CHAPTER ONE
1.0 	Introduction
Ogi is a traditional Nigerian fermented cereal-based food widely consumed across the country. It plays a vital role in both nutrition and culture, especially among infants and adults. Traditionally made from cereals such as maize, sorghum, or millet, ogi undergoes a natural fermentation process that enhances its taste, texture, and nutritional profile. It serves as a weaning food for infants, a staple breakfast meal, and sometimes as a dietary option for individuals recovering from illness due to its easy digestibility(Adebayo et al., 2020).
In recent years, attention has turned towards improving the safety, shelf life, and nutritional value of ogi through the incorporation of natural preservatives. One such potential additive is bitter leaf (Vernoniaamygdalina), a plant known for its antimicrobial and antioxidant properties. The inclusion of bitter leaf in ogi production has been investigated as a promising approach to reducing microbial load, enhancing food safety, and enriching its nutritional content. This chapter provides a background to the study, highlights the relevance of sorghum and bitter leaf in ogi production, and sets the stage for the research on the effects of bitter leaf incorporation on the microbial load and sensory properties of ogi.
1.1 	Background
Ogi, commonly consumed in Nigeria and other parts of West Africa, is a fermented food product traditionally prepared from cereals such as maize, sorghum, or millet. The fermentation process, driven by a variety of microorganisms, enhances the food's palatability, safety, and nutritional properties. Among these cereals, sorghum stands out for its high fiber, antioxidant content, and adaptation to Nigeria's climatic conditions.
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On the other hand, bitter leaf (Vernoniaamygdalina) is a medicinal plant frequently used in African traditional medicine and local cuisine. Known for its characteristic bitter taste, it contains numerous bioactive compounds including flavonoids, saponins, and terpenoids. These compounds have demonstrated antimicrobial, antioxidant, and anti-inflammatory effects, making bitter leaf a viable natural additive for enhancing the health benefits and shelf life of food products.
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Several studies (Adebayo et al., 2020; Ezugwu et al., 2021) have shown that bitter leaf extracts possess significant antimicrobial properties, which can be harnessed to reduce the microbial load inogi. This could help improve food safety, extend shelf life, and potentially enhance the organoleptic (sensory) properties of the product. Research has also indicated that the addition of bitter leaf may influence taste, aroma, and appearance-factors critical to consumer acceptance.
Moreover, bitter leaf is locally abundant and affordable, which supports its integration into traditional food processing practices. Investigating the effects of bitter leaf on ogi not only contributes to food safety but also opens up opportunities for developing value-added products that combine traditional knowledge with scientific innovation.
Sorghum
Sorghum (Sorghum bicolor) is a drought-tolerant cereal grain widely grown in Nigeria and across sub-Saharan Africa. It serves as one of the main ingredients in ogi production, especially in regions where maize is less dominant. Sorghum is rich in carbohydrates, dietary fiber, proteins, and polyphenols, which contribute to its antioxidant activity (Ezeonu et al., 2022).
Its fermentation during ogi production improves nutrient bioavailability and digestibility. Sorghum ogitends to have a distinctive flavor and darker color compared to maize ogi. The grain's composition makes it suitable for improving the health benefits of ogi, particularly in regions facing food insecurity and malnutrition.
Bitter Leaf (Vernoniaamygdalina)
Bitter leaf is a leafy vegetable and medicinal herb widely used in Nigeria for culinary and therapeutic purposes (Ezugwu et al., 2021). It is characterized by its intensely bitter taste, which is attributed to its phytochemical content, including alkaloids, flavonoids, terpenoids, and saponins. These bioactive compounds offer a range of health benefits, such as antimicrobial, anti-inflammatory, and antioxidant activities. In the context of food preservation, bitter leaf has gained attention for its ability to inhibit microbial growth. Its incorporation into fermented foods like ogi has been shown to reduce spoilage and enhance safety without the need for artificial preservatives. Additionally, bitter leaf contributes to the nutritional value of food products by supplying micronutrients such as iron, calcium, and vitamin C.
