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ABSTRACT
Coconut oil were extracted, their physical characteristic were examined. The oil were blended to produce margarine from coconut oil were tested respectively. There was however no significant. Production of margarine using these three blends of oils should be encouraged to add to the varieties of margarine in the market.





CHAPTER ONE
INTRODUCTION
1.1 	BACKGROUND TO THE STUDY
Coconut (Cocos nucifera L.) is a tree, referred to as "The Tree of Life". Early Spanish explorers called coconut, Coco ("monkey face") because of the three indentations (eyes) on the dehusked coconut fruit which resembles the head and face of a monkey. Nucifera means "nut-bearing" (CRC, 2004). The people of Nema in the Jomoro district refer to coconut as "Kukue", the farmers slogan is "Kukue, Esuka Bakah" (Coconut, the money tree), this is as a result of its high economic value.
Nearly one third of the world's population depends much on coconut as their source of food and for their economy (CRC, 2004). On many islands in the world, coconut is a staple in their diet which supply a nutritious meat, oil, juice and milk that has fed and nourished population around the globe for generations (CRC, 2004). Historically, coconut oil is one of the earliest oils to be consumed as a food and for medicinal purposes (Fife, 2004). People who consume coconut oil or used it as medicine, enjoy remarkably good health and longevity and studies have shown that people whose diet are high in coconut oil, are healthier and have fewer incidences of cardiovascular disease, digestive complaints, cancer and prostate problems (Fife, 2004).
Research and clinical observation have shown that coconut oil contains Medium-chain Fatty Acids which can prevent and treat a wide range of discases (Fife, 2004).
Coconut oil can prevent heart diseases, high blood pressure, stroke, support the development of strong bones and teeth, promote loss of excess weight, protect against kidney diseases and bladder infections. Furthermore, it prevents liver diseases, protect the body from breast, colon and other cancers, control dandruff, wrinkles sagging skin and age spots (Fife, 2004; CRC, 2004 and Organic facts, 2014)
Coconut oil is edible oil that has been consumed in tropical countries for thousands of years. As it has a long shelf life and a melting point of 76 °F, it is used in baking industries. A negative campaign against saturated fats in general, and the tropical oils in particular, led to most food manufacturers abandoning coconut oil in recent years in lavor of hydrogenated polyunsaturated oils, particularly soy, which contain trans fatty acids. Studies done on populations consuming diets high in coconut oil show no adverse effects on the health of the population
1. Coconut oil has 90% saturated fatty acids, hence is less attractive to consumers. Saturated fat is one that has no unsaturation or double bonds and tends to be solid at room temperature. Coconut oil is rich in short and medium chain fatty acids. Shorter chain length allows fatty acids to be metabolized without use of the carnitine transport system. Various fractions of coconut oil are used as drugs. Butyric acid is used to treat cancer, while lauric acid is effective in treating viral infections. Hence, the literature is reviewed in the context of increase of fat related disorders / diseases through consumption of highly unsaturated oils. Importance of coconut as oil seed The coconut palm is the most important perennial source of oil, which is grown in India. The cultivation of