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Abstract
This study examines the nutritional composition, potential health benefits, and risks associated with coconut candy and banana coconut cookies, aiming to provide insights for product development and marketing strategies. The research was conducted at the Kwara State Polytechnic Hospitality Laboratory, involving a target population of 30 participants, including nutritionists, hospitality students, and consumers. A descriptive research design was employed, combining laboratory analysis and structured questionnaires to gather comprehensive data. Findings revealed that while coconut-based snacks offer significant health benefits due to their fibre and medium-chain triglyceride content, there are also concerns related to their high sugar and saturated fat levels. Consumer perceptions indicated a preference for the natural and exotic flavours of these snacks, with health claims playing a crucial role in purchasing decisions. The study highlights the importance of balancing health benefits with nutritional risks in product development and the need for clear communication in marketing strategies. 
Keywords: Coconut Candy, Banana Coconut Cookies, Nutritional Composition, Health Benefits
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CHAPTER ONE
INTRODUCTION
1.1 Background of the Study
Coconut (Cocosnucifera) has been a significant component of the human diet in tropical and subtropical regions, valued for its nutritional and economic benefits (Bawalan& Chapman, 2017). It serves as a source of essential nutrients, including dietary fibre, vitamins, and minerals, which are crucial for maintaining optimal health. Research highlights that various forms of coconut, such as coconut oil, milk, and flour, have gained popularity in global markets due to their potential health benefits (Laurence et al., 2019). The versatility of coconut in culinary applications, particularly in snacks and confectioneries, further underscores its relevance in modern diets (Ghosh et al., 2020). The increasing consumer interest in natural and health-promoting foods has positioned coconut as a pivotal ingredient in functional food products.
The role of coconut in promoting cardiovascular health has been extensively studied, with findings suggesting its ability to improve lipid profiles and reduce the risk of heart disease (DebMandal&Mandal, 2021). Its medium-chain triglycerides (MCTs) are known to enhance metabolic rate and support weight management, making coconut-based products a favourable choice for health-conscious individuals (Muangsiri et al., 2022). Furthermore, the antioxidant properties of coconut contribute to its protective effects against oxidative stress and chronic diseases (Zhao & Lu, 2020). Despite these benefits, there is a need for more empirical evidence on the specific health impacts of coconut in processed forms like coconut candy and banana coconut cookies (Rahman et al., 2023). Understanding the nutritional value of these products can aid in developing healthier snack alternatives.
Coconut candy and banana coconut cookies are popular snacks that combine the nutritional benefits of coconut with the palatability of confectionery. These snacks are often consumed for their taste and convenience, yet their potential health benefits are frequently overlooked (Ismail et al., 2018). Coconut candy, traditionally made with coconut milk and sugar, offers a unique combination of sweetness and nutrient density (Mason & Smith, 2019). Similarly, banana coconut cookies, which integrate the natural sweetness of bananas with the richness of coconut, are emerging as a popular snack option among health-conscious consumers (Kumar et al., 2021). However, there is limited research on how these snacks contribute to daily nutrient intake and overall health.
The increasing prevalence of diet-related chronic diseases underscores the importance of evaluating the nutritional quality of commonly consumed snacks (Johnson & Wardle, 2018). As consumers become more aware of the link between diet and health, there is a growing demand for snacks that not only satisfy taste preferences but also offer health benefits (Nguyen & Tran, 2020). The inclusion of coconut in snacks like candy and cookies may provide a balance between indulgence and nutrition, offering a healthier alternative to conventional snacks (Santos & Oliveira, 2021). By investigating the nutritional profiles of coconut-based snacks, this study aims to contribute to the broader understanding of their role in promoting health and well-being.
