CHAPTER FIVE
5.1	SUMMARY OF FINDINGS
This project is enriching Nigeria menu with the use of soya beans.
The main reason is to introduce some of these dishes into our hotels, hospitals, institutions, homes and other catering establishment.
Soya beans have a very good advantage over other crops such as:
It is relatively cheap when compared with other food,
When using it in cooking it can be made to have excellent storage qualities in spite of its light fat content (18gm fat) 100gm soya beans.
Menu that has developed from soya beans in this project can easily be reproduced.
Above all the taste panel that was conducted shows that soya beans based food are palatable and acceptable, therefore soya beans has high utility potential both in hospitality industries (for examples hotel, hospital and in homes).
5.2	CONCLUSION
Many writers have testified to the usefulness and benefit of soya beans and why is it important to know the ways of using soya beans in the production of food. Reports also stressed on the point that, soya beans have benefit involved or included on the menu of great hotels and restaurant in planning a menu for a vegetarian. Soya beans cab is included for proper nutrition.
Also, because it is grown extensively and very cheap, it is consider well and good for all developing countries in the whole world so that it can chase away deficiency disease that can found in developing countries like Nigeria, Somalia. These diseases are malnutrition- kwashiorkor, marasmus e.t.c
Soya beans is a very nutritious plant because both the seed and the plant has been used because it contains protein but in different proportion. It contains almost all the nutrients like protein which is found in the first class protein such as egg, carbohydrate vitamin and mineral.
As regards the uses of soya beans it is highly commendable; in fact soya beans uses are numerous. This also shows the use of soya beans as one of the most useful stable food of our countries, especially developing countries like Nigeria also it can be prepared by various methods of cooking, baking, stewing, frying, and steaming e.t.c. 
However, upon all the usefulness of soya beans yet it has problems of long cooking time. But certainly through studies it has been shown that this problem can be eradicated by the various tested methods like soaking it over night. Also by addition of artificial additives like essence to improve the flavor.
Toxins in soya beans can be reduced or removed totally by blanching in hot water or boiling and in fermentation. A soya bean is a bean of health and vitality.
5.3	RECOMMENDATION
Soya beans is a beans of importance because of its food value, it contain protein oil and flexibility in use. It protein content is higher than vegetable and animal protein, and is of great value as human and animal food. Soya beans contain tyrosine inhibitor which is destroyed by heat. So it is always necessary to apply preliminary heat for good and safe products.
It is of great importance to know that soya beans alone in food preparation would not produce a good product except other food materials like semovita flour and corn flour which was used in the research work is incorporated to give it a bind effect. Since soya beans is wholly protein and fats therefore carbohydrate has to be added to it, to make it a complete meal or diet with the necessary body building tissue repairs and energy giving tendencies that is nutritious and needed by the body.
Soya beans can be utilized in the hotel industry through my findings in this project research so as to reduce purchasing cost of protein to maximize profit. 
Therefore, Soya beans should be included in children’s menu especially those who are malnourished, diabetes patients who are to eat less of carbohydrate.
It should be encouraged in domestics use at home to enable the low class people have access to substitute plant protein which is cheaper than animal protein.
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