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ABSTRACT
This research work examines sensory evaluation of butter produced from groundnut and ginger, assessing its potential as an innovative product in catering establishments. This evaluation will focus on consumer acceptance, preference, and overall sensory attributes, including taste, texture, aroma, and appearance. The objective of the study will be to develop a groundnut and ginger butter product, to assess the sensory attributes of the groundnut and ginger butter, to evaluate consumer acceptance and preference for the groundnut and ginger butter in comparison to traditional butter. The processing of the groundnuts will be roasted and ground to a smooth consistency, ginger will be finely grated or pureed, and both will be blended together to form the butter. Proportions and processing conditions (e.g., roasting time and temperature) will be optimized based on preliminary trials. Sample Preparation: Samples of groundnut and ginger butter, along with traditional butter as a control, will be prepared in identical portions and served at room temperature. For clarity of the context, the research will be divided into five chapters. Chapter will vividly examine the general introduction to the study, statement of the problems, objectives of the research, research question, significance of the study and so on. Chapter Two will examine the Review of some past literature on the research topic. Chapter three will examine the research methodology. Chapter four will examine the data presentation, analysis and interpretation. While chapter five being the last chapter will comprise of summary, conclusion and recommendation to the research work.


CHAPTER ONE
1.0 Background of the Study
Groundnut (Arachis hypogaea Linn., Palpilionoideae (Fabaceae/Leguminosae)) (Olorode, 2019; Singh, 2019) is a native of Brazil and believed to have been introduced into Africa by the Portuguese (Anyanwu et al., 2021). The major groundnut producing countries in West Africa are Nigeria, Gambia, Togo, Republic of Benin, Ghana, Ivory Coast, Liberia, Chad, Niger, Senegal, Mali and Upper Volta Guinea. As at 2008/2009, Nigeria is the largest producer of groundnut in Africa and fourth in the world (USDA Foreign Agricultural Service: Table 13 Peanut Area, Yield, and Production). Nigeria, it is both a rainforest and savanna crops where the bulk in grown in latter zone than former zone (Opeke, 2021). Groundnut is a very popular crop in Nigeria; cultivated across the nation. It is well known to indigenous people and put into series of uses by various indigenous inhabitants. Groundnut is also known and called with many names such as peanut, African nut, Chinese nut, Manila nut, Kipper nut, hawlts nut, jar nut, earth chestnut, monkey nut, goober pea, and ground bean (Johnson, 1964). In Nigeria, it has many local names such as „epa" (Yoruba), „Ayayaa" (Hausa), „okpa", „opapa", „asibpko" (Ibo), „omizaguo" (Owan), „isagwe" (Benin). The popularity of groundnut in Nigeria is evidence in the famous Kano Groundnut Pyramid of 1950"s and 1960"s. According to Bashir (2021) prior to Nigeria"s independence in 1960, groundnut pyramids were a success story of the agricultural sector of the northern part of the country. Discovery of petroleum in the country led to abandonment of many agricultural products among which is groundnut. This act actually affected the Nigerian economy because larger population of the country earned their living through farming.
Arachis hypogaea (L.), commonly known as groundnut or peanut, is an important oil, food and feed legume crop originally from South America (Hammons, 2019). It is a valuable food crop because of its high oil content (43-55%) and protein content (25-28%), and provides vitamins and minerals for millions of households (Reddy et al., 2003). In addition, after oil extraction, the residual groundnut cake is processed into animal feed. Groundnut is now widely grown throughout the tropical, sub-tropical and warm temperate areas in Asia, Africa, Oceania, North and South America, and Europe (Freeman et al., 2019). Groundnut was introduced to West Africa by Portuguese explorers in the 16th century (Hammons, 2020). Niger, which produces about 453,577 tons per year (FAO, 2016), is ranked 7th among the major groundnut producers in Africa after Nigeria, Sudan, Chad, Cameroon, Senegal, and Tanzania. However, in 2016, groundnut productivity in Niger (588.2 kg ha-1) was low compared to leading producers in West Africa, e.g., Nigeria (1,130 kg ha-1) and Senegal (817 kg ha-1) (FAOSTAT, 2021).
The history of groundnut dates back to the days of the traditional Incas of Peru. They were the essential to develop wild nut and offered them to the sun God, as an aspect of their strict ceremonials. They used to call peanut as ynchic. The modern history of peanut popularization began with the civil war in America. George Washington Carver WHO is understood because the "father of peanut industry" as he developed quite 300 products derived from the peanut (Carver, 2019).
