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ABSTRACT
The study examined Utilization of wheat flour to make five different pastry products. The aim is to produce different pastry products sing wheat flour. Five different pastry products are chinchin fish pie, doughnut, pan cake and puff putt. 20 panelists was allowed to determine the Texture Taste flavor, colour flavor and overall acceptability. The colour ranged from 7.40 +1.65 to 6.40-1.51 which shows significant difference (P<0.05). The taste value ranged from 14.10#-2.15 to 6.50+ 1.35 which shows no significant difference (P<0.05). The consistency value ranged from 14.10 to 6.70+1.42 with significant difference (P<0.05). The flavor value ranged from 14.80-2.46 to 6.70-1.9 with significant difference (P<0.05). The mouth feel value ran geed from 7.301.57 to 6.20+2.25 with significance difference (P<0.05). The texture value ranged from 15.30-1.57 to 6.70+2.06 with significance difference (P<0.05). the overall acceptability, the value ranged from 8.00+1.25 to 7.441.81 with no significant difference (P<0.05). Base on the result of the sensory evaluation, it can be seen that there are variations in colour, taste, flavor, mouth feel, texture and overall acceptability. Sample 604(pan cake) has the high taste and overall acceptability. More research should be carried out to determine the proximate analysis of the five pastry products.
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CHAPTER ONE
INTRODUCTION

1.1 Background of the study
The hospitality industry provides services for people who are away from home regardless of whether it is for long or short periods of time. These services can vary according to the specific needs of both the person away from home and the organization operating those services (Baker et al, 2000). The hospitality industry is important to the development of many parts of the world.
Milligan et al. (2001) defined wheat flour as a mixture of flours, starches and other ingredients intended to replace wheat flour totally or partially in bakery and pastry products. Shittu et al. (2007) also agreed wheat flours used are binary or ternary mixtures of flours from some other crops with or without wheat flour. The use of composite flours had a few advantages for developing countries in terms of: i) the saving of hard currency; ii) promotion of high-yielding, native plant species; iii) a better supply of protein for human nutrition; and iv) better overall use of domestic agricultural production (Berghofer, 2000; Bugusu et al., 2001).
Wheat flour is considered advantageous in developing countries as it reduces the importation of wheat flour and encourages the use of locally grown crops as flour (Hugo et al., 2000). Local raw materials substitution for wheat flour is increasing due to the growing market for confectioneries (Noor Aziah and Komathi, 2009). Thus, several developing countries have encouraged the initiation of programmers to evaluate the feasibility of alternative locally available flours as a substitute for wheat flour (Abdelghafar et al., 2011).
Moreover, the concept of composite flour technology initiated by the Food and Agricultural Organization (FAO) in 1964 was targeted at reducing the cost of support for temperate countries by encouraging the use of indigenous crops such as cassava, yam, maize and others in partial substitution of wheat flour (Noor Aziah and Komathi, 2009).. Apart from being a good source of calories and other nutrients, wheat is considered nutritionally poor, as cereal proteins are deficient in essential amino acids such as lysine and threonine (Dhingra and Jood, 2001) Therefore, supplementation of wheat flour with inexpensive staples, such as cereals and pulses, helps improve the nutritional quality of wheat products (Sharma et al., 1999). For example, the protein quality of both the cassava-soya and the cassava-groundnut breads is higher than that of common wheat bread (Nilufer et al., 2008).
1.2 Statement of Problem
The FAO reported that the application of wheat flour in various food products would be economically advantageous if the imports of wheat could be reduced or even eliminated, and that demand for bread and pastry products could be met by the use of domestically grown products instead of wheat (Jisha et al., 2008). The pastry products produced using wheat flour were of good quality, with some characteristics similar to wheat-flour bread, though the texture and the properties of the wheat flour pastry products were different from those made from wheat flour, with an increased nutritional value and the appearance (Dhingra and Jood, 2001).
