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ABSTRACT 
The primary aim of this project is to show the importance of Babara nut in our Country is embarked upon to examine the various ways in which Babara nut can be used for the production of snacks and bread in restaurant menu. Also to know to the usefulness of babara nut and how it can be turned into floor to make snacks and bread. 
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CHAPTER ONE
BACKGROUND OF THE STUDY
1.1 INTRODUCTION 
Introduction to babara nut its editable seeds which are used as nutritious pulse (Purse glove, 2019). It is an indigenous, underutilized plant cultivated throughout the sub-Saharan Africa.
According to Coudet (2022), the annual production is about 330.000 tonnes of which Africa produces half, with Nigeria as the major producing country. Presently, improved Babara nut cultivars do not exist (lineman and Azam-Ali, 2021).  It types of which are reported to result in inability to endure stresses under local agricultural system (Zeveni, 2019). The yields are low, because production and improvement of Babara nut have been neglected for many years by researchers due to its considerable commercial potentials (Bamisay et al 2021). It grows extensively in the southern guinea belt of the country (Ogunlade, 2022: Enwere, 2022) where it is mostly grown as a mixed crop with maize, cow pea and nut (Thottapilly and Rossel, 2022). Among the underutilized plants of Africa, Babara nut has enough potential to warrant vanous sorts of investment towards its improvement.it has outstanding traits as drought tolerance nitrogen fixation and an ability to produce yield in marginal soils it is a crop with a high potential for attainment of food security and poverty alleviation in Africa as it is drought resistance and highly nutrition. Babara nut has several production advantages. As the third most important legume a after nut (Arachis hypogeal) and cowpea (virgna ungiculata) in the semi –acid area of the Africa, it is role in food security cannot be contested. It is composed of 65% carbohydrate and 18% protein which malice it an important food crop for people who cannot afford expensive animal protein. The fresh seeds are eaten in an unripe state as the pulse after soaking and boiling as the day sees are very hard. Babara nut can contribute positive and help alleviate nutritional problems, through it is classified as an underutilized crop. The seed stores very well and it is not easily prone to attack by pest and diseases.
Despite all the advantages of the crop in food security, it is nutritional attributes, its use as an industrial raw material is still at a very low ebb. While many food products have been developed from soy, peanut and cowpea (e.g milk, low spread fat, replacers, emulsifiers, etc). the same cannot be said of Babara nut.
	More recently, however, there is growing interest by the industry in Nigeria to look inward for the sourcing of their raw materials for instance, the food pharmaceutical and cosmetic industries are yarning for the replacement of wheat with low cost, highly nutritive alternatives in several applications. This paper examines the industrial utilization potentials of the plant species across relevant industries the primary objectives is to elucidate areas where the babara nut can replace imported raw materials in the industries in view of its case of availability, production and ubiquity.
1.2 STATEMENT OF THE PROBLEM 
This research project examines preparation and processing of Babara nut for the production of snacks and bread in the hospitality industry with special reference to grain foods. Babara nut is a global issue and the hospitality industry is highly involved in their day today business activities. Despite incomprehension in the past, government institutions and firms have not given the required attention to these global issues which have been one of the main factors affecting the environment, business growth and economic development of the hospitality sub-sector of the Nigeria economy. It is a matter of fact that food waste can be easily eliminated or minimized and many strategies have already proven that it can be beneficial both for companies, in terms of cost sawing and profit achievement, and the environment. By reducing pollution to this end, this research project intends to vividly examine some of the causes of left-over, legislative support by the Nigeria government and ways of proffering a head way to reduce or minimize food waste generated in the Nigeria hospitality industry as a result bulk of left over foods. The research will also study as a research, problem on how to sensitize the consumers and other customers in the hospitality industry to minimize through effective food portion request. Support for a change must e displayed by consumer employee’s managers as well it is necessary to train and monitor staff members in order to achieve results, strongly. Supported by the management. The consumer, employed and managers as well. It is necessary to train and monitor staff members in order to active results, strongly. Supported by the management. The consumer must be involved too and for this reasons, the majority is ready showing interest for green hotels, which are widely expanding.
1.3 OBJECTIVE OF THE STUDY 
The main objective of the research project is to examine the preparation and processing of babara nut in with special reference to production of snacks and bread. However, other specific objectives of the study.
· Motivate farmers to grow the crop, reduce malnutrition, and the research project should be very significant to numerous of individual and stakeholder involved in the hospitality business 
· The results from this study will educate the general public on the need on how babara nut can be used to produce bread and snacks.
·  The researcher will also serve as a resource of based to other scholar and researchers interested in carrying out further researcher in this field subsequently.
1.4 RESEARCH QUESTION 
 The study will provide answers to the following research questions: 
1. Does this research educate the general public on the need on how babara nut can be used to produce bread and snacks?
2. Is the research project very significant to numerous individuals and stakeholders involved in the hospitality business? 
3. Does this research project serve as a resource of based to other scholar and researchers interested in carrying out further research in this field subsequently?
1.4 SCOPE OF THE STUDY 
 This research focuses on the preparation and processing of babara nut for bread and snacks production. The scope of the study is to examine some theories relating to production of the breads and snack and also how such theories can be utilized to examine the successes of failure of the production of snacks and bread with special reference to babara nut.
	To carry out this research effectively therefore, survey method will be used, questionnaire will bead ministered as an instrument to gather people’s opinions concerning the subject matter.
1.5 SIGNIFICANT OF THE STUDY 
 This research work is highly significant that it will educate people in hospitality business and will also educate the general public on the need on how babara nut can be used to produce bread and snacks and also the student in hospitality field who wants to make use of this research work will also benefit greatly
1.6 LIMITATION OF THE STUDY 
The following are some of the limitation of constrains which the somewhere encountered during the course of writing this project 
· Time constraints: The researcher will simultaneously engage in this study with other academic work. This consequently will cut down on the time devoted for the research work.
· Financial constraints: insufficient funds tend form impede efficiency of the researchers in sourcing for the relevant material, literature of information and in process of data collection from interred, questionnaire and interview 


























