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Abstraet: This study was conducted to determine he effect of two roasting methods on the chemieal. nierobial ae
well as the sensory qualities of cashew nut kernels.: Raw cashew nut was processed o obtain the plain cashew
kernels and was divided into two poertions which were subjecled’te different roasting treatiments using conventional-
air oven and halegen oven at a semperature of 200%C for 40 mig respectively. Proximate analysis showed that the
coaventional-oven roasted cashew kernel had Higher moisture content, protein and crude fiber values of
H68%0.18, 18342094 and 2.1 [20.08, respectively than the roasted sample using halogen-oven. In halogen-oven
roasted kernel. the fat, carbohydrate. fatty acid and. metabolizeable energy contents were higher (45.6220.98,
2.5320.08, 30.04=0.95, 392320.85 and 2480.0412§00, respectivelyy. The mineral analysis indicated that the
halogen-oven reasted kernels had higher values excef in the case of Magnesiwm {Mg). which was higher in the
conventional-oven roasted cashew nuts. The microbia®asdgigsment of the cashew kernels showed that halogen-oven
cashew roasted kernel had a reduced value in alf the mgH biological analysis carried out with the exception of
staphylococeus count. However, £, coli was nof present in ®y of the cashew kernel samples, Based on the sensory
rating. halogen-cven ronsted cashew kernel had the highest overali accepiability sensory rating, it was observed that
chemical parameters of fat. fafty acid and metabolizable energy show positive correlation at both (p=0.01) and
ip=G.05) for the sensory attributes of color, taste, crispiness, flavor and overail acceptability while the chemical
parameters of moisture content protein and crude fibre showed a negative correlation for uil the sensory aliributes.
Fhe results of this study indicated that halogen-oven will be better option for producing muiritious and wholesome
Foasted cashew nut kernels with acceptable sensory qualities.
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INTRODUCTION esteemed and highly priced food delicacy  valued

because of its pleasant taste and flavor {Irtwange and

Adequate nuirition has been generally accepied as QOshedi, 2009). Also, nuts have been said to constiiute a

b'@iﬁ}% 2??;{?15 [‘0 QUUC} and ﬁe_?“h)‘AiW’i”éi QQ”‘}"’"%‘ Y good source of chiemical constituents and certain vita!
el a f“fj - “;tm “‘TT.} ‘1?‘{ "’ﬁf;l E'm”g‘f i “‘; bicactive compounds of important health benefits in
wily ing and general life > populace : . : . -
Wily D iving *m(. general iiesty eo i popuiace and human beings {Yang, 2009, Nascimentlo er of, 20103
its consequent effect on the eating pattern and habit o N

have cutminated into housewives and women trying (o
findling less cumbersome and quicker means of food
processing especially al household level, :

In recent times, people have bLeen increasingly
awagse of the quality. nutritional composition and
health-promoting  components of foods and proper
processing of such food is necessary in other o oblain
or retain maximum autritioaal benefis from such foods
(WHO. 2007; Singh o o/, 20073 highlighting the
iportance of preper and adequate [ood processing.

MNuts have been recognized as a viass of food that
are rich in important nutrients including  proteins
and unsatwrated  fatty  acids  (Shakuntala  and
Shadadsharaswamy, 1987, Brufau e al. 20606,
Globaily. cashew nut kérnel (among other nuts) is an

with scientific investigations showings that the nut
kernels have beneficial effects on health, particularly on
chrenic diseases such as hyperiension and obesity,
coronary heart disease and dinbetes due 1w their and
high content of unsatwrated fatty acids (Oliete of o/,
2008; Mexis and Kontominas, 2009),

Generally, food processing  and  preparation
methods have been reported to have a direct effect on
the quality characteristics {physical. chemical and
sensoryi of most foods (Singh e of, 2007 Kossio
et ol 2009 and due 1o the nuiritional requirement and
necessity of the population, there is need w erjtieally
assess both the conventional {conventional aven) ang
the novel (halogen oven) metheds o be enployed for
the cashew kernel processing (roasting).
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Roasting from time in memorial remains one of the
common processing methods for nuts, During the
process, the nuis become more crunchy and brittle
leading to an overall incrense palatability {Ozdemir and
Devres, 2000; Saklar er af., 2001: Abayomi e7 al.
2002

Halogen oven is one of the multi-purpose novel

home cooking equipment that performs roasting of food
as one of its major operations. The mode of operation is

based on the wemendous and efficient eirculation of

heat that is generated from the halogen bulb housed
under Lid by a fan housed on top of the fid, while
conventional oven use dry heat and there is no forced
air‘heat cireulation on a constant basis resulting in heat
energy transfer which is much slow from product
surface fo center as heal only migrales: by conduition
from the outside of the food toward the cenire {Giese.
f9ul).