1.3 Justification
This study will help to tackle hunger and unemployment among young one by making them to know the utilization of wheat flour to make five different pastry products
1.4 Aim and Objectives of The Study
1.4.1 Aim
The aim of the study is to utilize wheat flour to make different pastry products
1.4.2 Objectives
1. To produce different pastry products using wheat flour
2. To know the sensory properties of the different pastry products


CHAPTER TWO
LITERATURE REVIEW
[bookmark: _Hlk203038484]2.1 Utilization of Wheat Flour Into Different Products
Consumption of bread and other baked aerated wheat flour products has spread in Nigeria and other developing countries of the world. Wheat, which 18 popular and unique among other cereals for making bread and other aerated baked products can only grow in very few developing countries. The exceptions are where there is a temperate zone caused by high latitude or high altitude or both (examples are Mexico, Northern India, Eastern Africa) (Dendy, 2001). Nigeria cannot grow wheat in large quantities. Wheat is imported from temperate countries that have surplus. Due to urbanization and rapid population growth, wheat imports to Nigeria have grown rapidly. According to United States Department of Agriculture, Nigeria imported 4.1 million metric tons of wheat in 2011 (Dandy, 2001). These imports are paid for with scarce foreign currency. And this, no doubt, is depleting Nigeria external currency earnings and reserve. In the bid to lower or stop out rightly imports of wheat, the Nigerian government and Food and Agriculture Organization (FAO) have encouraged the use of composite flours and blends of wheatless flours or meals for the production of acrated products such as bread, biscuit, cake, doughnut, etc. (Dandy, 2001).
Fortunately, Nigeria has large fertile arable lands where food crops are grown. Cassava, maize, rice, millet and sorghum are grown in large quantity in Nigeria. Nigeria is the world’s largest producer of cassava (FAO, 2006). Flours from this and other food crops are often blended with wheat flour to form composite flours. Quality characteristics of aerated and non-aerated products made
From composite flours and blends of wheatless flours have been studied and published in some scientific journals.
2.2 Use of Wheat Flours In Bakery Products
Bread biscuit, cake, doughnut, noodles and other wheat flour based products are popular in Nigeria and indeed all parts of the world Bread is the most popular among all the wheat-based products. Wheat flour bread celebrates the richest and simplest pleasures of daily living. In most European cultures, it is the single inevitable presence at the table during all the three meals of the day (Kent, 2000).
In Nigeria, it is consumed by people in every socioeconomic class and it is acceptable to both children and adults. Bread has gained wide consumer acceptance for many years in Nigeria (Badifu et al., 2005). There is no household or family in Nigeria that does not consume at least one wheat-based product a day.
2.3 Bread
Bread consumption has increased continuously in many developing countries due to changing eating habits, a steadily growing population and because a large proportion of the overall increased incomes can now be spent on foods (Seibel, 2011). However, the wheat flour needed for making bread had to be imported, since the climatic conditions and soil did not permit wheat to be grown locally (Seibel, 2011). Thus, research interest in composite flours has been on the rise in the recent past, driven by the desire to find non-wheat bread-making alternatives in order to reduce non-wheat-producing countries dependence on imported wheat (Mepba et al, 2007).
Much effort has been made to promote the use of composite flours, in which a portion of wheat flour is replaced by locally grown crops, in bread, thereby decreasing the cost associated with with imported wheat (Olaoye et al., 2006), which in turn decreases the demand for imported wheat while producing protein-enriched bread (Giami et al., 2004). Flours from corn, barley, cassava and chickpea are among the most predominant studied for the production of composite flour breads (Defloor et al., 1993). Legume proteins can be successfully used in baked products to obtain a protein-enriched product with improved amino acid balance (Bojñanská et al., 2012). One of the most important properties of legume proteins is their high content of lysine, an essential amino acid, and their deficiency in sulphur-containing amino acids, which makes them a great complement to other well-known cereal proteins (e.g., wheat) which are deficient in lysine, but have good sulphur amino acid content (Eggum and Beame, 1983). The potential use of legumes as protein-enriching agents of baked products, mainly in the form of protein flours, has been reported by several authors. Among the legume protein products tested are various soy bean protein preparations (Ribotta et al., 2005), chickpea flour (Gomez et al., 2008), germinated chickpea flour (Fernandez and Berry, 1989), germinated pea flour (Sadowska et al., 2003) and lupin flour (Pollard et al., 2002). AS an important component crop, soy, the legume richest in nutrients, Is known to be a good source of the trace elements copper, zinc and manganese, and can be said to contain all the nutrients needed in food (Ampofo, 2009). Its use in the production of bread as a composite flour has been reported (Basman et al., 2003). Supplementation of wheat flour with not more than 30% soy bean flour greatly improved the protein in bread. The increase in the protein content of the bread could be due to the significant quantity of protein in the soy bean seeds (Basman et al.,2003). The bread-making quality of
