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CHAPTER ONE
1.0	INTRODUCTION 
	The word “flour” is a fine powder obtained by grinding in our day to day activities. Flour is used in the production of snack, bread and all sorts of convenient food. Unfortunately, people think that all-purpose flour is the only cereal grass widely cultivated for its seeds used for human food, it is one of the world’s most important to all-purpose flour as food crop. 
	The rice grain has approximately, the same botanical structure as all-purpose flour grain introducing local cereal i.e. rice partial research work, the mixture of all-purpose flour and rice flour is known as “composite flour” after the production the end product might not be like flour but, as good as that of all-purpose flour and even more nutritious (Fletton 2016).
1.1	HISTORICAL BACKGROUND 
	Rice production originated in china and was spread to countries such as Srilanka and India. It is believed that rice was brought to west Asia and Greece in 300 B.C by Alexander, the great armies’ 800 A.D people in east Africa traded with people from India and Indonesia and were introduced to rice. It is hard to say exactly how rice was brought over to North American, one story says that a damaged ship was forced to clock the Carolinas in return for repairs, the captain of the ship gave the colonizers a bag of rice. In addition, it is believed that slaver from Africa brought rice from their land. In 1,700,300 tons of America rice was shipped to England. After the civil war came to an end, Rice was produced all over the south in the United States, rice is mainly grown in California, Missipi, Texas, Arkanas and Louisana. The United States has adopted new technology and machinery to produce rice on average it takes about 7 mans per acre to cultivate rice in Asia, it can take 30 man hours to cultivate an acre of rice on average an America consumer. Rice can be grown in a multiple of conditions it can be grown in desert lands as well methods the rice plant can grow  between two and six feet tall (Fletton 2016).
	There are different varieties of rice grown in the world they differ in shape, size and color of gains the west Africa types of rice and brown, yellow and red derived from the indigenous west Africa cultivated species oryza Setiva some 67 years age red rice derived from the indigenous west Africa cultivated species oryza Glaberrimei, the two types of rice recognize and the white and red but generally the white types are preferred and bring much higher price in most markets. Rice is best grown in the naturally humid condition provided by coanial plains and river basin and River Delta regions. It is sometimes grown on land which has been deliberately swamped to facilitate its cultivation Rice is eaten by man, cattle and poultry and is also use in the manufacture of starch and beer. Rice has good storage qualities and can be easily transported from one place to another (Fletton 2016).
1.2	STATEMENT OF THE PROBLEM 
The problems facing the integration of rice flour in the production of snacks is due to the following. 
1. Ignorance seems from the facts that some people are not knowledge due to poor orientation in the start life people have been used to all-purpose flour and introducing flour cereal a tuber crops. Will be a great surprise because they always think that flour used snacks can only be gotten from all-purpose flour and no other crop. Thereby purchasing of the rice flour will be minimized, because people will not know the proper way to use it, the proportion to use it, to acquire a good output, In other words , ignorance make them think no other flour can be good as that of all-purpose flour (Fletton 2016).
2. Time constraint people feel if we use our local product, processing will have to be removed considered, using our locally produced rice, store will have to be removed first, then wash thoroughly to remove the remaining stones before it will be dried. Those that are impatient may not have the time for this processing. They will prefer the readymade flour {all-purpose flour) that can be easily bought in the market (Fletton 2016).

1.3	SIGNIFICANCE OF THE STUDY 
	The research work is intended to improve self-reliance on our locally produced products and minimize if possible the use of imported flour e.g. all-purpose flour, barley, oat etc. the incorporation of ingredient to produce quality and acceptable snacks that will increase sale while the cost of production automatically will reduce. 
1.4	RESEARCH QUESTIONS 
In the course of this research work, the following research questions are brought up:
· What is the composition nutrient of rice flour?
· Is there any nutritional value of rice flour in human health? 
· What are the importance of rice flour in the hospitality industry? 
1.5	AIM AND OBJECTIVES OF THE STUDY 
Aim:
The primary aim of this study is to evaluate the potential of rice flour as a substitute for conventional wheat flour in the production of snacks and bread, with a view to enhancing nutritional value, promoting local agricultural products, and offering gluten-free alternatives to consumers.
Objectives:
The specific objectives of this study are to:
1. Assess the functional and physicochemical properties of rice flour relevant to snack and bread production.
2. Formulate and produce selected snacks and bread using varying proportions of rice flour.
3. Evaluate the sensory characteristics (taste, texture, aroma, appearance, and overall acceptability) of the rice flour-based products.
4. Compare the nutritional composition of rice flour-based snacks and bread with those made from 100% wheat flour.
5. Determine the shelf-life stability of the products developed using rice flour.
6. Investigate consumer acceptability and market potential for rice flour-based snacks and bread.
7. Promote the use of rice flour as an affordable and accessible alternative in bakery industries, particularly in regions with abundant rice production.
1.6	LIMITATION OF THE STUDY 
This project work will be limited to the use of rice and little amount of all-purpose flour due to result of the following factors.
1. Time constrains: due to lack of time, only few of local product will be used.
2. Lack of fund: due to the fact there is lack of fund, the project will be limited to some product.
3. Seasonal occurrence: due to the fact that some of our cash may be scarce at a particular period only available one will be used for this project work. 
1.7	NEED OF THE STUDY 
	The need for the study of this project is to enlighten food handlers on how to use our local cereal i.e. rice in the production of flour and also teach them on how to integrate this flour with other locally produced flour. Finally, to discourage food handlers or caterer on excessive spending on all-purpose flour.




