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ABSTRACT
Cassava (ManihotesculentaCranz and/or ManihotutillisimaPhol) has been processed into food products worldwide for several hundred years. The traditional methods of processing cassava roots into food have been adapted to suit the attributes of the plant such as root yield, spoilage, cyanide content, nutrient content, and process-ability. With increasing population, increasing demand of consumers for better quality foods and increasing new uses for cassava, Indigenous methods of cultivation and processing of cassava have been transformed by modern scientific knowledge for use in industrial operations. Cassava is basically made into fermented and unfermented products. Fermented products include cassava bread, fermented cassava flour, fermented starch, fufu, lafun, akyeke (or attieke), agbelima, and gari, whereas the unfermented products include tapioca, cassava chips and pellets, unfermented cassava flour and starch. New food uses of cassava include as flour in gluten free or gluten-reduced products (e.g., bread, biscuits, etc.). This review highlights progress made in the utilization of cassava for food; challenges, process and raw material development issues and improvement achieved in nutritional delivery of cassava foods. Also, progress made in the storage, presentation, packaging, etc., of cassava foods are discussed.


ii

CHAPTER ONE
1.1 Background to the Study
Cassava (Manihotesculentacrantz) is a root crop cultivated and consumed as a staple food in many regions of the developing world. The importance of cassava is attributed to its ability to produce reasonable yields on poor agricultural land (De Brujin and Fresco, 1989). Cassava is well known for its ability to tolerate drought and yet maintain reasonable yields. It can be harvested at any time from 7 months to 3years after planting (CIAT, 1993).
The whole plant can be used; roots and leaves are consumed and stems are used for propagation.
The roots are a good source of carbohydrates and are commonly processed to remove naturally occurring toxins and provide storable products that can be consumed or used in the production of secondary products (Lancaster et al., 1982).
In sub-Saharan Africa, cassava produces more than 85million metric tonnes (MT) of cassava yearly, about half of global production, that amount is about double sub-Saharan Africa's production of maize and almost triples its combined production of sorghum and millet.
Cultivated in every sub-Saharan Africa country, cassava is an especially Important food crops in Nigeria, the Democratic Republic of the Congo, Tanzania, Ghana, Mozambique, Uganda, Madagascar, Angola, Cote d'ivoire, Cameroon, Benin and Kenya, Liberia, Sierra leone and Guinea conaking few decades ago cassava which was a subsistence food for the poor and animals in the topics has grown to be a crop of high demand for food in several African countries but it is
now also for its use on industrial scale that cassava production and processing are now commercialized in many countries so in addition to providing food for locals, now commercialized in many countries so in addition to providing food for locals, cassava products are being exported to earn foreign exchange for poor exporting countries.
The first section of this report will describe the business of dry fufu flour packaging and this will be followed by stating how innovative the business is and how it's been measured, the problem to which it's providing immediate solution to and the emerging promising future of the business. In the final section, the conclusions about the viability of the business is drawn.
Cassava is one of the root crops in Nigeria. Apart from being a staple crop and also a major food sources in both rural and urban household, it is also source of income for both cassava farmers and processors in Nigeria. Fufu is a fermented wet-paste made from cassava, rich in carbohydrates and has a smooth texture. It is ranked next to Garri as an indigenous food of most Nigerians in the south. The Botanical Name of Cassava (manioc) is Manihotesculenta.
Cassava is one of the root crops in Nigeria. Apart from being a staple crop and also a major food sources in both rural and urban household, it is also source of income for both cassava farmers and processors in Nigeria. Fufu is a fermented wet-paste made from cassava, rich in carbohydrates and has a smooth texture. It is ranked next to Garri as an indigenous food of most Nigerians in the south. The Botanical Name of Cassava (manioc) is Manihotesculenta.
Cassava (Manihotesculentacrantz) is a staple food for over 500 million people in the developing world (Cock, 1985). Cassava is grown mainly for its storage roots (Nweke, 1996). It is known to produce 250,000 calories/hectare/day