CHAPTER TWO
LITERATURE REVIEW
2.1 BIOLOGY PROPERTIES OF BABARA NUT
The biological properties of the flour blends of wheat and babara nut are presented in table below. The result shows that addition or babara nut or whole flour significantly (p<0.05) increase the water absorption capacity (WAC) of the composite flours. This observation suggests that the hydrophilic constituents like. Carbohydrates which are test in babare nut than whole wheat did not contribute very much to higher WAC in the blend. WAC is not mainly dependent on the amount but on the nature of hydrophilic constituents and also to some extent the PH and protein demodulation. Similar increase in WAC was reported for maize babara nut blend for ICPEKEL production.
According to high water absorption capacity can be attributed to lose structure of starch polymers while low value indicates the compactness of the structure since babara nut is proteins significant (p<0.05) differences among the sample. The oil absorption capacity of the samples ranged from 0.73 to 0.92 m/g. sample E had the least oil absorption capacity of 0.73 mi/g. the low oil absorption. Capacity recorded for sample E could be due to the presence of hydrophilic group from the babara nut flour. OAC of wheat flour in this study (1.55mi/g) is slightly lower than (1.61 ml/g) reported for wheat flour; protein concentration and their conformational properties in foods also influence fat absorption.
Table 1: Effect of babara groundnut flour 
Sample       Moisture       Fiber(0%)      Ash     Fat                 Protein              Carbohydrate 
						   		                       		 (0%)
A	       17.00e    +     1.01e + 0.04    1.71e    1.78c+0.22     8.65e+0.18         69.81+0.09
	       0.31                	              						0.05
B	       18.85d +0     1.31d + 0.02     1.77d    2.04d+0.03    3.34d+0.11         62.69b+0.84
                    22                                          						 0.03
C	      19.19c            2.50c+0.57       2.23c+   2.15c+0.02    15.16c+0.02      58.00d+4.94
	       0.20									 0.03
D	      19456+0.2     2.7cb+0.02       2.3999    2.5b+0.15      17.24b+0.11      56.004+4.94
                    5		              	 9999+					 0.02
E	      20.95a+0 	   2.77a+0.01     2.44a+ 	    2.3a+0.04     18.41+0.02        53.05e+0.09
	      5				0.03
F	      0.035	   0.25 		0.43	     0.23 		0.027		0.026 
LSD 
Source: YUSUFU M.I and EJEH D.D (2018)
Values are means + stranded deviation of duplicate determinations values followed by the same superscripts within the column are not significantly <p> 0.05 different.
KEY: control 100% wheat flour B: 90% wheat flour and 10% babara nut flour C: 80% wheat flour and 20% babara nut groundnut flour, D: 70% wheat flour and 30% babara groundnut flour, E: 60% wheat flour and 40% babara groundnut flour.
2.2 NUTRITIONAL COMPOSITION OF BABARA NUT 
	 The nutritional composition of babara nut has received considerable attention in recent years. Available information shows the nut to be an uncommon example of a complete food (Mohammed 2024; EOLI, 2023, Brough and Azam Ali, 2022; Poulter and Caygyl, 2023, Ankleroyed and Doghty, 2022, Desh Pande and Vomodaram, 2021). 
Onjemeluice and Ayeror (2023) carried out on extensive study on the proximate composition varieties of babara nut seeds, flour and seed coat. the result of the study is shown in the table.
	culinary experiment indicated that there is little or no difference in the taste of all babara cultivars. the result also indicate the processing does not erode the nutritional properties as the embedded properties remained intact. according to Bamisaye et al (2021), the red seeds could be useful in areas where iron as the cream seeds Oyenuga (2022), reported that babara nut contains high quantities of Iysine and nimum amount of trypsin and chymotrypsin.
Table 1: Proximate composition of different varieties of babara groundnut sees flour and seed coat. 
Cultivars         crude protein         fat (0%)          moisture content        CHO        CHO  
CHO   									soluble 
Content   content 
Red 		19.5			6.5		8.0			7.6
54.4 		3.0
Black		21.7			8.5		9.0			52.8	52.8
3.5
Cream 		19.5			6.0		9.7			6.5	56.0
2.5
Brown 		19.0		6.5 		10.3			12.0	  54.4	30
FLOUR 
Red 		20.9		    3.0		9.3		2.2		48.0
2.0 
Black 		22.6 		4.0		9.0		2.2		48.0
2.0
Cream 		22.3		3.0		9.0		1.6	   49.6		1.5
Brown 		19.4		3.5		10.0		2.6	  48.0		2.0
SEED COAT 
Red 		5.7		6.5		3.0			48.0
8.4 
Black 		6.1		2.0		3.5			3.0
6.0
Cream 		6.8		1.0		3.0			1.8
9.2
Brown 		6.3		2.0		3.0			0.5
9.1 
2.3 POTENTIAL OF BABARA NUT AS AN INDUSTRIAL RAW MATERIAL 