The nutritional benefits of coconut are well-documented, yet there is a gap in research regarding its processed forms and their impact on health (Fernandez et al., 2022). Coconut-based snacks are often marketed as healthy options, but their actual nutritional value depends on the processing methods and additional ingredients used (Oladokun et al., 2023). This study seeks to fill this gap by analysing the nutritional composition of coconut candy and banana coconut cookies, thereby providing evidence-based recommendations for consumers and producers. Additionally, it explores consumer perceptions of these snacks to understand their role in dietary choices and preferences (Singh & Patel, 2024). The findings will have implications for food manufacturers and policymakers aiming to promote healthier snack options.
In conclusion, coconut remains a vital ingredient in the human diet, offering numerous health benefits. However, the transition from raw coconut to processed snacks necessitates a closer examination of their nutritional implications. This study aims to provide a comprehensive analysis of the nutritional benefits of coconut in the human diet, with a specific focus on coconut candy and banana coconut cookies. Through this research, we hope to highlight the potential health benefits of these snacks, encouraging healthier dietary practices and informed consumer choices (Ahmed & Brown, 2019). The outcomes will contribute to the growing body of literature on functional foods and their impact on health.
1.2 Statement of the Problem
Despite the growing popularity of coconut-based snacks such as coconut candy and banana coconut cookies, there is limited empirical evidence on their precise nutritional value and health impacts. While coconuts are known for their beneficial nutrients and health-promoting properties, the transformation into processed snack forms may alter their nutritional profile, potentially affecting their health benefits. Consumers often perceive these snacks as healthier alternatives without a comprehensive understanding of their actual contribution to dietary needs. This gap in knowledge raises concerns about the nutritional integrity of these products and their role in promoting health and well-being. Therefore, this research aims to analyze the nutritional composition of coconut candy and banana coconut cookies, providing evidence-based insights to guide consumer choices and industry practices.
1.3 Purpose of the Study
The purpose of this study is to evaluate the nutritional benefits of coconut in the human diet, with a particular focus on its processed forms, such as coconut candy and banana coconut cookies. This research aims to provide a detailed analysis of the nutritional composition of these snacks to determine their contribution to daily nutrient intake and overall health. By exploring the health implications of consuming these coconut-based products, the study seeks to bridge the knowledge gap regarding their actual nutritional value. Additionally, the research intends to offer insights into consumer perceptions and preferences, which can inform the development of healthier snack alternatives and guide industry standards for coconut-based products. Ultimately, this study aims to enhance understanding and promote informed dietary choices among consumers.
1.4 Objectives of the Study
1. To analyze the nutritional composition of coconut candy and banana coconut cookies and assess their contribution to dietary intake.
2. To evaluate the potential health benefits and risks associated with the consumption of coconut-based snacks.
3. To explore consumer perceptions and preferences regarding coconut candy and banana coconut cookies to inform product development and marketing strategies.
1.5 Research Questions
1. What are the nutritional components of coconut candy and banana coconut cookies, and how do they compare to other common snacks?
2. What are the potential health impacts of regularly consuming coconut candy and banana coconut cookies?
3. How do consumer perceptions and preferences influence the consumption and market demand for coconut-based snacks?
1.6 Significance of the Study
This study is significant as it provides a comprehensive understanding of the nutritional benefits and health implications of consuming coconut-based snacks like coconut candy and banana coconut cookies. By offering empirical evidence on their nutritional composition, the research addresses the knowledge gap in the current literature, which can guide consumers in making healthier dietary choices. Additionally, the findings will benefit food manufacturers and policymakers by highlighting the importance of maintaining the nutritional integrity of processed coconut products. The study also contributes to the broader field of nutrition science, particularly in understanding how processed forms of natural foods impact health.