1.1.1	Preparation of ogi
Ogi is traditionally prepared through a fermentation process involving various grains like maize, sorghum, or millet. According to Adebayo et al. (2020), the preparation of ogi involves soaking grains in water to facilitate fermentation, followed by milling into a paste or flour. The paste or flour is then fermented for several days, which enhances the nutritional value and flavor of ogi (Oluwafemi & Oluwafemi, 2022). Onwuka et al. (2021) noted that the fermentation process involves various microorganisms, including lactic acid bacteria, which contribute to ogi's characteristic flavor and texture.
1.1.2	Health Benefits of Ogi
The fermentation process involved in ogi production enhances its nutritional value and provides several health benefits. Ogi is a good source of probiotics, which are beneficial microorganisms that promote gut health and boost the immune system. The probiotics in ogi help to maintain a healthy gut microbiome, which is essential for proper digestion, absorption of nutrients, and immune function. Additionally, ogi is rich in antioxidants, which help to protect the body against oxidative stress and related diseases. Consuming ogi has been associated with several health benefits, including improved digestion, enhanced immune function, and reduced risk of chronic diseases such as heart disease, diabetes, and certain cancers. The fiber content in ogi also helps to promote satiety, reduce cholesterol levels, and regulate blood sugar levels.
Furthermore, ogi is a good source of essential minerals such as iron, zinc, and potassium, which are important for maintaining healthy red blood cells, immune function, and blood pressure (Okoro et al., 2022). Iron deficiency is a common nutritional disorder in Nigeria, and consuming ogi can help to address this issue. Zinc plays a crucial role in immune function, wound healing, and protein synthesis, while potassium helps to regulate blood pressure and maintain healthy heart function.
Ogi also contains other essential nutrients such as B vitamins, vitamin E, and other minerals like magnesium and phosphorus. These nutrients are important for maintaining healthy skin, hair, and nails, as well as supporting energy metabolism and bone health.
The fermentation process involved in ogi production also enhances the bioavailability of nutrients, making them easier for the body to absorb. This is particularly important for individuals with compromised digestive systems or malabsorption issues. Incorporating ogi into one's diet can have numerous health benefits, particularly in developing countries where access to nutrient-dense foods may be limited (Onwuka et al., 2021). Ogi is a nutritious, affordable, and accessible food option that can help to address nutritional deficiencies and promote overall health and well-being (Ezugwu et al., 2021). Moreover, ogi can be used as a base for other food products, such as snacks, beverages, and even pharmaceutical products, due to its versatility and nutritional value (Nwachukwu et al., 2023). Overall, ogi is a nutritious food that offers numerous health benefits, making it an excellent addition to a balanced diet, as supported by various studies (Oluwafemi & Oluwafemi, 2022).
1.1.3	Side Effects and Allergies
While ogi is a nutritious food that provides several health benefits, some individuals may experience side effects or allergic reactions to its consumption. One potential side effect of ogi consumption is gastrointestinal discomfort, including bloating, gas, and stomach cramps. This is often due to the fermentation process involved in ogi production, which can be difficult for some individuals to digest (Oluwafemi and Oluwafemi, 2022). Some people may also be allergic to the ingredients used in ogi production, such as corn or millet.
Symptoms of an ogi allergy can range from mild to severe and may include hives, itching, swelling, stomach cramps, diarrhea, and difficulty breathing. In severe cases, ogi allergy can cause anaphylaxis, a life-threatening allergic reaction that requires immediate medical attention (Nwachukwu et al., 2023). If you experience any symptoms of an ogi allergy, it's essential to consult a healthcare professional for proper diagnosis and treatment.
Additionally, ogi may also be contaminated with mycotoxins, which are toxic compounds produced by fungi that can grow on grains during storage. Mycotoxins can cause a range of health problems, including liver damage, kidney damage, and immune system suppression (Okoye et al., 2020). Individuals with weakened immune systems, such as those with HIV/AIDS or undergoing chemotherapy, may be more susceptible to the adverse effects of mycotoxins.Furthermore, individuals with celiac disease or gluten intolerance may need to be cautious when consuming ogi made from gluten-containing grains such as wheat or barley. Ogi made from gluten-free grains such as corn or millet may be a safer option for these individuals (Adeyeye et al., 2021). It's crucial for individuals with gluten intolerance or celiac disease to choose ogi products that are certified gluten-free to minimize the risk of adverse reactions.