coconut is spread over the entire coastal belt and also some interior tracts. Compared to all other oil seed crops coconut has the highest productivity as well as consistency in production. Compared to other oil seed crops coconut is less susceptible to abnormal climatic condition. Coconut oil production in India Rotaries and expellers are used for crushing the dry coconuts (known as copra) for recovery of oil. The total production of edible grade coconut oil in the country is about 4.0 lakh Lons which is 1.5 lakh tons more compared to that produced in 1980's
2. Indian-Standard; IS: 6220-1971 specifies the quality parameters of copra for grading for different uses in India. This standard prescribes the methods of grading and the requirements of copra for extraction of oil and for table use, together with methods of sampling and test. The 3 types of copra are defined: typc. 1 (grades 1, 2 and 3), ball copra for table purpose; type 2 (grades 1 and 2), cup copra for table purpose
Margarine is naturally white or almost white, by forbidding the addition of artificial colouring agents, legislators found that they could keep margarine off kitchen tables. The bans became common place ground the world and would endure for almost 100 years. It did not become legal to sell coloured margarine. In Australia for example it was until the 1960s.
In the mean time, margarine manufacture has made changes. Modern margarine can be made from any of a wide variety of animal or vegetable fats and is often mixed with skin milk, salt and emulsifiers. Liquid fats are transformed into suitable subtracts by the chemical process of hydrogenation. Which renders them solid at room temperature? Many popular table spreads today are blends of margarine and butter. Something that was long illegal in the United States and Australia and no doubts parts of the world too and are designed to combine and the lower cost and easy spreading of artificial butter with the taste of the real thing.
Two main types of margarine that are common:-
· Hard, generally uncolored margarine for cooking or baking, which contains a high proportion of animal fat. "Traditional" margarine for such use as spreading on toast. Which contain a relatively high percentage of saturated fats and made from either animal or vegetable oils. Margarines high in mono-poly-unsaturated fats, which are made from safflower, sunflower, soybean, cottonseed, or olive oíl.
· Margarine particularly ploy unsaturated margarine has become a major part of the western dieted states, for cxample in 1930 the average person ate over sky of butter a year and just over 1kg of margarine. By the end of 20th century, an average American can ate just under 2kg of butter and bearly 4kg of margarine.
1.2 	AIMS AND OBJECTIVES
· To investigate if the product would be prepared by the consumer, over the sample in the market
· To be used for cooking, baking and other purposes
· To discover oil extracted from coconut
· To know how acceptable the product of the margarine in our community
1.3 	STATEMENT OF THE PROBLEM
Based on the fact that margarine can be obtained from vegetable fat and animal fat, this study is to produce margarine from coconut oil blends is to investigate if the product would be prepared over the sample in the market by the consumers. The odour and taste in the oils would be removed during processing for it not to affect the sample of margarine physical, chemical and sensory evaluation test would be employed to investigate the quality and the result will be used to determine, the degree of acceptance of product of the consumer.