1.8	DEFINITION OF TERMS 
Cereal: A kind of grain.
Composite Four: 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 measure in acres 
Perenial: lasting through the whole year. 
Irrigation; To supply water to dry land especially by providing with man-made streams 
Species; A group of plants that are the same kind which are like in all important ways. 
Nursery: An area where plants from one place and plant in another.


CHAPTER TWO
2.0	LITERATURE REVIEW
2.1	UTILIZATION OF RICE FOR PRODUCTION OF SNACKS AND BREAD
	According to Helen fletton (2016); Rice flour is a fine made from ground rice it is completely free from gluten, including even “glutinous rice flour, which is made from sweet rice and is staple for making Japanese treats like mochi. Rice flour can be used in a wide variety of culinary uses and is a very popular base for noodles in many Asia business. 
	According to Lewu and Adebola (2010), rice flour can also be used as a thickener in sauces, as a bread for fried dishes and as based _ various baked goods. It is available in white, which is made from polished white rice and in brown, which is made from whole grain brown rice. Flour can be take longer to cook when it is noodles form, for insane, as brown rice takes longer to cook than white rice. 
	According to Richard. (2018). Rice flour is commonly used in gluten used in gluten free baked goods to give them structure and substance, According to Bob’s Red Mill Natural foods; RICE flour particular good substitute for millet which cause irrigation in the digestive system for those who are gluten - intolent. Rice flour is also used as a thickening agent in recipe that are refrigerated or frozen since it inhibits liquid separation. | 
The glutinous rice: This is also called rice, but despite the name, it is neither sweet or does it contain gluten; the word glutinous is used to describe the stickers of the rice when it is cooked. The glutinous variety is produced from ground cooked glutinous rice and used to create mocha or as a thickener for sauces. Another variety of glutinous portion of and provide edible starchy storage corns and cornels, incooked glutinous rice and is often used to produce confectioneries.
Non – glutinous rice: This is made from short grain rice and is primary used for creating confectioneries. Many dishes are made from rice flour, rice noodles and desert like Japanese mocha and filipiano cascaron.
	According to lyonga et al 2020: Water yams contribute significant portion of the carbohydrate content to the diet in many region in developing countries and portion edible starchy storage corns and cereal, It has more crude protein than root and other tubers and its starchy is highly digestible because of the small size of the starchy granules, its content of calcium, phosphoros, vitamins A and vitamin B are reasonable. 
According to food and Agricultural organization, 2021. Flours milled from other crops such as maize, millet, sorghums cassava, potatoes, and rice had been added to water yam flour to extend the use of the local crops and reduced the cost of all-purpose flour importation. Composite flour incorporation water yams has been used in extruded products such as noodles and macaroni. 
Akobundu et al (2019) reported that lack of knowledge of the functional, chemical and nutritional properties of grain legumes grown in developing countries is responsible for the inexpensive use of these traditional crops in different food formulations. Water yam flour is used as a thickener in soups and as a flour to be combined with other flours in pan cakes and other savoury foods.
2.2	NUTRION VALUE OF RICE IN PRODUCTION OF SNACKS AND BREAD 
	People in rice growing countries use as their staple and acquire considerable amount of daily requirement (45%-or1050k cal).
Protein (45%). B vitamins-Thiamin (15%). Riboflavin (8%) Niacin (35%) and minerals like iron (3%) calcium (10%). The nutrition composition of rice grain is given in the table 2.1 along with all-purpose flour and corn for comparison purpose.
Although rice flour and all-purpose flour are used for a number of similar baked products the two types of flour have a number of nutrition differences. Of rice and all-purpose flour and also to identify which types of flour is better particular baking needs. Calories; One of the biggest differences between rice flour and all-purpose flour is their calorie content rice flour is significally higher in the calories (one cup or about 125-130g of rice is their comprises nearly 9 percent of the daily recommended intake of 2,000 calories. 