Wheat is mainly related to the protein and gluten content of the grain and flour. However, the protein and gluten composition also has a great impact on the dough properties, such as water absorption and mixing stability, CO,-retention capability, and the bread volume (Waagepetersen et al., 2001). Addition of germinated Soy bean flour to wheat flour improved the overall bread quality and resulted in a higher specific volume (Dominguez et al, 2008). Soy protein products are also known for their improved crust colour, crumb body, resilience and toasting characteristics in bread (Nilufer et al., 2008) while also extending shelf-life (Vittadini and Vodovotz, 2003). However, there is a lower acceptance of soy-wheat bread due to the beany flavours imparted by soy flour, especially at levels of above 15% soy flour substitution for wheat (Hettiarachchy and Kalapathy, 1997). The deleterious effects of legume flours on bread are minimized by the use of surfactants and Oxidizing improvers, which improve the dough strength of soy-wheat bread but do not minimize the beany flavours (Maforimbo et al., 2006). The use of physically modified legume flour made from optimal thermal treatment of the beans to destroy the lipoxygenase and retain the functional and nutritional properties may be another way to get around the problem of product acceptance (Maforimbo et al, 2006). L-threo ascorbic acid (vitamin C) is widely used as a bread improver in wheat breads, which is achieved by the oxidation of L-ascorbic acid (L-AA) to dehydro-ascorbic acid (DAA) and this becomes the oxidizing agent (Grosch and Wieser, 1999). Because of the likelihood of high levels of free radicals from the oxidation of free fatty acids in soy flour, L-AA is also capable of participating in the scavenging of these free radicals. From a theoretical consideration, such a dough system would consume more L-AA than the wheat dough (Maforimbo et al., 2006). The fact that L-ascorbic acid is easily available, a permitted food ingredient and does not leave toxic compounds in the final product makes it superior to other.
Oxidizing agents. L-ascorbic acid used by Maforimbo et al. (2006) was higher (up to 2300 ppm) nan the recommended concentration used to strengthen bread, 20-30 ppm (Grosch and Wieser,79) thus, the use of L-ascorbic acid and physically modified soy flours was considered erective in strengthening soy-wheat composite dough and this could be a positive promotion of higher levels of soy flour in wheat bread (Maforimbo et al., year) In addition, breads made from both barley and defatted soy flours, up to 15% level, are also considered as most acceptable, organoleptically and nutritionally as they contain appreciable amounts of protein, total lysine, dietary fibre, B-glucan and minerals (Dhingra and Jood, 2001). The soluble p-glucans are present primarily in the endospermic cell walls of barley grain (Jood and Kalra, 2001) which has been reported to be useful in regulating cholesterol levels and blood glucose levels (Knuckles et al., 1997). Knuckles et al. (1997) also found that total, soluble and insoluble p-glucan contents increased several times in breads containing a, -glucan-rich barley fraction at different levels, as compared with control bread. Skendi et al. (2010) observed that the inclusion of B-glucan in wheat flour is accompanied by a decrease in loat specific Volume, the extent of decrease depending on B-glucan level. According to Dhingra and Jood (2001), at 15% level of substitution with barley flour, there was an increase of 10, 13 and 7% in total, soluble and insoluble dietary fibre content of bread as compared to control.
Legumes such as lentil, pea, and chickpea are an important source of proteins, carbohydrates, Vitamins and minerals and are widely consumed in some traditional diets (Dodoket al., 1993). Since protein has a major role in determining the quality of bread, substitution of wheat dough with chickpea or other grain legume flours and proteins certainly affects the rheological properties of the fortified wheat flour dough and its subsequent finished products (Eliasson, 1990). These effects can be measured by using physical dough-testing devices to evaluate the bread-making potential and performance characteristics of the fortified flour (Mohammed et al., 2012). The higher the addition of lentil and chickenpea, the worse the qualitative parameters of baked bread loaves, mainly with regard to their volume and volume efficiency (Bonjnanská et al., 2012). The reason for decreased volume was the decrease in the amount of gluten caused the addition of materials without gluten. By lowering the amount of gluten, the ability to Keep gas during the rising of dough is also lowered and consequently it influenced the lower volume and lower porosity of pastries (Bojňanská et al., 2012). The same tendency has been observed in loaves cambering, which is the ratio between the height and the width, and its higher value points to a loaf with a more arching. More desirable form (Bojnanská et al., 2012).