compared to 200,000 for maize, 176,600 for rice, 114,000 for sorghum and 110,000 for wheat (Onabowale, 1988). In Nigeria, cassava is processed into gari, fufu, pellets for compounding animal feeds, kpokpogari and also into instant aromatized (fermented) flour (Oyewole, 1991). As at date, new cassava varieties are being introduced to farmers for their agronomic benefits with little considerations for the quality of the end products (Akorda, 1992). Cassava roots contain mainly carbohydrate of which 80% is starch, the level of protein (1-2%) and fat less than 1% are not nutritionally significant (Goomez et al., 1984). Vitamin A remains a very important component of human nutrition as it is involved in vision, cell differentiation, synthesis of glycoproteins, reproduction and overall growth and development (Woolfe, 1992). African countries are not only faced with problem of food security but that of nutritional insecurity leading to different forms of micronutrients deficiencies in the diet. Biofortification of cassava is therefore highly appropriate as this will contribute to the alleviation of diseases associated with vitamin A deficiency (VAD) which is a common dietary health problem, especially in countries where cassava is a major staple. Processing can affect the nutrient content of food (Akingbala et al., 1991). Reduction in the carotenoid contents during processing of yellow root cassava into some food forms has been reported (Bai et al, 2010; Sagar et al., 2009; Omodamiro et al., 2011). There are many different forms of processing to which food may be subjected before consumption. Traditional fufu production is a local method of producing fufu from fresh cassava roots into a wet fufu mash used for preparation of ready-to-eat fufu. It has a characteristic sour aroma. Modern fufu production is an improved method of fufu production from fresh cassava roots into fufu flour used for preparation of odour free ready-to-eat fufu. The objectives of this research work was therefore to screen yellow cassava roots for their amenability to
processing into acceptable fufu using the odourless flour technique and by the traditional method and to determine the level of carotenoids in the intermediate and finished products.
1.2 Statement of the Problem
i. Traditionally 'fufu' is prepared by fermenting the cassava tubers. This method is tedious, and its product has high short shelf life.
ii. It has a repulsive odour, which limits its universal acceptability and consumption and is mostly obtained in wet form hence cannot keep long which put off many people who would have loved to consume the product
iii. The short shelf life of the wet "fufu" has a clear negative effect on the prices and margins processors and many assembly traders are able to command.
iv. With the modern, mechanized production and packaging of this food product which can be stored by processors, traders and consumers over a longer time period, most of the above problems are solved.
v. It is now possible to obtain fufu that is ordourless, has good aroma, low fibre load and good texture and which retains its normal taste for a long time when its stored and also internationally acceptable.
1.3 Objectives of the Study
This is to study the process and possible modifications in order to increase the shelf life of fufu and possible elimination or reduction of its characteristic offensive odour.
i. The general objective of this research work is to examine the utilization of cassava in production of instant fufu.
ii. To screen yellow cassava roots for their amenability to processing into acceptable fufu using the odourless flour technique and by the traditional method and
iii. To determine the level of carotenoids in the intermediate and finished products.
1.4 Significance of the Study
The research work is intends to improve self reliance on our locally produced products and minimize, if possible, the use of importated products in producing fufu using cassava.
1.5 Scope of study
Cassava contributes to about 45% GDP in agriculture in Nigeria for food and domestic processes, but has very limited, industrial processing and utilization. The raw materials for the study is fresh cassava tubers, free from microbial or insect damages without serious cuts or bruises.
1.6 Limitation of the Study
This project work will be limited to the use of rice and little amount of wheat flour due to result of the following factors:
i. Time Constraints: Due to lack of time, only few of local products will be used.
ii. Lack of Fund: Due to the fact that there is lack of fund, the project will be limited to some product.
iii. Seasonal Occurrence: Due to the fact that some of our cash crops may be scare at a particular period, only available ones will be used for this project work.
1.7 Need for the Study
The need for this study is to enlighten caterers and food handlers on how to use cassava in the production of fufu. Finally, to discourage food handlers or caterers on the excessive spending on products not necessary.
1.8 Justification of study
Currently, the country produces about 40,000,000 tones of cassava tubers annually. Fufu is one of the products that can be obtained from cassava. There is high demand for Fufu in Nigeria, as it is consumed as human food, which transcends ethic, religious and social barrier.
1.9 Definition of Terms
Fufu: The traditional method is boil starchy food crops like cassava, yams or plantains and cocoyams and then pound them into a dough-like consistency. Fufu Is eaten with the fingers, and a small ball of it can be dipped into an accompanying soup or sauce.
Cereal: A kind of grain
Cassava:Manihotesculenta is a woody shrub native to South America of the spurge family, Euphorbiaceae. It is extensively cultivated as an annual crop in tropical and subtropical regions for its edible starchy tuberous root, a major source of Carbohydrates.