Ogi can also be high in phytates, which can inhibit the absorption of minerals such as iron and zinc (Onwuka et al., 2022). Individuals with mineral deficiencies may need to take steps to minimize phytate intake or enhance mineral absorption. This can be achieved by soaking, sprouting, or fermenting ogi to reduce phytate levels or consuming foods high in vitamin C, which can enhance iron absorption.
To minimize the risk of adverse effects associated with ogi consumption, it's essential to:
1. Choose ogi products from reputable manufacturers that adhere to good manufacturing practices.
2. Store ogi properly to prevent contamination and spoilage.
3. Cook ogi thoroughly to reduce the risk of foodborne illnesses.
4. Consult a healthcare professional if you experience any adverse symptoms after consuming ogi.
1.1.4	Micro Organisms Causing Spoilage of Ogi
Ogi, a traditional Nigerian fermented cereal-based food, is susceptible to spoilage by various microorganisms. The spoilage of ogi can result in changes in its texture, taste, and aroma, making it unacceptable for consumption. According to Omemu et al. (2007), the microorganisms responsible for ogi spoilage are primarily starch-degrading bacteria. Two main bacteria that cause ogi spoilage are Bacillus megaterium and Bacillus subtilis.
Bacillus megaterium has higher amylase activity, which breaks down the starch in ogi, leading to spoilage. This bacterium thrives best at a temperature of 40°C and pH 4 (Adebayo et al., 2018). Bacillus subtilis also degrades starch in ogi and has optimal growth at 40°C and pH 2. These bacteria can cause significant changes in ogi's texture and flavor, making it unpalatable.Other microorganisms that can cause ogi spoilage include fungi such as Aspergillus and Penicillium. According to Okoye et al. (2020), these fungi can produce mycotoxins, which can be toxic to humans and animals. Mycotoxins can cause a range of health problems, including liver damage, kidney damage, and immune system suppression. The growth of these fungi can be influenced by factors such as temperature, humidity, and storage conditions.
The control of ogi spoilage requires proper handling and storage practices. The use of clean equipment, proper sanitation, and storage in airtight containers can help to prevent contamination and spoilage of ogi (Nwachukwu et al., 2023). Additionally, the use of natural preservatives such as spices and herbs can also help to extend the shelf life of ogi. Some studies have shown that certain spices and herbs have antimicrobial properties that can inhibit the growth of microorganisms responsible for ogi spoilage (Onwuka et al., 2021).Proper storage conditions, such as low temperature and low humidity, can also help to prevent the growth of fungi and bacteria that cause ogi spoilage. Furthermore, the use of modified atmosphere packaging or vacuum packaging can also help to extend the shelf life of ogi by reducing the oxygen levels and preventing the growth of microorganisms (Ezugwu et al., 2021).
Overall, the control of ogi spoilage requires a combination of proper handling, storage, and preservation practices. By understanding the microorganisms responsible for ogi spoilage and the factors that influence their growth, manufacturers and consumers can take steps to prevent spoilage and extend the shelf life of ogi.
1.1.5	Factors Affecting the Spoilage of Ogi
Several factors can contribute to the spoilage of ogi, including temperature, moisture, and handling practices. According to Omemu et al. (2007), temperature and moisture are critical factors that affect the growth of microorganisms in ogi. When ogi is exposed to high temperatures and moisture, it creates an ideal environment for microorganisms to grow, leading to spoilage.
The type of cereal used to produce ogi can also impact its spoilage rate. For example, ogi made from maize may be more susceptible to spoilage than ogi made from sorghum or millet (Adebayo et al., 2018). The type of cereal used can affect the microbial load and shelf life of ogi due to differences in nutrient content, moisture absorption, and enzymatic activity.
Handling and storage practices are also critical factors that can contribute to ogi spoilage. Poor handling and storage practices can lead to contamination and spoilage of ogi (Nwachukwu et al., 2022). Proper handling and storage practices, such as storing ogi in airtight containers and keeping it in a cool, dry place, can help extend its shelf life.
