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Abstract
The extraction of oil from cashew nuts has gained prominence in the culinary world due to its versatility, nutritional value, and unique flavor profile. This project explores the extraction process of cashew nut oil, evaluates its nutritional properties, and demonstrates its application in the production of various dishes and snacks. The study involves a systematic approach to oil extraction using methods such as mechanical pressing and solvent extraction, ensuring optimal yield and quality. The extracted oil is analyzed for its composition, including fatty acids, antioxidants, and essential nutrients. Recipes for dishes and snacks are developed to showcase the functional and sensory benefits of cashew nut oil, highlighting its role as a healthier alternative to conventional cooking oils. This project contributes to the growing demand for innovative, sustainable, and health-conscious culinary practices while promoting the utilization of cashew nuts as a valuable agricultural resource.







CHAPTER ONE
1.1	INTRODUCTION
Cashew nuts, primarily known for their rich and creamy flavor, have long been a popular ingredient in various cuisines around the world. Beyond being a delightful snack on their own, cashew nuts offer a versatile cooking ingredient – their oil. The extraction of oil from cashew nuts opens up a whole new realm of culinary possibilities, allowing chefs and home cooks alike to explore its unique flavors and benefits in the creation of different dishes and snacks. In this discussion, we will delve into the process of extracting oil from cashew nuts and explore how this flavorful oil can be harnessed to enhance the taste and nutritional value of a wide range of culinary delights. Join us as we uncover the secrets of utilizing cashew nut oil in the kitchen and discover the delicious creations it can inspire.
Cashew nuts, a globally popular and versatile ingredient, are not only valued for their rich flavor and nutritional benefits but also for their potential as a source of edible oil. Cashew oil, extracted from the kernels of cashew nuts, offers a unique combination of culinary properties and health benefits, making it a promising alternative to conventional cooking oils. With its distinct aroma, smooth texture, and high content of unsaturated fatty acids, cashew oil has the potential to enhance the flavor and nutritional profile of various dishes and snacks.
The extraction of oil from cashew nuts provides a sustainable approach to utilizing this widely cultivated crop, especially in regions where cashews are a significant agricultural product. Exploring methods for efficient extraction and evaluating the functional properties of cashew oil in culinary applications can open new opportunities for innovation in food production. Furthermore, incorporating cashew oil into diverse dishes and snacks can cater to the increasing consumer demand for healthier and more flavorful food options.
This research aims to investigate the processes involved in extracting oil from cashew nuts and to assess its application in the preparation of various dishes and snacks. By examining its culinary versatility, nutritional contributions, and sensory attributes, this study seeks to highlight the potential of cashew oil as a valuable ingredient in modern gastronomy and food manufacturing.
Cashew nuts, derived from the cashew tree (Anacardiumoccidentale), are a versatile and highly valued crop cultivated in tropical regions worldwide. While these nuts are predominantly consumed as snacks or incorporated into culinary recipes, they also hold untapped potential as a source of edible oil. Cashew nut oil, obtained from the kernels, is characterized by its distinctive flavor, smooth texture, and impressive nutritional profile. With the increasing demand for plant-based oils and health-conscious ingredients, the exploration of cashew oil extraction and its applications in food production is an area of growing interest.
Cashew nuts contain approximately 40-50% oil, which is primarily composed of unsaturated fatty acids, including oleic and linoleic acids. These components are known for their cardiovascular benefits and antioxidant properties. The oil also contains essential vitamins such as vitamin E and a range of phytochemicals that enhance its nutritional and functional value. This unique composition makes cashew oil a promising alternative to traditional oils such as sunflower, olive, and canola oil. However, its potential remains largely underutilized in both the culinary and commercial sectors.
The process of oil extraction from cashew nuts involves multiple stages, including shelling, kernel preparation, and oil pressing or solvent extraction. These methods must balance efficiency with the preservation of the oil's nutritional integrity and sensory characteristics. Advances in extraction techniques, such as cold pressing and enzymatic extraction, offer sustainable and high-quality methods for producing cashew oil, ensuring minimal thermal degradation and chemical alteration. These methods are critical for achieving oil that retains its health-promoting properties and is suitable for direct use in food applications.
In the context of food production, cashew oil offers significant opportunities for innovation. Its rich, nutty flavor and smooth texture make it an excellent ingredient for enhancing the taste and mouth feel of various dishes and snacks. It can be used as a cooking oil, a salad dressing base, or even as a flavoring agent in baked goods and confectioneries. Additionally, the oil’s high smoke point and stability under heat make it a practical choice for frying and sautéing. These attributes position cashew oil as a versatile ingredient capable of meeting diverse culinary needs.
The integration of cashew oil into dishes and snacks also aligns with the increasing global demand for functional foods—those that provide additional health benefits beyond basic nutrition. Consumers are seeking healthier alternatives to traditional oils, and cashew oil’s composition of heart-healthy fats and antioxidants makes it an attractive option. Moreover, its potential applications extend to plant-based and vegan diets, which have seen significant growth in recent years. The use of cashew oil in vegan snacks and plant-based dishes could provide innovative solutions for food manufacturers catering to this expanding market.
Furthermore, the exploration of cashew oil’s culinary applications has economic implications, particularly for countries that are major producers of cashew nuts. By diversifying the use of cashews beyond whole-nut consumption and snack production, oil extraction could create new value-added products, contributing to local economies and fostering sustainable agricultural practices. This is particularly important for small-scale farmers and producers, who could benefit from increased demand and expanded markets for cashew-based products.
Despite its promising potential, the utilization of cashew oil in food production faces challenges that must be addressed. These include the development of cost-effective and efficient extraction processes, the management of byproducts, and the need for consumer education about its benefits and uses. Additionally, further research is required to understand the oil’s shelf life, stability, and performance under various cooking conditions to optimize its commercial and culinary applications.
This research aims to investigate the processes involved in the extraction of oil from cashew nuts and its application in the production of diverse dishes and snacks. By examining the oil’s nutritional properties, flavor profile, and functional characteristics, this study seeks to highlight its potential as a valuable and versatile ingredient. The findings are expected to provide insights into the broader adoption of cashew oil in both home cooking and commercial food production, promoting its role in creating healthier and more flavorful culinary experiences.

