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CHAPTER ONE
INTRODUCTION
1.1	BACKGROUND TO THE STUDY
[bookmark: bbb0120][bookmark: bbb0020][bookmark: bbb0095]Bread is one of the most widely consumed food products in the world. Baking technology has developed gradually as new materials, equipment and processes are advancing (Selomulyo and Zhou, 2020). The impacts of various ingredients on sensory and nutritional quality of bread have been widely studied (Barcenas and Rosell, 2018, Plessas et al., 2021).
[bookmark: bbb0125]In 2005 and 2012, the Federal Government of Nigeria mandated the use of composite cassava-wheat flour for baking by adding minimum of 10% cassava flour to wheat, to cut the expense on wheat importation and find more use for the increasingly produced cassava tubers. One of the studies conducted to understand the performance of the 10% cassava-wheat composite flour system for bread making focused on the effect of baking time and temperature on some physical properties of bread. It was reported that fresh crumb moisture, density, porosity and softness as well as the dried crumb hardness were significantly affected by both the baking temperature and time (Shittu et al., 2020).
[bookmark: bbb0130][bookmark: bbb0005][bookmark: bbb0050][bookmark: bbb0055]Honey is an alternative therapy firmly rooted in ancient medical remedy and its anti microbial properties (Shultz, 2019) are well documented. Beyond many health claims and ability to mask any taste deficiency that may have resulted from ingredient interactions, inclusion of honey into bread formulation is reported to offer functional benefits, improve water-binding capacity of dough, provide increased production volumes; and improves shelf life of baked products (Addo, 2020, Foster, 2018). Addo (2018) found that at 4 – 6% liquid or dry honey, the rheological properties of frozen dough and the freshness of bread were improved. Frank and Matthew (2020) recommended substitution level of 25% liquid honey as a partial substitute for sugar as the optimum in terms of physical and sensory qualities of fat-reduced muffin.
[bookmark: bbb0140][bookmark: bbb0105][bookmark: bbb0110]The substitution of a type of sugar by another had typically been studied in food products with the objective of finding a level of replacement that will improve the product’s characteristics. In an earlier study, Torley et al., (2019) pointed out that individual starch gelatinization characteristic differs in their response to partial or complete substitution of various sugars. The quality and stability effect of honey in 100% wheat flour bread have been reported in literature (Qunyi et al., 2020); specifically, increased addition of honey in bread formulations was said to have resulted into a higher water absorption, shorter development and stability time in the dough. Reckling, (2021) reported that 5% level of substitution of pure sugar with honey in whole wheat bread formulations did not cause significant change in size related and physical properties of loaves.
[bookmark: bbb0040][bookmark: bbb0030][bookmark: bbb0035][bookmark: bbb0085]In the works of Defloor et al., 2021, Defloor et al., 2022, Defloor et al., 2020 and Khalil et al., (2020), it was established that inclusion of cassava flour into wheat flour up to about 30% could give an acceptable fresh loaf depending on the flour quality and formulation. Also, 10% substitution of wheat with cassava flour gave bread with quality not significantly different from 100% wheat bread. It could be hypothetical to assume that replacement of sucrose sugar with honey in 10% cassava-wheat composite flour will experience the same effects reported for 100% wheat bread since 10% substitution of wheat with cassava flour have been reported to give bread with quality not significantly different from 100% wheat bread (Defloor, 2021). However, no study has been reported on the use of honey as ingredient in cassava-wheat composite bread. Thus, the objective of this research is to evaluate the influence of substitution of sugar with liquid honey on pasting properties of the cooked dough, consumer preference and shelf stability of cassava- wheat composite bread. 
1.2	STATEMENT OF THE PROBLEM
The increasing awareness of the health risks associated with excessive sugar consumption, such as diabetes, obesity, and cardiovascular diseases, has prompted the search for healthier alternatives in food production. In bread making, sugar is a key ingredient that contributes to taste, texture, and color. However, the growing demand for natural and healthier sweeteners has highlighted honey as a potential substitute for sugar due to its nutritional benefits and natural sweetness. Despite its potential, the use of honey in bread making poses several challenges, including its effect on dough consistency, fermentation, and overall bread quality.
Additionally, honey's chemical composition, cost, and distinct flavor may influence its acceptance as a sugar replacement in bread making. While studies have shown the nutritional advantages of honey, its impact on consumer preferences, production costs, and the physical properties of bread remains underexplored. This study seeks to address these gaps by evaluating the feasibility and effectiveness of utilizing honey as a replacement for sugar in bread making, providing insights into its implications for health, production processes, and consumer acceptance.
1.3	OBJECTIVES OF THE STUDY
1.3.1	GENERAL OBJECTIVE
To evaluate the feasibility, impact, and effectiveness of utilizing honey as a replacement for sugar in bread making. 
1.3.2 SPECIFIC OBJECTIVE
i. To determine the effect of substituting sugar with honey on the taste, texture, and overall quality of bread.
ii. To assess the nutritional benefits of using honey as a sweetener in bread compared to sugar.
iii. To evaluate consumer acceptance and preferences for bread made with honey as a sugar replacement.
1.4	RESEARCH QUESTIONS 
i. How does the substitution of sugar with honey affect the taste, texture, and overall quality of bread?
ii. What are the nutritional differences between bread made with honey and bread made with sugar?
iii. To what extent do consumers accept and prefer bread made with honey over bread made with sugar? 
1.4 SIGNIFICANT OF THE STUDY
This study is significant as it explores the potential of honey as a natural and healthier alternative to sugar in bread making. With increasing concerns about the health implications of sugar consumption, such as diabetes and obesity, the findings of this research could contribute to promoting healthier dietary options. By examining the impact of honey on the nutritional value, quality, and acceptability of bread, the study provides valuable insights for bakers, food manufacturers, and consumers seeking healthier alternatives in baked goods.
Moreover, the study holds practical importance for the food industry by offering an understanding of how honey can be effectively utilized in bread production without compromising quality. It also provides insights into consumer preferences, helping producers cater to the growing demand for health-conscious products. In addition, the research contributes to academic knowledge by expanding the body of literature on alternative sweeteners in food production and their implications for public health and the food industry.

