the nationwide which have both domestic and commercial applications. The preservation and packaging technologies plays a well-known role in seasonal export of coconut products all over the country (baugreet, Kerry, 2017).
	Functional foods represent food rich in antioxidant phytol chemicals which protects body from life threatening diseases. Generally, nots vegetables and fruits chiefly rich in bio active constituents in a plant-based diet relative possess therapeutic properties help to withstand better mental and physical health. (Iwanegbe and Ojokoh 2017).
Coconut flour is now being promoted as a functional food as it is rich in dietary fibre which is beneficial in lowering cholesterol amidst other health benefits to the human body (Hossain et al, 2016; Obaroakpo, Iwanegbe& Ojokoh 2017) coconut flour can be utilized in the same manner as wheat flour in food products such as delicious breads, pies, cookies, cakes, snacks and deserts (ram as wa my, 2019).
	Coconut flour contains saturated fatty acids, most of which are in the form of the medium-chain tiringly carbide’s which help control weight and boosts immunity.
Food mixture optimization is a process that allows for the determination of the best combination of each constituent in a formulation based on their effects on the attributes of a finished products (Baugreet, Kerry, Allen & Hamiz 2017) it is a significant method of determining relationships between dependent variables (responses) and independent variables (factors) unlike conventional design (Ishiwu set at, 2018).
	Snacks is now becoming a household food product that is being consumed by people worldwide. Therefore, there is need to look at ways of improving the quality of the product (Dorka 2023).
Snacks produced form a composite of cassava flour and coconut flour would present a new and heal their variety to the consumers which is gluten-free and utilizes the nutritional benefits of coconut flour and the functional characteristics of high quality of cassava flour (HQCF) (Dorka 2023).
2.2 BENEFITS OF CASSAVA AND COCONUT 
1. Helps in Weight Loss 
Not all of the starch that you consume is fully digested by the body. A type of starch that isn’t digested is called resistant starch. It can easily compare resistant starch to soluble fibre. Not only do resistant starch behave somewhat like soluble fiber, but they also have some similar health benefits. Some of those benefits aid in weight loss.
Cassava is packed with resistant starch. It helps to decrease insulin spikes, manage appetite, and it is decreasing the amount of fat that is stored in cells. It’s also a great addition to a diet when exercising regularly because it can help to maintain lean body mass while you burn fat.
2. Improves Digestion
	Both, the cassava and the coconut benefit the digestive system in different ways. Coconut is digested differently than many types of food. This unique digestion leads to some unique health benefits for the digestive system. It is commonly used to reduce the symptoms of IBS. It can reduce inflammation and help with regularly.
As for cassava, it is once again the resistant starch that has the most noticeable impact. Resistant starch is not digested by the body, but it does feed many of the good bacteria in the gut. These bacteria improve health in a number of ways, including reducing inflammation and helping with nutrient absorption. 
3. Promotes Better Heart Health 
	In the past, it was thought that all saturated fats were bad for the body. Our understanding of nutrients has come a long way since then. We now know that coconut contains a number of healthy saturated fats. These fats benefit the body in a number of ways. They help burn fat, boost brain efficiency and raise cholesterol.
High density lipoprotein (HDL), a reasonable amount of you can lower your risk of heart disease. Meanwhile, the cassava is full of Saponins, which work a lot like antioxidants to keep the heart healthy.
4. Supports Diabetes Management   
Many of the cassava plus nutrition facts and benefits already listed have a direct effect on diabetes management. Cassava and coconut can help manage diabetes by improving digestion, controlling the appetites and reducing insulin spikes.  It also contains a variety of healthy vitamins and minerals that are necessary for a well-balanced diet. Having a healthy and balanced diet is a very important part of properly managing diabetes. Finally, the energy boost provided by the coconut is great right before beginning a workout. 


