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Abstract
Yam (Dioscorea spp.) is one of the most important staple food crops in Nigeria and across West Africa, serving as a major source of carbohydrates and dietary energy. Despite its importance, the high moisture content and bulkiness of yam tubers make them highly perishable and difficult to store, transport, and process in their fresh form. This study focuses on the processing of yam into instant yam flour as a strategy to enhance shelf life, reduce post-harvest losses, and provide convenience for main dish preparation such as “swallow” (amala, poundo, etc.). The processing involved peeling, washing, slicing, blanching, drying, milling, and packaging of yam tubers into fine flour. The resulting product was evaluated in terms of its appearance, texture, taste, flavor, and overall acceptability through sensory assessment. Findings indicate that instant yam flour is not only nutritionally adequate but also highly convenient, with strong consumer preference due to its ease of preparation and versatility in making traditional dishes. The study concludes that the utilization of yam for instant flour production provides a sustainable means of adding value to yam, reducing waste, and enhancing food security, while also creating opportunities for agro-based industries. 
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CHAPTER ONE
INTRODUCTION
1.1 Background to the Study
Yam (Dioscorea species) is a key staple food in many African countries, particularly in West Africa, where it holds profound cultural, nutritional, and economic significance. It is one of the most widely consumed root crops across tropical regions, known for its versatility in cooking and its role as a major energy source in the diet. Yams are cultivated primarily in countries like Nigeria, Ghana, and Côte d’Ivoire and the tubers are often consumed in various forms, including boiling, frying, roasting, and pounding.
One of the most iconic dishes made from yam is pounded yam, a starchy, elastic dough-like food that is deeply rooted in the culinary traditions of West Africa. Pounded yam is traditionally made by boiling the yam tubers until soft, and then pounding them in a mortar with a pestle until smooth, stretchy dough is formed. The final product, characterized by its sticky and pliable texture, is typically served alongside rich soups, stews, or sauces. Pounded yam is an integral component of festive occasions, social gatherings, and family celebrations, and it holds cultural and nutritional importance for many African communities (Olayemi, 2018).
Despite its popularity and nutritional benefits, the traditional method of preparing pounded yam is highly labor intensive and time consuming. The process demands not only time and effort but also physical strength, particularly when large quantities of yam need to be processed. For modern consumers, particularly those living in urban areas, the traditional approach to preparing pounded yam can be burdensome due to limited time and resources. As urbanization continues to rise and people increasingly lead busy lives, the demand for more convenient food preparation options has grown.
The need for a solution that preserves the cultural significance, nutritional value, and authentic taste of pounded yam, without the complexity and labor of traditional methods, has led to the development of instant yam flour. Instant yam flour is a popular form of yam that offers an efficient, convenient, and quick alternative to the traditional preparation of pounded yam. It is made by dehydrating and milling yam tubers into a fine powder, which can then be easily rehydrated with hot water to form a dough-like consistency similar to freshly pounded yam. This innovation addresses the challenges associated with the conventional method of preparing pounded yam, providing a time-saving and accessible solution without compromising the flavor and nutritional content of the dish.
Instant yam flour is particularly useful for individuals in urban environments, where the constraints and modern lifestyles make traditional food preparation methods less practical.
1.2 Statement of the Problem
Yam (Dioscorea species) is a fundamental staple in many African countries, particularly in West Africa, where it plays an essential role in the daily diet and cultural practices. It is highly valued for its nutritional benefits, including its rich carbohydrate content, vitamins, and minerals. One of the most popular dishes made from yam is pounded yam, a traditional food that holds significant cultural, social, and nutritional importance.
The process of making pounded yam, however, is time-consuming and labour-intensive, requiring extensive manual effort. Particularly, the special effort involved in pounding the boiled yam tubers in a mortar and pestle. This traditional method, while deeply rooted in the culture and practice of many communities, presents a number of challenges, especially for modern consumers.
In urban areas, where the pace of life has accelerated due to work demands and the pursuit of more efficient lifestyles, the traditional method of preparing pounded yam is gradually becoming highly inconvenient. The lengthy process of peeling, boiling, and pounding yam is often viewed as impractical, especially for individuals with limited time and resources.
Additionally, for large families or those who need to prepare pounded yam in large quantities, the effort required can be overwhelming, leading to a growing need for more convenient alternatives. This situation has prompted a shift in consumer preferences, with many people seeking faster, easier ways to prepare this beloved dish while still preserving its authentic taste and nutritional value.
The emergence of instant yam flour has been proposed as a potential solution to these challenges. Instant yam flour is made by processing yam tubers through a series of steps, including peeling, slicing, drying, and milling, which results in a fine powder that can be reconstituted with hot water to form a dough-like consistency similar to freshly pounded yam. This process offers significant relief for traditional food preparation.
Despite its potential, the production of instant yam flour is not without its own set of challenges, particularly concerning the preservation of the nutritional quality and taste of the final product.
Additionally, there is a need to evaluate the overall quality of the instant yam flour in terms of its texture, flavor, color, and shelf life.
The problem, therefore, lies in ensuring that the production process of instant yam flour meets the desired standards for convenience, taste, and nutritional value. There is also a gap in research on optimizing the process techniques to enhance the quality and consumer acceptance of instant yam flour. Issues such as consumer perception, availability, and affordability. Therefore, it is crucial to investigate the potential of instant yam flour as a viable alternative to traditional pounded yam, addressing the challenges in production while maintaining the authenticity and nutritional benefits that make yam a staple in the African diet (Onyekwelu 2021).



