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CHAPTER ONE
1.0	Introduction
Root and tuber crops such as yam (Dioscorea SPP) and Cocoyam (Colocasia and Xanthosoma SPP) are vital staple food in many parts of Nigeria and Sub-Saharan Africa. These crops serve as primary sources of Carbohydrates and contribute significantly to food security, especially in rural and semi-urban areas. However, despite their importance and abundance, Yam and Cocoyam are often underutilized due to limited processing, inadequate value addition and post-harvest losses.
One effective strategy to reduce these losses and improve the usability of Yam and Cocoyam is through the processing of these tubers into instant flour. Instant flour is a pre-cooked, shelf stable product that can be easily reconstituted with water and used in a variety of culinary applications. This transformation not only helps in prolonging the shelf life of these crops but also enhances their utility in the preparation of assorted snacks such as Chin-chin, Puff-puff and Pastries, as well as in main dishes like swallow (served with soups such as egusi, ogbono, vegetable soup).
Furthermore, the use of Yam and Cocoyam flour aligns with. Sustainable food production practices, reduces waste, and support local innovation in the hospitality industry by promoting the consumption of indigenous food in innovative ways, the food service and catering sectors can contribute to both nutritional sectors can contribute to both nutritional improvement and economic development. This project therefore focuses on the processing and utilization of Yam and Cocoyam into instant flour, and explores how two flour can be applied in the production of assorted snacks and main dishes within the hospitality industry, the study aims to promote food sustainability, reduce post harvest losses, enhance culinary creativity, and stimulate local enterprise through the value addition of indigenous crops.
1.1	Background to the Study
Nigeria is one of the world’s largest producers of Yam and Cocoyam, However, the post harvest loss of these crops remains lugu due to in adequate storage and processing facilities. Turning these crops into instant flour creates room for industrial and domestic uses, enhance food security and supports economic development. Instant flour can be reconstituted easily and used for products, such as pancakes, pastries swallow (yam flour amala) dumplings, chin-chin, puff-puff, doughnuts, cookie and mini-yam flour pies. The hospitality industry increasingly seeks indigenous, cost effectives, and nutritious food alternative to satisfy growing customer demands.
Hence the integration of Yam and Cocoyam instant flours into hotel and restaurant menus can improve menu diversity, reduce dependence on imported flours, and support local agriculture.
1.2	Statement of Research Problem
Despite abundant cultivation of Yam and Cocoyam in Nigeria, their potential in processed from particularly as instant flour for snacks and main-dish preparation remain under utilized many hospitality establishments rely on wheat flour, all purpose flour and imported flour etc. flour locally processed alternatives.
This limits innovation in menu planning and contributes to economic leakage, there is a need to explore how Yam and Cocoyam flours can be effectively processed, preserved and utilized in diverse food product within the hospitality sector, and Nigeria at larger.



1.3	Objectives of the Study
1.3.1	General objectives
The general objective of this study is to process Yam and Cocoyam into instant Yam and Cocoyam flour for production of assorted snacks and main dish.
1.3.2	Specific objectives.
This specific objectives of the study are:
i. To utilize instant Yam and Cocoyam flour in the production of assorted snacks and main dishes.
ii. To evaluate the acceptability level of the products from instant Yam and Cocoyam flour.
iii. To Identify the Nutritional content and health benefit of Yam and Cocoyam flour.
1.4	Research Questions
These research questions of the study are:
i. What are the snack and main dishes that can be produced from the instant Yam and Cocoyam flour?
ii. How acceptable are the product from instant Yam and Cocoyam flour from the respondents?
iii. What are the nutritional content and healthy benefit of Yam and Cocoyam flour?
1.5	Significance of the Study
i. For Consumers: this study provides access to convenient nutritious and versatile food options by introducing instant Yam and Cocoyam flour, which can be used in a variety of assorted snacks and main dishes.
ii. For the hospitality industry: it offers a ready to use product that support time saving meal preparation aligning with current demands for healthy quick service option in restaurants, hotels and catering services.
iii. For local Industries: especially in Nigeria and other developing Countries, this research promotes the use of locally sourced ram materials, fostering food self sufficiency, value addition, rural development and reduced dependence on imported flours.
1.6	Scope of the Study
This study focuses on the processing Of Yam and Cocoyam into instant flour and its utilization in the production assorted snacks and main dishes. This is limited to locally sourced Yam and Cocoyam varieties commonly found in Nigeria. Emphasis is placed on their nutritional value, ease of use, shelf life, and versatility in food preparation.
1.7	Limitation of the Study
This study was carried out on a small scale and limited to practical laboratory based processing and utilization. The production of instant flour from Yam and Cocoyam can as will be used in the preparation of assorted snacks and main dishes.
1.8	Definition of Terms
i. Yam: A starchy tuber crop widely consumed in tropical regions, commonly used as a staple food due to its high carbohydrate content.
ii. Cocoyam: A root crop similar to Yam, known for its rich dietary fiber and minerals, often used in traditional cooking.
iii. Instant flour: Pre-cooked and processed flour that reconstitutes quickly with liquid, allowing for faster meal preparation.
iv. Processing: the steps involved in converting raw Yam and Cocoyam into flour including washing, peeling, slicing, drying, and milling.
v. Utilization: the use of processed Yam and Cocoyam flour in preparing various food products such as snack and main dishes.
vi. Snacks: light, ready to eat food/items consumed between meals, often fried or baked.
vii. Main dish: heavier meals typically served at lunch or dinner, forming the central part of a complete meal.
viii. Sensory evaluations: A method of assessing the taste, texture, color and overall acceptability of food using human sense.