5. Boosts Brain Energy 
Cassava and coconut aren’t exactly nootropics, but they can boost brain energy and improve brain health. In this particular case, it is the coconut that is the star of the show. The healthy saturated fats that were mentioned early lead to a short burst of brain energy after consumption. That means you can use cassava and coconut to prepare for an intense workout. 
	The saturated fats in coconut are converted to ketones in the liver. The ketones are what provide the brain with energy. Ketones have a number of interesting health benefits. They are often used as a treatment for children with epilepsy and seniors with AIZ heimer’s. 
2.3 NUTRITIONAL VALUE OF CASSAVA AND COCONUT NUTRITIONAL VALUE OF CASSAVA 
Cassava is a nutrient-dense, starchy not vegetable consumed in developing countries around the world. It’s also known as vucca manioc or mandioca. Because cassava produces a natural toxin, some people are wary of eating it.
	However, the right preparation methods prevent this from being an issue. When cooked, cassava has a similar texture to potatoes. Its tuberous roots are used to make cassava flours, breads and tapioca. 
Cassava Nutrition Facts 
The nutrition information is provided by the USDA for 1 cup (103 grams) of raw cassava. 
· calories                      165
· fat                              0.3g 
· sodium                     14.4mg 
· carbohydrates        39g 
· fiber                         1.9g
· sugar                       1.8g 
· protein                 1.4g 
CARBS 
	Cassava is a high carbohydrate, with 39grams per ½ cup. There are just under 2grams of both fiber and natural sugars in a serving of cassava. The majority of carbohydrates are from starch. 
FATS 
Cassava naturally contains minimal fats, with less than 1gram per cup. However, if you cook cassava in oil or top it with butter, the fat content of your meal will increase proportionally. 
PROTEIN 
Cassava is not particularly high in protein, with less than 2grams per ½ cup serving. However, cassava leaves are edible and a good source of protein. 
VITAMINS AND MINERALS
Cassava is very high in potassium and vitamin c. it also contains most of the B-vitamins (except B12), vitamin A, magnesium, selenium, calcium, and iron.
CALORIES
One serving which is equal to approximately 1 cup of cassava contains 165 calories, most of which come from carbohydrates. Overall, cassava is a great source of carbohydrates and provides high amounts of vitamin (and potassium).
NUTRITIONAL VALUE OF COCONUT 
Coconut is the fruit of the coconut palm (Cocos nucifera), which is commonly used for its water, milk, oil, and tasty meat.
	Coconut trees are considered the most naturally wide spread fruit trees on the planet and are native to south east Asia and the islands between the Indian and   pacific oceans. 
Today, coconut is cultivated around the globe and have become increasingly popular for their flavor, culinary uses and many potential health benefits. 
1. Highly Nutritious 
Unlike many other fruits that are high in carbs, coconut provide mostly fat. They also contain protein, several important minerals and small amounts of B vitamins. However, they’re not a significant source of most other vitamin. 
The minerals in coconut are involved in many functions in your body. Coconuts are especially high in manganese, which is essential for bone health and the metabolism of carbohydrates, proteins and cholesterol. 
They are also rich in copper and iron, which help form red blood cells, as well as selenium, an important antioxidant fact for 3.5 ounces (100 grams) of raw and unsweetened dried coconut meat.
· Calories               354
· Protein            	3grams 					
· Crabs                   15grams
· Fiber                     9grams
· Fat                         33.5grams     
· Manganese           65% of the daily value (DV)
· Copper                   48% of the DV
· Selenium             18% of the DV
· Magnesium         8% of the DV
· Phosphorus         9% of the DV
· iron                     14% of the DV 
· potassium         8% of the DV 
much of the fat in coconut is in the form of medium chain triglycerides. 
2. Antibacterial Effects 
Though more research involving human is needed some studies have found that coconut on could help block the growth of certain bacterial strains. 
	For instance, one test-tube study showed that virgin coconut oil was able to inhibits the growth of staphylococcus aureus, a type of bacterial that causes staph infections. 
Another study involving 50 children found that swishing with coconut on after brushing their teeth was as effective as chlorhexidine, a common disinfectant, at reducing the growth of streptor coccus mutans. 
3. May Promote Blood Sugar Control 
Coconuts are low in carbs and high  in fiber and fat, which may be beneficial for blood sugar control. 
One review suggested that coconut oil may help lower blood sugar levels, which may be due to its anti-inflammatory properties and antioxidant content.
Another study involving 48 people with metabolic syndrome found that replacing other fats in the diet with virgin coconut oil improved triglyceride levels and reduced fasting blood sugar after 4 weeks compared to a control group. 
The high fiber content of coconut meat can also help slow digestion and may potentially improve insulin resistance, which can help regulate blood sugar levels as well. 
4. Contains Powerful Antioxidants 
Coconut meat contains phenolic compounds, which are antioxidants that can help protect cells from oxidants damage, the main phenolic compounds identified include: 
· P-coummaric acid
Lab teste on coconut meat have shown that it can neutralize harmful compounds called free radicals which contribute to chronic disease.
According to another test-tube study, certain antioxidants in coconut could even help protect against DNA damage.
5. Easy to Add to Your Diet
Flaked or shaved, coconut adds a nice flavor to savory dishes, its meaty texture and flavor work well in curries, fish stews, rice dished, or even on breaded shrimp.
	Shredded coconut is great for baking and adds a much of natural sweetness and moisture to cooks muffins and quick breads. 
A sprinkle of raw coconut is texture and a tropical flavor to out meal stirred into pudding or yogurt, it’s also a delicious calories booster for someone who wants to gain weight  












