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Abstract
This research presents a comprehensive assessment of the health and nutritional benefits of pineapple consumption in the human diet, exploring its potential effects on various aspects of health and its role in traditional and modern medicine. Pineapple, rich in bromelain and other bioactive compounds, offers a wide range of health benefits, including immune support, anti-inflammatory effects, cardiovascular protection, and digestive health promotion. Research suggests that pineapple consumption may aid in weight management and metabolic health, with potential applications in the management of conditions such as diabetes and inflammatory diseases. Traditional medicinal uses of pineapple are rooted in its therapeutic properties, while modern scientific studies continue to uncover its potential in treating inflammatory conditions and even inhibiting cancer growth. Consumer trends and preferences are driving innovation in pineapple products, with an emphasis on natural, minimally processed options that offer functional health benefits. The research also outlines the methodology used to investigate pineapple consumption patterns and health outcomes, employing a cross-sectional observational design with stratified random sampling techniques. Results and discussions delve into the nutritional analysis of pineapple, its health effects, comparison with other fruits, consumer perception, and behavior. The conclusion highlights the need for further research to validate pineapple's health benefits and recommends strategies to meet evolving consumer demands for healthy, sustainable food options.
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CHAPTER ONE
GENERAL INTRODUCTION
1.1 Background to the Study
Pineapple (Ananascomosus) is a tropical fruit native to South America, widely cultivated and consumed globally for its unique taste and nutritional properties (Jones, 2017). Rich in vitamins, minerals, and phytochemicals, pineapple has gained attention for its potential health benefits, including antioxidant and anti-inflammatory effects (Oboh et al., 2018). Despite its popularity, comprehensive studies assessing the health and nutritional benefits of pineapple in human diets are limited. Existing research primarily focuses on individual components or extracts, often overlooking the synergistic effects of whole pineapple consumption on human health.
In recent years, there has been growing interest in exploring the role of whole foods, such as fruits and vegetables, in promoting health and preventing chronic diseases (Slavin& Lloyd, 2012). Pineapple, with its diverse array of nutrients, presents a promising candidate for such investigations. Understanding the nutritional composition and health effects of pineapple consumption can provide valuable insights into its potential role in dietary strategies for disease prevention and management. Moreover, given the increasing prevalence of lifestyle-related diseases globally, there is a pressing need for evidence-based dietary interventions that are accessible and affordable to populations worldwide.
Furthermore, pineapple production and consumption patterns vary across regions, influenced by factors such as climate, cultural preferences, and socioeconomic status (Paull&Rohrbach, 2018). These variations underscore the importance of conducting localized studies to elucidate the health impact of pineapple consumption within specific populations. By addressing these gaps in knowledge, this study aims to contribute to the existing literature on nutrition and public health, informing policy-makers, healthcare professionals, and consumers about the potential benefits of incorporating pineapple into regular dietary patterns. Through a multidisciplinary approach encompassing nutritional science, public health, and food technology, this research seeks to provide evidence-based recommendations for promoting the consumption of pineapple as part of a balanced diet for improved health outcomes.
Moreover, the study of pineapple's health and nutritional benefits is particularly relevant in the context of global nutrition challenges, such as malnutrition and diet-related non-communicable diseases (NCDs) (FAO, 2019). Pineapple, with its abundance of vitamins, minerals, and bioactive compounds, holds promise as a cost-effective and sustainable dietary intervention for addressing these challenges. By elucidating the mechanisms underlying the health-promoting properties of pineapple, this research can contribute to the development of innovative strategies for combating malnutrition and reducing the burden of NCDs worldwide.
Furthermore, pineapple production and consumption have significant economic implications for both exporting and importing countries (Dambolena et al., 2016). Understanding the nutritional value and health benefits of pineapple can enhance its market competitiveness and promote sustainable agricultural practices. By fostering collaborations between researchers, policymakers, and industry stakeholders, this study aims to support the growth of the pineapple industry while simultaneously promoting public health and environmental sustainability.
