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[bookmark: _Toc209437613]1.0	Introduction
Sweet potato (Ipomoea batatas L.) is an important food crop in easter and Central Africa. The crop is particularly important in the densely populated countries in the Lake Victoria one particularly Uganda, Rwanda and Burundi, where it plays more prominent and diversified role in the food system. In Uganda, sweet potato plays distinct roles of a predominant staple as well as a complementary stable food crop that is consumed throughout the year by farmers and low income consumers.
Sweet potato is also a complementary staple in Rwanda and Burundi. The crop plays a primary role of famine reserve staple in Kenya, Tanzania and Democratic Republic of Congo.
The root contain significant amounts of carbohydrates constituted mainly in the form of starch, sugar and dietary fiber, which play an important role of providing low cost every in the diet of consumers. Besides carbohydrates, sweet potato roots contain significant amount of vitamins and appreciable amount of minerals that enable normal minerals. The vitamins include vitamin C., the B group (thiamin (B1), riboflavin (B2), folic acid and vitamin E.
Orange fleshed sweet potato is an excellent source of beta-carptene that provides sufficient vitamin A to meet the required daily allowance in the diet. The orange sweet potato varieties can make important contributions to alleviating vitamin A deficicency, which is currently a major health problem in most developing countries.
Sweet potato roots also contain lysine, the important amino acid which cereals are deficient in. the leaves and tips are good sources of vitamin A, energy, zinc, calcium and proteins. Sweet potato leaves contain twice the amount of protein as the weight of roots. 
Sweet potato is the eastern and central African region is mainly used as food for human consumption and to a lesser extent as animal feed. The crop is mainly consumed in the fresh form as boiled or steamed and roasted roots. Boiled roots can also served as mashed, stewed and fried food. The use of sweet potato as traditionally processed product is important in regions of some countries, including the north-eastern region of Uganda where income levels are relatively low.
Withing these regions, sweet potato is traditionally processed into sweet potato dried chips and flour at household level during the dry seasons. Dried sweet potato are consumed as boiled products, whereas the flour is used as an ingredient for preparation of some dishes.
[bookmark: _Toc209437614]1.1	Background to the Study
Sweet potato is one of the world’s most important root crops, ranking seventh in global production after rice, wheat, maize, potatoes, cassava, and barley (FAO, 2014). It is cultivated extensively in Africa, Asia, and the Americas, with Nigeria being one of the largest producers in Africa. The crop is favored for its adaptability to diverse climatic conditions, relatively low input requirements, and ability to produce high yields on marginal soils (Nwokolo & Smart, 1996). Beyond its agricultural advantages, sweet potato is a rich source of carbohydrates, dietary fiber, vitamins (especially vitamin A precursor beta-carotene), minerals, and antioxidants, making it a valuable food for nutritional security (Nayanathara & Ekanayake, 2021).
Despite its nutritional benefits, sweet potato is highly perishable, with a shelf life of only a few days under ambient conditions. This perishability has historically limited its use in large-scale food service operations such as hotels, restaurants, and catering services, where consistent supply and long shelf-life ingredients are preferred. Post-harvest losses due to spoilage and inadequate storage infrastructure further exacerbate this challenge, leading to economic losses for farmers and suppliers (FAO, 2014).
Processing sweet potato into flour addresses many of these limitations by converting the tubers into a stable, shelf-stable powder that can be stored for months without significant loss of nutritional quality. Instant sweet potato flour is produced through a series of steps including washing, peeling, slicing, drying (sun drying, oven drying, or freeze-drying), milling, and sieving to obtain a fine, uniform powder (Waidyarathna & Ekanayake, 2021). This flour can then be reconstituted or incorporated directly into recipes, providing culinary flexibility and convenience.
The use of sweet potato flour in the hospitality industry offers several advantages. First, it provides a gluten-free alternative to wheat flour, catering to the growing market of consumers with gluten intolerance or celiac disease (Informa Healthcare, 2020). Second, it enhances the nutritional profile of dishes by increasing fiber, vitamins, and antioxidant content, aligning with global health trends focused on functional foods. Third, it supports local agriculture and reduces reliance on imported wheat flour, which can be costly and subject to supply chain disruptions (FAO, 2014).
Moreover, sweet potato flour has functional properties such as water absorption, gelatinization, and pasting characteristics that make it suitable for various culinary applications, including thickening soups, making dough for flatbreads, and preparing porridges or dough-based main dishes (Nayanathara & Ekanayake, 2021). These properties can be optimized through processing parameters, allowing food technologists and chefs to tailor the flour to specific recipe requirements.
In the context of the hospitality industry, the adoption of instant sweet potato flour can lead to operational efficiencies. The flour’s long shelf life reduces waste and storage costs, while its ease of use simplifies preparation processes and speeds up service delivery. This is particularly valuable in fast-paced environments such as hotels, catering services, and institutional kitchens where consistency and speed are critical (SciELO, 2018).
Despite these benefits, the incorporation of sweet potato flour into mainstream hospitality food production remains limited. Challenges include lack of awareness among chefs and food managers, limited standardization of processing methods, and concerns about consumer acceptance of new ingredients. Additionally, there is a need for more research on the sensory qualities, shelf stability, and economic feasibility of sweet potato flour-based dishes in commercial settings.
Sweet potato flour production also aligns with global sustainability goals by promoting the use of underutilized crops and reducing food waste. The Food and Agriculture Organization (FAO) emphasizes the importance of diversifying food systems to improve resilience against climate change and market volatility (FAO, 2014). Utilizing sweet potato flour supports this agenda by valorizing a crop that thrives in low-input environments and can be processed into a value-added product with extended shelf life.
Furthermore, sweet potato flour has been shown to possess favorable sensory characteristics when used in food formulations. Studies indicate that partial substitution of wheat flour with sweet potato flour in bread and other baked goods improves moisture retention, crumb softness, and natural sweetness, which can enhance consumer appeal (SciELO, 2018). These sensory benefits can be leveraged in the hospitality industry to create innovative dishes that meet consumer expectations for taste and texture.
From an economic perspective, the processing of sweet potato into flour presents opportunities for rural development and entrepreneurship. Small and medium-scale enterprises can engage in flour production, creating jobs and stimulating local economies (Nwokolo & Smart, 1996). For hospitality businesses, sourcing locally produced sweet potato flour can reduce procurement costs and strengthen supply chain sustainability.
In terms of nutrition, sweet potato flour is particularly rich in beta-carotene, a precursor of vitamin A, which is essential for vision, immune function, and skin health. Vitamin A deficiency remains a public health concern in many developing countries, including Nigeria (WHO, 2020). Incorporating sweet potato flour into main dishes can contribute to alleviating micronutrient deficiencies among consumers.
The functional versatility of sweet potato flour is also notable. It can serve as a thickening agent, binder, or extender in various recipes, making it suitable for soups, stews, doughs, and batters. This versatility is advantageous in hospitality settings where menu diversity and ingredient multifunctionality are prized (Informa Healthcare, 2020).
Lastly, consumer trends indicate a growing demand for clean-label, natural, and minimally processed foods. Instant sweet potato flour fits well within this trend as it can be produced without additives or preservatives, offering a natural alternative to chemically modified starches and flours (Nayanathara & Ekanayake, 2021). This enhances its marketability and acceptance in health-conscious hospitality segments.
This study seeks to fill these gaps by providing a detailed examination of the processing techniques for instant sweet potato flour, evaluating its nutritional and functional attributes, and demonstrating its application in main dish production within the hospitality industry. By doing so, it aims to contribute to the diversification of food ingredients, promote sustainable food practices, and enhance the nutritional quality of meals served in hospitality establishments.
[bookmark: _Toc209437615]1.2	Statement of Research Problem
Despite the nutritional and functional benefits of sweet potato flour, its utilization in the hospitality industry for main dish production remains limited. Many food establishments rely heavily on wheat and other cereal-based flours, overlooking the potential of sweet potato flour to improve menu diversity, nutritional value, and cost-effectiveness. There is a lack of standardized processing methods and insufficient awareness of the culinary applications of instant sweet potato flour among hospitality professionals. This research addresses these gaps by investigating the processing techniques, evaluating the properties of sweet potato flour, and demonstrating its suitability for main dish production in the hospitality sector.
[bookmark: _Toc209437616]1.3	Objectives of the study
[bookmark: _Toc209437617]1.3.1	General Objective 
The general objective of this study is evaluate or examine the means of processing sweet potato into instant flour for production of main dish in the hospitality industry 
1.3.2	Specific objectives
i. To outline and evaluate the processing methods for converting sweet potato into instant flour.
ii. To analyze the nutritional and functional properties of sweet potato flour.
iii. To demonstrate the application of sweet potato flour in the production of main dishes within the hospitality industry.
iv. To assess the advantages and limitations of using sweet potato flour as an alternative to traditional flours in main dish recipes.