CHAPTER THREE
RESEARCH METHODOLOGY
3.1 INTRODUCTION
A details explanation of the research methodology constitutes the chapter three of this project work however a highlight of the research methodology is given here to complete the study introductory view of the report in this chapter information the process involves.
3.2 RESEARCH DESIGN
The data for this research controlled from both primary and secondary source of data collection in department of Hospitality management and other department Kwara State.
In the process of collecting the required data structures sensory evaluation form and oral interviews were used in order facilitate enough information. Also not only primary sources of data collection were used for this research work, secondary sources of data were also used. In fact secondary source contributed a lot in effective of the project work, through the use of textbooks, journal, online search were used as the secondary source.
3.3 STUDY AREA 
The research will be carried out in the department of Hospitality management Kwara State Polytechnic, Ilorin Kwara State.
3.4 TARGET POPULATION
Research population comprises of the totality or a number of practitioner’s research population can be describing as a group of object or people 
The target population for this research work is Thirty (50) taste panel in the department of Hospitality management, Kwara state polytechnic, Ilorin Kwara State.
3.5 SAMPLING TECHNIQUES
Sampling can be defines as process of chosen or selecting of fraction of the population with the aim of generating required data. These samples imply the representation of the population selected for the purpose of making a general statement about the population.
The sample units are the taste panel of the department of Hospitality management Kwara State  polytechnic, Ilorin Kwara State.

3.6 SAMPLE SIZE
The sample size comprises of thirty (50) respondents, sampling of the opinion has been drown using simple random sampling is used because it is the only selected and it is a technique.
3.7 RESEARCH INSTRUMENTS
Research instrument for this project is structures on sensory evaluation form were used by the researcher. The sensory evaluation form were designed in structured form in order to facilitate enough information so as to meet the researcher choice of topic.
The coconut was obtained from “IPATA” and :OJA-OBA: market Ilorin kwara state. Cassva were obtained directly from the farm at Shao Moro L,G,A, Kwara STATE
3.8 MATERIAL NEEDED
1. Coconut
2. Cassava 
3. Groundnut oil
4. Mince meat 
5. pepper
6. nutmeg
7. Seasoning 
3.8.1 Equipment Needed
1. Oven
2. Frying pan
3. rolling stick
4. Gas stove
5. Knife 
6. Perforated spoon
7. Baking sheet
8. Table 
9. Measuring spoon/cup
10. Washing bowl
11. Bucket
12. Nylon / serviette

3.8.2 Processing of Cassava Into Flour
How to prepare cassava flour?
1. Peel and wash fresh cassava roots
2. Grate the roots into a mash
3. Dewater the mash by pressing inside a clean bag
4. Break the pressed mash (cake) into fine granules
5. Spread thinly on clean trays (or black polythene sheet) on a raised platform ( to prevent contamination be dust, stones etc.) and allow to dry
6. When dry, mill finely and sift if necessary 
7. Package in polyethylene bags or any other airtight containers
3.8.3 Flow Chart of Cassava Processing
Fresh cassava root

