CHAPTER ONE
1.1	INTRODUCTION
NUTILIZATION OF YOGHURT FROM COCONUT MILK
	Yoghurt is a fermented product obtained through an anaerobic fermentation of lactose in milk by relevant micro-organisms most which are classified by pro biotic. 
	In the production of yoghurt, coconut milk is used. Other uses of coconut milk includes its use in the production of alcohol used by confectionaries, baked biscuits and ice-cream industries Worldwide to enhance flavor and taste of various products. Local home brew know as coconut rum and is made in Renell Islands by fermenting coconut milk, yeast and sugar in a bin and leave in the bush for about a week. Also in Brazil, coconut milk is mixed with sugar and cachage to make a colitail called “Batilda de coco". It can also be served as a drink its own when sweetened in SouthernChina and Taiwan during spring and summer. 
	Apart from yoghurt being a yemmy dessert, that curbs the appetite, is also beneficial to body. Yoghurt contains vitamins like vitamins B1 and B12 as well as riboflavin, calcium, protein and active yoghurt also culture which aids digestion and break down lactose. Yoghurt also helps to cure many skin and hair problems. It can diminish pore size, improve skin texture and promote hair growth. 
Yoghurt can be prescribed in large variety. It exists as set or stirred (drinking) yoghurt, plain, fairly skimmed or 'skimmed, sweetened and flavored with discernible fruits, honey or essences. The fruits and flavoring essences can be used to create existing new tastes and texture in yoghurt desert. Yoghurt obtained by using coconut milk is delicious and nutritional product. 
	This research was undertaken to promote the use of plant milk in reference to coconut milk, in the production yoghurt Yoghurt can be used to prevent or control diarrhea due to its therapeutic effect. According to Hositiowski (2002), it is capable of modulating the inflammatory response produce by carcinogen, itreduce the inflammatory response through an increase in apoptosis.
	Yoghurt was found to improve iron status by improving the absorption of iron from other foods,according to Branca and Ross(2001)
	It is noteworthy to mention that there are different types of Yoghurt. The variations may be due to the use of live and active culture for inoculation, the use of plain (natural),and or fruit flavor and use of milk from different species of animals and plants. Hence, the variation factor allows for the utilization of coconut milk sources in this research. 
	According to Unwhoma and Mauanga,2003:coconut milk is a complete proteinous food when in its natural form and it helps infighting heart diseases while the protein and energy content are highly digestible. The qualities of these plant protein source (plants milk)simulated their inclusion in the preparation of yoghurt in this study so as to provide protein rich product at affordable price in place of animal protein (animal milk)which is scarce and expensive).
	Hence, the thrust of this study was to evaluate the nutritional qualities of yoghurt prepared from different plant milk(in reference to coconut milk).
1.2 BACKGROUND INFORMATION OF THE STUDY 
The coconut milk to be used in this research is gotten from the coconut palm. The coconut palm “Coconut nucifera” is a member of the family “Arecaceac" (the palm family). It is the only accepted species in the genus “cocos". The term coconut can refer to the entire coconut palm, the seed or the fruits. This research is more concerned about the fruits. The fruit is not a botanical nut i.e.it isnot a real nut but a drupe. It is found across much of the tropic and subtropic areas. Coconut is known for the great versatility as seen in many. domestic, commercial and industrial uses of its different parts in which the fruit is been used in this research. 
	Yoghurt vas fruit introduces to the United States. In the first decade of the twentieth century influenced through consumption. It was available in tablet form for those with digestive intolerance and for home culturing. It was popularized by John Harvey Kellogy
	Coconut is also very useful, apart from the edible part and its milk, it also contains oils and the shell (outer part) is being used domestically as fuel. Coconut oil is being used in the manufacturing cream and body oils.
1.3 STATEMENT OF THE PROBLEM 
	Some people are lactose-intolerant and allergic to animal milk because it contains lactose. This is the problem encountered before plant milk was made an alternative to animal milk.
 	Apart from the reason that some people are lactose-intolerant and allergic to animal milk, other reasons why people prefer plant milk than animal milk includes veganism and ovo-vegetarianism, as well as health conditions. An example of health condition include R.K.U a rare genetic disorder requiring a low phenylalanine diet that makes digestion of animal proteins especially casein found in diary (animal milk) very difficult or impossible sometimes. 
