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ABSTRACT
Coconut, Cocos nucifera L., is a tree that is cultivated for its multiple utilities, mainly for its nutritional and medicinal values. The various products of coconut include tender coconut water, copra, coconut oil, raw kernel, coconut cake. coconut today, coconut shell and wood-based products, coconut leaves, coir pith etc. It’s all parts are used in some way or another in the daily life of the people in the traditional coconut growing areas. It is the unique source of various natural products for the development of medicines against various diseases and also for the development of industrial products. The parts of its fruit like coconut kernel and tender coconut water have numerous medicinal properties such as antibacterial, antifungal, antiviral, antiparasitic, antidermatophytic, antioxidant, hypoglycemic, hepatoprotective, immunostimulant. Coconut water and coconut kernel contain microminerals and nutrients, which are essential to human health, and hence coconut is used as food by the peoples in the globe, mainly in the tropical countries. The coconut palm is, therefore, eulogised as 'Kalpavriksha' (the all giving tree) in Indian classics, and thus the current review describes the facts and phenomena related to its use in health and disease prevention.
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CHAPTER ONE 
INTRODUCTION
1.1 	BACKGROUND TO THE STUDY
Coconut (Cocos nucifera) palm is a monocotyledon belonging to Arecaceae or Palmae family. Coconut is among the ten most useful trees in the world and is referred to as 'tree of life', 'tree of heaven', 'tree of abundance' due to its multi-utilisation in nutrition, medicine, cosmetics, etc. [Foale, 2003]. Coconut palm can be processed into coconut water, coconut milk, coconut sugar, coconut oil, and coconut meat. Coconut consists of outer fibrous coat, or husk known as exocarp, and inner hard protective endocarp, or shell. A white albuminous part is endosperm, or coconut meat, and inner cavity is filled with clear fluid called :coconut water.
There are two main varieties of coconut, i.e. tall and dwarf ones, depending on fruiting time. The tall varieties grow slowly, and their fruiting occurs after 6-10 years of plantation. The dwarf varieties grow faster, and fruiting occurs within 4-5 years of plantation. Indonesia, Philippine and India are the largest coconut producers in the world, with the annual production of 61, 18 and 15.86 million tons, respectively. In India, Kerala's coconut production is 48.79%, followed by Karnataka (18.90%), Tamil Nadu (17.70%), and Andhra Pradesh (5.50%), which together accounts for 91% of the total production in the country.
Virgin coconut oil (VCO) is the main product from the coconut industry of great economic importance. VCO is extracted from the fresh, mature coconut kernel mechanically with or without the use of heat. Refining, bleaching or deodorising is avoided in VCO extraction to retain all its natural properties. The white residue, or meal, left after the extraction of VCO is called Virgin Coconut Meal (VCM). It can be milled to obtain flour rich in dietary fibre and considered as a suitable ingredient in the formulation of functional foods. Production of coconut flour has been increased recently due to its functional properties such as prevention of diseases like diabetes, cardiovascular diseases, and colon cancer.
Waste generated in the fruit, vegetable and nut industry is full of valuable nutrients and needs to be reused in value added food products thus providing additional economic benefits (Satheesh, 2015).
During food production and processing, hygiene and sanitation are prerequisites to avoid any hazards to enter in food supply chain. The main concern in food utilisation is that the unhygienic processing makes copra press cake unsuitable for consumption by humans. However, in order to overcome this problem, coconut meal obtained from virgin coconut oil extraction can be processed into coconut flour. Coconut flour can be marketed to the bakery, snacks, and noodles manufacturers [Chhikara, 2018]. There is an apparent need to convert the food processing by-products into functional ingredients in order to implement environment-friendly and efficient utilisation of these by-products.
Snack food consumption has increased as a result of urbanization and modernization. However, most of the snacks are contained high amount of fats, sugar, and salts and least amount of dietary fiber which can be caused health problems (Williams et al., 2008). Due to that, the consumer demand of healthy snacks is increasing. Therefore, snack crackers can be considered as one of the most desirable snacks due to their good eating quality and superior nutritional properties. Crackers are biscuits having typical flaky inner layers (SLS 251:2010). Crackers contain little sugar, moderate levels of fat and relatively low levels of salt (Han et al., 2010). Consequently, crackers can be used as a good substitute for sweeter snacks. Along with, crackers can be utilized as a source of incorporation of different nutritionally rich ingredients for the diversification (Sudha et al. 2007). Among these added ingredients, dietary fiber has gained tremendous attention. Valencia et al. (2006) reported that there is an increasing demand for high fiber food products in order to overcome health problems such as hypertension, diabetes, and colon cancer.