[bookmark: _Toc209437618]1.4	Research Questions
i. What are the standard methods for processing sweet potato into instant flour suitable for main dish production?
ii. What are the nutritional and functional properties of sweet potato flour relevant to the hospitality industry?
iii. How can instant sweet potato flour be incorporated into the preparation of main dishes in hospitality establishments?
iv. What are the potential benefits and challenges of using sweet potato flour in main dish production compared to conventional flours?
[bookmark: _Toc209437619]1.5	Significance of the Study
This study is significant as it explores the potential of utilizing the proteins and nutrition’s in the production of processing potato into flour. The findings of this research will contribute to the development of their healthier, cost-effective, and locally sourced fat alternative or the food industry. For consumers, particularly health-conscious individuals, the study may promote awareness of healthier fat alternative and their benefits, including potential improvements in the nutritional profile of commonly consumed dishes.
[bookmark: _Toc209437620]1.6	Scope of the Study
This research focuses on the processing of sweet potato into instant flour and its application in main dish production within the hospitality industry. The study covers:
· Selection and preparation of sweet potato roots.
· Processing steps: cleaning, slicing, drying, milling, and packaging.
· Analysis of nutritional and functional properties of the resulting flour.
· Practical demonstration of main dish recipes using sweet potato flour.
· Evaluation of the benefits and challenges in the context of hospitality operations.
[bookmark: _Toc209437621]1.7	Limitations of the Study
While this study aims to provide comprehensive insight to the formulation and processing of sweet potato into main dish. Certain limitations may compromise the validity of the findings;
1. Scale of Processing: Focus was on small- to medium-scale processing suitable for hospitality use. Large-scale industrial methods were not explored.
2. Narrow Recipe Application: Only a few main dish recipes were tested. A broader recipe base could have provided wider insight into culinary versatility and acceptability.
3. Economic Analysis Not Detailed: While cost-effectiveness is mentioned, a full cost-benefit analysis comparing sweet potato flour with traditional flours was not conducted.
4. Limited Nutritional Testing: The study did not include lab-based nutritional composition analysis or extensive shelf-life testing under different storage conditions.
5. Assumed Industry Readiness: It assumes hospitality professionals are ready to adopt sweet potato flour, without fully addressing possible training or supply chain barriers.
6. Changing Consumer Preferences: The conclusions may require future updates to remain aligned with evolving consumer trends and hospitality demands.
[bookmark: _Toc209437622]1.8	Definition of Terms
Sweet Potato (Ipomea batatas): A starchy, sweet-tasting root vegetable rich in carbohydrates, fiber, and micronutrients.
Instant Flour: Finely milled flour that can be quickly reconstituted with water or other liquids, suitable for rapid food preparation.
Main Dish: The primary component of a meal, typically providing the bulk of protein, carbohydrates, and other nutrients.
Functional Properties: Characteristics of food ingredients that affect their behavior during processing and preparation, such as water absorption, viscosity, and gelation.
Hospitality Industry: The sector comprising businesses that provide food, beverages, and accommodation services, including hotels, restaurants, and catering operations.
Processing: The series of actions or steps taken to convert raw sweet potato roots into instant flour, including cleaning, slicing, drying, and milling.
Nutritional Properties: The composition of food in terms of macronutrients (carbohydrates, protein, fat), micronutrients (vitamins, minerals), and dietary fiber.
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[bookmark: _Toc209437624]2.0 Literature Review
[bookmark: _Toc209437625]2.1 Introduction
The literature review chapter provides a critical examination of existing knowledge relevant to the processing of sweet potato into instant flour and its utilization in main dish production within the hospitality industry. This chapter synthesizes conceptual definitions, theoretical frameworks, empirical studies, and identifies gaps in the current body of knowledge. Understanding these aspects is essential to position the current research within the broader academic and practical context, ensuring that the study contributes meaningfully to hospitality management and food science.
[bookmark: _Toc209437626]2.2	Literature Review
Sweet Potato and Its Nutritional Importance
Sweet potato (Ipomoea batatas) is a globally significant root crop cultivated extensively in tropical and subtropical regions. It is valued not only for its high carbohydrate content but also for its rich nutritional profile, which includes dietary fiber, vitamins, minerals, and antioxidants. The carbohydrate content primarily consists of starch, which provides a substantial energy source, making sweet potato a staple food in many developing countries (Nayanathara & Ekanayake, 2021). The presence of complex carbohydrates also contributes to a low glycemic index, which is beneficial for managing blood sugar levels.
One of the most notable nutritional attributes of sweet potato is its high beta-carotene content, especially in orange-fleshed varieties. Beta-carotene is a precursor to vitamin A, an essential micronutrient critical for vision, immune function, and skin health (WHO, 2020). Vitamin A deficiency remains a major public health issue in many developing countries, and the promotion of orange-fleshed sweet potato has been a strategic intervention to combat this deficiency. In addition to beta-carotene, sweet potatoes contain significant amounts of vitamin C, B-complex vitamins, potassium, and manganese, which contribute to overall health and well-being.
Dietary fiber in sweet potato is another important nutritional component. Fiber promotes digestive health, aids in weight management, and reduces the risk of chronic diseases such as cardiovascular disease and type 2 diabetes (Nwokolo & Smart, 1996). The fiber content also influences the functional properties of sweet potato flour, affecting water absorption and texture in food products. Furthermore, sweet potato contains phenolic compounds and antioxidants that help neutralize free radicals, potentially reducing oxidative stress and inflammation.
The nutritional richness of sweet potato makes it an attractive ingredient for food product development, especially in the hospitality industry where there is increasing demand for healthier and functional foods. Incorporating sweet potato into meals can enhance the nutritional value of dishes served in hotels, restaurants, and catering services, aligning with consumer trends toward wellness and clean eating. Moreover, its natural sweetness and appealing color can improve the sensory qualities of food products.
Despite its benefits, the perishability of sweet potato limits its direct use in large-scale food production. Fresh sweet potatoes have a short shelf life, are bulky, and require careful handling to prevent spoilage. Processing sweet potato into flour is a practical solution to these challenges, preserving its nutritional qualities while extending shelf life and improving convenience for food service operations (FAO, 2014).