1.3 Objectives of the Study
1.3.1 General Objectives
The general objective of this study is to explore the potential of instant yam flour as a convenient and effective alternative to traditional pounded yam, ensuring that it retains its nutritional dishes.
Specific Objectives
The specific objective:
i. To identify the method of processing yam into instant yam flour.
ii. To find out the nutritional content of yam.
iii. To evaluate the sensory qualities of instant yam flour (texture) used to produce yam dish and the acceptability level.
1.4 Research Questions
i. What is the method of converting yam into instant yam flour?
ii. What is the nutritional content of yam, and how does it contribute to the health benefits of human beings?
iii. How does the texture of instant yam flour affect the qualities of dishes prepared from it, and what is the level of consumer acceptability of such dishes?
1.5 Significance of the Study
This study is significant for several reasons, particularly in the context of modern-day food preparation and consumption in West Africa and other regions where yam is a staple. In these areas, yam is not just a food but a key cultural and economic asset, deeply embedded in traditional diets and social practices. As urbanization accelerates and lifestyles become increasingly fast-paced, the preparation of traditional meals like pounded yam is becoming more difficult for many people.
This research will explore how instant yam flour can serve as a viable alternative, offering a time-efficient solution that still maintains the taste, texture, and nutritional value of freshly prepared pounded yam.
The findings of this study will contribute to understanding the potential benefits and challenges of instant yam flour as a convenient and effective substitute. As consumers in Urban centers seek convenience, instant yam flour has the potential to address these needs without sacrificing the authenticity of the dish. However, it is essential that such innovations maintain the nutritional integrity of yam, as the crop is highly valued for its energy-providing carbohydrates, vitamins, and minerals. Therefore, this research will assess how well the processing of yam into instant flour preserves its health benefits, ensuring that consumers can still enjoy a nutritional meal akin to natural preparation.
Equally important is the cultural relevance of yam dishes, particularly pounded yam, which plays a significant role in social and communal events. This study will examine whether instant yam flour can meet the cultural expectations of consumers, preserving the dish’s role in gatherings, festivals, and family traditions. Maintaining the authenticity of pounded yam, both in terms of taste and preparation, is critical to ensuring that new food innovations respect and uphold the cultural heritage associated with this beloved dish. By focusing on these aspects, the study will help ensure that the introduction of instant yam flour does not diminish its cultural importance, but instead offers a practical and meaningful alternative for modern-day consumers.
1.6 Scope of the Study
The research study concentrates on the processing of yam into instant yam flour for production of main dish.
1.7 Limitations of the Study 
The limitation of this study is the constrained timeframe in which it must be completed, which may affect the depth of data collection and analysis. The time restrictions could limit the scope of the research and the ability to thoroughly explore all relevant aspects.
1.8 Definition of Terms
1. Yam (Colocasia species): A starchy tuberous root crop grown primarily in tropical and subtropical regions, particularly in West Africa, where it is an essential part of the diet. The edible tuber is rich in carbohydrates, vitamins, and minerals.
2. Instant Yam Flour: A processed form of yam that has been dehydrated, milled into a fine powder, and packaged for easy preparation. Instant yam flour can be reconstituted with hot water to produce a texture similar to traditionally pounded yam without the need for boiling and pounding.
3. Dehydration: The process of removing moisture from a substance such as yam tubers in order to preserve it and facilitate the production of products like instant yam flour. Dehydration can be achieved through methods like sun-drying or machine drying.
4. Sensory Evaluation: The process of assessing the sensory characteristics of a food product, including its texture, taste, smell, and appearance. In this study, sensory evaluation will be used to compare the instant yam flour with traditional pounded yam.
5. Nutritional Content: The composition of essential nutrients present in a food product, including carbohydrates, proteins, fats, vitamins, minerals, and fiber. This study will assess the nutritional content of instant yam flour and compare it to traditional pounded yam.