Gluten proteins play a key role in guaranteeing the bakery quality of wheat, and influence water absorption, cohesion, viscosity, extensibility, elasticity, resistance to deformation, tolerance tokneading. Gas retention ability and dough-strengthening properties (Lazaridou et al., 2007). Mostaking quality of wheatnon-wheat flours are devoid of gluten and its addition impairs the bread-making quality of wheat flour.
Vital wheat gluten, a by-product of the wheat starch extraction process, has been shown to improve the bread-making properties of weak flours (Wiepert and Lindhauer, 1999), improve loaf volume, crumb grain, texture, softness and shelf life. Stenvert et al. (1981) showed that adding up 35 ppm sodium metabisulphite, a reducing agent, significantly improved the baking performance of poor-quality vital gluten. Sodium metabisulphite acts by ‘softening’ dry vital gluten so that it attains optimal development and thus gas-retaining capacity at the same time as the endogenous gluten. This principle is employed in the activated dough development process in which balanced blends of reducing and oxidizing agents are used to bring about dough maturation (De Ruiter, 1978).
For flours substituted with modified starches, Miyazaki et al. (2006) recommended that the starch Content should not exceed 20% and that the amount of vital gluten added should be 8% of the weight of starch substitution, a weight almost equal to the percentage of insoluble protein, glutenin and gliadin combined in wheat flour. There are also other technologies that improve composite bread baking, including intensive dough mixing, sponge and dough system, chemical/activated-dough development, short proof times and use of dough conditioners and bread improvers. Luwangula et al. (2004) identified water absorption as a critical parameter in composite bread baking which could potentially improve bread quality when optimized. However, Muranga et al. (2010) identified that the interactive effect between farinograph water absorption and Vital gluten was negative, showing that gluten required reduced water levels to facilitate its setting during baking.
Bojnanská et al. (2012) reported that during the baking experiment crumb acidity increased with the addition of lentil and chickpea, thus the bread became tastier and richer. The highest increase of acidity was found in bread loaves with the addition of lentil which is most probably related to the high input of minerals coming from this raw material (Bojnanská et al., 2012).
Heat treatment applied to legumes improves their texture, palatability and nutritive value by the gelatinization of starch, denaturation of proteins, increased nutrient availability and inactivation of heat labile toxic compounds and other enzyme inhibitors (Bojnanská et al., 2012).
Some studies have shown additional benefits of pulse flour use, such as an increase in mineral bioavailability and a lowering of glycaemic response in healthy consumers when pulses, such as chickpea flour, are added to the diet (Goñi and Valentín-Gamazo, 2003).
