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ABSTRACT
Breadfruit (Artocarpusaltilis) is a tropical fruit of mulberry family which originated from New Guinea and possibly from Moluccas and Philippines. It possess high nutritional value and also useful in the prevention of many diseases. In comparison to other tropical crops, it is a traditional crop in Oceania with the potential to prevent hunger and mitigate diabetes. Cooked breadfruit helps to regulate blood sugar levels in humans. Urinary tract problems, injured eyes, mosquito repellent, headaches, urinary infections, hypertension and fewer can be treated by the leaves, roots, seed and
the fruit. So many authors reported the importance of each and every part of it in value-added food products. It is an alternative source of starch for industrial and pharmaceutical purposes. Breadfruit contains a higher level of crude fiber, protein, starch, minerals, and vitamins, enhances its functional and nutraceutical value. The flour has been used in the preparation of stiff porridges, infant formulas, extruded products, bread, cake, fermented foods, pancakes, and biscuits.
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[bookmark: _GoBack]CHAPTER ONE
BACKGROUND TO THE STUDY
1.1	Introduction to the Study
	Breadfruit is a high-yielding tropical staple food crop that has been identified under the International Treaty on Plant Genetic Resources for Food and Agriculture for its potential to positively impact food security in underdeveloped regions of the world. Many developing countries have tropical climates and individuals there are at a greater risk of undernourishment. Many of the underdeveloped countries in the world located in Oceania, Tropical Africa, and Central America are suitable for breadfruit production (Jones, 2019). Breadfruit is a relatively low-input crop since the tree does not need to be replanted each year and its production lifespan is 50 years or potentially more (FAO, 2015). Moreover, up to 400 kg of edible crop can be produced by a single breadfruit tree on an annual basis (Jones et al., 2018). Therefore, breadfruit may be suitable for sustainable production in resource-poor regions of the world (Fownes & Raynor, 2019). 
Compositionally, breadfruit is high in carbohydrate content and particularly starch. Breadfruit also contains significant composition of protein, and some essential vitamins and minerals (Turi et al., 2017). With the poor storage properties and the limited use of the fresh breadfruit crop, conversion of the crop to flour provides a more stable form during storage and increases its versatility as a food ingredient. In February of 2016, breadfruit flour received ‘Generally Recognized as Safe’ status, thus opening the possibility of using the flour as an ingredient for North American food markets (FDA, 2016).
Production of flour is an ideal approach to incorporate breadfruit into a variety of food products. Breadfruit flour has significant economic potential as an ingredient in foods. Another benefit of breadfruit flour as a food ingredient is that it is gluten-free as with other non-cereal and non-grain flours, which may be useful for people who have gluten disease or choose not to consume gluten. Gluten-free products are often expensive, providing an opportunity for high yielding gluten-free flours such as breadfruit to be used instead of current replacements (Jones, 2016). Likewise, breadfruit flour could be used in processed foods as a replacer of soy ingredients, which is an allergen and produces products with unfavorable sensory properties when used at high inclusion levels (Rentfrow et al., 2015). Moreover, breadfruit usually has a pale color and a bland sensory profile (Chen, 2016), which makes it a promising ingredient to add to foods like emulsified meat products.
Although breadfruit is currently cultivated in more than 90 countries throughout the tropics, it is generally considered an underutilized crop (Ragone, 2016). Breadfruit flour products including fresh and processed versions of the crop have the potential to complement existing markets (Nochera & Ragone, 2019). Although utilization is limited commercially, breadfruit flour has been used as an alternative source of starch in many different food products. So far, breadfruit flour has been successfully incorporated into pasta (Nochera & Ragone, 2019), bread, cake (Ajani et al., 2016), pancakes (Ayodele & Oginni, 2022), biscuits (Nwabueze & Atuonwu, 2017), and extruded products (Nwabueze, 2017).
Breadfruit (Artocarpusaltilis) belongs to the mulberry family of Moraceae and it is a tropical fruit. Zerega et al. (2014) used genetic markers and observed that Artocarpusaltilisspecies was derived from Artocarpuscamansi species, which is a species of a higher amount of large seeds and it was originated from New Guinea, Moluccas and the Philippines. Zerega et al. (2015) also reported that many cultivars in Vanuatu and other Western Oceania countries were showed greater genetic diversity than the Eastern Polynesia cultivars. Molecular marker techniques for breadfruit provide valuable tools for the uniqueness of a genotype, tracing its origin and also indicating its propagation history. Perishable nature of the fruit is the biggest problem for large-scale production and international trade. At ambient temperature conditions, the fruit lost its freshness only in five days (6). The longer shelf life of 3-4 weeks can be obtained using controlled atmosphere storage (CAS) packaging at 16°C with 5% oxygen (O2), 5% carbon dioxide (CO2). The fruit has good nutritional value and high calorific content such as 68% starch, 4% protein, 1% fat dry weight basis, vitamins and minerals.
1.2	Statement of the Problem
The problem facing the uses of breadfruit flour in the hospitality industry are due to ignorance seems from the facts that some people are not knowledgeable due to poor orientation in the start of their career in the industry life. People have been so used to wheat flour and introducing flour gotten from cereal a tuber crops, will be a great surprise because they always think that flour used in the industry can only be gotten from wheat and no other crop. Thereby purchasing of the breadfruit flour will be minimized, because people will not know the proper way to use it, the proportion to use, to acquire a good output, in other words, ignorance make them think no other flour can be good as that of wheat flour. 
1.3	Aims and Objectives of the Study
	The objective of the study is to examine the uses of breadfruit flour in the hospitality Industry. Other objectives includes:
· To examine the importance of breadfruit flour in the hospitality industry 
· To examine the proximate composition of breadfruit flour in the hospitality industry 
· To examine the production and benefits of breadfruit flour in the hospitality industry
1.4 Research Question 
i. What are the uses of breadfruit flour in the hospitality industry?
ii. What is the importance of breadfruit flour to the hospitality industry?
iii. What is the proximate composition of breadfruit flour used in the hospitality industry?
1.5  	Significance of the Study
	The study on the use of breadfruit flour in the hospitality industry cannot be overemphasized as it is intended to improve self-reliance on our locally produced products and minimize if possible. Also to enlighten the general populace on other flour that can be used as substitutes for wheat flour which is the most common flour being used.
1.6	Scope of the Study
	The study will work solely on the past literature reviewed on the topic of the research, also the scope of the study will be to carry out research using survey method, questionnaire will be administered as the research instrument to gather respondents opinion concerning the subject matter in which the questionnaire will be in form of sensory evaluation form, 
1.7	Limitation of the Study
The following are some of the implications or constraints which the researcher encountered during the course of writing this research:
· Time constraint: the research will simultaneously engage in this study with other academic work. This consequently will cut down on the time devoted for the research work.
· Financial constraint: Insufficient funds tend 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).
However, it should be noted that the researcher improvise where necessary in order for the mentioned limitations not to negatively affect the quality of the research.
1.8	Definition of Terms         
· Bread Fruit: Breadfruit seed is a species of flowering tree in the mulberry and jackfruit family believed to be a domesticated descendant of Artocarpus camansi originating in New Guinea, the Maluku Islands, and the Philippines.
· Utilization: the action of making practical and effective use of something.
· Bread Fruit Flour: this can be described as the flour generated from breadfruit 