CHAPTER TWO
2.0 Literature Review
Introduction
Yam (Dioscorea spp.) is one of the most important root crops in Sub-Saharan Africa, particularly in Nigeria, which is the largest producer and consumer of yam globally. Traditionally, yam is consumed in various forms such as boiled, fried, pounded, or processed into flour. Among the processed forms, instant yam flour is gaining significant attention due to its convenience, extended shelf life, and relevance in contemporary food practices. Instant yam flour is a pre-cooked, dehydrated product that can be easily reconstituted into a dough-like meal, popularly known as amala in Nigeria (Odebode, Ihenabou, & Awonorin, 2015). The processing of yam into instant yam flour involves multiple steps including peeling, washing, slicing, blanching, drying, milling, and packaging. These steps are designed to reduce moisture, prevent microbial spoilage, and enhance storability while maintaining not only the handling and packaging potential of the product but also reducing post-harvest losses, which is often a major challenge in yam production (FAO, 2013).
The transformation of yam (Dioscorea spp.) into instant yam flour represents a significant advancement in food processing technology, offering enhanced convenience, extended shelf life, and potential nutritional benefits.
The appeal of instant yam flour lies in its suitability for today’s fast-paced lifestyles. As urbanization increases, so too is growing demand for ready-to-cook staple foods that are easy to prepare without sacrificing traditional taste and texture. Instant yam flour meets this expectation by offering a quick solution to prepare traditional yam meals, particularly in households and food service settings. Additionally, the commercial production of instant yam flour creates economic opportunities for small and medium-scale processors. It supports job creation, improves income for farmers, and promotes food security by extending the usability of yam beyond its seasonal availability.
This chapter provides a comprehensive review of existing literature on the production, nutritional attributes, and applications of instant yam flour, with a particular emphasis on its utility in traditional culinary preparation.
2.1 Importance of Yam in African Food Systems
Yam (Dioscorea species) is one of the most culturally and economically significant crops in West Africa, particularly in Nigeria, which remains the world’s largest producer of yam, contributing about 70% of global output (FAO, 2013). The crop is a staple food for millions of people and serves as a primary source of carbohydrate, yams are consumed in various traditional forms, including boiled yam, fried yam, pounded yam (Iyan), and yam porridge (Asaro). In more recent times, processing into flour has become popular as it allows for longer shelf life, easier packaging, and faster preparation time.
The significance of yam extends beyond food. It plays a vital role in socio-cultural and religious ceremonies among different celebrations in many Yoruba communities, marking the beginning of the harvest season and the importance of yam in communal life. Economically, yam farming provides livelihood for millions of farmers and contributes to rural development. Processing yam into instant yam flour adds further value to the crop, supporting agro-processing enterprises and promoting food industrialization.
In addition, yam is rich in dietary fiber, vitamins, potassium, health, and immune function. The tuber is considered relatively low in fat and sodium, making it suitable for a healthy diet (Opara, 2010). Its high starch content and low glycemic index are also attractive features for dietary management.
2.1.2 Concept and Relevance of Instant Yam Flour
Instant yam flour is a processed form of yam that has been peeled, sliced, blanched, dried, milled, and pre-cooked to make it ready for instant reconstitution. It is commonly used in preferred areas, a dietary hire for families in Nigeria’s southwestern region. The emergence of instant yam flour in the local markets reflects the growing demand for fast, easy-to-prepare traditional meals among urban consumers who have limited time for traditional yam processing.
The production of instant yam flour is driven by the need to reduce post-harvest losses, which are often caused by the perishable nature of fresh yam. Abandoning tubers to rot is reduced as converting yams into flour significantly enhances their storability and usability, allowing it to be transported over long distances and consumed out of season. Furthermore, the convenience of instant yam flour aligns with global trends in food technology aimed at minimizing cooking time without compromising nutritional quality.
Additionally, the standardization of flour production promotes product safety, hygiene, and consistency.
2.2 Production Process of Instant Yam Flour
The production of instant yam flour involves several critical steps: peeling, slicing, blanching, drying, and milling. Each step plays a pivotal role in determining the quality and nutritional profile of the final product. Drying method including sun drying, oven drying and freeze drying have been explored to optimize the quality of instant yam flour (P. Owolabiwa et al., 2017). Among these, freeze drying has been noted for its ability to preserve the texture and flavor of yam albeit at a higher cost.
2.3 Nutritional Value of Instant Yam Flour
Yam flour production retains most of the nutritional value of fresh yam, including:
i. Vitamins: High in vitamin C and vitamin B6.
ii. Minerals: Rich in potassium and manganese.
iii. Dietary fiber: Significant amounts of dietary fiber.
iv. Low in saturated fat and sodium, making it a relatively healthy option.
2.3.1 Benefits of Instant Yam Flour
Instant yam flour has various benefits including:
i. Longer shelf life: Reducing post-harvest losses and enabling storage for extended periods.
ii. Convenience: Easy to prepare and use in various dishes.
iii. Increased utilization: Encourages the use of yam in different forms beyond production of boiled or pounded yam.
iv. Water absorption capacity: High water absorption capacity makes it suitable for use as a thickening agent in soups.
Some potential applications of instant yam flour include:
i. Traditional dishes: Preparing pounded yam, amala, or other local specialties.
ii. Snacks and baked goods: Using yam flour as an ingredient in various snack and baked products.
iii. Food products: Creating value-added food products, such as instant yam porridge or yam-based snacks.
2.4 Functional Properties of Instant Yam Flour
Instant yam flour has several functional properties that make it a valuable ingredient in various food applications.
Some of these properties include:
i. Bulk density: The bulk density of instant yam flour ranges from 0.68 to 0.92 g/ml depending on the drying method used. This property affects packaging, handling, and storage.
ii. Water absorption capacity (WAC): The WAC of instant yam flour ranges from 2.36 to 4.13 ml/g, indicating its ability to associate with water. This property is crucial for determining the amount of water required to make dough or batter.
Foaming capacity: The foaming capacity of instant yam flour ranges from 2.08 to 7.10 ml/g which affect its ability to form stable foams.
i. Emulsion capacity: The emulsion capacity of instant yam flour ranges from 2.20 to 4.78, indicating its ability to form stable emulsions.
ii. These functional properties can be influenced by factors such as:
· Drying method: Different drying methods, such as freeze-drying, oven-drying, and sun-drying, can affect the functional properties of instant yam flour.
· Harvest season: The harvest season of yam tubers can impact the functional properties of instant yam flour.
· Yam variety: Different yam varieties can exhibit varying functional properties.
2.5 Medicinal Value of Instant Yam Flour
Instant yam flour offers several medicinal benefits due to its rich nutritional and phytochemical composition. Here are some of the key advantages:
i. Antioxidant properties: Instant yam flour contains antioxidants like anthocyanins, which can help protect against oxidative stress, inflammation, and cell damage. These antioxidants may also contribute to anti-aging and disease prevention.
ii. Digestive health: The dietary fiber content in instant yam flour supports healthy digestion, preventing constipation and promoting regular bowel movements.
iii. Blood sugar control: The fiber and resistant starches in instant yam flour may help regulate blood sugar levels, making it beneficial for people with diabetes or those trying to manage their blood sugar.
iv. Heart health: The fiber, potassium, and antioxidants in instant yam flour can help support heart health by reducing cholesterol levels, blood pressure, and inflammation.
2.6 Consumer Acceptability & Market Trend for Instant Yam Flour
Instant yam flour has gained significant consumer acceptability due to its convenience, nutritional value, and versatility.
2.6.1 Market Demand
i. High demand in both domestic and international markets, particularly in Europe and America where Nigerian diaspora communities reside.
ii. Estimated national demand for instant pounded yam flour in Nigeria is 196.65,000 tonnes per annum, with current supply level below 25% of demand.
iii. Growing demand driven by increasing population, urbanization, and changing lifestyles.
2.6.2 Consumer Acceptability
i. Instant yam flour is widely accepted across various socio-economic classes and age groups.
ii. Consumers appreciate its convenience, ease of preparation, and nutritional value.
iii. Smoothness and mouldability are key factors in determining acceptability of pounded yam.
2.7 Market Trends
i. Growing middle class and increasing health awareness driving demand for hygienically packaged and prepared food.
ii. Rising demand for value-added products and convenience foods.
iii. Opportunities for growth in food processing industry, particularly in Nigeria and West Africa.
2.8 Challenges in Processing of Yam into Instant Yam Flour for Production of Pounded Yam
Instant yam flour production faces several challenges that impact its quality and acceptability. Some of these challenges include:
i. Variability in functional properties: Difference in drying techniques and harvest season significantly affect the functional properties of instant yam flour, such as bulk density, swelling capacity, water absorption capacity, oil absorption capacity, and dispersibility.
ii. Drying techniques limitation: Freeze-drying, oven-drying, sun-drying, and vacuum-drying methods result in varying product quality and acceptability. For example, dried instant yam flour often exhibits lower shelf-life, while freeze-dried samples have lower affordability.
iii. Quality control: Ensuring consistent quality and texture of instant yam flour is crucial for consumer acceptability and market success.
iv. Harvest season impact: The harvest season influences the flour’s functional properties, with old yam generally having higher water absorption capacity than new yam. According to Alabi Opewo’s Festher’s study, old yam with freeze-drying is recommended for producing instant yam flour with high and acceptable functional property.
2.9 Summary of Reviewed Literature and Identification of the Research Gap
Instant yam flour is a nutritious and convenient food product with potential health benefits, functional properties, and market demand. However, its production faces challenges like variability in functional properties, drying techniques, limitation, and post-harvest losses.
Research gaps exist in optimizing processing conditions, standardization, wide adoption, and shelf-life storage requirements. These studies should focus on addressing these gaps to deliver instant yam flour as a marketable food product.
Overall, instant yam flour has promise as a food product, but further research is needed to overcome production challenges and fully realize its potential.