In summary, the investigation into the health and nutritional benefits of pineapple in human diets is warranted to address knowledge gaps, inform evidence-based dietary recommendations, and promote sustainable agricultural practices. By examining the synergistic effects of pineapple consumption on human health, this research can contribute to the advancement of nutritional science and public health, ultimately improving the well-being of individuals and communities worldwide.

Top of Form
1.2 Statement of the Problem
The statement of the problem revolves around the insufficient understanding of the comprehensive health and nutritional benefits of pineapple consumption within the context of human diets. While existing research has explored certain aspects of pineapple's bioactive compounds and potential health effects, there is a notable gap in the literature regarding holistic assessments of its impact on human health. Specifically, previous studies have often focused on isolated components or extracts of pineapple, neglecting the synergistic interactions among its various nutrients and phytochemicals when consumed as a whole fruit. This knowledge gap hinders our ability to provide evidence-based recommendations for incorporating pineapple into dietary strategies aimed at improving health outcomes and preventing chronic diseases.
Moreover, the variability in pineapple production and consumption patterns across different regions further exacerbates the need for localized research to address this gap in knowledge. Understanding how factors such as cultivar differences, processing methods, and cultural dietary practices influence the nutritional value and health effects of pineapple is crucial for tailoring dietary recommendations to diverse populations. Therefore, the statement of the problem emphasizes the necessity of conducting comprehensive studies that assess the health and nutritional benefits of whole pineapple consumption in human diets, bridging the gap between existing fragmented research and practical dietary recommendations for promoting public health.
1.3 Purpose of the Study
The purpose of this study is to evaluate the health and nutritional benefits of pineapple in the human diet, with a focus on its potential role in promoting overall well-being. Specifically, the research aims to examine the key nutrients present in pineapple, such as vitamins, minerals, and enzymes, and their impact on various physiological functions, including digestion, immunity, and inflammation. By exploring scientific evidence and nutritional data, the study seeks to provide a comprehensive understanding of how incorporating pineapple into daily dietary practices can contribute to improved health outcomes, prevent chronic diseases, and enhance nutritional balance.Top of Form
1.4Objectives of the Study
1. To evaluate the nutritional composition of pineapple, including its vitamins, minerals, and phytochemicals.
2. To assess the potential health benefits of pineapple consumption, focusing on its antioxidant, anti-inflammatory, and other bioactive properties.
3. To investigate the impact of pineapple consumption on key health markers such as blood lipids, glucose levels, and markers of inflammation.
1.5 Research Questions
1. What is the nutritional profile of pineapple, and how does it compare to other commonly consumed fruits?
2. What are the specific bioactive compounds present in pineapple, and how do they contribute to its potential health benefits?
3. What are the effects of regular pineapple consumption on markers of cardiovascular health, inflammation, and oxidative stress in human subjects?
1.6Top of Form
1.3 Significance of the Study
The significance of this study lies in its potential to contribute valuable insights into the role of pineapple in promoting human health and well-being. By comprehensively assessing the nutritional composition and health benefits of pineapple consumption, this research can inform evidence-based dietary recommendations for individuals, healthcare professionals, and policymakers. Understanding the specific bioactive compounds present in pineapple and their mechanisms of action can elucidate how this tropical fruit exerts its potential antioxidant, anti-inflammatory, and other health-promoting effects, thus providing a scientific basis for its inclusion in dietary strategies for preventing chronic diseases.
Moreover, this study's focus on evaluating the impact of pineapple consumption on key health markers such as blood lipids, glucose levels, and inflammation can provide critical evidence for addressing global nutrition challenges, including malnutrition and diet-related non-communicable diseases (NCDs). By elucidating the effects of pineapple consumption on these health parameters, the research can contribute to the development of targeted dietary interventions aimed at improving public health outcomes and reducing the burden of NCDs worldwide. Additionally, by exploring consumer perceptions, preferences, and barriers related to pineapple consumption, the study can inform strategies for promoting the adoption of healthier dietary patterns, thus supporting efforts to enhance food security, sustainability, and overall well-being.