Peeling

Washing

Grating

Cassava mash

Dewatering by pressing in clean bag

Cake breaking

Sun drying

Dry cassava granules

                                                                   Milling

Higher quality cassava flour
Figure 3.1 
3.9.1 Processing of Coconut into Flour 
Coconut flour is prepared using the modified method of Hossain et al ,(2016) mature coconut is used for the processing of coconut flour
1. The coconut was dehisced 
2. Then split and drained the water
3. The copra (kerne) were collected and grate to obtain a meal 
4. Sieve the grated coconut using damp cloth to obtain the residue 
5. The residues is dried in a oven at temperature of 6 60&
6. The milled into fine flour  
3.9.2 Flow Chart of Coconut Processing 
Coconut
Dehiscing
Splitting & drained
Coconut meat (kernel)
Washing
Grating
sheaving
Drying
Dry milling
Coconut flour

Figure 3.3 
3.10 SNACKS PREPARED FROM CASSAVA AND COCONUT FLOUR 
1-  Cookies 100% Cassava Flour  
Recipe 						Quality 
· Cassava flour 						400g
· Butter 							200g
· Sugar 							200g
· Baking powder 					I table spoon 
· Grated nutmeg 					I table spoon
· Salt 							a pinch
Cookies 100% Coconut Flour  
Recipe 						Quality 
· Coconut flour 						400g
· Butter 							200g
· Sugar 							200g
· Baking powder 					I table spoon
· Grated nutmeg 					I table spoon
· Salt 							a pinch
2. Cookies 70 % Cassava Flour and 30% Coconut Flour
Recipe 						Quality 
· Cassava flour 						700g
· Coconut flour 						300g
· Sugar							500g
· Butter							500g
· Grated nutmeg 					I table spoon
· Salt 							a pinch
 Cookies 50 % Cassava Flour and 50% Coconut Flour  
Recipe 						Quality 
· Cassava flour 						200g
· Coconut flour 						200g
· Butter 							200g
· Sugar 							200g
· Grated nutmeg 					I table spoon
· Salt 							a pinch

Preparation 
· Stir flour and baking powder into a dry bowl add sugar, salt and grated nutmeg
· Mix thoroughly
· Mix the butter into the flour 
· Add enough water to make a stiff dough, (should not sticks to the sides of bowl)
· Roll out on a board covered with flour and cut into shapes with biscuit cutters make holes in it 
· Bake in a hot oven until light brown all over. (takes about 15 minutes at 1750CI3500FI)

2-  Cassava flour 100% for Biscuit 	
Recipe 						Quality 
· Cassava flour 						400g
· Sugar 							200g
· Butter 							200g
· Nutmeg 						I table spoon
· Egg 							I Egg
· Salt 							a pinch 
· Baking powder 					½ table spoon 