Bread can also be prepared with the inclusion of malted rice flour at 35% and wheat flour at 65% to produce bread with better consumer acceptability and nutritional value than wheat bread. The enhanced flavour development (Veluppillai et al., 2010). It has been reported that the inclusion of malted rice flour in bread can significantly reduce the glycaemic index of bread and may be a better choice for the management of diabetics. Veluppillai et al. (2010) reported that the use of germinated rice flour has advantages over the use of raw rice flour for bread making, and that increasing germination time might improve the physical and nutritional quality of bread. The use of rice flour in bread making is still limited due to the fact that rice proteins are unable to retain a produced during the fermentation process, resulting in a product that has a low specific, volume, which does not resemble wheat bread (Gujral and Rosell, 2004a). (Gujral and Rosell, 2004a) also reported that rice has few prolamins (2.5-3.5%) and as a result, a viscoelastic dough is not formed when rice flour is kneaded with water. However, the incorporation of hydroxypropyl methylcellulose (HPMC) at levels of 4% in rice flour has made it possible to produce bread from rice flour (Haque and Morris, 1994) with a specific volume comparable to that of wheat bread. A proportion of wheat flour was substituted with rice flour at the 150 g/kg for bread making, the overall acceptability of the product was the best (Noomhorm and Bandola, 1994)
2.4 Biscuits/Cookies
Among ready-to-eat snacks, biscuits/cookies possess several attractive features, including a wider consumption base, relatively long shelf life, greater convenience and good eating quality (Hooda and Jood, 2005). The growing interest in these types of bakery products is due to their better nutritional properties and the possibility of their use in feeding programmes and catastrophic situations such as starvation or earthquakes (Pratima and Yadava, 2000). In many countries, cookies are prepared with fortitied or composite flour to increase their nutritive value (Gonzalez-Galan et al., 1991) for example, the high-protein cookies made using composite flours that include blends of soy bean (Shrestha and Noomhorm, 2002) with field pea and defatted peanut replacing the wheat flour by up to 30 g/100 g (MC Watters, 1978) and with chickpea and lupin by up to 20 g/100 g (Faheid and Hegazi, 1991). Legumes are higher in nutrients, especially in protein (18-24%), than cereal grain Noor Aziah et al., 2012). Cowpea and peanut flour have been reported to successfully replace up to 20% wheat flour in cookies(Mc Watters, 1978). There are also reports of cookies with up to 30 g/100 g of navy bean and Sesame seed flours (Hoojjat and Zabik, 1984), pigeon pea flour (Eneche, 1999), as well as with pulse flours and fibres (Piteira et al., 2006).
Noor Aziah et al. (2012) reported that the incorporation of chickpea flour and mungbean flour Into wheat flour did not change the functional properties but increased the protein, resistant Starch content and acceptability of cookies. However, aftertaste was found to be pronounced in the mungbean and chickpea Cookies (Noor Aziah et al., 2012). McWatters (1978) suggested that the beany flavour in legume flour could be reduced by exposing the material to moist heat. In addition, more strength was needed to break cookies incorporated with legume flour (Noor Aziah et al., 2012) which might have resulted from the incorporation of protein-rich flour which needs more water to obtain good cookie dough, and the cookies prepared from high-absorption dough tend to be extremely hard (Hoojjat and Zabik, 1984). Chickpea cookies were observed to have a higher crispiness value compared to mung bean cookies (Noor Aziah et al., 2012) indicating that this might have resulted from the water-binding effort in mung bean flour which increased with the heat denaturation of protein content (Del Rosario and Flores, 1981). Noor Aziah et al. (2012) reported that chickpea cookies have the highest diameter even though the protein content is high. This may cause the viscosity of chickpea dough to reduce and increase the spread rate. Dough with lower Viscosity causes cookies to spread at a faster rate (Hoseney and Roger, 1994).
Saeed et al. (2012) reported that a proportion of 90:10 of plain wheat flour and sweet potato flour produced good results without any adverse effect on the physical and sensory characteristics of cookies. It has been established that cookies’ spread is strongly correlated to the water absorption capacities of the flour (Vieira et al., 2007). Since the water absorption capacity of sweet potato flour (2.3/5 ml/g) is higher than that of wheat flour (1 ml/g), rapid partitioning of free water to hydrophilic sites of sweet potato flour is presumed to be higher than that of wheat flour (Saeed et al., 2012). It was also noted that sweet potato flour improved the flavour and texture of cookies and can significantly improve the dietary fibre and mineral contents of the product (Saeed et al., 2012)
The biscuits formed with the addition of 20 and 30% buckfear four Bud an overall acceptability score of 6.71 and 6.20, respectively, acceptability to the consumers (Baljeet et al., 2010). As the concentration of buckwheat flour increased, the spread ratio of the biscuits decreased (Palja 2010). However, Singh et al. (2003) reported the cookies spread factor mersed with the addition of corn and potato flours. The fracture strength of laste decreased with the incorporation of buckwheat flour (Baljeet et al., 2010) TAIG also happened with the addition of both corn and potato flours to wlicat fione af different levels (2, 4,6%) (Slingh et al., 2003). Furthermore, buckwheat floor is superior to wheat flour because of its higher lysine, iron, copper and magnesiums content (Ikeda and Yamashita, 1994), The significant contents of rutin, catochine and other polyphenols as well as their potential antioxidant activity are also of great importance (Wanatabe, 1998). These functional components of buckwhear have health benefits such as reducing high blood pressure, Ivwering cholesters, controlling blood sugar and minimizing cancer risk (Kim et al., 2004).