Groundnut butter was created in the Eighteen Nineties by the St. Louis MD because of the soft protein substitute for individuals with poor teeth. In 1895, Dr. John William Harvey Kellogg proprietary a "Process of making peanut meal" and used peanut to serve the troopers. In step with John Mariana's 'Encyclopedia of american food and drink,' a method for preparation of shelled peanut in oil was
developed within the early decade and packed within the airtight baggage underneath the "Planters" label. Joseph L. Rosenfield accredited his invention to the lake company, the manufacturers of peter pan peanut butter, in 1928, Rosenfield began creating his own whole of peanut butter, this was the start of exploitation and popularization of peanut butter within America that bit by bit unfolds everywhere in Europe and Asia.
In Niger, groundnut is the second most important legume crop after cowpea (Vigna unguiculata L. Walp) (Hampson et al., 2020). Thus, groundnut in Niger plays a major role in local, regional and international/export markets. Exports from Niger to Europe began in 1885 with nearly two-thirds of Nigerian farmers producing groundnut in the 1930s thanks to the incentive prices offered by European markets (Rashkov, 2019). Based on FAO (2020), Niger's production of unshelled nuts has increased from 147,000 MT in 2007 to more than 450,000 MT in 2016.
1.1 Introduction
Groundnut are the edible seeds of a legume. India is the second-biggest producer of peanuts on the planet, with an all out creation of approximately 7,131,000 million metric tons every year (USDA, 1996-2000, PS&D information base). Peanut (Arachis hypogea) is actually considered as pea and has a place within the family (Fabaceae) of bean/vegetable. Despite the fact that a legume; it's typically encased among the oilseeds on account of its high oil content. Peanuts are abundant in protein, oil, and fibres (Suchoszek et al., 2021). Beside oil, peanuts are generally utilized for the production of peanut butter, confections, simmered peanuts, snacks items, extenders in meat item formulation, and soups.
There are a great many nut cultivars round the world. A few cultivars bunches are generally mainstream for express uses on account of varieties in flavour, oil
content, size, shape, and disease resistance. For several uses the various cultivars are interchangeable but, the foremost well-liked cultivars are Spanish, Runner, Virginia, and Valencia. Most peanuts marked within the shell are of the Virginia kind, besides some Valencias are of big size and therefore the enticing look of the shell. Spanish peanuts are used principally for peanut candy, salted peanuts, and peanut butter. Most Runner are accustomed to produce peanut butter (Woodroof, 2019).
China leads in the production of groundnuts, having a share of regarding 45% of overall world production, whereas India has (16%) share and therefore states of America have (5%). Groundnut are consumed everywhere the planet in an exceedingly big variety of forms most of that are traditional cuisine. Peanuts are being employed because of the complete dietary supply for individuals on expeditions to areas like Antarctica, space, and trekking. It's notably been the supply of elimination of deficiency disease amongst the population in several African countries within recent years.
Peanut butter is a food paste or spread made from ground, dry-roasted peanuts. It commonly contains additional ingredients that modify the taste or texture, such as salt, sweeteners, or emulsifiers. Consumed in many countries, it is the most commonly used of the nut butters, a group that also includes cashew butter and almond butter (though peanuts are not botanically nuts, peanut butter is culinarily considered a nut butter).
Groundnut butter is a nutrient-rich food containing high levels of protein, several vitamins, and dietary minerals. It is typically served as a spread on bread, toast, or crackers, and used to make sandwiches (notably the peanut butter and jelly sandwich). It is also used in a number of breakfast dishes and desserts, such as granola, smoothies, crepes, cookies, brownies, or croissants.
1.2 Statement of the Problem
The study on the utilization of groundnut in the production of butter is driven by several compelling reasons, which span nutritional, economic, technological, and market considerations. Also, groundnuts are susceptible to contamination by aflatoxins, which are toxic metabolites produced by certain molds. Ensuring that groundnuts are free from aflatoxins is critical for producing safe and high-quality butter.
1.3 Objectives of the Study
1.3.1 General Objectives
The general objective is the utilization of groundnut in the production of butter in the hospitality industry.
1.3.2 Specific Objectives
The specific objectives are:
i. To examine the general acceptability of butter produced using groundnut and ginger?
ii. To know the production method of butter produced from groundnut and ginger?
iii. To examine the health and nutritional benefits of butter produced from groundnut and ginger?