1.5 SCOPE OF THE STUDY
This study focuses on the utilization of honey as a replacement for sugar in bread making. It examines the effects of honey on the taste, texture, and overall quality of bread compared to sugar, as well as its nutritional benefits. The study also evaluates consumer acceptance and preferences for bread made with honey, providing insights into its feasibility as a healthier alternative in bread production.
The research is limited to bread making as a case study within the baking industry and does not cover other applications of honey in food production. Experimental baking trials will be conducted to analyze the physical, sensory, and nutritional properties of the bread. Additionally, consumer surveys or panels will be used to assess acceptance and preferences. The study's geographical scope is restricted to the location of the research activities, and its findings are intended to inform health-conscious food production practices and consumer choices.
1.6 LIMITATION TO THE STUDY
The study is limited by its geographical focus, which may not reflect consumer behaviors in other regions, and the higher cost of honey compared to sugar, affecting its feasibility for large-scale production. It also relies on subjective consumer feedback, which could introduce bias, and is restricted to bread making, making its findings less applicable to other baked goods. Additionally, the study does not assess the long-term health impacts of using honey as a sugar substitute and may face challenges due to variations in the quality and composition of honey used, which could affect the consistency of results.
1.8	DEFINITION OF TERMS
There are some technical terms used in the research work which the meaning are given below;
1. Honey: A natural sweetener produced by bees from the nectar of flowers, used as a potential alternative to sugar in this study.
2. Sugar: A refined sweetener derived from sugarcane or sugar beets, traditionally used in bread making to enhance flavor and aid fermentation.
3. Bread Making: The process of mixing, fermenting, shaping, and baking dough to produce bread, which serves as the focus of this study.
4. Nutritional Benefits: The health advantages provided by a food product, including its vitamins, minerals, and overall contribution to a balanced diet.
5. Consumer Acceptance: The degree to which consumers are willing to purchase and consume bread made with honey as a substitute for sugar.
6. Taste and Texture: The sensory characteristics of bread, including its flavor and physical properties, which are evaluated in this study to determine the impact of using honey.
7. Feasibility: The practicality and viability of replacing sugar with honey in bread making, considering factors such as cost, production, and consumer preferences.
8. Sweetener: A substance used to provide sweetness in food products. In this study, it refers to either honey or sugar.



















