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ABSTRACT
This study examined comparism of groundnut oil using two methods of extraction for production of assorted meals. The general objective of this study is to compare groundnut oil extracted using two methods of extraction. The study adopted sensory evaluation for data collection from respondents. Fifty (50) sensory evaluation were distributed to the respondents and all the fifty (50) copies were duly filled and returned. The study concluded that there were efforts to developed hydraulic press and screw press machines that can extract oil from the just shelled groundnut seeds The study therefore recommended that an aid should be provided by the government to help the farmers who may be interested in going fully into groundnut oil processing
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CHAPTER ONE
1.0 INTRODUCTION
1.1	Background to the Study
Groundnut seed (Arachis hypogea), also known as peanut and earthnut, is the most common oil nut grown as an annual crop on about 19 million hectares of land in tropical, sub-tropical and warm temperature regions of the world. It is grown principally for its edible oil and protein rich seeds. The oil content of the seeds is between 45% and 55% depending on the variety (Adesoji (2022). To remove the oil content from the groundnut seed, the process known as oil extraction, expelling or expressing is carried out. Traditionally, groundnut oil extraction involves shelling the groundnut pods, roasting the shelled groundnut seeds, de-skinning/winnowing the roasted groundnut seeds, milling the cleaned groundnut seeds and kneading the paste produced. Woodroof (2018)
Among the different method of oil extraction (traditional, mechanical, chemical and mechano-chemical methods (Ewaoda 2021)), Study revealed that 75% of the rural women engaged in groundnut processing used the traditional technologies which are labour intensive and time consuming (Dunmade, 2019). Also, it was found that amongst 436 processors of groundnut oil in three Northern States (Niger, Kaduna and Kano), 74% claimed that they were processing for income generation (Nalumansi and Kaul, 2018).
Thus, groundnut seed processing is an important economic activity for the women. In recognition of the importance of the activity, as outlined above, many studies were carried out with a view to improving the process. Aliyu (2021) conducted a study to evaluate the traditional groundnut oil extraction process. Results revealed that apart from the drudgery involved, a lot of time is wasted in the activity. A similar study by Ibrahim (2020) in a different location arrived at same findings and recommended improved equipment for small scale groundnut oil extraction. Xuyi (2021)
This recommendation prompted different technological interventions, in the form of developing simple devices for roasting, deskinning/winnowing and kneading. Hydraulic press and screw expelling machines were also developed to avert the drudgery and inefficiency involved with the traditional method.
Arachis belongs to the family, Fabaceae, widely cultivated in the tropics and warm temperate regions of the world. The members are well known for their nitrogen-fixing bacteria associated with the root nodules (Woodland, 2020).
Edible oil from plant sources are of important interest in various food and application industries. They provide characteristic flavors and textures to foods as integral diet components (Odoemelam, 2018) and can also serve as a source of oleochemicals (Morrison, 2019). Oleochemicals are completely biodegradable (Udeh, Adewumi and Fasasi (2020) and so could replace a number of petrochemicals. In Nigeria, the major sources of edible oil are groundnut also called peanut (Arachis hypogaea L.) and oil palm (Elaeis guineensis). These oils are used mainly as cooking oil and for the production of soap, margarine, and cosmetics Shu’aibu (2022)
Peanut is an important source of edible oil for millions of people living in the tropics. In Nigeria, 1917 tons of peanuts are being produced annually (Ergül, 2020). Peanuts are among the oldest oil crops in Nigeria and are mostly consumed as snack, after roasting (Bansal, 2022; Jambunathan, 2021). Vegetable oil had made an important contribution to the diet in many countries, serving as a good source of protein, lipid and fatty acids for human nutrition including the repair of worn out tissues, new cells formation as well as a useful source of energy (Gaydou, 2018; Grosso and Guzman, 2018; Grosso, 2020). Oil quality and its stability are therefore very important for the consumers and application industries (Jambunathan, 2020). Thus, this study investigates the chemical properties of groundnut oil from Nigeria with the objective of evaluating the nutritive and industrial suitability. Umar (2022)
1.2	Statement of the Problem
Problems with the world food supply remain a serious matter which is the main cause of hunger and malnutrition across the world (WHO, 2020). With that as background, the development of by-products from groundnut industry will make a significant contribution in all these areas in the years to come. Mechanical extraction and manual extraction of groundnut oil extraction, but there is limited on the comparative effects of these methods on the oil quality and yield.
1.3 Objectives of the study
1.3.1 General Objective
The general objective of this research study is to compare groundnut oil using two methods of extraction for the production of assorted meals.
1.3.2 Specific Objectives
i. To extract oil using mechanical and manual methods
ii. To examine the health benefits and nutritional value of the oil
iii. To evaluate the acceptability level of the oil and products from the two methods of extraction.
1.4 Research Questions
i. What are the methods used in extracting oil from groundnut?
ii. What are the health benefits and nutritional value of the oil?
iii. What are acceptability levels of the products from the two methods?
1.5	Significance of the study
This study on the “Comparison of Groundnut Oil Using Two Methods of Extraction for Production of Assorted Meals” is significant in several ways:
i. Food Quality and Safety – The research will help determine which extraction method yields groundnut oil with superior nutritional quality, safety, and suitability for cooking.
ii. Nutritional and Health Implications – By comparing the chemical composition of oils extracted using different methods, this study will provide insights into their health benefits, such as cholesterol content, presence of antioxidants, and effects on human health.
iii. Economic Benefits – The findings will assist food industries, small-scale producers, and households in selecting cost-effective and efficient extraction techniques that maximize oil yield and quality.
iv. Culinary Applications – Understanding how different extraction methods influence the taste, aroma, and cooking properties of groundnut oil will be useful for chefs, food processors, and consumers in making informed choices.
v. Agricultural and Industrial Development – The study will contribute to knowledge that will help improve local oil processing techniques, thereby supporting small and medium-scale enterprises (SMEs) involved in oil production.
vi. Sustainability and Waste Reduction – By assessing the efficiency of each extraction method, this study will identify ways to minimize waste and enhance the sustainability of groundnut oil production.
vii. Scientific and Academic Contribution – The research will serve as a reference for future studies in food science, agriculture, and nutrition, providing valuable data for scholars and researchers.
1.6	Scope of the Study
This research study, concentrates on the comparism of groundnut oil using two methods of extraction for production of assorted meals.
1.7	Limitations of the Study
In the process of this research, researcher comes across many challenges which include but limited to:
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 products.
iii.	Seasonal occurrence: Due to the fact that some of our cash crops may be scarce at a particular period, only available ones will be used for this project work.
1.8	Definition of Terms
· Groundnut: groundnut is classified as Arachis hypogaea, is a legume crop grown mainly for its edible seeds.
· Edible fruits: fruits that is safe to eat and not poisonous
· Anti-nutrient: Are natural or synthetic compound found in a variety of foods especially grain food 
· Comparism: Is the act of comparing two or more things, ideas, concepts or articles to identify similarities, differences, advantage and disadvantage.
· Oil Extraction: Is also known oil pressing or oil expression, is the process of separating oil from oil bearing seeds, nuts, fruits or other plant materials.
· Mechanical Pressing: A method of oil extraction that involves using a mechanical press to extract oil from groundnuts.
· Manual Pressing: Refers to a method of extracting oil or juice from seeds, nuts or fruits using manual force or pressure without the aid of electricity or machinery.