CHAPTER TWO
LITERATURE REVIEW
2.0 	Literature Review
Corn, wheat, and rice are the most commonly grown staple crops around the world, however, they require substantial external inputs and modern technologies to obtain adequate yields (Godfray et al., 2018). Nonetheless, flours from these commonly grown staple crops are frequently used as ingredients in many types of food products. Moreover, many cultivars of corn, wheat, and rice are highly optimized to northern climates, but are not suitable for large-scale production in tropical climates. Many developing countries have tropical climates and individuals in these regions are usually at a greater risk of undernourishment due to resource limitations, low per capita income, and a low standard of living. Tropical climates are suitable for production of many unique staple crops including breadfruit (Artocarpus altilis) (Jones, 2019). 
Breadfruit is a high-yielding traditional staple crop found throughout Oceania, Tropical Africa, and Central America. One significant advantage of this crop is that the tree does not need to be replanted each year and its production lifespan is 50 years or possibly even longer (FAO, 2015). The crop harvested from the plant has high levels of carbohydrates, starch, fiber, some vitamins, and some minerals (Jones, 2019). According to the breadfruit production guide (Elevitch et al., 2014), the fruit development stages include flowering (0 weeks), immature (0-16 weeks), full size green (12-16 weeks), mature (16-20 weeks), half-ripe, and ripe. In the mature stage, the fruit has developed into a starchy staple with smooth texture and good flavor. In the half-ripe stage, the fruit has begun converting starches into sugars and has a similar texture as well as sweetness to sweet potato (Elevitch et al., 2014).
While most breadfruit is consumed fresh, there is a long history of slicing, sun drying, and grinding/milling the fruit into a flour. Conversion to flour or an isolated starch creates a more stable form of breadfruit and increases its versatility as an ingredient in formulated food products. However, fresh breadfruit contains approximately 27.2% carbohydrate (USDA database, 2020). Whole wheat contains approximately 90% carbohydrate (USDA database, 2020). Corn (raw) contains approximately 18.7% carbohydrate (USDA database, 2020). Rice contain approximately 80% carbohydrate (USDA database, 2020). Although wheat and rice contain more carbohydrate and may produce more flour per gram compared with breadfruit, more land must be used for producing these crops.
Regarding the proximate composition of breadfruit flour, Wootton & Tumaalii (2018) reported that flours prepared from the pulp of seven varieties of breadfruit (Artocarpus altilis) at various ripeness stages contained crude protein ranging from 2.9% to 5.1%, crude fat ranging from 0.8% to 1.9%, crude fiber ranging from 2.9% to 6.6%, ash content ranging from 1.9% to 4.1%, total sugars ranging from 10.0% to 31.8%, and total starch ranging from 53.4% to 75.7%. The unsaturated fatty acid content in the lipid component ranged from 41% to 64% depending on variety of breadfruit (Wootton & Tumaalii, 2018).
Regarding the functional properties of breadfruit flour, Adepeju et al. (2018) reported that the water absorption and oil absorption capacities of pulp flours sourced from breadfruit were 154.70% and 81.62%, respectively. The bulk density of the breadfruit pulp flour was 0.56 g/ml (Adepeju et al., 2019). Swelling power and water absorption capacity of the breadfruit pulp flour increased as temperature increased (60°C to 90°C) (Adepeju et al., 2019). The pasting temperature of breadfruit pulp flour was 78.3°C (Adepeju et al., 2021). Adepeju et al. (2019) also found that the pasting temperatures of breadfruit pulp flour was higher than the gelatinization temperature for Ogi (fermented maize) flour (70.5°C), white sweet potato flour (66.7°C), and red sweet potato flours (67.2°C) (Osundahunsi et al., 2023), while pasting temperatures of breadfruit pulp flour was comparable with the gelatinization temperature for bambarra groundnut flour (80.5°C) (Sirivongpaisal, 2018). Moreover, Rincón & Padilla (2014) found that breadfruit starch granules have an irregular-rounded shape when evaluated with scanning electron microscopy. The swelling power, water absorption, and solubility of breadfruit starch were greater when compared with corn and amaranth starches. The gelatinization temperature was found to be approximately 73.3°C in an amylographic study, where the test temperature was up to 95°C (Rincón & Padilla, 2018).
2.1	Nutritional Significance of Breadfruit Flour 
Now a day it is used as an alternative source of starch for industrial and pharmaceutical purposes. The yield of seedless (dry matter basis) breadfruit which was cultivated in Venezuela was 18.5g/100g of starch. The starch contained higher water absorption, solubility, and swelling power than corn (Zea mays L.) or amaranth (Amaranthus cruentusL.) starch. Due to higher gelatinization temperature (73.3°C), it was stable during heating and cooling cycles. Adebowaleet al. (2015) reported that breadfruit starch can be modified using oxidation, acetylation and annealing treatments to alter functional properties. These modifications reduced gelling activity, solubility, pasting temperature, peak viscosity, hot paste viscosity and cold paste viscosity of the starch. Breadfruit starch was used as an alternative to corn starch in the pharmaceutical industry to bind tablets and tablet disintegrant.