Therefore, this study is aimed at comparing the
eftect of halogen-oven roasting and conventional-oven
soasting on some  qualities (chemical, sensory ‘and
microbiclogical) of the roasted cashew kernels,

MATERIALS AND METHODS

Procurement of cashew nut: Good quality cashew
nuts were obtained from produce farmer in Abeokuta,
Ogun State, Nigeria, after some preliminary quality test
(floatation and cut test) were done 1o ascertain the
wholesomeness of the raw cashew nut,

Cashew nud processing and ronsting: Cashew nuis
were processed using the modified method of Kosoko
et al. {2009) as highlighted in Fig. 1, while the roasting
of the cashew kernel were done using the modified
method of Tsimidou and Papavergou (1993) where 2.3
kg of the kemnels were romsted for 40 min at a
temperature of 200°C using both the conventionaleair
oven (Memmert, Model DIN 40050-1P 203 and halogen
oven (Hometech, Model-HT-Al1), The kemeis were
turned afier every 14 min to allow for even and uniforn
reasting, To ensure adequate control of the roasting
conditions, the temiperature of the oven was initially
ratsed by about 4°C at each treatment to compensate for

iz b Plow chast 1oy the production of plam and runsted cashew kemels (Kosoko ef af.. 2009 Tsimidou amd Papaverpon, 19933
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tempurature drop when the nuts were first placed i
the oven.

Analyses:

Chemical composition:

Proximate analysis: Proximate composition (moisture,
crude protein, crude fat, ash and total carbohydrates) of

the samples were determined using the methods |

recommended by the A.QAC (2000). The nitrogen
content was determined by the micro Kjeldahi method
which was subsequently converted to prolein by
multiplying by o factor of 6.25 while the Carbohydrate
content was determined by difference. Fatty ncid and

“metabolizable energy (KIZ100 gy was calcufated as

using the formulation described by Aremu er af. (2006)
as shown below:

Caleulated fatty acids = (U 8&xcrude fat)
Calculated metabolizable energy (K100 o)

:

#(trotein < | 7) + (Fat=37) = {Carbohydrale e 173

Mineral analysis: The minerals were analyzed by dry
asking the samples at 330°C to constant \»uuiu and
thsoi\mo the ash in velumetric flask using distilled,
de-ionized water with a few drops of concentraled
hydrochloric acid. Calcium, magnesium, iron and
phosphorous were determined by Atomic Absorption
Spectro-photometsy {Agte ef of., 1993), while sodium

and potassium were determined using flame photometry

(Chapman and Pralt, 19613 using MNaCl and KOt o
prepare the standards.

Microbiological enumeration: Both plain and roasied
cashew kernels samples were subjected 1o total viabie
couit, yeast and mould count and coliform count tests
as described by Harrigan and MaeCance (1976 while
Staphylococcus count was determined using the 1mii1(><i
of Mactaddin (1990},

sensory analysis: The cashew kernel samples were
subjeied (0 sensory evaluation o determine consumer
areference among the different samples. Parmmeters
such as color, taste. crispiness, flavor and overall
acceplability were determined using a 9-point hedoniv
scale where (95 represented liked extremely’ aml (1)
representing “disliked extremely” {Larmond, 1980}. The

GEE2E1362-1371 2614

samples were presented in coded identical white saucer

plates and the samples were tested individually, The
order of presentation of the three samples was
completely randomized “and water was provided to
enable the panelists rinse their mouth afier tasting each
sample,

Statistical ‘analysis: The data were ‘analyzed using
SPSS (Statistical Package for Social Scientist) version
150, The mean of the analyses were calvulated and
Analysis of Variance (ANOVAY was performed to
determine the level of significant differences (5%

- signilicance level) between different mean of cashew

kernel samples using Duncan Multiple Range Tesl,
Correlations  berween  chemical  compesition  and
sensory altributes of the cashew Kernel samples were
also evaluated,

RESULTS AND DISCUSSION

The results of the analyses showed that the
different roasting frealments the cashew kernels were
subjected to have significant eifect on their chemical,
mineral, microbial and sensory qualities.