CHAPTER TWO
LITERATURE REVIEW
2.1	Groundnut
According to Harmanto, et al (2019), groundnut, also known as peanut, is a legume crop that belongs to the Fabaceae family. Scientifically known as Arachis hypogaea, it is widely cultivated for its edible seeds. The term "groundnut" is commonly used in many countries, particularly in Africa and Asia, to refer to this crop. The groundnut plant is an annual herbaceous plant that grows up to 50 centimeters in height. Young (2022). It has yellow flowers that are borne above the ground, but as the flowers mature, they bend toward the soil, and the fertilized ovary develops underground, where the seeds (peanuts) are formed. These seeds, or peanuts, are enclosed in a pod that has a papery shell. Ibrahim (2020)
Groundnuts are a rich source of plant-based protein, healthy fats, dietary fiber, vitamins (such as vitamin E), minerals (such as magnesium, phosphorus, and potassium), and antioxidants. They are consumed in various forms, including raw, roasted, boiled, and used as an ingredient in various culinary preparations. Groundnut oil, extracted from the seeds, is also widely used as a cooking oil. Ojomo, Ologunnagba, and Alasha (2018)
Groundnuts have nutritional value and can provide several health benefits when consumed as part of a balanced diet. They are a popular snack and are also used in the production of peanut butter, oil, confectioneries, and other food products. It's important to note that some individuals may have allergies or sensitivities to groundnuts, and precautions should be taken if you have any known allergies. If you have any specific concerns or dietary requirements, it is advisable to consult with a healthcare professional or nutritionist. Isiaka (2018)




2.2	Groundnut Oil
Kabutey, Heak and Henus (2020) opined that Groundnut oil, also known as peanut oil, is a type of vegetable oil derived from the nuts of the groundnut plant (Arachis hypogaea). It is a popular cooking oil in many parts of the world, particularly in Asian and African cuisines. The process of obtaining groundnut oil involves several steps. First, the groundnuts are harvested and dried. Oyewole, Babatunde & Adegbite (2019)
Then, the nuts are typically shelled to remove the outer skin. The shelled nuts are usually roasted to enhance flavor and aroma. After roasting, the nuts are mechanically pressed or subjected to an extraction process to extract the oil. It is widely used for cooking and frying in many parts of the world due to its mild flavor, high smoke point, and health benefits. Onwuka (2022)
Groundnut oil has a light golden color and a mild, nutty flavor. It has a high smoke point, which makes it suitable for various cooking methods, including frying, sautéing, and deep-frying. Groundnut oil is commonly used in stir-fries, salad dressings, marinades, and as a base for cooking traditional dishes. Oliveira, et al (2019)
From a nutritional perspective, groundnut oil is predominantly composed of monounsaturated fatty acids (MUFA), particularly oleic acid. It also contains a small amount of saturated fat and polyunsaturated fat. Groundnut oil is cholesterol-free and low in trans fats, making it a healthier choice compared to certain other cooking oils. Khan, and Hanna, (2018).
Groundnut oil is known for its stability and long shelf life due to its high monounsaturated fat content. The presence of vitamin E, an antioxidant, in groundnut oil also contributes to its oxidative stability and potential health benefits. Onwuka (2022)
It's worth noting that people with peanut allergies should exercise caution when consuming groundnut oil or products containing groundnut oil. In such cases, it is important to consult with a healthcare professional or allergist before including groundnut oil in the diet. As with any cooking oil, it's recommended to use groundnut oil in moderation as part of a balanced diet, as it is calorie-dense. It is advisable to choose high-quality, unrefined or cold-pressed groundnut oil for maximum nutritional benefits. Lutterodt, Slavin, & Whent (2019)
2.3	Health Benefits of Groundnut Oil
Maeda, & Kato (2020), Groundnut oil, also known as peanut oil, is derived from the nuts of the groundnut plant (Arachis hypogaea). It is a widely used cooking oil that offers several health benefits. Here are some of the potential health benefits of groundnut oil:
i. Heart Health: Groundnut oil is rich in monounsaturated fatty acids (MUFA), particularly oleic acid. MUFA has been associated with a reduced risk of heart disease by improving blood lipid profiles, reducing LDL cholesterol levels, and increasing HDL cholesterol levels. Consuming groundnut oil as part of a balanced diet may help promote good heart.
ii. Source of Vitamin E: Groundnut oil is a good source of vitamin E, a potent antioxidant. Vitamin E protects the body's cells from damage caused by free radicals and oxidative stress. It also plays a role in maintaining healthy skin and promoting immune function.
iii. Anti-Inflammatory Properties: Groundnut oil contains various compounds, such as resveratrol, which have anti-inflammatory properties. These properties may help reduce inflammation in the body and potentially provide benefits in managing chronic inflammatory conditions.
iv. Rich in Phytosterols: Phytosterols are plant compounds structurally similar to cholesterol. Groundnut oil contains phytosterols, which have been shown to help reduce cholesterol absorption, thereby contributing to lower LDL cholesterol levels and potentially reducing the risk of cardiovascular diseases.
v. Nutrient Absorption: The presence of healthy fats in groundnut oil may enhance the absorption of fat-soluble vitamins, such as vitamin A, D, E, and K. Including groundnut oil in meals can aid in the absorption of these essential nutrients.
It's important to note that while groundnut oil offers potential health benefits, it should be consumed in moderation as part of a well-balanced diet. Like all edible oils, groundnut oil is calorie-dense, so excessive consumption can contribute to weight gain. Additionally, individuals with specific dietary restrictions or allergies should consult with a healthcare professional before incorporating groundnut oil into their diet. It's always advisable to choose high-quality, cold-pressed or unrefined groundnut oil, as some commercially processed varieties may undergo refining processes that could reduce the nutritional value.
2.4 	Nutritional Value of Groundnut Oil
Here is the nutritional value of groundnut oil per 100g serving
· Energy : 884 kcal
· Fat : 100g (mostly monounsaturated and polyunsaturated)
· Carbohydrate : 0g
· Protein : 0g
· Fiber : 0mg
· Sodium : 0mg
· Cholesterol : 0mg
· Vitamins and minerals
· Vitamin E : 17.3mg (115 % DV)
· Vitamin K : 15.6mg (20 % DV)
· Vitamin B3 (Niacin) : 14.2mg (71 % DV)
· Vitamin B1 (Thiamin) : 0.6mg (40 % DV)
· Phosphorus : 2.2mg (0.2 % DV)
· Potassium : 1.2mg (0.03 % DV)
· Fatty acid composition :
· Monounsaturated fatty acids (MUFAs) : 48.2 % (mostly oleic acid)
· Polyunsaturated fatty acids (PUFAs) : 32.5 % (mostly linoleic acid)
· Saturated fatty acid (SFAs) : 16.3 % (mostly palmitic acid)