2-  Coconut flour 100% for Biscuit 	
Recipe 						Quality 
· Coconut flour 						400g
· Butter 							200g
· Sugar 							200g
· Egg 							I Egg
· Salt 							a pinch 
· Baking powder 					½ table spoon 
 Cookies 70 % Cassava Flour and 30% Coconut Flour
Recipe 						Quality 
· Cassava flour 						700g
· Coconut flour 						300g
· Sugar							500g
· Butter							500g
· Egg 							I Egg
· Baking powder 					½ table spoon
Cookies 50 % Cassava Flour and 50% Coconut Flour  
Recipe 						Quality 
· Cassava flour 						250g
· Coconut flour 						250g
· Butter 							250g
· Sugar 							250g
· Egg 							I Egg
· Baking powder 					½ table spoon
Preparation 
· Cream sugar and margarine until light and fluffy 
· Add cassava flour, baking powder and the grated coconut
· Mix to a stiff paste 
· It too stiff, add some water 
· Cut into shapes and arranged on a greased cookies tray
· Prick with a fork to prevent the dog from rising
3- Cassava Flour for Doughnut 100%	
Recipe 						Quality 
· Cassava flour 					500g
· Butter 						100g
· Sugar 						100g
· Yeast 						1 table spoon
· Egg 						1 piece		
· Milk flavor					1 sachet 
· Nutmeg  					1 table spoon
· Water 						as appropriate 
Coconut Flour for Doughnut 100%	
Recipe 						Quality 
· Coconut flour 					500g
· Butter 						100g
· Sugar 						100g
· Yeast 						1 table spoon
· Egg 						1 piece		
· Milk flavor					1 sachet 
· Nutmeg  					1 table spoon
· Water 						as appropriate 
70% of Cassava Flour and 30% of Coconut flour for Doughnut
Recipe 						Quality 
· Cassava flour 					700g
· Coconut flour 					300g
· Butter 						100g
· Sugar 						100g
· Yeast 						1 table spoon
· Egg 						1 piece		
· Milk flavor					1 sachet 
· Water 						as appropriate 
50% of Cassava Flour and 50% of Coconut flour for Doughnut
Recipe 						Quality 
· Cassava flour					500
· Coconut flour 					500g
· Butter 						250g
· Sugar 						250g
· Yeast 						1 table spoon
· Egg 						2 piece		
· Milk flavor					1 sachet 
· Water 						as appropriate 
Preparation 
· Stir flour and baking powder salt in a large bowl
· Add sugar, nutmeg, butter and rub into the flour 
· Add egg to the mixture and mix 
· Dissolve yeast in a warm water and add to the mixture, mix till it forms dough
· Transfer the risen dough to a surface and shape
· Leave the shaped dough to rise from 5-10 minute
· Place the risen shaped dough into the heated oil and fry 
4- Cassava Flour for Buns 100%	
Recipe 						Quality 
· Cassava flour 					250g
· Butter 						50g
· Sugar 						50g
· Egg 						1 piece		
· Yeast 						½ table spoon
· Milk flavor					1 sachet 
· Nutmeg  					1 table spoon
· Water 						as appropriate 
Coconut Flour for Buns 100%	
Recipe 						Quality 
· Coconut flour 					400g
· Butter 						100g
· Sugar 						100g
· Egg 						1 piece		
· Yeast 						1 table spoon
· Milk flavor					1 sachet 
· Nutmeg  					1 table spoon
· Water 						as appropriate 
70% of Cassava Flour and 30% of Coconut flour for Buns
Recipe 						Quality 
· Cassava flour 					700g
· Coconut flour 					300g
· Butter 						250g
· Sugar 						250g
· Yeast 						1 table spoon
· Milk flavor					1 sachet 
· Nut meg 					1 table spoon
· Egg 						2 piece		
· Water 						as appropriate 
50% of Cassava Flour and 50% of Coconut flour for Doughnut
Recipe 						Quality 
· Cassava flour					300g
· Coconut flour 					300g
· Butter 						100g
· Sugar 						100g
· Milk flavor					1 sachet 
· Yeast 						½ table spoon
· Egg 						1 piece		
· Water 						as appropriate 
Preparation 
· Add all the ingredients with the butter in a bowl and mix to form crumble
· Add the egg and water and mix to form a thick stretchy batter
· Place a shallow pan on medium heat, add vegetable oil and allow to heat up till hot
· Carefully drop the batter in their hot oil in batches but don’t overcrowd the oil
· Repeat the process until their batter have exhausted 













CHAPTER FOUR
DATA PRESENTATION, ANALYSIS AND INTERPRETATION
4.1 DATA ANALYSIS 
The presentation of (1) cassava cookies (2) coconut biscuit (3) cassava doughnut (4) cassava buns have been practicalized and the number of taste panels are thirty (50), they are also referred to as sensory evaluation practitioners.
The taste panels were set up to check for the acceptability of the product in terms of taste, appearance, texture, aroma and presentation.
Below is the result of analysis expressed in pie chart for clarity purpose
4.2 DATA PRESENTATION 
To efficiently analyze the result from the data presentation, the appropriate method of data collection was used. The chapter analysis the data collected from the practitioners.
The data are presented in simple percent tabulated give a clear view representation.
Section A comprise the data for gender, age, marital, status, and qualification of the respondents.
4.3 DATA INTERPRETATION 
Sensory evaluation form was distributed to the practitioners. The data of the sensory evaluation form distributed were 30 and it was all filled and returns back. The blank of the sensory evaluation form received and manually processed and also were reported in table which represents the response in percentage.
4.4 RESULTS AND DISCUSSION
Responses from the practitioners
TABLE 4.4.1 GENDERS OF THE RESPONDENT 
	GENDER 
	RESPONDENTS 
	PERCENTAGE 