Chemical analysis:

Chemical eomposition: Table | shows the results of
the ¢chemical composition of the plains and two roasted
cashew  kernels.  The ranges of the  ¢hemical
compositions are moisture content (%) 3232021 1w
6472012, protein (%) 1G.3520.31 1o 23.3820.94, Fat
(%o} 38.69x069 1o 45.622088, crude fibre (%)
203005 to 2392009, ash (%) 2270048 1o
2532008,  Carbohydrate (%) 27.1051.26 1o
36.04=0.95, fatty acid (%4} 33.27£0.60 10 319232085
and Merabetizable energy (KJ100 g) 22856321 1.88 10
2480.04231.00,

Generally, the proximate composition of  the
cashew  nut kernels oblained in this study  was
comparable 1o those reported hy USDA (7010
However, the results revealed a sipaificant difference
(p=0.05) of the effect of different rousting methods
(conventionai-oven  and  halogen-oven  roasting
methods) on the cashew kernel and this might probably
explain the variation in some of the resulis obtained.

Dabie T Chemal composition (%) of plasn and roasted coshew hernel samples
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The moisture content values of the varicus cashew

kernel  samples  showed  thar  roasting  metbods
sigailicantly (p<0.05) affected this parameter with
cashew kernel roasted with halogen-oven possessing
the femst moisture content followed by cashew nut
roasted with conventional-oven and lastly the plain
rashew kernel. Moisture content in the roasted cashew
sampies was less than in the plain cashew sample. Thiy
is obviously due to the drying effect of the roasting
methed. Drying has been identified as one of the
processes occurring during roasting operation {Saklar
efaf, 1959 and the reduction in moisture content of
the roasted cashew kernels samples can be attributed to
the effect of heat supplied during the roasting operation
whiclh heips in lowering the moisture content of the
product, This resull is I agreement with the findings of
Damame e/ af. {1990), Sanders er of. {2002) and
Adegoke e ol {2009) who separately reported that
roasting  processes decreased moisture content  of
peanut. However, halogen-oven roasted cashew kernel
had the feast moisture content probably due (o a better
and ellivient drying as & result of the efficient and rapid
heat circutation rates which allows for  efficient,
effective and better removal of meisture from the
product as against the conventional-oven  roasted
cashew kernels (Giese, 1992).

The moisture content of the cashew nut kernels
were generally below the safe moisture content range of
3.8% os given by both Pixton (1982) and Menderson
{1Y85) as ncceptable for safe storage of nuts. These
results ndicated  that halogen-oven roasted  kerngls
would be better preserved,

There was 4 redustion in the protein content of
roth the roasted cashew lernels when compared 10 the

plain cashew kernel with halogen-oven roasted kernel

having a lesser protein content than conventional-oven
roasted kerneél, This finding supports the report of
Fapurewa and Rajt (2011). The decrease in protein
content may be as a result of high roasting temperature
(=100°CY  which -may  lead o the destruction/
denaturation of proteins and some aniino actds inherent
 the cashew kernel as a result of heat (Mauson, (9825,
Phis view was also supported by fhekoronye and
Negoddy {1985) as they suggested the possibility of the
destruction of the protein doe o application of high
wmperature. This is however conirary to the findings of
Damuame e @l (1990), Jui-Yueh er of. (3002} and
Adegoke er ol (2004) who reported that roasting of
peanuts generally increases the protein cantent.

Fat iz an important constituent of diets as it -

promotes the absorption of fat soluble vitamin as well
as contributes to overall energy value of foods (Shitin
and Lawal, 2007), without adding to the bulk of the
diet. They also play a structural role in providing faity
acids and  cholesterol for the formation of cell
membranes in all ergans and much of fat necessary for
the formation of these tissues are essential fatty acids,

which cannot be synthesized by the body and must be
supplied by the diet (Bogert er o/, 1994 Adjou er al.,
20125 There was a significant {p=<0.03) increase in the
fat content of the two rousted cashew kernels when
compared  with the plain cashew kerel with the
halogen-oven roasted cashew kernef having the highest
value. This incrense in far conient in roasted cashew
kernel may be due to the fact thas at high temperature
there is disruption of cell struciures and membranes
partitions of the kernel leading 1o the release of more
free fat molecules causing the fat to be easily extracted
from the kernel. This result is in agreement with those
documented by Damame er af. (1990), Abayomi ef o,
(2002), Jui-Yueh e of. (2002) and Adegoke er af.
(2004) who reported that there was an increase in crude
oil of peanut after heat treatments,