	A number of reviews on babara nut have been published some of the elucidated the contributions of research towards developing the potential of babara nut as an industrial raw material. While some success has been recorded in the areas of food formulation from babara, effort to commercialized the crop still remain largely unsuccessful primarily due to barer to the establishment of functional value chain. One of the major problems militating against the successful industrial application of the nut is the long time it takes to cook and the anti-nutritional factors such as characteristic as due to its poor deshelling potentials. However, it was indicated flour yield from babara nut can be improved by malt in, with the added benefit of a decrease in milling and sieving during flour extraction from unmalted seeds. Malting reduce the toxic factors, lection adtrysin. 
The malted babara nut can be used for the production of high energy, low wearing foods given its high carbohydrate and protein contents (HILLOCKS et al, 2021). Apart from Nis, the flour could be also being used as partial replacement of wheat in cereal bad confectionaries such as biscuit, cake bread, etc. (ADIO and OYELEKE, 2023)., the food research (CSIR), Ghana also undertook a series of studies to solve the problems accompanying declining interest in the consumption of babara foods. The result of the research babara flour before its utilization in preparing various dishes. The improved method produced a high quality nutritionally beneficial flour that can be used to prepare traditional as well as new babara nut based food called high quality babara flour (HQBF).
EMENDU and EMEDU (2022) used the solute extraction method to obtain oil form ground babara nut using benzene solvent. Having a low characterized after removing the impurities. The oil produced, thus making it a potential industrial raw material in the manufacture of soap cream and in confectioner reported that babara nut is already being used for break making in Zambia. In addition, the babara nut milk produced in Zambia compared favorably in its flavor and composition with those milk proposed from cowpea, pigeon pea and soya bean starch from babara nut could find wide application in the food, cosmetics and pharmaceutical industries.
AFOLABI (2022, also postulated on the possibility of using the stand as a biodegradable polymer in the production of hydromel’s and agricultural much the current desire in most industries is to replace synthetics emulsifiers with natural ones. This is demon’s trait satisfactory amphilic properties the search for natural products has yielded results with the use of products of some leguminous plants such as soya bean and flax seed in emulsion preparations. The search for emulsifiers among natural plant food products is particularly desirable due to their often nontoxic nature, affordability and their already established food and medicinal uses (HUCK-IRIART et al, 2022
	In the study reported by Gabriel et al (2023) to assess the ability of babara nut flour and starch to stabilize oil in water emulsion, it was observed that an emulsion containing 9% w/u babara nut flour and 39% w/u oil gave optimal optional stable characteristics for babara nut starch and 3% w/u oil gave optimal emulsion. In most cases, emulsions were stable till day 5. The authors concluded that babara nut flour was a better emulsifier than babara nut starch both the flour and the starch, however showed emulsifying properties. 
As a result of its high protein content, the nutrient composition of a number of weaning food products can be enhanced through supplementation with babara nut flour (hillocks, et al, 2022) according to Ijarotimi (2022), the banana/ babara mixture can be used as a substitute for expensive commercial weaning products industry in Ghana and Zimbabwe, little or no industrial activity is taking place on this plant in Nigeria. 
2.4 	PROBLEMS AND PROSPECTS FOR INDUSTRIAL UTILIZATION OF 
	BABARA NUT 
     The countries where babara nut grows are increasingly realizing it importance in food security. Although production statistics in most countries are scarce, it is evident that babara nut is not taken as a priority crop in most countries. This is the quantity produced in most countries are still low to warrant any serious industrial use for instance, in the 1990s, Zimbabwe produced approximately 50+ a year by 3,500 farmers on an area of 2,300 ha (hiylocles, et al, 2021). In Kenya, the total annual production in the periods 1992-94 from four district was 190+ with yields averaging 400-600kg ha-1. 