1.7 Scope of the Study

The scope of this study encompasses the nutritional analysis of coconut candy and banana coconut cookies, focusing on their composition, health benefits, and consumer perceptions. The research will be conducted within a selected population of snack consumers to evaluate their dietary habits and preferences related to coconut-based products. It will involve laboratory analysis of the nutritional content of these snacks and a survey to gather consumer insights. The study will primarily focus on products available in the local market, providing a regional perspective on the consumption patterns and nutritional value of these snacks.
1.8 Limitations of the Study
This study may encounter several limitations, including the variability in the nutritional composition of coconut candy and banana coconut cookies due to differences in manufacturing processes and ingredients used. The reliance on self-reported data from consumers could introduce bias, as participants might not accurately recall their dietary habits. Additionally, the study is confined to a specific geographic region, which may limit the generalizability of the findings to other populations. Finally, the study's cross-sectional design may not capture long-term health impacts, necessitating further longitudinal research to validate the results.



CHAPTER TWO
LITERATURE REVIEW
2.1 The Nutritional Composition of Coconut Candy and Banana Coconut Cookies and Their Contribution to Dietary Intake
Coconut candy and banana coconut cookies are popular snack choices that combine the natural flavours of coconut and banana with other ingredients to create appealing and convenient food items. Coconut candy, typically made with coconut milk or desiccated coconut, sugar, and sometimes condensed milk, offers a unique blend of sweetness and richness (Ismail et al., 2018). Banana coconut cookies, on the other hand, integrate banana puree or slices with coconut, flour, and other baking ingredients, offering a distinctively tropical flavour profile (Kumar et al., 2021). The primary nutritional components of these snacks include carbohydrates, fats, and a modest amount of protein, with variations depending on the recipe and preparation method. Despite their popularity, the actual nutritional value of these snacks can vary widely, raising questions about their health impact.
Coconut is a well-known source of medium-chain triglycerides (MCTs), dietary fibre, and essential vitamins and minerals such as potassium, magnesium, and iron (Bawalan& Chapman, 2017). These nutrients are retained to varying degrees in coconut candy and banana coconut cookies, depending on the processing techniques used. Studies suggest that the MCTs present in coconut can enhance metabolism and support weight management, potentially making coconut-based snacks a better choice than traditional high-fat snacks (Muangsiri et al., 2022). However, the addition of sugars and other refined ingredients in these snacks may counterbalance their health benefits, contributing to higher caloric intake and potential negative effects on metabolic health (Nguyen & Tran, 2020). Thus, while coconut candy and banana coconut cookies may offer certain nutritional advantages, their overall health impact requires careful consideration.
The dietary fibre content of coconut is another significant factor in its nutritional profile. Fibre is essential for digestive health and has been associated with reduced risks of chronic diseases such as cardiovascular disease and type 2 diabetes (DebMandal&Mandal, 2021). In coconut candy and banana coconut cookies, the fibre content can be influenced by the proportion of coconut used and the degree of processing. Products with higher coconut content may contribute positively to daily fibre intake, supporting digestive health and aiding in the regulation of blood sugar levels. Nevertheless, the inclusion of refined flours and sugars in these snacks may dilute the fibre content, limiting their overall dietary benefit (Fernandez et al., 2022).
Sugar content in coconut candy and banana coconut cookies is a critical aspect of their nutritional evaluation. High sugar intake is linked to various health issues, including obesity, insulin resistance, and dental caries (Johnson & Wardle, 2018). The sweet nature of these snacks often necessitates the addition of significant amounts of sugar, which can contribute to excessive caloric intake and mitigate the potential health benefits of the coconut and banana ingredients. Reducing sugar content or substituting it with healthier alternatives could enhance the nutritional profile of these snacks, making them more suitable for regular consumption (Santos & Oliveira, 2021). Current research underscores the need for product reformulation to strike a balance between taste and health benefits.
Consumer perceptions of coconut candy and banana coconut cookies as healthy snacks may not always align with their actual nutritional value. Marketing strategies often highlight the natural ingredients, such as coconut and banana, leading consumers to believe these products are healthier than they might be (Singh & Patel, 2024). However, without proper nutritional labelling and education, consumers may overlook the added sugars and fats, resulting in uninformed dietary choices. Studies suggest that clear labelling and consumer education on the nutritional content of snacks can significantly influence purchasing decisions and encourage healthier eating habits (Oladokun et al., 2023).
In conclusion, while coconut candy and banana coconut cookies contain beneficial nutrients from their primary ingredients, their overall contribution to dietary intake depends largely on their formulation and processing. The potential health benefits of coconut and banana need to be weighed against the impact of added sugars and refined ingredients. Future research and product development should focus on enhancing the nutritional quality of these snacks, making them healthier options for consumers. This could involve reformulating recipes to reduce sugar content, increasing fibre, and using whole food ingredients to maximize health benefits (Rahman et al., 2023). The findings from such research will be crucial in guiding consumers and manufacturers towards more health-conscious snack options.
2.2 The Potential Health Benefits and Risks Associated with the Consumption of Coconut-Based Snacks
Coconut-based snacks, such as coconut candy and banana coconut cookies, have gained popularity due to their unique taste and perceived health benefits. One of the primary health benefits associated with coconut consumption is its rich content of medium-chain triglycerides (MCTs), which are known to enhance metabolic rate and support weight management (Muangsiri et al., 2022). MCTs are absorbed more quickly than long-chain fatty acids, providing a quick source of energy and potentially aiding in fat oxidation. Additionally, coconuts are a good source of dietary fibre, which supports digestive health and helps maintain blood sugar levels (DebMandal&Mandal, 2021). These attributes suggest that coconut-based snacks could serve as healthier alternatives to conventional high-fat, high-sugar snacks when consumed in moderation.