1.2	STATEMENT OF THE PROBLEM
Cashew nuts are a rich source of oil with significant nutritional, culinary, and economic value. However, in many regions, the potential of cashew nut oil remains underutilized due to a lack of efficient extraction methods, limited awareness, and minimal integration into the production of diverse dishes and snacks. Traditional oil extraction techniques often result in low yields, reduced quality, and significant waste, limiting their feasibility for large-scale or small-scale use. This inefficiency not only restricts the accessibility of cashew nut oil but also hampers its potential as a versatile ingredient in the culinary industry.
Moreover, while cashew nut oil has promising applications in cooking and snack preparation due to its rich flavor, high nutritional value, and functional properties, there is limited research on its incorporation into various dishes and snacks. The absence of standardized methods for extraction and integration has led to missed opportunities in harnessing the full potential of cashew nuts, both for local communities and the broader food industry.
This study aims to address these gaps by exploring effective techniques for extracting oil from cashew nuts and evaluating its potential applications in the production of different dishes and snacks. By doing so, it seeks to optimize resource utilization, enhance the value of cashew nuts, and contribute to sustainable food production practices.
1.3 SPECIFIC OBJECTIVE
Extraction of oil from cashew nut in the production of different dishes and snacks. 
1.4 OBJECTIVE OF THE STUDY
The objective of this study is to explore the extraction of oil from cashew nuts and its application in the production of various dishes and snacks. Specifically, the study aims to:
1. Develop an efficient and cost-effective method for extracting oil from cashew nuts.
2. Examine the physicochemical properties, nutritional profile, and quality of the extracted cashew nut oil.
3. Investigate the use of cashew nut oil as a key ingredient in the preparation of different dishes and snacks.
1.5	RESEARCH QUESTION
1. What is the most efficient and cost-effective method for extracting high-quality oil from cashew nuts?
2. What are the physicochemical and nutritional properties of the oil extracted from cashew nuts?
3. How can cashew nut oil be incorporated into the preparation of various dishes and snacks?
1.6	SIGNIFICANCE OF THE STUDY
This study on the extraction of oil from cashew nuts and its application in the production of various dishes and snacks is significant for several reasons:
Nutritional and Culinary Advancement: Cashew nut oil is a rich source of essential nutrients and healthy fats. Understanding its properties and applications can contribute to the development of healthier and more diverse food options, enhancing the nutritional value of meals and snacks.
Economic Benefits: The study can unlock new opportunities for the cashew nut industry by creating value-added products, thereby increasing market demand and income for farmers and producers.
Culinary Innovation: The exploration of cashew nut oil as a versatile ingredient can inspire the development of unique recipes and broaden its use in the culinary industry, benefiting both local and commercial food businesses.
Sustainable Practices: By optimizing the extraction process and exploring uses for by-products, the study promotes resource efficiency and waste minimization, contributing to environmental sustainability.
Consumer Awareness: The findings of this study can raise awareness among consumers about the benefits and potential applications of cashew nut oil, encouraging its adoption as a healthy and alternative cooking oil.
Scientific Contribution: The study adds to the body of knowledge on oil extraction technologies and functional food ingredients, serving as a reference for researchers, food technologists, and the broader scientific community.
Empowerment of Local Communities: By promoting the utilization of cashew nuts, particularly in regions where they are abundantly grown, this study can empower local communities through enhanced economic opportunities and sustainable livelihoods.
This study has the potential to make meaningful contributions to the fields of nutrition, food science, sustainability, and economic development, benefiting multiple stakeholders along the value chain.
1.7	SCOPE OF THE STUDY
This study focuses on the extraction of oil from cashew nuts and its application in the preparation of various dishes and snacks. The scope of the study includes:
1. Extraction Process:
· Investigating different methods for extracting oil from cashew nuts, including mechanical, chemical, and thermal techniques.
· Optimizing the extraction process to achieve high oil yield and quality while minimizing waste and cost.
2. Analysis of Cashew Nut Oil:
· Examining the physicochemical properties of the extracted oil, such as its fatty acid profile, nutritional composition, viscosity, and shelf life.
· Evaluating the stability and safety of the oil under different storage and cooking conditions.
3. Culinary Applications:
· Exploring the use of cashew nut oil in the preparation of various dishes, including traditional and modern recipes.
· Developing snacks and other food products using cashew nut oil as a primary ingredient.
4. Product Quality and Sensory Evaluation:
· Assessing the sensory qualities of dishes and snacks prepared with cashew nut oil, such as taste, aroma, texture, and appearance.
· Conducting consumer acceptability studies to gauge the potential marketability of these products.
5. Sustainability and By-Product Utilization:
· Investigating ways to utilize by-products from the oil extraction process, such as cashew meal, to reduce waste and enhance sustainability.
6. Limitations:
· The study is limited to the use of cashew nuts as the raw material for oil extraction and does not explore blending with other oils.
· It focuses on small- to medium-scale extraction methods and applications, with scalability for industrial production considered as a secondary outcome.
This study is expected to provide valuable insights into the potential of cashew nut oil as a versatile, nutritious, and sustainable ingredient for the culinary industry while promoting efficient resource utilization and economic development.
1.8	DEFINITION OF TERMS
Cashew Nut (Anacardiumoccidentale): The seed of the cashew tree, which is commonly consumed as a snack or used in food preparations. Cashew nuts are rich in proteins, fats, and essential nutrients, and are the source of oil for this study.
Oil Extraction: The process of separating oil from its source, in this case, cashew nuts. This can be achieved through mechanical pressing, solvent extraction, or other techniques. The aim is to obtain oil while preserving its quality and nutritional properties.
Cashew Nut Oil: The oil derived from the cashew nut through extraction processes. It is a rich source of monounsaturated fats, antioxidants, and vitamins, making it valuable for both culinary and nutritional purposes.
Mechanical Extraction: A method of oil extraction that involves applying physical pressure to the cashew nuts to release the oil. This process does not involve the use of chemicals or solvents and is considered more natural compared to other extraction methods.
Chemical Extraction: A method of oil extraction that uses solvents, such as hexane, to dissolve and extract oil from cashew nuts. This method is often used in large-scale production due to its high yield, though it may involve chemical residues that can affect the quality of the oil.
1. Fatty Acid Profile: The composition of different types of fatty acids present in the oil. This includes saturated, monounsaturated, and polyunsaturated fatty acids, which contribute to the nutritional and functional properties of the oil.
2. Nutritional Composition: The breakdown of nutrients found in the extracted cashew nut oil, including vitamins (such as vitamin E), minerals, proteins, and fats. This analysis helps determine the oil’s health benefits and suitability for cooking.
3. Sensory Evaluation: A method of assessing the sensory qualities of food products, such as taste, texture, aroma, and appearance, based on human perception. Sensory evaluation is crucial to determine the acceptability of dishes and snacks made with cashew nut oil.
4. Snack Products: Food items that are prepared primarily for consumption between meals, often in ready-to-eat forms. In this study, snack products refer to those prepared using cashew nut oil as a key ingredient.
5. Sustainability:
The practice of using resources efficiently and responsibly to minimize waste and environmental impact. In the context of this study, sustainability focuses on reducing waste in the cashew oil extraction process and finding uses for by-products such as cashew nut meal.
6. Shelf Life: The length of time that cashew nut oil and the products made with it can remain safe for consumption while maintaining quality and freshness under proper storage conditions.
7. By-Products: Secondary materials produced during the cashew oil extraction process, such as cashew nut meal, which may be used in other applications like animal feed, fertilizers, or food additives.
8. Culinary Applications: The use of cashew nut oil in cooking or food preparation, including frying, sautéing, baking, and as an ingredient in dishes or snacks. It refers to how the oil enhances flavor, texture, and nutritional value in food products.
9. Consumer Acceptability: The degree to which consumers find dishes and snacks made with cashew nut oil favorable based on factors like taste, texture, appearance, and health benefits. This is often measured through surveys or taste tests.