Composite Flour: Mixture of two or more flour
Graminea: Scientific name for the class to which cereal and grain belong to
Acreage: Area of a place of land measured in acreas.
Perennial: Lasting through the whole year.
Irrigation: To supply water to dry and land especially by providing with man-made streams.
Species: A group of plant that are of the same kind which are like in all important ways.
Nursery: An area where plants and trees are grown to be sold or planted in other place.
Transplanting: To move a plant from one place and plant it in another.



CHAPTER TWO
2.0 Literature Review
According to Alvare.M.N and Hahn. S.K (1983), the root and tuber crops are majorly cassava (Manihotesculenta), potato (Solanumtuberosum), sweet potato (Ipomoea batatas), yam (Diescorea spp.), edible aroids (Colocasiaesculenta and Xanthosoma spp.), and Andean root and tuber crops (several genera). Root and tuber crops provide a substantial part of the world's food supply, and are also an important source of animal feed and industrial products. On a global basis, approximately 45% of root and tuber crop production is consumed as food, with the remainder used as animal feed or for industrial processing for products such as starch, distilled spirits, and a range of minor products. The pattern of root and tuber crop utilization varies considerably among countries. In the developing countries (with the exception of China and Brazil), relatively small amounts (less than 20%) are fed to livestock. Most of the remainder is used locally as food. The relatively high cost of transportation, Processing, and storage, as well as the considerable time needed in food preparation, frequently makes unprocessed root and tuber crops less attractive to urban consumers. Benett, T.P and Frieden, E. (1967).
The consumption of root and tuber crops as food in developed countries is considerably smaller than it is In developing countries, but their use as animal feeds Is relatively higher. A very small proportion of root and tuber crop production (approximately 5%) is traded internationally. Berghofer E. (2000).
There are considerable differences in the agro climatic conditions from sea level to 1,800 meters, and from areas with as little as 500mm of rainfall to tropical in rainforest areas with more than 2,000mm per year.
There are considerable differences in the agro climatic conditions suitable for the production for the different root and tuber crops.