	Male
	20
	40

	Female
	30
	60

	Total
	50
	100


Source: response from sensory evaluation form, 2025
It could be observed that from the table above, the percentage of female to male respondents is higher. There are about 20 females 66,7% and 10 male making up of 33.3% in the total population of practitioners. 

TABLE 4.4.2 AGE OF THE RESPONDENTS 
	AGE
	RESPONDENTS 
	PERCENTAGE 

	20 years and above 
	15
	30

	30 years and above
	25
	50

	35 years and above
	10
	20

	Total
	50
	100


Source: response from sensory evaluation form, 2025
It can be deduced from the table above, the percentage of the respondents where age range from n20-30 years is 15 with 30% while age 30-35 years 25 with 50% and age 35 and above is five 10(20%
TABLE 4.4.3 MARITAL STATUS OF THE RESPONDENTS
	 MARITAL STATUS
	RESPONDENTS 
	PERCENTAGE 

	Married
	15
	30

	Single
	35
	70

	Divorce 
	-
	-

	Total
	50
	100


[bookmark: _GoBack]Source: response from sensory evaluation form, 2025
It can be deduced from the table above, the percentage of the respondents that the percentage of single is higher than married, there are about 35 with 70% of single while married are 15 with 30%
TABLE 4.4.4 EDUCATION QUALIFICATION 
	 QUALIFICATION
	RESPONDENTS 
	PERCENTAGE 

	OND
	10
	20

	HND
	30
	60

	BSC
	10
	20

	MSC
	-
	-

	TOTAL
	50
	100


Source: response from sensory evaluation form, 2025
The above table shadows the summary of the qualification of the practitioners. 
Observation shows that, out of the practitioner making 66.6% are HND and 10 practitioners with 20% are BSC.
TABLE 4.4.5 CASSAVA AND COCONUT COOKIE
	Evaluation 
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Taste 
	15
	7
	7
	1
	-
	30

	%
	50%
	23.3%
	23.3%
	3.4%
	-
	100%

	Appearance 
	7
	7
	8
	1
	-
	30

	%
	23.3%
	23.3%
	26.6%
	3.4%
	-
	100%

	Texture
	7
	14
	8
	1
	-
	30

	%
	23.3%
	46.7%
	26.6%
	3.4%
	-
	100%

	Aroma 
	5
	10
	15
	-
	-
	30

	%
	16.7%
	33.3%
	50
	-
	-
	100%

	Presentation 
	10
	14
	6
	-
	-
	30

	%
	33.3%
	46.7%
	20%
	-
	-
	100%


	Source: response from sensory evaluation form, 2025
The scale. Excellent -5, very good -4 Good -3, fair -2, poor -1
The result of cassava cookies in table one reveals that 15 (50%) practitioners choose excellent in taste, 7 (23.3%) practitioner choose good and 1 (3.4%) practitioners choose fair in taste of cassava cookies 7 (23.3%) practitioners choose excellent in appurtenance, 14 (46.7%) choose very good, 8 (26.6%) choose good and 1 (3.4%) practitioners choose fair 7 (23.3%) practitioners choose excellent in texture. 14 (46.7%) choose very good, 8 (26.6%) choose good and 1 (3.4% ) choose fair. 5 (16.7%) choose excellent in aroma, 10 (33.3%) choose very good and 15 (50%) choose good. 10 (45%) practitioners choose excellent in presentation, 14 (46.6%) practitioners choose very good and 6 (20%) choose good.
TABLE 4.4.6 CASSAVA AND COCONUT BISCUIT 
	Evaluation 
	Excellent
	Very good
	Good
	Fair
	Poor
	Total