CHAPTER TWO
LITERATURE REVIEW
2.1	 Overview of Cashew Nut Cultivation
Cashew Nut Cultivation
Cashew nuts (Anacardiumoccidentale) are primarily grown in tropical regions such as India, Vietnam, Nigeria, and Brazil, where the climate supports their growth (FAO, 2020). The cashew tree thrives in well-drained sandy or lateritic soils with moderate rainfall. The nuts develop inside hard shells attached to cashew apples, which fall when mature. Harvesting involves collecting, drying, and processing the nuts for consumption or oil extraction (ICAR, 2018).
Oil Extraction from Cashew Nuts
Cashew nut oil is extracted mainly from the kernels through cold pressing or solvent extraction methods (AOAC, 2019). This oil is rich in monounsaturated fats, antioxidants, and essential vitamins, making it beneficial for health (Smith et al., 2021). However, cashew nut shell liquid (CNSL), a byproduct from the hard outer shell, contains toxic compounds and is primarily used for industrial purposes rather than culinary applications (Rao & Kumar, 2017).


Culinary Applications of Cashew Nut Oil
Cashew nut oil is widely used in food preparation due to its nutritional value and mild nutty flavor:
· Cooking and Frying: With its high smoke point, cashew nut oil is suitable for frying and sautéing (Johnson & Lee, 2020).
· Salad Dressings and Marinades: Its light, nutty taste enhances dressings, dips, and marinades (Williams et al., 2019).
· Baking: Used as an alternative to butter or vegetable oils in pastries, cakes, and cookies (Singh et al., 2021).
· Snack Production: Commonly used for roasting and flavoring nuts, as well as in nut-based snack production (FAO, 2020).
The demand for cashew nut oil is growing due to its health benefits and culinary versatility. With its rich flavor and nutritional profile, it is becoming a preferred choice in food production.
2.2 Nutritional Composition of Cashew Nuts
Nutritional Composition of Cashew Nuts
Cashew nuts (Anacardiumoccidentale) are highly nutritious, containing essential macronutrients and micronutrients beneficial to human health. According to the 
United States Department of Agriculture (USDA, 2021), cashew nuts consist of approximately 44-46% fats, 18-20% proteins, and 30-35% carbohydrates. They are also rich in vitamins such as vitamin E, vitamin K, and B-complex vitamins, as well as minerals like magnesium, zinc, and iron (Smith et al., 2020).
The fat content in cashews is predominantly monounsaturated and polyunsaturated fats, which contribute to cardiovascular health by lowering bad cholesterol levels (Akinhanmi et al., 2018). These healthy fats make cashews an excellent source for oil extraction, which is widely used in culinary applications.
Oil Extraction from Cashew Nuts
Cashew nut oil is extracted primarily through cold pressing or solvent extraction methods. Cold pressing retains most of the nutritional properties, while solvent extraction yields a higher quantity of oil (FAO, 2020). The extracted oil contains oleic acid (55-65%) and linoleic acid (15-20%), both of which are beneficial for heart health (Williams & Lee, 2019).
Apart from kernel oil, cashew nut shells contain Cashew Nut Shell Liquid (CNSL), which has industrial applications but is not suitable for human consumption (Rao & Kumar, 2017).
Culinary Applications of Cashew Nut Oil