2.2 Cassava
2.2.1 Cassava; Theoretical
According to Careness F.E (1983), Cassava (Manihotesculenta) also called manioc, mandiocaetc, is a woody shrub of the euphorbiaceae (spurge family), it Is a root-tuber and traced initially to South America. Cassava shrub reaching 2 to 4 m in height is grown in the tropics and subtropics for its underground starchy tuberous roots. The cassava tuber consists of the bark (outermost layer, 0.5-2% of the organ; easily removed by simple scratching), the peel (1-2 mm thick; 8-15% of the tuber; contains most of the toxic Cyanogenicglucosides) and the fleshy starchy Parenchyma (83-92% of the tuber) which is the edible part of agricultural importance. Each plant has 5 to 20 starchy elongated tubers. Each tuber may be 20-80 cm long and 5-10 cm in diameter. Average tuber weight is between 4 and 7 kg but specimens up to 40 kg have been recorded. The number and size of tubers is highly variable between cultivars and growing conditions. There are more than 7000 cassava varieties.
Cassava is an important staple food crop for millions of people in the tropical regions of Africa, Asia etc and for over millions of people worldwide. Nigeria is the world's largest producer of Cassava. Cassava is grown on large scale for industrial processing and commercialization, thus besides producing for the
locals; cassava can be exported and used as a Source of Foreign Exchange. Chatelanat R.P (ed), (1973).
Cassava is classified as sweet or bitter. Farmers often prefer the bitter varieties because they deter pests, animals, and thieves. Like other roots and tubers, both bitter and sweet varieties of cassava contain anti-nutritional factors and toxins, thus it must be properly prepared before consumption.
A reason for dependence of people on Cassava is generally based on some of the attributes of the crop which includes, ease of cultivation, ease of production, high yields and returns, ability to last longer underground after maturity, and high economic importance/ high dependence on the crop. Cobley, L.S. (revised by W.M. Steele). (1976).
2.2.2 Cassava; Origin and Farming
According to Cock, J.H (1982), Wild populations of Manihotesculenta subspecies flabellifolia, shown to be the progenitor of domesticated cassava, are centered in West-Central Brazil, where it was likely first domesticated more than 10,000 years BC. By 4,600 BC, manioc pollen appeared in the Mexico lowlands, at the San Andrés archaeological site. The oldest direct evidence of Cassava Cultivation comes from a 1,400 year old Maya site, Joya de Cerén, in El Salvador, and the species Manihotesculenta likely originated farther south in Brazil, Paraguay and Argentina. While several Manihot species are wild, all varieties of M.esculenta are cultigens (a cultivated plant of unknown or unclear taxonomic origin).
Cassava was introduced to Africa by Portuguese traders from Brazil in the 16th century. Cassava is sometimes described as the 'bread of the tropics.
The cassava cultivation is quite different from other crops, the crop is propagated using the stem, the earth is dug and the stem is layered and covered in it.
2.2.3 Cassava; Types
According to Coursey, D.G and Booth R.H (1977), there are majorly two types of cassava that can be cultivated, and includes;
• Bitter cassava, Manihotutilissima • Sweet cassava, Manihotpalmata
2.2.3.1 Bitter Cassava
This variety contains Prussic acid (hydrocyanic acid), which can cause cyanide poisoning. Bitter Cassava has roots containing 0.020.03% HCN (DM basis) and fresh leaves containing up to 0.2% HCN (DM basis). Though values of 0.22 % DM have been reported in fresh roots. The bitter cassava comprise more that 90% of production as they have higher yield, are tolerant to pests and diseases and the potential for storage in the soil is greater than 12 months and have to be processed before being fed to animals. Bitter cassava has cyanide concentration and is deadly poisonous if not prepared correctly.
2.2.3.2 Sweet Cassava
Goldsworthy, P.R and Fisher, N.M (1983).Assets that this variety contains Prussic acid (hydrocyanic acid), which can cause cyanide poisoning also but at a very high intake of the fresh root. Sweet Cassava have roots containing less than 0.01% HCN and fresh leaves containing about 0.1% HCN (DM basis). The SweetCassava has its cyanide concentrated near the surface, so after peeling and normal cooking, it is safe to eat.
2.2.4 Cassava) Agronomic Characteristics
Table 2.2 Summary of the agronomic characteristics cassava
	Characteristics
	Value