The major reason for the less consumption of dietary fiber may be due to the less palatability of fiber rich foods. Dietary fiber is naturally contained only in foods derived from plants, fruits, vegetables, grains and legumes. In addition, Trinidad et al. (2006) showed that defatted coconut flour is another rich source of dietary fiber. However, all purpose wheat flour is not a good source of dietary fiber, defatted coconut flour can be incorporated into wheat flour in order to improve its health benefits. Therefore, it is an excellent way to increase daily fiber intake.
Defatted coconut flour (DCF) is made out of coconut residue remained after the extraction of virgin coconut oil. Defatted coconut flour is now recognized as a good resource with significant potential health benefits as it contains complex carbohydrates, dietary fiber, high protein (Gunathilake et al., 2009). It is also ; gluten-free and has a low glycemic index; therefore it is good for people suffering from diabetes, cardiovascular disease, and celiac disease. Therefore, defatted coconut flour is a better healthy alternative to wheat flour. Some studies have proved that fiber-rich defatted coconut flour can be used to prepare food products such as bread, biscuits, noodles and snack bars (Abeyrathne and Gunathilake2008; Gunathilake et al., 2009). Therefore, there is a great opportunity to develop fiber rich and healthy snack crackers incorporated into defatted coconut flour. In addition, nowadays emerging beneficial oil that comes into the picture of the world is virgin coconut oil. The major difference between coconut oil and virgin coconut oil is the method of extraction. Virgin coconut oil has many advantages, which includes the health benefits of the retained vitamins and antioxidants, the antimicrobial and antiviral activity of the Lauric acid components and through its easy digestibility from the medium chain fatty acids (Marina et al., 2009). Along with the antioxidant activity of virgin coconut oil helps to delay the oxidative rancidity of food products (Nevin et al., 2006). Therefore, it is a good fat source of the food preparation instead of other oil types, especially for palm oil. Present dietary scenario necessitates exploring the possibility of incorporating novel! ingredients in commonly consumed foods.
According to the current nutritional quality of snack crackers and growing demand for crackers, it seems worthwhile to take the effort in enhancing the nutritional value of crackers. The present study was undertaken with the objectives to compare the functional properties of defatted coconut flour with all : purpose wheat flour and incorporate it into snack crackers to assess the quality and acceptability of snack crackers.
1.2 	STATEMENT OF THE PROBLEM
The Strategies being proposed with respect to rehabilitation, conservation and development of the Regional Coconut Industry are designed to address the range of issues impacting on the Industry thereby contributing to its decline.
These include:
(i)	The alienation of land under Coconut and conversion to other uses.
(ii) 	The range of pest and disease that are fatal to coconut.
(iii) 	The limited range of commercial products/value added from Coconut and theneed to improve on the quality of refined Coconut oil.
(iv)	The failure to invest in rehabilitation works, mainly the replacement of theolddiseased trees.
(v)	The need for a comprehensive breeding programme with a view to the development of varieties that would optimization production of the main end products such as Coconut water and Coconut Oil.
1.3	SIGNIFICANCE OF STUDY
To enlighten people on the use of coconut to make different snacks and oil. Snack food consumption has increased as a result of urbanization and modernization. However, most of the snacks are contained high amount of fats, sugar, and salts and least amount of dietary fiber which can be caused health problems. Due to that, the consumer demand of healthy snacks is increasing.
Therefore, snack crackers can be considered as one of the most desirable snacks due to their good eating quality and superior nutritional properties.
1.4 	OBJECTIVES OF THE STUDY
1.4.1 Aim of the study.
The aim of this research project is to add to the existing knowledge on theuse of coconut to make snacks and oil.
1.4.2 Objectives of the study
The objectives of this study are based on how the aforementioned aim will beachieved which determines the following:
· To explore the nutritional value of coconut.
· To discuss the storage method of coconut.
· To enumerate the uses of coconut and
· To examine the health benefit of the coconut.