Moreover, coconut contains lauric acid, which exhibits antimicrobial properties and has been linked to improved immune function (Santos & Oliveira, 2021). Lauric acid converts into monolaurin in the body, which has the ability to combat various pathogens, including bacteria and viruses. This makes coconut-based snacks a potentially beneficial inclusion in the diet for supporting immune health. Furthermore, the antioxidant properties of coconuts, derived from their polyphenol content, may help in reducing oxidative stress and inflammation, contributing to overall health and disease prevention (Fernandez et al., 2022). These benefits align with the growing consumer interest in functional foods that provide health benefits beyond basic nutrition.
However, despite these potential health benefits, there are risks associated with the consumption of coconut-based snacks, particularly due to their often high sugar and saturated fat content. The addition of sugars in products like coconut candy and banana coconut cookies can contribute to increased calorie intake, potentially leading to weight gain and an elevated risk of developing type 2 diabetes and cardiovascular diseases (Nguyen & Tran, 2020). High sugar intake has also been linked to increased blood triglycerides and LDL cholesterol levels, which are risk factors for heart disease (Johnson & Wardle, 2018). Therefore, while coconuts themselves have health-promoting properties, the processing and added ingredients in snacks can diminish these benefits.
Another concern with coconut-based snacks is their high saturated fat content, primarily from coconut oil. While some research suggests that MCTs may have health benefits, the overall impact of high saturated fat intake on cardiovascular health remains a topic of debate (Kumar et al., 2021). Saturated fats can raise total cholesterol levels, which may increase the risk of heart disease. As such, the frequent consumption of coconut-based snacks with high saturated fat content should be approached with caution, particularly for individuals with pre-existing health conditions or those at risk of cardiovascular issues.
In addition to the nutritional risks, there is a potential for allergenicity associated with coconut consumption. Although rare, some individuals may experience allergic reactions to coconut, which can range from mild symptoms to severe anaphylaxis (Oladokun et al., 2023). This highlights the importance of clear labelling on coconut-based snacks to inform consumers about potential allergens. Additionally, the high caloric density of these snacks necessitates mindful consumption, as overindulgence can contribute to an imbalanced diet and negate the potential health benefits.
In summary, coconut-based snacks offer several potential health benefits, including improved metabolism, immune support, and antioxidant properties. However, the risks associated with high sugar and saturated fat content, as well as potential allergenicity, must be carefully considered. Balancing the consumption of these snacks with a well-rounded diet and paying attention to portion sizes can help mitigate the risks while enjoying the benefits. Further research is needed to develop formulations that maximize health benefits while minimizing potential risks, making coconut-based snacks a more healthful option for consumers (Rahman et al., 2023).
2.3 Consumer Perceptions and Preferences Regarding Coconut Candy and Banana Coconut Cookies to Inform Product Development and Marketing Strategies
Consumer perceptions and preferences play a crucial role in the success of food products, including coconut candy and banana coconut cookies. Studies indicate that consumers are increasingly seeking snacks that not only taste good but also offer health benefits (Lee & Hwang, 2019). The natural ingredients in coconut and banana appeal to health-conscious consumers who perceive these snacks as healthier alternatives to conventional sweets. This perception is further enhanced by marketing that emphasizes the natural and exotic origins of these ingredients, which can create a premium image for these products (Park et al., 2020). Understanding these consumer tendencies is vital for developing marketing strategies that align with current trends and preferences.
Taste remains a dominant factor influencing consumer preferences for coconut candy and banana coconut cookies. The unique combination of coconut and banana offers a distinctive flavour profile that appeals to a broad audience (Choi & Chung, 2021). Consumers often associate these flavours with tropical freshness and indulgence, making them attractive choices for both everyday snacking and special occasions. Research shows that product sensory attributes such as texture, sweetness, and aroma significantly impact consumer satisfaction and willingness to repurchase (Nguyen & Huynh, 2023). Therefore, product development efforts should focus on optimizing these sensory qualities to meet consumer expectations.
Health claims and nutritional information also influence consumer perceptions and purchasing decisions. With the rise of health-conscious eating, consumers are paying closer attention to the nutritional content of snacks (Kim & Lee, 2018). Products that highlight their fibre content, low sugar levels, or use of natural ingredients tend to be viewed more favourably. However, the effectiveness of these claims depends on the credibility of the source and the clarity of the information provided (Seo& Kim, 2021). Clear and accurate labelling, along with transparent communication about the health benefits of coconut and banana ingredients, can enhance consumer trust and brand loyalty.
Branding and packaging are other critical factors that shape consumer perceptions. Attractive packaging that reflects the natural and healthy aspects of the product can draw consumer attention and differentiate it from competitors (Han & Song, 2022). Consumers often make quick decisions based on visual cues, so packaging design that effectively communicates the product’s unique selling points can significantly impact sales. Additionally, branding that emphasizes sustainability and ethical sourcing of ingredients can appeal to environmentally conscious consumers, further enhancing the product’s market appeal (Kwon et al., 2023).
Consumer feedback and market research are invaluable for informing product development and marketing strategies. Surveys and focus groups can provide insights into consumer preferences, identifying areas for product improvement and innovation (Jung & Lee, 2020). For instance, feedback might reveal a demand for reduced sugar versions or the addition of new flavours that complement the coconut and banana base. Incorporating consumer insights into product development can lead to more targeted marketing strategies and higher consumer satisfaction.
In conclusion, understanding consumer perceptions and preferences is essential for the successful development and marketing of coconut candy and banana coconut cookies. Emphasizing the natural, healthful qualities of these snacks, while ensuring they meet sensory expectations, can enhance their marketability. Strategic branding, packaging, and clear nutritional information can further influence consumer choices, fostering loyalty and repeat purchases. Ongoing market research and consumer engagement are key to staying responsive to changing preferences and maintaining a competitive edge in the snack food industry.