	Plant milks are free of cholesterol, lactose and casein and are full of vitamins (A,B,C and E) minerals(potassium, magnesium and phosphorus)and plenty of fatty acids(saturated fats) plant milk is relevant to those who need to lower their cholesterol. 
	In this study coconut milk is an example of plant milk is been used as an altenative to animal milk. Coconut milk is soya free, gluten free and cholesterol free. It is also known for its minimum starch content. Coconut milk also is rich in lauric acid, a substance also found in human milk(breast milk)which has anti viral and antibacteria properties. Hence, are some of the reasons why plant milk is beneficial (reference to coconut milk).
1. It helps to maintain blood sugar places: Glucose intolerance may cause manganese deficiency in the body. Plant milk is a rich sources of manganese.
2. It keeps the skin and blood vessels flexible and elastic copper is a very important mineral for most of body functions copper and vitamin C helps to maintain the flexibility and elasticity of the skin and blood vessels and coconut milk is a very good source.
3. It helps to prevent anaemia, lack of iron is the most common deficiency among people throughout the world. Iron deficiency in the body does not allow the body to develop enough hemoglobin for keeping sufficient oxygen levels in the red blood cells resulting in anaemia. Each cup of plant milk supplies the body with nearly a quarter of daily value of iron.
4. 4.It decreases the risk of join inflammation: serenium is an important antioxidant. It controls the free radicals and there by helps in relieving the symptoms of arthritis. Plant milk contains relatively high amount of serenium it is observed that people with low levels of serenium may suffer from rheumatoid arthiritis.
5. 5. It helps in lowering high blood pressure. Plant milk is a very rich sources of potassium. People who are concerned about their blood pressure will not face any problem consuming plant milk because potassium helps in lowering pressure levels in the body. 
	Due to the above beneficial points of plant milk, this study is being brought up coupled with the reasons why people prefer plant milk to animal milk. This study will help in the production of yoghurt using plant milk(coconut milk to be precise) for the consumption of those people that are lactose-intolerant and that are allergic to animal milk.
1.4AIM AND OBJECTIVES OF THE STUDY
AIM
	This research aimed at producing yoghurt with the use of coconut milk. To enliehten people on how our local 'commodities can be used domestically in the production of some homemade food (coconut milk for producing yoghurt). To encourage people to always make use of what they have around them.
OBJECTIVES
	To achieve the effective extraction method of coconut milk to improve and encourage the acceptability of yoghurt produced from coconut milk. To also increase the intake of yoghurt made from coconut milk by those that are digestive intolerant to other dairy products e.g. milk and plain whole yoghurt.
	Also to continue this research from where the researcher stopped because research never end. To encourage the consumption of plant milk by adults.
1.5 THE SIGNIFICANCE OF THE STUDY
The importance of making yoghurt from coconut milk is to make it acceptable and also consumable for people of all ages. It also helps as an alternative for those who are digestive intolerant to milk, plain whole yoghurt and other dairy products.
1.6 LIMITATION OF THE STUDY
This research project is restricted to what yoghurt is all about the study also covers the use of Coconut milk in production of yoghurt:
Time: One of the factors that limits research project for its comprehensive study is time. The time used in the preparation of yoghurt using coconut milk starting from the crushing of the coconut, grounding or grating of the flesh, extraction of the coconut milk fermentation of the yoghurt to its refrigerator is relatively too much unlike the production of yoghurt using animal milk such as cow milk.
Apparatus: The apparatus been used in the production of yoghurt using coconut milk also limit this study. For example when heating the coconut milk, a particular degree of temperature must be achieved in which if the researcher if not careful might not be easy to get. Also, some skills and knowledge are required to achieve this accuracy in the sense that, one must have the knowledge of how to use the candy thermometer in terms of reading it.
Money: This study also limited by money. Plant milk sources are sometimes expensive (for example coconut) when they are not in season and when it is to be used in an areas where it is not been grown and cultivated. Some of the apparatus used in this study too are very scarce and expensive, hence, a relatively huge sum of money is needed for this study under the above conditions. Storage Facilities: This study is also being limited by facilities needed for the storage of yoghurt produced in this (yoghurt produced from coconut milk).