The crude fibre is the percentage/quantity of
indigestible sugar present in any food sample and it
helps in maintenance of internal distension for a normal
peristaltic movement of the intestinal tract (Fdem ef af.,
1984), The quaniity of crude fibre presens in the
semples varied significantly (p<0.03% 1t 15 highest in
the plain cashew kernel with halogen-oven roastes
cashew kernel having the least value. The resell of this
finding is in agreement with the outcome ol a similar
study reported by Ayools and Adeyeye 12010,

The result revealed that there was a significant
increase o the ash ‘content of the roasted cashew
kerneis as against the plain cashew kemel: though,
halogen-oven roasted cashew kernel had the higher
value. There were no significant difference between its
value and that of conventional-oven roasted cashew
kernels. This increase in the ash content of the roasted

- cashew kernels might not be unconnected with the

reduced moisture content of roasted cashew kernels.
The report of Abayomi er af, (2002) also agrees with
the findings of this study and he reported that the ash
content of raw peanut increased as a result of roasting
process.

The carbohydrate values obtained for the cashew
kernels revealed a significant difference between the
wwo roasted kernels ond the plam cashew kernel with
halogen-oven having the highest value.

The fatty acid contents of the cashew Kerngl
samiples as expected {oliows the same trend as the crude
fal content since it is derived from erude fat,

The energy values showed an increase in the
energy value of both roasted cashew kernel samples
with halogen-oven roasted cashew kernel having the
highest value. These values also  hizhfight  the
importance of nuts in supplying the energy requiremen
of human beings. .

Mineral composition: The result of the mineral
content {Table 2} of the cashew kernel samples
revealed a significant difference in some of the mineral
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Pabie 7 Mmernd content Lmig? 100 p) of plam and roasted cashew kernel sarmples
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anlyzed. Calcium (mg/100 g} content ranged from
30.19x0.95 10 36.2120.82, polﬁssium content {mg/ {00
g} content ranged from 355912084 1o 367 182043,
socdium {me/100 g content ranged from 8.7520.55 1o
4395056 while magnesium, phosphorous and iron do
not show any significant difference.

Minerals have been identified to play an important
role n human nutrition. Boil enzymatic activities and
electrolyte balance of the blood fluid are related (o
adequacy of some minerals {(Na, K and Mg (\(jmz

or s mean of inpheate samples 25,0 values; Mean values his iving different superseript within (he $ame row BIE Siant o

¢f al.. 20023 The mineral content of the aud is also

significantly (p=0.05) affected by roasting methods.
The caleium content of the plan cashew kernel is close
to whal is reported by Aremu er al. (20063, The calcium
content of the kernel increnses with roasting methods
with halogen-oven reasted cashew kernel having o
higher value though not signilicant from that of
conventional oven method, This result i in line with
the findings of Momoh er o/ (2012} {Beniseed),
Adegunwa ¢t af (Z012) (Beniseed) and Ayoola and
Adeyeye (2010} {peanut) who separately reported the
iereases of caleium due to roasting, However, Audu
and Areme {2011} reported a decrease in
content ol roasted red kidoey bean,
Physiologically, magnesium lelps in maintenance
ol the elecrrical potential in nerves and activation of

calcium

Csome enzyme systems (Ferro e /., 1987, Shills and

Young. 19923 The result of the magnesium content
revealed that roasting methods do nol have any
significant difference in the magnesium content o the
cashew kernel “samples. Though., conventional-oven
roasted cashew nut Kernel had the highest value it does
not difter significantly {p=>0.05) with that of plain and
halogen-oven reasted cashew kernel samples. Thig
result 15 in line with the findings of Adjou er of. (2912)
but contriry to the report of Avoola and Adeyeye
(20107 and Audu and Aremu (20113 who reported an
increse  and  decrease  respec md\, i magnesium
content of product with roasting.

It can be observed from the result that Potassium
(ky content of cashew kernel sampie mereased
significantly for both halogen-oven and conventionai-
oven roasting methods  with  halogen-oven  roasted
cashew kernel having o highest value, A similar
observation was reported by Ayoola and Adeyeye
(2016} and  Adsgunwa er aof. (2012) on peanut and

f
i

.,
J

wanlly diiores

beniseed respectively on the increase in polassium
content with roasting.