Saha et al. (2011) studied the possibility of using finger millet is the preparation of composite flour and biscuits and Krishnan et al. (2011) stated thar wheat flour could be substituted by finger millet seed coat matter by up to 20% for the preparation of gluco-type biscuits. However, there was not much variation in the diameter of the biscuits although the thickness varied slightly (Krishnan et al, 2011). Fenugreek flour could be incorporated up to a level of 10% in the formulation of biscuits without affecting their overall quality, physical, sensory or nutritional characteristics (Hooda and Jood, 2005). The thickness of fenugreek supplemented biscuits increased, whereas the width and spread ratio of the biscuits decreased with the increasing level of fenugreek flour. An increase in the protein
Content tends to reduce the length of biscuits after baking. The quantitative and qualitative importance of the proteins is well known, though the influence of gluten on the quality of biscuit dough is difficult to define (Saha et al., 2011). Therefore, in their study, composite flour, made by blending finger millet and wheat flour in a 60 to 40 ratio was found to be the best in providing a better physical quality biscuit dough and Biscuits in terms of its spread ratio, density and breaking strength.
2.5 Doughnut
Doughnut is leavened in the same way as bread with yeast. It was produced by Lugbe et al. (2009) using wheat-detoxified cassava composite flours the cassava mashes were fermented separately in 24 and 48 h using two species of microorganisms (Candida and Rhizopus). It was reported that doughnuts prepared by replacement of 10% wheat flour with cassava flour and fermented for 24 h with either of the microbes compared very well with 100% wheat flour doughnut without any impairment. Above 10% level of replacement negatively affected the doughnut quality
2.6 Wheat flour cakes
Wheat flour cakes were produced from wheat-alum treated African bread fruit (Treculia africana) flours by Iheadiohanma et al. (2009) using combination ratios of 100:0, 75:25, 50:50, 25:75 and 0:100. They reported that the physical properties (weight and volume) of all the cake Samples were similar as there were no significant differences (P<0.05) in their physical Properties.
The reason for this is that cake is a product made from soft wheat flour batter. It does not require retention of gas (carbon dioxide) or proof as bread dough. However, the sensory quality attributes of the cakes from 50:50, 25:75 and 0:100 wheat-alum treated African bread fruit flour ratios were inferior to that of 100% wheat flour cake.
2.7 Flours
Wheat flour approximately consists of 72% carbohydrates, 8 to 13% protein, 12 to 13% moisture, 2.5% sugar and 1.5% fat, 1.0% soluble protein and 0.5% minerals salts(Oberol et al., 2007). Wheat flour is main ingredients used in the manufacturing of noodles and characteristics of wheat used for milling are very important. Soft wheat is used in cakes, pastries, cookies, crackers and oriental noodles where as hard wheat is used in breads.
2.7.1 Use of Flours
The use of different flours will result in varied textures, flavors, and nutritional value. Some flours will produce heavy, compact bread, while others will produce a lighter bread. Some flours may cause a full-bodied or bitter flavor while others present a nutty, woodsy flavor. Follow your recipe for best results. With practice you can begin to substitute flours with good Success.
All-purpose flour is a blend of hard and soft wheat.
Self-rising flour is simply all-purpose flour pre-blended with baking powder and salt.
Bread flour is made from hard wheat, which has high protein content. It is the preferred flour For making bread.
Enriched flour has the B-vitamins and iron, that are lost during milling, added back to the flour.
Whole-wheat flour is milled from the whole kernel. When used alone, whole-wheat flour produces heavy, compact, dark bread. The germ and bran cut the developing gluten strands.
Whole-wheat bread flour is ground from hard wheat and has a higher gluten content. To create your own whole wheat bread flour, add one tablespoon gluten to each cup of whole-wheat flour.
Graham flour resembles whole wheat flour in taste but has less protein.
Durum flour is made from the hardest of wheats. A bread made entirely from durum wheat is Inedible.
Semolina flour is durum flour minus the bran and wheat germ. It is usually used as a pasta flour but can be used in breads.