CHAPTER THREE
RESEARCH METHODOLOGY
3.1 Introduction
This chapter outlines the research methodology employed in the study, focusing on the procedures and techniques used to collect and analyse data. It includes the research design, location of the study, target population, sample technique, data collection instruments, and data analysis and presentation methods. These elements were carefully selected to ensure the reliability and validity of the research findings.
3.2 Research Design
The study adopted a descriptive research design. This design was chosen because it allowed for a detailed examination of the nutritional composition of coconut candy and banana coconut cookies, as well as the potential health benefits and risks associated with their consumption. The descriptive approach facilitated the collection of quantitative and qualitative data, providing a comprehensive understanding of the research problem.
3.3 Location of the Study
The research was conducted in the Hospitality Laboratory of Kwara State Polytechnic. This location was selected due to its well-equipped facilities and access to a diverse range of food samples. The laboratory provided an ideal setting for conducting the nutritional analysis and for ensuring the accuracy and consistency of the experimental procedures.
3.4 Target Population
The target population for the study comprised 30 individuals, including nutritionists, hospitality students, and consumers of coconut-based snacks. This population was selected to provide diverse perspectives on the nutritional value and health implications of the snacks. The inclusion of both experts and consumers allowed for a balanced assessment of the research objectives.
3.5 Sample Technique
A purposive sampling technique was employed to select the participants for the study. This technique was used to ensure that only individuals with relevant expertise or consumption experience were included in the sample. The purposive sampling method allowed for the collection of targeted and meaningful data, which was essential for addressing the research questions.
3.6 Data Collection Instrument
Data were collected using a combination of laboratory analysis and structured questionnaires. The laboratory analysis was conducted to determine the nutritional composition of the coconut candy and banana coconut cookies. The structured questionnaires were administered to the selected participants to gather their perceptions and experiences regarding the consumption of these snacks. The use of both methods provided a comprehensive dataset for analysis.
3.7 Data Analysis and Presentation
The data collected were analysed using both quantitative and qualitative methods. Quantitative data from the laboratory analysis were presented in tables and charts to illustrate the nutritional content of the snacks. Qualitative data from the questionnaires were analysed thematically to identify common patterns and themes. The findings were presented in a clear and concise manner, ensuring that the research objectives were addressed effectively.