1.4 Research Questions
In the course of this research work, the following research questions are being brought up:
i. What is the general acceptability of butter produced using groundnut and ginger?
ii. What is the production methods of butter produced from groundnut and ginger?
iii. What are the health and nutritional benefits of butter produced from groundnut and ginger?
1.5 Significance of the Study
The study will be of significance to the hospitality industry as a whole as it will showcase how butter produced from groundnut can be uses as a substitute for the common butter. Also the essential nutrients of Groundnut which includes protein, healthy fats, vitamins (e.g., B vitamins, vitamin E), and minerals (e.g., magnesium, phosphorus) will be analyze in butter production can highlight these nutritional benefits.
Finally, this research will enable the Nigerian government to invest more in the cultivation and storage of groundnut in order to enhance optimal utilization of its numerous health importance.
1.6 Scope of the Study
The scope of the study is the utilization of groundnut in the production of butter in the hospitality industry. Furthermore, the health and the nutritional benefits will be analzed.
LIMITATIONS AND CONSTRAINTS TO THE STUDY
In caring out this research project, the researcher encounters the following inhibitions:
i. Financial constraint: Insufficient fund tends to impede the efficiency of the researcher in sourcing for the relevant materials, literature or information and in the process of data collection (internet, questionnaire and interview).
ii. Time constraint: 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.
1.7 Definitions of Terms
Groundnut: A legume crop grown mainly for its edible seeds. It is rich in protein, fats, and various essential nutrients. In different regions, it is known as peanut, earthnut, or monkey nut.
Groundnut Butter: A spread made by grinding roasted groundnuts into a paste. It is commonly known as peanut butter and is used as a food product in various culinary applications.
Hospitality Industry: The sector that includes businesses providing food, drink, and accommodation services, such as restaurants, hotels, and catering companies.


CHAPTER TWO: 
LITERATURE REVIEW
2.0 Introduction
Groundnuts (peanuts) and ginger (Zingiber officinale) are widely utilized in both culinary and medicinal contexts due to their rich nutritional profiles and health benefits. Combining these two ingredients offers unique opportunities to enhance food products and provide health benefits. This literature review explores the utilization of groundnuts and ginger in various applications, focusing on their nutritional, medicinal, and sensory attributes.
2.1 Overview on Groundnut Production and Uses
Groundnut, or peanut, is commonly called the poor man's nut. Today it is an important oilseed and food crop. This plant is native to South America and has never been found uncultivated. The botanical name for groundnut, Arachis hypogaea Linn., is derived from two Greek words, Arachis meaning a legume and hypogaea meaning below ground, referring to the formation of pods in the soil. Groundnut is an upright or prostrate annual plant. It is generally distributed in the tropical, sub-tropical and warm temperate zones. Ethnological studies of the major Indian tribes of South America document the widespread culture of groundnut and provide indirect evidence for its domestication long before the Spanish Conquest. When the Spaniards returned to Europe they took groundnuts with them. Later traders were responsible for spreading the groundnut to Asia and Africa where it is now is grown between the latitudes 40°N and 40°S (Pattee and Young, 2019).
China and India together are the world's leading groundnut producers accounting for nearly 60 percent of the production and 52 percent of the crop area. India cultivates about 7.74 million hectares and produces 7.61 million tonnes of groundnut with the productivity level of 991.8 kg ha-1. South Africa is the major
producer in Africa, while in Latin America almost one half of the total groundnut produced in that region may be credited to Argentina.
2.2 Nutritional and Health Benefits of Groundnuts
Groundnuts, also known as peanuts, are a popular legume consumed worldwide due to their rich nutritional profile and numerous health benefits. They are consumed in various forms, including roasted peanuts, peanut butter, and peanut oil. This review explores the comprehensive nutritional content of groundnuts and their associated health benefits.
Nutritional Composition of Groundnuts
Groundnuts are packed with essential nutrients, including macronutrients (proteins, fats, and carbohydrates) and micronutrients (vitamins and minerals). Here is a breakdown of their nutritional content:
Macronutrients:
1. Proteins: Groundnuts are a good source of plant-based protein, containing about 25-30% protein by weight. They provide all the essential amino acids, albeit in varying proportions, making them a valuable protein source for vegetarians and vegans.
2. Fats: Approximately 44-56% of groundnuts' weight is fat. These fats are primarily healthy monounsaturated (MUFA) and polyunsaturated fatty acids (PUFA), with a smaller proportion of saturated fats. The predominant fat is oleic acid, a monounsaturated fat beneficial for heart health.
3. Carbohydrates: Groundnuts contain around 16% carbohydrates, including dietary fiber, which aids in digestion and helps maintain blood sugar levels.
Micronutrients:
1. Vitamins: Groundnuts are rich in several vitamins, including vitamin E, niacin (B3), folate (B9), thiamine (B1), riboflavin (B2), and vitamin B6. Vitamin E acts as an antioxidant, protecting cells from damage.
2. Minerals: They are a good source of essential minerals such as magnesium, phosphorus, potassium, zinc, iron, copper, and manganese.