Other factors that can contribute to ogi spoilage include pH, water activity, and enzymatic activity. The pH and water activity of ogi can affect the growth of microorganisms and enzymatic activity, leading to spoilage (Okoye et al., 2020). For instance, ogi with high water activity can support the growth of microorganisms, while ogi with low pH can inhibit the growth of certain microorganisms.Additionally, enzymatic activity can also contribute to ogi spoilage. Enzymes such as amylases and proteases can break down the starches and proteins in ogi, leading to changes in texture and flavor (Onwuka et al., 2021). The activity of these enzymes can be influenced by factors such as temperature, pH, and moisture.
To prevent ogi spoilage, it's essential to control these factors. This can be achieved by:
1. Storing ogi in airtight containers to prevent moisture and contamination.
2. Keeping ogi in a cool, dry place to reduce microbial growth.
3. Using proper handling practices to prevent contamination.
4. Monitoring the pH and water activity of ogi to prevent microbial growth.
5. Using natural preservatives or additives to extend shelf life.
1.1.6	Preservation of Ogi
Ogi, a traditional Nigerian fermented cereal-based food, requires proper preservation techniques to extend its shelf life and maintain its quality. Various methods can be employed to preserve it which include, heat treatment, refrigeration, and the use of natural preservatives. Heat treatment can effectively reduce the microbial load and extend its shelf life (Adebayo et al., 2020).
Heat Treatment and Refrigeration
Heat treatment and refrigeration are common methods used to preserve ogi:
· Heat Treatment: Heat treatment involves heating ogi to a high temperature to kill microorganisms and extend its shelf life. Heat treatment can effectively reduce the microbial load and improve its safety (Omemuet al., 2007).
· Refrigeration: Refrigeration involves storing at low temperatures to slow down the growth of microorganisms.Refrigeration can effectively extend the shelf life and maintain its quality (Nwachukwuet al., 2022).
Natural Preservatives
Natural preservatives, such as spices and herbs, can also be used to preserve ogi:
· Spices and Herbs: Certain spices and herbs, such as garlic and ginger, have antimicrobial properties that can help to preserve it. The use of natural preservatives can effectively extend the shelf life and improve its safety (Okoyeet al., 2020).
Other Preservation Methods
Other preservation methods, such as packaging and storage, can also impact the shelf life of ogi:
· Packaging: Proper packaging can help prevent contamination and spoilage of ogi. Packaging ogi in airtight containers can help extend its shelf life (Adetuyiet al., 2019).
· Storage: Proper storage conditions, such as low temperatures and low humidity, can also help extend the shelf life of ogi.
1.1.7	Natural Preservation of Ogi and Their Advantages
Ogi, a traditional Nigerian fermented cereal-based food, can be preserved naturally using various methods. Natural preservation methods can improve the safety and quality of ogi (Adisa and Enujiugha, 2020). One such method is fermentation, which involves encouraging the growth of beneficial microorganisms.
Advantages of Natural Preservation Methods
Natural preservation methods offer several advantages, including improved safety, enhanced nutrition, and extended shelf life. Natural preservation methods can reduce the risk of contamination and spoilage, (Omemuet al., 2007). Additionally, fermentation can increase the nutritional value of ogi and create new compounds with health benefits.
Types of Natural Preservatives in Ogi
Some natural preservatives found in ogi include lactic acid bacteria (LAB) and antimicrobial compounds. According to Okoye et al. (2020), LAB produce lactic acid, which creates an acidic environment that inhibits the growth of pathogens and spoilage organisms. LAB also produce antimicrobial compounds, such as bacteriocins, that help eliminate pathogens and spoilage organisms.
The antimicrobial properties of LAB in ogi can be attributed to several factors, including:
1. Acidification: LAB produce lactic acid, which lowers the pH of ogi and creates an environment that is unfavorable for the growth of pathogens and spoilage organisms.
2. Production of antimicrobial compounds: LAB produce compounds such as bacteriocins, which have been shown to inhibit the growth of a wide range of microorganisms.
