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[bookmark: _GoBack]CHAPTER ONE
1.1 INTRODUCTION
1.2 BACKGROUND INFORMATION
                 Maize [Zea mays L poaceae] is the most important cereal in world after wheat and rice with regard to cultivation areas and total production (Purse Glove, 2018; Osagie and Eka, 2020). The name maize is also known asIndian corn or corn in America ( Kochhar, 2015; pure glove, 2018). It was introduced into Nigerian probably in the 16th century by the Portuguese ( Osagie and Eka, 2020).
      Maize (zeamays) also known as maize is a cereal crop that grows across a range of agrological in Nigerian, though it is grown slightly in the northern part of the country. Two types of maize are grown in Nigerian, the yellow and white variety. All part of the crop can be used for food and non-food products. It is on record that more than 60% of Nigeria’s production of maize is consumed by the industrial sector for the production of flour, beer, malt drink, maize flakes, starch, syrup, dextrose and animal feeds (Osagie and Eka, 2019). 
     Cereal grains are an important source of food, energy, and valuable dietary nutrients. Notable ones grown in Nigerian are maize, sorghum, rice, millet, acha and more recently wheat. Nigeria is the largest producer of cereal in the whole of African, with a production figure of about 26.2 million tomes unlike the readily perishable fruits and vegetables, these grains are consumed to a considerable larger extent because they are versatile, durable and of longer shelf life.
In Nigeria, maize is known and called by different vernacular names depending on locality like ‘agbado’ or ‘yangan; (Yoruba); masara’ or ‘dawar masara’ (Hausa); ogbado or oka (Ibo) apaapa (Ibira), oka (Bini and Isha); ibokpot or ibokpot union (Efik) and Igumapa (Yola). 
	The global production of maize is estimated to about 300 million tons per year. 145 million (or about 50 percent) are produced in USA alone (Ihelarouye and Ngoddy, 2015; Kochhar, 2020; Purseglove, 2018). In Nigeria, its production is quite common in all parts of the country, from the north to the south, with an annual production of about 5.6 million tone (Central bank Nigeria, 2022). The country’s maize crop covers about 1 million hectares out of 9 million hectares it occupied in Africa (hartmans, 2016).
Maize is prepared and consumed in a multitude of ways which vary from region to region or from one ethnic group to the other. For instance, maize grains are prepared by boiling or roasting as paste (eko), agbado, and elekute in Nigeria and Kenke in Ghana, or as popcorn which is eaten all over west African. Traditional methods of preparation use of maize are restricted to definite localities or ethnic groups. This trends was also noted in the traditional preparation and uses of cassava (manihot esculenta crantz, euphorbiaceae) by Etejere and Bhat (2017). The current investigations on the traditional preparations and uses of maize by various ethnic groups in Nigeria is to make available differ methods of preparations and uses to all people.
Maize is a major source of energy. In a 100g serving, maize kernels provide 86kcal and are a good source of B vitamins, thiamine, pantothenic acid (BS) and folate. They supply dietary fibre, the essential minerals and phosphorus (Rooney &Serna-Saldvar, 2017). Maize flour is one of the common types of flour obtained from maize. It can be used in the production of chin-chin, cake, bread, biscuit, doughnut, pudding among others. According to Onyemaobi, Ihekoronye and Okoro (2017), maize gain contains 65-84% starch, 9-10% protein, 12-15% mixture, 3-5% fat, 2-3% fibre, 3% ash and 410 calories. Maize has a lower nutritive values than wheat and it is deficient in niacin. 
	Maize provides nutrients for both humans and animals (Enwere, 2018). It is also a basic raw material for the production of starch, oil, alcoholic beverages, food sweeteners, drug carriers and more recently in developed countries as fuel. Maize is not only a good source of energy, but it provides significant source of protein as well. It is an important source of carbohydrate, protein, some vitamins and minerals (Okorowa 2015). 
A snack is any food or drink consumed between main meals example interval between breakfast and lunch. Many factors contribute to snacking, these include to prevent the individual from becoming ravenously hungry; it is used to socialize and have fun with others; snacks play a vital role in curbing hunger of both young and adult consumers in between meals. The most consumed and popular dry snacks are made from cereal grain (flour), they are crunchy and popular dry snacks are made from white maize. It helps to gain a few hours of focus and attention before the main meal thereby encouraging high productivity. Most importantly the main factor in snacking is the tasty of the snack. For a healthy snacking, every individual should ensure that the snack contains protein, fat, fiber and water. Snacking should be enjoyable and mentally satisfying as well. 
	It is can be consumed boiled, roasted or use in production of verities of traditional snacks such as ipekere agbado, dankwa, robo, aadun, kokoro(Olaniyi Oluwamukomi 2017; dauda et al 2020).
Maize is one of the staple crops, which have the potential for pulling the country out of the present food deficit. According to Adepoju (2016), maize is the highest yielding farm crop with multiple uses for food and industrial purposes. It is one of the most important crops in Nigeria which are used as raw materials in bakeries and confectioneries, in making baby foods, food thickening agents, brewing, oil production and beverages. Maize has been in the diet of Nigeria for centuries. Maize is the third most important cereal crop after sorghum and millet Ojo, 2016).
	It is upon this background that the study is aimed at using maize in the production of main dish and snacks with reference to donkua, tuwo and masa. It will also encourage the use of locally available cereals for they are relatively cheap they have many nutritional and health benefits. 
1.3 STATEMENT OF THE PROBLEM 
Much research has not been made on the use of maize in the production of main dish and snacks with references to dokua, tuwo and masa; rather, the craze is for imported snacks and food, which is costly and not always available all the time. 
Maize is an excellent source of carbohydrate both in quantity and quality, it still have some problems. 
Maize is an excellent source of carbohydrate both in quantity and quality, it still have some problems. 
Maize lack gluten and are low in protein and consequently they have very low binding ability. They are combined with high binding foods. This combination not only produces very good cooking qualities but it also improves the nutritive value of the food. 
Therefore, this research work is to sort ways in which to use maize/corn to make delicious main dish and also mouthwatering snacks.
1.4 ASSUMPTION 
1. Attempt to making rich in nutrient snacks has led to making main dish and snack from maize.
2. The use of maize to produce main dish like tuwo and snacks from the use of maize.
3. It is assumed that snacks made from maize are not that attractive to the eye.                                                                         
1.5 HYPOTHESIS    
1. Maize is suitable for main dish and also snacks making.
2. Maize are in abundance for making different kind of dishes and local snacks.
3. Snack made from maize derived from Nigeria cereal crops nutritious are comparable to that important flour.
4. It is assumed that snacks made from maize are not that attractive to the eyes.
1.6 PURPOSE OF THE STUDY
1. To concentrate on the use of maize to produce main dish like Tuwo and snacks like Donkua and masa.
2. To create more main dishes from the use of maize and also different kind of snacks
3. To maximize the use of maize for different varieties of foods and snacks.
4. To put forward the best method of processing maize for food and snacks
1.7 IMPORTANCE OF THE STUDY 
1. To put the readers mind off buying snacks that are made from imported materials.
2. To minimize government expenditure and eradicate difficulties in importing wheat flour that are used to makes snacks.
1.8 SIGNIFICANCE OF THE STUDY 
This project work will aid in pin-pointing the use of maize in the production of main dish and snacks. The research work would be useful to other prospective researchers in food and beverage in hospitality industry. Also the study will help in polishing people’s orientation about maize and the uses. 
1.9 SCOPE AND LIMITATION 
This research work will only cover the use of maize crops to produce snacks and food, with referenced to maize/corn. 
There are a number of reasons that made the researchers to limit their comprehensive research to the above local materials. These reasons are TIME, SPACE AND FINANCES. These three factors limit our carryout a comprehensive study on this project.
	Certain factors that may hinder the expansion of this project work beyond the scope mentioned above are financial constraints, time constrains and also the problem of difficulty in retrieving some essential facts from respondents who may not be willing to divulge certain facts concerning the production of maize for food and snacks. 
1.10 DEFINITION OF TERM 
1. Maize 
2. Sensory: a nerve fiber or impulse originating outside and passing toward the central nervous system.
3. Evaluation: an act of ascertaining or fixing the value or worth 
4. Fortified: having something added to increase the strength.
5. Spices: any variety of pungent aromatic substances used for flavoring food. 
6. Fermentation: this is the breaking down of living organisms into smaller molecules.
7. Supplementation: is used to describe the provision of relatively large doses of micro nutrients, usually in the form of pills, capsules or syrups. 
8. Sedimentation:  the settlement at the bottoms of a liquid. 
9. Cereals: any plant of the grass family that yields an edible grain as wheat, oats, rice or corn. 