2.5	Groundnut Oil Extraction Techniques
According to Aliyu (2021), Groundnut oil can be extracted using various techniques, including manual and mechanical methods. These methods differ in terms of the equipment used, the efficiency of oil extraction, the quality of the extracted oil, and the overall cost and time involved. The choice of extraction method depends on factors such as scale of production, available resources, and desired quality of the oil. Oyebanji, & Oyedepo (2020)
2.6	Manual Extraction Method
Arowosaiye (2021) opined that the manual extraction method of groundnut oil involves several labor-intensive steps. It typically includes the following processes:
i. Cleaning: The groundnuts are first sorted and cleaned to remove any impurities or foreign matter.
ii. Roasting: The cleaned groundnuts are roasted to enhance flavor and facilitate oil extraction. Roasting also helps in removing the outer shell.
iii. Grinding: The roasted groundnuts are ground into a paste using a mortar and pestle or a mechanical grinder. The grinding process breaks down the groundnuts into smaller particles and helps release the oil.
iv. Pressing: The groundnut paste is placed in a cloth or mesh bag and manually squeezed or pressed to extract the oil. This process requires significant physical effort and is repeated multiple times to maximize oil extraction.
v. Filtration: The extracted oil is then filtered to remove any solid particles or impurities, resulting in the final groundnut oil.
2.7	Mechanical Extraction Method
Bashir (2019) asserted that Mechanical extraction methods involve the use of advanced machinery to automate the oil extraction process. Common mechanical extraction techniques include:
1. Screw Press Extraction: This method utilizes a mechanical screw press machine to crush and compress the groundnuts. The screw press applies pressure to extract the oil from the groundnut paste, which is fed into the machine. The oil is then collected and separated from the solid residue.
2. Hydraulic Press Extraction: Hydraulic presses use hydraulic pressure to extract oil from groundnuts. The groundnut paste is placed in a hydraulic press machine, and hydraulic force is applied to extract the oil. The extracted oil is then separated from the solid residue.
3. Solvent Extraction: Solvent extraction involves the use of a solvent, such as hexane, to dissolve the oil from the groundnut paste. The solvent is mixed with the paste, and the oil-solvent mixture is separated from the solid residue. The solvent is then evaporated, leaving behind the extracted oil.
2.8	Process for Mechanical Extraction 
Bashir (2019) further states that the mechanical extraction process utilizes advanced machinery to streamline the oil extraction process. Here is a breakdown of the mechanical extraction process:
1. Cleaning: Similar to the manual extraction process, the groundnuts are cleaned to remove impurities and foreign matter.
2. Crushing/Grinding: The cleaned groundnuts are crushed or ground into a paste using a mechanical grinder or mill. This mechanical process ensures a consistent particle size and aids in oil extraction.
3. Extraction: Mechanical extraction methods include screw press extraction, hydraulic press extraction, or solvent extraction.
4. Screw Press Extraction: The groundnut paste is fed into a mechanical screw press machine. As the screw is turned, it applies pressure to crush and compress the paste, extracting the oil. The extracted oil and solid residue are then separated.
5. Hydraulic Press Extraction: In this method, the groundnut paste is placed in a hydraulic press machine. Hydraulic force is applied to extract the oil from the paste. The oil and solid residue are separated afterward.
6. Solvent Extraction: Solvent extraction involves mixing the groundnut paste with a solvent, typically hexane. The solvent dissolves the oil from the paste, creating an oil-solvent mixture. The mixture is then separated, and the solvent is evaporated, leaving behind the extracted oil.
7. Filtration: The extracted oil goes through a filtration process to remove any solid particles or impurities. This can be achieved using various filtration methods, such as filter presses or centrifuges.
2.9	Parameters for Comparison
According to Dunmade (2019), to compare the manual and mechanical extraction methods, several parameters can be considered:
Oil Yield: The amount of oil obtained from each method will be measured and compared. The higher the oil yield, the more efficient the extraction method.
1. Quality of Oil: Parameters such as acidity, peroxide value, color, flavor, and aroma of the extracted oil will be assessed to determine the quality. The oil's nutritional composition, including fatty acid profile and antioxidant content, can also be evaluated.
2. Cost Analysis: The costs associated with each extraction method, including labor, equipment, energy consumption, and maintenance, will be analyzed to determine the economic feasibility of the methods.
3. Production Time: The time required for each extraction method, including preparation, processing, and cleaning, will be recorded and compared.
4. Environmental Impact: The environmental footprint of each extraction method, such as waste generation, energy consumption, and emissions, will be evaluated to assess their sustainability.
5. Sensory Evaluation: Assorted meals prepared using groundnut oil extracted through different methods will undergo sensory evaluation to determine any differences in taste, aroma, texture, and overall acceptability.
By analyzing these parameters, a comprehensive comparison can be made between manual and mechanical extraction methods to determine the most suitable approach for groundnut oil extraction in terms of efficiency, quality, cost-effectiveness, and impact on assorted meal production.
2.10	Assorted Meal Production
Ewoada, et al (2021) opined that once the groundnut oil is extracted using either manual or mechanical methods, it can be used in the production of assorted meals. Groundnut oil is commonly used in various culinary applications, including frying, sautéing, baking, and dressing. It adds a distinctive flavor to dishes and provides nutritional benefits due to its high content of unsaturated fatty acids, vitamin E, and antioxidants. Nalumansi and Kaul (2018)
Assorted meal production involving groundnut oil can include a wide range of dishes such as stir-fries, curries, salads, sauces, marinades, and desserts. The specific recipes and cooking techniques used depend on regional preferences and cultural cuisines. Groundnut oil can be incorporated into both savory and sweet dishes to enhance their taste and texture. Nzikou, et al (2020)
When using groundnut oil for assorted meal production, factors such as cooking temperature, oil quantity, and duration of cooking should be carefully considered to ensure optimal results. Additionally, sensory evaluations can be conducted to assess the acceptability and preference of the meals prepared with groundnut oil extracted through different methods. Ofori, & Hagan (2021)