1.4 	SIGNIFICANCE OF THE STUDY
The importance of coconut oil has been realized currently to be beneficial for consumption and medicinal purposes, which has raised the demand. for the oil over other vegetable oils (Fife, 2004)
It is hoped that the result of the study would reveal how margarine can be produce or manufactured using oil blends from coconut seed and also to know the acceptability of the product by the consumer in the market.
1.5 	SCOPE OF THE STUDY
The scope of this study is to produce or manufacture margarine using oil blends from coconut (using coconut) in order to produce margarine. This study was carried out to determine the effect of incorporation of produce margarine on the chemical physical nutritional and sensory qualities of the oil blends from coconut




CHAPTER TWO
LITERATURE REVIEW
2.1 	CONCEPT OF COCONUT
Coconut oil is a vegetable oil that is derived from the kernel of coconut (Cocos" nucifera, L) (GSA, 2006, Dayrit 2011). Arnold (2014), stated that there are primarily six varieties of coconut oil found on the world market. These are Pure Coconut Oil, Refined Coconut Oil, Organic Coconut Oil, Virgin Coconut Oil, Organic Virgin Coconut Oll and Extra Virgin Coconut Oil. Coconut has a high oil content of 33%. The oil is a major source of vegetable oil for people in the tropics (Fife, 2004).
Virgin Coconut Oil (VCO) is a vegetable oil that is obtained from fresh dried coconut kernel and is processed using physical and natural means (Dayrit 2011). According to Ghana standard authority (Norris, 2006) virgin oils are extracted without changing the nature of the oil, by mechanical procedures (expelling or pressing) and with the application of heat only. VCO may have been purified by washing with water, settling, filtering and centrifuging. Moreover, no food additive is allow to be added in virgin oil.
Refined Coconut Oil (RCO) is extracted from dried copra and the crude oil obtained is processed on an industrial scale by washing, bleaching, and deodorization (Dayril 2011). Deodorization of coconut oils removes the volatile odours, flavours as well as peroxides, that affect the stability of the oil and this is done by heating the oil to a temperature of 150 - 250 °C and contacting with live steam under vacuum conditions (Punchihewa 1999).
Coconut oil, being an edible oil is of special interest to Asian and Pacific populations because it contains healing properties and it is highly used in traditional medicine (Odo & Ishiwu, 2004).
CHARACTERISTICS OF COCONUT OIL
The saturated fatty acids in coconut oil are mostly medium-chain fatty acids (MCFA) which is also referred to as medium chain triglycerides (MCT). Both the saturated and unsaturated fats found in kernels, milks, eggs and plants (most vegetable oils) are made of long chain fatty acid (LCFA), (Odo & Ishiwu, 2004). Therefore, the best sources are from coconut.
Virgin coconut oil is a pure white oil when solidified or crystal clear like water when liquefied. Whereas, relined, bleached and deodorized coconut oils are generally colourless, tasteless and odourless, that is why it is preferred for cooking and body-care (Fife, 2004). It was stated that Cochin coconut oil from India is made Irom copra which has a yellowish or grey colour because of the mold during nut drying and has a high level of impurities than other coconut oil and with a relatively short shelf life of about six months (Fife, 2004).


IMPORTANCE OF COCONUT OIL
Coconut is highly nutritious and rich in vitamins, minerals and fibre. It is classified as a functional food because it serves many health purposes more than its nutritional content (Odo & Ishiwa, 2004). Dayrit (2011), also mentioned that there has been a growing interest in VCO as a functional food and cosmetic and with that demand, it is important that the quality characteristics of VCO be studied and improved.
Historically, coconut oil could be one of the carliest oils to be used as a food and as a pharmaceutical (Fife, 2004).
People who use coconut oil in one form or another enjoy remarkably good health and longevity and studies on people whose diet are high in coconut oil show that they are healthier and have fewer incidences of cardiovascular disease, cancer, digestive complaints and prostate problems (Fife, 2004).
Furthermore, research and clinical observation reveals that coconut oil is found to contain Medium-chain Fatty Acids (MCFA) which may help to prevent and treat a wide range of diseases, that is, prevent heart diseases, high blood pressure, stroke, support the development of strong bones and teeth, promote loss of excess weight, protect against kidney diseases and bladder infections. Moreover, it prevent liver diseases, protect the body from breast, colon and other cancers, control dandruff, wrinkles sagging skin and age spots (Fife, Odo and Ishiwu, 2004 and Organic facts, 2014).
In addition, VCO improves the nutritional value of food by increasing absorption of vitamins, minerals and amino acid (Fife, 2004). Dayrit (2003), indicated that VCO is digested easily without the need for bile and goes directly to the liver for conversion into energy as well as stimulate the metabolism, boost energy and prevent deposition of fats thereby preventing obesity.
Fife (2004), indicated that coconut oil, palm and palm kernel oils are unique, in that, they are the best natural sources of medium and short-chain fatty acids; coconut oil contain 64 % MCFA. Due to the MCFA in coconut oil it is broken down and used for energy production and thus seldom end up as body fat or deposit in arteries which does not adversely affect cholesterol. Another use of coconut oil is for the removal or control of intestinal worms (tapeworms) and parasifes (lice, giardia) (Rife, 2004)
UNCTAD (2012) stated that coconut oil is used for cooking and in the oleo-chemical industry for making margarine, soaps and it has the potential for energy generation as a biofuel; either mixed with diesel or as a substitute for diesel.