In most cases, these levels of production were not able to satisfy the local demand for food, malting industrial utilization currently impossible in most countries. As a result, the need to ensure increased production has become imperative in view of its increasing utilization as food sources and the realization of its industrial potentials, the world is presently over-dependent on a few plant species. Diversification of production and of the current habits to include plants such as babara nuts have become imperative for this to be possible however, there is need for increased production of babara nut through research and development on improved varieties there is need to develop the current landrace cultivars the farmers depend on in order to promote increased its production and productivity. It has also been estimated that sustainable production and processing of babara nut will assist in employment generation, poverty alleviation and increased foreign exchange earnings, estimated at more than 2 million dollars on annual basis. Thus, effort should be geared towards the development of the plant species. 
	Some of the ways the plant species can be sustainably developed in Nigeria are heighted below: 
· The structure of the plant species should be adequately studied and improved planting materials developed. 
· Farm inputs should be made available to farmers at the right time by the relevant ministries. In Nigeria, the ministry of agriculture is responsible for this. The ministry should also encourage small scale farmers to invest in babara cultivation.
· Access to technical assistance, farm inputs and credit facilities are critical to ensure that small holder farmers get the best price for their products. 
· Supply chain for babara nut should be developed to allow for competitiveness in the international market. A developed local supply chain would increase the farmer’s income.
· Farm gate processing clusters for babara nut should be established to enable farmer add value to their produce drying and storage facilities should be established at the farm gate level to handle post-harvest management and to reduce losses. 
· Formation of cooperatives among farmers of the commodity in the producing zones/ state should be encouraged.
·  Specially designed programme should be put in place to encourage private partnership (PPP) arrangement could be used to deliver the programme. Private sector led support service (credit and input supply) can be made available through collaboration with far4mer groups.
· African countries should build capacity for the local fabrication of process equipment. Also SMES should take special; interest in the design and packaging of their products so as to compete favorably with imported products.
· The national cereal research institute of Nigeria, BADEGGI should be more vividly involved in pilot scale development of babara products. The institute should bring up new babara products that highlight its inherent advantages. This innovation should be supported by the relevant industries in Nigeria.
2.5 PRODUCTIONS OF WHEAT AND BABARA WHEAT COMPOSITE 
	BREADS
Bread baked from babara groundnut and whole wheat of various substitution levels is shown the average dough height increased. This could be as a result of lesser gluten content in the blends containing babara groundnut the control sample to 2.11 cm as the proportion of the babara groundnut blend increased to 40% after 35 minutes of fermentation the proofing rate also decreased from 0.019 (cm3/min) to 0.11 (CMS/Min). this could be as a result of reduction/ dilution effect of gluten in the dough with addition of babara groundnut blend resulting to less retention of carbon dioxide gas and dense texture since babara groundnut is low in gluten. This result is in agreement with (36) who reported that the increase in addition of unripe plantain and babara groundnut protein. Concentrate blends for composite bread reduced the proofing rate accordingly.
The loaf weight increased (p<0.05) significantly with increased babara groundnut flour. The values ranged from 245.60g for the control sample to 246.97g to 40% substitution of babara groundnut flour. The increased in loaf weight could be attributed to increased moisture absorption and less retention of carbon dioxide gas in the blended dough, resulting in heavy dough and thus heavy loaves. 
The loaf volume and specific loaf volume were observed to decrease (p<0.05) significantly as the proportion or babara groundnut flour increased form 10-40%. This could be as a result of reduction/ dilution effect of gluten in the dough with addition of the composite flour resulting to less retention of carbon dioxide gas and a dense texture. The gluten causes the dough to extend and trap the carbon dioxide produced by yeast during formulation making the dough to be elastic and retain high volume during baking, the high temperature coagulates the gluten structure and it becomes it gild without collapsing. The percentage of wheat flour required to achieve a certain effect on composite flours depends heavily on the quality and quantity of wheat gluten and the nature of the product involved a minimum protein content of 11.0% in wheat flour is necessary for the production of yeast-leavened bread. The bulkiness of the bread will be ideal for hungry consumers due to filling satisfying.