1.5	SCOPE AND LIMITATION
This research work will only cover the use of coconut to make snacks andoil.
LIMITATION OF THE STUDY
This is limited in application as it focused only on use of coconut to make snacks and oil, thus may not be applicable to solution in other departments in the catering organization or any hospitality industry.
The study is also limited in scope as the major instruments used are questionnaire, personal interview, and literature reading therefore it is practically impossible to administer the questionnaire or interview to many department in the hospitality industry.


CHAPTER TWO
LITERATURE REVIEW
2.1 	INTRODUCTION
Coconut has enjoyed one of the best modern-day comeback stories. You probably remember being told to avoid it at all costs because it's high in saturated fat, which could harm your heart. But in recent years, some folks have begun embracing coconut as a potential health-promoting food.
Defining Coconut: What Is It Exactly, and Where Does It Come From?
	First, what is coconut considered? A fruit? A nut? To make things more confusing, coconut can be a fruit, a nut, and a seed. (Swamy, 2013) (Technically it's a fibrous one-seeded drupe. Try telling that to your friends.) If you were to pick up a coconut that fell from a coconut palm, you'd notice it's hard and green, a layer called the exocarp. Right past that layer is the husk (it looks brown and hairy), called the mesocarp. Inside that is the endocarp, which is the outside of the seed. Open up the seed and you'll get to the white layer of coconut "meat" and liquid.
The fruit-nut-seed has been in use for a long time — travelers wrote about coconuts after visiting India in the fifth century. Today, coconut palms grow in the tropics from Hawaii to Madagascar. While they're not native to the continental United States, the coconut palm was introduced and now grows well along coastal regions in Southern states like Florida. (Chhikara, 2018).
Here's the rub: Coconut was once maligned by dietitians. Take coconut milk, for instance, which is made from the liquid from the grated meat. One cup has 552 calories and 57 grams (g) of fat (yes, you read that right). What's more, nearly 90 percent of that fat (50 g) is saturated fat.
Although coconuts themselves haven't changed, our use of coconuts has evolved over the last decade. No longer is it found only in sugary piña coladas and candy bars. We cook with coconut oil and put it in our coffee, add shredded coconut to oatmeal, blend frozen sheets of coconut in smoothies, sip coconut water to hydrate, and even slather the oil on our hair and skin. "Super-food" and
"coconut" are two words that are frequently said together in the health lexicon, but scientific evidence is still lacking.
Production and cultivation
Cultivation
Coconut palms are normally cultivated in hot and wet tropical climates. They need year round warmth and moisture to grow well and fruit. Coconut palms are hard to establish in dry climates, and cannot grow there without frequent irrigation; in drought conditions, the new leaves do not open well, and older leaves may become desiccated; fruit also tends to be shed.


Harvesting
In some parts of the world (Thailand and Malaysia), trained pig-tailed macaques are used to harvest coconuts. Thailand has been raising and training pig-tailed macaques to pick coconuts for around 400 years. Training schools for pig-tailed macaques still exist both in southern Thailand and in the Malaysian state of Kelantan.
2.2 What Are the Potential Health Benefits of Coconut?
As you can see, coconut is actually a great source of digestion-friendly
and satiating fiber, notes the U.S. Department of Agriculture's MyPlate guidelines. You'll also get vitamin B6, iron, and minerals like magnesium, zinc, copper, manganese, and selenium. About half of the saturated fat in coconut comes from lauric acid, which can help raise levels of heart-protective HDL ("good") cholesterol. (Unfortunately, it increases more harmful LDL ("bad") cholesterol, too.) In the context of a healthy diet, there's nothing wrong with using small amounts of coconut oil, but it shouldn't be the only oil you use.
Coconut water offers a good source of potassium, a mineral that helps balance sodium levels in the body and regulate blood pressure. But the idea that coconut water is more hydrating than plain water or is a superior post workout drink is largely a myth, according to the Academy of Nutrition and Dietetics. As for coconut flour, which is dried, ground coconut meat, it has 5 g of fiber in just 2 tbsp, making it an impressive replacement for traditional white flour, especially for those following a gluten-free diet (Heller, 2009)