Breadfruit also contained higher amount of fiber than other commonly consumed staples in the Pacific Islands because 100 g of cooked breadfruit can contain up to 7.37 g crude fiber while cooked potato, rice, sweet potato, taro, and plantains it is 1.50, 0.30, 3.30, 5.10, and 2.30 g/100 g, respectively (13).
Liu et al. (2015) reported breadfruit as a source of high-quality protein for food security and novel food products. It contains an average of 3.9% protein (dry weight basis), which is 1.15% higher than cassava, 1.1% higher than a banana and 0.3% higher than sweet potato.
2.2	Health Benefits of Bread Fruit Flour 
Different parts of the tree such as leaves, fruit, root have it s medicinal value. Whistler (2017) reported that urinary tract problems and injured eyes can be treated with the barks or roots and leaves of the plant, respectively. Mosquito repellent can be treated by male inflorescence of the plan. Headaches, urinary infections, hypertension and fewer can be treated with the leaves of the plant. Breadfruit tree shoots in combination with Macarangadioica are useful for headaches and migraines treatment. Cooked breadfruit can regulate blood sugar in humans and useful for diabetic people. Turi et al. (2015) reported the breadfruit (Artocarpusaltilis and hybrids) as a traditional crop with the potential to prevent hunger and mitigate diabetes in Oceania.
2.3	Applications of Breadfruit Flour
In Asian countries, breadfruit is consumed as a vegetable and picked before fully ripe to be used in the preparation of curry and similar products. The curry-like the dish is prepared by the cutting of flesh into chunks and parboiled them before mixing to coconut milk and other seasonings. It can also be used by cutting it into thin slices followed by deep frying and flavored with either salt, sugar syrup orchilli powder. It was also reported that cooked breadfruit was hardly noticeable from an excellent batter pudding. Omobuwajo (2019) prepared biscuits, prawn crackers and fried chips from breadfruit flour and reported that the textural quality of the products was optimum with the partial replacement of breadfruit flour. Full replacement lost the crispiness and organoleptic attributes of the products. Breadfruit flour had been used in so many food preparations like infant formulas, stiff porridges, biscuits, extruded products, fermented foods, and breadfruit flour bar. Breadfruit sap mixed with coconut fiber is used for canoe caulking, glue feathers on masks. Dried breadfruit is obtained by drying the whole fruit in a special design oven and obtained non-perishable, easy to transport food can be kept safe for years. The dried fruit is consumed after pieces are dipped into tea or infusions of orange leaves. It is mostly consumed fresh as a starchy vegetable. The microencapsulation efficiency (MEE) of breadfruit and broken rice based maltodextrin was investigated as a coating material by using virgin coconut oil (VCO) as a model system.
2.4	Nutritional Value of Bread fruit
	Artocarpus altilis is a nutritious, low-glycemic and gluten-free source of food it also can be modified to serve as medicine and renewable materials. Recently, this tree has also proven a viable means to fight diabetes and reduce hunger around the world. Incredibly, breadfruit thrives in regions most affected by food insecurity. A single tree can produce between 400–700lbs of fruit continuously throughout the year. Breadfruit is an excellent dietary staple and compares favorably with other starchy staple crops commonly eaten in the tropics, such as taro, plantain, cassava, sweet potato and white rice.
Complex carbohydrates are the main source of energy with low levels of protein and fat and a moderate glycemic index.100 g of fresh fruit provides 102 calories. Breadfruit is a good source of dietary fiber, iron, potassium, calcium, phosphorus, and magnesium with small amounts of thiamin, riboflavin, and niacin. Some varieties contain small amounts of folic acid. Many varieties can be a good source of provitamin A carotenoids and flavonoids. While breadfruit tends to contain low levels of protein, it is a complete protein, providing all of the essential amino acids, so necessary to human health. (Ragone 2019)
CHAPTER THREE
RESEARCH METHODOLOGY
3.0	Introduction
Research methodology explains the process involved in collecting, analyzing and interpreting data used in carrying out the research. It is the result of data collected from primary and secondary source. The primary source is referred to as the original information obtained by the researcher through personal interview and questionnaire. The secondary data on the other hand is being studies and also the use of various textbooks relating to the study. All these were the method employed by the researcher.
3.1	Research Design
         In this chapter, the researcher will present the materials and the methods adopted in experimenting the research topic. The researcher will be presenting the utilization of breadfruit in the production of cake and swallow.
3.2	Population Size
Population size implies the total number of people, things or organization in a specified geographical area of the study or in industry.
Population “as the means of identifying characteristics which certain number of the universe have in common and which will identify each unit being a member of a particular group
A sample of 50 respondents, were draw from the entire population under study. The sample is a time representation of the entire population. 