CHAPTER THREE
3.0 	INTRODUCTION
Research methodology as related to business organization according to Mustapha (2020) as the process of arriving at dependable solution to problem through planned and systematic collection, analysis and interpretation of data. Research methodology is the systematic collection, analysis and interpretation of the data required for the research work. 
In an attempt to look into the processing of babara nut for bread and snacks production Kwara State as a case study. The method use in collection of the data and presentation of data for analysis is presented in this chapter.
3.1 RESEARCH DESIGN
In this chapter, the researcher will present materials and the methods adopted in experimenting the research topic the researcher will be presenting the ingredient needed to prepare bread and snacks using babara nut and the recipe cooking methodology. The ingredient for the research work was purchased at Oja Tuntun market Ilorin Kwara State. 
3.2 	POPULATION OF THE STUDY 
Population is the aggregate numbers of object study area, in other words, it is regarded as the total number of respondent’s pencil down. For the study and it forms t5he basis for generalization. The population of this study is to make use of some selected urban and rural area consumers of bread and snacks.
3.3  	SAMPLE SIZE AND SAMPLING TECHNIQUES 
Sample sizes determination is act of choosing the number of observation or replicate to include in a statistical sample. For this study, the sample size of urban and rural bread and snacks consumer’s respondents were selected so that when ono-respondents factor prevail that few respondents will be recovered. The sample size will be 10 consumers of bread and snacks produce using babara nut. 
Sampling techniques refer to as scientist procedure of drawing sample from a given population sampling method include involving two types namely: 
1. Probability sampling method 
2. Non-probability sampling method
Probability sampling technique: is a method in which all items in the population is given population is a given equal chance of being selected. It can be classified into four types:
1. Simple random sampling
2. Stratified random sampling
3. Cluster sampling
4. Systematic sampling 
Non-probability sampling: is a method in which all items in the population does not have equal chance of being selected. It consists of four types:
1. Convenience sampling
2. Purposive sampling
3. Quota sampling 
4. Judgmental sampling
The method used in gathering relevant data for this study is simple random sampling. This method is adopted because it is objective and so as to get exacted of people that are having things in relation to the topic for easy and quick administration. 
3.4     	SOURCE OF DATA 
A combination of data collection tools was employed in this research work. These tools include interviews, questionnaire and observation.
3.5  	METHOD OF DATA COLLECTION 
The method of data collection includes the following: 
1. Observation 
2. Questionnaire 
3. Interview 
For the purpose of this study, questionnaire was use in collecting the data. Questionnaires are logically arranged sequence of question to obtain information from the respondents. 