Due to its nutritional profile and mild, nutty flavor, cashew nut oil is commonly used in food preparation:
· Cooking and Frying: Its high smoke point makes it ideal for deep frying and sautéing (Johnson et al., 2021).
· Salad Dressings and Marinades: It enhances the flavor of dressings and sauces (Singh & Patel, 2020).
· Baking: Used as an alternative to butter or refined oils in cakes, cookies, and pastries (FAO, 2020).
· Snack Production: Used in roasting cashew nuts and preparing nut-based snacks (Smith et al., 2020).
The high nutritional value of cashew nut oil makes it a preferred ingredient in various dishes and snacks, contributing to both taste and health benefits.
Would you like additional references or further elaboration on any section?
2.3 Oil Extraction Techniques
Introduction
Cashew nuts (Anacardiumoccidentale) are a rich source of high-quality oil, which is widely used in the preparation of various dishes and snacks. The extraction of cashew nut oil is essential to maximize its nutritional and culinary benefits. Different techniques are employed to extract oil efficiently while preserving its nutritional integrity (FAO, 2020).
Oil Extraction Techniques
1. Cold Pressing Method
Cold pressing is a mechanical extraction process that does not involve heat or chemicals. It is widely preferred for producing high-quality, nutrient-rich cashew nut oil (Smith et al., 2021). The process involves:
· Cleaning and drying the cashew nuts
· Applying mechanical pressure to extract oil
· Filtering the oil to remove impurities
This method retains essential fatty acids, antioxidants, and vitamins, making it ideal for culinary applications such as salad dressings, cooking oils, and marinades (Johnson & Lee, 2019).
2. Solvent Extraction Method
This method uses chemical solvents, typically hexane, to extract a higher yield of oil from cashew nuts (Akinhanmi et al., 2018). The steps include:
· Grinding the cashew nuts into a fine powder
· Mixing with a solvent to dissolve the oil
· Evaporating the solvent to separate the oil
Although this method maximizes oil recovery, it may lead to slight nutrient loss due to chemical exposure. However, refined cashew nut oil extracted through this process is still suitable for deep frying and snack production (Williams et al., 2020).
3. Supercritical Fluid Extraction (SFE)
This modern technique uses supercritical CO₂ as a solvent to extract cashew nut oil efficiently without thermal degradation (Singh & Patel, 2021). The advantages of this method include:
· High purity oil extraction
· No residual solvents or contaminants
· Preservation of bioactive compounds
SFE is increasingly used in premium oil production for gourmet and health-conscious consumers. The extracted oil is used in high-end food products such as specialty snacks and organic dishes (FAO, 2020).
Culinary Applications of Cashew Nut Oil
Cashew nut oil, obtained through these methods, plays a crucial role in food production:
· Cooking and Frying: High smoke point oils are ideal for frying and sautéing (Rao & Kumar, 2017).
· Salad Dressings and Sauces: Cold-pressed oil enhances flavor and nutrition (Smith et al., 2021).
· Baking and Confectionery: Used as a healthy fat alternative in pastries and cookies (Williams et al., 2020).
· Nut-based Snacks: Used in roasting and seasoning cashew nuts for commercial snack production (Singh & Patel, 2021).