Kamut flour is a relative of durum wheat. It is high in protein but low in gluten, so it must be combined with a higher gluten flour to produce an acceptable bread.
2.7.2 Pastry Flour:
An unbleached flour made from soft wheat, with protein levels somewhere between cake flour and all-purpose flour (8 to 9 percent). Pastry flour strikes the ideal balance between flakiness and tenderness, making it perfect for pies, tarts and many cookies. To make your own pastry flour, mix together cups flour and 1 cup cake flour.
2.7.3 Pastry Flour Uses
The more protein your flour has, the more dense or chewy your baked goods will be. Because of its comparatively low protein content, pastry flour is ideal for making pie crust, pastries, biscuits, cookies. And other light baked goods. Protein helps to give your finished product structure, so flaky or airy recipes will tend to call for lower-protein flour. Using flour with more protein content in place of pastry flour could make your baked goods tougher or chewier than desired.
2.8 Possible challenges on the use of wheat flour in bakery products
The following are possible challenges that may likely arise if the use of wheat and Wheatless flours are enforced for making of leavened and unleavened baked product in Nigeria.
1. There may not be adequate and ready availability of the non-wheat crops (e.g. cassava) for the production of composite flours.
2. Unwillingness of multinational companies operating in Nigeria to incorporate non-wheat flours for composite flour production, as this will reduce the quantity of wheat they import and the profit their parent companies make from sale of wheat.
3. Acceptability of the products baked with composite flours and blends of wheatless flours by Nigerians will be difficult. Most Nigerians have a penchant for imported items or foreign made products. They may find it difficult to accept composite flour and blends of wheatless flours for baked products unless adequate and vigorous sensitization is carried out.
4. Infrastructural problem such as lack of reliable power supply and public water supply especially for small and medium Scale would be operators who will like to venture into non-wheat flour milling business.
5. Detoxification to low and safe levels of the cyanide content of cassava if this crop flour is to be used as a component of the composite flour.
6. Competition between the consumers and processors of the non-wheat crop if the crop is consumed as a staple food. This would no doubt increase the cost of the staple food.
7. Possible sabotage from multinational flour milling companies through importation of low quality wheat for their mills since the percentage of non-wheat flour incorporated with wheat flour to form composite flour suitable for bread making depends on the quantity and quality of gluten protein.


CHAPTER THREE
MATERIALS AND METHOD
3.1 EXPERIMENTAL SITE
The preparation of the products was carried out in kitchen of hospitality management of Kwara State Polytechnic, Ilorin, Kwara state.
3.2 MATERIALS
The pastry products to be prepared are as follows;