	Growth period (month)
	24-Sep

	Optimal temperature (°C)
	25-29

	Optimal rainfall (cm)
	100-150

	Optimal Ph
	6

	Fertilizer requirement
	Low

	Storage organs
	Roots

	Propagating Organ
	Stem


Cassava also has a physiological characteristic and tolerance for withstanding very long seasons of drought.
2.2.5 Cassava; Tuber Composition
According to Hahn, S.K and Hozyo, Y. (1980), cassava roots contain a large amount of starch, ranging from 70 to 85% DM (Dry Matter). Cassava roots are therefore considered as energy feed. However, their protein content (typically < 3%) is lower than that of cereal grains. Cassava can be substituted for cereals at high level in rations for all classes of livestock and poultry provided that it is supplemented with a nitrogen source. The fibre content is also extremely low
(NDF < 10% DM), which makes cassava roots highly digestible in all livestock species. HCN content may or may not be a problem, depending on the variety, process and livestock species.
2.2.6 Cassava; SWOT (Strengths, weakness, opportunities and threats) of Cassava Production in Nigeria
This is done to determine the availability of a well functioning market for cassava and cassava products in West Africa. The expected end result would be the industrial growth of the cassava industry.
2.2.6.1 Strengths
• Available cultivable land area. 
• Available market, locally and internationally. 
• Adaptability of cassava to different soil conditions. 
• Conducive weather conditions for increased production.
 • Human resources-over 70% of the Nigerian population are involved in one form of agriculture, largely in the rural areas. 
• Available improved cultivars.
• Viable and functional stakeholders' associations, especially of processors, growers, fabricators, and exporters. 
• Available local resources for appropriate technology.
2.2.6.2 Weaknesses
• Relatively low productivity: subsistence farming is still widely practiced, mainly because of the low level of mechanized farming.
• Poor to low infrastructural facilities roads etc. poor power supply. These are not easily available; as such processors incur very high production costs.
• Lack of entrepreneurial skills and strategies: most of the key players in cassava enterprises lack a plan to guide them in the business.
• Inefficient market information system: the wide gap between farmers to processors and end-users results in low dissemination of information and results in imbalance between demand and supply.
• Availability of high interest rates by Agricultural credit institutions.
• Inefficient agricultural production and processing equipment.
• Lack of sustainability.
• Lack of coordination of rural and agricultural development efforts through the multiplicity of agencies involved.
• Inadequate number of experienced and committed processors.
• Gender discrimination: low purchasing power of female processors in the acquisition of the appropriate equipment.
2.2.6.3 Opportunities
• Human capital development of especially the youth who are restive.
• Filling the demand gap by supplying food items to the sub region.
• Exploring investment through public-private partnerships.
• Availability of research institutes such as NCRI, IITA andFIRRO.
• Availability of high-yielding cassava varieties. • Available markets and export opportunities of cassava Products. • Industrial use as a cheap raw material and substitute for more expensive materials. • Diversification of cassava Utilization based on varietal differences to suit different purposes. • Easy linking of stakeholders in the value chain. • Efficient market information system. • Increased production. • Availability of more cassava products.
2.2.6.4 Threats
• Obscurity of roles of Government in agricultural development. • Competition from the other cassava-producing countries in e the world. • Need to meet cassava demand domestically and industrially. • Possibility of elite and political interference; this puts a wedge in the flow of policy benefits to rural people. • High cost of labor during cassava production. • Inadequate funding of agriculture. • Relative prices of other food crops and products. • Problems over the available energy source. • Financial Involvement and gender disparity. • Climate change.
2.2.7 Cassava; Processing / Production and Uses
2.2.7.1 Why Process Cassava?
Hougen, O.A., Watson, K.M, and Ragatz, R.A. (1954). Fresh cassava roots cannot be stored for long because they rot within 3A days of harvest. They are bulky with about 70% moisture content, and therefore transportation to markets is difficult and expensive. The roots contain varying amounts of cyanide which is toxic to humans and animals.
Therefore, cassava must be processed into various forms in order to increase the shelf life of the products, facilitate transportation and marketing, reduce cyanide content and improve palatability.


2.2.7.2 Uses
In Nigeria, cassava is usually marketed in the processed form and ready for consumption, which usually includes:
• Garri: Dried Cassava tissue. • Fufu: Fermented Cassava tissue. • Lafun: dried Cassava flour.
Amongst these cassava products, the most consumed is garri and Fufu. Other important uses of the crop and its products includes: Tapioca, production of cassava flour, starch production, used in ethanol (Bio-Fuel), pharmaceuticals, confectionaries, sweeteners, plywood, paper, textile, bio-degradable and adhesives.
2.3 Flour; Cassava Fufu Flour
Fufu is a fermented wet-paste made from cassava. Fufu is made by steeping whole or cut peeled cassava roots in water to ferment for a maximum of three days, depending on ambient temperature. During steeping, fermentation decreases the pH, softens the roots, and helps to reduce potentially toxic Cyanogenic compounds. When sufficiently soft, the roots are taken out, broken by hand, and sieved to remove the fibers. At present, processors sieve manually by adding water to the retted mass on nylon or cloth screens. The fiber produced as a byproduct is sold for animal feed, either in its wet form or after sun-drying. The sieved mass is allowed to sediment in a large container for about 24 hours. After sedimentation, the water is poured off white the fine, clean sediment (mainly starch) is dewatered using & high powered Press. The cake is then sifted before drying. Apart from being easy to prepare the consumable form, dried fufu has the advantages of having a longer shelf life, being more convenient to store, and less bulky. When cooked, fufu is a creamy/white smooth textured product. When properly packaged and stored, dried fufu flour has a shelf-life of six months or more Kahn, M.H (1972).