Phytochemicals:
Groundnuts contain bioactive compounds like resveratrol, flavonoids, and phytosterols, which have antioxidant and anti-inflammatory properties.
Health Benefits of Groundnuts
Cardiovascular Health: The healthy fats (MUFA and PUFA) in groundnuts help reduce bad cholesterol (LDL) levels and increase good cholesterol (HDL) levels, reducing the risk of heart disease. Studies have shown that regular consumption of groundnuts is associated with lower rates of cardiovascular diseases.
Weight Management: Groundnuts are energy-dense but have a high satiety index, meaning they can help you feel full longer. This can aid in weight management by reducing overall caloric intake. Research suggests that moderate consumption of groundnuts can be part of a weight loss diet.
Diabetes Management: The low glycemic index of groundnuts helps regulate blood sugar levels. Their fiber and protein content also contribute to better glucose control, making them suitable for people with diabetes.
Antioxidant Properties: Groundnuts are rich in antioxidants, such as vitamin E and resveratrol. These compounds help protect the body against oxidative
stress and inflammation, which are linked to chronic diseases like cancer and heart disease.
Cognitive Function: Niacin and resveratrol found in groundnuts are beneficial for brain health. Niacin supports cognitive function, while resveratrol has been shown to have neuroprotective effects, potentially reducing the risk of neurodegenerative diseases.
Bone Health: Groundnuts contain essential minerals such as magnesium and phosphorus, which are vital for maintaining healthy bones. Magnesium plays a role in bone formation, while phosphorus is a key component of bone mineral content.
Digestive Health: The dietary fiber in groundnuts aids in digestion, promoting regular bowel movements and preventing constipation. Fiber also supports a healthy gut microbiome, which is crucial for overall health.
Anti-Cancer Properties: Certain phytochemicals in groundnuts, such as resveratrol and phytosterols, have been shown to exhibit anti-cancer properties by inhibiting the growth of cancer cells and inducing apoptosis (programmed cell death).
2.3 Overview of Ginger Production and Uses
Ginger (Zingiber officinale) is a widely cultivated tropical plant valued for its aromatic rhizome, used both as a spice and for its medicinal properties. This review covers the production methods, major producing regions, and diverse uses of ginger.
2.3.1 Production of Ginger
Ginger thrives in warm and humid climates with well-drained, loamy soils rich in organic matter. Optimal growing conditions include:
· Temperature: 25-30°C (77-86°F)
· Rainfall: 1500-3000 mm annually
· Soil pH: 5.5-6.5
Ginger is typically propagated from seed rhizomes. These rhizomes are planted in beds with organic manure and mulched to retain moisture and control weeds. The crop requires regular watering, especially during dry spells, and takes about 8-10 months to mature.
2.3.2 Harvesting of Ginger
Ginger is harvested by lifting the rhizomes from the soil once the plant's leaves turn yellow and start to wither. Harvesting methods can be manual or mechanical, depending on the scale of production.