CHAPTER TWO
LITERATURE REVIEW
2.1 Overview of Yam and Cocoyam Production
Yam (Dioscorea spp) and Cocoyam (Colocasia esculenta and Xanthosoma sagittifolium) are among the most vital root and tuber crops cultivated in tropical regions, particularly in West Africa. Nigeria ranks as the world's leading producer of yam, accounting for over 70% of global output, making it a cornerstone of food security and economic sustenance for millions (FAO, 2020). These tubers play a critical role to both subsistence and commercial agriculture, supporting livelihoods and providing staple foods for diverse ethnic communities. Yam is especially valued for its versatility, storability, and high starch content, which makes it suitable for fresh consumption and industrial processing.
Cocoyam, though less cultivated than yam, holds significant importance in areas with high rainfall and shaded agricultural environments where it grows better than yam. It provides a good source of energy through its carbohydrate content and is preferred by certain populations due to its smooth texture and digestibility (Onweluzo and Nwabugwu, 2013). Both “Colocasia” and Xanthosoma” species of Cocoyam are appreciated for their nutritional and functional properties, especially in complementary feeding and diet diversification strategies. Cocoyam also exhibits superior adaptation to marginal soils, which makes it suitable for sustainable agriculture in challenging environments (Okankwo and Okoye, 2021).
The nutritional profile of Yam and Cocoyam highlights their relevance in addressing micronutrient deficiencies and dietary diversity in tropical diets. Yam is a good source of complex carbohydrates, vitamin C, potassium and B vitamins, while Cocoyam is rich in calcium, iron.
2.2	Nutritional Composition of Yam and Cocoyam
Yam and Cocoyam are staple tuber crops in many tropical countries and are highly valued for their carbohydrate contest, primarily in the form of starch. These tubers serve as major sources of energy and are fundamental to food security in rural and urban communities across West Africa (FAO, 2020). The high starch concentration in both crops makes them suitable for flour production and a variety of food application. This carbohydrate rich composition is especially useful in diets requiring high energy density, such as those manual laborers and growing children.
Yam (Dioscera spp) is noted for its nutritional diversity beyond carbohydrates. It contains significant amounts of dietary fiber, which aids in digestion and helps regulate blood sugar levels. Additionally, yam is a good source of Vitamin C, Potassium, and some B-complex vitamins, all of which contribute to immune functions, electrolyte balance and cellular metabolism (Afolape et al, 2021). These attributes make yam not only on staple food but also a functional ingredient in health focused diet and products.
Cocoyam (Colocasia esculenta and Xanthosoma Sagittifolium) is distinguished by its fine starch granules and superior digestibility. Its starch is considered more easily digestible than that of yam, which makes it particularly beneficial for infants, the elderly, anal individuals with gastro intestinal issues (Iwuoha and Kalu, 2022). Cocoyam is also low in fat and rich in minerals, such as Calcium and Iron, as well as dietary fiber, which supports bone health and prevents anemig. These qualities underscore Cocoyam's potential in formulating nutritionally sensitive food products.
Another notable characteristics of cocoyam is its mucilaginous texture, which gives it a unique mouth feel and suitability for traditional soups, stews, and porridges. This slimy consistency, while sometimes considered undesirable. In processed foods, is higuly appreciated in many African Cuisines, where it serves as a thickener and flavor entrance (Okonkwos and Olaoye, 2021) Moreover, Cocoyam's ability to retain water and soften during cooling add to its functionality in dishes that require smooth and consistent textures.
Both Yam and Cocoyam are nutritionally dense and versatile tubers with numerous-applications in food systems, while Yam is richer in Vitamin C and Potassium, Cocoyam excels in digestibility and mineral content. Their nutritional compositions supports their use in the development of instant flour and assorted food product aimed at enhancing dietary quality and addressing Specific nutritional needs in various population (Otegbayo et al, 2022). These attributes makes them valuable resources in the fight against malnutrition and food insecurity in developing Countries.
2.3 Processing of Instant Yam and cocoyam flour
The production of instant flour from Yam and Cocoyam involves a series of processing steps designed to convert raw tubers into shelf-stable flour suitable for use in snacks and main dishes.
Step involved:
i. Selection of tubers: Only fresh, firm and disease free Yam and Cocoyam are selected.
ii. Washing: the selected tubers are thoroughly washed to remove sand and dirt.
iii. Peeling: the tubers are peeled manually or with machines.
iv. Slicing: the peeled tubers are sliced into thin pieces and aid drying.
v. Blanching or pre-cooking: slices are partially cooked to gelatine starch and prevent microbial growth.
vi. Drying: the slices are dried using sun or mechanical drying until the moistures is reduced to a safe level.
vii. Milling: the dried chips are milled into fine Powder using a hammer mill or grinder.
Good functional attributes suitable for diverse culinary applications. As highlighted by Adedokun et al (2023), improvements in processing techniques can greatly enhance the utility and market potential of tubers derived instant flours in both local and international markets.
2.4 Functional Properties of Instant Flours
The functional properties of flours, such as water absorption capacity (WAC), swelling index, bulk density, and pasting characteristics-play a crucial role on determining their behavior during food processing and preparation. These properties affect mixing, cooking, texture, and final product quality, making them essential considerations in flour formulation for various food applications (Oluwalana et al., 2021). In particular, water absorption capacity influences dough yield and consistency, while swelling index affects mouth feel and thickness in food products like puddings and porridges.
Yam flour, particularly from white yam (Dioscoren rotun-data) has been reported to exhibit high swelling power and water-holding capacity. These characteristics are due to the high amylopectin content is yam starch, which promotes expansion upon heating (Adebowale and Lawal, 2020). The high swelling power makes yam flour especially suitable for foods requiring high viscosity, such as amala, a popular west African dish, and other thickened meals. However, its bulk density is usually lower compared to cereal flours, which may influence packaging and storage requirements.
Cocoyam flour, on the other hand, is recognized for its finer particle size and excellent emulsification properties. Its starch granules are smaller and more uniform resulting to smoother textures in final products such as Pancakes, baby foods, and soups (Iwuoha and Kalu, 1995). Cocoyam flour also shoes luguer dispersibilty and lower gelatinization temperature which contributes to its quick cooking properties and suitability for instant or semi-instant meals. These attributes make it particularly advantageous in food applications where smooth consistency and rapid preparation are required. 
The pasting properties of Yam and Cocoyam flour also differ significantly and are key indicators of how they perform during cooking, pasting temperature, peak viscosity, and set back values influence the behavior of flours under heat and shear, studies have show that yam flour has a higher pasting temperature and viscosity than Cocoyam flour, indicate better gel formation and water-binding capacity (Adedokun et al., 2023). Conversely, Cocoyam flour tends to break down more easily during prolonged heating but offers better freeze than stability, which is beneficial for frozen food products.
The functional properties of Yam and Cocoyam flours determine their sustainability for specific culinary and industrial application, while is beneficial for frozen food Products.
The functional properties of Yam and Cocoyam flours determine their Suitability for specific culinary and industrial applications while Yam flour ideal for thickened and high viscosity foods due to its swelling capacity and high pasting viscosity, Cocoyam flour excels in producing smooth, easily digestible, and quick cooking products. Understanding these functional differences is vital for processors bakers, and food formulations aiming to maximize products quality and consumer acceptability (Otegbayo et al., 2013).
2.5 Utilization of Instant Yam and Cocoyam flours in Snacks and main dish Production
Instant flour derived from Yam and Cocoyam has demonstrated, for example. Oven drying allows for controlled temperature and uniform drying, which helps preserve nutrients and reduce enzymatic browning. Recent studies have shown that drying temperature significantly affects flows yield, color, and pasting properties (Olaoye et al., 2022). Over heating however, may lead to starch gelatinization and reduced water absorption capacity, which affects the flour's suitability for certain applications.
The functional quality of instant floor such as its reconstitution ability, solubility and water absorption capacity, depends greatly on the drying and milling processes. Instant flours are formulated for rapid rehydration, making them suitable for ready to cook or ready treat meals, particularly in urban and fast-paced settings. A Study by (Adedokun et al. 2023) indicated that Cocoyam flour produced through cabinet drying retained more desirable reconstitution properties and exhibited better dispersibilty than sundried sample, making it more acceptable in instant soup and porridge formulations.
Pre-treatment techniques like blanching and the use of citric acid solution are vital for improving the color, safety, sand overall quality of the flour. These treatments reduce enzymatic browning by inhibiting polyphenol oxidize activity, thereby preserving the flow's natural appearance and prolonging shelf life (Ajay and Olatunde, 2021). The use of food-grade acidulates such as citric or ascorbic acid is particularly effective in preventing oxidative discoloration in sliced tubers prior to drying. These measures are critical in maintaining consumer appeal and functioned integrity during storage and usage.
The processing yam and cocoyam into instant flour requires a combination of optimized handling, drying and pre-treatment techniques. The use of controlled drying methods and chemical pre-treatments ensures that the resulting flour has high nutritional quality, enhanced shelf stability, and time saving meal options are increasingly in demand, instant flours play a vital role. They reduce cooking time, allows for Thick meal preparation, and require minimal processing, making them ideal for modern food systems. According to Ezeocha and Ojimelukwe 2020, instant based flour products contribute to household food security and dietary diversity by offering nutritious, easy to prepare alternatives that can be stored for extended periods without spoilage.
The utilization of yam and cocoyam instant flours in the preparation of assorted snacks and main dishes reflects their functional versatility and growing economic relevance. These flours can be processed its value added products that meet consumer preferences for quick, nutritious and affordable foods. Blending with other flours enhances nutritional composition, broadens application scope, and supports local industries and food innovation efforts (Oluwalana et al., 2021).
2.6	Economic Benefits
The utilizations of locally sourced yam and cocoyam for flour production plays a significant role in enhancing food security and reducing post-harvest losses in tropical regions. These tubers are often produced in surplus during the harvest season and processing them into instant flour provides a means of preservation and values additions.
According to FAO (2020), converting perishable crops like yam and cocoyam into shelf-stable products helps stabilize food supply throughout the year and minimizes seasonal scarcity. This approach is particularly important is rural communities where post-harvest infrastructure is limited.
From an economic standpoint, small-scale processing of yam and cocoyam into flour generates employment opportunities and income for farmers, processors, and marketers, by encouraging the local production of value-added products.
Health benefit of Cocoyam
i. Digestive Health: cocoyam is rice in dietary fiber, which promotes healthy digestion and Prevents Constipation.
ii. Blood Sugar Regulation: its complex carbohydrates leave a low glycemic index, making it suitable for diabetics.
iii. Hear Health: cocoyam contains potassium and magnesium which help regulate blood pressure and support heart function.
iv. Immune Support: the presence of Vitamin C help boost immunity and enhances iron absorption.
v. Bone Health: high calcium and phosphorus content supports the development and maintenance of strong bones and teeth.
vi. Suitable for sensitive diets: cocoyam is easy to digest and often recommended for infants, the elderly, and those recovering from illness.
vii. Weight management: its fiber content helps increases satiety reduce overeating.
Health benefit of Yam
Yam (Dioscorea spp) is a nutrient-dense tuber crop that offers several health benefits when included in the diet, especially when processed into instant flour, some key health benefits of Yam include:
i. Right source of energy: Yam is high in complex carbohydrates, making it an excellent energy giving food. Its slow digesting starch supports sustained energy release which is ideal for both children and adult.
ii. Regulate Blood Sugar: the complex carbohydrates and fiber in Yam help to slow down the absorption, of sugar into the bloodstream, making it a good food option for people with diabetes or insulin resistance.
iii. Supports Digestive Health: Yam contains dietary fiber, which promotes health digestion, prevents constipation and enhances gut health by supporting regular bowel movement.
iv. Promotes Heart Health: Yam is rich in Potassium, a mineral that helps regulate blood pressure by counteracting the effects of sodium. This helps in maintaining health cardiovascular function.
v. Contain Antioxidants: Yam contain antioxidants such as Vitamin C and poly phenols, which help to fight oxidative stress and reduce Inflammation in the body.
vi. Supports Brain function: Yam contains diosgenin, a plant compound blued to promote neuron growth and enhance brain function, including memory and learning.
vii. Boosts immune system: the Vitamin C content in Yam helps to strengthen the immune system, enhance iron absorption, and support the body's natural defense against infectious.
viii. Enhances Skin and Tissue Health: Yam provide essential vitamins such as vitamin B6 and C which are important for collagen production, tissue repair, and healthy skin.
Nutritional Components of Yam (per 100g, approximate)
i. Carbohydrates:	27-30g (mainly starch)
ii. Dietary fiber:		4g
iii. Protein:		2.3g
iv. Fat:			< 0.2g (very low)
v. Vitamin:		Vitamin C, Vitamin B6 (pyridoxine)
vi. Niacin, minerals
vii. Potassium
viii. Magnesium
ix. Iron
x. Manganese
xi. Calories:		Approximately 118 kcal
Nutritional Components of Cocoyam (per 100g, approximate)
i. Carbohydrates:	26-28g
ii. Dietary fiber:		4-5g
iii. Protein:		2-3g
iv. Fat:			0.1-0.2g
v. Vitamins:		Vitamin C, Vitamin E
vi. Folate:			Minerals
vii. Calcium
viii. Magnesium
ix. Potassium
x. Phosphorus
xi. Calories: Approximately 112 kcal
Uses of Yam
i. Boiled or Pounded: used in traditional meals like pounded Yam.
ii. Fried or Roasted: commonly prepared as fried Yam or roasted for Snacks.
iii. Flour Production: Dried and milled into Yam flour (e.g. Instant Yam flour for amala).
iv. Snack Preparation: used to make Yam chips, Yam balls, or Porridge.
v. Ingredient in baked product: Yam flour can be blended with other flours for cakes, pancakes, and cookies.
vi. Baby food: mild in flavor and easy to digest when Processed properly.
Nutritional Components of Cocoyam (per 100g approximate)
i. Carbohydrates:	26-28g
ii. Dietary fiber:		4-5g
iii. Protein:		2-3g
iv. Fat:			0.1-0.2g
v. Vitamins:		Vitamin C, Vitamin E
vi. Folate:			Minerals
vii. Calcium
viii. Magnesium
ix. Potassium
x. Phosphorus
xi. Calories Approximately 112 kcal
Uses of Cocoyam
i. Boiled or mashed: eaten as a side dish or used as a thickener in soups (e.g ofensala).
ii. Fried or Roasted: Prepared into crunchy snacks or fritters.
iii. Flour Production: Processed into Cocoyam flour for swallow, porridge or snack production.
iv. Baby and Clinical food: easily digestible making it suitable for infants and the elderly.
v. Snack production: used in making chips croquettes, or combined with other flours for baking.
vi. Soup thickener: its mucilage makes it ideal for thickening soups and stews.