CHAPTER TWO
LITERATURE REVIEW
2.1 INTRODUCTION 
This chapter manages a study of existing perspectives learning and other data pertinent to this subject learning and other data important to this topic destination and the exploration inquires of this research work. In such manner the survey concentrated on the tangible assessment of the uses of maize in the production of main dish and snacks with references to donkua, tuwo and masa.
	Maize is one of the most important food crops world-wide, serving as staple food, livestock feed, and industrial raw material. Maize is one of the earning grain crops and in the world it is perhaps the most versatile. It is used in the human diet in both fresh and processed forms. The value added has been an economic driver in the specialty corn markets (FAOSTAT,2019).
Most snack foods are cereal based are eaten to prevent hunger before main meals or just (as relish) for fun of eating to prevent them; kokoro, a popular local maize snack in southwestern Nigeria, is consumed on a wide scale. It is made from maize flour. Such cereal-based products are generally low in nutrients density (Rhee et al., 2017) and most often do not provide nutrients in adequate quantities needed by the body (Omueti and Morton, 2016). Maize (zea amys l. poaceae), the primary material for making donkua and masa snacks is widely grown in southwestern Nigeria and contains primarily carbohydrates. It is deficient in the essential amino acids such as lysine and tryptophan (Omueti et al., 2018) that are essential for human nutrition (Lasztity, 2021). Consumption of food materials deficient in these two essential amino acids over time results in pellagra, a debilitating disease condition.
2.2 MEDICINAL USES OF MAIZE 
a crop which is highly edible and nutritious as maize, also has some medicinal uses among the local people. It is used to cure many diseases, which it had over the years proved to be very effective. These include:
1. Water filtered through charcoal obtained from maize stalk can be used as a treatment to cure gonorrhea Abdulrahman, 2017).
2. An infusion obtained from stigma of maize inflorescence can be used for treatment of disease of the urinary tract or passage (abdulrahaman 2017) 
3. Water (i.e Omi Eko or Omikan or Omidun) obtained during the preparation of pap is used to soak bark or root of some plants (e.g Dokita Egbo). This is used to treat fever and malaria. Water obtained from the cold-pap is more effective than that from the hot pap.
4. Cold pap or eko tutu is used more often in traditional medicines. It is mixed with some preparations (usually granulated, black particles) to cure some spiritual problems. It may be prescribed to provide protection against enemies, bad occurrences or to foster posterities.      
5. Holes are created or made in some maize gains rosary. This is put on the hand (wrist) of a child to prevent him or her from becoming slim.
6. Whole dried maize fruit and dried yam with some charms are planted or buried together. This preparation is done to unite or bind couple together with effect that either of them cannot remarry to another person. It means that they will remain husband and wife forever. 
2.3 TAXONOMY, GEOGRAPHIC ORIGIN AND DISTRIBUTION OF MAIZE 
2.3.1 TAXONOMY 
Maize belongs to the tribe of the grass family poaceae. Zea  (zela) was derived from an old Greek name for a food grass. The genus zea consists of four species of which zea mays l.  is economically important. The other zea sp., referred to as teosintes, are largely wild grasses native to Mexico and central America (deoblay, 2022). The number of chromosomes in z. mays is 2n= 20. Tribe maydea comprises seven genera which are recognized, namely old ad new world groups. Old world comprises coix (2n = 10/20), chionachne (2n=20), sclerachne (2n=20), trilobachne (2n=20) and polytoca (2n=20), and new world group has zea and tripsacum. It is generally agreed that maize phylogeny was largely determined by the American genera zeal and tripsacum, however it is accepted that the genius coix contributed to the phylogenetic development of the species z. mays (Radu et al., 2017). 
Table 1 taxonomy of maize 
Category        				name 
Kingdom				plantae
Division				magnoliophyte 
Class					liliopsida 
Order					poales
Family					poaceae
Genus					zea