3.3	Sample And Sampling Techniques
Sampling as it was used by Harold (2002) is an attempt to access some properties of a large number of items by a study of a similar properties of a similar number.
The sample size of this research consist of consumers in the hospitality industries that have a deep knowledge about leftover food.
3.4	Method of Data Collection
In order for the researcher to obtain exhaustive information and compile it from different departments, he will use a variety of methods of data collection as listed below; 
PRIMARY DATA: These are forms of data that are originally for the project at hand and they are usually more expensive compared to the secondary data. To obtain a valid and reliable inference about its target market, sample of the population should at drawn, through costly. Therefore, the ways and mean of collecting information in this study were.
SECONDARY DATA: Data were also collected from the Human Resource Department and other documents (annual report) that were supplied by the hospitality industry.
3.5 Method of Data Analysis
The researcher used the percentage method as a statistical technique to analyze and interpreted the data collected. 
Tabular format is used to analyse the data which consist of Variable, Frequency and percentage. 
3.6	Ingredient Needed For The Research Work
As stated earlier the ingredient use for this research work is mainly the Breadfruit seed and this research practical was carried out in the laboratory. 


INGRIDIENT FOR THE PRODUCTION OF SNACKS USING BREADFRUIT FLOUR
· IN THE PRODUCTION OF CAKES
RECIPE								QUANTITY
Bread fruit flour gluten free 					500 g
Sugar									250 g
Coconut oil								1 ½ cups
Eggs									4
Baking powder							1 tsp
Salt									1 tsp
Baking soda							2 tsp
Cinnamon								3 tsp
Bulter								500 g
STEPS
· Preheat oven to 350 degress
· Beat sugar, oil and eggs.
· Sift dry ingredients and add the egg mixture in 4 portions.
· Fold in half of the nuts. 
· Bake in a greased 9X13 pan for 40 minutes. 
· Test for doneness with a toothpick - it should come out clean.