	Taste 
	6
	14
	10
	-
	-
	30

	%
	20%
	46.7%
	33.3%
	-
	-
	100%

	Appearance 
	10
	8
	12
	-
	-
	30

	%
	33.3%
	26.7%
	40%
	-
	-
	100%

	Texture
	5
	15
	10
	-
	-
	30

	%
	16.7%
	50%
	33.3%
	-
	-
	100%

	Aroma 
	5
	10
	14
	-
	-
	30

	%
	16.7%
	33.3%
	46.6%
	3.4%
	-
	100%

	Presentation 
	5
	15
	10
	-
	-
	30

	%
	16.7%
	50
	33.3%
	-
	-
	100%


	Source: response from sensory evaluation form, 2025
The scale. Excellent -5, very good -4 Good -3, fair -2, poor -1
The result of coconut biscuit in table two reveals that 6(20%) practitioners choose excellent in taste, 14 (46.7%) practitioner choose good and 10 (33.3%) practitioners choose good. 10 (33.3%) practitioners choose excellent in appearance, 8 (26.7%) choose very good, 12 (40%) choose good. 5 (16.7%) practitioners choose excellent in texture, 15 (50%) choose very good, 10 (33.3%) choose good. 5 (16.7%) choose fair. 5 (16.7%) practitioners choose excellent I presentation, 15 (50 %) practitioners choose very good and 10 (33.3%) choose good.
TABLE 4.4.7 CASSAVA AND COCONUT DOUGHNUT 
	Evaluation 
	Excellent
	Very good
	Good
	Fair
	Poor
	Total

	Taste 
	10
	12
	8
	-
	-
	30

	%
	33.3%
	40%
	26.7%
	-
	-
	100%

	Appearance 
	6
	13
	10
	1
	-
	30

	%
	20%
	43.3%
	33.3%
	33.3%
	-
	100%

	Texture
	5
	15
	9
	1
	-
	30

	%
	16.6%
	50%
	30%
	3.4%
	-
	100%

	Aroma 
	8
	12
	8
	-
	-
	30

	%
	26.6%
	40%
	26.6%
	-
	-
	100%

	Presentation 
	6
	15
	9
	-
	-
	30

	%
	20%
	50%
	30%
	-
	-
	100%


	Source: response from sensory evaluation form, 2025
The scale. Excellent -5, very good -4 Good -3, fair -2, poor -1
The result of cassava doughnut in table three reveals that 10 (33.3%) practitioners choose excellent in taste, 12 (40%) practitioner choose very good, 8 (26.7%) practitioners choose good. 6 (20%)  practitioners choose excellent in appearance, 13 (43.3%) choose very good, 10 (33.3%)  choose goos  and 1 (3,4%) practitioners choose fair. 5 (16.6%) practitioners excellent in texture, 15 (50%) choose very  good and 9 (30%)  choose good and 1 (3.4%) choose fair, 8  (26.6%) choose excellent in aroma,  12(40%) choose very good, 8 (26.6%) choose  good, 1 (3.4%) practitioners choose fair and 1 (3.4% ) choose poor. 6 (20%) practitioners choose excellent in presentation, 15(50%) practitioners choose very good and 9 (30%) choose good.


TABLE 4.4.8 CASSAVA AND COCONUT BUNS
	Evaluation 
	Excellent
	Very good
	Good
	Fair
	Poor
	Total