3. Competition for nutrients: LAB compete with pathogens and spoilage organisms for nutrients, making it difficult for them to survive and grow.
The use of LAB as natural preservatives in ogi offers several benefits, including:
1. Improved safety: LAB can help prevent the growth of pathogens and reduce the risk of foodborne illnesses.
2. Extended shelf life: LAB can help extend the shelf life of ogi by inhibiting the growth of spoilage organisms.
3. Preservation of nutritional quality: LAB can help preserve the nutritional quality of ogi by preventing the degradation of nutrients.
1.1.8 Benefits of Natural Preservation Methods
The benefits of natural preservation methods include consistent quality, improved safety, and increased efficiency. Using starter cultures in ogi production can ensure consistent quality and flavor, reduce the risk of contamination and spoilage, and accelerate the fermentation process (Nwachukwu et al., 2022). Starter cultures can also enhance the nutritional value of ogi, improve its texture and flavor, and reduce the risk of mycotoxins (Okoye et al., 2020). Additionally, starter cultures can help extend the shelf life of ogi by controlling the growth of spoilage organisms. This can lead to increased efficiency and innovation in ogi production, as well as opportunities for developing functional foods and improving food safety (Onwuka et al., 2021). Overall, natural preservation methods using starter cultures can play a crucial role in maintaining the quality and safety of ogi.
1.1 Preparation of Bitter Leaf
Bitter leaf (Vernoniaamygdalina) is typically prepared by washing, chopping, or crushing the leaves to release their bioactive compounds. The leaves can be used fresh or dried for later use. Bitter leaf extracts can be prepared using various solvents, such as water or ethanol, to extract its antimicrobial and antioxidant properties (Ezugwu et al., 2021).
1.2.1	Health Benefit of Bitter Leaf
Bitter leaf (Vernoniaamygdalina) offers numerous health benefits due to its richness in essential nutrients, antioxidants, and phytonutrients. Studies have shown that bitter leaf possesses antioxidant properties, which can help combat oxidative stress and reduce the risk of chronic diseases (Okoro et al., 2022). Its anti-inflammatory effects may also alleviate conditions like arthritis and heart disease (Adebayo et al., 2020).
Bitter leaf supports immune function due to its vitamin C content, helping the body fight off infections and illnesses (Onwuka et al., 2021). The dietary fiber in bitter leaf promotes digestive health by preventing constipation and supporting regular bowel movements (Nwachukwu et al., 2023).
1.2.2	Side Effect and Allergies of Bitter Leaf
Bitter leaf may cause allergic reactions in some individuals, particularly those with sensitivities to plants in the Asteraceae family (Adebayo et al., 2020). Symptoms of allergic reactions can include skin rashes, itching, and respiratory issues. Additionally, the bitter compounds in bitter leaf may cause stomach upset, nausea, or diarrhea in some individuals, especially when consumed in large quantities (Onwuka et al., 2021).
Excessive consumption of bitter leaf may also lead to gastrointestinal discomfort, and individuals with pre-existing medical conditions or taking medications should consult the healthcare professional before using bitter leaf (Okoro et al., 2022).
1.2.3	Micro Organisms Causing Spoilage to Bitter Leaf
Bitter leaf can be susceptible to spoilage caused by various microorganisms, including bacteria, fungi, and yeast. According to studies, some common microorganisms that can cause spoilage of bitter leaf include Aspergillus spp. (Adebayo et al., 2020), Fusarium spp. (Onwuka et al., 2021), Bacillus spp. (Okoro et al., 2022), and Rhizopus spp. (Nwachukwuet al., 2023). These microorganisms can cause decay, discoloration, and off-flavors in bitter leaf, leading to reduced quality and shelf life.
Proper handling, storage, and preservation techniques can help minimize the growth of these microorganisms and extend the shelf life of bitter leaf (Ezugwu et al., 2021).