Species					mays sativa 
2.3.2 GEOGRAPHIC ORIGIN AND DISTRIBUTION OF MAIZE 
The center of origin for maize has been established as the Mesoamerica region, now Mexico and central America [Watson   Dallwitz ,2012. archaeological records suggest that domestication of maize began at least 6000 years ago, occurring independently in regions of the southwestern United States, Mexico, and central America [mangelsdorf, 2019].  The Portuguese introduced maize to Southeast-Asia from the America in the 16th century. The maize was introduced into Spain after the return of Columbus from America and from Spain it went to France, Italy and turkey. In India Portuguese introduced maize during the seventeenth century. From India, it went to China and later it was introduced in Philippines and the East Indies. Corn now is being grown in USA, China, Brazil, Argentina, Mexico, South Africa, Rumania, Yugoslavia and India. Various hypothesis have been proposed on the origin / domestication of maize (OECD, 20013). Teosintes (Z, Diploperennis and Z mays SSP, Mexicana and tripsacum species are often described as having roles in the domestication proposed that Z mays SSP Mexicana was the product of a natural hybridization of tripsacum and Zea (Mangelsdorf, 2013), further crossings of Teosinte with wild maize are thought to have produced the modern races of maize. The possibility of intergeneric hybridization of their z. diploperennis  or tripsacum with an extinct wild maize has also been proposed as the ancestral origin of z. mays (Radu et.al 2022 Purse glove, 2020. Eubanks (2019, 2022) suggested that domesticated maize may have arisen via human selection of natural hybrids between Tripsacum and perennial Teosinte.
2.4 NUTRITIVE VALUE OF MAIZE
its grain has high nutritive value containing 66.2% starch. 11.1% protein, 7.125 oil and 1.5% minerals, moreover, 100 g maize grains contain 90 mg 
Table 2 GROSS CHEMICAL COMPOSITION OF DIFFERENT TYPES OF MAIZE
Maize type          moisture    ash   protein       crude fiber      ether extract    carbohydrate 
Salpor                    12.2          1.2       5.8                0.8                    4.1                     75.9
Crystalline              10.5         1.7       10.3              2.2                     5.0                     70.3
Floury                       9.6           1.7        10.7             2.2                      5.4                     70.4 
Starchy                      11.2         2.9        9.1               1.8                      2.2                      72.8 
Sweet                         9.5           1.5        12.9             2.9                      3.9                      69.3
Pop                              10.4         1.7         13.7           2.5                      5.7                      66.0
Source: Cortez and wild Altamira no 