Both phosphiorus and iron contents of the cashew
kernel samples were not significantly (p>0.05) affected
by the two roasting methods.

The sodium content of the cashew kernel sample
showed a significant difference (p<0.03) with roasting
a5 the sodium  content decreuses  with  roasting,
However. both conventional-oven roasted  cashew
kernel and halogen-oven roasted cashew kerne! do not
reveal any significant difference from one anothier. This
trend is in line with the work of both Aveola and
Adeveye (2010} and Audu and Aremu (20113 whe
reported a decrease of sadium content with roasting of
peanut and andred kidney bean, respectively,

Majorly, calcium and phosphorous in conjunction
with other minerals {magnesium, manganese and
vitamins (A, C and D)} are responsible for bone
fbrmmion'{O"ﬂnlme et al., 2005 Akinhanmi er ad.,

2008). However, modern foods rich in snimal protein
and pimsphortl: can promoie the toss of calcium in
urine {Shills and Young, 19923 This lead to the concepl
of caleium to phosphorous (Ca/P) ratio and its inherent
health implication, where low Co/P ralio means fow
caicium in refation to high phosphorus intake. this leads
o calcium loss in the wine more thas normal,
Generaily and if the {(Ca/Py ratio of any food 'ss above
(1} that food is considered “'good” and “poar™ if the
ratio is less than 0.5 {Audu :md Aremu, 20115 The
result from the study showed that the (Cw/P) ratio is
poor and this could be supplied and supplemented with
other food sources that are rich in caleium.

Sodium  and  potassivm are  required  for the
maintenance of osmotic balance of body Nuids, the pH
of the body Lo regulate muscles and nerves iritability,
control  glucose  absurption  and  enhance  normal
retenition of protein during growth (NRC. (9891 The
sodiumy 10 polassium ratio in the body is of great
concern for the prevention of high blood pressure. The
No/K ratio of less than ane is recommended {Audu and
Aremu, 20011). The Na/K ratios fof the raw and
processed seeds were all above the recommended Jevel,
Unly the roasted sample has the NasK ratio less than
one. This suggests that all the samples may not have
capacity 1o prevent blood pressure,

Likewise, the ratio of sodium 10 potassivm (Nask)
in the body is of great importance in the preveation of
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dobie 3 Mierohin analvsis of plains and roasted cashew kerael sample
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gl blood oressure. Na/k ratio of fess than (1 is
recommended (Nieman e/ o/, 1992 10 this siudy. the
Nk oratio in thig study s fess than one, an mdication
that consumption of the reasted nut would probably be
beneficial w health,

Generally. the observed increase in some of the
mineral composition of the roasted cashew kernels
might be due o the fact that roasting may lead (o
increase in some mineral in foods. Some volatile
compounds would be lost throngh heating process
thereby increasing the concentration of the munerals
iDerise er of., I€374, Obiajuwa e o, 2005; Unsoren
et al, 2007y, However. the mineral content valye
obtained in this study is jese than reported by Cife
as the USDA standard but higher than
those reported by Aremu er o, (2006). This difference
mighl be due to the varietal differences as well as spif
and other environmental variables.

Microbiclogical enumeration: The mmrubmlwmai
enumeration of the plain and roasted cashew nut kernels
as presented i Table 3 revealed that the kernels are
within the safe microbial standard and limits.

Nuis and nut products in general mre highly
susceplible to microbial contamination primarily due to
their high nutritional content as well as their pkl which
is conducive for microbial growth and activities and
{Fraizer and Westhoff, 1978). Thig coupled with the
high ambmm temperature and relative hamidity in the

absence of proper processing might lead to problem of

microbial growth in processing nut and nut products
{Cpundero, 19877,

Generally. the total viable count indicates (he
microbislogical quality of any food product and the
presence of a high number of total viable vounts is an

indicator for fow expected shelf life of the product |

(Moore ef al, 20015 Abdel-Moneim er af,, 20123, The
result of the total viable count of the eashew lwrm%
samples are within the microbial limits/standard of
1o less than 10% cfiiy of ready-to-eat food prod uua
given by Fylde Borough Council as extracted {rom
manual of PHLSG (2008). Though, plain cashew kernel
showed a higher value, which may be connected with
the effect of roasting which the other two samples were
subjected to result in a reduction in their microbial load.
Iwas observed that yeast and mould count of ali

the samples were less than the maximum standard of

10 set by ICMSF (1986) as acceptabie for packaged
nuts iy for human consumption. This shows that the
mis are safe and thus present no any health hazard.