GLOBAL TRENDS IN COCONUT OIL TRADE
Coconut oil remains the most important form of consumption of coconuts. World coconut oil production has been increasing over the past decade. It is now estimated at 3.5 million tons per annum (UNCTAD, 2012).
This accounts for 2.5% of world vegetable oil production. Over 70% of global coconut oil production comes from the Philippines (1,690,000 MT), Indonesia (968,000 MT), India (447,000 MT), Vietnam (153,000 MT) and Mexico (145,000 MT) (Table 2.1). The only African, Caribbean and Pacific (ACP) countries in the top ten coconut oil producers, were Papua New Guinea (63,000 MT) and Côte d"Ivoire (28,000MT) (UNCTAD, 2012)
METHODS OF PROCESSING COCONUT OIL
Traditionally, coconut oil is extracted from either fresh or dried coconut by boiling and or fermentation. When boiled in water, the oil separates from the meat and float to the surface where it is scooped out. The juice or coconut milk is squeezed out of the meat and allowed to ferment for 24 - 36 hours (Fife, 2004). The fermentation process allows the oil and water to separate out naturally and the crude oil is scooped and heated for some time to evaporate the moisture. The heat is not harmful because the oil is very stable even under moderately high temperatures. The quality of coconut oil depends a lot on the method of its extraction. Basically, there are two main methods or categories of extraction of coconut oil: The first is Cold Pressing of copra (dried coconut kernels) and the second is boiling of fresh coconut milk (Punchihewa 1999; Organic facts, 2014). Cold pressing is one of the preferred methods for the extraction of coconut oil since it retains much of oil's nutritive value.
There are different methods of processing coconut oil that can affect the appearance, flavour/aroma and nutrients. The two broad categories of coconut oil are refined, bleached and deodorized (RBD) coconut oils and virgin coconut oils (Pife, 2004). The RBD oils is typically made from dried coconut (copra). The coconut meat is mostly dried by the sun, smoking or heating in kiln and preferable the oil obtain from copra is the most common coconut oil used in the cosmetic and food industries. However, Dayrit (2011), indicated four common methods of producing virgin coconut oil (VCO); Expeller method, Centrifuge method, Fermentation with heat (FWH) and Fermentation without heat (FNH). VCO products prepared using these four methods could not be differentiated using standard quality parameters but with sensory analysis it showed that VCO produced by fermentation (with and without heat) could be distinguished from those produced using the expeller and centrifugal methods. VCO is considered as a traditional product that is produced by small to medium enterprises. The centrifuge and fermentation methods are wet processes, while the expeller method is a dry process (Dayrit 2011). Natural fermentation occurs through the action of bacteria that are naturally present. The term „virgin" signifies an oil that has been subjected to less intense refining that is lower temperature and no chemical additions (Fife, 2004).
According to Fife (2004), the virgin coconut oil is made from fresh coconut (not copra) and the oil is extracted by a lot of methods; boiling, fermentation, refrigeration, mechanical press or centrifuge. Moreover, during virgin oil production high temperature and chemicals are not used so the oil is able to retain its natural phytochemicals (plant chemicals), which makes its produce a distinctive coconut taste and aroma. Bawalan (2006) also outlined four processing methods for coconut oil extraction that is, traditional wet or modificd kitchen methods, modified natural fermentation methods, low pressure oil extraction methods and high pressure expeller methods
The modified kitchen method involves the extraction/ preparation of coconut milk and processing the VCO from the milk. The oil produced from this method is dark yellow in colour with a short shelf-life, which goes rancid within 3 - 5 days. The Modified natural fermentation method involves preparation of coconut milk for processing and the oil obtain is pale yellow. This methods requires the Icast labour input. For this method settling, fermentation ol coconut milk is done for 36 - 48 hours. Bawalan (2006) stated that laboratory analyses produced using this method show a high FFA content of 33 - 38 % which exceeds the prescribed standard of maximum 0.1 % (Philippines)
The low pressure oil extraction method involves the use of dried coconut kernel of 7 - 12 % moisture content (MC) which is manually operated to produce oil using bridge press or direct micro expellers. The oil colour is water-clear with a short shelf-life if not dried by gentle heating after extraction to remove water. High pressure expeller method, the coconut kernel is converted into copra at MC of 3 = 4% then milled and the oil extracted using horizontal/vertical screw type expellers. The copra is produced by sun-drying or smoke drying. This method is referred to as the fresh dry process.
Cochin coconut oils are oils extracted from sun-dried copra which have undergone less processing than the RBD oils. They are of poor quality with a strong smell, taste and slightly dis coloured (Fife, 2004). It was also stated that when coconut is dried in the open air it is common for the copra to become mouldy, however, the mould residue is considered not harmful because of the heat application during the processing which renders it sterile. The oil is yellowish/grey due to the mould and has a strong smell and taste.