IN THE PRODUCTION OF SWALLOW
In the production of swallow, the breadfruit flour is the only recipe for the production of the swallow
STEPS
· Boil water in electric kettle and measure 4 cups into a pot.
· Cover the water and let it boil till it starts making bubbles 
· Lower the heat to a bare minimum and add the breadfruit flour into the water all at once then stir/turn with wooden spoon or spatula (omorogun) till it comes together but it won't be smooth at this stage. This process takes about a minute.
· Add the reserved 1 cup of water to the Breadfruit flour using the wooden spoon to create well in the middle and sides and leave the water to steam the Breadfruit flour for 1-2 minutes.
· Stir breadfruit flour till it's smooth and fluffy
PRODUCTION OF SWALLLOW USING BREADFRUIT FLOUR
Ingredients:
· Breadfruit flour — 2 cups (approx. 250g)
· Water — 2 to 3 cups (adjust as needed)
· Salt — a pinch (optional)
Equipment:
· Cooking pot or saucepan
· Wooden spatula or stirring stick
· Measuring cups and spoons
Production Method:
1. Prepare Breadfruit Flour
· If you are starting with fresh breadfruit, peel and slice it into thin pieces.
· Dry the slices under the sun or using a dehydrator until completely dry.
· Grind the dried breadfruit slices into a fine flour using a mill or food processor. (If you already have breadfruit flour, skip this step.)
2. Boil Water
· Pour about 2 cups of water into a cooking pot and bring it to a boil on medium heat.
3. Mix Breadfruit Flour with Water
· In a separate bowl, mix breadfruit flour with some cold water (about ½ cup) to form a smooth slurry. This helps prevent lumps when added to boiling water.
4. Cook the Swallow
· When the water in the pot is boiling, reduce heat to medium-low.
· Slowly pour the breadfruit slurry into the boiling water while continuously stirring with a wooden spatula.
· Stir vigorously to avoid lumps and ensure even cooking.
5. Thicken and Cook Thoroughly
· Continue stirring for about 5 to 10 minutes. The mixture will thicken and become dough-like.
· Add more dry breadfruit flour or water as necessary to reach your desired consistency — thick enough to hold shape but smooth.
6. Season (Optional)
· Add a pinch of salt if desired and mix well.
7. Serve Hot
· Remove from heat and shape the swallow into balls or serve directly alongside soups or stews.
Notes:
· The ratio of water to breadfruit flour may vary depending on the flour’s dryness and desired swallow texture.
· You can combine breadfruit flour with other flours like cassava or plantain for a different taste and texture.
· Breadfruit swallow has a slightly nutty flavor and is a gluten-free alternative.
Methodology for Sensory Evaluations
Sensory evaluation for the Breadfruit flour for the production of cake and swallow 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 the usage of the oil.
The questionnaire consist of the following structured sensory evaluation firm as shown below
Direction; click one rating for each of the following ; appearance, taste/flavor, texture /consistency, aroma /smell and overall acceptability. 