2.5 CLIMATE AND SOIL FOR MAIZE CULTIVATION
from the agro edaphic point of view, maize can be grown all over the country. It is a fast glowing crop. Maize grows well with a minimum temperature of 100 degrees Celsius and a maximum 30 degree Celsius. Maize sheds pollen well and matures quickly at a temperature range from 20 degrees Celsius to 30 degrees Celsius. The average minimum and maximum temperatures of 12 degrees Celsius and 29 degrees Celsius, respectively, of Bangladesh are ideal for successful maize production. Being a short day crop, maize can be grown throughout the year in all parts of the country.   
Maize has the capacity to thrive under a wide range of moisture conditions (500 mm to 5000 mm of rainfall). It will produce a good yield in favorable conditions and give a reasonably good yield under moisture stress conditions. The rainfall pattern of Bangladesh is erratic, with large falls in the summer and little or none winter. From the point of view of moisture, maize can be grown throughout the year. 
	Maize can be grown under a wide range of soil conditions. It grows best on a fine sandy loam to a heavy clay loam soil, and from a moderately acid (PH 5.0) to a moderately alkaline (PH 8.5) soil. Large areas fo Bangladesh have mainly loamy soils with a PH range from 5.5 to 7.0, which is ideal for successful growth and development of maize. 
Masa is a year fermented product which is round in shape, and is prepared in Nigeria and some other west African countries from the flour from millet, maize or rice flour (Ayo et al., 2018). Masa is still produced traditionally in the home by the local women and the fermentation is spontaneous and uncontrolled. In Nigeria, masa is as popular as ogi (a fermented gruel from maize), but receive less attention than the latter. It could be eaten with granulated sugar or honey or tomatoes sauce or local spices because of its sour taste. Due to the mode of production of masa, there are variations in the taste flavor, and sourness (Fowoyo and Ogunbanwo, 2020).
Maize is one of the most important food crops worldwide, serving as staple food, livestock feed, and industrial raw material. Maize is one of the earning grain crops and in the world it is perhaps the most versatile. It is used in the human diet in both fresh and processed forms. The value added has been an economic driver in the specialty corn makers (FAOSTAT,2021). (Oryza sativa) is a staple food in many countries of African and other parts of the world. It is the most important staple food for about half of the human race (Imolehim and Wada, 2000). Rice is a good of thiamine (vitamin B1), riboflavin (vitamin B2) and niacin (vitamin B3). Millet (Panicum Miliaceum)is a major source of energy and protein for about 130 million people in sub-Shara Africa (Obilana, 2023). Millets are unique among the cereals because of their richness in calcium, dietary fiber, polyphenols and protein (Devi et al., 2022). Millets generally contain significant amounts of amino acids particularly the Sulphur containing amino acids i.e methionine and cysteine (Obilana and Manyasa, 2022). Soybeans (glycine max), is known to be a health plant due to good content of protein, lipid contents and other phytochemicals (aleke et al., 2020) and has been used to fortify traditional foods as such as garri (Ayo & Gaffa, 2022), cassava flour (Lafun) (Kuye & Sanni, 2022) and tapioca flour (Samuel et al., 2022).