CHAPTER TWO
2.0	LITERATURE REVIEW
2. 1	OVERVIEW OF BREAD MAKING
Bread making is a fundamental aspect of food production, involving the preparation, fermentation, and baking of dough. Sugar plays a crucial role in traditional bread recipes, contributing to the sweetness, moisture retention, and color of the final product (Pomeranz, 2021). Additionally, sugar provides nourishment for yeast, aiding in the fermentation process, which is essential for leavening and improving bread texture. However, with the rise of health-conscious diets, there is increasing interest in alternative ingredients that can maintain or enhance bread quality while offering additional nutritional benefits (McWilliams, 2023). This study explores how honey, as a natural sweetener, can fulfill these roles in bread making.
Honey has unique chemical properties that differentiate it from sugar, such as its higher moisture content and diverse sugar profile, which includes glucose and fructose (White, 2020). These properties influence its interaction with other ingredients in bread dough, potentially affecting fermentation, browning, and texture. As a result, understanding the specific roles of sugar in bread making is essential for assessing how honey can serve as a substitute without compromising quality. By examining these interactions, the study provides a basis for evaluating the feasibility of honey in bread production.
Moreover, bread making involves a delicate balance between ingredients, requiring precise adjustments when replacing sugar with honey. Honey's higher water content means that adjustments in liquid ratios are necessary to maintain the consistency of the dough (Katz & Weaver, 2023). This study examines how such adjustments impact the overall quality of bread, including its crumb structure, taste, and shelf life. Understanding these factors is crucial for optimizing bread recipes that utilize honey.
Finally, the study acknowledges the broader implications of bread making as a staple food production process. Bread is consumed globally and plays a significant role in meeting daily caloric and nutritional needs. Therefore, introducing healthier ingredients like honey into bread recipes has the potential to improve dietary habits while maintaining the cultural and economic importance of bread (Samuel et al., 2018).  
2.2	NUTRITIONAL PROPERTIES OF HONEY
Honey is a natural sweetener with a rich nutritional profile, including vitamins, minerals, and antioxidants. Unlike sugar, which is primarily composed of sucrose, honey contains a complex mixture of glucose, fructose, enzymes, and phenolic compounds, which contribute to its health benefits (Bogdanov et al., 2018). These components make honey a more nutritious alternative to sugar, offering potential advantages in bread making.
The antioxidants in honey, such as flavonoids and phenolic acids, provide health benefits by reducing oxidative stress and inflammation (Alvarez-Suarez et al., 2022). Incorporating honey into bread recipes may enhance the nutritional value of the final product, making it a healthier option for consumers. This study evaluates how the nutritional properties of honey are retained or altered during the baking process, as heat can affect its antioxidant and enzyme activity.
Honey also contains trace amounts of vitamins and minerals, including vitamin C, calcium, and potassium, which are absent in refined sugar (White, 2020). These nutrients contribute to its appeal as a natural sweetener in health-conscious diets. This study examines whether the inclusion of honey in bread production can meet consumer demands for more nutritious baked goods without significantly altering taste or texture.
Despite its nutritional advantages, honey's higher calorie content and glycemic index compared to sugar may raise concerns for certain consumers, such as diabetics (Bodunrin et al., 2020). This study investigates these potential drawbacks and assesses how honey's nutritional profile aligns with consumer preferences and health requirements. 
2.3	FUNCTIONAL ROLE OF SUGAR IN BREAD MAKING
Sugar performs several functional roles in bread making, including sweetening, enhancing fermentation, and contributing to the Maillard reaction, which gives bread its golden crust (Pomeranz, 2023). It also acts as a humectant, retaining moisture and extending the shelf life of bread. These functions make sugar an integral ingredient in traditional bread recipes.
The replacement of sugar with honey must consider how these functions are replicated or altered. For instance, honey's ability to feed yeast during fermentation may differ due to its composition of simple sugars, primarily glucose and fructose, rather than sucrose (White, 2021). This study evaluates the impact of honey on dough fermentation and its effects on bread volume and texture.
Honey also influences the Maillard reaction differently than sugar due to its distinct sugar profile and lower pH level (Katz & Weaver, 2022). These factors may affect the crust color and aroma of bread. By analyzing these changes, the study aims to determine how honey can be effectively utilized without compromising bread quality.
Additionally, the humectant properties of honey may enhance the moisture retention of bread, potentially improving its shelf life (McWilliams, 2021). This study explores how honey's functional properties compare to those of sugar, providing insights into its viability as a sugar substitute in bread making.  
2. 4	CONSUMER PREFERENCES FOR BREAD 
Consumer preferences play a critical role in determining the success of new food products. Bread made with honey may appeal to health-conscious consumers due to its natural sweetness and perceived health benefits. However, factors such as taste, texture, and price significantly influence consumer acceptance (Samuel et al., 2021).