CHAPTER THREE
RESEARCH METHODOLOGY
3.0	Introduction
Research methodology refers to the systematic procedures and techniques used in collecting, analyzing and interpreting data in order to answer research question, to test hypotheses. It provides a framework that ensures objectivity, reliability, and validity in the research process (Creswell & Creswell, 2018).
This chapter describes the methodology adopted for the study, including the research design, area of Study, population sample size, sampling techniques, instrument, data collection procedure, data analyses method, and ethical considerations.
The methodology is aligned with the study's aim which is to assess the processing and utilization of Yam and Cocoyam into instant flour for assorted snacks and main dishes in the hospitality industry, with a focus on promoting local ingredients in food services operations.
3.1	Research Design
Research Design refers to the overall strategy or blue print that outline how the study will be conducted. It determines how data will be collected, analyzed, and interpreted in order to answer the research question or test hypothesis.
This study adopted a descriptive research design combined with an experiment method. The descriptive design was used to obtain information from hospitality operators (hotels, restaurants, caterers) regarding their usage and perception of instant flours. The experimental method was applied to process Yam and cocoyam into instant flour and use them in producing assorted snacks and dishes, to evaluate their suitability in hospitality services.
3.2	Area of study
The area of study refers to the geographical or institutional setting, where the research is carried out. It defines the boundaries within which data are collected and where the findings are most applicable (Kothari and Garg, 2019).
This study was conducted in the Department of Hospitality and Management Technology of Kwara State Polytechnic, Ilorin, Moro Local Government, Kwara State.
3.3	Target Population
The target population refers to the entire group of individuals or element that posses specific characteristics relevant to a research study and form when the researcher intends to draw conclusion (Kuma, 2019). It is the larger pool from which a sample is selected and to which the study's result can be generalized.
The target population for this study comprises staff and students in the Department of Hospitality of Kware State Polytechnic, Ilorin, who are directly or indirectly involved in food production, menu planning and food service operation.
Customer and guests patronizing Hospitality Establishment, provide feedback on the acceptability and quality of meals prepared and assorted snacks using instant Yam and Cocoyam flour.
3.4	Sampling Techniques
Sampling techniques refers to the process of selecting a subset of individuals or unit from a larger population to participate in a study, the purpose of sampling is to gather relevant data while making the research process mere manageable and cost effective (Kumer 2019).