Post-Harvest Processing:
After harvesting, ginger undergoes several post-harvest processes:
· Cleaning: Removing soil and roots from the rhizomes.
· Curing: Allowing the rhizomes to dry partially to improve shelf life.
· Storage: Storing in a cool, dry place to prevent sprouting and decay.
· Processing: Ginger can be processed into various forms such as fresh, dried, powdered, pickled, or as an extract for oils and oleoresins
Major Producing Regions:
The top ginger-producing countries include:
· India: Leading global producer, with states like Kerala, West Bengal, and Assam being major contributors.
· China: Significant producer and exporter, with a focus on both fresh and processed ginger.
· Nigeria: A major producer in Africa, with an increasing role in the global market.
· Indonesia, Thailand, and Nepal: Other important producers in Asia.
2.2.4 Uses of Ginger
Culinary Uses:
Ginger is a versatile spice used in a variety of culinary applications worldwide:
· Fresh Ginger: Used in cooking to add flavor to dishes such as stir-fries, curries, soups, and marinades.
· Dried and Ground Ginger: Commonly used in baking (e.g., gingerbread, cookies), spice blends, and seasoning.
· Pickled Ginger: Often served as a condiment with sushi and other Asian dishes.
· Ginger Tea: Made by boiling fresh or dried ginger, often combined with honey and lemon for a soothing beverage.
· Ginger Ale and Beer: Used in the production of ginger-flavored beverages.
Medicinal Uses:
Ginger has been used in traditional medicine for centuries due to its numerous health benefits:
· Digestive Aid: Helps alleviate nausea, indigestion, and bloating. It is particularly effective in treating morning sickness and motion sickness.
· Anti-inflammatory: Contains bioactive compounds like gingerol, which have anti-inflammatory properties beneficial in treating arthritis and other inflammatory conditions.
· Antioxidant: Protects cells from oxidative damage and reduces the risk of chronic diseases.
· Anti-nausea: Used to reduce nausea and vomiting associated with chemotherapy and post-surgery.
Cosmetic Uses:
· Ginger is also utilized in the cosmetic industry for its beneficial effects on skin and hair:
· Skin Care: Used in creams and lotions for its anti-aging and anti-inflammatory properties.
· Hair Care: Incorporated into shampoos and conditioners to stimulate hair growth and improve scalp health.
Industrial Uses of Ginger
· Essential Oils and Oleoresins: Extracted from ginger for use in flavoring, perfumery, and aromatherapy.
· Food Preservation: Its antimicrobial properties are harnessed in preserving food products.
2.4 Nutritional and Health Benefits of Ginger
Ginger (Zingiber officinale) is a flowering plant in the family Zingiberaceae whose rhizome, ginger root or simply ginger, is widely used as a spice or a folk medicine. It is a herbaceous perennial which grows annual stems about a meter tall bearing narrow green leaves and yellow flowers. Ginger is in the family Zingiberaceae, to which also belong turmeric (Curcuma longa), cardamom (Elettaria cardamomum), and galangal. Ginger originated in the lush tropical jungles in Southern Asia. Although ginger no longer grows wild, it is thought to have originated on the Indian subcontinent.
The ginger plants grown in India show the largest amount of genetic variation. The larger the number of genetic variations, the longer the plant has grown in that region. Ginger was exported to Europe via India in the first century AD as a result of the lucrative spice trade and was used extensively by the Romans. The distantly related dicots in the genus Asarum are commonly called wild ginger because of their similar taste.
Health Benefits of Ginger
Digestive Health:
Ginger is highly effective in treating various forms of nausea, including morning sickness during pregnancy, motion sickness, and nausea induced by chemotherapy. It stimulates digestion, improves the absorption of nutrients, and helps alleviate bloating and gas.
Anti-inflammatory and Antioxidant Effects:
Ginger contains powerful anti-inflammatory and antioxidant compounds like gingerol, shogaol, and zingerone, which help reduce oxidative stress and inflammation in the body.
These properties are beneficial in managing chronic inflammatory conditions like arthritis.
Pain Relief:
Due to its anti-inflammatory properties, ginger can help reduce muscle pain and soreness, especially post-exercise. It may also alleviate pain associated with osteoarthritis and menstrual discomfort.

Cardiovascular Health:
Regular consumption of ginger may help lower blood pressure, reduce cholesterol levels, and improve overall heart health by preventing the formation of blood clots and reducing inflammation. Studies suggest ginger can help manage blood sugar levels, reducing the risk of heart disease in diabetic patients.
Cancer Prevention:
Gingerol and other bioactive molecules in ginger have been shown to have anti-cancer properties, particularly in preventing gastrointestinal cancers. They work by inhibiting the growth of cancer cells and promoting apoptosis (programmed cell death) in various cancer cell lines.



CHAPTER THREE: 
RESEARCH METHODOLOGY
3.0 Introduction
This chapter presents a clear view to this study in view of the methodology that will be adopted for research approach. The methodology describes the specification of procedure for the collection and analysis of data necessary to solve the problem required in the study. Methodology is described as the set of methods systematic approach towards solving a particular problem through data collection.
During the course of obtaining information on this research study, Efforts were made to obtain first-hand information and comprehensive data in relation to the topic discussed. Factors were gathered through two major source of data collection i.e primary and secondary data collection.
3.1 Research Design
Research design is the framework of research methods and techniques chosen by a researcher to conduct a study. The design allows researchers to sharpen the research methods suitable for the subject matter and set up their studies for success.
In this chapter, the researcher will present the materials and the methods adopted in experimenting the research topic. The researcher will be presenting the extraction production of oil from sesame seed. The sesame seed which was the main ingredient being used was purchased at Kulende Market along Zango Area.
3.2 Study area
Study areas are geographic boundaries created in business analyst used to define the extent of your analysis. They are typically created when starting a project to ensure that your data is confined to a specified area.