Table 2.1: Nutritional composition of maize, rice and all-purpose flour grains (per 100g) 
Composition
Rice
Water (g)
12.0
Energy (kj)
1,528.0
Protein (g)
7.1
Fat (g)
0.66
Carbohydrate (g)
80
Fiber (g)
1.3
Sugar (g)
0.12
Calcium (mg)
28.0
Iron (ing)
0.8 
Magnesium (mg)
25.0 
Phosphorus (mg)
115.0 
Potassium (mg)
115.0 
Sodium (mg)
5.0
Zinc (mg)
1.09 
Copper (mg)
0.22 
Manganese (mg)
1.09 Selenium (pg)
15,1 
Vitamin C (mg)
0
Thiamin (mg)
0.07
Riboflavin (mg)
0.05 
Niacin (mg)
1.6 
Panthothenic acid (mg) 
1.01
Vitamin b6 (mg)
0.16
Folate total (pg)
8.0
Source: swaminathan
Carbohydrate: Both rice flour derives most of their calories from carbohydrates. Rice flour is higher in carbohydrates, as one cup provides 127g, compared to all-purpose flours 84g, however, all-purpose flour helps you feel full and promotes regular bowel movement: Colorado state university recommends that women consume 25g of fiber daily, and that men consume 38g grams daily.
1.9 IMPORTANCE OF RICE IN PRODUCTION OF SNACKS AND BREAD
1. Rice flour is treated as a good source of vitamins and minerals such as thiamine, niancin, iron, riboflavin, vitamin d and calcium.
2. It has less ratio of salt and fat. rice flour does not contain cholesterol. 
3. To minimize government expenditures and eradicate difficulties in importing millet 
4. Water yam flour has low fat sodium content this makes it an ideal food for preventing hardening of the atteries.
5. Rice flour is rich in selenium which reduce the risk of developing illness such as cancer, heart disease and arthritis.
6. Rice flour, helps stabilize blood sugar levels; therefore, it’s an excellent choice from those suffering from diabetes.
7. Both flours are gluten free good for those with celiac disease
2.3	PRESERVATION AND STORAGE OF RICE IN PRODUCTION OF SNAKCS AND BREAD
It should be kept in a well container in a cool dry, and dark location. The original paper packaging used for many types of flour is fine long term storage as long as the package has not opened once open the shelf life decrease many types of flour are now marketed in reasonable plastic bags that increase shelf lofe. The refrigerator is a very good storage area for flour , but the use of a sealed container is even important to prevent the flour absorbing and be used for long -term storage, but when using a sealed container or a freezer bad make sure it is full to eliminate as much as possible. 
Flour milled from whole grains does not keep as long as highly refined flour because the germ portion of the whole grain can cause flour to become rancid over time flour that does not look or smell good should not be used.
Rice flour shelf life 4to5 months when stored in the refrigerator and up to one year in the freezer when stored in a sealed container or if tightly wrapped
Other consideration
Has a high oil content (because of the bran and germ) which cause it to become rancid if stored improperly or if stored for an excessive length of time.
Sample Preparation
Rice pudding flour preparation
The rice, were cleaned by manually removing extraneous materials the rice grains were washed with potable water, sundried and milled using a hammer mill to pass through a 40 mesh sieve. Flour was stored in alright containers at room temperature needed.
RAW MATERIALS USED FOR COMPOSITE MIXTURE 
Sweet potato; ONWUEME, I.C and Sinad, T.D in their back title crops production in tropical Africa said 60-70% water, 15-25% starch, 1-2 protein and 1-2% sugar.
A good proportion of the starchy is converted into maltose during cooking, this impacting additional sweetness to the cooked tubers.
The tubers also contain significant amount of vitamins and minerals. The vitamins are mainly carotene, ascorbic acid and vitamin 13 complex the cultivars with yellowish fleet are particularly rich inascorbic acid. The importance minerals contained in the tuber potassium, sodium chloride phosphorus and d calcium.
ADAPTATION
Sweet potatoes are warm weather crops grow best at temperature above 240c the crop best in abundant sunshine, although both tuber formation and flowering are promoted by short day length well distributed rainfall of 750-100 per annum is best for the crop. 