CHAPTER THREE
RESEARCH METHODOLOGY
3.0 Introduction 
The introduction provides general overview of the research methodology adapted in the study. It explain the systematic approach taken collect, analyze and interpret data relevant to the research questions or objectives. This section as a guide t the methodological framework offering justification for the research design, sampling method align with the purpose of the study and are suitable for the producing reliable and valid result.
This chapter overview the methodology use to carry out the research on processing of yam into instant yam flour for production of main dish.
3.1 Research Resign 
According to Berlinger and Lee (2019) research design refer to the overall plan structure and strategy used to conduct research. It outline the method, procedures and techniques used to collect and analyze data ensuring that the research is conditional in a systematic reliable and valid way. It provides the framework for the collection measurement and analysis of data. The design help ensure that the research question are effectively addressed guiding the selection of method and provide for gathering and interpreting information.
This research design is mainly for distribution of sensory evaluation. The research will utilize the materials present and the method adopted in experimenting the need in the processing of instant yam flour for the production of main dish 
3.2 Study Area
The study area refers to the specific geographic location or setting where the research is conducted. It includes a description of the physical social economic or cultural environment relevant to the research topic.
According to Aina (2021) the study area provides a description of the geographical location where the study is carried out including its relevance to the research objectives and its influence on the data process. The study area of the conducted in kwara state polytechnic located in moro local government ilorin kwara state Nigeria 
3.3 Sampling Techniques 
Sampling techniques is the method used to select a subset of individuals of items from large population for the purpose of research testing or analysis 
This technique ensure that the selected sample accurately represent the targeted population allowing the researchers to area valid and generalizable conclusion.
This research uses sample random sampling for this study. Random sampling every member of the population has an equal and independent chance of being chosen thereby minimizing selection bias 
3.4 Targeted Population 
Targeted population is the specific group of individuals items or entities that a researcher. It includes all the element that possess the specific characteristics the research in interested in the study.
According to Burns and Grove (2022) the targeted population is the entire aggregation of respondents that meet the designated set of criteria and to whom the researcher intend to generalize the study finding. It includes the entire element that possess the specific characteristics of the research.
The targeted population for this study census of both staff and students of the department of hospitality mass communication and public administration Kwara state polytechnic ilorin 