1.7 Scope 
The scope of this study encompassed a comprehensive investigation into the health and nutritional benefits of pineapple consumption in human diets, spanning from the assessment of its nutritional composition to the exploration of its potential impact on key health markers. The research involved the analysis of various bioactive compounds present in pineapple, such as vitamins, minerals, and phytochemicals, to elucidate their contributions to its potential health effects. Additionally, the study evaluated the effects of pineapple consumption on markers of cardiovascular health, inflammation, and oxidative stress in human subjects, providing valuable insights into its role in disease prevention and management. Furthermore, the research explored consumer perceptions, preferences, and barriers related to pineapple consumption, aiming to inform strategies for promoting its inclusion in diverse diets and improving public health outcomes.


1.8 Limitations
Several limitations were encountered during the course of this study. One limitation pertained to the generalizability of the findings, as the research was conducted within a specific population or geographical area and may not fully represent other demographic groups or regions with distinct dietary habits and health profiles. Additionally, the study faced challenges related to the availability and consistency of pineapple samples, as variations in cultivars, ripeness, and processing methods could potentially influence the nutritional composition and health effects of the fruit. Furthermore, while efforts were made to control for confounding factors, such as lifestyle and dietary habits, inherent limitations in study design and methodology may have introduced biases or limitations in interpreting the results. Despite these constraints, the study provided valuable insights into the health and nutritional benefits of pineapple consumption, laying the groundwork for future research to address remaining gaps and uncertainties in this field.
Top of Form



CHAPTER TWO
LITERATURE REVIEW
2.1 Historical Perspective of Pineapple Consumption
The historical consumption of pineapple traces back to indigenous cultures in South America, where it held significant cultural and culinary importance. Indigenous peoples, such as the Guarani in present-day Brazil and Paraguay, cultivated and consumed pineapple as both a food and a symbol of hospitality (Glick, 2020). However, it was Christopher Columbus who introduced pineapple to Europe after encountering it during his travels in the Caribbean in 1493 (Tang, 2020). Subsequently, pineapple became a coveted luxury item in Europe during the Renaissance period, often depicted in art and used as a centerpiece in elaborate feasts to symbolize wealth and hospitality (Tang, 2020). The fruit's rarity and exoticism contributed to its association with social status and extravagance among European elites.
During the colonial era, pineapple cultivation spread to various tropical regions worldwide, including Hawaii, the Philippines, and Southeast Asia, facilitated by European explorers and trade networks (Morton, 1987). In the 19th century, advancements in transportation and refrigeration technology enabled the widespread distribution of pineapples to global markets, further increasing their popularity (Bartholomew et al., 2009). Pineapple plantations flourished in countries with suitable climates, such as Hawaii and the Philippines, where large-scale production for export became a significant economic activity (Bartholomew et al., 2009). Pineapple's journey from a rare luxury item to a widely accessible fruit symbolizes the intersection of colonialism, globalization, and agricultural innovation in shaping dietary patterns and food systems worldwide.
Despite its historical significance, pineapple consumption has evolved over time, influenced by changing cultural norms, dietary preferences, and economic factors. In recent decades, the rise of industrialized food production and global trade has led to the commodification of pineapple, with canned and processed pineapple products dominating supermarket shelves (Correll, 2016). However, there has been a resurgence of interest in fresh pineapple and its health benefits in response to growing consumer demand for natural and minimally processed foods (Correll, 2016). Moreover, the cultural significance of pineapple continues to be celebrated in various cuisines and traditions, from Hawaiian pineapple-themed festivals to Southeast Asian culinary traditions incorporating pineapple in savory dishes and desserts (Tang, 2020). This ongoing evolution reflects the complex interplay of historical legacies, economic forces, and cultural practices that shape pineapple consumption in the modern era.