CHAPTER THREE
RESEARCH METHODOLOGY
3.1	Introduction 
	This chapter contains the research procedures employed in this study which includes: Research Design, Study Area, Target population, Sampling Techniques, Sample Size, Research Instruments, Measurement of Variables and Data Collection.
3.2	Research Design
According to James (2020), research design is the framework of research methods and techniques chosen by a researcher to conduct a study. It is a procedural plan for collection and analysis of data necessary to assists in the current problems in a way that the cost of obtaining various levels of accuracy and expected value of the information association with such level is maximum.
It also, an outline that serves as a useful guide to research in effort to gather for the study. This research design is mainly for distribution of sensory evaluation. 
The researcher will present the materials and the methods adopted in experimenting the research topic. The researcher will be presenting the Ingredient needed to extract oil from groundnut by using two different methods. 
3.3	Study Area
	Study areas are geographic boundaries created in Business Analyst used to define the extent of your analysis. The study area for this research will include students and staff of Hospitality Management Department, Marketing Department staff, students, hoteliers and restaurant owners within Ilorin
3.4	Target Population
	A research population is also known as a well-defined collection of individuals or objects known to have similar characteristics. Population can also be defined as the total number of people occupying certain geographical location at a given period of time. Sampling involves the small part of fraction of a population that is subjected to details and extensive analysis in the research work.
	The total population for this research work consists of selected staff and students, of Hospitality Management which is totaled fifty (50) respondents.
3.5	Sample Size
The sample size is defined as the number of observations used for determining the estimations of a given population. The size of the sample has been drawn from the population. Sampling is the process of selection of a subset of individuals from the population to estimate the characteristics of the whole population. The number of entities in a subset of a population is selected for analysis.
The sample for this study covers selected staff and students of Hospitality Management which is totaled fifty (50) respondents. 50 copies of sensory evaluation forms will be distributed to the respondents. 
3.6	Sampling Techniques
The sample technique for this study is drawn from the entire population of the respondents which is totaled 63 respondents. The required sample size for this study shall be derived using the Taro Yamane (2022) Formula, as stated below;
Formula n = 
Where
n = desired sample size
N = population size
e = margin error.
For the purpose of this study, the sampling technique adopted is simple random sampling because it is very easy to use. This sampling for this study covers both the lecturers and students of Hospitality Management Department of Kwara polytechnic, Ilorin. 50 sensory evaluation copies from and questionnaire will be administered do the respondents.


3.7 Research Instruments
A research instrument is a tool used to collect, measure and analyze data related to your subject. Research instruments can be tests, surveys, scales, questionnaires or open checklists. The research instrument used for this research study is sensory evaluation form. Questions were prepared by the researcher and administered to respondents to respond to.
3.8 Measurement of Variables
Measurement of variable (sometimes called a numeric variable) is an expression of some type of measurement and has a number associated with it. The focus of this study is comparative analysis of groundnut oil using two methods of extraction. Therefore, the variables that will be employed in this study will be production of oil from groundnut seed.
3.9 Validity and Reliability of Questionnaire
Validity is the degree to which the results are truthful so that it requires research instrument (questionnaire) to correctly measure the concept under the study Gallent (2011).
Reliability was defined by Oluwori (2002) as the degree to which a test consistently measures whatever it is measured; test-retest method was employed to ascertain reliability of the instrument in this research work. The instrument i.e questionnaires were giving to the same group of respondent.
3.10 Data Collection Method
Data collection method is the process of gathering and measuring information on targeted variables in an established system which then enable one to answer relevant questions and evaluate outcomes. The researcher designed sensory evaluation by taste, appearance, aroma, colour will be used to collect necessary information from the respondents after subjecting the prepared dishes.


3.11 Method Of Data Analysis
Data Analysis refers to the systematic process of collecting, organizing, interpreting, and evaluating data to identify patterns, trends, relationships, or insights that can inform decision-making or answer specific questions.
This study employed descriptive method on the first part of data analysis. The descriptive analysis involves the use of frequency tables and percentages in presenting the data collected from the questionnaire administered to the respondents.
3.12 Materials and Methods
3.12.1 Flow Chart Of Groundnut Oil Extraction 
Sample A
Flow chart of manual method of groundnut oil extraction
Buying of groundnut seed

Picking of stones from the groundnut

Roasting of groundnut seed

Peeling of the outer part of the groundnut seed

Grinding of the groundnut seed into paste

Pressing of groundnut oil from the groundnut paste



Flowchart for mechanical method of groundnut oil extraction 
Sample B
Groundnut seed

Cleaning and sorting

Drying and roasting

Milling and grinding

Oil expelling

Crude oil    Cake

Filtering

Deodorising

Neutralising
3.12.2	Material And Method
Recipe and method for manual extraction of groundnut seed
	Recipe
	Quantity 

	Groundnut seed
	15 cups

	Water
	1 cup



Method
· Sorting and picking: The groundnut seed are first sorted and picked to remove any impurities or foreign matter.
· Roasting: The cleaned groundnut are roasted to enhance flavor and facilitate oil extraction. Roasting also help in removing water shells
· Grinding: The roasted groundnut are ground into a paste using a mortar and pestle or a mechanical grinder. The grinding process break down the groundnut into smaller particles and help release the oil.
· Pressing: The groundnut paste is placed in a cloth or mesh bag and manually squeezed or pressed to extract the oil. The process requires a significant physical effort and is repeated multiple times to maximize oil extraction.
· Filtration: The extracted oil is then filtered to remove any solid particles or impurities, resulting in the final groundnut oil.