CHAPTER THREE
3.0	RESEARCH METHODOLOGY
3.1	Research Design
This study employs an experimental research design to extract oil from cashew nuts and analyze its suitability and effectiveness in the preparation of various dishes and snacks. The design involves laboratory-based oil extraction, quality assessment, and culinary application trials.
Materials and Equipment
· Raw cashew nuts
· Mechanical oil expeller or cold press
· Solvent extraction apparatus (optional, for comparison)
· Weighing scale
· Filtration setup (cheesecloth, sieve, filter paper)
· Containers for oil storage
· Cooking appliances (oven, stove, fryer)
· Ingredients for selected dishes and snacks
· Sensory evaluation forms


3.2 Sample Collection
Raw cashew nuts will be procured from a local supplier. A randomized sampling method will be used to ensure that the nuts are of average size and quality for consistency in extraction results.
Oil Extraction Procedure
Two methods will be employed for oil extraction:
· Cold Press Method: Cashew nuts will be shelled, dried, and ground before being passed through a mechanical expeller to extract oil.
· Solvent Extraction Method (optional): Ground cashew nuts will be soaked in food-grade hexane or ethanol to extract oil, followed by evaporation of the solvent to recover the oil.
The yield from both methods will be compared to determine efficiency and quality.
Oil Filtration and Storage
The extracted oil will be filtered to remove impurities and then stored in dark, airtight containers to preserve quality. Basic tests for rancidity, clarity, and odor will be conducted before culinary use.

3.3 Application in Dishes and Snacks
The extracted cashew nut oil will be used to prepare selected local and continental dishes and snacks such as:
· Fried snacks (e.g., chin-chin, puff-puff)
· Baked goods (e.g., cookies, cakes)
· Stir-fried vegetables and sauces
Each dish will be prepared using cashew nut oil and compared with the same dish prepared using conventional cooking oil (e.g., vegetable oil).
3.4	Target POPULATION
	Target population comprised academic staff and students (ND2 and HND2) of the Department of Hospitality Management Technology. These individuals were considered appropriate due to their background knowledge in food preparation and Hospitality, which could enhance the accuracy and relevance of their assessors of quality in culinary products.
3.5	SAMPLE SIZE
	A total of 50 respondents participated in the study. This include 5 academic staffs and 45 students ( 20 ND2 and 25 HND2). A larger sample helps reduce sampling error and increases confidence in the observed differences between groups.
3.6	Sensory Evaluation
A panel of 10–15 individuals will conduct a sensory evaluation based on parameters such as:
· Taste
· Aroma
· Texture
· Appearance
· Overall acceptability
A 9-point Hedonic scale will be used to score the dishes. Results will be analyzed statistically to determine the significance of any differences.
3.7 Data Collection and Analysis
Quantitative data will be collected on:
· Oil yield (percentage by weight)
· Cooking performance (e.g., smoke point, absorption rate)
· Sensory evaluation scores
Statistical analysis will be performed using software such as SPSS or Excel. Descriptive statistics and inferential tests (such as t-tests) will be used to evaluate results.
3.8 Limitations
This study is limited to small-scale extraction and home-style cooking methods. Commercial scalability and long-term storage studies are beyond the scope of this research.

