Processing of Sweet Potato into Flour
The processing of sweet potato into flour is a multi-step procedure designed to convert the perishable tuber into a stable, easy-to-use powder. The process typically begins with the selection of high-quality sweet potatoes, which are then thoroughly washed to remove dirt and contaminants. Peeling follows, which can be done manually or mechanically, to eliminate the skin that may contain undesirable compounds or affect the flour’s texture and color.
After peeling, the sweet potatoes are sliced into thin pieces to facilitate uniform drying. Drying is a critical step that reduces moisture content to levels that inhibit microbial growth and enzymatic activity, thereby extending shelf life. Various drying methods are employed, including sun drying, oven drying, and freeze-drying. Sun drying is cost-effective but weather-dependent and slower, whereas oven drying offers controlled temperature and humidity but requires energy input. Freeze-drying preserves nutritional and sensory qualities best but is expensive and less accessible in developing regions (Waidyarathna & Ekanayake, 2021).
Once dried, the sweet potato slices are milled into flour using hammer mills or other grinding equipment. The flour is then sieved to achieve a fine, uniform particle size, which is essential for consistent rehydration and cooking performance. Packaging in moisture-proof containers ensures protection from humidity and contamination during storage and distribution.
The processing parameters, such as drying temperature, time, and milling fineness, significantly influence the quality attributes of the resulting flour. For example, higher drying temperatures may reduce drying time but can degrade heat-sensitive nutrients like vitamin C and beta-carotene. Similarly, particle size affects water absorption and texture in food applications. Optimizing these parameters is crucial for producing high-quality instant sweet potato flour suitable for hospitality use (FAO, 2014; Informa Healthcare, 2020).
Instant Flour: Definition and Characteristics
Instant flour is a type of flour that can be quickly reconstituted with water or other liquids without the need for extensive cooking or preparation. This convenience makes instant flour highly desirable in commercial food production and hospitality settings where efficiency and consistency are paramount. Instant sweet potato flour retains much of the nutritional content of the fresh tuber while offering improved shelf stability and ease of use.
Key characteristics of instant sweet potato flour include low moisture content (typically below 10%), fine particle size, and good dispersibility in liquids. These properties enable rapid hydration and integration into recipes, reducing preparation time and labor costs (Informa Healthcare, 2020). The flour’s natural sweetness and color also contribute positively to the sensory attributes of food products.
The functional properties of instant sweet potato flour are influenced by the processing methods used. For example, freeze-dried flour tends to have superior rehydration capacity and nutrient retention compared to sun-dried flour. Additionally, instant flour exhibits gelatinization behavior during cooking, which affects the texture and mouthfeel of dishes such as porridges, sauces, and doughs (Nayanathara & Ekanayake, 2021).
In the hospitality industry, instant sweet potato flour can be used as a thickener, binder, or base ingredient in main dishes, soups, and baked goods. Its gluten-free nature makes it suitable for catering to customers with dietary restrictions, expanding menu inclusivity. Moreover, the flour’s long shelf life reduces waste and inventory costs, offering economic advantages for food service providers.
The versatility and convenience of instant sweet potato flour align well with current trends in the hospitality sector, where there is growing demand for ready-to-use, nutritious, and sustainable ingredients. As such, instant sweet potato flour represents a valuable addition to the ingredient repertoire of chefs and food technologists (SciELO, 2018).
Main Dish Production in Hospitality
Main dishes are the centerpiece of meals served in hospitality establishments such as hotels, restaurants, and catering services. They typically provide the majority of calories and essential nutrients, making their composition and quality critical to customer satisfaction and nutritional adequacy. The integration of alternative flours like sweet potato flour into main dish production offers opportunities for innovation and differentiation in hospitality menus.
Using sweet potato flour in main dishes can enhance nutritional profiles by increasing fiber, vitamins, and antioxidants, which are often lacking in traditional wheat-based dishes. This nutritional enhancement is particularly important in the hospitality industry, where there is increasing consumer demand for health-conscious and functional foods (Nayanathara & Ekanayake, 2021). Additionally, sweet potato flour’s natural sweetness and vibrant color can improve the sensory appeal of dishes, contributing to a memorable dining experience.
From an operational perspective, sweet potato flour’s instant nature simplifies preparation processes, enabling faster service and reducing labor costs. Its long shelf life and ease of storage also mitigate supply chain challenges and minimize food waste, which are important considerations for hospitality managers aiming to optimize efficiency and sustainability (FAO, 2014).
Examples of main dishes that can incorporate sweet potato flour include thickened soups, stews, porridges, flatbreads, and dough-based dishes. Its functional properties allow it to act as a binder or thickener, improving texture and consistency. Furthermore, sweet potato flour can be blended with other flours to create hybrid products that balance nutritional benefits with desired culinary characteristics (Informa Healthcare, 2020).
Despite these advantages, the adoption of sweet potato flour in mainstream hospitality cooking is still emerging. Challenges such as lack of standard recipes, limited awareness among chefs, and concerns about consumer acceptance need to be addressed through research, training, and product development initiatives (SciELO, 2018).
Functional Properties of Sweet Potato Flour
The functional properties of sweet potato flour determine its behavior during cooking and processing, directly impacting the quality of the final food product. Key functional properties include water absorption capacity, gelatinization temperature, pasting viscosity, swelling power, and solubility. These properties influence texture, mouthfeel, and stability in food applications (Nayanathara & Ekanayake, 2021).
Water absorption capacity is critical as it affects dough formation, batter consistency, and moisture retention in cooked products. Sweet potato flour generally exhibits high water absorption due to its starch and fiber content, which can improve the softness and shelf life of baked goods and main dishes (Waidyarathna & Ekanayake, 2021).
Gelatinization temperature refers to the temperature at which starch granules swell and absorb water, thickening the mixture. Sweet potato starch typically gelatinizes at lower temperatures compared to wheat starch, allowing for quicker thickening and energy savings during cooking (Informa Healthcare, 2020). This property is advantageous for fast-paced hospitality kitchens.
Pasting viscosity measures the thickness and stability of starch pastes during heating and cooling cycles. Sweet potato flour exhibits moderate pasting viscosity, which contributes to desirable textures in porridges, sauces, and doughs. Swelling power and solubility affect how the flour interacts with water and other ingredients, influencing the final product’s consistency and mouthfeel (Nayanathara & Ekanayake, 2021).
Understanding these functional properties enables chefs and food technologists to optimize formulations and processing conditions when using sweet potato flour in main dish production. It also supports the development of standardized recipes and quality control protocols in hospitality operations.
Benefits of Using Sweet Potato Flour in Hospitality
· Nutritional Enhancement: Increased dietary fiber and micronutrients.
· Gluten-Free Alternative: Suitable for customers with gluten intolerance.
· Shelf Stability: Reduced wastage due to longer storage life.
· Cost-Effectiveness: Potentially lower cost compared to imported wheat flour.
· Culinary Innovation: Enables creation of novel dishes with unique flavors and textures.
[bookmark: _Toc209437627]2.3	Theoretical topic 
Several theories underpin the study of food processing innovation and ingredient adoption in the hospitality industry. The following theories provide a conceptual framework for understanding how sweet potato flour can be integrated into hospitality food production.
Diffusion of Innovations Theory (Everett Rogers, 2003)
The Diffusion of Innovations Theory, developed by Everett Rogers (2003), explains how new ideas, products, or practices spread within a social system over time. Rogers categorizes adopters into innovators, early adopters, early majority, late majority, and laggards, each with distinct characteristics influencing their adoption behavior. Innovators and early adopters tend to be more open to change and willing to take risks, whereas the late majority and laggards are more cautious and require more evidence before embracing innovations.
Rogers identifies five attributes that affect the adoption rate of innovations: relative advantage, compatibility, complexity, trialability, and observability. Relative advantage refers to the degree to which an innovation is perceived as better than the existing alternative. Compatibility assesses how consistent the innovation is with existing values and needs. Complexity measures how difficult the innovation is to understand or use. Trialability is the extent to which the innovation can be experimented with on a limited basis, and observability is the visibility of the innovation's results to others.