3.5 Sample Size
According to Sekaran and Bougie(2013) sample size is the number of observation or replicate to include in a statistical sample and its pay a crucial role in ensuring that the sample accurately reflect the population.
Sample size refers to the number of individual items or unit selected from the target population to participate in the study.
To calculate to sample size especially when you are dealing with large population to ensure statistical accuracy. The formula commonly use is Yamane formula (2021)
Yamane sample size formula 
n=  	N
1+N(e2)
Where 
n sample size 
N total population size
e margin of error ( commonly 0.05 for 95% confidence level)
If the population size (N) is 57 and using yamane formula with a 5% margin of error ( e=0.05) here is how to calculate the sample size 
Yamane formula 
n=  	N
1+N(e2)
Substitute the value 
n=50
Rounded sample size 
n=50
The sample size for the this study was determined using yamane formula (2022) given a population size of 57 as a margin of error 5% the calculated sample size was approximately 50 respondents. This sample is considered adequate to ensure reliable and validity in data collection and analysis 
3.6 Research Instruments 
A research Instrument is a tool used to collect data. It must be carefully developed  to ensure it collect to correct and relevant data in relation to the objective of the study according to Orodho(2021).
It can take various forms such as questionnaires interview survey checklist experiment or observation guide depending on the nature of the study and data needed.
This section describe the instrument used how they will developed and how they align with the research objectives.
The research instrument used for this research study is experimental the sensory evaluation was conducted using a point hedonic scale where respondents rate each product based on parameters such as appearance aroma texture taste and overall acceptability.
The result obtained from the experiment were used to determined the acceptablefor the processing of instant yam flour 
3.7 Data Collection Method
Data collection is the systematic process of gathering information from various source to answer question test hypothesis of evaluation of outcome. 
Data collection or data gathering is the process of gathering and measuring information on targeted variable in an established system, which enables one to answer relevant questions and evaluations by taste, appearance, aroma, color will be used to collect necessary information from the respondent after tasting the prepared dishes.
3.8 Method of Data Analysis
Data analysis help extract insight from data, using statistical models to predict future outcome training models on libeled data.
3.9 Ethical Consideration
This research is carried out in accordance with the ethical principle set for guidelines. The material necessarily needed for the project were all purchased from oja oba market at gambari road Ilorin kwara state.
Methodology
Equipment
i. Cylinder
ii. Knives
iii. Bowl
iv. Tray
v. Plates
vi. Pot
vii. Apron
viii. Turning Stick
ix. Spoon
Material
i. Yam Flour
ii. Palm Oil
iii. Seasoning Cube
iv. Onion
v. Pepper
vi. Curry
vii. Thyme
viii. Water
ix. Chicken
x. Salt
xi. Locust Beans
METHODOLOGY
MATERIAL AND METHOD
FLOW CHART FOR PROCESSING YAM INTO INSTANT YAM FLOUR
Buying of Yam Tuber

Sorting

Washing and Peeling

Slicing /Shredding

Blanching(add warm water)

 Oven(Drying)