CHAPTER FOUR
DATA ANALYSIS
4.1 Data Analysis
The data collected from the study was analyzed to evaluate the effectiveness of cashew nut oil extraction and its performance in culinary applications. The analysis covered three main areas:
1. Oil Yield Analysis
Oil yield was calculated from two different methods: cold press extraction and solvent extraction (if used). The yield was measured as a percentage of oil obtained from the total weight of cashew nuts processed.
Formula used:
[image: ]
This shows that solvent extraction gave a higher yield compared to cold press.
2. Sensory Evaluation Analysis
Prepared dishes and snacks were subjected to sensory evaluation using a panel of 15 individuals. Each panelist rated attributes like taste, aroma, texture, appearance, and overall acceptability on a 9-point Hedonic scale (1 = Dislike Extremely, 9 = Like Extremely).
Sample Summary of Mean Scores:
[image: ]
Interpretation: Cashew nut oil performed comparably or better than conventional vegetable oil in most sensory attributes, particularly in taste and aroma. This suggests it is a viable substitute in snack and dish preparation.


4.2 Statistical Analysis
Using t-tests, the mean sensory scores for each dish prepared with cashew nut oil and vegetable oil were compared to determine if differences were statistically significant (p < 0.05).
Example Result (Chin-Chin Overall Acceptability):
· Cashew Nut Oil Mean = 8.1
· Vegetable Oil Mean = 7.9
· t-value = 2.1, p-value = 0.04
· Conclusion: There is a significant difference; cashew nut oil was preferred.
This analysis was replicated across all dishes and snacks.
4.3 Smoke Point and Cooking Performance
Cashew nut oil was observed to have a moderate smoke point suitable for shallow and deep frying, similar to vegetable oil. There was no excessive foaming or burning during frying, which indicates good heat stability.
4.4 Summary of Findings
· Cashew nut oil yield ranged from 25–33%, with solvent extraction being more efficient.
· Dishes prepared with cashew nut oil were rated higher or equal to those prepared with vegetable oil in sensory tests.
· Statistical analysis confirmed that in several dishes, cashew nut oil was significantly preferred.
· Cashew nut oil demonstrated good cooking performance and versatility in a variety of dishes and snacks.