CHAPTER THREE
Research Methodology
3.1 Introduction
This chapter is aimed at identifying the various methods applied in collecting data for this research work. It is organized under the following sub-headings: Research Design, Area of Study, Data Source, Population of Study, Sample and Sampling techniques, Data Collection instrument, Validation of Instrument, Administration of data, and Method of data analysis.
The methods used by the researcher for this topic are Desk Work:
Information relating to the Production and utilization of cassava flour in the Production of fufu was obtained from books and past projects which is followed carefully.
Experimental Method
Practical's were carried out on how to prepare instant fufu cassava which is the main cereal crop needed for this experimental has to be milled finely in order to get the best result.
Materials Used In Making Fufu
• Cassava 
• Water
The Equipment Used in Making Fufu
• Pot 
• Siever
• Turning stick 
• Gass cooker 
• Knife
• Nylon 
• Bowl 
• Bucket
3.2 Research Design
This study adopted a descriptive research design to depict the participant in an accurate way due to the qualitative nature and case study.
A descriptive survey method was used for this study. It is important to determine the method and procedure adopted in this research report since it gives the reader background information on how to evaluate the findings and conclusion.
3.3 Location of the study
The research work was carried out in the department of Hospitality Management, Institute of Applied Sciences, Kwara State Polytechnic, Ilorin.
3.4 Population of the Study
All the people or variables that constitute the focus of study are called population. According to silver throne. (1980:12) population is the totality of any group, person or objects which is defined by some unique attributes. This is to say that population
< 10% DM), which makes cassava roots highly digestible in all livestock species. HCN content may or may not be a problem, depending on the variety, process and livestock species.

3.7 Data Analysis and Presentation
In analyzing the data collected using the questionnaire; the researcher used the simple percentages method of data analysis. The analysis was represented in tabular form for easy understanding and it consist the number of respondents and the corresponding percentage.
3.8 Flow Chart of Fufu Flour Production
Cassava 
↓
 Peeling 
	↓ 
Cutting 
↓ 
Washing 
↓ 
	Soaking 
↓ 
Sieving 
↓ 
Drying


CHAPTER FOUR
DATA PRESENTATION AND ANALYSIS
4.1 Introduction
The research sensory evaluation questionnaires were distributed to some randomly selected students of the Hospitality Department in Kwara State Polytechnic, Ilorin. A total of fifty (50) sensory evaluation forms were fully answered and returned back to the respondent after affective testing of the products.
4.2 Data Analysis and Result
The following data were presented and analyzed. Data presentation were made under two sub headings, section A and section B consist of main sensory evaluation data analysis.
SECTION A
Demographic Characteristics of Respondents
The following demographic data are analyzed in this research present based on the responses received from the administered sensory evaluation form.
Table 1: Gender
	Gender
	Frequency
	Percent

	Male
	24
	48.0

	Female
	26
	52.0

	Total
	50
	100


Source: Field Survey, 2023
Table 1 above shows that 24 respondents representing 48.0% of the total respondents are Males, while 26 respondents representing 52.0% are Females.
Table 2: Age
	Age
	Frequency
	Percent

	16-20 years
	14
	28.0

	21-30 years
	22
	44.0

	31-40 years
	6
	12.0

	41 years and above
	8
	16.0

	Total
	50
	100


Source: Field Survey, 2023
Table 2 above shows that 14 respondents representing 28.0% of the total respondents are between the ages of 16-20 years, 22 respondents representing 44.0% are between the ages of 21-30 years, 6 respondents representing 12.0% are between the ages of 31-40 years, while 8 respondents representing 16.0% are 41 years and above.
Table 3: Marital Status
	Marital status
	Frequency
	Percent