EQUIPMENT FOR COCONUT OIL PROCESSING
With the motive of increasing production and productivity, the use of tools and equipments for coconut oil processing is very important. Bawalan (2006) listed the following equipment that are applicable at micro and small scale oil processing:
1. De-shelling machine; manually operated with capacity of 200 - 250 nuts per hour based on operator skills.
2. Motorised coconut grater; it is stainless steel blade machine with a processing capacity of 50 - 80 nut per hour depending on the skills of the operator.
3. Hydraulic jack - A machine that tears the coconut meat into very smaller pieces
4. Coconut milk presses;
Motorised horizontal screw milk press - It can press about 100 - 110 kg of freshly grated or shredded meat per hour.
Horizontal screw press - It is manually operated with a continuous feed  without the need of a holding bag. About 47 kg of grated meat per hour can be press.
Hydraulic jack - It is a stainless steel manually operated with a fixed head, having a perforated holding basket and a circular receptacle. Its processing capacity is 48 - 60 nut per hour.
5. Wok / Cast iron or stock pots; used for heating the crude coconut oil.
6. Stove; it must have an appropriate housing to fit the wol/cast iron, which can use gas or coconut husk as its fuel.
7. Fermenting container; should be made of transparent plastic with wide-mouthed for easy removal of oil and curd. It can be made of stainless steel with a sight glass to see lavers of oil separation.
8. Manual filtering device; this is a gravity filtering type with a capacity of 18 litres.
9. Dryer; used to heat/dry grated coconut for oil extraction. Examples of dryers are solar dryer, modified copra dryer and forced-draught tray dryer.
QUALITY OF COCONUT OIL
The method of processing coconut oil does not have effect on the free fatty acid (FFA) profile. Also, VCO can be distinguished from RCO when using the test for percentage volatile matter at 120 °C, FFA percentage and peroxide valuc. In most cases, RCO gives off much fewer volatiles and has lower FFA content and peroxide value when compared to VCO (Dayrit 2011).
VCO contains low amounts of proteins, antioxidants and a tocopherol, while RCO has no proteins detected in it and antioxidants and a-tocopherol are virtually absent in RCO (Dayrit 2011). 1-Monoglycerides were found to be higher in VCO (ave.: 0.027%) than RCO (ave.: 0.019%). There were more total diglycerides in RCO (ave.: 4.10%) than VCO (ave.: 1.55%), (Arnold and Matin 2014)
The deterioration of vegetable oils can occur due to chemical hydrolysis, chemical oxidation, and microbial action and these can be promoted by enzymes, metals, heat, light, and air. However, the presence of minor components or additives in the oil, such as phenols, can increase oil stability. The problem of most coconut oil rancidity has been attributed to moulds, high moisture content and exposure to light (Arnold and Matin 2014).
MARGARINE
Margarine is an economically manufactured food resembling butter in appearance, form and composition except that the fat component consist of vegetable and or animals fats largely not derived from milk. It's production in a variety of esthetically pleasing forms sometime preferred to the natural prototype product for certain culinary, nutritional properties and advantage is made possible due to the great number of available materials and the statutory certitude in product definition and use of other ingredients. (Arnold and Matin 2014).
Margarine is an emulsion of 80% fat phase and 16% aqueous phase (Ihenkoronye and Ngoddy 1985). Any edible oil or fat may be used for its production. The two phases arc mixed together and with the aid of suitable emulsifier, a stable emulsion is formed. It is processed until it forms a solid product of desired consistency.
THE OIL BLEND: Several different oils including animal, vegetable and marine oil (the actual oils being selected at any time depending upon cost and availability as well as the type of product it is desired to make) are blended together in preparing the oil phase.
The oil phase should have blend taste a wide plastic range and are achieved by careful refining of oil and some are hydrogenated respectively, hence the desired liquid. Solid ration is achieved by selective hydrogenation of oil used
THE AQUEOUS BLEND: The skimmed milk is matured after pasteurization by adding a "starter" in the form of lactic acid bacteria and the ripening and souring is allowed to continue until the desired flavour is produced. Small amount of other materials are added to the ripened milk and these have an important influence on the final product. Artificial flavouring and colouring agents vitamins A and D and salt are added.
PACKAGING AND STORAGE COCONUT OIL
Ministry of Food and Agriculture - MoFA (2013) defines food security as "good quality nutritious food, hygienically packaged and attractively presented, available in sufficient quantities all year round and located at the appropriate places at affordable prices" The recommended packaging material for VCO is glass, when it is expected to be on the shelf for several weeks. plistic bottles used for mineral water can be used in cases where the oil will be immediately consumed (Orackic Fanciscal, 2006). Coconut oil can be sold in different sies of bottles (14 - 16 ounce) and gallons (Fife, 2004). Refined and deodorized oils that are for direct human consumption must be stored in a stainless steel or mild steel coated with epoxy resin. To avoid hydrolysis, tanks or containers in which the oil is being stored and packaged should always be clean and dry before use and must be inspected before oil should be loaded (Codex,2011)
The findings of Ngando (2011) showed that lipid peroxidation and oil acidity significantly increased in oil sample from small-scale oil mills during the first 4 weeks of storage, which was stored at room temperature. Both process were enhanced by moisture and impurity levels of the oils. However, the oil acidity started decreasing after the 4th week to the 10th week whiles the peroxide value start deereasing from 4th and 6th week. According to Sarojini., (2005) peroxide values of the oil increased significantly over a 52 day experiment at 60 °C than that temperature of 28 "C. As stated in Codex (2011) naut oil must be stored at 27 - 32 C and loading and discharge a 10 - 45 *C but for warmer climate loading and discharge should be 30 - 39 C. Furthermore, ling ten Horge of all soft oils should be at ambient emperare: Perkins (1967) added that peroxides are unstable and can break down to carbonyl and aldehydic compounds under conditions of high heat, air and light