Purposive Sampling
Purposive sampling was used to deliberately select Hospitality Establishments - such as hotels, restaurant, catering units and culinary schools that are engaged in food innovation or have a clustery of using or experimenting with local food ingredient like Yam and Cocoyam. This method ensures that participants have fist hand experience relevant to the research topic (Etikan, Musa, and Alkassim, 2016).
Simple Random Sampling
Within each selected establishment, simple random sampling was used to select respondents such as chefs, hospitality staff, student and customers. This method gave every individual in the chosen establishments an equal chance of being selected thereby minimizing selection bias and increasing the reliability of the finding (Creswell & Creswell 2018).
By combing these two sampling method, the study was able to target specific professionals with the required knowledge while also incorporating general customer opinions for a balanced and comprehensive perspective.
3.5	Sample Size
Sample size is defined as the number of observation used for determing the estimation 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 size for this study is totaled fifty (50) respondents. 50 copies of Sensory Evaluation Forms will be distributed to the respondents for feedback.

3.6	Research Instruments.
A research instruments is a tool used to collect measure and analyze data related to your subject. Research Instruments can be tests surveys scale, questionnaires or even checklists.
The research instrument used for this research study is Sensory Assessments on Question were prepared by the researcher and administered to respondent together with the produce list for taste.
3.7	Measurement of Variables
	Measurement of variables sometimes called numeric variable, is an expression of some type of measurement and has a number associated with it. The measurement of variables involves assigning values or categories to different characteristics being studied. In this research, the independent variable is the type of flour blend (yam flour, cocoyam flour, and their composite blends). The dependent variables are the sensory qualities (taste, texture, color, aroma, and overall acceptability) as rated by respondents using the hedonic scale. Therefore, variables were measured through respondents’ scores on the sensory evaluation form, which provided quantitative data for analysis.
3.8	Validity and Reliability
Validity is the degree to which the results are truthful, so that it requires research instrument to correctly measure the concept under the study (Pallant, 2011).
Reliability was defined by Owojori (2002) as the degree to which a test consistently measure wherever is measured. Test rest method was employed to a certain reliability of the instrument in this research work. The instrument were giving to the same of respondent for feedback.

3.9	Data Collection Method
Data collection is the process of gathering and measuring information on targeted variables in an established system which then enable and to ensure relevant questions and evaluate outcomes.
The researcher designed sensory assessment form with the following variables Tastes, Aroma, Flavour, Apperance, Colour, will be used to collect necessary information from the respondents after tasting the prepared dishes and get relevant feedback
3.10	Method of Data Analysis
A method of data analysis is a systematic approach or technique used to examine interpret and understand data, information, or a problem, this study employed description method on the first part of data analysis. The descriptive analysis which involves the use of frequency tables and percentage in presenting the data collected from the questionnaire administered to the respondents.