1.2.4	Factors Affecting the Spoilage of Bitter Leaf
The spoilage of bitter leaf can be affected by various factors, including temperature, humidity, and light exposure (Adebayo et al., 2020).Temperature affects bitter leaf spoilage as high temperatures facilitate the growth of microorganisms, leading to decay and spoilage (Adebayo et al., 2020). Humidity plays a role as excessive moisture creates an ideal environment for microbial growth, causing bitter leaf to spoil faster (Onwuka et al., 2021). Light exposure contributes to spoilage as it can cause degradation of nutrients and promote microbial growth, reducing the quality and shelf life of bitter leaf (Okoro et al., 2022).
Poor handling practices, such as bruising or crushing, damage bitter leaf and create entry points for microorganisms, increasing the risk of spoilage (Ezugwu et al., 2021). Improper storage conditions, including high temperatures, high humidity, or exposure to light, contribute to spoilage by creating an environment conducive to microbial growth (Nwachukwu et al., 2023). Contamination with microorganisms, soil, or other substances leads to spoilage as it introduces pathogens that can cause decay and spoilage (Adebayo et al., 2020).
1.2.5	Preservation of Bitter Leaf
Bitter leaf can be preserved through various methods, including drying (Adebayo et al., 2020), freezing (Onwuka et al., 2021), and refrigeration (Nwachukwu et al., 2023). Drying bitter leaf can help reduce moisture content, inhibiting microbial growth and spoilage (Adebayo et al., 2020). Freezing bitter leaf can also help preserve its nutritional value and flavor by slowing down microbial growth (Onwuka et al., 2021).
Refrigeration can help maintain the quality and freshness of bitter leaf by keeping it at a low temperature, thereby slowing down microbial growth (Nwachukwu et al., 2023). Additionally, proper packaging and storage can also help preserve bitter leaf by protecting it from contamination and environmental factors (Ezugwu et al., 2021).
1.3	Aim and Objectives of the Study
Aim:
The aim of this study is to investigate the effect of bitter leaf (Vernoniaamygdalina) on the microbial load and sensory properties of ogi, a traditional Nigerian fermented cereal-based food.
Objectives:
The specific objectives of this study are:
1. To evaluate the effect of bitter leaf addition on the microbial load of ogi during fermentation and storage.
2. To assess the impact of bitter leaf on the sensory properties of ogi, including taste, aroma, texture, and overall acceptability.
3. To investigate the optimal level of bitter leaf addition that achieves a balance between microbial safety and sensory acceptability of ogi.

1.4	Statement of the problem 
The traditional method of ogi production involves a wild fermentation process that can lead to contamination and spoilage, resulting in variable product quality and food safety concerns (Adebayo et al., 2020). The lack of control over microorganisms during fermentation can compromise the safety and quality of ogi, making it prone to spoilage and reducing its shelf life (Onwuka et al., 2021).
The presence of pathogenic microorganisms in ogi can pose health risks to consumers, particularly infants and the elderly (Nwachukwu et al., 2023). Therefore, there is a need to explore natural and effective methods to improve the safety and quality of ogi.
1.5	Justification 
The study on the effect of bitter leaf on microbial load and improving sensory properties of ogi is justified because bitter leaf's antimicrobial properties can improve food safety and quality (Adebayo et al., 2020). Additionally, bitter leaf's rich nutrient profile can enhance ogi's nutritional value (Onwuka et al., 2021).
Furthermore, extending ogi's shelf life through the use of bitter leaf can reduce food waste and improve food security (Nwachukwu et al., 2023). Improving ogi's quality can also increase consumer confidence and demand, benefiting producers and marketers (Ezugwu et al., 2021).


1.6	Literature Review
Ogi is a traditional Nigerian fermented cereal-based food made from various grains, including maize, sorghum, and millet. The type of grain used can impact the nutritional composition, bioactive compounds, and sensory properties of ogi.
1.6.1	Maize
Maize is a widely cultivated crop in Nigeria and is commonly used for ogi production. It is a good source of carbohydrates, fiber, and some essential minerals like phosphorus and potassium (Adebayo et al., 2020). Maize contains bioactive compounds like ferulic acid and other phenolic acids, which have antioxidant properties (Okoro et al., 2022). The high carbohydrate content in maize makes it an excellent source of energy. Additionally, maize contains vitamins like thiamin, folate, and vitamin C, which are essential for various bodily functions (Adebayo et al., 2020).