CULTIVATION 
CROPPING SYSTEM
Various crops rotation that includes sweet potatoes is in Africa. In sierra lone and Zambia, they grew just before rice in other cases, to set sweet potatoes can be grown in a season, but for most locations only one set is possible. 
Rice bread: major problems encountered in making rice based bread are lack of elasticity, stretch ability and gas retention capacity of the dough fermentation. Since these three quality characteristics are very important in order to make high quality bread particularly with quality. Bread crumb and bread for better consumer acceptance especially during the process of fermentation. 
Therefore, the lack of inherited features in the rice to bread need to be improved with a view of maig a loaf of bread which overall quality characteristics in par with white bread. The perception towards the finish product is very important when the product ts kept under mentioned processing steps are considered important in producing rice flour compatible with bread making process. 
Quality Parameters Associated with the rice Bread 
1. Moisture content
2. Bulk density
3. pH value of the crumb
4. Weight of the loaf 
5. Length, width and height of the loaf 
6. Color of the bread crust and crumb 
7. Crumb cells distribution pattern 
8. Organolopic properties of the bread 
Determination of Moisture content 
A portion of bread crumb shall be taken from the middle of a loaf and pulverized into small pieces around 5g of crushed crumb pieces is to be weighed into Petri dish and to be placed in a hot air oven at 10342 OC for 3 hours. Thereafter weight of bread crumb Pieces is to be weight for every 15 minutes unit weight different between two subsequent samples become zero.


CHAPTER THREE
3.0	RESEARCH METHODOLOGY
	The purpose of this research work is to provide the case of producing and processing of rice flour which was used in different purpose and useful information were collected on internet, textbook and so on in order to have efficient and effective research knowledge.
3.1	PROCEDURE FOR THE MATERIALS
	The materials used for this project was purchased from Ipata market Amilengbe road Ilorin Kwara State. The material consists of rice and all-purpose flour, sugar, margarine, yeast, salt, margine improver.
3.2	PRODUCTION PROCESS OF RICE FLOUR
	1.   Cleaning and sorting of the rice grain.
	2.   Remove the husk or husks from the grain.
	3.   Blow a current of air through the grain in order to remove the chaff.
	4.   Milling.
	5.   Sieving.
	6.   Packaging in polythene bags or any other air tight containers.
	7.   Milling sieving.





FLOWCHART
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Source: Chijoke M. Osuji et al. (Journal of food science, 2025)


Equipment used for the practical work
· Gas
· Oven
· Knife
· Sieve
· Measuring scale
· Washing bowl
· Working bowl
· Mixing bowl
· Working table
· Tray
· Frying pan
· Bucket
· Baking pan
PROCESSING OF RICE FLOUR IN BREAD MAKING
100% of all-purpose flour for bread
· All-purpose flour 250g
· Sugar – 100g
· Butter – 100g
· Salt-pinch
· Warm water sufficient
· Yeats-1tbs
· Egg 1
· Diluted milk 1 tabs
· Extra flour for kneading
· Dry yeast 1 tbs
· Eggs – 1
100% of Rice flour for bread
· Rice flour 250g
· Sugar – 100g
· Butter – 100g
· Salt – pinch
· Warm water sufficient
· Yeats – 1tbs
· Egg 1
· Diluted milk 1 tabs
· Extra flour for kneading
· Dry yeast 1tbs
70% all-purpose flour and 30% rice flour for bread
· All-purpose flour 700g
· All-purpose rice flour 300g
· Sugar – 100g
· Butter – 100g
· Salt-pinch
· Warm water-sufficient
· Diluted milk 1tbs
· Extra flour for kneading
· Dry yeast 1tbs
· Egg-1
30% all-purpose flour and 70% rice flour for bread
· All-purpose flour 300g
· Rice flour 700g
· Sugar – 100g
· Butter – 100g
· Salt-pinch
· Warm water sufficient
· Diluted milk – 1 tabs
· Extra flour for kneading
· Dry yeast – 1tbs
· Egg – 1
50% all-purpose flour and 50% rice flour for bread
· Rice flour 250g
· All-purpose flour – 250g
· Sugar – 100g
· Butter – 100g
· Salt-pinch
· Warm water-sufficient
· Diluted milk – 1tbs
· Extra flour for kneading
· Dry yeast – 1tbs
· Egg – 1
METHOD OF PREPARATION
i. Sieve the flour into a bowl and warm in the oven or above the stove or in the sun.
ii. Cream the yeast and sugar in a small basin or cup, add quarter of the liquid.
iii. Make a well in the centre of the flour, add the dissolved yeast.
iv. Sprinkle over a little of the warm flour on the yeast to ferment (bubble).
v. Add the remaining of the liquid (warm), the fat egg, and the salt.
vi. Knead firmly until basin cover with clean cloth and leave in a warm place double its size (this is called providing the dough).
PROCESSING OF RICE FLOUR IN CAKE MAKING
100% all-purpose flour for cake production
· All-purpose flour 250g
· Sugar 250g
· Butter 250g
· Baking powder 1tbs
· Liquid powder 1bottle
· Preservative 1tbs
· Egg 6
· Nut meg
· Milk Flavor
100% Rice flour for cake production
· Rice flour 250g
· Sugar 250g
· Butter 250g
· Baking powder 1tbs
· Liquid powder 1bottle
· Preservative 1tbs
· Egg 6
· Nut meg
· Milk Flavor
70% rice flour and 30% all-purpose for cake
· Rice flour 700g
· All-purpose flour 300g
· Baking powder 1tbs
· Liquid flavor 1bottle
· Milk flavor 2tbs
· Preservative 1tbs
· Egg 8
· Butter  1000g
· Sugar 750g
30% rice flour and 70% all-purpose for cake
· Rice flour 300g
· All-purpose flour 700g
· Baking powder 1tbs
· Liquid flavor 1bottle
· Flavor 2tbs
· Preservative 1tbs
· Egg 8 
· Butter  1000g
· Sugar 750g
50% rice flour and 50% all-purpose for cake production
· Rice flour 250g
· All-purpose 250g
· Sugar 250g
· Butter 250g
· Milk 1tbs
· Baking powder 1tbs
· Liquid flavor 1bottle
· Milk flavor 2tbs
· Nut meg