In the context of food innovation and hospitality, this theory is particularly relevant to understanding how sweet potato flour can be adopted as a new ingredient. Studies have shown that perceived compatibility with existing culinary practices and clear relative advantages, such as nutritional benefits and cost savings, significantly influence adoption (Frontiers in Sustainable Food Systems, 2024). For example, innovations like halal supply chain practices and 3D food printing have been analyzed using this theory, highlighting the importance of aligning new technologies with user needs and values (Emerald, 2024).
Consumer acceptance also plays a critical role in diffusion. Psychological traits, perceived risks, and social influences affect how quickly new food products gain traction. Marketing strategies that emphasize the observable benefits of sweet potato flour and provide opportunities for trial, such as sampling in hospitality settings, can accelerate adoption among more cautious consumer groups (Academia.edu, 2020).
Furthermore, external factors such as regulatory frameworks, cultural norms, and market trends influence the diffusion process. For sweet potato flour, ensuring that the product fits local tastes and culinary traditions while meeting health and sustainability expectations will enhance its acceptance in hospitality businesses. Rogers’ theory thus offers a comprehensive framework for planning and managing the introduction of sweet potato flour in the hospitality industry.
Technology Acceptance Model (Davis, 1989)
The Technology Acceptance Model (TAM), proposed by Davis (1989), explains how users come to accept and use new technologies. TAM emphasizes two main factors: perceived usefulness (the degree to which a person believes that using a particular system would enhance their job performance) and perceived ease of use (the degree to which a person believes that using the system would be free of effort).
Applied to the hospitality sector, TAM helps explain how chefs and food managers perceive sweet potato flour. If they believe that sweet potato flour will improve operational efficiency, enhance customer satisfaction, or reduce costs, they are more likely to adopt it. Conversely, if the flour is perceived as difficult to use or incompatible with existing kitchen practices, adoption may be hindered.
Research in food technology adoption has highlighted the importance of organizational support, training, and peer influence in shaping attitudes toward new products (Davis, 1989). In hospitality settings, management endorsement and positive experiences shared by early adopters can encourage wider acceptance of sweet potato flour. Demonstrations and training sessions can reduce perceived complexity, enhancing perceived ease of use.
TAM also underscores the role of external variables such as infrastructure and prior experience. For example, kitchens equipped with appropriate milling or mixing equipment will find it easier to integrate sweet potato flour. Overall, TAM provides a useful framework for understanding and facilitating the acceptance of sweet potato flour in hospitality operations.
Food Choice Theory (Steptoe, Pollard & Wardle, 1995)
Food Choice Theory explores the multifaceted factors influencing food selection, including health motivations, sensory appeal, convenience, cost, cultural influences, and ethical considerations. Steptoe, Pollard, and Wardle (1995) developed the Food Choice Questionnaire to measure these motives, emphasizing that food choices are rarely based on a single factor but rather a complex interplay.
In the hospitality industry, understanding these factors is crucial when introducing new ingredients like sweet potato flour. Health-conscious consumers may prioritize nutritional benefits such as high fiber and vitamin A content, while others may focus on taste, texture, and appearance. The natural sweetness and vibrant color of sweet potato flour can enhance sensory appeal, increasing acceptance.
Convenience is another important factor. Instant sweet potato flour’s ease of use aligns with consumer and operator demands for quick meal preparation. Additionally, cultural preferences play a role; in regions where sweet potato is a traditional food, its flour may be more readily accepted.
Marketing and education strategies that highlight these factors can influence consumer attitudes positively. Offering tasting sessions and providing clear nutritional information can help overcome resistance to new food products (Steptoe, Pollard & Wardle, 1995).
Sustainable Food Systems Theory
Sustainable Food Systems Theory advocates for food production and consumption practices that are environmentally sound, economically viable, and socially equitable. This holistic approach is increasingly important in the hospitality industry, which faces pressures to reduce environmental impact and promote social responsibility.
Sweet potato flour fits well within this framework. Environmentally, sweet potato cultivation requires fewer inputs and is resilient to climate variability, reducing the ecological footprint compared to wheat production (FAO, 2014). Processing sweet potato into flour reduces post-harvest losses, contributing to food waste reduction.
Economically, local production and processing of sweet potato flour can stimulate rural development, create jobs, and reduce dependence on imported flours, which are often subject to price volatility and supply chain disruptions. Socially, the promotion of nutrient-rich sweet potato flour addresses public health concerns such as vitamin A deficiency, supporting community well-being.
By integrating sweet potato flour into hospitality menus, businesses can demonstrate commitment to sustainability goals, appealing to environmentally and socially conscious consumers. Sustainable Food Systems Theory thus provides a compelling rationale for the adoption of sweet potato flour in the hospitality sector.
[bookmark: _Toc209437628]2.4	Summary of Literature Review
The literature review explores the nutritional, functional, and practical aspects of sweet potato and its processing into instant flour, emphasizing its relevance to the hospitality industry. Sweet potato is recognized globally as a highly nutritious root crop rich in carbohydrates, dietary fiber, vitamins (notably beta-carotene), minerals, and antioxidants, making it valuable for nutritional security and health promotion.
However, the perishability of fresh sweet potato limits its large-scale use in commercial food production. Processing sweet potato into instant flour addresses this challenge by extending shelf life, improving storage and handling, and enabling versatile culinary applications. Instant sweet potato flour serves as a gluten-free alternative to wheat flour, aligning with increasing consumer demand for health-conscious and allergen-friendly foods.
The functional properties of sweet potato flour—such as water absorption, gelatinization, and pasting—make it suitable for various food preparations including thickening agents, doughs, and porridges. These characteristics offer operational efficiencies in hospitality settings by reducing waste, simplifying preparation, and supporting menu diversification.
Despite its benefits, the adoption of sweet potato flour in hospitality remains limited due to lack of awareness, standardized processing methods, and concerns about consumer acceptance. The literature highlights the potential for sweet potato flour to enhance nutritional quality, support local agriculture, reduce reliance on imported wheat flour, and contribute to sustainable food systems.
Economic and sensory studies suggest that sweet potato flour can improve moisture retention and texture in baked goods, adding value for both producers and consumers. Furthermore, its production can stimulate rural entrepreneurship and reduce post-harvest losses, contributing to local economic development.
The review identifies gaps in research related to large-scale processing, comprehensive nutritional analysis, and broader culinary applications within hospitality. It also underscores the need for increased education and policy support to facilitate wider use of sweet potato flour.
Overall, the literature supports the investigation of sweet potato flour as a promising ingredient for main dish production in the hospitality industry, offering nutritional, economic, and sustainability advantages.
[bookmark: _Toc209437629]2.5 Gaps in Literature
While existing literature provides valuable insights into the nutritional benefits and processing techniques of sweet potato flour, several gaps remain:
· Limited Focus on Hospitality Industry: Most studies concentrate on agricultural, nutritional, or bakery applications, with few addressing the unique operational and culinary needs of the hospitality sector.
· Standardization of Processing Methods: There is a lack of consensus on optimal processing parameters (drying methods, particle size) to maximize flour quality for main dish production.
· Consumer Acceptance Studies: Few empirical investigations explore consumer perceptions and acceptance of sweet potato flour-based main dishes within hospitality settings.
· Economic Feasibility: Limited research evaluates the cost-benefit analysis of integrating sweet potato flour into large-scale hospitality operations.
· Cultural and Regional Variations: More studies are needed to understand how cultural preferences influence the adoption and adaptation of sweet potato flour in diverse hospitality environments.
Addressing these gaps will enhance the practical applicability of sweet potato flour in hospitality and contribute to sustainable food innovation.