Recipe and Method for Mechanical Extraction of Groundnut Oil
	Recipe
	Quantity 

	Groundnut seed
	15 cups

	Water
	1 cup


Method of oil extraction
1. Picking and sorting: Remove dust, stones and other foreign materials from the groundnut seed.
2. Drying and Roasting: Dry in the sun or use a mechanical dryer. The dried groundnut are roasted to enhance flavor and facilitate oil extraction.
3. Milling and grinding: Crush the seeds to a coarse paste using a mechanical grinder to aid oil release.
4. Oil pressing: Feed the crushed peanuts into the oil expeller as the press applies pressure, oil is expelled from the seed paste. The expelled oil flows out through small holes, while the cake is discharged separately.
5. Filtration: Filter the crude oil using a cloth filter or fine mesh sieve or commercial oil filter machines.
6. Settling and storage: Decant or siphon the clear oil, store in a clean, airtight container away from light and heat.


3.14 MEALS PREPARE WITH GROUNDNUT OIL (MANUAL)
1.	Moi Moi
	Recipe
	Quantity 

	Beans
	3 cups

	Red bell pepper
	3 medium

	Onions
	1 bulb

	Bonnet peppers
	2 scotch bonnet pepper

	Groundnut oil
	½ cup

	Ground crayfish
	3 tablespoons

	Seasoning cubes
	2

	Salt
	to taste

	Boiled eggs
	2


Method
· Soak the beans in water for about 30 minutes, peel off the skin by hand or using a blender and water pulsing method, rinse until clean and free from skins.
· Blend the peeled beans with chopped red bell peppers, onions and scotch bonnet
· Season the batter:
 	 - Pour all blended mixture into a large bowl
 	 - Add groundnut oil, crayfish, seasoning cube and salt.
 	 - Mix thoroughly for 5-10 minutes to incorporate air
  	- Add more water if too thick
- Add other ingredient: Stir in sliced boiled eggs
· Package moi moi: Pour batter into greased container or wraps.
· - Steam: Place in a steamer or large pot lined with leaves at the bottom
- Add water carefully to the bottom of the pot
  	- Steam on medium heat for 45-60 minutes
- Check doneness by inserting a toothpick or knife. It should come out clean.
2. PUFF PUFF
Recipe and Method
	Recipe
	Quantity

	All purpose flour
	2 cups

	Sugar
	½ cup

	Yeast
	2 teaspoon

	Salt
	¼ teaspoon

	Nutmeg
	¼ teaspoon

	Vegetable oil
	(for deep frying)

	Lukewarm water
	1 ½ cups


Method:
· Mix dry ingredients: In a large bowl, combine flour, sugar, salt, baking powder, and nutmeg.
· Add fat: Rub in the butter until mixture looks crumbly.
· Add egg and mix it.
· Add water or milk: Gradually add lukewarm water or milk a little at a time while mixing until you get a thick but scoopable dough, not as soft as puff puff but not too hard either.
· Cover the bowl with a clean cloth or plastic wrap and let it rise in a warm place until it doubles in size and is bubbly.
· Heat oil in a deep pot or pan.
· Scoop small portions of the batter and drop into hot oil.
· Fry in batches, turning occasionally until golden brown and cooked through.
· Drain and serve: Remove and drain on paper towels, serve warm.


MEALS PREPARE WITH THE MECHANICAL EXTRACTED OIL
1. MEAT STEW SERVED WITH WHITE RICE
	Recipe
	Quantity

	Meat (beef, goat or chicken)
	

	Tomatoes
	6 large tomatoes

	Red bell pepper
	4

	Scotch bonnet pepper
	2 medium (one for boiling meat)

	Onion
	2

	Seasoning cubes
	2

	Curry powder and thyme
	1 teaspoon of each

	Salt
	To taste

	Groundnut oil
	½ cup to ¾ cup


Method:
· Boil the meat: After boiling, heat the vegetable oil in a large pot or Dutch oven over medium heat.
· Blend the peppers: Pour into a pot and boil to reduce water content.
· Cook the stew: 
1. In a pot, heat the oil and add some chopped onions.
2. Add in the blended peppers, mix and fry on medium heat, stirring often, until it thickens and the oil starts to separate (15-20 minutes).
· Season and simmer: 
3. Add curry, thyme, seasoning cubes and salt to taste.
4. Pour in the meat and cooked meat stock until well combined. 
5. Stir and let it simmer for 10-15 minutes until well combined and flavorful.
· Serve with: White Rice


Recipe and Method of Preparing White Rice
	Recipe
	Quantity

	Rice
	2 cups

	Water
	4-5 cups water

	Salt
	To taste


Method:
· Rinse the rice 2-3 times in cold water to remove excess starch.
· In a pot, bring 4-5 cups of water to a boil.
· Add the rice to the boiling water.
· Add a pinch of salt and optional oil.
· Cover and cook on low to medium heat until water is fully absorbed and rice is soft.
· If still hard, sprinkle a little more water, cover and simmer until done.
· Fluff and serve.
2. BUNS RECIPE AND METHOD
	Recipe
	Quantity

	Flour
	2 cups

	Sugar
	1/2 cup

	Salt
	1/2 teaspoon

	Baking powder
	2 teaspoons

	Nutmeg
	1/4 teaspoon

	Butter
	2 tablespoons

	Egg
	1 large

	Liquid (water or milk)
	1/2 cup

	Groundnut oil
	For deep frying



Method:
· Mix dry ingredients: In a bowl, combine flour, sugar, salt, baking powder, and nutmeg.
· Add fat: Rub in the butter until mixture looks crumbly.
· Add egg and mix it.
· Add water or milk: Gradually add water or milk a little at a time while mixing until you get a thick but scoopable dough, not as soft as puff puff but not too hard either.
· Heat oil.
· Fry the buns and turn them occasionally until golden brown and cooked through.
· Drain and serve: Remove and drain on paper towels. Serve warm.
3.15 By-product use of groundnut oil
The residue from the groundnut oil production of groundnut cake or peanut cake (kuli kuli) in your production.
3.16 Equipments used for Groundnut oil extraction
· Gas cooking pot
· Measuring cups
· Bowls
· Bucket
· Spoon
· Napkin
· Cloth / mesh bag
· Mechanical grinder
 


CHAPTER FOUR
DATA PRESENTATION AND ANALYSIS
4.1 Introduction 
	The research sensory evaluation questionnaires were distributed to some randomly selected staff and students of the Hospitality Department in Kwara State Polytechnic, Ilorin. A total of fifty (50) sensory evaluation form were fully answered and retuned 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, section A consist of demographic characteristics of respondents while 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 of the respondents
	Gender
	No of Respondents
	Percentage (%)

	Male
	24
	48

	Female
	26
	52

	Total
	50
	100%


Source: Field Survey, 2025
	The table  above shows that 24 respondents representing 48% of the total respondents are Males, while 26 respondents representing 52 % are Females.