CHAPTER FOUR
DATA PRESENTATION AND ANALYSIS
4.1	Introduction
The researcher in this chapter attempt to present the data obtained through administration of sensory evaluation form distributed to the selected testing panel which consist of the selected respondents.
The data obtained are then analyzed on the order of their presentation in the sensory evaluation form. It is to be noted that the researcher present data collected from the sensory evaluation form using tables and analyzed in a visual statistical analysis format. 
4.2	Data Presentation and Analysis
In this chapter, data collected using the instrument of data collection were presented and analyzed. The data such presented were based on the responses from the respondents through the use of carefully administered sensory evaluation forms which was completed and returned to the researcher.
Fifty (50) sensory evaluation forms were used as the data collection tool for this research work. The data are thus present based on questions presenting the respondent’s Bio Data and the analysis of the questions that are based on the formulated questions in the sensory evaluation form.
4.3	ANALYSIS OF DATA
The fifty (50) sensory evaluation forms are thus analyzed as shown below:
TABLE 4.1: SEX OF RESPONDENTS
	SEX
	NO OF RESPONDENTS
	PERCENTAGE

	Male
	20
	40

	Female
	30
	60

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
Table 4.1 shows that 20 respondents representing 40% of the total respondents were Male while 30 respondents representing 60% of the total respondents were female. The significance of this result was that female were the most used respondents for this research work.
TABLE 4.2: AGE OF RESPONDENTS
	RESPONSE
	NO OF RESPONDENTS
	PERCENTAGE

	16-25
	32
	64

	26-45
	17
	34

	46 and Above 
	1
	2

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
Table 4.2 shows that 32 respondents representing 64% of the total respondents were from the age range of 16-25 while 17 respondents representing 34% of the total respondents were 26-45 years, while 1 respondent representing 2% were 46 years and above. The significance of this result was that more youths individual are used for this research work.
TABLE 4.3: MARITAL STATUS OF RESPONDENTS 
	RESPONSE
	NO OF RESPONDENTS
	PERCENTAGE

	Single
	46
	92

	Married 
	4
	8

	Others
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
Table 4.3 shows that 46 respondents representing 92% of the total respondents were single while 4 respondents representing 8% of the total respondents were married, no respondent were others. The significance of this result was that more single personnel were used for this research work.
TABLE 4.4: EDUCATIONAL QUALIFICATION OF THE RESPONDENTS 
	RESPONSE
	NO OF RESPONDENTS
	PERCENTAGE

	Waec
	4
	8

	OND/NCE
	28
	56

	HND/B.Sc/ BA
	18
	36

	Ph.D
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
Table 4.4 shows that 4 respondents representing 8% were O’level holder while 28 respondents representing 56% of the total respondents were OND/NCE Holder, also, 18 respondents representing 36% were holder of HND/B.Sc/ BA, no respondents were holders of Ph.d. The significance of this result was that Higher Holder were used for this research work.
TABLE 4.5: NATIONALITY OF THE RESPONDENTS 
	RESPONSE
	NO OF RESPONDENTS
	PERCENTAGE

	Nigeria 
	50
	100

	Others 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
Table 4.5 shows that all the 50 respondents representing 100% are Nigerians,. The significance of this result was that most of the respondents are all Nigerians.
TABLE 4.6: RELIGION OF THE RESPONDENTS 
	RESPONSE
	NO OF RESPONDENTS
	PERCENTAGE

	Christian 
	24
	48

	Muslim 
	26
	52

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
Table 4.6 shows that 24 respondents representing 48% of the total respondents were Christian  while 26 respondents representing 52% of the total respondents were Muslim, The significance of this result was that more Muslim are used for this research work.
SECTION B: SENSORY EVALAUTION FORM ANALYSIS AND INTERPRETATION
TABLE 4.7: APPEARANCE OF COCONUT IN THE PRODUCTION OF COCONUT CANDY
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	37
	74

	Very Good
	11
	22

	Good 
	-
	-

	Fair 
	2
	4

	Poor 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
From the table above, 37 respondents representing 74% of the total respondents rated the Appearance of the Coconut Candyexcellent, 11 respondents representing 22% rated the Coconut Candy as very good, while the remaining 2 respondents representing 4% chooses fair. No respondents choose poor as the appearance of the Coconut Candy.
TABLE 4.8: TASTE OF COCONUT IN THE PRODUCTION OF COCONUT CANDY
	CHOICE
	NO OF RESPONSES
	PERCENTAGE (%)

	Excellent 
	15
	30

	Very Good
	24
	48

	Good 
	7
	14

	Fair 
	4
	8

	Poor 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
From the table above, 15 respondents representing 30% of the total respondents rated the taste of Coconut Candy as excellent, 24 respondents representing 48% rated the spaghetti taste as very good, while 7 respondents representing 14% chooses good, and the remaining 4 respondent representing 8% chooses fair. No respondents choose poor as the taste of the candy.
TABLE 4.9: CONSISTENCY OF COCONUT IN THE PRODUCTION OF COCONUT CANDY
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	25
	50