[bookmark: _Toc209437630]CHAPTER THREE 
[bookmark: _Toc209437631]RESEARCH METHODOLOGY
[bookmark: _Toc209437632]3.0	Introduction
This chapter outline the methodological framework adopted for the study. It describes the research design, study area, targeted population, sampling techniques, sampling size, research instrument, method of data collection that guided the investigation. These procedures were carefully selected to ensure the credibility, validity and reliability of data attained in assessing the processing of sweet potato into instant flour for the production of main dishes in the hospitality industry.
[bookmark: _Toc209437633]3.1	Research Design
Research design can be defined as a plan that guides how a study is conducted to ensure accurate, reliable and valid results. It serves as a blueprint that outlines how the research will be carried out. The design enabled the research to obtain the accurate and relevant data on the method used in processing sweet potato into instant flour, their nutritional qualities and application of the flour in hospitality food production.
[bookmark: _Toc209437634]3.2	Study Area 
Study area is the geographical location where a research study is conducted or located. It is the geographical location selected for coordination of a research study. The study area selected for this research is Department of Hospitality management in Kwara State Polytechnic, Ilorin in Moro Local Government Area of Kwara state Nigeria.


[bookmark: _Toc209437635]3.3	Target Population
Target population can be defined as the group of individual that the intervention intend to conduct research in and draw conclusion.
The target population for this study selected students and staffs of the hospitality management department. The research target is to select 50 respondents.
[bookmark: _Toc209437636]3.4	Sampling Technique
Sampling technique is the method used to select a subset (sample) of individual of items from a target population for the purpose of research, testing or analysis.
These techniques ensure that the selected sample accurately represent the target population allowing the researchers to draw valid and generalized conclusion.
The sampling techniques used for this research is sensory evaluation.
[bookmark: _Toc209437637]3.5	Sample Size
Sample size means the number of participants are observations included in a study or analysis. It is there number of respondents, samples or experimental runs you include in your research.
To determine a suitable and manageable sample size for this study, the Taro Yamane formula (1967) was adopted.
 