Taste is often the primary determinant of consumer preferences. Honey's distinct flavor profile, which varies based on its floral source, may impact the overall taste of bread (Bogdanov et al., 2019). This study evaluates how different types of honey affect the sensory qualities of bread and whether consumers find these variations appealing.
Texture is another critical factor influencing consumer preferences. Honey's higher moisture content may result in softer bread, which could appeal to some consumers but may be perceived as undesirable by others (Katz & Weaver, 2022). This study assesses consumer perceptions of bread texture when honey is used as a sugar substitute.
Price is also a significant consideration, as honey is generally more expensive than sugar. This study examines how the cost of honey influences consumer acceptance and whether consumers are willing to pay a premium for bread made with honey. By analyzing these factors, the study provides insights into the market potential for honey-based bread products.
2.5	IMPACT OF HONEY ON BREAD QUALITY
The quality of bread is determined by various factors, including taste, texture, appearance, and shelf life. Replacing sugar with honey in bread making introduces changes to these attributes due to honey's unique chemical composition. Honey, being hygroscopic, can influence the moisture content of the dough, resulting in softer and potentially more hydrated bread (McWilliams, 2023). This study examines how honey impacts the crumb structure and softness of bread compared to sugar.
The Maillard reaction, responsible for the crust color and aroma of bread, is also affected by the substitution of sugar with honey. Honey's natural sugars, such as glucose and fructose, may enhance browning, leading to a darker crust, but this may vary depending on the type of honey used (White, 2020). This study investigates these variations and their implications for consumer acceptance of bread appearance.
Shelf life is another critical factor influenced by the replacement of sugar with honey. Honey's antimicrobial properties, due to the presence of hydrogen peroxide and low water activity, may inhibit microbial growth and extend the shelf life of bread (Bogdanov et al., 2008). This research explores whether these properties translate into longer-lasting bread compared to sugar-sweetened versions.
Additionally, the study evaluates the overall sensory qualities of bread, such as flavor and aroma, to determine how honey enhances or alters these attributes. By analyzing these quality factors, the study aims to provide a comprehensive understanding of honey's impact on bread production.
2.6	CHALLENGES OF USING HONEY IN BREAD MAKING
Despite its potential benefits, the use of honey in bread making presents several challenges. One of the primary challenges is the higher cost of honey compared to sugar, which may limit its feasibility for large-scale commercial baking (Samuel et al., 2020). This study considers how the cost factor influences its adoption in bread production and explores potential solutions, such as using honey blends to reduce costs.
Another challenge lies in honey's variability in composition, which depends on factors like floral source and processing methods (Alvarez-Suarez et al., 2021). These variations can affect the consistency of bread quality, making it difficult for bakers to achieve standardized results. This study investigates how these compositional differences impact bread making and suggests strategies for mitigating inconsistencies.
Honey’s higher moisture content compared to sugar also presents technical challenges, requiring adjustments in dough formulations to maintain the desired consistency and structure (Katz & Weaver, 2022). The study evaluates the technical implications of these adjustments and their effects on the overall bread-making process.
Additionally, the distinct flavor of honey may not appeal to all consumers, especially when used in higher quantities (Bogdanov et al., 2021). This study assesses how to balance honey's flavor profile to ensure broad consumer acceptance while maintaining its health benefits and functional properties.
2.7	IMPLICATIONS FOR THE BAKING INDUSTRY
The utilization of honey as a replacement for sugar in bread making has significant implications for the baking industry. With the growing demand for healthier and natural food products, the adoption of honey can help bakeries meet consumer preferences for clean-label ingredients (Samuel et al., 2020). This study highlights the potential of honey-based bread to cater to health-conscious markets, creating opportunities for innovation in the baking industry.
From a production perspective, the inclusion of honey in bread recipes may require adjustments in baking techniques, such as fermentation times and temperature controls, to optimize product quality (McWilliams, 2022). The study explores these implications and provides recommendations for bakers seeking to incorporate honey into their operations.
The study also considers the economic implications of using honey, including cost-benefit analyses for bakeries and the potential for premium pricing of honey-based bread. By understanding these factors, the baking industry can determine whether the higher costs of honey are justified by consumer demand and market opportunities (Alvarez-Suarez et al., 2020).
Finally, this research highlights the environmental and sustainability benefits of using honey as a natural ingredient. Supporting the beekeeping industry through increased demand for honey can have positive ecological impacts, such as promoting pollination and biodiversity. These broader implications reinforce the importance of exploring honey as a sustainable and health-conscious alternative in the baking industry. 