1.7	DEFINITION OF TERMS
For easy understanding, it is the intention of the researcher to define some of the terms used to enhance the comprehension on the part of the readers. 
Genome: The complete set of genes in an organism or cell. 
Fermentation: This is the chemical change in liquids caused by an organic substance such as yeast, mound or bacteria producing effervescence and heat. 
Culturing: The process of growing bacteria for study. Fecundity: This means fruitfulness or fertility, the capacity of abundant production. Longevity: This is the length of life Coagulate: To thicken or clot.
Dessert: These are fruits and nuts served as the last course of a meal. 
Tance: This is a strong flavor or colour.
CHAPTER TWO
2.1LITERATURE REVIEW
	The word “yoghurt"' is deserved from the Turkish word yoghurt and is related to the obsolete verb “yoghurt" meaning to be curdled or coagulated to thicken. Worldwide cow milk is most common used to make yoghurt but other milk such as goat milk, cattle milk, we milk e.t.c are used in various part of the world.
	There is various evidence of cultured milk product in cultures as far back as 2000 BCE. In the records of ancient culture of India and Iran, yoghurt is mentioned by 500BCE. In ancient Indian records, the combination of yoghurt and honey is called *“the food of the gods (TeHeh E,2007).The Persian traditions hold that “Abraham owed his fecundity and longevity to the regular ingestion of yoghurt"(Parsley V.G,1992).
	Most Ghanaian regularly take yoghurt either as a product(Hamilton. M.O 1997). Coconut milk was found to be dessert snack or pro-biblical food drink to aid digestion, also rich in calcium. The milk was reported to be high in minerals and to establish a balance within the intestinal minerals and to re-establish a balance within  the intestinal mineral and vitamin content (Nievuwentus and Nievetince), (micro flora 2002),while total saturated fat was 100%of the total, Ghanaian market place (Sackey.Addaquay,2008). 
	Diary yoghurt is produce by using culture of “lacto baciliddel bruewii substrates" and streptocous salivaries thermilles substrates. In addition, other lactobaciccli and bifobactria are also sometimes added during or after culturing yoghurt. 
	Fermentation remain the form of transformation that is commonly practiced in Africa fermented milks is even preferred to fresh milk because it has better storage, stability and higher digestionate (Sango 1994). Yoghurt can be used to prevent or control diarrhea due to its therapeutic effects (Kosikowski,1982).It is capable of modulating the inflammatory response produce1 by Carcinogen, proteins in yoghurt are more digestible (Jacobson,1978 and (Guciner,2001).
	Coconut milk is complete protainous food when taken in itsnatural form (Ukwuoma and Mauranya, 2003) and it helps in fighting heart disease while the protein and energy contents are highly digestible unless raw milk. Yoghurt is a fermented product obtained through an an-erobic fermentation of lactose milk by relevant micro-organism most of which are classified ad pro-biotic(Tull,1996). It is realized that strict vegetarian are also limited in their guest for pro-biotic yoghurt when there is confinement to only animal base yoghurt. It is therefore of great importance to find to the feasibility of using coconut milk as substrates such as soya beans milk and tiger nut milk (Belewu et al.,2007). Yoghurt obtained by using coconut milk has been found to be delicious and nutritional product (Imeka and Atemnkeng,2001). Belewu et al.,2005 have also documented the combination of soya milk(50%)and Coconut (50%) in the preparation of soya, coconut yoghurt. Until the 1990s yoghurt was a staple in diet bf people in Russian Empire and especially centered Asia and the Caucasus Western Asian, Southern Eastern Europe, Central Europe and Indian.
	Incubation time for yoghurt at 42-44℃ is approximately5hours (fellow, 1997). It has been reported that the duration of fermentation at 40-45°℃ (Kosikowski,1982).
	The tibratible acidity of yoghurt should be 80"fat the end of fermentation (Bogdovona et al.,1982).The production of lactic acid monitored, principally in relation to customer preference, also with the type of yoghurt. The1of all have suggested a minimum of 0.7g lactic acid for 10og of retail product (Tamine and Robinson,1985).
	The PH of the yoghurt ranged from 4.2 to 4.4 and the fat content rages ranges between 1.4 to 20% (Atipan et al 2001)According to the United State recommendations for Adult by the United States Dietary Agency, nutrient data base the nutritional value of coconut milk(100g).