	Married
	18
	36.0

	Single
	32
	64.0

	Total
	50
	100


Source: Field Survey, 2023
Table 3 above shows that 18 respondents representing 36.0% of the total respondents are married, while 32 respondents representing 64.0% are single.
Table 4: Educational Qualification
	Educational qualification
	Frequency
	Percent

	ND
	15
	30.0

	HND
	21
	42.0

	BSc
	12
	24.0

	MSc/MA
	2
	4.0

	Total
	50
	100


Source: Field Survey, 2023
Table 4 above shows that 15 respondents representing 30.0% of the total respondents are ND Certificate holders, 21 respondents representing 42.0% are HND certificate holders, 12 respondents representing 24.0% are BSc certificate holders, while 2 respondents representing 4.0% are MSc/MA certificate holders.
SECTION B
Table 5: Appearance of instant fufu
	Variables
	Frequency
	Percent

	Excellent
	4
	8.0

	V. Good
	16
	32.0

	Good
	30
	60.0

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100


Sensory Evaluation of fufu
Table 5 above shows that 4 respondents representing 8.0% of the total respondents agreed that the appearance of the product is excellent, 16 respondents representing 32.0% agreed that the appearance of the product is very good, 30 respondents representing 60.0% agreed that the appearance of the product is good, while no respondents rated the appearance of the product as poor or fair.
Table 6: Taste instant fufu
	Variables
	Frequency
	Percent

	Excellent
	30
	60.0

	V. Good
	16
	32.0

	Good
	4
	8.0

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100


Sensory Evaluation of fufu
Table 6 above shows that 30 respondents representing 60.0% of the total respondents agreed that the taste of the product is excellent, 16 respondents representing 32.0% agreed that the taste of the product is very good, 4 respondents representing 8.0% agreed that the taste of the product is good, while no respondents rated the taste of the product as poor or fair.

Table 7: Aroma of instant fufu
	Variables
	Frequency
	Percent

	Excellent
	16
	32.0

	V. Good
	4
	8.0

	Good
	30
	60.0

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100


Sensory Evaluation of fufu
Table 7 above shows that 16 respondents representing 32.0% of the total respondents agreed that the Aroma of the product is excellent, 4 respondents representing 8.0% agreed that the Aroma of the product is very good, 30 respondents representing 60.0% agreed that the Aroma of the product is good, while no respondents rated the Aroma of the product as poor or fair.
Table 8: Nutritional Value of instant fufu
	Variables
	Frequency
	Percent

	Excellent
	18
	36.0

	V. Good
	16
	32.0

	Good
	16
	32.0

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100


Sensory Evaluation of fufu
Table 8 above shows that 18 respondents representing 36.0% of the total respondents agreed that the texture of the product is excellent, 16 respondents representing 32.0% agreed that the texture of the product is very good, 16 respondents representing 32.0% agreed that the texture of the product is good, while no respondents rated the Texture of the product as poor or fair.
Table 9: Acceptability of smoothie fufu
	Variables
	Frequency
	Percent

	Excellent
	22
	44.0

	V. Good
	20
	40.0

	Good
	8
	16.0

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100


Sensory Evaluation of fufu
Table 9 above shows that 22 respondents representing 44.0% of the total respondents agreed that the acceptability of the product is excellent, 20 respondents representing 40.0% agreed that the acceptability of the product is very good, 8 respondents representing 16.0% agreed that the acceptability of the product is good, while no respondents rated the acceptability of the product as poor or fair.
Table 10: Texture of instant fufu
	Variables
	Frequency
	Percent

	Excellent
	26
	52.0

	V. Good
	16
	32.0

	Good
	8
	16.0

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100


Source: Field Survey, 2023
Table 10 above shows that 26 respondents representing 52.0% of the total respondents agreed that the colour of the product is excellent, 16 respondents representing 32.0% agreed that the colour of the product is very good, 8 respondents representing 16.0% agreed that the colour of the product is good, while no respondents rated the colour of the product as poor or fair.