	Taste 
	5
	14
	10
	1
	-
	30

	%
	16.7%
	46.4%
	33.3%
	3.4%
	-
	100%

	Appearance 
	8
	10
	12
	-
	-
	30

	%
	26.7%
	333%
	40%
	-
	-
	100%

	Texture
	8
	9
	10
	1
	-
	30

	%
	26.7%
	30%
	33.3%
	10%
	-
	100%

	Aroma 
	6
	10
	10
	4
	-
	30

	%
	20%
	33.3%
	33.3
	13.4%
	-
	100%

	Presentation 
	6
	13
	10
	1
	-
	30

	%
	20%
	43.3%
	33.3%
	-3.4%
	-
	100%


	Source: response from sensory evaluation form, 2025
The scale. Excellent -5, very good -4 Good -3, fair -2, poor -1
The result of cassava buns in table four reveals that 5 (16.7%) practitioners choose excellent in taste, 14 (46.6%) practitioner choose very good. 10 (33.3%) practitioners choose good and I (3.4%) practitioners choose fair in taste of cassava buns. 8 (26.7%) practitioners choose excellent in appearance, , 10 (33.3%) choose very good and 12 (40%) choose good. 8 (26.7%) practitioners choose excellent in texture. 9 (30%) choose very good, 10((33.3%) choose good and 3 (50%) choose fair. 6 (20%) choose excellent in aroma, 10 (33.3%) choose very good. 10 (33.33%) choose good and 4 (13.4%) choose fair 6 (20%) practitioners choose excellent in presentation. 13 (43.3%) practitioners choose very good, 10 (33.3%) choose good and 1 (3.4% ) choose fair.






CHAPTER FIVE
SUMMARY, CONCLUSION AND RECOMMENDATION
5.1 SUMMARY 
              The research work show that the important of cassava and coconut as well as health benefit cannot be over ruled as I have earlier highlighted the nutritional value and health benefit that cassava and coconut gives to the body could be easily obtained and relatively cheaper.
              High Quality Cassava Flour (HQCF) and coconut flour could replace the wheat flour in the production of assorted snack which its nutrient has been examined and it gives benefit to the body. 
5.2 CONCLUSION
          In this study, biscuit, cookie, doughnut and buns were prepared using composite of cassava flour and coconut flour.
 The flour combinations had significant effect on some of the quality parameter of the snacks produced.
            A mixture combination of cassava flour and coconut flour was selected as the optimum mixture combination. The optimized snacks sample had the highest fiber, ash, springiness, cohesiveness values completely replace wheat flour.
5.3 RECOMMENDATION 
             The research work is a product development project, it is therefore recommend /advised that cassava flour and coconut flour should be used in both home and in industry/ establishment and the product should be used with a standard recipe.
This cassava flour and coconut flour is also recommended for children, youth and elderly one because it is highly nutrition’s, promote blood sugar control, contains powerful antioxidant and also add to the diet.
           Cassava flour and coconut flour snacks should be used majority for baking.
Finally, the use of cassava flour and coconut flour should be encouraged and the government should find ways of creating the awareness for the population.
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APPENDIX
QUESTIONNAIRE
KWARA STATE POLYTECHNIC, ILORIN
DEPARTMENT OF HOSPITALITY MANAGEMENT TECHNOLOGY
INSTITUTE OF APPLIED SCIENCES
Dear Respondent, 
I am final year student of the department of Hospitality Management technology, institute of Applied Sciences, Kwara State Polytechnic, Ilorin.
It is part of the requirements for the award of Higher National Diploma (HND) in Hospitality Management Technology. I am carrying on study on Utilization of Cassava and Coconut Flour in the production of assorted snacks (Cookies, Biscuit, Doughnut and Buns)”.
I shall therefore be grateful if you could assist in completing the attached sensory evaluation forms as objectively as possible.
Please be assured that all the information given below will be treated confidently and used only for the purpose of this academic excise
Thanks for your assistance and cooperation.         






QUESTIONNAIRE
TABLE 4.1 SENSORY ON UTILIZATION OF CASSAVA AND COCONUT FLOUR FOR THE 
		COOKIE PRODUCTION
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 4.2 SENSORY ON UTILIZATION OF CASSAVA AND COCONUT FLOUR FOR THE 
                     BISCUIT PRODUCTION  
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 1.1 SENSORY ON UTILIZATION OF CASSAVA FLOUR AND COCONUT FLOUR 
	         FOR THE DOUGHNUT PRODUCTION 
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 1.1 SENSORY ON UTILIZATION OF CASSAVA AND COCONUT FLOUR FOR THE BUNS PRODUCTION  
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