	Very Good
	19
	38

	Good 
	4
	8

	Fair 
	2
	4

	Poor 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
From the table above, 25 respondents representing 50% rated the Coconut Candy as excellent, 19 respondents representing 38% rated the recipe consistency as very good, 4 respondents representing 8% chooses good, while 2 respondents representing 4% chooses fair. No respondents choose poor as the consistency of the Coconut Candy.
TABLE 4.10: FLAVOUR OF COCONUT IN THE PRODUCTION OF COCONUT CANDY
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	-
	-

	Very Good
	11
	22

	Good 
	25
	50

	Fair 
	14
	28

	Poor 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
From the table above, 11 respondents representing 22% of the total respondents rated the flavor of the Coconut Candy very good, 25 respondents representing 50% rated the recipe taste as good, 14 respondents representing 28% chooses fair. No respondents choose poor as the flavor of the Coconut Candy.
TABLE 4.11: ACCEPTABILITY OF COCONUT IN THE PRODUCTION OF COCONUT CANDY
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	-
	-

	Very Good
	21
	42

	Good 
	23
	46

	Fair 
	6
	12

	Poor 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
From the table above, 21 respondents representing 42% of the total respondents rated the acceptability of the Coconut Candy very good, 23 respondents representing 46% rated the Coconut Candy acceptability as good, while 6 respondents representing 12% chooses fair, no respondents choose poor.
TABLE 4.12: APPEARANCE OF COCONUT IN THE PRODUCTION OF Banana COCONUT COOKIES
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	37
	74

	Very Good
	11
	22

	Good 
	-
	-

	Fair 
	2
	4

	Poor 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
From the table above, 37 respondents representing 74% of the total respondents rated the Appearance of the Banana Coconut Cookies excellent, 11 respondents representing 22% rated the Banana Coconut Cookies as very good, while the remaining 2 respondents representing 4% chooses fair. No respondents choose poor as the appearance of the Banana Coconut Cookies.
TABLE 4.13: TASTE OF COCONUT IN THE PRODUCTION OF BANANA COCONUT COOKIES
	CHOICE
	NO OF RESPONSES
	PERCENTAGE (%)

	Excellent 
	15
	30

	Very Good
	24
	48

	Good 
	7
	14

	Fair 
	4
	8

	Poor 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
From the table above, 15 respondents representing 30% of the total respondents rated the taste of Banana Coconut Cookies as excellent, 24 respondents representing 48% rated the Banana Coconut Cookies taste as very good, while 7 respondents representing 14% chooses good, and the remaining 4 respondent representing 8% chooses fair. No respondents choose poor as the taste of the cookies.
TABLE 4.14: CONSISTENCY OF COCONUT IN THE PRODUCTION OF BANANA COCONUT COOKIES
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	25
	50

	Very Good
	19
	38

	Good 
	4
	8

	Fair 
	2
	4

	Poor 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
From the table above, 25 respondents representing 50% rated the Banana Coconut Cookies as excellent, 19 respondents representing 38% rated the recipe consistency as very good, 4 respondents representing 8% chooses good, while 2 respondents representing 4% chooses fair. No respondents choose poor as the consistency of the cookies.
TABLE 4.15: FLAVOUR OF COCONUT IN THE PRODUCTION OF BANANA COCONUT COOKIES
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	-
	-

	Very Good
	11
	22

	Good 
	25
	50

	Fair 
	14
	28

	Poor 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
From the table above, 11 respondents representing 22% of the total respondents rated the flavor of the Banana Coconut Cookies very good, 25 respondents representing 50% rated the recipe taste as good, 14 respondents representing 28% chooses fair. No respondents choose poor as the flavor of the cookies.
TABLE 4.16: ACCEPTABILITY OF COCONUT IN THE PRODUCTION OF Banana COCONUT COOKIES
	CHOICE
	NO OF RESPONSES
	PERCENTAGE   (%)