Chinchin
Fish pie
Doughnut
Pan cake
Puffpuff
3.3 EXPERIMENTAL PROCEDURE
Chin-chin
Ingredients						Quantity
1. Wheat Flour						6cup
2. Sugar							Icup 200g
3. Milk							½ Cup 60g
4. Butter							1 cup 23g
5. Baking powder					1 teaspoon
6. Nutmeg						pinch
7. Cups water						1.5
METHOD
1. Flour, Sugar, baking powder, salt, butter, eggs was weight to ensured consistently of the product
2. It was mixed together using cold water
3. The dough was kept the dark environment toi rest to ensure combination of all ingredients.
4. It was knead on a flour surface.
5. Different shapes was formed.
6. It was fried in a fryer until gold brown.
7. It was cooled and packaged
Fish pie
Ingredient						Quantity
1. Wheat Flour						250g
2. Eggs						
3. Sugar							2 tps
4. Butter							½ tsp 75g
5. Salt							Pinch
6. Baking							Powder 10g
7. Fish
METHOD
1. All dry and wet ingredients are weighed.
2. It was mixed together inside a bowl.
3. Add little water into it.
4. Cover for a few minutes.
5. It was needed on a flour surface.
6. Cut the dough with a fish pie cutter in a flat board an roll it.
7. Bake for five minutes.
8. Place on a parchment papper to remove the excess oil and code.
9. Ready to serve
Doughnuts Recipe
Ingredient						Quantity
1. Milk								Half cup
2. Egg								3pieces
3. Sugar							Half cup
4. Yeast							3tsps
5. Flour							250g
6. Salt								Pinch
METHOD
1. All dry and wet ingredients are weighed.
2. It was mixed together with warm water.
3. The dough was allowed to rise for about thirty minutes.
4. It was then milled on a surface with flour and cited into shape with doughnut cutter.
5. It was allowed to rise again.
6. It was fried in a deep fryer
7. Place on a parchment paper to remove excess oil and code.
8. Ready to serve.
Pancake
Recipe
Ingredient						Quantity
1. Eggs							3 pieces
2. Milk flavour						Pinch
3. Sugar							Half cup
4. Milk							Half cup
5. Water
6. Salt							Pinch
7. Flour							250g
METHOD
1. Add all the dry ingredients together into a bowl or a blender and mix everything.
2. Spray oil in a frying pan.
3. Add the mixture into the frying pan.
4. Fry for two minutes.
5. Package it and it’s ready to serve.


Puff Puff
Ingredient						Quantity
1. Flour							250g
2. Sugar							2 cups
3. Yeast							1 tsp
4. Salt							Pinch
Method
1. All dry and wet ingredients were weighed.
2. It thoroughly mixed together with a warm water (little water)
3. It was allowed to rise for 1 hour.
4. It was fried in a hot but not too hot oil.
5. It was allowed to cool
6. Ready to serve.
3.4 DATA ANALYSIS
Data collected were subjected to analysis of variance (ANOVA) and Correlation Analysis using SPSS package version 10.



CHAPTER FOUR
4.0 RESULT AND DISCUSSION
4.1 RESULT
Table 1: Sensory evaluation of pastry products
	Sample
	Colour
	Taste
	Consistency
	Flavour
	Mouthfeel
	Texture

	7.401.65
	6.501.35
	7.201.32
	7.002.00
	7.301.57
	15.302.93
	7.441.8

	6.401.51
	7.101.91
	7.300.95
	14.802.46
	6.702.50
	7.701.41
	7.8010.3

	7.401.07
	6.801.23
	6.701.42
	7.001.70
	6.202.25
	6.702.11
	7.800.92

	6.602.07
	14.102.15
	7.301.06
	7.201.55
	7.201.62
	7.300.95
	8.001.25

	6.702.26
	6.601.35
	14.102.84
	6.701.89
	6.901.60
	6.702.06
	7.701.42


Meant standard deviation with different superscript letters in a column differ significantly at p<0.05
Keys
A-Chinchin
B-Fish pie
C-Doughnut
D-Pan cake
E-Puff puff
4.2	DISCUSSION
The result shows the sensory evaluation of five different pastry products produced from wheat flour. From the table, colour ranged from 7.40 e1.65 to 6.401.51 which shows significant Difference (P<0.05). Sample (chinchin) has the highest value while sample (fishpie) has the lowest value.
The taste value ranged from 14.10-2.15 to 6.50+1.35 which shows no significant difference (P<0.05). Sample 604(pan cake) while sample (chinchin) has the lowest value.
The consistency value ranged from 14.10+ to 6.70E1.42 with significant difference (P<0.05). Sample (puff puff) had the highest value while sample 603 (doughnut) has the lowest value. The flavour value ranged from 14.80+2.46 to 6.701,9 with significant difference (P<0.05). Sample (fishpie) has the highest value while sample (puffpuff) has the lowest value The mouth feel value ranged from 7.30+1.57 to 6.20+2.25 with significant difference (P<0.05). Sample (chinchin) had the highest value while sample 603 (doughnut) has the lowest value. The texture value ranged from 15.30-1.57 to 6.70-2.06 with significant difference
(P<0.05). Sample (chinchin) has the highest value while sample (puffpuff) has the lowest value. In the overall acceptability, the value ranged from 8.00-1.25 to 7.44+1.81 with no significant difference (P<0.05). Sample (pan cake) has the highest value while sample has the lowest value


CHAPTER FIVE
CONCLUSION AND RECOMMENDATION
5.1 CONCLUSION
➤ Base on the result of the sensory evaluation, it can be seen that there are variations in Color taste, flavor, mouth feel, texture and overall acceptability. Sample (pan cake) has the high taste and overall acceptability.
5.2 RECOMMENDATION
Base on the sensory analysis, it is therefore recommended that;
➤ More research should be carried out to determine the proximate analysis of the five pastry products
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