3.3 Target Population of the Study
Population "as the means of identifying characteristics which number of the universe have in common and which will identify each unit being a member of a particular group.
The population of this study will consist of the selected hoteliers, front office staff etc which consists of both senior and junior staff. Therefore the researcher decided to focus attention on 50 selected respondents.
3.4 Sampling Techniques
Sampling is a technique of selecting individual members or a subset of the population to make statistical inferences from them and estimate the characteristics of the whole population.
The techniques for this research study, shall be carried out in specific areas of sample study to cover the particular area of the population on the basis of sensory evaluation form administered for respondent view.
Simple random sampling was used to select population elements.
3.5 Sampling Size
The sample size is a reasonable number of selected trait, event or members taken from population as a representative of that population, so the sample for the study will be Fifty (50) selected respondents.
3.6 Research Instruments
A Research Instrument is a tool used to collect, measure, and analyze data related to your research interests. These tools are most commonly used in health
related studies. These tools are most commonly used in health related studies where factors were gathered through two major source of data collection i.e primary and secondary data collection.

RECIPE
QUANTITY
· Groundnut: 3 cups (450 grams)
· Dark brown sugar: 4 tablespoons
· Grounded ginger: 3 teaspoons
· Grounded cinnamon: 1½ teaspoons
· Salt: ½ teaspoon
Equipment needed:
· Stirring stick
· Strainer
· Bottle
METHODS
➤ Preheat your oven to 350°F (176°C). Spread the peanuts out on a baking tray and roast for 20 minutes.
➤ Remove from the oven and allow to cool enough to handle. Don't put them in your food processor while hot as the plastic could melt. They do blend better if they are still warm though.
➤ Add just the peanuts to a food processor and blend until a smooth, creamy nut butter forms. It will take a while. First, it will turn crumbly, then thick and grainy. Keep going and it will eventually become melty, runny, and drippy.
➤ It usually takes 10 to 15 minutes in my food processor. Patience is key. If your food processor gets too warm turn it off and give it a break before continuing.
➤ Once you have reached the melty, glossy, runny stage you can add the sugar, molasses, ginger, cinnamon, and salt. Process again until well combined.
➤ Taste and add more ginger, cinnamon, or sugar if you want stronger flavors. Give it a quick few pulses again to combine.
➤ Spoon the gingerbread peanut butter into clean jars.
The butter produced from ginger and groundnut will be used to eat bread.
Methodology Of Sensory Evaluation
Sensory evaluation for the oil from sesame seed r are done using effective testing through the design of a structured questionnaire to carefully selected panels of personal recruited for this type of testing after consumption.
The questionnaire consist of the following structured sensory evaluation firm as shown below:



CHAPTER FOUR
DATA PRESENTATION AND ANALYSIS
4.1 INTRODUCTION
The research Sensory Evaluation questionnaire were distributed to some randomly selected staff and student of the hospitality department in Kwara State Polytechnic, Ilorin. A total of thirty questionnaires were distributed and were fully answered and returned back to the respondents after affective testing of Butter produced from groundnut.
4.2 DATA ANALYSIS AND RESULTS
The following data were presented and analyzed. Data presentation were made under two sub-headings, Section A and Section B. Section A consist of demographic characteristics of respondents while Section B consist of main Sensory evaluation data analysis.
SECTION A: DEMOGRAPHIC CHARACTERISTICS OF RESPONDENTS
The following demographic data are analyzed in this research work based on the responses received from the administered questionnaire:
TABLE 4.1: SEX OF RESPONDENTS
	SEX
	FREQUENCY
	PERCENTAGE %

	Female
	19
	70

	Male
	6
	30

	TOTAL
	30
	100


Source: Field Survey, 2024
The table above shows that 19 respondents representing 70% of the respondents are Female while the remaining 6 respondents representing 30% are Male.
TABLE 4.2: AGE OF RESPONDENTS
	SEX
	FREQUENCY
	PERCENTAGE %

	Under 25years
	6
	30

	26-39
	7
	30

	40-59
	11
	55

	60 and above
	0
	15

	TOTAL
	30
	0

	
	
	100


Source: Field Survey, 2024
The table above shows that 6 respondents representing 30% are under 25years, 11 respondents representing 55% are 26-38 years, 3 respondents representing 15% are 40-59 years while no respondent is 60 years and above.
TABLE 4.3: EDUCATION QUALIFICATION
	SEX
	FREQUENCY
	PERCENTAGE %