3.11	Methodology
MATERIAL AND METHODS
Flow Chart for processing Yam and Cocoyam into Instant Flour
Buying of Yam and Cocoyam tubers
Sorting
Washing
Peeling
Slicing
Blanching (Add warm water)
Oven drying
Grinding into the fine instant flour
Sieving
Store in airtight container
Yam and Cocoyam flour ready for use
Steps in producing instant Yam and Cocoyam flour
i. Sorting and washing: fresh, healthy tubers were sorted and washed, thoroughly to remove sand and dirt.
ii. Peeling and slicing: tuber's were peeled and sliced into thin chips for uniform drying.
iii. Blanching: slice were blanched in hot water (70-80℃) for 3-5 minutes to reduce microbial activity and browning.
iv. Drying: slice were dried in an oven at 60°C for 6-8 hours until crisp and moisture free.
v. Milling: the dried chips were milled into a fine powder using a dry blender or hammer mil.
vi. Sieving: flour was sieved to ensure smoothness and uniform particle size.
vii. Packaging and Storage: the flour was packaged in air tight containers to maintain shelf-life and stored in a cool dry place.
MATERIALS AND METHODS
EQUIPMENT
i. Stainless steel knives
ii. Basin
iii. Bowls
iv. Oven
v. Sieve
vi. Milling machine
vii. Airtight Plastic Containers
viii. Measuring Cups and spoons
ix. Napkin
x. Mixing Bowls
xi. Apron and hand gloves
xii. Chopping board
xiii. Plastic wraps and foil
xiv. Rolling pin
xv. Meat pie cutter
xvi. Baking tray
xvii. Deep fryer
xviii. Paper towel
xix. Kitchen scale
xx. Cookies cutter
xxi. Spatula
xxii. Pot
xxiii. Gas cooker 
xxiv. Sensory evaluation form
MATERIALS
i. Fresh yam and cocoyam tuber
ii. Yam Flour
iii. Cocoyam flour
iv. Wheat flour
v. Water
vi. Butter
vii. Sugar
viii. Salt
ix. Egg
x. Onions
xi. Minced beef
xii. Carrots
xiii. Irish potatoes
xiv. Curry/thyme
xv. Seasoning cubes
xvi. Instant yeast
xvii. Vanilla extract
xviii. Baking powder
xix. Egusi
xx. Fish
xxi. Palm oil
Recipe and methods for the production of the product selected for practical
Sample A: Meat pie produce from instant Yam flour and all purpose flour (50%/50%)
RECIPE AND METHODS
Recipe								Quantities
i. Yam flour							250g
ii. Wheat flour							250g
iii. Butter								250g
iv. Baking powder						1tsp
v. Salt								pinch
vi. Cold water							1 cup
vii. Minced beef							300g
viii. Onions								1 medium
ix. Carrots								2 medium
x. Irish potatoes							2 medium
xi. Vegetables oil							3tsp
xii. Curry/thymes							1-2tsp
xiii. Seasoning cubes						2


METHODS
i. Mix flour (Yam + Wheat), baking Powder, Salt.
ii. Rub in butter until crumbly.
iii. Add cold water gradually and knead into dough.
iv. Roll out, cut into rounds, and fill with prepared meat filling.
v. Seal edges with egg wage, glaze top, and bake until golden brown.
vi. Heat oil in a pan and add onions to sauté
vii. Add minced meat and cook until browned
viii. Add diced Carrot, Potatoes, seasoning Cube, Salt, Curry and thyme
ix. Let it simmer until veges are soft
x. Add flour sluroy (flour & water mixture) to thicken the filling
xi. Allow to cool completely before use
xii. Rollout Pastry to about 1/4 Inch thick
xiii. Place on the meat pie cutter and add the filing in the center
xiv. Cover the cutter to cut out access pastry
xv. Place on a greased baking try
xvi. Brush up with beaten egg.
Sample B: Meat pie produce from instant Cocoyam flour and all purpose flour (50%/50%)
RECIPE AND METHODS
Recipe								Quantities
i. Cocoyam flour						250g
ii. Wheat flour							250g
iii. Butter								250g
iv. Baking powder						1tsp
v. Salt								pinch
vi. Cold water							1 cup
vii. Minced beef							300g
viii. Onions								1 medium
ix. Carrots								2 medium
x. Irish potatoes							2 medium
xi. Vegetables oil							3tsp
xii. Curry/thymes							1-2tsp
xiii. Seasoning cubes						2
METHODS
i. Mix flour (Cocoyam + Wheat), baking Powder, Salt.
ii. Rub in butter until crumbly.
iii. Add cold water gradually and knead into dough.
iv. Roll out, cut into rounds, and fill with prepared meat filling.
v. Seal edges with egg wage, glaze top, and bake until golden brown.
vi. Heat oil in a pan and add onions to sauté
vii. Add minced meat and cook until browned
viii. Add diced Carrot, Potatoes, seasoning Cube, Salt, Curry and thyme
ix. Let it simmer until veges are soft
x. Add flour sluroy (flour & water mixture) to thicken the filling
xi. Allow to cool completely before use
xii. Rollout Pastry to about 1/4 Inch thick
xiii. Place on the meat pie cutter and add the filing in the center
xiv. Cover the cutter to cut out access pastry
xv. Place on a greased baking try
xvi. Brush up with beaten egg.					
Sample C: Puff puff produce from instant Yam flour and all purpose flour (70%/30%)
RECIPE AND METHODS
Recipe								Quantities
i. Yam flour							350g
ii. Wheat flour							150g
iii. Yeast								1tsp
iv. Salt								pinch
v. Sugar								2tsp
vi. Warm water							1-2cups
vii. Vegetable oil							2cups
METHODS
i. Mix flour (Yam + Wheat), Salt, Yeast, Sugar.
ii. Add warm water to form a thick batter
iii. Cover and leave it to raise for 30 – 40 minutes
iv. Scoop batter into hot oils and fry until golden brown 
Sample D: Puff puff produce from instant Cocoyam flour and all purpose flour (70%/30%)
RECIPE AND METHODS
Recipe								Quantities
i. Cocoyam flour						350g
ii. Wheat flour							150g
iii. Yeast								1tsp
iv. Salt								pinch
v. Sugar								2tsp
vi. Warm water							1-2cups
vii. Vegetable oil							2cups
METHODS
i. Mix flour (Cocoyam + Wheat), Salt, Yeast, Sugar.
ii. Add warm water to form a thick batter
iii. Cover and leave it to raise for 30 – 40 minutes
iv. Scoop batter into hot oils and fry until golden brown
Sample E: Cookies produce from instant Yam flour (100%)
RECIPE AND METHODS
Recipe								Quantities
i. Yam flour							200g
ii. Margarine							150g
iii. Sugar								100g
iv. Egg								2
v. Vanilla extract							1tsp
vi. Baking powder						1tsp
METHODS
i. Cream margarine and sugar until fluffy
ii. Add egg and vanilla extract
iii. Fold in flour blend and baking powder to form dough
iv. Shape into small balls, flatten slightly
v. Arrange on tray and bake until light brown 
Sample F: Cookies produce from instant cocoyam flour (100%)
RECIPE AND METHODS
Recipe								Quantities
i. Cocoyam flour						200g
ii. Margarine							150g
iii. Sugar								100g
iv. Egg								2
v. Vanilla extract							1tsp
vi. Baking powder						1tsp
METHODS
i. Cream margarine and sugar until fluffy
ii. Add egg and vanilla extract
iii. Fold in flour blend and baking powder to form dough
iv. Shape into small balls, flatten slightly
v. Arrange on tray and bake until light brown
Sample G: Swallow produce from instant yam flour and cocoyam flour (80%/20%)
RECIPE AND METHODS
Recipe								Quantities
i. Yam flour							300g
ii. Cocoyam flour						60g
iii. Hot water							500ml