METHOD OF PREPARATION
i. Sieve the flour into a bowl and warm in the oven or above the stove or in the sun.
ii. Cream the yeast and sugar in a small basin or cup, add quarter of the liquid.
iii. Make a well in the centre of the flour, add the dissolved yeast.
iv. Add the remaining of the liquid (warm), the fat egg, and the salt.
v. Knead firmly until smooth and free from silkiness.
vi. Return to the basin cover with a clean cloth and leave in a warm place until double its size (this is called providing the dough).
PROCESSING OF RICE FLOUR IN MEAT PIE MAKING
100% of all-purpose flour for meat pie production
· All-purpose 500g
· Butter 250g
· Cold water few drops
· Magi 2cube
· Salt pinch
· Vegetable oil 4tbs
· Onions 100g
· Minced meat 100g
· Boiled potato 100g
· Carrot diced 100g
· Salt pinched
· Baking powder 1tbs
100% of rice flour for meat pie
· Rice flour 500g
· Butter 250g
· Cold water few drops
· Magi 2cube
· Salt pinch
· Vegetable oil 4tbs
· Onions 100g
· Minced meat 100g
· Boiled potato 100g
· Carrot diced 100g
· Salt pinched
· Baking powder 1tbs
70% of rice flour and 30% all-purpose for meat pie
· Rice flour 700g
· Butter 500g
· All-purpose flour 300g
· Magi 2cubes
· Vegetable 4cubes
· Onions 100g
· Water few drops
· Minced meat 100g
· Boiled potatoes 100g
· Salt pinch
· Baking powder 1tbs
30% of rice flour and 70% all-purpose for meat pie
· Rice flour 300g
· All-purpose flour 700g
· Magi 2cubes
· Vegetable 4cubes
· Onions 100g
· Water few drops
· Butter 500g
· Minced meat 100g
· Boiled potatoes 100g
· Salt pinch
· Baking powder 1tbs
50% of all-purpose flour and 50% of rice flour for meat pie
· All-purpose 500g
· Rice flour 500g
· Margarine 500g
· Magi 1cube
· Salt pinch
· Vegetable oil 5tbs
· Salt pinched
· Onion 100g
· Diced carrot 100g
· Boiled potato 100g
· Minced meat 100g
METHOD OF PREPARATION
i. Sieve the flour into a bowl and warm in the oven or above the stove or in the sun.
ii. Cream the yeast and sugar in a small basin or cup, add quarter of the liquid.
iii. Make a well in the centre of the flour, add the dissolved yeast.
iv. Sprinkle over a little of the warm flour on the yeast to ferment (bubble).
v. Add the remaining of the liquid (warm), the fat egg, and the salt.
vi. Knead firmly until smooth and free from silkiness.
vii. Return to the basin cover with a clean cloth and leave in warm place until its size (this is called providing the dough).
PROCESSING OF RICE FLOUR IN FISH ROLL MAKING
100% of all-purpose flour for fish roll
· All-purpose flour 250g
· Margarine 125g
· Salt pinch
· Baking powder 1tbs
· Milk flavor 1tbs
· Fish 250g
· Pepper 50g
· Magi 2cubes
· Vegetable oil 4tbs
100% of Rice flour for fish roll
· Rice flour 250g
· Margarine 125g
· Salt pinch
· Baking powder 1tbs
· Milk flavor 1tbs
· Fish 250g
· Pepper 50g
· Magi 2cubes
· Vegetable oil 4tbs
70% of all-purpose flour and 30% of rice flour for fish roll
· Rice flour 300g
· All-purpose flour 700g
· Margarine 500g
· Salt pinch
· Extra flour for kneading
· Egg – 1
· Milk flavor 1tbs
· Baking powder 1tbs
· Fish 500g
· Magi 2cubes
· Vegetable oil 4tbs
30% of all-purpose flour and 70% of rice flour for fish roll
· Rice flour 700g
· All-purpose flour 300g
· Margarine 500g
· Salt pinch
· Extra flour for kneading
· Egg – 1
· Milk flavor 1tbs
· Baking powder 1tbs
· Fish 500g
· Magi 2cubes
· Vegetable oil 4tbs
50% of all-purpose flour and 50% of rice flour for fish roll
· Rice flour 250g
· All-purpose flour 250g
· Margarine 2500g
· Salt pinch
· Extra flour for kneading
· Egg – 1
· Milk flavor 1tbs
· Baking powder 1tbs
· Fish 500g
· Magi 2cubes
· Vegetable oil 4tbs