	O'LEVEL
	12
	10

	OND/NCE
	12
	60

	HND/BSC
	4
	20

	MSC
	2
	10

	PHP
	-
	-

	Others
	-
	-

	TOTAL
	30
	100


Source: Field Survey, 2024
The above shows that O' level are 12 respondents i.e 10%, OND/NCE are 12 respondents i.e 60%, HND/BSC are 4 respondents i.e 20% while MSC are 2 respondents i.e 10%. No holder of PHD or Other qualifications.
TABLE 4.4: MARITAL STATUS
	STATUS
	FREQUENCY
	PERCENTAGE %

	Single
	21
	80

	Married
	9
	20

	TOTAL
	30
	100


Source: Field Survey, 2024
The table show that respondents that are single are 21 respondents i.e 80% and those that are married are 9 respondents i.e 20%.
SECTION B: SENSORY EVALUATION DATA ANALYSIS
The following statistical results were obtained from the analysis of the Sensory evaluation data analysis questions as structured in the administered questionnaire:
TABLE 4.5: HOW DO YOU RATE THE APPEARANCE OF THE BUTTER PRODUCED FROM GROUNDNUT?
	Response
	Number of respondents
	Percentage %

	Excellent
	-
	-

	Very Good
	20
	80

	Good
	10
	20

	Fair
	-
	-

	Poor
	-
	-

	TOTAL
	30
	100


Source: Field Survey, 2024
The table above simply shows that No respondent rated the appearance of experimental butter excellent. However, 20 respondents representing 80% of the total sensory evaluators rated the butter Very Good while 10 respondents representing 20%
TABLE 4.6: HOW DO YOU RATE THE SMELL OF THE BUTTER PRODUCED FROM GROUNDNUT?
	Response
	Number of respondents
	Percentage %

	Excellent
	12
	10

	Very Good
	10
	50

	Good
	6
	30

	Fair
	2
	10

	Poor
	-
	-

	TOTAL
	30
	100


Source: Field Survey, 2024
The table above shows that 12 respondents representing 10% of the total sensory evaluators rated the Taste/Flavour of experimental butter excellent. However, 10 respondents representing 50% of the total sensory evaluators rated the butter Very Good while 6 respondents representing 30% of the total sensory evaluators rated the butter Good. Also, 2 respondents representing 10% of the total sensory evaluators rated the butter fair while No respondent rated the Taste/Flavour of experimental recipe poor.


TABLE 4.7: HOW DO YOU RATE THE GENERAL ACCEPTABILITY OF THE BUTTER PRODUCED FROM GROUNDNUT?
	Response
	Number of respondents
	Percentage %

	Excellent
	12
	5

	Very Good
	6
	30

	Good
	10
	50

	Fair
	3
	15

	Poor
	-
	-

	TOTAL
	30
	100


Source: Field Survey, 2024
The table above shows that12 respondents representing 5% of the total sensory evaluators rated the Consistency of experimental butter excellent. However, 6 respondents representing 30% of the total sensory evaluators rated the butter Very Good while 10 respondents representing 50% of the total sensory evaluators rated the butter Good. Also, 3 respondents representing 15% of the total sensory evaluators rated the butter fair while No respondent rated the Taste/Flavour of experimental butter poor.
TABLE 4.8: SMELL/AROMA OF BUTTER PRODUCED FROM GROUNDNUT
	Response
	Number of respondents
	Percentage %

	Excellent
	1
	5

	Very Good
	15
	30

	Good
	10
	50

	Fair
	4
	15

	Poor
	-
	-

	TOTAL
	30
	100


Source: Field Survey, 2024
The table above shows that1 respondents representing 5% of the total sensory evaluators rated the Smell/Aroma of the experimental Butter produced from groundnut excellent. However, 15 respondents representing 30% of the total sensory evaluators rated the butter Very Good while 10 respondents representing 50% of the total sensory evaluators rated the butter Good. Also, 4 respondents representing 15% of the total sensory evaluators rated the butter fair while No respondent rated the Smell/Aroma of the experimental butter poor.
SECTION C: RESEARCHED BASED QUESTION
TABLE 4.9: DOES BUTTER FLOUR HAS ANY IMPORTANCE IN THE HOSPITALITY INDUSTRY?
	Response
	Number of respondents
	Percentage %

	Yes
	24
	70%

	No
	06
	30%

	TOTAL
	30
	100


Source: Field Survey, 2024
The table above shows that 24 respondents representing 70% of the total Respondents agrees that butter flour has any importance in the hospitality industry. While 06 respondents representing 30% of the total sensory evaluators disagrees to the question
TABLE 4.7: DOES GROUNDNUT HAS ANY PROXIMATE COMPOSITION?
	Response
	Number of respondents
	Percentage %