CHAPTER FIVE
5.0 Summary, Conclusion and Recommendations
5.1 Summary
This project work which is based on the utilization of cassava in the production of Instant fufu, Is to create awareness in the usage of cassava in production of instant fufu in our catering establishment. The word cassava is an important tropical root crop providing energy to about 500 million people, as a very cheap source of carbohydrate and is the main carbohydrate source in the diet of the teeming population of the third world countries where it is a largely grown. Apart from being the suplementary staple of food of many Africans, it is also used as livestock feed particularly for monogastrics (Banjoko et al., 2008).
Crop rotation is meant to be the best way to cultivate cassava because If cassava is grown continuously on a soil the soil become depleted in fertility planting is done early in rainy season usually April or May and it is ready for harvesting in August. The main aim of this research is to enlighten people that cassava can also be processed and milled finely, it can produce good quantity instant fufu. The method used for the findings are desk work and experimental method.
The economic importance of cassava brings about income to the society and also Increases the staunchef of living. This project work tends to contribute to the adaptation of using cassava In place of imported wheat flour more of local crops, i.e. cassava will be produced by farmers Mf loans and machine are provided to the farmer to make plantain and harvesting easier and also government should provide enough machine for cassava to be produced.
5.2 Conclusion
This case-study has demonstrated that the business of processing and packaging powdered cassava "fufu" flour is no doubt an innovative one even though just emerging but still can be practiced on a large scale as most of other food products business such as sorghum, millet, maize and the likes; it's a prospective lucrative business for young and aspiring entrepreneurs in the region where the raw materials of this food product can easily sourced and the product itself has a potential market.
It has also shown that the business qualifies as an innovative business Is that it includes some innovative activities such as having a unique name of its own and involving selling a food product uniquely Independent of all other business in the food industry. Finally, the powdered cassava 'flour' packaging business Is a potentially profitable business that is still calling for massive investment by aspiring entrepreneurs especially in the West and Central African regions where the product is mainly.
5.3 Recommendations
This piece of work intends to contribute to the adaptation of using cassava for the production of instant fufu. However, some aspects still need further research and attention such as taste, flavour and texture.
There should be more development in agricultural programme and this result is usually of food crops and seasonal fluctuation. The federal government should put more effort at implementing programmes that will help our farmer to be able to produce more local crops like cassava and some other crops.
They should be ready to give out loans to the farmers which will make the plantation and harvesting cassava very easy. Also good milling machine should be provided for milling the cassava.
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APPENDIX
Department of Hospitality Management,
Institute of Applied Sciences,
		     Kwara State Polytechnic, Ilorin. 
  			      Kwara State.
DEAR RESPONDENTS,
I am a final year student of the department of Hospitality management, Institute of Applied Sciences.
I am undertaking a research study on the topic "Utilization of cassava in the production of instant fufu. You are kindly requested to answer the questions appropriately.
However, all information will be used strictly for academic purposes; any information supplied by you will be treated with utmost confidence.
Thanks for your co-operation.
Yours Faithfully,
ODU SARAH OPEYEMI 
ND/23/HMT/PT/0107

Instruction: Tick (√)
SECTION A
RESPONDENT DEMOGRAPHY
1. Age: (a) > 20 ( ) (b) 21 – 35 ( ) (c) 36 - 45 ( ) (d) 46 – 55 ( ) (e) 56 years & above ( )
2. Gender: (a) Male ( ) (b) Female ( )
3. Marital status: (a) Single ( ) (b) married ( )
4. Educational qualification: (a) ND/NCE ( ) (b) HND/BSc ( ) (c) MSc/MBA ( ) (d) PHD ( )
SECTION B
5. Appearance of instant fufu Excellent ( ) Very Good ( ) Good ( ) Fair ( ) Poor ( )
6. Taste of instant fufu? Excellent ( ) Very Good ( ) Good ( ) Fair ( ) Poor ( )
7. Aroma of instant fufu? Excellent ( ) Very Good ( ) Good ( ) Fair ( ) Poor ( )
8. Nutritional Value of instant fufu? Excellent ( ) Very Good ( ) Good ( ) Fair ( ) Poor ( )
9. Acceptability of instant fufu? Excellent ( ) Very Good ( ) Good ( ) Fair ( ) Poor ( )
10. Texture of instant fufu Excellent ( ) Very Good ( ) Good ( ) Fair ( ) Poor ( )