METHOD OF PREPARATION
i. Sieve the flour into a bowl and warm in the oven or above the stove or in the sun.
ii. Cream the yeast and sugar in a small basin or cup, add quarter of the liquid.
iii. Make a well in the centre of the flour, add the dissolved yeast.
iv. Sprinkle over a little of the warm flour on the yeast to ferment (bubble).
v. Add the remaining of the liquid (warm), the fat egg, and the salt.
vi. Knead firmly until smooth and free from silkiness.
vii. Return to the basin cover with a clean cloth and leave in warm place until its size (this is called providing the dough).



CHAPTER FOUR
4.1	DATA PRESENTATION AND ANALYSIS
	In this chapter, the data collected based on panelist rating and responses were analyzed. The result and interference obtained by the researcher are hereby presented on the question and ratings. Sensory evaluation of the bread, snacks made from rice flour all-purpose for appearance taste color texture was indicated in the following rating scales.
Table 1: All-purpose flour and rice flour (100%) for bread
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	3
	5
	2
	-
	10

	Texture
	2
	6
	2
	-
	10

	Flavor
	-
	5
	4
	1
	10

	Appearance
	-
	4
	2
	4
	10

	Taste
	3
	5
	2
	-
	10


 Researchers’ survey, 2025
Number of panelist:
	These comprises of 100 percentages of rice flour and of all-purpose. The texture and the appearance were not satisfactory because the rice flour and makes the color of the inner part of the bread slightly dark.
Table 2: All-purpose flour and rice flour (70% - 30%) for bread
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	-
	7
	3
	-
	10

	Texture
	3
	2
	4
	1
	10

	Flavor
	-
	5
	4
	1
	10

	Appearance
	7
	2
	1
	-
	10

	Taste
	-
	7
	3
	-
	10


 Researchers’ survey, 2025
Number of panelist:
	This is the control of the experiment which comprise of 70% of all-purpose flour and 30% for rice flour. The acceptance, the people, or panelist that responded to bread baked from all-purpose flour very commendable. 8 panelists accepted appearance excellent person for taste, 7 panelists for color and 2 panelists for texture.
Table 3: All-purpose flour and rice flour (30% - 70%) for bread
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	7
	3
	-
	-
	10

	Texture
	2
	8
	-
	-
	10

	Flavor
	-
	7
	3
	-
	10

	Appearance
	-
	8
	2
	-
	10

	Taste
	1
	9
	-
	-
	10


 Researchers’ survey, 2025
Number of panelist:
	This is the control of the experiment which comprise of 30% all-purpose flour and 70% rice flour. The acceptance of people or panelist that responded to bread baked from all-purpose flour was very commendable. 8 panelists accepted the appearance excellent person for taste, 7 panelists for color and 2 panelists for texture.
Table 4: All-purpose flour and rice flour (50% - 50%) for bread
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	4
	3
	3
	-
	10

	Texture
	7
	3
	-
	-
	10

	Flavor
	-
	7
	3
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	5
	-
	3
	2
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above, 50% of rice flour and 50% all-purpose flour was used for bread. 4 peoples accepted the color as excellent each, 7 panelists rated texture, excellent, and flavor rated very good by 7 panelists.
Table 5: 100% All-purpose flour and Rice flour (100%) for cake
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	4
	3
	3
	-
	10

	Texture
	7
	3
	-
	-
	10

	Flavor
	-
	7
	3
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	5
	-
	3
	2
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above 100% of rice flour and all-purpose flour was used for the making of cake. 4 peoples accepted the color as excellent, 5 peoples accepted the appearance and taste excellent each, and flavor was rated excellent each, 7 panelists rated texture and flavor was rated very good by 7 panelists.
Table 6: All-purpose flour and rice flour (70% - 30%) for cake
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	4
	3
	3
	-
	10

	Texture
	7
	3
	-
	-
	10

	Flavor
	-
	7
	3
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	5
	-
	3
	-
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above 70% of rice flour and 50% all-purpose flour was used for the making of cake. 4 peoples accepted the color as excellent, 5 peoples accepted the appearance and taste excellent each, and flavor was rated excellent each, 7 panelists rated texture and flavor was rated very good by 7 panelists.
Table 7: All-purpose flour and rice flour (30% - 70%) for cake
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	4
	3
	3
	-
	10