CHAPTER THREE
3.1	MATERIALS AND METHOD
The bulk of the coconut was obtained from Oja pata, Ago market in ilorin Kwara State: About 10kg cracked forel was sorted, washed and dried. It was ground in the milling machine and weighted. It was then boiled with water in a ratio of sample to water 1:5 for 3 hours. About 2kg cracked coconut was washed, reduced to small size, dried and ground in the milling machine. It was then boiled with water in a ratio of sample to water 1:5 at the same time. During boiling, the leached oil being less dense foaled on the surface of the water.
Alter boiling for 3 hours, it was allowed to cool such that the floated oil solidified on the surface of water. This was scooped from the surlace of the water and melted by heating so that foreign matters like gum and other denser particles settled under earth oil.
Cutlass: used for breaking or cracking the coconut fruits.
Scraper: used for removing the coconut kernel from the shell.
Coconut grater: used to mill / grate the coconut kernel.
Basket with net; used to drain the coconut milk during san of the chaff
Drums; to keep the coconut milk during fermentation. 
Buckets; for fetching water and coconut milk.
Stove; used to provide fire or source of heat to heat or cook the oil.
cooking pan: used for heating the raw coconut oil.
Stirring rod: for stirring the coconut oil during heating. 
Cloth streamer / filter / cotton cloth: for filtering the heated coconut oil!
Funnels; used for pouring or filling oil package containers.
Plastic bowls / Aluminum pans; used for fetching toconut chaffs, raw coconut oil and coconut oil.
3.2 	RECIPE FOR THE PRODUCT
Coconut oil
Additives
COCONUT
Coconut before processing was obtained from Oja Ipata, Ago market in Ilorin Kwara State. Other materials such as B - carotene, butter flavour, packaging materials (plastics), salt (Nacl), were bought within Enugu State.
Eggs from which egg yolks were derived and powder milk were bought within the campus. While the remaining materials were obtained from the Food Science and Technology Department Laboratory. The refined coconut oils were blended together, this was performed to re-arrange the structure of the glycerol and change fatty acid in the oil. The oil was distributed into three containers where in other ingredients such as the prepared aqueous phase made up of milk solution with about 4% salt were contained.
Egg yolk to be used as an emulsifier was first of all separated from the albumen and pasteurized at 61°c for 3.5 minutes.
METHODS OF ANALYSIS OF MARGARINE PRODUCED
Chemical Analysis, which include the free fatty acid lodine Value and Acid Value were carried out on htr3 samples produced. The methods are as described early in this chapter in 3.3.
SENSORY EVALUATION
After production of the samples, comparison was wade between the margarine samples produced and the ane bought from the market based on taste, colour, favaur and overall acceptability.
The subjective method used was nine panelists made up of students constituted the panel. The coded samples vers presented to these panelists along with the industrially prepared samples as reference and were asked to mark the amount of difference that exist between each sample and the reference sample on nine hedonic scales.
The objective of this evaluation was to test the difference between margarine produced during the project work and the one produced industrially. Also to determine which one is most preferred among the samples produced.