CHAPTER THREE
RESEARCH METHODOLOGY
3.0 INTRODUCTION 
The purpose of this chapter is to determine the area of study, research design, data collection, instrumentation and method of data analysis.
3.1 AREA OF STUDY
This research is based on the use of maize in the production of main dish and snacks with references to donkua, tuwo and masa. The study was carried out in Ilorin Kwara State, Nigeria.
3.2 RESEARCH POPULATION AND SAMPLE SIZE
According to Adaranijo (2020) population is a full set or number or subjects, people events or units having certain common observable features which are to be the subject of the study. Thus, Best Practice method and success score will be used. Hence, a sample size of fifty (50) respondents will be chosen to represent the whole population of Ilorin metropolis for the study.
3.3 RESEARCH DESIGN
There are various types of surveys to choose from. The types of surveys are generally categorized into two according to the span of time involved and according to instrumentation. The types of surveys according to instrumentation include the interview and the questionnaire. The study survey to be used for this research work is questionnaire 
3.4 DATA COLLECTION 
Primary and secondary data will be collected for the purpose of this research work. The following methods were used for the collection of data.
i. Observation 
ii. Personal interview
iii. Semi-structured questionnaire 
These will be done to collect relevant information and to provide answers for the study
3.5 INSTRUMENTATION 
The instruments used in gathering the data for this study are:
i. Personally approaching the correspondent
ii. Answers from questionnaires distributed
iii. Observation from the field 
3.6  METHOD OF DATA ANALYSIS
	The responses on questionnaires, and personal interview and information observed fronm the surrounding will be used for the purpose of data analysis. Best practice method would be adopted alongside narrative method to analyze the data collected. This would be done to enable represent the information numerically on a statisticall preference.   