Methods
i. Heat the water in a pot until warm
ii. Gradually add flour and staring continuously
iii. Mix until smooth, firm and stretchy
iv. Serve hot with egusi soup















CHAPTER FOUR
DATA PRESENTATION AND ANALYSIS
4.1 Introduction
Sensory evaluation questionnaires were distributed to a randomly selected group of staff and students from the Hospitality Department at Kwara State Polytechnic, Ilorin. A total of 50 sensory evaluation forms were collected and analyzed. The data is organized into two sections: Section A, which covers the demographic characteristics of respondents, and Section B, which presents the sensory evaluation data analysis.
SECTION A: Demographic Characteristics of Respondents
The demographic data analyzed in this research are based on responses received from the administered sensory evaluation forms.
Table 1: Gender of 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, were male, while 26 respondents, representing 52%, were female.



Table 2: Age of Respondents
	Age Group
	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 indicates that 14 respondents (28%) were aged 16–20 years, 22 respondents (44%) were aged 21–30 years, 6 respondents (12%) were aged 31–40 years, and 8 respondents (16%) were aged 41 years and above.
Table 3: Marital Status of 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, were married, while 32 respondents, representing 64%, were single.




Table 4: Educational Qualifications of Respondents
	Qualification
	No. of Respondents
	Percentage (%)

	ND
	15
	30%

	HND
	21
	42%

	B.Sc.
	12
	24%

	M.Sc./MA
	2
	4%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 15 respondents (30%) held a National Diploma (ND), 21 respondents (42%) held a Higher National Diploma (HND), 12 respondents (24%) held a Bachelor of Science (B.Sc.) degree, and 2 respondents (4%) held a Master of Science (M.Sc.) or Master of Arts (MA) degree.
SECTION B
Table 5: Research-Based Responses on the Appearance of Meat Pie Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	24
	48%

	Very Good
	16
	32%

	Good
	10
	20%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above shows that 24 respondents, representing 48% of the total respondents, rated the appearance of meat pie produced from instant yam and cocoyam flour as excellent. Sixteen respondents (32%) rated it as very good, and 10 respondents (20%) rated it as good. No respondents rated the appearance as fair or poor.
Table 6: Research-Based Responses on the Flavor of Meat Pie Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	16
	32%

	Very Good
	4
	8%

	Good
	30
	60%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 16 respondents, representing 32% of the total respondents, rated the flavor of meat pie produced from instant yam and cocoyam flour as excellent. Four respondents (8%) rated it as very good, and 30 respondents (60%) rated it as good. No respondents rated the flavor as fair or poor.





Table 7: Research-Based Responses on the Taste of Meat Pie Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	30
	60%

	Very Good
	10
	20%

	Good
	10
	20%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above shows that 30 respondents, representing 60% of the total respondents, rated the taste of meat pie produced from instant yam and cocoyam flour as excellent. Ten respondents (20%) rated it as very good, and 10 respondents (20%) rated it as good. No respondents rated the taste as fair or poor.
Table 8: Research-Based Responses on the Texture of Meat Pie Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	18
	36%

	Very Good
	16
	32%

	Good
	16
	32%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 18 respondents, representing 36% of the total respondents, rated the texture of meat pie produced from instant yam and cocoyam flour as excellent. Sixteen respondents (32%) rated it as very good, and 16 respondents (32%) rated it as good. No respondents rated the texture as fair or poor.
Table 9: Research-Based Responses on the Acceptability of Meat Pie Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	22
	44%

	Very Good
	18
	36%

	Good
	10
	20%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above shows that 22 respondents, representing 44% of the total respondents, rated the overall acceptability of meat pie produced from instant yam and cocoyam flour as excellent. Eighteen respondents (36%) rated it as very good, and 10 respondents (20%) rated it as good. No respondents rated the acceptability as fair or poor.





Table 10: Research-Based Responses on the Appearance of Puff Puff Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	4
	8%

	Very Good
	30
	60%

	Good
	16
	32%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 4 respondents, representing 8% of the total respondents, rated the appearance of puff puff produced from instant yam and cocoyam flour as excellent. Thirty respondents (60%) rated it as very good, and 16 respondents (32%) rated it as good. No respondents rated the appearance as fair or poor.
Table 11: Research-Based Responses on the Taste of Puff Puff Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	30
	60%

	Very Good
	15
	30%

	Good
	5
	10%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above shows that 30 respondents, representing 60% of the total respondents, rated the taste of puff puff produced from instant yam and cocoyam flour as excellent. Fifteen respondents (30%) rated it as very good, and 5 respondents (10%) rated it as good. No respondents rated the taste as fair or poor.
Table 12: Research-Based Responses on the Flavor of Puff Puff Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	16
	32%

	Very Good
	4
	8%

	Good
	30
	60%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 16 respondents, representing 32% of the total respondents, rated the flavor of puff puff produced from instant yam and cocoyam flour as excellent. Four respondents (8%) rated it as very good, and 30 respondents (60%) rated it as good. No respondents rated the flavor as fair or poor.