Can Eating Coconut Help One Lose Weight?
Despite the fact that you may see references to "fat-burner coffee" that : contains coconut oil, it's not clear if coconut will actually help you slim down.
Keep in mind that coconut is a calorie-dense food — not a common trait in foods that tend to help with weight loss. It's commonly noted that coconut oil may help you lose weight because it's a good source of a fatty acid called medium-chain triglycerides (MCT), which are quickly metabolized in the body. (You can alsouyMCT oil.) But some people conflate coconut and MCT oil, assuming that they both have the same impact on the body.
Research on that point is skeptical — they're in fact not the same - and one review says that studies don't show that coconut oil can help you shed pounds. Another study comparing the effects of coconut versus MCT oil (or a vegetable oil control) found that eating a breakfast smoothie containing MCT oil improved fullness ratings and reduced the amount of food consumed at lunch compared with coconut and vegetable oils. The authors concluded that the results showed that people can't make the assumption that eating coconut oil is just like having MCT oil.
The bottom line: Coconut for weight loss is still the stuff of lore, despite what tons of dubious health sites may say. Until more research is done and proves otherwise, you shouldn't consider coconut a magic elixir for weight loss. What's more, if you freely eat coconut oil (or other coconut products) believing it will help you lose weight, you can easily take in more calories than your body needs and gain weight.
2.3 Uses of Coconut
The coconut palm is grown throughout the tropics for decoration, as well as for its many culinary and nonculinary uses; virtually every part of the coconut palm can be used by humans in some manner and has significant economic value.
Coconuts' versatility is sometimes noted in its naming. In Sanskrit, it is kalpavriksha ('the tree which provides all the necessities of life"). In the Malay language, it is pokokseribuguna ('the tree of a thousand uses"), In the Philippines, the coconut is commonly called the "tree of life". It is one of the most useful trees in the world.
As Food
Coconut provides five type of food products: coconut water, coconut milk, oil, flour, and meat. The cavity of the immature nut is filled with "water" containing sugars; the water has been used as a refreshing drink since ancient times. Coconut water is sterile until the coconut is opened (unless the coconut is spoiled): As the nut matures, the volume of liquid is reduced considerably and the taste turns brackish.
Nutmeat of immature coconut is like custard in flavour and consistency, and is eaten or scraped and squeezed through cloth to yield a ' cream' or 'milk' used on various foods it is cooked with rice to make panama's famous 'arroz con coco' it ! is also cooked with taro leaves or used in coffee as cream.
Coconut milk (which is approximately 17% fat) made by processing grated coconut with hot water or hot milk extracts the oil; and aromatic compound from the fiber. Coco nut milk can be bought in a can, and you have the option to full or reduced fat, depending on your dietary goals ideally, coconut milk contains just coconut and water. Canned coconut milk (usually used in cooking) is different from coconut beverages, which are a non diary alternative to milk. Look for unsweetened varieties. Coconut drink are already slightly sweet, so you wont, is the added sugar.
Cooking oil
Dried meat of coconut become copra and is processed for oil. In india, people make a vegetarian butter called 'ghee' you have lot of options here, depending on what you want to use it for. You can buy virgin or refined coconut oil. Unrefined coconut oil can be used to cook in temps up to 350 degrees Fahrenheit (f) and can also be applied to your skin and hair, for burning wicked oil lamps, and as lubricant. It has medicinal properties and is used in cosmetics.
Cosmetics
Coconut oil has been used for centuries in hair care and skin products. Its moisturizing and softening properties are exploited in many kinds of creams and lotions today. The oil is also used extensively in the production of detergents and soaps. It is rich in glycerin and used in making soaps, shampoos, shaving creams, toothpaste, lotions, lubricants, hydraulic fluid, paints, synthetic rubber plastics, margarine and in ice-cream.
2.4 Other Uses for Coconut in Your Skin and Hair
i. 	Apply the oil to your hair for moisture and to tame fly-away. 
ii. 	Rub the oil on your skin to reduce dryness. 
iii. 	Slather the oil on your cuticles for an at-home manicure. iv. Apply on skin and then wipe off with a tissue to remove makeup.
2.5 	The Side Effects and Health Risks of Coconut
You can't have a conversation about coconut without talking about the saturated fat content it contains. In fact, I tbsp of coconut oil has 13g of fat, 11 of which are saturated. Butter, on the other hand, packs 11.5g of fat per tbsp, with 7g of saturated fat.


CHAPTER THREE 
METHODOLOGY
3.0	INTRODUCTION
This chapter presents the methods the adopted by the researcher in carrying out the research work. This chapter also contained source of data, instrument used for data collection and techniques for the analysis.
3.1 	RESEARCH DESIGN
The nature of research and objective of study is to determine the utilization of coconut in production of assorted snacks. Few respondents were selected for an in-dept study. This has prompt me to adopt the use of experimental research to obtain the information.
3.2	AREA STUDY
The study was carried out within the Kwan State Polytechnic where the major respondents were selected.
3.3 	POPULATION
The total population use for this study is 10 respondents were randomly selected which consist of lecturers and students (5 lecturers and 5 students).
3.4 	SAMPLING TECUINIQUES
Experimental method: this is the method which involves putting things into practical, however, the research will be able to achieve their objective with response on the practical carried out in their research work. The research work will be made dearly to the researchers through the use of utilization of coconut in production of assorted snacks with reference to production of coconut chin-chin and coconut meat.
3.5	RESEARCH INSTRUMENT
Sensory evaluation was used in data collection. Sensory evaluation is a sign that measured, analyzing and interpret the reaction of people to product as perceived by senses. It is a means of determining whether product differences are perceived. The basis for the difference are whether one product is liked more than the other.
EQUIPMENT USED
i. Pot 
ii. Knife 
iii. Spoon 
iv. Fork
v. Chopping Board 
vi. Sieve
vii. Oven 
viii. Mixing Bowl.
ix. Meat Pie Cutler
x. Chin-Chin Cutter 
xi. Rolling Pin
3.6	RESEARCH METHOD
COCONUT RECIPES
Coconut is a great and healthy fruit. I call it the super fruit because no part of coconut goes to waste. The sweet coconut water is so refreshing. You can chew the sweet coconut meat on its own or eat it with bread, bobozee or with cookies.
You can grind the meat and extract coconut milk which you can drink on its own or use to prepare some delicious Nigerian rice recipes. From this same coconut milk, you can get coconut oil. The chaff from coconut is also useful, it is used in making snacks and the almighty gluten-free grain-free coconut flour. Coconut is indeed a wonder fruit!
3.6.1 	COCONUT MEAT PIE
Coconut Meat Pie is a tropical version of our trademark Nigerian Meat Pie, this time bursting with coconut flavours. Everywhere you look in this pie, there is
coconut
Coconut Meat Pie Ingredients
With the following ingredients, I got 6 coconut meat pies. Please note that I used a cutter that is 14cm (5.5 inches) in diameter. The size of your cutter greatly affects the number of coconut pies you will get.
For the Coconut Meat Pie dough
· 100g coconut flour
· 400g plain flour
· 250g of magarine
· I teaspoon baking powder
· 1 teaspoon salt
· 1 cup of Coconut milk
· 1 Egg (for sealing and glazing)