The recipe for the production coconut oil.
Coconut ail recipe						Quantity
1 Coconut								2
2. Water								little
Method of Preparation of Coconut oil
Traditional coconut oil is extracted from either fresh or dried coconut by boiling and fermentation, When boiling in water the oil separates from the meat and float to the surface of the water.
The juice of coconut milk is squeezed out of the meat and at lowed to separate out naturally and the crude oil is scoped and then heat for some time to evaporate the moisture


Another method of preparation of coconut oil.
Crack your coconut to remove the coconut from the pod, wash it very well with clean water.
Grate the coconut with your grater, dilute it with water.
Use your sieve to sieve the meat from the milk, pourit it inside and drum and cover it because of dust or dirt.









DEPARTMENT OF HOSPITALITY MANAGEMENT
INSTITUTE OF APPLIED SCIENCE (LA.S) KWARA STATE POLYTECHNIC ILORIN.
QUESTIONNAIRE.
Dear respondent,
We are ND II students of Hospitality Management studying the use of coconut oil for the production of margarine. The information required are mainly for research work, therefore all data will be kept confidentially.
SECTION A
1. Sex distribution: Male (  ) Female (  )
2. Ngo: 18-31 years (  ) 31-40 years (  ) 40 years above (  )
3. Marital status: Single (   ) Married (   )
4. Educational qualification: O level (  )OND/NCE (  ) HND/BSC(  ) MSC/PHD(  )
5. Working experience: 5-10 years (  ). 11-20 years (   ) 21-30 years (  )
6. Occupation: Student (  ) Working Class (  )
SECTION B
7. What did you think about coconut oil margarine? Great (   ) Good (  ) Bad (   )
8. Did you like the taste of the coconut margarine? Yes (   ) No (   )
9. Did you like the texture of the margarine? Yes (   ) No (   )
10. Did you like the odour of the margarine? Yes (   ) No (   )
11. Did you like flavour of the margarine? Yes (  ) No (   )
12. Is there age barrier in eating margarine? Yes (  ) No (   )
14. is it harmful to your health? Yes (  ) Not (   )
15. How often did you lake margarine? Frequently (   ) once in a while (   ) not at all (   )