Table 2: Age of the respondents
	Age
	No of Respondents
	Percentage (%)

	16-20 years
	14
	28

	21-30 years
	22
	44

	31-40 years
	6
	12

	41 years and above
	8
	16

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 14 respondents representing 28% of the total respondents are between the age of 16-20 years, 22 respondents representing 44% are between the ages of 21-30 years, 6 respondents representing 12% are between the ages of 31-40 years, while 8 respondents representing 16% are 41 years and above.
Table 3: Marital Status of the respondents
	Marital Status
	No of Respondents
	Percentage (%)

	Married
	18
	36

	Single
	32
	64

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 18 respondents representing 36% of the total respondents are Married, while 32 respondents representing 64% are single.
Table 4: Educational Qualifications of the respondents
	Educational Qualification
	No of Respondents
	Percentage (%)

	ND
	15
	30

	HND
	21
	42

	Bsc
	12
	24

	Msc/MA
	2
	4

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 15 respondents representing 30% of the total respondents are ND Certificate holders, 21 respondents representing 42% are HND certificate holders, 12 respondents representing 24% are BSc certificate holders, while 2 respondents representing 4% are MSc/MA certificate holders.
SECTION B
Table 5: Research based responses from the appearance of Moin Moin produced from groundnut oil using manual method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	4
	8

	Very Good
	16
	32

	Good
	30
	60

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 4 respondents representing 8% of the total respondents agreed that the appearance of the Moin Moin produced from groundnut oil using manual method of extraction is excellent, 16 respondents representing 32% agreed that the appearance of the Moin Moin produced from groundnut oil using manual method of extraction is Very good, 30 respondents representing 60% agreed that the appearance of the Moin Moin produced from groundnut oil using manual method of extraction is good, while no respondents rated the appearance of the Moin Moin produced from groundnut oil using manual method of extraction as poor or fair.




Table 6: Research based responses from the Taste of Moin Moin produced from Groundnut oil using manual method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	30
	60

	Very Good
	16
	32

	Good
	4
	8

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 30 respondents representing 60% of the total respondents agreed that the taste of the Moin Moin produced from groundnut oil using manual method of extraction is excellent, 16 respondents representing 32% agreed that the taste of the Moin Moin produced from groundnut oil using manual method of extraction is Very good, 4 respondents representing 8% agreed that the taste of the Moin Moin produced from groundnut oil using manual method of extraction is good, while no respondents rated the taste of the Moin Moin produced from groundnut oil using manual method of extraction as poor or fair.
Table 7: Research based responses from the Flavour of Moin Moin produced from Groundnut oil using manual method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	16
	32

	Very Good
	4
	8

	Good
	30
	60

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 16 respondents representing 32% of the total respondents agreed that the Flavour of the Moin Moin produced from groundnut oil using manual method of extraction is excellent, 4 respondents representing 8% agreed that the Flavour of the Moin Moin produced from groundnut oil using manual method of extraction is Very good, 30 respondents representing 60% agreed that the Flavour of the Moin Moin produced from groundnut oil using manual method of extraction is good, while no respondents rated the Flavour of the Moin Moin produced from groundnut oil using manual method of extraction as poor or fair.
Table 8: Research based responses from the Texture of Moin Moin produced from Groundnut oil using manual method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	18
	36

	Very Good
	16
	32

	Good
	16
	32

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 18 respondents representing 36% of the total respondents agreed that the Texture of the Moin Moin produced from groundnut oil using manual method of extraction is excellent, 16 respondents representing 32% agreed that the Texture of the Moin Moin produced from groundnut oil using manual method of extraction is Very good, 16 respondents representing 32% agreed that the Texture of the Moin Moin produced from groundnut oil using manual method of extraction is good, while no respondents rated the Texture of the Moin Moin produced from groundnut oil using manual method of extraction as poor or fair.

Table 9: Research based responses from the Acceptability of Moin Moin produced from Groundnut oil using manual method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	22
	44

	Very Good
	20
	40

	Good
	8
	16

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 22 respondents representing 44% of the total respondents agreed that the Acceptability of the Moin Moin produced from groundnut oil using manual method of extraction is excellent, 20 respondents representing 40% agreed that the acceptability of the Moin Moin produced from groundnut oil using manual method of extraction is Very good, 8 respondents representing 16% agreed that the acceptability of the Moin Moin produced from groundnut oil using manual method of extraction is good, while no respondents rated the acceptability of the Moin Moin produced from groundnut oil using manual method of extraction as poor or fair.


PUFF PUFF FRIED USING MANUALLY EXTRACTED GROUNDNUT OIL
Table 10: Research based responses from the Appearance of Puff Puff produced from Groundnut oil using manual method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	4
	8

	Very Good
	16
	32

	Good
	30
	60

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 4 respondents representing 8% of the total respondents agreed that the appearance of the Puff Puff produced from groundnut oil using manual method of extraction is excellent, 16 respondents representing 32% agreed that the appearance of the Puff Puff produced from groundnut oil using manual method of extraction is Very good, 30 respondents representing 60% agreed that the appearance of the Puff Puff produced from groundnut oil using manual method of extraction is good, while no respondents rated the appearance of the Puff Puff produced from groundnut oil using manual method of extraction as poor or fair.
Table 11: Research based responses from the Taste of Puff Puff produced from Groundnut oil using manual method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	30
	60

	Very Good
	16
	32

	Good
	4
	8

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 30 respondents representing 60% of the total respondents agreed that the taste of the Puff Puff produced from groundnut oil using manual method of extraction is excellent, 16 respondents representing 32% agreed that the taste of the Puff Puff produced from groundnut oil using manual method of extraction is Very good, 4 respondents representing 8% agreed that the taste of the Puff Puff produced from groundnut oil using manual method of extraction is good, while no respondents rated the taste of the Puff Puff produced from groundnut oil using manual method of extraction as poor or fair.
Table 12: Research based responses from the Flavour of Puff Puff produced from Groundnut oil using manual method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	16
	32

	Very Good
	4
	8

	Good
	30
	60

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 16 respondents representing 32% of the total respondents agreed that the Flavour of the Puff Puff produced from groundnut oil using manual method of extraction is excellent, 4 respondents representing 8% agreed that the Flavour of the Puff Puff produced from groundnut oil using manual method of extraction is Very good, 30 respondents representing 60% agreed that the Flavour of the Puff Puff produced from groundnut oil using manual method of extraction is good, while no respondents rated the Flavour of the Puff Puff produced from groundnut oil using manual method of extraction as poor or fair.