3.6   	EQUIPMENT USED IN THE PROCESSING OF BREAD 
· Plastic bowl 
· Sever 
· Bucket 
· Baking tin
· Mixing bowl
· Napkin
3.7    	FLOW CHART IN THE PROCESS OF BABARA NUT FOR BREAD
Dry the seed and ground it

Measure the flour in a bowl

Add water to it

Knead on till it become smooth

Place in a highly oiled bowl

Allow it to rest and rise

Then put in oven

70% OF BABARA NUT AND 30% OF ALL PURPOSE FLOUR (BREAD)
RECIPE 						QUANTITY 
Babara nut 						700g
All purpose flour 					300g
Margarine 						125g 
LDC improver 					1 table spoon 
Yeast 							1 table spoon 
Sugar 							125g
Milk flavor 						1 table spoon 
100% OF BABARA NUT (BREAD)
RECIPE 						QUANTITY 
Babara nut 						500g
Yeast 							1 table spoon 
Butter 							250g 
LDC improver 					1 table spoon 
Milk flavor 						1 table spoon 
Salt 							1 table spoon 
Water 							as required 
Sugar 							125g
100% OF ALL PURPOSE FLOUR (BREAD)
RECIPE 					QUANTITY 
All purposeflour				500g
Margarine 					250g
LDC improver 				1 table spoon 
Yeast 						1 table spoon
Sugar 						125g 
Milk flavor 					1 table spoon 
Preservative 					½ table spoon 
50% OF BABARA NUT AND 50% OF ALL PURPOSE FLOUR (BREAD)
RECIPE 					QUANTITY 
Babara nut 					250g 
All purpose flour 				250g 
Margarine 					250g
LDC improver 				1 table spoon 
\yeast 						1 table spoon 
Sugar 						125g
Milk flavor					1 table spoon
 Preservative 					½ table spoon  
METHOD 
1. Dry the seed and ground it 
2. Measure the all-purpose flour and babara nut flour 
3. Mixed the flour, salt and yeast in a large bowl 
4. Add the water till it forms a light dough 
5. Tip the dough onto a lightly floured work surface and knead it until the dough becomes satin-smooth
6. Place in a lightly oiled bowl to prove knock back the dough the gentle mould into ball
7. Allow it to rise in a preheated area 
8. Wait till the dough double its size

70% OF BABARANUT AND 30% OF ALL PURPOSE FLOUR (CHIN-CHIN)
RECIPE					QUANTITY 
Babara nut					700g 
All purpose flour 				300g ---
Egg 						2 big sizes 
Milk 						1 sachets 
Vanilla flavor 					1 table spoon 
Margarine (meted) 				125g 
Baker powder 					1 table spoon 
Salt 						1 tea spoon 
Sugar 						125g
Water						as required
100% OF BABARA NUT (CHIN CHIN)
RECIPE 					QUANTITY 
Babara nut					500g 
Egg 						1 big size 
Milk 						1 sachet
 Vanilla flavor 				1 table spoon 
Margarine 					125g 
Baking powder				1 table spoon 
 Salt						1 tea spoon 
 Sugar						125g
 Water						as required
100% OF ALL PURPOSE FLOUR (CHIN CHIN)
RECIPE 					QUANTITY 
All purpose flour 				500g
Egg 						2 big sizes 
Milk						2 sachets 
Vanilla flavor					1 table spoon 
Margarine (meted)				125g 
Baking powder				1 table spoon 
Salt						1 teaspoon 
Sugar						75g 
Water 						as required


50% OF BABARA NUT AND 50% OF ALL PURPOSE FLOUR (CHIN CHIN)
RECIPE 					QUANTITY 
All purpose flour 				500g 
Babara nut 					500g 
Egg						2 big sizes 	
Milk						2 sachets 
Vanilla flavor					1 table spoon 
Margarine (meted)				125g 
Baking powder 				1 table spoon 
Salt 						1 tea spoon 
Water 						as required 
Sugar 						125g
METHOD 
1. Sieve flour 
2. Beat eggs, milk, vanilla flavor and melted margarine 
3. Add the egg mixture to the dry ingredient, mix and form ball shape 
4. Roll out on floured board, cut into deserved shapes 
5. Fry in hot oil until golden brown 
38        DATA ANALYSIS 
Data analysis method involves the summary and presentation of finding. Data collections were presented in a tabular form by using frequency distribution and percentages. The statistical method used was chi-square. 
3.9  	SENSORY EVALUATION 
The sensory evaluation was carried out on appearance, texture and colour. A panel of (10) judges were invited to taste each sample. The samples were read according to score card based on the following.
KEY 
A- BREAD 
Appearance / texture/ taste and colour 
B- CHIN CHIN 
Appearance/ texture/ taste/ colour 
CHAPTER FOUR
4.0 	SENSORY EVALUATION 
4.1 	RESULT AND DISCUSSION 
RESULT 
The sensory evaluation (attributes) appearance taste, colour and texture of the bread and chin-chin sample as evaluated by 10 judges of panelist are show below: 
TABLE ONE 
General Acceptability 100% of Babara Nut for Bread 
	RESPONDENTS 
	NO OF RESPONDENTS
	PERCENTAGE