REPARATION OF DONKUA (DAKUWA) 
 Ingredients (Makes about 10-15 balls)
· 2 cups roasted maize (white or yellow corn)
· 1 cup roasted groundnuts (peeled)
· 1/2 cup granulated sugar (or more, depending on taste)
· 1 tsp chili powder or ground pepper (optional)
· 1/2 tsp ground cloves or ginger (optional)
· A pinch of salt
· 1–2 tablespoons of water (for binding)
 Step-by-Step Preparation
1. Roast the Maize and Groundnuts:
· If they’re not pre-roasted, roast your maize grains in a dry pan until golden and aromatic. Stir frequently to avoid burning.
· Roast your groundnuts until slightly brown. Peel off the skin if using unshelled nuts.
2. Grinding:
· Use a dry mill blender or a traditional grinding stone.
· First, grind the roasted maize until it becomes a fine powder.
· Then grind the groundnuts until fine.
· Combine the two in a large bowl.
3. Mixing:
· Add sugar, pepper, salt, and any spices like ginger or cloves.
· Mix thoroughly using your hands or a spoon to ensure even distribution.
4. Shaping the Balls:
· Sprinkle very small amounts of water while mixing.
· As soon as the mixture begins to hold together, mold into small balls or press into flat discs.
· Let them air dry for 10–15 minutes.
✅ Tips
· Don’t add too much water or the snack will spoil quickly.
· Store in an airtight container — can last up to 2 weeks without refrigeration.
PREPARATION OF TUWO MASARA (MAIZE SWALLOW)
Ingredients (Serves 3–4)
· 2 cups maize flour (also called corn flour or “Masara” flour)
· 4–5 cups of water
Step-by-Step Preparation
1. Prepare the Slurry:
· Mix 1/2 cup of the maize flour with 1 cup of cold water in a bowl. Stir to make a smooth, lump-free slurry.
2. Boil Water:
· In a pot, bring about 3 cups of water to a rolling boil.
3. Add Slurry:
· Pour the slurry into the boiling water while stirring vigorously to avoid lumps.
· Let it boil for 2–3 minutes.
4. Add Remaining Flour:
· Slowly add the rest of the dry maize flour into the pot.
· Stir continuously with a wooden spatula (or mudu) to form a thick dough.
5. Steam and Stir:
· Reduce heat, cover the pot and allow it to steam on low heat for 5 minutes.
· Open and stir again until the dough is smooth.
6. Serve:
· Wet your hands and mold the tuwo into round balls.
· Serve hot with any northern soup like Miyan Kuka, Miyan Taushe, or Okro.
✅ Tips
· Consistency should be firm but smooth — like fufu.
· For softer tuwo, reduce the amount of flour added.
PREPARATION OF MASA (FERMENTED MAIZE CAKE)
Ingredients (Makes about 10–15 pieces)
· 3 cups maize (white maize preferred)
· 1/2 cup cooked rice (for softness)
· 1 tsp yeast or 1 tsp potash (kanwa)
· 2 tbsp. sugar
· Salt to taste
· Warm water (as needed)
· Oil for greasing the pan
Step-by-Step Preparation
⚡ Day 1: Soaking & Grinding
1. Soak Maize:
· Wash and soak the maize in water overnight (8–12 hours).
· Drain and rinse in the morning.
2. Grinding:
· Blend or grind the soaked maize with cooked rice and a little warm water until smooth. It should be slightly thicker than pancake batter.
3. Fermentation:
· Pour the batter into a large bowl.
· Add yeast (or potash for natural fermentation), sugar, and salt.
· Mix thoroughly and cover.
· Let it ferment in a warm place for 8–12 hours (overnight). It should rise slightly and have a slightly sour smell.
⚡ Day 2: Cooking
4. Prepare Masa Pan:
· Use a masa (hole) pan or a small non-stick frying pan.
· Heat the pan and lightly grease each hole with vegetable oil.
5. Cook Masa:
· Pour batter into each mold (about 3/4 full).
· Cover the pan to allow steaming from the top.
· Cook on medium heat for 5–6 minutes or until you see holes forming at the top and the edges are golden.
· Optionally flip to lightly cook the top side, though traditional masa is cooked only on one side.
6. Serve:
· Serve hot with yaji (spice mix), honey, suya, or with soup/stew.
✅ Tips
· For softer, fluffier masa: Add more cooked rice to the batter.
· If the batter is too thick, add water.
· Avoid too much sugar if serving with savory stew.
.