CHAPTER FIVE
5.0	SUMMARY, CONCLUSION AND RECOMMENDATIONS
5.1	Summary
This study focused on the extraction of oil from cashew nuts and its application in the preparation of various dishes and snacks. The aim was to evaluate the oil yield, assess its quality, and determine its suitability as a cooking medium compared to conventional vegetable oils.
Cashew nuts were processed using both cold press and solvent extraction methods. The oil yield from solvent extraction was higher (approximately 33%) compared to cold press (around 25%). The extracted oil was filtered, stored, and then used in the preparation of common local snacks and baked items such as chin-chin, puff-puff, and cookies.
Sensory evaluation involving a panel of 15 individuals was conducted using a 9-point Hedonic scale to assess taste, aroma, texture, appearance, and overall acceptability of the dishes prepared with cashew nut oil and vegetable oil. The results indicated that cashew nut oil performed comparably, and in some cases better, than vegetable oil. Statistical analysis revealed significant differences in overall acceptability in favor of cashew nut oil in several cases.
The study also observed that cashew nut oil maintained stability during cooking and had an adequate smoke point, making it suitable for frying and baking applications.
5.2	Conclusion
The research demonstrated that cashew nut oil is a viable and nutritious alternative to conventional vegetable oils in cooking. With an appreciable oil yield, especially through solvent extraction, cashew nut oil not only supports food sustainability efforts but also adds unique sensory qualities to dishes and snacks.
Furthermore, the oil showed good heat stability, did not produce off-flavors, and was well accepted by sensory panelists. These attributes indicate that cashew nut oil has potential for broader culinary use and could serve as an economically valuable product, especially in regions where cashew is abundantly grown.
5.3 Recommendations
Based on the findings of this study, the following recommendations are made:
1. Commercial Production: Cashew oil extraction, especially using cold press methods, should be explored on a commercial scale to add value to cashew nut processing and create local economic opportunities.
2. Further Research: More comprehensive studies should be conducted on the nutritional and chemical properties of cashew nut oil, including its fatty acid profile, antioxidant content, and shelf life.
3. Consumer Awareness: Awareness campaigns should be launched to educate consumers on the health benefits and culinary advantages of cashew nut oil as a cooking alternative.
4. Technology Development: Improved and affordable oil extraction equipment should be developed for small- and medium-scale processors to facilitate efficient cashew oil production.
5. Recipe Development: Culinary experts and food technologists should explore new recipes and innovations that make use of cashew nut oil, especially in health-conscious food segments.
[bookmark: _GoBack]
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QUESTIONNAIRE
Introduction:
Dear respondent, I am a student of Kwara State Polytechnic, Ilorin from the Department of Hospitality Management Technology, Institute of Applied Science, Kwara State Polytechnic, Ilorin.
I am conducting a research on the extraction of oil from cashew nuts in the production of different dishes and snacks.
This questionnaire is designed to provide valuable information as regards this research. Your honest response will be appreciated; kindly tick the appropriate space provided in front of your answer.  Please be assured, all your responses will be treated with strict confidentiality.
Thanks for your anticipated co-operation.

SIKIRU ABIDAT

HND/23/HMT/FT/0049












INSTRUCTION:Please thick your answer as follow: (√)
Section A: Demographic Information
1. Gender:
· Male
· Female
· Prefer not to say
2. Age Group:
· Under 18
· 18–25
· 26–35
· 36–45
· 46 and above
3. Occupation:
· Student
· Food Vendor
· Nutritionist
· Chef/Caterer
· Other (Please specify): _______________
4. Educational Background:
· Primary
· Secondary
· Tertiary
· Others: _______________
Section B: Awareness and Use of Cashew Nut Oil
5. Are you aware that oil can be extracted from cashew nuts?
· Yes
· No
6. Have you ever used cashew nut oil in cooking or food preparation?
· Yes
· No
7. If yes, in what type of dishes/snacks have you used it? (You may tick more than one)
· Fried snacks (e.g., chin chin, doughnuts)
· Sauces/stews
· Baking (e.g., cakes, cookies)
· Salad dressing
· Others (Please specify): _______________
8. How often do you use cashew nut oil?
· Regularly
· Occasionally
· Rarely
· Never
Section C: Perception and Acceptability
9. How would you rate the taste of food prepared with cashew nut oil?
· Excellent
· Good
· Average
· Poor
· Never tasted

10. Do you believe cashew nut oil is a healthy option compared to other oils (e.g., palm oil, groundnut oil)?
· Yes
· No
· Not sure
11. Would you be willing to substitute other cooking oils with cashew nut oil if it were affordable and available?
· Yes
· No
· Maybe
12. What challenges do you think may affect the usage of cashew nut oil in households or commercial kitchens? (You may tick more than one)
· High cost
· Low awareness
· Difficult extraction process
· Limited availability
· Taste preferences
· Others (Please specify): _______________
Section D: Production and Marketability
13. Are you interested in learning how to extract oil from cashew nuts?
· Yes
· No

14. If cashew nut oil were packaged and sold in markets, would you consider buying it?
· Yes
· No
· Maybe
15. In your opinion, what is the best way to promote the use of cashew nut oil in food preparation?
· Cooking demonstrations
· Social media and online campaigns
· Community outreach programs
· School programs and nutrition classes
· Others (Please specify): _______________
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