136

though; the higher moisture content of the phain cashew
kernel when compared 1o the other roasted kernel eould
present a problem as it would encourage ans promote
microbial growth and deterioration if the product is nof
stored properly {Sultan and Magan, 2010).

The presence of large numbers of ¢ edifrm bacteria
in fu@ds is suggestive of unhealthy sanitary conditions

© practices during food production stages (Thomas
el a! , 1971, However, the values obtained in this study
were fess than 107 set by CODEX (1991). £ coli is an
important member of the CU/’.’[().‘ mogroup furming gart
of the normal flora of the intestine of fuman and
vertebrates, The presences of £ coli in foods samples
may be considered as an indicator microorganism of
faecal contamination and other enteric pathogens, Some
strains of E coli have been implic ztui i cases of
gastroenteritis, diarrhen and urinary tract infections
(Pelezar et al, 1993), The absence of £ coli in the
cashew kernef samples showed that the sampies are safe
for human consumption (PHLS, 20003,

Staphytococcus avrens is a normal Aora of the
bedy  and  mucous  membrane and a2 common
actiological agent of seplic arthritis [Alice. 1976 Elien
and Sydney, 1990). The organisms can pass onto the
food during harvesting, processing or even storage, The
presence of Staphylococcus aurens in the mmph,s bus
well below maximum imits of > 107 efwmb (Han of of.
2005) may be attributed 1o handling operation during
production. This result indicates that cashew kernel
samples were produced under good manufacturing
pracrices.

Generally, the fow microbial level in both the
roasted samples as compared with the plain cashew
kernel sample may be as a result of low moisture
content of the food samples as well as the probable
destruction of the microorganisms during the reasting
of the cashew kernel sampies irrespective of the
reasting methods (oven) used.

Sensory analysis: The sensory result (Fig. 2) showed
that there were significant differences in ltu. SENZOTY
rating of the cashew kernel samples, 1t showed that
halogen-oven roasted cashew kernel received the
bighest sensory rating in terms of overall acceptability
and differs smnmwm ly {p=0.05) from the other two
samples. This rating might not be uncounected with
the fact that the panelist also significant ty raled the
Jmple highest in terms of color and CHSmeSS This

erception 3s also supported by previous workers
gOzaiumzr and Devres, 2000; Saklar er af, 2001
7
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Abuyomi et wl, 2007) who reported that roasting - also shows a posilive correlation {(p<0.03) for sensory

generally  have a way of increasing the overall attribute of taste only with it showing a strong positive
paiatability of the products  while altering  and correlation {p<0.01) for all the sther sensory aftributes.
significantly enhancing its sensory attributes. Moisture had a negative correlation (p=0.05) for

sensory attributes of taste and favor while o showed g
Correlation  amalysiss  The  correlation analysis strong negative correlation (p<.01y for all the other
(Tabie 4) on the chemical and sensory analysis of the sensory attributes. Protein had o negative correlation
cashew Kernel samples was carried out to highlight the {(p<0.05) for only flavor wih it showing & strong
relationship between the c¢hemical composition and negative correlation {p=<0.01} for all the other sensory
sensory scores of the cashew kernel samples. In this attributes.  Likewise, crude fibre had = negative
study. correlation analyses of the chemical composition correlation (p<0.035) for all the Sensory attribuies.
parameters and the sensory gualities reveafed generally This correlation analysis indicated that some
significant linear correlation benween both chemical _ chemical composition parameters can be used as a 100l
composition parameters and sensory qualities. i evaluating the sensory guality of the vashew nuw

The chemical parameter of fat and fatty acid, had a kernel sample.

pustitve correlation (p<0.03) with sensory atiribuies of

tuste and flavor while also showing a strong positive . CONCLUSION

coreelation (p<0.01) with sensory attributes of color,

crispiness and overall acceptability, The chenical This study however reveals thal there (s 2
parameter of ash had & positive correlation (p~6.03) significant difference in the chemical and sensory
with all the sensory parameters. Metabolizable energy characteristics of the cashew nuts roasted using the
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halogen oven, suggesting that the halogen oven is better
cquipment for roasting the nuts. The im%ot‘rcn oven also
provides an environment that helps reduce the
microbial contamination during roasting. In general, the
study. helps to ascertain that that roasting using halogen
oven or under controlled temperature and time is most
suilable for cashew nit roasting.
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