CHAPTER FOUR
DATA PRESENTATION, ANALYSIS AND INTERPRETATION
4.1 RESULT AND DATA ANALYSIS
	The data collected were analyzed quantitatively and discussed in this chapter. Descriptive statistics such as frequencies and percentages were used. Chi square statistics was calculated to test for statistical significances between the variables. Frequencies and percentage were used to identify the most and least important dimensions.
All the 50 questionnaires administered were returned for analysis
TABLE 1 
DISTRIBUTION OF RESPONDENTS BY GENDER (N-50) 
	CATEGORY
	FREQUENCY
	PERCENTAGE

	FEMALE 
	15
	30%

	MALE 
	35
	70%

	TOTAL 
	50
	100%


Source: field survey, 2025
Minority of the respondents (30%) were female while (70%) were male as shown in the table above.
TABLE 2
DISTRIBUTION OF RESPONDENTS BY MARITAL STATUS (N-50) 
	CATEGORY
	FREQUENCY
	PERCENTAGE

	SINGLE
	37
	74%

	MARRIED
	13
	26%

	TOTAL 
	50
	100%


Source: field survey, 2025
The data in table 2 shows that 74%of the respondents were single while 26% were married.
TABLE 3
DISTRIBUTION OF RESPONDENTS BY AGE (N-50) 
	CATEGORY
	FREQUENCY
	PERCENTAGE

	18-24
	6
	12%

	25-35 
	38
	76%

	36-45
	6
	12%

	Above 46
	----
	-----

	TOTAL 
	50
	100%


Source: field survey, 2025
The data  in table 3 shows that (12%) of the respondents were 18-24years age category, 76% were 25-35 years, while only 12% were 36-45 and above while 0% were 60-above 
TABLE 4
DISTRIBUTION OF RESPONDENTS BY EDUCATIONAL QUALIFICATION (N-50) 
	CATEGORY
	FREQUENCY
	PERCENTAGE

	BSC/HND
	15
	30%

	OND/NCE
	30
	60%

	SSCE
	5
	10

	TOTAL 
	50
	100%


Source: field survey, 2025
As shown in table 4, majority 60% of the respondents possessed OND/NCE, BSC/HND holders, while ssce 105
TABLE 5
DISTRIBUTION OF RESPONDENTS BY POSITION (N-50) 
	CATEGORY
	FREQUENCY
	PERCENTAGE

	RECEPTIONIST
	16
	32%

	CHEF
	14
	28%

	HOUSEKEEPERS
	15
	30%

	MANAGER
	5
	10%

	TOTAL 
	50
	100%


Source: field survey, 2025
Table 6 depicts that 32% of the respondents were receptionist, while 28% were chef, 30% were housekeepers while 10% were manager 
TABLE 6 
CAN MAIZE BE USED FOR MAIN DISH FOR EXAMPLE DONKUA  (N-50) 
	CATEGORY
	FREQUENCY
	PERCENTAGE

	YES
	22
	44%

	NO
	28
	56%

	TOTAL 
	50
	100%


Source: field survey, 2025
Table 6 depicts that 44% of the respondents agreed while 56% of respondents disagree.
TABLE 7
HAS MAIZE BEEN USED FOR SNACKS EG. MASA AND DONKUA?
	CATEGORY
	FREQUENCY
	PERCENTAGE

	YES
	46
	92%

	NO
	4
	8%

	TOTAL 
	50
	100%


Source: field survey, 2025
The above table shows that 92% of the respondents agree to the above question while 8persent of the respondents disagree
TABLE 8
HAS MAIZE IMPROVED THE CONSUMPTION OF SNACKS? 
	CATEGORY
	FREQUENCY
	PERCENTAGE

	YES
	22
	44%

	NO
	28
	56%

	TOTAL 
	50
	100%


Source: field survey, 2025
Table 8 depicts that 44% of the respondents agreed while 56% disagree.
TABLE 9 
DOES MAKING OF MASA AND DONKUA REQUIRE OTHER INGREDIENTS TO MAKE?
	CATEGORY
	FREQUENCY
	PERCENTAGE