CHAPTER THREE
3.0	INTRODUCTION
3.1	RESEARCH DESIGN
This chapter provides a description of the research design. Data collection instrument, measurable variables, pre-test and validation of instrument, and how they were validated before they are finally used to carry out the research study. The research procedure and methods of data collection were also being discussed method. Also selected people can represent the entire population under study and this called sample. Sample is the subset of the population and the data gathered from this selected respondents can be confidently used to represent data about the total population. Sample ensures more accurate information than total enumeration. It saves time and also minimizes cost of survey since only the population would be interviewed. 
3.2	STUDY AREA
The study area of this study is the department of Hospitality Management, Kwara State Polytechnic, Ilorin.
3.3	TARGET POPULATION
This research work is to make findings on the topic “The Utilization Of Honey As A Replacement of Sugar for Bread Making. However, the population of this study will be drawn from the staff and students of Hospitality Management, Kwara State Polytechnic, Ilorin.
3.4 	SAMPLING TECHNIQUES
The sampling techniques used in this study is sample random sampling, this gave equal chance of being selected, and this type of sampling guarantees all members of the population equal opportunity or chance of being chosen to the extent that the choice of any members does not at all affect that of another.

3.5	SAMPLE SIZE
In determining the sample size for this research work, the systematic sample method was also employed. The researchers will administer a total of Fifty (50) questionnaires to 50 respondents. Sample techniques deals with how to select the members of the sample from the population. 
Sampling techniques helps the researcher to devote more definition and this greater attention devoted to the population of study results in superior accuracy.
In this study, random sampling would be used in analysis the data gathered in this research work. Random sampling gives equal chance of being selected at all members of the population. 
3.6	RESEARCH INSTRUMENT
This research design is descriptive survey; questionnaire will be used as an instrument of data gathering. The questionnaire consist of questions which deals with the respondents demographic information and other which requires the respondents opinions or views on the “The Utilization Of Honey as a Replacement of Sugar for Bread Making”.  
3.7	SOURCES OF DATA
Sources of data information which includes primary and secondary sources of data collection. Primary sources ‘of data are, ways in which we collect the data from the Original sources of it i.e. face-to-face discussion with the respondent. The researcher urged the respondents to respond honestly to the question administered while secondary sources of data are the information that have already been recorded in the subject data in various document including books and journals.
3.8	METHODS OF DATA COLLECTION
1. Primary Data: 
Primary data was the data directly collected from original sources specifically for the purpose of the current research study. It involved gathering firsthand information from respondents or| participants and was tailored to address the specific research objectives. The primary data collection methods used in this study included: 
a. Surveys: Questionnaires were developed to gather information from consumers, bakers, and beverage manufacturers. The surveys included questions related to preferences, acceptance, and willingness to use carrot powder in drinks and cookies 
2. Secondary Data: 
Secondary data, on the other hand was the data that had been collected by others for different purposes but was relevant to the current research study. It involved utilizing existing data from various sources, such as published articles, research papers, books, government reports, industry statistics, and online databases. The secondary data collection methods used in this study included.
3.9	DATA COLLECTION AND ANALYSIS
Data collection involved recording observations and measurements during the sweet potato jam production process, as well as collecting feedback from sensory evaluation sessions. Quantitative data was analyzed using statistical methods, including mean, standard deviation, and analysis of variance (ANOVA). Qualitative data was subjected to thematic analysis to identify common themes and patterns in the consumer feedback. The results were interpreted and presented in the form of lables, charts, and graphs to facilitate easy understanding and communication of the findings.
3.10	PROCEDURE FOR THE PRODUCTION OF HONEY BREAD MAKING
The production of honey bread involves specific steps to ensure the dough's consistency, flavor balance, and overall quality. The following outlines a standard procedure for making honey bread, considering the adjustments required when substituting sugar with honey:
Preparation of Ingredients
Gather all the required ingredients, including flour, honey, yeast, water, salt, fat (e.g., butter or oil), and optional flavorings such as milk or spices. Since honey is more liquid than sugar, adjustments in water content may be necessary to avoid overly wet dough. A typical recipe uses about ¾ cup of honey for every 1 cup of sugar being replaced.
Mixing the Dough
a. Dissolve the yeast in warm water (around 40°C) along with a portion of the honey. This activates the yeast and provides the sugars needed for fermentation.
b. In a separate mixing bowl, combine the flour, salt, and any other dry ingredients. Gradually add the dissolved yeast mixture, the remaining honey, fat, and additional water or milk.
c. Mix thoroughly until a uniform, slightly sticky dough forms. Adjust the consistency by adding small amounts of flour or water as needed.
Kneading the Dough
Knead the dough on a floured surface for 8-10 minutes or until it becomes smooth and elastic. Proper kneading is crucial for developing the gluten structure, which provides the bread with its characteristic texture and structure.