Grinding

Sieving

Instant Yam Flour Ready

Packaging (air container)
i. Buying of yam : Sourcing yam purchasing from farmers, market, or suppliers 
ii. Sorting: Sorting yam by shape, size, and quantity discarding yams that are rotten, bruised or damaged 
iii. Washing and Peeling: Cleaning yams to remove dirt, soil and other impurities, removing yam skin to reduce fiber content and improve texture 
iv. Slicing and Shredding: Cutting yam into thin slices to facilitate drying, shredding yam into smaller pieces for faster drying 
v. Blanching: Briefly submerging yam into hot water or steam to inactivate enzymes that cause spoilage, preserve color and texture 
vi. Drying: Using sundry ,oven drying or dehydrator to remove moisture from yam slicing ensuring yams are completely dry to prevent spoilage 
vii. Milling: Dried yam slice into fine powder using a grind or mill adjusting milling parameters to achieve the desired flour texture 
viii. Sieving: Passing milled yam flour through sieves to remove lumps and large particles , achieve uniform texture 
ix. Packaging: Filling airtight containers or bags with yam flour 
x. Storage: Keeping packaged yam flour  in a cool dry place to preserve quality and texture, extend shelf life.
PRODUCTION OF INSTANT YAM FLOUR (SWALLOW) WITH EFO RIRO AND SOUP
Recipes and Method
Recipe                   					Quantity 
Instant Yam Flour    					5 cups
Chicken             					 1kilo
Water	              					7 cups
Methods
Pound Preparation
i. Boil water and add yam flour (pound)gradually, stirring continuously 
ii. Cook until the mixture thickness and form a dough consistency 
iii. Knead the dough and shape into desired form
Preparation of Efo Riro(vegetables)
i. Prepare the pepper paste: Brent pepper and onions and Locuts beans
ii. Cook the chicken: Seasoning chicken with salt, seasoning cubes and cook until tender.
iii. Fry the Chicken: Fry the palm oil, cooked chicken and fry until brown 
iv. Make the Efo Riro Sauce : Add blended pepper paste to the same pot cook until fragrant
v. Add Spinaches: Stir on spinach or other left green
vi. Combine serves efo riro with cooked chicken soup on top
Preparation of Egusi
i. Grind the egusi seeds into a fine powder 
ii. Mix the egusi with water to form a paste, add it gradually into your hit palm oil to fry for some minutes 
iii. Stir it once it start to form add your pepper mix, onions, locus beans, dry fish, ponmo with any of your choice protein and let cook again 
iv. Add leafy green or other vegetables towards the end cooking seasoning cubes and salt to taste 
v. Serve with fufu, poundo, or other traditional sides


CHAPTER FOUR
DATA PRESENTATION AND ANALYSIS
4.1 Introduction 
This research sensory evaluation questionnaire were distributed to some randomly selected staffs and student of the hospitality management department in kwara state polytechnic Ilorin, a total of fifty (50) sensory evaluation form were fully answered and returned back to the respondent after effective testing of the products 
4.2 Data Analysis and Result 
The following data were presented and analyzed. Data presented were made under two sub headings section a section b and section c section consist of demographic characteristics of respondent while section b and section c consist of main sensory evaluation data analysis.
Section A
Table 1:	Distribution of the Respondents by Sex
	Options
	Frequency
	Percentage%

	Male
	20
	40%

	Female
	30
	60%

	Total
	50
	100%


Source: Research, 2025
The above table shows that 40% of the respondent were male, 60% were female. This shows that most of the respondent were female. 


Table 2:	Distribution of the Respondents by Age
	Options
	Frequency
	Percentage

	16-25
	10
	20%

	26-45
	30
	60%

	46- above
	10
	20%

	Total 
	50
	100%


Source: Research 2025
The above table shows that 20% of the respondents were between the age range of 16-25years, 60% were between the age range of 26-45years and 20% is between the age range of 46-above This shows that a great number of the respondent fall within the age range of 26-45years
Table 3:	Qualification of Respondents
	Options
	Frequency
	Percentage

	SSCE/GCE/NECO
	5
	10%

	ND/NCE
	20
	40%

	HND/BSC/BA
	20
	40%

	PhD
	5
	10%

	Total
	50
	100%


Source: Research survey, 2025
The above table shows that 10% of the respondents were SSCE holder, 40% were ND/NCE holder, 40% were HND/BSC/BA while 10% were PhD holders. This shows that most of the respondents were ND/Diploma holder.