For the Coconut Meat Pie filling
· 150g minced meat (1 cup)
· 2 or 3 tablespoons coconut oil
· 4 medium size of carrot
· 2 tablespoon of coconut oil
· 1 chopped medium size of onion
· 2 scotch bonnet pepper (rodo)
· 2 tablespoon of coconut milk
· Curry to taste
· Thyme to taste
· Salt to taste
· Maggi to taste
For Thicker
Mix 2 tablespoon of flour in some water and add to the filling.
Directions for preparing the Coconut Meat Pie
1. Chop all the ingredients like carot, onions, and irish potatoes,
2. Pour the coconut oil into a clean dry pot and set on the stove to heat up.
3. When hot, add the chopped onions and fry for some minute.
4. Add the minced beef and fry till pale.
5. Add carrot, potato and stir
6. Add stock cube (crushed), thyme, black pepper and salt.
7. Add the chopped pepper, coconut oil. Stir, cover the pot and cook for some minutes.
8. Add the thicker, stir, cove and leave to simmer for some minutes
9. Stir and set it aside to cool down completely.
The Coconut Meat Pie dough
1. Sieve the plain flour into a clean, dry, sizeable bowl.
2. Add the coconut flour, baking powder and salt. Mix very well.
3. Add the margarine and gently rub the margarine into the flour till the mixture feel like crumbs.
4. Add half of the egg ( the remaining will be use for egg wash).
5. Add the coconut milk. Mix and knead till a ball of dough is formed.
6. Knead well, cover and set aside to rest or put in fridge for 10 to 15 minutes.
Cut, Fill, Fold, Close and Bake
1. After 20 minutes, knead the dough again till very smooth.
2. Roll out the dough to about 5mmm thickness.
3. Cut with the cutter, rub the beaten egg around the inside of the edge of the , circular dough.
4. Scoop some filling onto the centre.
5. Close and seal.
6. Place in an oven tray that is lined with a baking sheet. In the absence of a baking sheet, rub some margarine inside the tray.
7. Repeat the process for the rest of the dough.
8. Rub the egg on the coconut meat pies.
9. Bake in a pre-heated oven at 170°C (50F) till golden. For 40 minutes.
3.6.2 	COCONUT CHINCHIN
Coconut Chin chin is a sweet and crunchy West African deep-fried pastry snacks,
recipe to give extra flavor mostly loved and eaten by Nigerians. I used fresh ingredients for this particular.
INGRIDENT IN MAKING COCONUT CHINHIN
1. 500g flour
2. 100g sugar
3. 150g margarine
4. 1 teaspoon of baking power
5. 1 big size of coconut ( blended)
6. 1 large size of egg
7. ½ teaspoon of nutmeg (optional).
8. 100g of power milk (optional)
9. I teaspoon of coconut flavour
10. Sunflower oil (for deep frying)
STEPS IN MAKING COCONUT CHINHIN
1. Sieve the flour in a blow add sugar, baking powder, salt and nutmeg together
2. Add margarine and mix until you have a crumbly texture
3. Add egg, blended coconut and coconut flavor and mix until its crumble
4. Make hole in the middle of the bowl and add milk and mix together and add Water gradually until you achieve a thick dough
5. If dough is sticky, add more flour ( the dough must not be loose)
6. Roll dough to a flat shape (1/4 inch)
7. Using chin chin cutter, cut dough into small flat squares by cutting straight horizontal and vertical lines
8. Deep fry and enjoy
3.6.3 	COCONUT COOKIES
Coconut cookies are yummy enough for snack time with the kids and fancy enough for an after dinner dessert. Depending on your taste, you can try a few different versions. Go for the standard coconut cookie, the eggless Swedish coconut cookie, or a nuttier coconut cookie made with brown butter.
Ingredients
Making Regular Coconut Cookies
· 3 cups of flour .
· 1 cup of brown sugar
· ½ teaspoon of baking soda
· 250g of margarine coconuts (remaining little for coating)
· 1 teaspoon of coconut flavour
· 1 egg
STEPS IN MAKING REGULAR COCONUT COOKIES
1. Take out a large mixing bowl. Combine flour, baking soda and add dessicated coconut, mix it together and set aside.
2. In another blow add margarine mix for 5 minutes
3. Add your brown sugar, add coconut flavor mix together for 5 minutes and add your egg mix thoroughly for while until light and fluffy
4. Gradually add in the flour mixture to the wet ingredients. ( do this by adding the flour mixture in batches of three so you don't over mix the batter.
5. Knead with your hand on your work surface
6. Spread out with a rolling pin cut out with round cutter after cutting coat with desiccated conut and place on your line tray
7. Bake for 20-30 minutes.