Where n = Sample size
N = Population Size
e = margin of error (0.05 for 95% confidence level)
Assuming the accessing population (N) = 57 hospitality professional in Ilorin metropolis substitute the value.
 
 
 
 			 			 	50
The sample size	n = ≈ 50
The calculated sample is approximately 50, which aligns perfectly with the target number respondents selected for the study.
[bookmark: _Toc209437638]3.6	Research Instrument 
Research instrument is the method or tools used by researcher to collect data from respondents it must be designed to gather reliable and valid information that addresses the objectives and research questions of the study (Kumari, 2019).
In this research, the primary research instrument used for data collection was a structured sensory evaluation questionnaire, this was adopted and designed by the researcher to obtain relevant feedback from the selected respondents regarding this processing of sweet potato into instant flour for the production of main dish in the hospitality industry.
[bookmark: _Toc209437639]3.7	Data Collection
Data collection is the systematic process of gathering information from various sources to answer research questions, test hypothesis or evaluate outcome data collection is the process of gathering and measuring information on targeted variable in an established system which then enables one to answer relevant questions and evaluation by taste, appearance, aroma, color and be used to collect necessary information from the respondents after testing the prepared dish.
[bookmark: _Toc209437640]3.8	Ethical Consideration
Ethical consideration refers to the process of identifying, analyzing and addressing the moral principals and values that guides research, business, professional practice. Ethical consideration includes getting informed consents from participants.
EQUIPMENT AND TOOLS
· Cylinder
· Knife
· Bowl
· Tray
· Plate
· Agron
· Turning stick
· Spoon


METHODOLOGY
MATERIALS
· Sweet potato flour
· Palm oil
· Seasoning cube
· Onions
· Pepper
· Water
· Beef
· Salt
· Locust bean



FLOW CHART FOR PROCESSING SWEET POTATO INTO INSTANT FLOUR
	Selection

	

	Washing 

	

	Peeling 

	

	Slicing/Lamination 

	

	Drying 

	

	Grinding 

	

	Serving 

	

	Packaging 

	

	Storage 

	

	Storage and distribution 



1. Choose high quality, healthy sweet potato
2. Thoroughly was the sweet potato to remove soil and any surface contaminants
3. Manually peel the sweet potato tubers to remove the outer skin
4. Sliced the peeled potatoes into thin, uniform discs or chips using a food rolling mill or slicer to ensure even drying
5. Dry the slices until hey are crisp and dry. This can be done using a food dehydrator a microwave-hot air dryer or by sun drying for several days.
6. Grind the dried sweet potato slices into a fine powder using blender or a mill
7. Filter the ground powder through a sieve to remove any larger particles and obtain a smooth, fine flour.
8. Package the final sweet potato flour in sealed bags such as high density polyethylene (HDPE) bags.
9. Store the packaged flour at ambient temperature until it is ready to be used in packaging (in moisture proof material)
10. Storage and distribution of instant sweet potato flour


PRODUCTION OF SWEET POTATO SWALLOW WITH EFO RIRO
RECIPE AND METHOD
	Recipe
	Quantity

	Sweet Potato flour
	3 cups

	Water
	Small quantity

	Beef
	5 pieces

	Vegetable 
	1 bunch 



METHOD
Sweet potato swallow preparation
Boil water and add flour, stir continuously
Cook until the mixture thickens and form a dough
Knead the dough and shape into desired form

PREPARATION OF EFO RIRO WITH BEEF
Prepare the pepper paste – blend pepper and onion together.
Cook the beef – Season beef with salt, seasoning and cubes and cook until tender.
Fry the beef – Heat palmoil, add cooked beef and fry until browned.
Make the efo riro sauce – Add the blended pepper paste to the same pot, cook until fragrant.
Add spinach – stir the spinach
Combine serve efo riro sauce with the fried beef on top.