First Fermentation (Proofing)
Place the kneaded dough in a lightly greased bowl and cover it with a damp cloth or plastic wrap. Allow the dough to rise in a warm environment (around 25-30°C) for 1-2 hours or until it doubles in size. The honey serves as a nutrient source for the yeast, aiding in fermentation.
Shaping the Dough
After the first rise, punch down the dough to release air bubbles and knead briefly. Divide the dough into portions, shape it as desired (e.g., loaf or rolls), and place it in greased bread pans or on baking trays.
Second Fermentation (Final Proofing)
Cover the shaped dough and allow it to rise again in a warm environment for 30-45 minutes or until it doubles in size. This step ensures proper volume and a light texture in the final product.
Baking
Preheat the oven to 180-200°C (350-400°F). Bake the bread for 20-30 minutes, depending on the size and shape of the loaves or rolls. Honey in the dough promotes browning, so monitor the crust color closely to prevent over-baking.
Cooling and Storage
Once baked, remove the bread from the oven and allow it to cool on a wire rack. This step prevents sogginess and enhances the crust's texture. Store the bread in an airtight container to maintain freshness.
By following these steps, bakers can produce honey bread with a rich flavor, soft texture, and nutritional benefits, making it a healthier alternative to traditional sugar-based bread.








CHAPTER FOUR
PROFILE OF THE STUDY SAMPLE
4.1	INTRODUCITON
This chapter comprises of the result obtained from all the experimental and statistical analysis, statistical computations of the findings and results were illustrated in a form under stainable to layman.
Samples of various menu stated in the project work were prepared and subjected to sensory evaluation.
The sensory panel consists of Fifty (50) peoples who are departmental lecturers, my supervisor and students of Hospitality Management.
4.2	PROFILE OF THE STUDY SAMPLE
The number of the taste panel was Fifty (50). 
4.2.1	HOW DOES THE APPEARANCE OF THE HONEY BREAD LOOK LIKE?
	Respondents
	No of Respondents 
	Percentages

	Excellent
	17
	33.00%

	Very Good
	25
	50.00%

	Good
	8
	16.00%

	Fair
	-
	-

	Poor
	-
	-

	Total 
	50
	100%


According to the table 4.2.1 above 34.00% of the respondents agreed that the honey bread is excellent in appearance, and 50.00% of the respondents agreed that the honey bread is very good in appearance, while 16.00% of the respondent agreed that the honey bread is excellent in appearance is good.
4.2.2	HOW CAN YOU APPRECIATE THE TEXTURE OF THE HONEY BREAD? 
	Respondents
	No of Respondents 
	Percentages

	Excellent
	11
	22.00%

	Very Good
	34
	68.00%

	Good
	5
	10.00%

	Fair
	-
	-

	Poor
	-
	-

	Total 
	50
	100%


According to the table 4.2.2 above 22.00% of the respondents agreed that the honey bread is excellent in texture, and 68.00% of the respondents agreed that the honey bread is very good in texture, while 10.00% of the respondent agreed that the honey bread is excellent in texture is good.
4.2.3	HOW DOES THE HONEY BREAD TASTE? 
	Respondents
	No of Respondents 
	Percentages

	Excellent
	17
	34.00%

	Very Good
	25
	50.00%

	Good
	8
	16.00%

	Fair
	-
	-

	Poor
	-
	-

	Total 
	50
	100%


According to the table 4.2.3 above 34.00% of the respondents agreed that the honey bread is excellent in taste, and 50.00% of the respondents agreed that the honey bread is very good in taste, while 16.00% of the respondent agreed that the honey bread is excellent in taste is good. 
4.2.4	DOES THE COLOUR OF THE HONEY BREAD LOOKS ATTRACTIVE? 
	Respondents
	No of Respondents 
	Percentages