CHAPTER FOUR
4.1 	DATA COMPUTATION
A panelist of twelve [12] people were invited was include students and lecturers of the department and people to access the result of experiment carried out.
The product acceptability is categorized to five major namely; excellent, very good, good, fair and poor. These acceptance and rejection criteria were paraded before the components of qualities namely taste, colour, appearance, aroma and general acceptability.
4.2	SENSORY 	QUALITIES
	SCALE
	GRADE
	ATTRIBUTE

	EXCELLENT
	5
	TASTE

	VERY GOOD
	4
	CONSISTENCY

	GOOD
	3
	COLOUR

	FAIR
	2
	APPEARANCE

	POOR
	1
	OVERALL ACCEPTABILTY



SENSORY EVALUATION OF USING COCONUT TO MAKE CHINCHIN
	Contribute
	Excellent
	Very Good
	Good
	Fair
	Poor
	Excellent
	Very Good
	Good
	Fair
	Poor
	Total

	Appearance
	7
	3
	-
	-
	-
	70%
	30%
	-
	-
	-
	100%

	Aroma
	2
	7
	1
	-
	-
	20%
	70%
	10%
	-
	-
	100%

	Colour
	5
	5
	-
	-
	-
	50%
	50%
	-
	-
	-
	100%

	Flavour
	2
	8
	-
	-
	-
	20%
	80%
	-
	-
	-
	100%

	Overall Acceptability
	10
	-
	-
	-
	-
	100%
	-
	-
	-
	-
	100%


NUMBER OF TESTING PANEL 10.
The appearance was rated excellent by 70% respondents, very good by 30% respondents, good by 0% respondents, fair by 0% respondents. The aroma was rated excellent by 20% respondents, very good by 70% respondents, good by 10% respondents, fair by 0% respondents. The color was rated excellent by 50% respondents, very good by 50% respondents, good by 0% respondents, fair by 0% respondents and poor by 0% respondents. The flavour was rated excellent by 20% respondents, very good by 80% respondents, good by 0% respondents, fair by 0% respondents and poor by 0% respondents. The overall acceptability was rated excellent by 100% respondents, very good by 0% respondents, good by 0% respondents, fair by 0% respondents and poor by 0% respondents.
SENSORY EVALUATION OF USING COCONUT TO MAKE MEAT-PIE
	Contribute
	Excellent
	Very Good
	Good
	Fair
	Poor
	Excellent
	Very Good
	Good
	Fair
	Poor
	Total

	Appearance
	8
	2
	-
	-
	-
	80%
	20%
	-
	-
	-
	100%

	Aroma
	-
	9
	1
	-
	-
	-
	90%
	10%
	-
	-
	100%

	Colour
	5
	5
	-
	-
	-
	50%
	50%
	-
	-
	-
	100%

	Flavour
	8
	2
	-
	-
	-
	80%
	20%
	-
	-
	-
	100%

	Overall Acceptability
	9
	1
	-
	-
	-
	90%
	10%
	-
	-
	-
	100%


NUMBER OF TESTING PANEL 10.
The appearance was rated excellent by 80% respondents, very good by 20% respondents, good by 0% respondents, fair by 0% respondents. The aroma was rated excellent by 0% respondents, very good by 90% respondents, good by 10% respondents, fair by 0% respondents and poor by 0% respondents. The color was rated excellent by 50% respondents, very good by 50% respondents, good by 0% respondents, fair by 0% respondents and poor by 0% respondents. The flavour was rated excellent by 80% respondents, very good by 20% respondents, good by 0% respondents, fair by 0% respondents and poor by 0% respondents. The overall acceptability was rated excellent by 90% respondents, very good by 10% respondents, good by 0% respondents, fair by 0% respondents and poor by 0% respondents.
	Contribute
	Excellent
	Very Good
	Good
	Fair
	Poor
	Excellent
	Very Good
	Good
	Fair
	Poor
	Total