	Excellent 
	-
	-

	Very good
	4
	40%

	Good
	4
	40%

	Fair
	2
	20%

	Poor
	-
	-

	Total 
	10
	100%


According to the result given above 40% of the respondents agree that the 100% of babara nut of bread is very good in appearance, taste, colour and texture and 40% of the respondent agreed that the 100% babara nut of bread is good in appearance, taste, colour and texture.
TABLE 2
50% BABARANUT AND 50% OF ALL PURPOSE FLOUR FOPR BREAD 
RESPONDENTS 		NO OF RESPONDENTS 		PERCENTAGE 
Excellent 			7					70%
Very good 			2					20%
Good 				1					100%    
Fair 				-					-	
Poor				-					-
Total 				10					100%
According to the result given in table two above 70% of the respondents agreed that 50% of babaranut and 50% of all purpose flour in appearance, taste, colour and texture 20% of the respondents agreed that the 50% of babaranut and 50% of all purpose flour is very good in a appearance taste, colour and texture while 10% of the respondent agree that the 50% of babaranut and 50% of all purpose flour of bread product is good. 
TABLE 3 
30% OF BABARANUT AND 30% OF ALL PURPOSE FLOUR FOR BREAD 
RESPONDENTS 		NO OF RESPONDENTS 		PERCENTAGE 
Excellent 				5				50%
Very good 				3				100%
Good					2				20%
Fair					-				-
Poor					_				_
Total 					10				100%
According to the result given in table 3 above 50% of respondent agreed that 70% babarenut and 30% of all purpose flour is excellent in appearance, taste, colour and texture, 30% of the respondents agreed that the 30% all purpose flour and 70% babaranut is very good in appearance, taste, colour and texture while 20% of the respondent agreed 70% babaranut 20% all purpose flour was good in appearance, texture, taste and colour.
TABLE 4 
100% OF ALL PURPOSE FLOUR FOR BREAD   
RESPONDENTS 		NO OF RESPONDENTS 		PERCENTAGE 
Excellent 				5				50%
Very good 				5				50%
Good					-				-
Fair					-				-
Poor					_				_
Total 					10				100%
According to the result given in table four above 50% of respondent agreed that 100% of all purpose flour is excellent   in appearance, taste, colour and texture while 50% of the respondents agreed that the 100% of all purpose flour is very good in appearance, taste, colour and texture.   



TABLE FIVE (5)
GENERAL ACCEPTABILITY OF 100% BABARANUT FOR CHIN-CHIN 
RESPONDENTS 		NO OF RESPONDENTS 		PERCENTAGE 
Excellent 				6				60%
Very good 				2				20%
Good					2				20%
Fair					-				-
Poor					_				_
Total 					10				100%
According to the result given in table above 60% of the respondents agreed that the 100% of chin –chin is excellent in parlance colour and texture, 20% of the respondent agreed that 100% babaranut of chin-chin is very good in appearance, taste and texture while 20% of the respondent agreed that the 100% babaranut of chin-chin is good
TABLE SIX (6)
50% BABARANUT AND 50% OF ALL PURPOSE FLOUR
RESPONDENTS 		NO OF RESPONDENTS 		PERCENTAGE 
Excellent 				6				60%
Very good 				2				20%
Good					2				20%
Fair					-				-
Poor					_				_
Total 					10				100%
 	According to the result in table above 60% of the respondent agreed that the 50% of babaranut and 50% percent of all purpose flour is excellent in parlance, color and texture 20% of the respondent agreed that 50% babara nut and 50% all-purpose flour is very good in appearance, taste colour and texture while 20% of the respondent agreed that the 50% babaranut and 50% of all purpose flour if good.




TABLE SEVEN (7)
70% BABARANUT AND 30% OF ALL PURPOSE FLOUR CHIN-CHIN= 100%
RESPONDENTS 		NO OF RESPONDENTS 		PERCENTAGE 
Excellent 				2				20%
Very good 				4				40%
Good					2				20%
Fair					2				20%
Poor					_				_
Total 					10				100%
According to the result in the table 20% of respondents agreed that the 70% babara nut and 30% of all purpose flour of chin-chin is very good in appearance tasted colour and texture while 20% of the respondents agreed that the 100% babara nut of chin-chin is good
 Babara nut and 30% of all purpose flour of chin-chin is fair appearance, colour and texture 
TABLE EIGHT (8)
100% OF ALL PURPOSE FLOUR OF CHIN-CHIN 
RESPONDENTS 		NO OF RESPONDENTS 		PERCENTAGE 
Excellent 				5				50%
Very good 				5				50%
Good					-				-
Fair					-				-
Poor					_				_
Total 					10				100%
According to the result given in table 8 above 50% respondents agreed that 100% of all purpose flour is appearance, taste, colour and texture while 50% of the respondents agreed that the 100% of all purpose flour is very good in appearance, taste, colour and texture.