	YES
	8
	16%

	NO
	42
	84%

	TOTAL 
	50
	100%


Source: field survey, 2025
Table 9 depicts that 16% of the respondents agreed while 84 percent disagree
TABLE 10 
IS MAIZE SUITABLE FOR MAIN DISH AND SNACKS?
	CATEGORY
	FREQUENCY
	PERCENTAGE

	YES
	34
	68%

	NO
	16
	32%

	TOTAL 
	50
	100%


Source: field survey, 2025
Table 10 depicts that 32% of the respondents agreed while 68% percent disagree
TABLE 11 
SNACK MADE FROM MAIZE ARE ATTRACTIVE AND DELICIOUS?
	CATEGORY
	FREQUENCY
	PERCENTAGE

	YES
	40
	80%

	NO
	10
	20%

	TOTAL 
	50
	100%


Source: field survey, 2025
Table 11 depicts that 80% of the respondents agreed while 20% percent disagree 
TABLE 12
MAIZE IS AN IMPORTANT FOOD FOR CONSUMPTION IN ILORIN METROPOLIS
	CATEGORY
	FREQUENCY
	PERCENTAGE

	YES
	40
	80%

	NO
	10
	20%

	TOTAL 
	50
	100%


Source: field survey, 2025
Table 12 depicts that 80% of the respondents agreed while 20% of respondents disagree.
TABLE 13
PREPARATION OF TUWO MADE FROM MAIZE IS EASY AND DELICIOUS TO MAKE
	CATEGORY
	FREQUENCY
	PERCENTAGE

	YES
	36
	72%

	NO
	14
	28%

	TOTAL 
	50
	100%


Source: field survey, 2025
This above table shows that 72% of the respondents agreed to the above question while 28% of the respondents disagree
TABLE 14
FOOD MADE FROM MAIZE IS HIGHLY NUTRITIOUS FOR CONSUMPTION 
	CATEGORY
	FREQUENCY
	PERCENTAGE

	YES
	37
	74%

	NO
	13
	26%

	TOTAL 
	50
	100%


Source: field survey, 2025
This above table shows that 13% of the respondents agreed to the above question while 74% of the respondents disagree 
TABLE 15
MAIZE CAN BE BLENDED WITH OTHER INGREDIENT TO MAKE DELICIOUS SNACKS?
	CATEGORY
	FREQUENCY
	PERCENTAGE

	YES
	34
	68%

	NO
	16
	32%

	TOTAL 
	50
	100%


Source: field survey, 2025
This above table shows that 68% of the respondents agreed to the above question while 32% of the respondents disagree.




CHAPTER FIVE
SUMMARY, CONCLUSION AND RECOMMENDATIONS
5.0 INTRODUCTION 
This chapter summarizes the field discoveries, draws conclusions and recommendation and ends with areas of further research. The objectives of the research were to examine the use of maize in the production of main dish and snacks with references to dokua, tuwo and masa, examine the various ways to prepare delicious dishes and snacks.
5.1   SUMMARY
This research work is focused on critical examination of the use of maize in the production of main dish and snacks with references to donkua, tuwo and masa. This chapter one of the study introduced background down to the brief historical background of the study and the definitions of some important terms used        
The chapter two reviewed the relevant literature as produced by professional bodies and scholars, the emphasis here are placed on conceptual and theoretical frame work of the studies.
Chapter three stated and explained intensively the methodology employed in the course of the research work.
Chapter four explain an in-depth analysis of the research based on the data collected from questionnaire and observation conducted 

5.2  CONCLUSION 
The result of this study revealed that there are many dishes that can be used for main dish and also snacks
Maize snacks have proven to contain high nutritional content whose quality can be further improved with other ingredients with a reasonable level of acceptability.  This will help to create a diversity of nutrient-dense foods, thereby shrinking the pool of an under-nourished population.
However, it is essential to know that the Nigerians nutritional status snacks in Nigeria will benefit the maize value chain’s improvement by placing a higher demand on the produce, thereby increasing its economic values and providing job opportunities 
5.3 RECOMMENDATION 
The use of maize in the production of main dish snacks with references to donkua, tuwo and masa. On the whole, the production of snack and main dish with maize is promising and various formulation can make to give a wide range of products for different application.
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