	Appearance
	10
	-
	-
	-
	-
	100%
	-
	-
	-
	-
	100%

	Aroma
	-
	10
	-
	-
	-
	-
	100%
	-
	-
	-
	100%

	Colour
	7
	3
	-
	-
	-
	70%
	30%
	-
	-
	-
	100%

	Flavour
	2
	8
	-
	-
	-
	20%
	80%
	-
	-
	-
	100%

	Overall Acceptability
	10
	-
	-
	-
	-
	100%
	-
	-
	-
	-
	100%


SENSORY EVALUATION OF USING COCONUT TO MAKE COOKIES
NUMBER OF TESTING PANEL 10. 
The appearance was rated excellent by 100% respondents, very good by 0% respondents, good by 0% respondents, fair by 0% respondents. The aroma was rated excellent by 0% respondents, very good by 100% respondents, good by 0% respondents and fair by 0% respondents. The color was rated excellent by 70% respondents, very good by 30% respondents, good by 0% respondents and fair by 0% respondents. The flavour was rated excellent by 20% respondents, very good by 80% respondents, good by 0% respondents and fair by 0% respondents. The overall acceptability was rated excellent by 100% respondents, very good by 0% respondents, good by 0% respondents and fair by 0% respondents.
	Contribute
	Excellent
	Very Good
	Good
	Fair
	Poor
	Excellent
	Very Good
	Good
	Fair
	Poor
	Total

	Appearance
	7
	3
	-
	-
	-
	70%
	30%
	-
	-
	-
	100%

	Aroma
	6
	2
	2
	-
	-
	60%
	20%
	20%
	-
	-
	100%

	Colour
	5
	3
	1
	-
	1
	50%
	30%
	10%
	-
	10%
	100%

	Flavour
	5
	2
	1
	1
	1
	50%
	20%
	10%
	10%
	10%
	100%

	Overall Acceptability
	8
	2
	-
	-
	-
	80%
	20%
	-
	-
	-
	100%


NUMBER OF TESTING PANEL 10.
The appearance was rated excellent by 70% respondents, very good by 30% respondents, good by 0% respondents, fair by 0% respondents. The aroma was rated excellent by 60% respondents, very good by 20% respondents, good by 20% respondents, fair by 0% respondents. The color was rated excellent by 50% respondents, very good by 30% respondents, good by 10% respondents, fair by 0% respondents and poor by 10% respondents. The flavour was rated excellent by 50% respondents, very good by 20% respondents, good by 10% respondents, fair by 10% respondents and poor by 10% respondents. The overall acceptability was rated excellent by 80% respondents, very good by 20% respondents, good by 0% respondents, fair by 0% respondents and poor by 0% respondents.
SENSORY EVALUATION OF USING FLOUR TO MAKE MEAT-PIE
	Contribute
	Excellent
	Very Good
	Good
	Fair
	Poor
	Excellent
	Very Good
	Good
	Fair
	Poor
	Total

	Appearance
	6
	3
	1
	-
	-
	60%
	30%
	10%
	-
	-
	100%

	Aroma
	6
	4
	-
	-
	-
	60%
	40%
	-
	-
	-
	100%

	Colour
	4
	4
	1
	-
	1
	40%
	40%
	10%
	-
	10%
	100%

	Flavour
	2
	7
	1
	-
	-
	20%
	70%
	10%
	-
	-
	100%

	Overall Acceptability
	3
	3
	2
	1
	1
	30%
	30%
	20%
	10%
	10%
	100%


NUMBER OF TESTING PANEL 10.
The appearance was rated excellent by 60% respondents, very good by 30% respondents, good by 10% respondents. The aroma was rated excellent by 60% respondents, very good by 40% respondents, good by 0% respondents, fair by 0% [espondents and poor by 0% respondents. The color was rated excellent by 40% respondents, very good by 40% respondents, good by 10% respondents, fair by 0% respondents and poor by 10% respondents. The flavour was rated excellent by 20% respondents, very good by 70% respondents, good by 10% respondents, fair by 0% respondents and poor by 0% respondents. The overall acceptability was rated excellent by 30% respondents, very good by 30% respondents, good by 20% respondents, fair by 10% respondents and poor by 10% respondents.
SENSORY EVALUATION OF USING FLOUR TO MAKE COOKIES
	Contribute
	Excellent
	Very Good
	Good
	Fair
	Poor
	Excellent
	Very Good
	Good
	Fair
	Poor
	Total