Table 13: Research-Based Responses on the Texture of Puff Puff Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	20
	40%

	Very Good
	18
	36%

	Good
	12
	24%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above shows that 20 respondents, representing 40% of the total respondents, rated the texture of puff puff produced from instant yam and cocoyam flour as excellent. Eighteen respondents (36%) rated it as very good, and 12 respondents (24%) rated it as good. No respondents rated the texture as fair or poor.
Table 14: Research-Based Responses on the Acceptability of Puff Puff Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	20
	40%

	Very Good
	16
	32%

	Good
	14
	28%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 20 respondents, representing 40% of the total respondents, rated the overall acceptability of puff puff produced from instant yam and cocoyam flour as excellent. Sixteen respondents (32%) rated it as very good, and 14 respondents (28%) rated it as good. No respondents rated the acceptability as fair or poor.
Table 15: Research-Based Responses on the Appearance of Cookies Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	20
	40%

	Very Good
	15
	30%

	Good
	15
	30%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above shows that 20 respondents, representing 40% of the total respondents, rated the appearance of cookies produced from instant yam and cocoyam flour as excellent. Fifteen respondents (30%) rated it as very good, and 15 respondents (30%) rated it as good. No respondents rated the appearance as fair or poor.





Table 16: Research-Based Responses on the Taste of Cookies Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	10
	20%

	Very Good
	25
	50%

	Good
	15
	30%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 10 respondents, representing 20% of the total respondents, rated the taste of cookies produced from instant yam and cocoyam flour as excellent. Twenty-five respondents (50%) rated it as very good, and 15 respondents (30%) rated it as good. No respondents rated the taste as fair or poor.
Table 17: Research-Based Responses on the Texture of Cookies Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	30
	60%

	Very Good
	10
	20%

	Good
	10
	20%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above shows that 30 respondents, representing 60% of the total respondents, rated the texture of cookies produced from instant yam and cocoyam flour as excellent. Ten respondents (20%) rated it as very good, and 10 respondents (20%) rated it as good. No respondents rated the texture as fair or poor.
Table 18: Research-Based Responses on the Flavor of Cookies Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	15
	30%

	Very Good
	20
	40%

	Good
	15
	30%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 15 respondents, representing 30% of the total respondents, rated the flavor of cookies produced from instant yam and cocoyam flour as excellent. Twenty respondents (40%) rated it as very good, and 15 respondents (30%) rated it as good. No respondents rated the flavor as fair or poor.





Table 19: Research-Based Responses on the Overall Acceptability of Cookies Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	25
	50%

	Very Good
	10
	20%

	Good
	15
	30%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above shows that 25 respondents, representing 50% of the total respondents, rated the overall acceptability of cookies produced from instant yam and cocoyam flour as excellent. Ten respondents (20%) rated it as very good, and 15 respondents (30%) rated it as good. No respondents rated the overall acceptability as fair or poor.
Table 20: Research-Based Responses on the Appearance of Yam Flour Swallow Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	10
	20%

	Very Good
	20
	40%

	Good
	20
	40%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 10 respondents, representing 20% of the total respondents, rated the appearance of yam flour swallow produced from instant yam and cocoyam flour as excellent. Twenty respondents (40%) rated it as very good, and 20 respondents (40%) rated it as good. No respondents rated the appearance as fair or poor.
Table 21: Research-Based Responses on the Flavor of Yam Flour Swallow Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	15
	30%

	Very Good
	15
	30%

	Good
	20
	40%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above shows that 15 respondents, representing 30% of the total respondents, rated the flavor of yam flour swallow produced from instant yam and cocoyam flour as excellent. Fifteen respondents (30%) rated it as very good, and 20 respondents (40%) rated it as good. No respondents rated the flavor as fair or poor.





Table 22: Research-Based Responses on the Taste of Yam Flour Swallow Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	30
	60%

	Very Good
	15
	30%

	Good
	5
	10%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 30 respondents, representing 60% of the total respondents, rated the taste of yam flour swallow produced from instant yam and cocoyam flour as excellent. Fifteen respondents (30%) rated it as very good, and 5 respondents (10%) rated it as good. No respondents rated the taste as fair or poor.
Table 23: Research-Based Responses on the Texture of Yam Flour Swallow Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	27
	54%

	Very Good
	10
	20%

	Good
	13
	26%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above shows that 27 respondents, representing 54% of the total respondents, rated the texture of the yam flour swallow produced from instant yam and cocoyam flour as excellent. Ten respondents (20%) rated it as very good, and 13 respondents (26%) rated it as good. No respondents rated the texture as fair or poor.
Table 24: Research-Based Responses on the Acceptability of Yam Flour Swallow Produced from Instant Yam and Cocoyam Flour
	Choice
	No. of Respondents
	Percentage (%)

	Excellent
	27
	54%

	Very Good
	13
	26%

	Good
	10
	20%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table above indicates that 27 respondents, representing 54% of the total respondents, rated the overall acceptability of the yam flour swallow produced from instant yam and cocoyam flour as excellent. Thirteen respondents (26%) rated it as very good, and 10 respondents (20%) rated it as good. No respondents rated the acceptability as fair or poor.