[bookmark: _Toc209437641]CHAPTER FOUR
[bookmark: _Toc209437642]DATA PRESENTATION AND ANALYSIS
[bookmark: _Toc209437643]4.1	Introduction 
This research sensory evaluation questionnaire were distributed to some randomly selected staffs and student of the hospitality management department in kwara state polytechnic Ilorin, a total of fifty (50) sensory evaluation form were fully answered and returned back to the respondent after effective testing of the products 
[bookmark: _Toc209437644]4.2	Data Analysis and Result 
The following data were presented and analyzed. Data presented were made under two sub headings section a section b and section c section consist of demographic characteristics of respondent while section b and section c consist of main sensory evaluation data analysis.
Section A
[bookmark: _Toc209437645]Table 1:	Distribution of the Respondents by Sex
	Options
	Frequency
	Percentage%

	Male
	20
	40%

	Female
	30
	60%

	Total
	50
	100%


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


[bookmark: _Toc209437646]Table 2:	Distribution of the Respondents by Age
	Options
	Frequency
	Percentage

	16-25
	10
	20%

	26-45
	30
	60%

	46- above
	10
	20%

	Total 
	50
	100%


Source: Research 2025
The above table shows that 20% of the respondents were between the age range of 16-25years, 60% were between the age range of 26-45years and 20% is between the age range of 46-above This shows that a great number of the respondent fall within the age range of 26-45years
[bookmark: _Toc209437647]Table 3:	Qualification of Respondents
	Options
	Frequency
	Percentage

	SSCE/GCE/NECO
	5
	10%

	ND/NCE
	20
	40%

	HND/BSC/BA
	20
	40%

	PhD
	5
	10%

	Total
	50
	100%


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


[bookmark: _Toc209437648]Table 4:	Distribution of Respondents by Marital Status
	Options
	Frequency
	Percentage

	Single
	20
	40%

	Married
	30
	60%

	Total
	50
	100%


Source: Research, 2025 
The table shows that 40% of the respondents were single, 60% were Married. This indicates that a greater number of respondents were Married.
[bookmark: _Toc209437649]Table 5:	Distribution of Respondents by Nationality
	Options
	Frequency
	Percentage

	Nigerian
	50
	100%

	Others
	-
	-

	Total
	50
	100%


Source: Research, 2025 
The table shows that 100% of the respondents were Nigerians,
[bookmark: _Toc209437650]SECTION B: Sweet potato swallow with vegetable soup
[bookmark: _Toc209437651]Table 6 - Appearance
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	15
	30
	30

	Very Good
	20
	40
	70

	Good
	10
	20
	90

	Fair
	5
	10
	100

	Poor
	-
	-
	-


Source: Research, 2025
The table shows that 30% of respondents rated the appearance as excellent, while 40% rated it very good. Another 20% agreed it was good and only 10% rated it fair. None rated it poor. This indicates that the appearance of the instant sweet potato flour swallow with vegetable and chicken soup was generally well accepted.
[bookmark: _Toc209437652]Table 7 - Flavor
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	18
	36
	36

	Very Good
	17
	34
	70

	Good
	10
	20
	90

	Fair
	5
	10
	100

	Poor
	-
	-
	-


Source: Research, 2025
The table reveals that 36% rated the flavor as excellent, while 34% rated it very good. 20% of respondents considered it good, and 10% fair. This suggests that the flavor of instant sweet potato flour swallow was acceptable to most respondents, with no poor rating recorded.
[bookmark: _Toc209437653]Table 8 - Texture
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	20
	40
	40

	Very Good
	15
	30
	70

	Good
	10
	20
	90

	Fair
	5
	10
	100

	Poor
	-
	-
	-


Source: Research, 2025
40% of the respondents rated the texture as excellent and 30% as very good, while 20% rated it good and 10% fair. This implies that the texture was highly acceptable to the majority of respondents.
[bookmark: _Toc209437654]Table 9 - Taste
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	22
	44
	44

	Very Good
	15
	30
	74

	Good
	8
	16
	90

	Fair
	5
	10
	100

	Poor
	-
	-
	-


Source: Research, 2025
The table indicates that 44% rated the taste as excellent, 30% as very good, and 16% as good. Only 10% rated it fair. The results suggest that the taste of the instant sweet potato flour swallow was widely accepted.
[bookmark: _Toc209437655]Table 10 - Overall Acceptability
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	20
	40
	40

	Very Good
	18
	36
	76

	Good
	10
	20
	96

	Fair
	2
	4
	100

	Poor
	-
	-
	-


Source: Research, 2025
40% rated the overall acceptability as excellent, 36% as very good, and 20% as good. Only 4% rated it fair. This indicates that instant sweet potato flour swallow with vegetable and chicken soup was generally well accepted by respondents.
[bookmark: _Toc209437656]SECTION C: READY-MADE SEMOLINA WITH VEGETABLE SOUP (CONTROL)
[bookmark: _Toc209437657]Table 11 - Appearance
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	18
	36
	36

	Very Good
	20
	40
	76

	Good
	8
	16
	92

	Fair
	4
	8
	100

	Poor
	-
	-
	-


Source: Research, 2025
The table shows that 36% of respondents rated the appearance as excellent, while 40% rated it very good. Another 16% rated it good, and 8% rated it fair. This indicates that the appearance of the ready-made semolina with vegetable soup was generally attractive to respondents.
[bookmark: _Toc209437658]Table 12 - Flavor
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	16
	32
	32

	Very Good
	22
	44
	76

	Good
	8
	16
	92

	Fair
	4
	8
	100

	Poor
	-
	-
	-


Source: Research, 2025
The result shows that 32% of the respondents rated the flavor as excellent, 44% rated it very good, and 16% rated it good. Only 8% considered it fair, and none rated it poor. This suggests that the flavor of the semolina with vegetable soup was highly acceptable.
[bookmark: _Toc209437659]Table 13 - Texture
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	14
	28
	28

	Very Good
	20
	40
	68

	Good
	10
	20
	88

	Fair
	6
	12
	100

	Poor
	-
	-
	-


Source: Research, 2025
28% of respondents rated the texture as excellent, 40% as very good, while 20% rated it good and 12% fair. No poor ratings were recorded. This indicates that the texture was acceptable though not rated as highly as flavor or appearance.
[bookmark: _Toc209437660]Table 14 - Taste
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	20
	40
	40