1.6.2	Sorghum
Sorghum is another popular grain used for ogi production. It is rich in antioxidants, fiber, and minerals like iron and zinc (Onwuka et al., 2021). Sorghum contains various bioactive compounds, including tannins and phenolic acids, which have been linked to several health benefits (Adeyemi et al., 2022). Sorghum is also a good source of protein and has a relatively low glycemic index, making it suitable for people with diabetes (Onwuka et al., 2021). The bran of sorghum is particularly rich in antioxidants and other bioactive compounds.


1.6.3	Millet
Millet is a small-grained cereal that is widely cultivated in Nigeria. It is a good source of protein, fiber, and minerals like calcium and iron (Nwachukwu et al., 2023). Millet contains bioactive compounds like phenolic acids and flavonoids, which have antioxidant and anti-inflammatory properties (Oluwafemi & Oluwafemi, 2022). Millet is also rich in B vitamins and other essential nutrients. Its small grain size and high nutrient content make it an excellent choice for ogi production.
1.6.4	Cultivation and Production
The cultivation and production of these grains vary across Nigeria, depending on factors like climate, soil type, and agricultural practices (Adebayo et al., 2020). Maize is widely cultivated in the southern regions, while sorghum and millet are more commonly grown in the northern regions due to their drought tolerance (Onwuka et al., 2021). The production of these grains is also influenced by factors like pest management, irrigation, and fertilizer application. Proper agricultural practices, such as crop rotation, timely planting, and integrated pest management, can significantly impact the yield and quality of these grains.
Climate change and variability can also affect grain production, making it essential for farmers to adopt climate-resilient agricultural practices (Nwachukwu et al., 2023). Additionally, access to improved seeds, fertilizers, and irrigation systems can enhance grain production and quality.
In Nigeria, smallholder farmers play a significant role in grain production, and their adoption of sustainable agricultural practices can impact food security and livelihoods (Oluwafemi & Oluwafemi, 2022). Supporting smallholder farmers through training, extension services, and access to markets can help improve grain production and quality.
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1.6.5	Nutritional Composition
The nutritional composition of ogi can vary depending on the type of grain used. Generally, ogi is a good source of carbohydrates, fiber, and some essential minerals like iron, zinc, and potassium (Nwachukwu et al., 2023). The fermentation process involved in ogi production can also impact its nutritional composition, increasing the bioavailability of some nutrients like vitamins and minerals (Oluwafemi & Oluwafemi, 2022). Ogi made from different grains may have varying levels of protein, fiber, and other nutrients. For example, ogi made from sorghum may have higher levels of antioxidants and fiber compared to ogi made from maize (Onwuka et al., 2021).
Understanding the nutritional composition of ogi is crucial for developing products that meet the nutritional needs of consumers. Ogi can be a valuable source of nutrients for people of all ages, particularly in regions where it is a staple food. The nutrient content of ogi can also be influenced by factors like grain type, processing methods, and storage conditions (Adebayo et al., 2020).
Additionally, ogi's nutritional composition can be enhanced through fortification or supplementation with other nutrient-rich ingredients. This can help address micronutrient deficiencies and improve overall health outcomes (Nwachukwu et al., 2023). Further research is needed to fully understand the nutritional benefits and limitations of ogi and to develop products that are tailored to specific nutritional needs.


Summary of the literature review 
Ogi is a traditional Nigerian fermented cereal-based food made from grains like maize, sorghum, and millet, each impacting its nutritional composition and sensory properties. Maize is rich in carbohydrates, fiber, and essential minerals like phosphorus and potassium. Sorghum is high in antioxidants, fiber, and minerals like iron and zinc, with a low glycemic index. Millet is a good source of protein, fiber, and minerals like calcium and iron.
The nutritional composition of ogi varies depending on the grain used, but it's generally a good source of carbohydrates, fiber, and essential minerals. Fermentation increases nutrient bioavailability. Factors like climate, soil type, and agricultural practices influence grain production and quality.
Ogi's nutritional value can be enhanced through fortification or supplementation with nutrient-rich ingredients, addressing micronutrient deficiencies and improving health outcomes.
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