	Excellent
	10
	20.00%

	Very Good
	33
	66.00%

	Good
	7 
	14.00%

	Fair
	-
	-

	Poor
	-
	-

	Total 
	50
	100%


According to the table 4.2.4 above 20.00% of the respondents agreed that the honey bread is excellent in colour, and 66.00% of the respondents agreed that the honey bread is very good in colour, while 14.00% of the respondent agreed that the honey bread is excellent in colour is good. 
4.2.5	HOW CAN YOU DESCRIBE THE AROMA OF THE HONEY BREAD?  
	Respondents
	No of Respondents 
	Percentages

	Excellent
	12
	24.00%

	Very Good
	33
	66.00%

	Good
	5
	10.00%

	Fair
	-
	-

	Poor
	-
	-

	Total 
	50
	100%


According to the table 4.2.5 above 24.00% of the respondents agreed that the honey bread is excellent in aroma, and 66.00% of the respondents agreed that the honey bread is very good in aroma, while 10.00% of the respondent agreed that the honey bread is excellent in aroma is good.
  












CHAPTER FIVE
SUMMARY, CONCLUSION AND RECOMMENDATIONS
5.1	SUMMARY OF FINDINGS
This study was carried out to evaluate the feasibility, impact, and effectiveness of utilizing honey as a replacement for sugar in bread making. The specific objectives were to determine the effect of substituting sugar with honey on the taste, texture, and overall quality of bread, to assess the nutritional benefits of using honey as a sweetener in bread compared to sugar, and to evaluate consumer acceptance and preferences for bread made with honey as a sugar replacement.
Fifty (50) respondents comprising lecturers, the researcher’s supervisor, and students of the Department of Hospitality Management, Kwara State Polytechnic, Ilorin, served as the sensory evaluation panel. The respondents assessed the prepared honey bread samples based on appearance, texture, taste, colour, and aroma.
The findings revealed that:
· Majority of respondents rated the appearance of honey bread as very good (50%) and excellent (34%).
· On the texture, 68% described it as very good while 22% rated it as excellent.
· Regarding taste, 50% rated it as very good, 34% as excellent, and 16% as good.
· On the colour, 66% rated it very good while 20% rated it excellent.
· For the aroma, 66% of respondents rated it very good while 24% rated it excellent.
Overall, the results indicate that the substitution of sugar with honey in bread making produced bread of desirable sensory quality that was widely accepted by consumers. Furthermore, honey provides additional nutritional benefits, being rich in antioxidants, vitamins, and minerals, unlike refined sugar which is primarily an energy source.
5.2	CONCLUSION
Based on the findings of this research, it can be concluded that honey is a suitable and effective replacement for sugar in bread making. The sensory evaluation showed that bread made with honey had an attractive appearance, soft texture, pleasant taste, appealing colour, and good aroma. Consumers expressed high levels of acceptance and preference for honey bread over conventional sugar-sweetened bread.
The use of honey in bread production does not only improve sensory qualities but also offers nutritional and health benefits, thereby enhancing consumer satisfaction and well-being. This suggests that honey can serve as a healthier alternative sweetener in bakery production, especially in an era where consumers are more health-conscious.
5.3	RECOMMENDATIONS
From the findings and conclusion of this study, the following recommendations are made:
1. Adoption by Bakers: Commercial and small-scale bakers should consider adopting honey as a replacement for sugar in bread production to improve both sensory quality and nutritional value.
2. Consumer Awareness: Awareness campaigns should be conducted to enlighten consumers on the nutritional and health benefits of honey-based bread, as this could increase market demand.
3. Further Research: More extensive research should be carried out on the shelf life and preservation of honey bread compared to sugar-based bread to ensure long-term consumer safety and satisfaction.
4. Nutritional Labeling: Bakeries should provide clear nutritional labeling on honey bread to inform consumers about its health benefits compared to conventional sugar bread.
5. Encouragement of Local Honey Production: Government and private organizations should encourage and support local honey production to make honey readily available and affordable for large-scale bread making.
6. Integration in Hospitality Curriculum: Hospitality Management institutions should integrate practical training on the utilization of natural sweeteners like honey in bread and other confectionery products.
7. Policy Support: Policy makers in the food and health sector should promote the use of natural sweeteners such as honey to reduce overdependence on refined sugar and to encourage healthier dietary practices among the population.
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