Table 4:	Distribution of Respondents by Marital Status
	Options
	Frequency
	Percentage

	Single
	30
	60%

	Married
	20
	40%

	Total
	50
	100%


Source: Research, 2025 
The table shows that 60% of the respondents were Single, 40% were Married. This indicates that a greater number of respondents were Single.
Table 5:	Distribution of Respondents by Nationality
	Options
	Frequency
	Percentage

	Nigerian
	50
	100%

	Others
	-
	-

	Total
	50
	100%


Source: Research, 2025 
The table shows that 100% of the respondents were Nigerians,
SECTION B: Instant Yam Flour (Swallow) with Vegetable and Chicken Soup
Table 6 - Appearance
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	15
	30
	30

	Very Good
	20
	40
	70

	Good
	10
	20
	90

	Fair
	5
	10
	100

	Poor
	-
	-
	-


Source: Research, 2025
The table shows that 30% of respondents rated the appearance as excellent, while 40% rated it very good. Another 20% agreed it was good and only 10% rated it fair. None rated it poor. This indicates that the appearance of the instant yam flour swallow with vegetable and chicken soup was generally well accepted.
Table 7 - Flavor
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	18
	36
	36

	Very Good
	17
	34
	70

	Good
	10
	20
	90

	Fair
	5
	10
	100

	Poor
	-
	-
	-


Source: Research, 2025
The table reveals that 36% rated the flavor as excellent, while 34% rated it very good. 20% of respondents considered it good, and 10% fair. This suggests that the flavor of instant yam flour swallow was acceptable to most respondents, with no poor rating recorded.
Table 8 - Texture
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	20
	40
	40

	Very Good
	15
	30
	70

	Good
	10
	20
	90

	Fair
	5
	10
	100

	Poor
	-
	-
	-


Source: Research, 2025
40% of the respondents rated the texture as excellent and 30% as very good, while 20% rated it good and 10% fair. This implies that the texture was highly acceptable to the majority of respondents.


Table 9 - Taste
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	22
	44
	44

	Very Good
	15
	30
	74

	Good
	8
	16
	90

	Fair
	5
	10
	100

	Poor
	-
	-
	-


Source: Research, 2025
The table indicates that 44% rated the taste as excellent, 30% as very good, and 16% as good. Only 10% rated it fair. The results suggest that the taste of the instant yam flour swallow was widely accepted.
Table 10 - Overall Acceptability
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	20
	40
	40

	Very Good
	18
	36
	76

	Good
	10
	20
	96

	Fair
	2
	4
	100

	Poor
	-
	-
	-


Source: Research, 2025
40% rated the overall acceptability as excellent, 36% as very good, and 20% as good. Only 4% rated it fair. This indicates that instant yam flour swallow with vegetable and chicken soup was generally well accepted by respondents.
SECTION C: Ready-Made Poundo with Egusi and Beef Soup (Control)
Table 11 - Appearance
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	18
	36
	36

	Very Good
	20
	40
	76

	Good
	8
	16
	92

	Fair
	4
	8
	100

	Poor
	-
	-
	-


Source: Research, 2025
The table shows that 36% of respondents rated the appearance as excellent, while 40% rated it very good. Another 16% rated it good, and 8% rated it fair. This indicates that the appearance of the ready-made poundo with egusi and beef soup was generally attractive to respondents.
Table 12 - Flavor
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	16
	32
	32

	Very Good
	22
	44
	76

	Good
	8
	16
	92

	Fair
	4
	8
	100

	Poor
	-
	-
	-


Source: Research, 2025
The result shows that 32% of the respondents rated the flavor as excellent, 44% rated it very good, and 16% rated it good. Only 8% considered it fair, and none rated it poor. This suggests that the flavor of the poundo with egusi soup was highly acceptable.
Table 13 - Texture
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	14
	28
	28

	Very Good
	20
	40
	68

	Good
	10
	20
	88

	Fair
	6
	12
	100

	Poor
	-
	-
	-


Source: Research, 2025
28% of respondents rated the texture as excellent, 40% as very good, while 20% rated it good and 12% fair. No poor ratings were recorded. This indicates that the texture was acceptable though not rated as highly as flavor or appearance.


Table 14 - Taste
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	20
	40
	40

	Very Good
	18
	36
	76

	Good
	8
	16
	92

	Fair
	4
	8
	100

	Poor
	-
	-
	-


Source: Research, 2025
40% of respondents rated the taste as excellent, 36% as very good, while 16% considered it good and 8% fair. This suggests that the taste of ready-made poundo with egusi soup was well accepted by most respondents.
Table 15 - Overall Acceptability
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	18
	36
	36

	Very Good
	20
	40
	76

	Good
	10
	20
	96

	Fair
	2
	4
	100

	Poor
	-
	-
	-


Source: Research, 2025
36% of respondents rated the overall acceptability as excellent, 40% as very good, 20% as good, and only 4% as fair. No poor rating was recorded, indicating a generally high acceptance of the poundo with egusi and beef soup.