CHAPTER FOUR
4.1 RESULTS
This chapter deals with the presentation and analysis of data collected through questionnaire that were sent out.
The total numbers of questionnaire distributed were forty copies.
	There are forty respondents to get the percentage of the respondent equal to the number of respondents for each question will be divided by the number of the questionnaire received and multiply by 100.
Table 1: What do you think about coconut oil margarine?
	Alternative
	No of Respondents
	Percentage %

	Great
	25
	62.5

	Good
	15
	37.5

	Fair
	None
	-

	Poor
	None
	-

	Total
	40
	100


Sources: Research Survey, 2025
The table respondents that 62 percent is the highest number of respondent that related the experiment as the great



Table 2: Did you like the taste of margarine.
	Alternative
	No of Respondents
	Percentage %

	Yes
	25
	62.5

	No
	15
	37.5

	Total
	40
	100


Sources: Research Survey, 2025
This table shows that 75% is the highest respondent that says yes.
Table 3: Did you like the texture of he margarine
	Alternative
	No of Respondents
	Percentage %

	Yes
	32
	80

	No
	8
	20

	Total
	40
	100


Sources: Research Survey, 2025
Yes is the highest number of respondent
Table 4: Did you like the flavour of the margarine
	Alternative
	No of Respondents
	Percentage %

	Yes
	30
	75

	No
	10
	25

	Total
	40
	100


Sources: Research Survey, 2025
The table above shows that yes has the highest number of respondent.
Table 5: Is it harmful to your health?
	Alternative
	No of Respondents
	Percentage %

	Yes
	5
	12.5

	No
	35
	87.5

	Total
	40
	100


Sources: Research Survey, 2025
The table below shows that the margarine is not harmful to our health since the 87.5 is the highest number in respondent.
Table 6: How often did you take margarine?
	Alternative
	No of Respondents
	Percentage %

	Frequently
	10
	25

	Once in a while
	25
	62.5

	Not at all
	5
	12.5

	Total
	40
	100


Sources: Research Survey, 2025
The table above shows that the people that taking margarine are more than those that did not take it at all.






CHAPTER FIVE
5.1 	SUMMARY
This study was aimed at determining the Use coconut oil for production of Margarine in order to achieve this objective.
A review of related literature was presented in chapter two, highlights that Fats and oils fall into the same class of compound as carbohydrate and proteins (macrountrients). These are essential nutrients without which life would not be possible.
This study comprises of four sections namely: participants, research instrument, method of data collection and analysis. After production of the samples, comparison was made between the margarine samples produced and the one bought from the market based on taste, colour, flavour and overall acceptability.
5.2 	CONCLUSION
Use coconut oil for production of Margarine from coconut was achieved after the oils were refined.
The extracted oils have various moisture content, vield and specific gravity, which was of standard. The peroxide, Acid Value and lodine Value were low because the oils used were fresh and not stored oil.
The refining processes carried out on the oils brought about improved odour for the oils and as a result were used to produce acceptable product (Margarine). The refined oil is expected to be useful in cooking, baking and any process that vegetable oils can be used for.
The Margarine produced is soft margarine because it is made of different oil blends which are high in Poly Unsaturated Fatty Acid (PUFA) and low in cholesterol which is good for healthy living.
5.3 	RECOMMENDATIONS
There are many vegetable oils in the market used for cooking, baking and other purposes that coconut oils are rare.
Various methods of extraction should be carried out on them to enhance its production. Coconut is used for many things but the refined oil is scarce. 
The researcher discovered that there are coconut oil blend margarine.
The researchers recommend that work should be carried out to improve the quality of margarine produced using oil blends from coconut oils to add to margarine product in the market.
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