	Excellent 
	-
	-

	Very Good
	21
	42

	Good 
	23
	46

	Fair 
	6
	12

	Poor 
	-
	-

	TOTAL
	50
	100%


Source: Researcher’s Survey, 2024
From the table above, 21 respondents representing 42% of the total respondents rated the acceptability of the Banana Coconut Cookiesvery good, 23 respondents representing 46% rated the cookie acceptability as good, while 6 respondents representing 12% chooses fair, no respondents choose poor.
4.4 Discussion of Findings 
The data analysis of the sensory evaluation forms provides insightful findings regarding the demographics of the respondents and their perceptions of coconut-based products. Table 4.1 reveals that 60% of the respondents were female, highlighting a significant gender disparity. This indicates that the majority of the sensory evaluation participants were women. Moreover, Table 4.2 shows that the predominant age group was between 16-25 years, making up 64% of the respondents. This suggests that younger individuals were more engaged in the sensory evaluation, potentially influencing the findings with their preferences. Table 4.3 indicates that 92% of respondents were single, which may reflect the age distribution and further influence the sensory preferences recorded.
In examining the educational qualifications (Table 4.4), the majority of respondents had OND/NCE qualifications (56%), followed by those with HND/B.Sc/BA degrees (36%). This diversity in educational background provides a broad perspective on the sensory evaluation results. The nationality of all respondents was Nigerian (Table 4.5), ensuring cultural consistency in the feedback. Additionally, the religious composition (Table 4.6) showed a slight Muslim majority (52%), which could contribute to varying taste preferences and acceptance levels of the products tested.
The sensory evaluation of coconut candy and banana coconut cookies yielded varied results across different sensory attributes. For coconut candy, the appearance was rated as excellent by 74% of respondents (Table 4.7), indicating strong visual appeal. The taste was predominantly rated as very good (48%) and excellent (30%) (Table 4.8). Consistency was also highly rated, with 50% marking it as excellent (Table 4.9). However, the flavor received mixed reviews, with 50% rating it as good and 28% as fair (Table 4.10). For banana coconut cookies, the appearance received similar high ratings (74% excellent) (Table 4.12), and the taste was highly appreciated (48% very good) (Table 4.13). Consistency and flavor followed similar patterns, with significant percentages rating them as very good or good (Tables 4.14 and 4.15). Overall acceptability of both products was favorable, with the majority rating them as very good or good (Tables 4.11 and 4.16), indicating positive reception and potential market acceptance.

CHAPTER FIVE
SUMMARY, CONCLUSION AND RECOMMENDATION
5.1 Summary
The research investigates the nutritional benefits of coconut in the human diet with a focus on two specific products: coconut candy and banana coconut cookies. The study employs a quantitative research design to systematically collect and analyze numerical data, aiming to identify patterns and relationships between variables. Conducted in the hospitality department laboratory at Kwara State Polytechnic, the research involves detailed laboratory analyses to measure the macronutrient and micronutrient content of the products and evaluate their potential health benefits.
Key findings highlight that both coconut candy and banana coconut cookies offer significant health benefits due to their rich nutritional profiles. Coconut is a source of medium-chain triglycerides (MCTs), which are rapidly absorbed and converted into energy, beneficial for metabolism and weight management. It also provides dietary fiber that supports digestive health and contributes to a feeling of fullness, aiding in appetite control. Bananas, a major ingredient in banana coconut cookies, are rich in potassium and dietary fiber, promoting heart health and regulating blood sugar levels. The combination of these ingredients in the studied products results in nutritious snacks that can contribute positively to a balanced diet.
5.2 Conclusion
The study concludes that incorporating coconut-based products like coconut candy and banana coconut cookies into the diet can provide numerous health benefits. These products offer a rich blend of essential nutrients, dietary fiber, and healthy fats that support various aspects of health, from digestion to metabolic functions. However, it is crucial to consume these products in moderation due to their potential high-calorie and sugar content. The research underscores the importance of choosing recipes with minimal added sugars and natural ingredients to maximize the health benefits while mitigating adverse effects associated with excessive sugar consumption.
5.3 Recommendation
Based on the findings, the following recommendations are made:
1. Moderation in Consumption: Both coconut candy and banana coconut cookies should be consumed in moderation to avoid excessive calorie and sugar intake. Balancing their consumption with other nutrient-dense foods is essential for maintaining overall health.
2. Use of Natural Ingredients: Opting for natural sweeteners and high-quality ingredients in the preparation of these snacks can enhance their nutritional value. This approach can help reduce the negative impact of added sugars and promote a healthier diet.
3. Further Research: Continued research into the long-term health impacts of coconut-based products is recommended. Exploring different preparation methods and ingredient combinations can provide deeper insights into optimizing their health benefits.
4. Educational Initiatives: Raising awareness about the nutritional benefits and potential drawbacks of coconut-based products can help consumers make informed dietary choices. Educational programs can emphasize the importance of moderation and balanced eating habits.
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