CHAPTER FIVE
SUMMARY, CONCLUSION AND RECOMMENDATIONS
5.1 Summary
This study examined the processing of yam (Dioscorea spp.) into instant yam flour and its subsequent utilization in the preparation of main dishes, particularly “swallow” types commonly consumed in West Africa. The processing stages peeling, washing, slicing, blanching, drying, milling, and packaging were optimized to produce flour with desirable functional and sensory properties.
The sensory evaluation indicated that the instant yam flour produced was highly acceptable to consumers when reconstituted into swallow dishes. The product retained a color and aroma close to freshly pounded yam and exhibited good swelling capacity and smooth texture after reconstitution. Its convenience, reduced preparation time, and extended shelf-life make it an attractive alternative to fresh yam.
Nutritionally, instant yam flour maintained the proximate composition of yam, providing carbohydrates as the main energy source along with minor amounts of protein, fiber, and essential micronutrients. However, slight losses in vitamin C and some heat-sensitive compounds were noted during processing, which is consistent with thermal treatment and drying.
Compared to other swallow flours (cassava flour, plantain flour, maize flour), yam flour was preferred for its neutral taste, white appearance, and elastic texture, which closely mimic the traditional pounded yam dish. These qualities enhance consumer acceptance and market potential.
5.2 Conclusion
The processing of yam into instant yam flour has proven to be an effective method of transforming a highly perishable root crop into a stable, easy-to-use product. The study showed that instant yam flour not only retains the desirable sensory qualities of traditional yam dishes but also provides significant advantages in terms of shelf stability, convenience, and year-round availability.
Furthermore, instant yam flour has strong economic potential. It reduces postharvest losses that usually affect fresh yam tubers and creates opportunities for value addition along the yam value chain. For consumers, it offers a quick alternative to pounding yam, saving time and labor while preserving cultural food preferences.
Nutritionally, although minor nutrient losses occur during drying, instant yam flour remains an energy-rich staple that can be enhanced through fortification and recipe diversification. Its ability to compete with other staple flours (cassava, maize, plantain) demonstrates its relevance in food security, urban food systems, and dietary planning.
In conclusion, instant yam flour is not only a technological innovation for food processing but also a strategic product for food security, economic empowerment, and consumer convenience in regions where yam is a major staple.
5.3 Recommendations
i. Industrial Scale-Up: Food industries should adopt improved drying and milling technologies to ensure consistent quality of instant yam flour.
ii. Fortification: Nutritional fortification with protein or micronutrients (e.g., vitamins, iron) could enhance the health value of instant yam flour.
iii. Storage and Packaging: Use of moisture-proof packaging is recommended to extend shelf life and prevent quality deterioration during storage.
iv. Consumer Education: Awareness campaigns should highlight the convenience, nutritional value, and versatility of instant yam flour.
v. Further Research: Investigations into improving reconstitution properties, reducing nutrient losses during processing, and expanding recipe applications (soups, porridges, snacks) are encouraged.
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QUESTIONNAIRE
APPENDIXI
Department Of Hospitality Management
Kwara State Polytechnic, Ilorin Nigeria.
Dear, Respondents,
I am undergraduate student of the above name Department: Undergoing a research work on
PROCESSING OF YAM INTO INSTANT YAM FLOUR FOR PRODUCTION OF MAIN DISH
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



AKINLEYE BUSAYO JANETSENSORY EVALUATION PROCESSING OF YAM INTO INSTANT YAM FLOUR FOR PRODUCTION OF MAIN DISH
SECTION A
1. Sex; Male( ) Female ( )
2. Age: 16-25( ) 126-45( ) 46above( )
3. Educational Background: GCE/WEAC/NECO ( ) OND/NCE( ) HND/BSC/BA( ) PHD( )
4. Marital Status; Single( ) Married( ) Others( )
5. Nationality: Nigerian( ) Others( )
SECTION B
SENSORY ASSESSMENT ON PROCESSING OF YAM INTO INSTANT YAM FLOUR FOR PRODUCTION OF MAIN DISH
SENSORY ASSESSMENT
	SCALE
	GRADE
	ATTRIBUTE

	EXCELLENT
	5
	APPERARANCE

	VERY GOOD
	4
	AROMA

	GOOD
	3
	COLOUR

	FAIR
	2
	FLAVOUR

	POOR
	1
	OVERALL ACCEPTABILITY


 
TABLE 1:
SENSORY ASSESSMENT ON PROCESSING YAM FLOUR (SWALLOW) WITH VEGETABLE AND CHICKEN SOUP
	ATTRIBUTE
	EXCELLENT
	VERY GOOD
	GOOD
	FAIR
	POOR

	APPERARANCE
	
	
	
	
	

	FLAVOUR
	
	
	
	
	

	TEXTURE
	
	
	
	
	

	TASTE
	
	
	
	
	

	OVERALL ACCEPTABILITY
	
	
	
	
	


TABLE 2:
SENSORY ASSESSMENT ON READY MADE POUNDO WITH EGUSI AND BEEF SOUP (CONTROL) 
	ATTRIBUTE
	EXCELLENT
	VERY GOOD
	GOOD
	FAIR
	POOR

	APPERARANCE
	
	
	
	
	

	FLAVOUR
	
	
	
	
	

	TEXTURE
	
	
	
	
	

	TASTE
	
	
	
	
	

	OVERALL ACCEPTABILITY
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