	Texture
	7
	3
	-
	-
	10

	Flavor
	-
	7
	3
	-
	10

	Appearance
	5
	-
	3
	-
	10

	Taste
	5
	-
	3
	2
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above, 30% of rice flour and 70% all-purpose flour was used for the making of cake. 4 peoples accepted the color as excellent, 6 panelists accepted the appearance and taste excellent each, while 7 panelists rated the texture excellent and flavor was rated very good by 7 panelists.
Table 8: All-purpose flour and rice flour (50% - 50%) for cake
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	4
	3
	3
	-
	10

	Texture
	7
	3
	-
	-
	10

	Flavor
	-
	7
	3
	-
	10

	Appearance
	5
	-
	3
	-
	10

	Taste
	5
	-
	3
	2
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above, 50% of rice flour and 50% all-purpose flour was used for making of cake. 4 people accepted the color as excellent, 6 panelists accepted the appearance and taste excellent each, while 7 panelists rated the texture excellent and flavor was rated very good by 7 panelists.
Table 9: All-purpose flour and rice flour (100%) for meat pie
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	6
	3
	1
	-
	10

	Texture
	-
	7
	3
	-
	10

	Flavor
	7
	3
	-
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	6
	-
	4
	-
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above, 100% of all-purpose flour was used for the making of meat pie. 6 peoples accepted color and taste as excellent each, 5 peoples accepted appearance, 7 panelists rated the flavor excellent, and texture was rated very good by 7 panelists.
Table 10: All-purpose flour and rice flour (70% - 30%) for meat pie
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	6
	3
	1
	-
	10

	Texture
	-
	7
	3
	-
	10

	Flavor
	7
	3
	-
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	6
	-
	4
	-
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above, 30% of rice flour and 70% of all-purpose flour was used for the making of meat pie. 4 peoples accepted the color as excellent, 5 peoples accepted the appearance and taste excellent each, 7 panelists rated the texture and flavor was rated very good by 7 panelists.
Table 11: All-purpose flour and rice flour (30% - 70%) for meat pie
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	6
	3
	1
	-
	10

	Texture
	-
	7
	3
	-
	10

	Flavor
	7
	3
	-
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	6
	-
	4
	-
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above, 70% of rice flour and 30% all-purpose was used for the making of meat pie. 6 peoples accepted the color and taste as excellent each, 7 panelists rated the texture excellent and flavor was rated very good by 7 panelists.
Table 12: All-purpose flour and rice flour (50% - 50%) for meat pie
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	6
	3
	1
	-
	10

	Texture
	-
	7
	3
	-
	10

	Flavor
	7
	3
	-
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	6
	-
	4
	-
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above, 50% of all-purpose flour and 50% of rice flour was used for the making of meat pie. 6 peoples accepted color and taste as excellent each, 5 peoples accepted appearance, 7 panelists rated the flavor excellent, and texture was rated very good by 7 panelists.
Table 13: 100% All-purpose flour and rice flour (100%) for fish roll
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	4
	3
	3
	-
	10

	Texture
	7
	3
	-
	-
	10

	Flavor
	-
	7
	3
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	5
	-
	3
	2
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above, 100% of all-purpose flour and rice flour was used for the making of fish roll. 4 peoples accepted color as excellent, 5 peoples accepted appearance and taste as excellent each, 7 panelists rated the texture excellent, and flavor was rated very good by 7 panelists.
Table 14: All-purpose flour and rice flour (70% - 30%) for fish roll
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	4
	3
	3
	-
	10

	Texture
	7
	3
	-
	-
	10

	Flavor
	-
	7
	3
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	5
	-
	3
	2
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above, 70% of all-purpose flour and 30% of rice flour was used for the making of fish roll. 4 peoples accepted color as excellent, 5 peoples accepted appearance and taste as excellent each, 7 panelists rated the texture excellent, and flavor was rated very good by 7 panelists.
Table 15: All-purpose flour and rice flour (30% - 70%) for fish roll
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	4
	3
	3
	-
	10

	Texture
	7
	3
	-
	-
	10

	Flavor
	-
	7
	3
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	5
	-
	3
	2
	10


 Researchers’ survey, 2025
Number of panelist - 10:
	From the above, 30% of all-purpose flour and 70% of rice flour was used for the making of fish roll. 4 peoples accepted color as excellent, 5 peoples accepted appearance and taste as excellent each, 7 panelists rated the texture excellent, and flavor was rated very good by 7 panelists.
Table 16: All-purpose flour and rice flour (50% - 50%) for fish roll
	Food Factor
	Excellence
	Very Good
	Good
	Fair
	Total

	Color
	4
	3
	3
	-
	10

	Texture
	7
	3
	-
	-
	10

	Flavor
	-
	7
	3
	-
	10

	Appearance
	5
	-
	3
	2
	10

	Taste
	5
	-
	3
	2
	10


 Researchers’ survey, 2025
Number of panelist - 10:
From the above, 50% of all-purpose flour and 50% of rice flour was used for the making of fish roll. 4 peoples accepted color as excellent, 5 peoples accepted appearance and taste as excellent each, 7 panelists rated the texture excellent, and flavor was rated very good by 7 panelists.