	S/No
	Rating Scale
	Appearance
	Texture/ Consistency
	Aroma / Smell
	Taste 
	Overall Acceptability

	1
	Excellent 
	
	
	
	
	

	2
	Very Good 
	
	
	
	
	

	3
	Good
	
	
	
	
	

	4
	Fair 
	
	
	
	
	

	5
	Poor 
	
	
	
	
	





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 fifty (50) questionnaires were fully answered and returned back to the respondents after affective testing of Cake and swallow produced from breadfruit.
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
	30
	60

	Male
	20
	40

	TOTAL
	50
	100


Source: Field Survey, 2025
The table above shows that 30 respondents representing 60% of the respondents are Female while the remaining 20 respondents representing 40% are Male.
TABLE 4.2: AGE OF RESPONDENTS
	SEX
	FREQUENCY
	PERCENTAGE %

	Under 25years
	15
	30

	26-39
	25
	50

	40-59
	10
	20

	60 and above
	0
	0

	TOTAL
	50
	100


Source: Field Survey, 2025
The table above shows that 15 respondents representing 30% are under 25years. 25 respondents representing 50% are 26-38 years, 10 respondents representing 20% are 40-59 years while no respondent is 60 years and above.
TABLE 4.3: EDUCATION QUALIFICATION
	SEX
	FREQUENCY
	PERCENTAGE %

	O’ LEVEL
	5
	10

	OND/NCE
	30
	60

	HND/BSC
	10
	20

	MSC
	5
	10

	PHP
	-
	-

	Others
	-
	-

	TOTAL
	50
	100


Source: Field Survey, 2025
The above shows that O’ level are 5 respondents i.e 10%, OND/NCE are 30 respondents i.e 60%, HND/BSC are 10 respondents i.e 20% while MSC are 5 respondents i.e 10%. No holder of PHD or Other qualifications.
TABLE 4.4: MARITAL STATUS
	STATUS
	FREQUENCY
	PERCENTAGE %

	Single
	40
	80

	Married
	10
	20

	TOTAL
	50
	100


Source: Field Survey, 2025
The table show that respondents that are single are 40 respondents i.e 80% and those that are married are 10 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: APPEARANCE OF CAKE AND SWALLOW PRODUCED FROM BREADFRUIT 
	Response 
	Number of  respondents
	Percentage %

	Excellent
	    -
	-

	Very Good
	40
	80

	Good 
	10
	20

	Fair
	-
	-

	Poor
	-
	-

	TOTAL
	50
	  100


Source: Field Survey, 2025
The table above simply shows that No respondent rated the appearance of experimental Cake and swallow produced from breadfruit excellent. However, 40 respondents representing 80% of the total sensory evaluators rated the recipe Very Good while 10 respondents representing 20% of the total sensory evaluators rated the recipe Good. No respondent rated the appearance of experimental recipe fair or poor.
TABLE 4.6: TASTE/FLAVOUR OF CAKE AND SWALLOW PRODUCED FROM BREADFRUIT 
	Response 
	Number of  respondents 
	Percentage %

	Excellent
	5
	10

	Very Good
	25
	50

	Good 
	15
	30

	Fair
	5
	10

	Poor
	-
	-

	TOTAL
	50
	100


Source: Field Survey, 2025
The table above shows that 5 respondents representing 10% of the total sensory evaluators rated the Taste/Flavour of experimental Tiger nut Drinks excellent. However, 25 respondents representing 50% of the total sensory evaluators rated the recipe Very Good while 15 respondents representing 30% of the total sensory evaluators rated the recipe Good. Also, 5 respondents representing 10% of the total sensory evaluators rated the recipe fair while No respondent rated the Taste/Flavour of experimental recipe poor.


TABLE 4.7: CONSISTENCY OF CAKE AND SWALLOW PRODUCED FROM BREADFRUIT 
	Response 
	Number of  respondents 
	Percentage %

	Excellent
	5
	10

	Very Good
	15
	30

	Good 
	25
	50

	Fair
	5
	10

	Poor
	-
	-

	TOTAL
	50
	  100


Source: Field Survey, 2025
The table above shows that 5 respondents representing 10% of the total sensory evaluators rated the Consistency of experimental Cake and swallow produced from breadfruit excellent. However, 15 respondents representing 30% of the total sensory evaluators rated the recipe Very Good while 25 respondents representing 50% of the total sensory evaluators rated the recipe Good. Also, 5 respondents representing 10% of the total sensory evaluators rated the recipe fair while No respondent rated the Taste/Flavour of experimental recipe poor.
TABLE 4.8: SMELL/AROMA OF CAKE AND SWALLOW PRODUCED FROM BREADFRUIT 
	Response 
	Number of  respondents
	Percentage %