	Energy
	824k, (197 kecal)

	Carbohydrate 
	2.81g

	Fat
	21.33g

	Saturated oil
	18.915g

	Protein 
	2.02g

	Vitamin c
	1mg

	Calcium
	18mg

	Iron
	3.30mg

	Magnisium  
	96mg

	Potassium 
	220mg

	Sodium 
	13mb


sources: United State Recommendation (WIKIPEDIA)


CHAPTER THREE
3.1	RESEARCH DESIGN
	The research work was design to appraise the comparative analysis between normal yoghurt and coconut yoghurt and coconut yoghurt and their health benefits and uses in hospitality industry.
	The method used to accomplish the objective of this research work is quantitative method which in set to measure in terms of numbers. The data here presents themselves in terms of measurement scales and external themselves for more statistical computation.
3.2	RESEARCH INSTRUMENT
	The researcher makes use of various tools which includes the following oral interview and observation in order to obtain there fund information from the respondent. Interview: An interview is a method of data collection from face contents, this enables the researchers interest to meet up with his/her research work.
Observation method: this is a primary collections procedure which researcher use to gather information which_ includes experimental research.
3.3POPULATION OF THE STUDY
	The target population for this research for this research for this research were some selected respondents in hospitality industry.
3.4 SAMPLING TECHNIQUE
	The sampling of the opinion has been drawn from the members of the hospitality industry using simple random sampling method. Some selected students of hospitality industry were used
3.5METHODOLOGY
	It is used in the collection of data. Data is a raw fact which is being processed or transform into information. Basically, the historical method will be used throughout the project work and it entails the checking through qualitative and quantitative data by checking through records using interview questionnaires and observation methods to validate data collection from records
	The internet was also consulted, websites such as Google method was used in which a practical or experimental work was carried out. 
	Equipment need for the production of yoghurt using coconut milk.
I. Cooking pot
II. Stainless steel container 
III. Fermentation container
IV. Stove
V. Blender	
VI. Spoon 
VII. Knife



FLOW CHART FOR THE EXTRACTION OF COCUNUT MILK
	              COCONUT

                 Break

Removing of the flesh from the shell

Grinding or grating of the flesh

Addition of coconut water to the ground flesh

Squeezing out or extracting milk

Sieving of the coconut milk

Boiling sieved coconut milk in the pot at 80oC

Final coconut milk

Adding of corn starch/flour

Cooling of coconut milk till warm

Preparation of yoghurt 



THE PRODUCTION OF YOGHURT USING COCONUT MILK
	Recipe 
	Quantity 

	Water 
	3 (150 Cl)

	Coconut milk (fresh)
	3 cups

	Corn starch 
	3tbsp

	Plain yoghurt staiter 
	3tbsp



METHOD
	Heat up the coconut milk and corn starch together over medium heat, till the mixture reaches 82°℃ stirrìng occasionally, make sure to stir well to avoid lumps from the corn starch added.
	Leave milk to cool down till between 42-44 °℃,then add in yoghurt strata [plain] stir well to get desired texture, then pour yoghurt in a clean covered and wrap up with a blanket to be kept in a warm corner of the house of around 40 ℃ for 12-14 hours minimum, you can leave it up to 16 hours for a tangier more tact yoghurt. 
After that, place in the fridge for at least 6 hours for a creamier and thick consistency, ready to consume. It can also be kept longer in the wrapped up blanket in a warm area. This can last between 5-10 days without refrigerating.