CHAPTER FIVE
SUMMARY, CONCLUSION AND RECOMMENDATIONS
5.1 Summary
This study investigated the processing and utilization of yam and cocoyam into instant flour for the preparation of assorted snacks and main dishes, including meat pie (cocoyam flour), puff puff (yam flour), cookies (cocoyam and yam flour), and yam and cocoyam swallow. The research was conducted in the Hospitality Department using standard food processing methods, which involved peeling, slicing, drying, milling, packaging, and reconstitution of the flours.
Sensory evaluation of the prepared products was conducted among 50 respondents, comprising students, lecturers, and staff of the department. The respondents evaluated the products based on appearance, taste, texture, aroma, mouthfeel, and overall acceptability.
Demographic data revealed that respondents included both male and female consumers, primarily aged 18–35 years, representing the primary target population for hospitality food products.
The results of the sensory evaluation showed that:
i. Meat Pie (cocoyam and yam flour) was highly rated for texture and taste, with 70% of respondents describing it as excellent.
ii. Puff Puff (yam flour) was well-accepted for aroma and mouthfeel, with 65% rating it as very good.
iii. Cookies (cocoyam flour) received positive feedback for crispiness and overall acceptability, with 68% rating them as excellent.
iv. Yam and Cocoyam Swallow was highly acceptable, particularly for texture and ease of reconstitution, with 72% rating it as very good.
Overall, the study demonstrated that yam and cocoyam instant flours can be successfully utilized in the production of snacks and main dishes, yielding products with strong sensory appeal and high consumer acceptability.
5.2 Conclusion
The findings of this study confirm that yam and cocoyam instant flours are valuable raw materials in the hospitality industry for preparing both snacks and main dishes. The products—meat pie, puff puff, cookies, and swallow—were all well-received, with no negative feedback from respondents.
The absence of poor ratings across all evaluated parameters (appearance, taste, aroma, texture, and overall acceptability) indicates that these flours are suitable alternatives to conventional wheat or cassava flours. This highlights the potential of yam and cocoyam flours to enhance menu diversity, reduce dependence on imported wheat, and provide healthier options for consumers.
Therefore, the study concludes that yam and cocoyam instant flours are suitable, acceptable, and nutritious for large-scale application in the hospitality establishment.
5.3 Recommendations
Practical Application in Catering and Hospitality
Hospitality establishments, including restaurants, hotels, and institutional catering services, should incorporate yam and cocoyam flour products into their menus. This promotes the use of indigenous ingredients, supports local farmers, and provides affordable meal options.
Health and Nutritional Insight
Given that yam and cocoyam are rich in dietary fiber, vitamins, and minerals, nutrition-focused studies should be conducted to highlight their role in balanced diets. This is particularly relevant as consumers are becoming increasingly health-conscious.
Culinary Relevance
Chefs, caterers, and bakers are encouraged to adopt yam and cocoyam instant flours in recipe development to diversify food offerings, improve cost-effectiveness, and reduce reliance on imported wheat.
Innovation and Skill Development
The study encourages continuous experimentation with yam and cocoyam flour in product development, sensory evaluation, and quality improvement. This fosters creativity, innovation, and entrepreneurial opportunities for hospitality professionals.
Scientific Application
Further research should compare yam and cocoyam flour blends with wheat and cassava flour to analyze yield, texture, nutritional content, and consumer preference. This will provide additional scientific evidence to support large-scale substitution in the food industry.
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APPENDIX I

Department of Hospitality Management
Kwara State Polytechnic,
Ilorin Nigeria.

Dear, Respondents,

I am undergraduate student of the above name Department: Undergoing a research topic on
PROCESSING AND UTILIZATION OF YAM AND COCOYAM INTO INSTANT FLOUR FOR THE PRODUCTION OF ASSORTED SNACKS AND MAIN DISHES.
You are pleased requested to participate in the exercise 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 purpose. The usefulness of the data sought for depends on your sincerity while responding to the questions.

Thank You

WAHAB FARIDAT ADESEWA
HND/23/HMT/FT/0082











QUESTIONNAIRE
SENSORY EVALUATION ON PROCESSING AND UTILIZATION OF YAM AND COCOYAM INTO INSTANT FLOUR FOR THE PRODUCTION OF ASSORTED SNACKS AND MAIN DISHES.
Section A
1. Sex: Male ( ) Female ( )
2. Age: 16–25 ( ) 26–45 ( ) 46 & above ( )
3. Educational Background: SSCE ( ) OND/NCE ( ) HND/B.Sc ( ) Postgraduate ( )
4. Marital Status: Single ( ) Married ( ) Other ( )
5. Nationality: Nigerian ( ) Other ( )
Section B
Instructions: Kindly assess the following products using the scale: Excellent (5), Very Good (4), Good (3), Fair (2), Poor (1).
Sample A: Meat Pie Produced from Yam & Cocoyam instant Flour
	Variables
	Excellent (5)
	Very Good (4)
	Good (3)
	Fair (2)
	Poor (1)

	Appearance
	
	
	
	
	

	Flavour
	
	
	
	
	

	Texture
	
	
	
	
	

	Taste
	
	
	
	
	

	Overall Acceptability
	
	
	
	
	


Sample B: Puff Puff produced from Yam & Cocoyam instant Flour
	Variables
	Excellent (5)
	Very Good (4)
	Good (3)
	Fair (2)
	Poor (1)

	Appearance
	
	
	
	
	

	Flavour
	
	
	
	
	

	Texture
	
	
	
	
	

	Taste
	
	
	
	
	

	Overall Acceptability
	
	
	
	
	


Sample C: Cookies produced from Yam & Cocoyam instant Flour 
	Variables
	Excellent (5)
	Very Good (4)
	Good (3)
	Fair (2)
	Poor (1)

	Appearance
	
	
	
	
	

	Flavour
	
	
	
	
	

	Texture
	
	
	
	
	

	Taste
	
	
	
	
	

	Overall Acceptability
	
	
	
	
	


Sample D: Yam Flour Swallow (Main Dish) produced from Yam & Cocoyam instant Flour (Amala with Egusi Soup)
	Variables
	Excellent (5)
	Very Good (4)
	Good (3)
	Fair (2)
	Poor (1)

	Appearance
	
	
	
	
	

	Flavour
	
	
	
	
	

	Texture
	
	
	
	
	

	Taste
	
	
	
	
	

	Overall Acceptability
	
	
	
	
	


Sample E: Meat Pie (Control) 
	Variables
	Excellent (5)
	Very Good (4)
	Good (3)
	Fair (2)
	Poor (1)

	Appearance
	
	
	
	
	

	Flavour
	
	
	
	
	

	Texture
	
	
	
	
	

	Taste
	
	
	
	
	

	Overall Acceptability
	
	
	
	
	


Sample F: Puff Puff (Control)
	Variables
	Excellent (5)
	Very Good (4)
	Good (3)
	Fair (2)
	Poor (1)

	Appearance
	
	
	
	
	

	Flavour
	
	
	
	
	

	Texture
	
	
	
	
	

	Taste
	
	
	
	
	

	Overall Acceptability
	
	
	
	
	


Sample G: Cookies (Control)
	Variables
	Excellent (5)
	Very Good (4)
	Good (3)
	Fair (2)
	Poor (1)

	Appearance
	
	
	
	
	

	Flavour
	
	
	
	
	

	Texture
	
	
	
	
	

	Taste
	
	
	
	
	

	Overall Acceptability
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