	Excellent
	5
	10

	Very Good
	15
	30

	Good 
	25
	50

	Fair
	5
	10

	Poor
	-
	-

	TOTAL
	50
	  100


Source: Field Survey, 2025
The table above shows that 5 respondents representing 10% of the total sensory evaluators rated the Smell/Aroma of the experimental Cake and swallow produced from breadfruit excellent. However, 15 respondents representing 30% of the total sensory evaluators rated the recipe Very Good while 25 respondents representing 50% of the total sensory evaluators rated the recipe Good. Also, 5 respondents representing 10% of the total sensory evaluators rated the recipe fair while No respondent rated the Smell/Aroma of the experimental recipe poor.
TABLE 4.9: ACCEPTABILITY OF CAKE AND SWALLOW PRODUCED FROM BREADFRUIT 
	Response 
	Number of  respondents
	Percentage %

	Excellent
	5
	10

	Very Good
	15
	30

	Good 
	20
	40

	Fair
	10
	20

	Poor
	-
	-

	TOTAL
	50
	 100


Source: Field Survey, 2025
The table above shows that 5 respondents representing 10% of the total sensory evaluators rated the Acceptability of the experimental Cake and swallow produced from breadfruit excellent. However, 15 respondents representing 30% of the total sensory evaluators rated the recipe Very Good while 20 respondents representing 40% of the total sensory evaluators rated the recipe Good. Also, 10 respondents representing 20% of the total sensory evaluators rated the recipe fair while No respondent rated the Acceptability of the experimental recipe poor.


TABLE 4.10: RECOMMENDATION OF CAKE AND SWALLOW PRODUCED FROM BREADFRUIT 
	Response 
	Number of  respondents 
	Percentage %

	Excellent
	5
	10

	Very Good
	30
	60

	Good 
	10
	20

	Fair
	5
	10

	Poor
	-
	-

	TOTAL
	50
	  100


Source: Field Survey, 2025
The table above shows that 5 respondents representing 10% of the total sensory evaluators rated the Recommendation of experimental Cake and swallow produced from breadfruit excellent. However, 30 respondents representing 60% of the total sensory evaluators rated the recipe Very Good while 10 respondents representing 20% of the total sensory evaluators rated the recipe Good. Also, 5 respondents representing 10% of the total sensory evaluators rated the recipe fair while No respondent rated the Recommendation of the experimental recipe poor.


CHAPTER FIVE 
SUMMARY, CONCLUSION AND RECOMMENDATIONS
5.0	SUMMARY
This research work examine the utilization of breadfruit in the production of cake and swallow. Data was collated using the sensory evaluation form.  
Due to its higher nutritional value, it is a good source of energy. The high quality of starch makes it useful for the pharmaceutical industry for binding of tablets. High medicinal value makes it useful to treat hypertension, eye infection and urinary problems. It can also be used to regulate blood glucose level and prevent hunger. Thus it can be a good source for value addition in food products with good biological value.
5.1	CONCLSION
	The study revealed that breadfruit, a previously rejected food crop, is now a highly favoured staple among its consumers. Cooking methods such as ‘‘oil-down’’, steaming and boiling facilitate its consumption since they enhance its taste, especially for the cultivar ‘Yellow’, which consumers preferred more than the cultivar ‘White’. Further studies should be undertaken in Trinidad and Tobago among consumers regardless of whether or not they purchase breadfruit to determine the extent of the acceptance and the preferences noted in this study, to assess consumption trends and to identify the reasons for the apparent increased acceptance of breadfruit. Research on cultivar preferences and cooking methods is even more pertinent for other Caribbean territories where a wider breadfruit germplasm exists.
These studies should also extend to the export markets where consumers include Caribbean and non-Caribbean breadfruit consumers. The results would better define the breadfruit that is most desired by the domestic markets within the region and by the export markets and would indicate whether differences exist between these markets in consumer attitudes and preferences.
5.2	RECOMMENDATION
In the course of this research work, the following recommendation will be analyzed:
· There is need for more study on the use of breadfruit in the hospitality industry 
· More bread fruit  should be planted so as to reach the general populace
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