Table 13: Research based responses from the Texture of Puff Puff produced from Groundnut oil using manual method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	18
	36

	Very Good
	16
	32

	Good
	16
	32

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 18 respondents representing 36% of the total respondents agreed that the Texture of the Puff Puff produced from groundnut oil using manual method of extraction is excellent, 16 respondents representing 32% agreed that the Texture of the Puff Puff produced from groundnut oil using manual method of extraction is Very good, 16 respondents representing 32% agreed that the Texture of the Puff Puff produced from groundnut oil using manual method of extraction is good, while no respondents rated the Texture of the Puff Puff produced from groundnut oil using manual method of extraction as poor or fair.
Table 14: Acceptability of Puff Puff produced from Groundnut oil using manual method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	22
	44

	Very Good
	20
	40

	Good
	8
	16

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 22 respondents representing 44% of the total respondents agreed that the Acceptability of the Puff Puff produced from groundnut oil using manual method of extraction is excellent, 20 respondents representing 40% agreed that the acceptability of the Puff Puff produced from groundnut oil using manual method of extraction is Very good, 8 respondents representing 16% agreed that the acceptability of the Puff Puff produced from groundnut oil using manual method of extraction is good, while no respondents rated the acceptability of the Puff Puff produced from groundnut oil using manual method of extraction as poor or fair.

MEAT STEW SERVED WITH WHITE RICE PRODUCED FROM MECHANICALLY EXTRACTED GROUNDNUT OIL
Table 15: Research based responses from the Appearance of meat stew produced from Groundnut oil using mechanical method of extraction
	Choice 
	No of Respondents
	Percentage (%)

	Excellent 
	26
	52

	Very Good
	12
	24

	Good
	12
	24

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 26 respondents representing 52% of the total respondents agreed that the appearance of the meat stew produced from groundnut oil using mechanical method of extraction is excellent, 12 respondents representing 24% agreed that the appearance of the meat stew produced from groundnut oil using mechanical method of extraction is Very good, 12 respondents representing 24% agreed that the appearance of the meat stew produced from groundnut oil using mechanical method of extraction is good, while no respondents rated the appearance of the meat stew produced from groundnut oil using mechanical method of extraction as poor or fair.
Table 16: Research based responses from the Taste of meat stew produced from Groundnut oil using mechanical method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	16
	32

	Very Good
	18
	36

	Good
	16
	32

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 16 respondents representing 32% of the total respondents agreed that the taste of the meat stew produced from groundnut oil using mechanical method of extraction is excellent, 18 respondents representing 36% agreed that the taste of the meat stew produced from groundnut oil using mechanical method of extraction is Very good, 16 respondents representing 32% agreed that the taste of the meat stew produced from groundnut oil using mechanical method of extraction is good, while no respondents rated the taste of the meat stew produced from groundnut oil using mechanical method of extraction as poor or fair.
Table 17: Research based responses from the Flavour of meat stew produced from Groundnut oil using mechanical method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	26
	52

	Very Good
	8
	16

	Good
	16
	32

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 26 respondents representing 52% of the total respondents agreed that the Flavour of the meat stew produced from groundnut oil using mechanical method of extraction is excellent, 8 respondents representing 24% agreed that the Flavour of the meat stew produced from groundnut oil using mechanical method of extraction is Very good, 16 respondents representing 32% agreed that the Flavour of the meat stew produced from groundnut oil using mechanical method of extraction is good, while no respondents rated the Flavour of the meat stew produced from groundnut oil using mechanical method of extraction as poor or fair.
 Table 18: Research based responses from the Texture of meat stew produced from Groundnut oil using mechanical method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	14
	28

	Very Good
	12
	24

	Good
	24
	48

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 14 respondents representing 28% of the total respondents agreed that the Texture of the meat stew produced from groundnut oil using mechanical method of extraction is excellent, 12 respondents representing 24% agreed that the Texture of the meat stew produced from groundnut oil using mechanical method of extraction is Very good, 24 respondents representing 48% agreed that the Texture of the meat stew produced from groundnut oil using mechanical method of extraction is good, while no respondents rated the Texture of the meat stew produced from groundnut oil using mechanical method of extraction as poor or fair.

BUNS FRIED USING MECHANICALLY EXTRACTED GROUNDNUT OIL
Table 19: Research based responses from the Appearance of Buns fried produced from Groundnut oil using mechanical method of extraction
	Choice 
	No of Respondents
	Percentage (%)

	Excellent 
	26
	52

	Very Good
	12
	24

	Good
	12
	24

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 26 respondents representing 52% of the total respondents agreed that the appearance of the Buns fried produced from groundnut oil using mechanical method of extraction is excellent, 12 respondents representing 24% agreed that the appearance of the Buns fried produced from groundnut oil using mechanical method of extraction is Very good, 12 respondents representing 24% agreed that the appearance of the Buns fried produced from groundnut oil using mechanical method of extraction is good, while no respondents rated the appearance of the Buns fried produced from groundnut oil using mechanical method of extraction as poor or fair.
Table 20: Research based responses from the Taste of Buns fried produced from Groundnut oil using mechanical method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	16
	32

	Very Good
	18
	36

	Good
	16
	32

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 16 respondents representing 32% of the total respondents agreed that the taste of the Buns fried produced from groundnut oil using mechanical method of extraction is excellent, 18 respondents representing 36% agreed that the taste of the Buns fried produced from groundnut oil using mechanical method of extraction is Very good, 16 respondents representing 32% agreed that the taste of the Buns fried produced from groundnut oil using mechanical method of extraction is good, while no respondents rated the taste of the Buns fried produced from groundnut oil using mechanical method of extraction as poor or fair.
Table 21: Research based responses from the Flavour of Buns fried produced from Groundnut oil using mechanical method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	26
	52

	Very Good
	8
	16

	Good
	16
	32

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 26 respondents representing 52% of the total respondents agreed that the Flavour of the Buns fried produced from groundnut oil using mechanical method of extraction is excellent, 8 respondents representing 24% agreed that the Flavour of the Buns fried produced from groundnut oil using mechanical method of extraction is Very good, 16 respondents representing 32% agreed that the Flavour of the Buns fried produced from groundnut oil using mechanical method of extraction is good, while no respondents rated the Flavour of the Buns fried produced from groundnut oil using mechanical method of extraction as poor or fair.