CHAPTER FIVE
SUMMARY, CONCLUSION AND REMMENDATIONS
5.0 	 	INTRODUCTION 
This chapter given a summary of the major findings, conclusion and the recommendation of the data were derived from the questionnaires that were distributed to the consumer of snack and bread using babara nut.
5.1 	SUMMARY 
The topic of the study is the uses of babara nut in the production of bread and snacks.
The value of nut in Nigeria nutrition is very important because of its nutritional benefit also serve as raw material to some other meal in Nigeria at large the study examined a number of objectives which included to know how babara nut is being used in the production of bread and snacks to know the ingredient and soaking method of bread and snacks to know the ingredient and cooking method of bread and snacks using babara nut, also to know the importance of babara nut in the hospitality industry.
5.2	 CONCLUSION
The need for the development of babara nut cannot be over table has variable industrial uses that cut across many industries. The development for industrial potentials of babara nut in Nigeria will serve the country more than 3billion naira on annual basis.
Thus, relevant organization in Nigeria with the necessary mandates should be supported to promote industrial of babara groundnut in Nigeria. The international institute of tropical agriculture has a large number of accessions collected from countries across sub-Saharan Africa. IITA collection has been characterized and evaluated by Goli (2020). the development of improved variables to replace land races that have evolved under metrication directly from their wild relatives with boost production and consequently industrial use of the plant species in Nigeria.
5.3 	RECOMMENDATIONS
The following recommendations would contribute to the improvement of planting and usage of babara nut in Nigeria encourage the large scale production of this important crop.
· A mechanical harvester for babara nut should be developed and introduced into Nigeria. This will eliminate the rigorous of the harvesting methods and reduces the magnitude of losses.
· A babara nut shelter should be developed for use in the country. This will retrieve the possessor or the medium of the present methods seed damage and check the attack of affliction and other micro organizations.
· Appropriate technology storage facilities should be developed for the crop and the proper treatment and environment needed for its storage should be determined
· Research efforts should be geared toward the breeding of pest and disease resistant as well as high yielding varieties
· Solar drying facilities should be introduced to replace the present sun drying method
· Nigeria government should also support and encourage the farmers planting the babara nut. 
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APPENDIX
QUESTIONNAIRE
KWARA STATE POLYTECHNIC, ILORIN
DEPARTMENT OF HOSPITALITY MANAGEMENT TECHNOLOGY
INSTITUTE OF APPLIED SCIENCES
Dear Respondent, 
I am final year student of the department of Hospitality Management technology, institute of Applied Sciences, Kwara State Polytechnic, Ilorin.
It is part of the requirements for the award of National Diploma (ND) in Hospitality Management Technology. I	am carrying on study On Processing of Babara Nut for Bread and Snacks Production. 

”.I shall therefore be grateful if you could assist in completing the attached sensory evaluation forms as objectively as possible.
Please be assured that all the information given below will be treated confidently and used only for the purpose of this academic excise
Thanks for your assistance and cooperation.         







QUESTIONNAIRE
TABLE 4.1 SENSORY ON BABARA NUT IN PRODUCTION OF (BREAD) 100%

	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 4.2 SENSORY ON BABARA NUT AND ALL PURPOSE FLOUR IN PRODUCTION OF (BREAD) 70% -30%
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 1.3 SENSORY ON BABARA NUT AND ALL PURPOSE FLOUR IN PRODUCTION OF (BREAD) 50%-50%
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	




TABLE 4.1 SENSORY ON BABARA NUT IN PRODUCTION OF CHIN-CHIN 100% 
	Attribute  
	Excellent
	Very good
	Good
	Fair
	Poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 4.2 SENSORY ON BABARA NUT AND ALL PURPOSE FLOUR IN PRODUCTION OF CHIN-CHIN 70% -30%
	Attribute  
	Excellent
	Very good
	Good
	Fair
	Poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 1.1 SENSORY ON BABARA NUT AND ALL PURPOSE FLOUR IN PRODUCTION OF CHIN-CHIN 50% -50%
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	
	Total

	Appearance 
	
	
	
	
	
	
	

	Taste
	
	
	
	
	
	
	

	Texture
	
	
	
	
	
	
	

	Aroma 
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	Presentation 
	
	
	
	
	
	
	