CHAPTER FOUR
4.1 ANALYSIS OF DATA,FINDINGS AND DISCUSSIONS
	The practical process is as following; Extraction and preparation of coconut milk, the fresh middle age coconut 0-8month old used in this practical work. The coconut was crushed open and the juice poured out and stored in a refrigerator. The flesh was removed from the shell grated and homogenized in a blender together with the coconut juice for 2 minutes, it was then squeezed and then passed through a sieve twice with the volume adjustment and stored in a bottled in a refrigerator.
4.2	PREPARATION OF STARTER CULTURE
The low fat milk purchased and prepared according to the method of the manufacturer's instruction.
EXPERIMENTAL TREATMENT
The experiment treatment is coconut milk
4.3PREPARATION OF YOGHURT
	The experimental treatment was inoculated with 4% of the starter culture at a ratio of 1.1.the whole content of the treatment was incubated between 42℃ and 44℃ for 28hours without the addition of sugar for the formation of the card. The yoghurt is ready for consumption after it has been refrigerated and not for a long period of time.
4.4SENSORY EVALUATION 
	Yoghurt colour, flavor, consistent, appearance and taste was determined by tasting panels and preference of the quality of the final product, the yoghurt was produced with eight table spoon of sugar. The sample of the yoghurt was presented to the panelist of the Kwara State Polytechnic, Ilorin, who ranked some sensory evaluation such as appearance, texture, taste, color, flavor, sugar content and general acceptability. 
SENSORY QUALITIES 
Number of testing panel and sensory evaluation on yoghurt.
	Comment 
	Excellent 
	Very good 
	Good 
	Fair 
	poor

	Appearance 
	6
	2
	-
	-
	-

	Texture 
	6
	2
	-
	-
	-

	Taste
	-
	3
	4
	1
	-

	Color
	3
	4
	1
	-
	-

	Flavor
	-
	5
	3
	-
	-

	Sugar content 
	1
	-
	1
	6
	-

	General acceptability 
	5
	2
	1
	-
	-


Discussion and implication of results 
Result of the panel
The number observes who taste normal yoghurt is (10) Ten
	Comment 
	Excellent 
	Very good 
	Good 
	Fair 
	poor

	Appearance 
	60%
	20%
	-
	-
	-

	Texture 
	60%
	20%
	-
	-
	-

	Taste
	-
	30%
	40%
	10%
	-

	Color
	30%
	40%
	10%
	-
	-

	Flavor
	-
	50%
	30%
	-
	-

	Sugar content 
	10%
	-
	10%
	60%
	-

	General acceptability 
	50%
	20%
	10%
	-
	-


 	From the table above it is clear that out of the ten 8 percent that yoghurt 60% said that the yoghurt is excellent, 20% said it is very good while 10% said  it is good.
4.5	SENSORY EVALUATION ON COCONUT YOGHURTS 
The number of observe was 10 
Table: sensory evaluation of coconut yoghurts 
	Comment 
	Excellent 
	Very good 
	Good 
	Fair 
	poor