	Yes
	29
	90%

	No
	01
	10%

	TOTAL
	30
	100%


Source: Field Survey, 2024
The table 7 above shows that 29 respondents representing 90% of the total sensory evaluators agree that groundnut has any proximate composition, while 1 respondent representing 10% disagree to the question
TABLE 4.8: IS THERE ANY PRODUCTION AND BENEFITS OF BUTTER USING GROUNDNUT?
	Response
	Number of respondents
	Percentage %

	Yes
	27
	85%

	No
	03
	15%

	TOTAL
	30
	100%


Source: Field Survey, 2024
The table 8 above shows that 27 respondents representing 85% of the total sensory evaluators agrees that there is production and benefits of butter flour in the hospitality industry. While 3 respondents representing 15% of the total sensory evaluators disagrees to the question


CHAPTER FIVE
SUMMARY, CONCLUSION AND RECOMMENDATIONS
5.0 SUMMARY
This project examine the utilization of groundnut in the production of groundnut. Data was examined using the sensory evaluation in which 30 sensory evaluators were selected for the research work. The objective of the research work is to vividly streamlined how groundnut can be used to produced butter For clarity of the research context, the study was divided into five (5) chapters. Chapter one of the study contain general introduction, statement of the problem, objective of the study, scope of the study, limitation of the study and definition of terms. Chapter two focus on literature review. Chapter three contain research methodology, research approach, source of data, research instruments employed, research population and sample size, sampling procedure employed, method of data analysis. Chapter four focuses on presentation and analysis of data while Chapter five being the last chapter presents the summary of findings, conclusion and recommendations.
5.1 CONCLUSION
Groundnut has a great nutritional value as revealed in the findings. Aside for being source of cooking oil, its processed products that are restricted to certain localities are also exposed for use by other ethnic groups. A noticeable example is groundnut soup (nkatie nkuwin, obe epa, miyan yakuwa, miyan tsamiya, omi isagwe) that can make one mouth salivate by mere Perceiving the aroma. In spite of the release of several cultivars in the developing countries, cultivars suitable for specific situation are still not available. For example early maturing cultivars with fresh-seed dormancy is requirement for the cultivation of groundnut in intercropping in various agroecosystems. The yield losses due to diseases and pests need to be assessed for
integrated pest management (IPM). About 80 percent of the groundnut in the developing countries are cultivated under rain-fed situations a water use efficient genotype is the most urgent requirement. Genotypes possessing resistance or tolerance to drought and high temperature stresses need to be identified. The wild species of groundnut offer a vast reservoir of valuable genes that are not available within the cultivated species.
Several efforts in developing countries are being made to improve the quality of groundnuts by employing traditional plant-breeding techniques, but met with little success. The advent of biotechnological tools including marker-assisted selection and gene transfer across the species barrier has opened up novel opportunities for enhancing the seed-quality. The transformation protocols for groundnut are now well established and development of transgenic groundnut expressing desirable foreign genes is on the anvil.
5.2 RECOMMENDATIONS
In the course of this research work, the following recommendations are being brought up:
i. More groundnut should be planted so as to circulate the general populace
ii. There should be a modernized ways of planting groundnut
iii. More sensitization program should be done on the usage of groundnut
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APPENDIX I
SENSORY EVALUATION FORM ON BUTTER PRODUCED FROM GROUNDNUT AND GINGER
Direction: click one rating for each of the following: appearance, taste/flavor, texture /consistency, aroma /smell and overall acceptability.
Section A: BIO DATA OF RESPONDENT
1. Sex: Male ( ) Female ( )
2. Age: 16-25 ( ) 26-25 ( ) 46 and above ( )
3. Marital status: single ( ) married ( ) others ( )
4. Educational background: GCE/SSCE/WAEC ( ) OND/NCE ( ) HND/BSC/BA ( ) Ph.D ( )
5. Nationality: Nigerian ( ) other ( )
[bookmark: _GoBack]SECTION B: Sensory Evaluation Form
SENSORY EVALUATION FORM ON BUTTER PRODUCED FROM GROUNDNUT AND GINGER
	Variables
	Excellent
	Very good
	Good
	Fair
	Poor

	APPEARANCE
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	TEXTURE
	
	
	
	
	

	FLAVOUR
	
	
	
	
	

	ACCEPTABILITY
	
	
	
	
	