CHAPTER FIVE
SUMMARY OF FINDING, CONCLUSION AND RECOMMENDATIONS
5.1	SUMMARY OF FINDINGS
	It was found out based on the research and analysis carried out on the use of this flour blends (rice flour) that it supplies the body with fiber, minerals and vitamins, protein, fat, carbohydrates, and water which makes it a good energy source.
	Utilization of rice for the production of snacks to provide flour use in bakery today will reduce the need for importation of millet. Saving foreign exchange and will also reduce over dependence on millet as a major raw materials for confectioneries.
	From the data presented in the previous chapter, it is said that rice flour can be used in the hospitality industry; it will be accepted by the general consumers because it is shown to the marketers for market product to every region of our country.
5.2	CONCLUSION
	The Rice flour was found to be nutritionally superior in fat content, fibre, protein, magnesium and potassium when compared to rice flour. The sample with rice and all-purpose flour was the most preferred corresponding relatively high improvement in the ash, fat, fibre, protein, magnesium and potassium content of the rice based biscuit. The appearance and crispiness of the rice and all-purpose flour were greatly improved and acceptable.
	The use of rice and all-purpose flour will go a long way in enhancing nutrition, health and wellbeing of consumers and reduce the dependence on all-purpose flour. The properties of rice and all-purpose flour also make it a good potential for edible blend and as raw materials for several domestic and industrial purposes and in the medical sector. Rice could also be recommended as a dietary supplement for diabetic patients due to its high fibre content.
5.3	RECOMMENDATION
	It is therefore recommended that the federal government of Nigeria should organize mass education programme for people to enlighten the populace on how rice can be processed into flour and how it can be total substitutes for millet.
	Lastly, since the research finding indicates the acceptability of the selected snacks produced. We recommend that there should be a need to do market survey for commercial production for this flour blends and the different types of snacks that can be produce from it.
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APPENDIX
KWARA STATE POLYTECHNIC, ILORIN
INSTITUTE OF APPLIED SCIENCES 
DEPARTMENT OF HOSPITALITY MANAGEMENT TECHNOLOGY
Dear respondent,
I am a final year student of the Department of Hospitality Management Technology, Kwara State polytechnic, Ilorin. I am conducting a study on PROCESSING AND PRESERVATION OF FISH IN REFERENCE OF FRYING SMOKING AND SUN DRYING.
Your frank responses to these questions will be highly required for the success of this study. Your responses will be treated with confidentiality. Thank you
INSTRUCTION: please tick (V) the answer you consider appropriate. The questionnaire will be in two part, section A and section B
SECTION A
1. Sex: Male (   ) Female (   )
2. Age: 18-25 (   ) 26-45 (   ) 45 and above (   )
3. Marital status: Single (   ) Married (   ) others (   )
4. Educational background: GCE/SSCE/WAEC (   ) OND/NCE (   ) HND/BSC/BA (  ) Ph. D (  )
5. Nationality Nigerian (   ) Others (   )
6. Religion Christian (   ) Muslim (   ) others (   )


SECTION B:
SENSORY EVALUATION FORM
SAMPLE A: PRODUCTION OF BREAD USING RICE FLOUR
	Variable 
	Appearance 
	Texture 
	Consistency 
	Flavor 
	Overall acceptability

	Excellent 
	
	
	
	
	

	Very good
	
	
	
	
	

	Good 
	
	
	
	
	

	Fair 
	
	
	
	
	

	Poor 
	
	
	
	
	


SAMPLE B: PRODUCTION OF MEAT PIE USING RICE FLOUR
	Variable 
	Appearance 
	Texture 
	Consistency 
	Flavor 
	Overall acceptability

	Excellent 
	
	
	
	
	

	Very good
	
	
	
	
	

	Good 
	
	
	
	
	

	Fair 
	
	
	
	
	

	Poor 
	
	
	
	
	



SAMPLE C: PRODUCTION OF FISH ROLL USING RICE FLOUR
	Variable 
	Appearance 
	Texture 
	Consistency 
	Flavor 
	Overall acceptability

	Excellent 
	
	
	
	
	

	Very good
	
	
	
	
	

	Good 
	
	
	
	
	

	Fair 
	
	
	
	
	

	Poor 
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