	Appearance 
	4
	3
	1
	-
	-

	Texture 
	1
	5
	2
	-
	-

	Taste
	5
	3
	-
	-
	-

	Color
	1
	4
	3
	-
	-

	Flavor
	5
	1
	2
	-
	-

	Sugar content 
	3
	1
	1
	3
	-

	General acceptability 
	3
	5
	-
	-
	-


4.6	DISCUSSION AND IMPLICATION OF RESULTS 
RESULT OF THE PANEL
	Comment 
	Excellent 
	Very good 
	Good 
	Fair 
	poor

	Appearance 
	40%
	30%
	10%
	-
	-

	Texture 
	10%
	50%
	20%
	-
	-

	Taste
	50%
	30%
	-
	-
	-

	Color
	10%
	40%
	30%
	-
	-

	Flavor
	50%
	10%
	20%
	-
	-

	Sugar content 
	30%
	10%
	10%
	30%
	-

	General acceptability 
	30%
	50%
	-
	-
	-


	From the table above it is clear that out of the ten percent  list that tasted the coconut yoghurt 40% said the yoghurt is excellent 30% said it is very good while 10% said its good.


CHAPTER FIVE
5.1	SUMMARY
	This project summarized that the utilization of yoghurt from coconut milk is very good. It has been found out that the use of coconut milk in the production of yoghurt has greatly serve as an alternative to people that are late intolerant and also allergic to animal milk.
	The use of coconut milk in the utilization of yoghurt has really helped in reducing and saving production 'costs because coconuts used in producing this milk are cheaper and easy to come by especially in region with high cultivation. 
	The utilization of yoghurt using coconut milk is also good since a very nutritious yoghurt was produced. Yoghurt produced from coconut milk does not contain case in which is normally indigestible to those who are lactose intolerant and also allergic to milk gotten from animal such as cow milk, goat milk, etc. The milk in coconut is from plant origin which is much better for the consumption of adults.
5.2	RECOMMENDATIONS
	Currently, yoghurt produced using coconut milk are been flavored and sweetened by different people to their own taste. When producing yoghurt using coconut milk, the coconut to be used should be critically and carefully checked to know if it has not spoilt, this can be known by checking out the color of the edible flesh of the coconut which must be purely white; also the coconut juice should be sweet in taste. 
	When producing yoghurt using coconut milk, the correct and accurate temperature during heating and cooling should be obtained. Also the duration of time for fermentation of the yoghurt as well as refrigerator must also be accurate. 
	Other plants milk which can be used in the utilization of yoghurt as an alternative to animal milk(cow milk, goat milk, etc.)includes. 
· Tiger nut milk-
· Soya beans milk
· Rice milk
· Oat milk
	All these plant milk including coconut milk can be used in the utilization of yoghurt as an alternative to animal milk in the hospitality industry, at home, in the restaurant as well as industrialist for commercial sales
5.3CONCLUSION
	Due to the increase in the price of animal milk, as well as people whom are lactose intolerant and allergic to animal milk, the use of coconut milk in the utilization of yoghurt has been found to be very essential because the coconut is cheaper and the production process is not as long as that of production of yoghurt using animal milk, therefore save time and energy. 
	This study indicates that is possible to use coconut milk in yoghurt production, therefore it is one of the interesting alternative option in the regions with high coconut production.
	These are some problem encountered when producing yoghurt with the use of coconut milk. Apparatus needed in the production of the yoghurt are always scarce and somehow difficult to come by especially when the production is taking place at home Also storage facilities used in storing the yoghurt is another problem.
	All these problems can be overcome by producing more of the apparatus and storage facilities needed in the production of this yoghurt and also make them readily available in most supermarkets and departmental stores around. This helps in promoting and encouraging the utilization of yoghurt using coconut milk and other plant milk.
	It was noted that it is economical to produce yoghurt from coconut milk on large scale. This coconut milk can be used to produce acceptable and affordable yoghurt since it is cheaper than animal milk.
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APPENDIX
SENSORY EVALUATION ON UTILIZATION OF COCONUT MILK INTO THE PRODUCTION OF YOGHURT
Please tick (v) the most appropriate option to your taste
	Rating
	Appearance
	Taste 
	Texture 
	Flavor 
	Sugar content 
	Acceptability 

	Excellent 
	
	
	
	
	
	

	Very good
	
	
	
	
	
	

	Good
	
	
	
	
	
	

	Fair 
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