Table 22: Research based responses from the Texture of Buns fried produced from Groundnut oil using mechanical method of extraction
	Choice
	No of Respondents
	Percentage (%)

	Excellent 
	14
	28

	Very Good
	12
	24

	Good
	24
	48

	Fair
	-
	-

	Poor
	-
	-

	Total
	50
	100%


Source: Field Survey, 2025
	The table above shows that 14 respondents representing 28% of the total respondents agreed that the Texture of the Buns fried produced from groundnut oil using mechanical method of extraction is excellent, 12 respondents representing 24% agreed that the Texture of the Buns fried produced from groundnut oil using mechanical method of extraction is Very good, 24 respondents representing 48% agreed that the Texture of the Buns fried produced from groundnut oil using mechanical method of extraction is good, while no respondents rated the Texture of the Buns fried produced from groundnut oil using mechanical method of extraction as poor or fair.



CHAPTER FIVE
SUMMARY, CONCLUSION AND RECOMMENDATIONS
5.1 	Summary 
This study evaluated the sensory attributes of food products, specifically Moin Moin, Puff Puff, Meat Stew, and Buns, prepared using groundnut oil extracted through manual and mechanical methods. The research was conducted at the Hospitality Department of Kwara State Polytechnic, Ilorin, with fifty (50) respondents, comprising staff and students, who completed sensory evaluation questionnaires after affective testing. The respondents’ demographic characteristics revealed a near gender balance (48% male, 52% female), with the majority aged 2130 years (44%) and predominantly single (64%). Educational qualifications varied, with 42% holding HND certificates, followed by ND (30%), BSc (24%), and MSc/MA (4%). 
Sensory evaluations focused on appearance, taste, flavour, texture, acceptability, and colour of the food products. For Moin Moin and Puff Puff prepared with manually extracted groundnut oil, respondents rated all attributes highly, with no ratings of "Fair" or "Poor." Notably, taste was rated "Excellent" by 60% for both products, and acceptability was rated "Excellent" by 44%. Similarly, Meat Stew and Buns prepared with mechanically extracted groundnut oil received positive evaluations, with acceptability rated "Excellent" by 76% for both. The colour of Meat Stew and Buns was rated "Very Good" by 76% of respondents, indicating strong visual appeal. Overall, the sensory attributes of all products were well-received, with no negative feedback across the evaluated parameters.
5.2	Conclusion
The sensory evaluation of Moin Moin, Puff Puff, Meat Stew, and Buns prepared with groundnut oil, extracted either manually or mechanically, demonstrated high acceptability among respondents. The absence of "Fair" or "Poor" ratings across all sensory attributes appearance, taste, flavour, texture, acceptability, and colour suggests that groundnut oil, regardless of extraction method, is a suitable and effective medium for preparing these dishes. The high ratings, particularly for acceptability (76% "Excellent" for Meat Stew and Buns) and taste (60% "Excellent" for Moin Moin and Puff Puff), indicate that groundnut oil enhances the sensory qualities of these foods. The study highlights the potential of groundnut oil as a preferred cooking medium in culinary applications, particularly within the context of Nigerian cuisine, as evidenced by the positive responses from the diverse respondent group. 
5.3 	Recommendations
I strongly recommend this project topic because it is highly relevant to hospitality management, nutrition and culinary practices. Groundnut oil is one of the most commonly used vegetable oils in households, food industries and catering services. The method of extraction can significantly influence the quality, taste, nutritional value, shelf life and safety of the oil. This project will allow for:
1. Scientific Explanation: 
You will be able to compare two different extraction methods (manual and mechanical) and how each affects oil yield, color, flavor and nutritional content.
2. Health and Nutritional Insight: 
Consumers are becoming more health-conscious. This study can help in identifying the healthier method of extraction by analyzing fat composition and presence of impurities or residues.
3. Culinary Relevance: 
By using the extracted oils in preparing assorted meals, you can evaluate how each oil affects taste, aroma and texture in cooking, baking and frying an important concern for chefs and caterers.
4. Practical Application in Catering and Hospitality: 
This project is very practical for those in the hospitality, catering and home economics fields providing insights on cost-effectiveness, oil usage and consumer preferences.
5. Innovation and Skill Development: 
It encourages experimentation and application of skills in food preparation, sensory evaluation, quality analysis and presentation.
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APPENDIX I
Department of Hospitality Management, 
Kwara State Polytechnic, Ilorin 
Nigeria.
Dear, Respondents,
I am undergraduate student of the above named Department; undergoing a research work on “COMPARISM OF GROUNDNUT OIL USING TWO METHODS OF EXTRACTION FOR PRODUCTION OF ASSORTED MEALS”
You are please requested to participate in the exercise by expressing your sincere, honest view and opinion while responding to the questionnaire.
Please note that your participation will in no way jeopardize your career and that your response will be held in strict confidence. The data obtained will be for academic purposes. The usefulness of the data sought for depends on your sincerity while responding to the questions.
Thank you.

ONI FLORENCE ADENIKE


SECTION A
DEMOGRAPHIC CHARACTERISTICS OF RESPONDENTS
Kindly answer the questions provided in this questionnaire
1. Gender:		 Male	(      )	Female (      )
2. Age: 		16-20 years	(      )	21-30 years	 (      )	31-40 years	(      )	
41 years. and above (     )
3. Marital Status: 	Single	(      )	Married	(      )
4. Educational Qualification:   ND (      )  HND (       ) Bsc (     ) Msc/MA (      )

SECTION B
SENSORY EVALUATION TABLE
Sample A: Moin Moin produced from manually extracted groundnut oil
	Variables
	Excellent
	Very Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Flavour
	
	
	
	
	
	

	Acceptability
	
	
	
	
	
	

	Colour
	
	
	
	
	
	



Sample B: Puff Puff fried using manually extracted groundnut oil
	Variables
	Excellent
	Very Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Flavour
	
	
	
	
	
	

	Acceptability
	
	
	
	
	
	

	Colour
	
	
	
	
	
	




SENSORY EVALUATION TABLE
Sample C: Meat Stew served with white rice produced from mechanically extracted groundnut oil
	Variables
	Excellent
	Very Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Flavour 
	
	
	
	
	
	

	Acceptability
	
	
	
	
	
	

	Colour
	
	
	
	
	
	



Sample D: Buns fried using mechanically extracted groundnut oil
	Variables
	Excellent
	Very Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Flavour 
	
	
	
	
	
	

	Acceptability
	
	
	
	
	
	

	Colour
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