	Very Good
	18
	36
	76

	Good
	8
	16
	92

	Fair
	4
	8
	100

	Poor
	-
	-
	-


Source: Research, 2025
40% of respondents rated the taste as excellent, 36% as very good, while 16% considered it good and 8% fair. This suggests that the taste of ready-made semolina with vegetable soup was well accepted by most respondents.
[bookmark: _Toc209437661]Table 15 - Overall Acceptability
	Choice
	No. of Respondents
	Percentage (%)
	Cumulative %

	Excellent
	18
	36
	36

	Very Good
	20
	40
	76

	Good
	10
	20
	96

	Fair
	2
	4
	100

	Poor
	-
	-
	-


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


[bookmark: _Toc209437662]CHAPTER FIVE
[bookmark: _Toc209437663]SUMMARY, CONCLUSION AND RECOMMENDATIONS
[bookmark: _Toc209437664]5.1	Summary
This study examined the processing of Potato (Ipomoea batatash L.) into instant sweet potato flour and its subsequent utilization in the preparation of main dishes, particularly “swallow” types commonly consumed in West Africa. The processing stages peeling, washing, slicing, blanching, drying, milling, and packaging were optimized to produce flour with desirable functional and sensory properties.
The sensory evaluation indicated that the instant sweet potato flour produced was highly acceptable to consumers when reconstituted into swallow dishes. The product retained a color and aroma close to freshly pounded sweet potato and exhibited good swelling capacity and smooth texture after reconstitution. Its convenience, reduced preparation time, and extended shelf-life make it an attractive alternative to fresh sweet potato.
Nutritionally, instant sweet potato flour maintained the proximate composition of sweet potato, providing carbohydrates as the main energy source along with minor amounts of protein, fiber, and essential micronutrients. Also a good source of beta-carotene, thiamine, vitamin C, iron, boosting the overall nutritional content of food products.
[bookmark: _Toc209437665]5.2	Conclusion
The processing of sweet potato into instant flour has proven to be an effective method of transforming a highly perishable root crop into a stable, easy-to-use product.
The study showed that instant sweet potato flour not only retains the desirable sensory qualities of traditional sweet potato dishes but also provides significant advantages in terms of shelf stability, convenience, and year-round availability.
Furthermore, instant sweet potato flour has strong economic potential. It extends the shelf life of sweet potatoes, reducing post harvest losses and supporting food security. The resulting flour can substitute wheat flour in various dishes. Particularly in gluten-free options, and has functional properties like thickening and gelling, making it a valuable alternative for the food industry. 
Nutritionally, although minor nutrient losses occur during drying, instant sweet potato flour remains an energy-rich staple that can be enhanced through fortification and recipe diversification. Its ability to compete with other staple flours (cassava, maize, plantain) demonstrates its relevance in food security, urban food systems, and dietary planning.
In conclusion, instant sweet potato flour is not only a technological innovation for food processing but also a strategic product for food security, economic empowerment, and consumer convenience in regions where sweet potato is a major staple.
[bookmark: _Toc209437666]5.3	Recommendations
i. Industrial Scale-Up: Food industries should adopt improved drying and milling technologies to ensure consistent quality of instant sweet potato flour.
ii. Fortification: Nutritional fortification with protein or micronutrients (e.g., vitamins, iron) could enhance the health value of instant sweet potato flour.
iii. Storage and Packaging: Use of moisture-proof packaging is recommended to extend shelf life and prevent quality deterioration during storage.
iv. Consumer Education: Awareness campaigns should highlight the convenience, nutritional value, and versatility of instant sweet potato flour.
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[bookmark: _Toc209437668]APPENDIX
Department of Hospitality Management
Kwara State Polytechnic, Ilorin Nigeria.
Dear, Respondents,
I am undergraduate student of the above name Department: Undergoing a research work on
PROCESSING OF SWEET POTATO INTO INSTANT SWEET POTATO FLOUR FOR PRODUCTION OF MAIN DISH
You are pleased requested to participate in the exercise your sincere, honest view and opinion while responding to the questionnaire.
Please note that your participation will in no way jeopardize your career and that your response will be held in strict confidence. The data obtained will be for academic purpose. The usefulness of the data sought for depends on your sincerity while responding to the questions.
Thank You
AKINLEYE BUSAYO JANET
SENSORY EVALUATION PROCESSING OF SWEET POTATO  INTO INSTANT SWEET POTATO FLOUR FOR PRODUCTION OF MAIN DISH
SECTION A
1. Sex; Male( ) Female ( )
2. Age: 16-25( ) 126-45( ) 46above( )
3. Educational Background: GCE/WEAC/NECO ( ) OND/NCE( ) HND/BSC/BA( ) PHD( )
4. Marital Status; Single( ) Married( ) Others( )
5. Nationality: Nigerian( ) Others( )
SECTION B
SENSORY ASSESSMENT ON PROCESSING OF SWEET POTATO INTO INSTANT SWEET POTATO FLOUR FOR PRODUCTION OF MAIN DISH
SENSORY ASSESSMENT
	SCALE
	GRADE
	ATTRIBUTE

	EXCELLENT
	5
	APPERARANCE

	VERY GOOD
	4
	AROMA

	GOOD
	3
	COLOUR

	FAIR
	2
	FLAVOUR

	POOR
	1
	OVERALL ACCEPTABILITY


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

	APPERARANCE
	
	
	
	
	

	FLAVOUR
	
	
	
	
	

	TEXTURE
	
	
	
	
	

	TASTE
	
	
	
	
	

	OVERALL ACCEPTABILITY
	
	
	
	
	





TABLE 2:
SENSORY ASSESSMENT ON READY MADE SEMOLINA WITH VEGETABLE SOUP (CONTROL) 
	ATTRIBUTE
	EXCELLENT
	VERY GOOD
	GOOD
	FAIR
	POOR

	APPERARANCE
	
	
	
	
	

	FLAVOUR
	
	
	
	
	

	TEXTURE
	
	
	
	
	

	TASTE
	
	
	
	
	

	OVERALL ACCEPTABILITY
	
	
	
	
	