	Appearance
	7
	3
	-
	-
	-
	70%
	30%
	-
	-
	-
	100%

	Aroma
	2
	7
	1
	-
	-
	20%
	70%
	10%
	-
	-
	100%

	Colour
	5
	5
	-
	-
	-
	50%
	50%
	-
	-
	-
	100%

	Flavour
	2
	8
	-
	-
	-
	20%
	80%
	-
	-
	-
	100%

	Overall Acceptability
	10
	-
	-
	-
	-
	100%
	-
	-
	-
	-
	100%


NUMBER OF TESTING PANEL 10.
The appearance was rated excellent by 70% respondents, very good by 30% respondents, good by 0% respondents, fair by 0% respondents. The aroma was rated excellent by 20% respondents, very good by 70% respondents, good by 10% respondents, fair by 0% respondents. The color was rated excellent by 50% respondents, very good by 50% respondents, good by 0% respondents, fair by 0% respondents and poor by 0% respondents. The flavour was rated excellent by 20% respondents, very good by 80% respondents, good by 0% respondents, fair by 0% respondents and poor by 0% respondents. The overall acceptability was rated excellent by 100% respondents, very good by 0% respondents, good by 0% respondents, fair by 0% respondents and poor by 0% respondents.

CHAPTER FIVE
SUMMARY, CONCLUSIONS AND RECOMMENDATIONS
5.1	SUMMARY
Coconut is the most important nut crop in the world. The palm tree is called "The Tree of Life". Coconuts are very nutritious and rich in fiber, vitamins, and minerals. Once thought of as unhealthy because of being a high saturated fat, we now know that the fat is different from most other fats. Being a saturated fat it will not turn rancid at high heat like vegetable oils. So cooking with it is ideal. It is the richest source of medium-chain triglycerides (MCTs). MCT's are burned for energy and they do not circulate in the blood stream like other fats. Instead, they are sent straight to the liver and converted into energy. Since the body does not store the fat, eating coconut oil can help with weight loss. Eating 2 Tablespoons in the morning before workout will give plenty of energy.
Coconut contains the health-giving, lauric acid. Lauric acid is a type of MCT found in breast milk. It has anti-microbial and anti-viral properties, which have been shown to destroy many types of bacteria, viruses, and fungus such as, candida, ringworm, athlete's foot, thrush, diaper rash, and other infections. Coconut can boost the thyroid function as it helps to increase metabolism. Coconut can even help prevent tooth decay.
5.2	CONCLUSIONS
Coconut meal obtained from extraction of virgin coconut oil can be used in the form of coconut flour as it is nutritious and a good source of proteins, minerals and dietary fibre. Coconut flour made from coconut meal promotes health and prevents diseases such as diabetes, obesity, colon cancer, and cardiovascular diseases. The flour can be used in the preparation of gluten-free products for individuals with celiac disease.
Utilization of coconut meal in the form of coconut flour aims at incorporation of dietary fibres and proteins into the gluten free food. In India, the meal obtained after the extraction of coconut oil is usually discarded or used as animal feed. If hygienically processed, the meal can be used to make flour, which can be utilized for making a variety of food products. Agro-industrial waste can be used in an efficient way for human consumption.
Extruded products such as pasta, noodles, and ready-to-eat snacks can also be made using coconut flour. Coconut flour is an underutilized product of coconut industry and its present use is very limited. There is immense need of commercial processing techniques to enhance utilization of coconut flour from coconut meal.
Coconut flour extruded products will be convenience products with nutritional and health benefits. Coconut flour is a high protein, fibre-rich and gluten-free functional food product.
5.3	RECOMMENDATIONS
1.	Four weeks of consuming coconut oil lowers risk of heart disease, stroke: Study. Participants who ate coconut oil saw the biggest rise in HDL levels with an average of 15 percent. Consuming coconut oil daily for just four weeks may lower the risk of heart disease and stroke, suggests a recent study.
2.	Rich in fiber and MCTs, it may offer a number of benefits, including improved heart health, weight loss, and digestion. Yet, its high in calories and saturated fat, so you should eat it in moderation. Overall, unsweetened coconut meat makes a great addition to a balanced diet.
3.	Ditch that desk-side peanut butter and jelly and embrace a more flavorful lunch. Coconut chips are great on salads, whether you're going with greens and raw veggies or taking an Asian-inspired turn with rice, grilled chicken or tofu, veggies, and peanut sauce.
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