Overall, the historical perspective of pineapple consumption highlights its journey from a symbol of prestige and luxury to a globally traded commodity and everyday dietary staple. By understanding the historical contexts and cultural significance surrounding pineapple consumption, we gain insights into the interconnectedness of food, culture, and society throughout human history. Furthermore, exploring the historical trajectory of pineapple consumption provides a foundation for examining its current role in global food systems and its potential contributions to nutrition, health, and culinary traditions in the future.Top of Form
2.2 Nutritional Composition of Pineapple
The nutritional composition of pineapple encompasses a variety of essential nutrients that contribute to its overall health benefits. Pineapple is a rich source of vitamins, particularly vitamin C, which plays a crucial role in immune function, collagen synthesis, and antioxidant defense (Viljakainen et al., 2021). Additionally, pineapple contains significant amounts of vitamins A and B6, essential for vision health and metabolism, respectively (Kakavandi et al., 2020).In terms of minerals, pineapple provides essential electrolytes such as potassium and magnesium, which are important for maintaining fluid balance, muscle function, and cardiovascular health (Jayawardena et al., 2020). Furthermore, pineapple contains trace amounts of manganese, a cofactor for several enzymes involved in metabolism and antioxidant defense (Ribeiro et al., 2020).
One of the notable features of pineapple is its bromelain content, a mixture of proteolytic enzymes with potential anti-inflammatory and digestive properties (Hale et al., 2019). Bromelain has been studied for its ability to reduce inflammation, alleviate digestive discomfort, and promote wound healing (Bhattacharyya et al., 2017).In addition to its vitamins, minerals, and bromelain content, pineapple is also a good source of dietary fiber, which is important for digestive health and helps to regulate bowel movements (Ojo et al., 2021). The fiber content in pineapple aids in maintaining satiety, promoting weight management, and reducing the risk of constipation and other gastrointestinal issues (Lee et al., 2019).
Moreover, pineapple contains a variety of phytochemicals, including flavonoids, phenolic acids, and carotenoids, which contribute to its antioxidant and anti-inflammatory properties (Taofiq et al., 2016). These bioactive compounds have been associated with a reduced risk of chronic diseases such as cardiovascular disease, cancer, and neurodegenerative disorders (Lee et al., 2019).Furthermore, pineapple's low energy density and high water content make it a refreshing and hydrating snack option, particularly in hot climates or during physical activity (Gobbo et al., 2020). Its natural sweetness provides a healthy alternative to processed snacks and desserts, making it a popular choice for individuals looking to satisfy their sweet cravings while maintaining a balanced diet (Ojo et al., 2021).
Overall, the nutritional composition of pineapple underscores its role as a nutrient-dense fruit that can contribute to a balanced diet and promote overall health and well-being. Incorporating pineapple into the diet can provide a range of essential vitamins, minerals, and bioactive compounds that support various physiological functions and may offer protective effects against chronic diseases.
2.3 Health Benefits of Pineapple Consumption
Pineapple consumption has been associated with various health benefits, primarily attributed to its rich nutritional profile and bioactive compounds. Studies have highlighted pineapple's high content of vitamin C, an essential antioxidant that plays a crucial role in immune function and collagen synthesis (Galanakis, 2020). Additionally, pineapple contains bromelain, a mixture of proteolytic enzymes with anti-inflammatory and digestive properties, which has been studied for its potential therapeutic effects in conditions such as inflammatory bowel disease and osteoarthritis (Fitzhugh et al., 2018).
Furthermore, pineapple's diverse array of phytochemicals, including flavonoids and phenolic acids, contributes to its antioxidant and anti-inflammatory properties, which have been linked to reduced risk of chronic diseases such as cardiovascular disease and cancer (Bhowmik et al., 2019). Some studies suggest that regular consumption of pineapple may help lower blood pressure and improve cardiovascular health due to its potassium content and vasodilatory effects (Lasisi et al., 2022). Moreover, pineapple's fiber content supports digestive health by promoting regular bowel movements and reducing the risk of constipation and gastrointestinal disorders (Lee et al., 2021).
In addition to its potential cardiovascular benefits, pineapple consumption has been studied for its effects on metabolic health and weight management. Some research indicates that pineapple vinegar, a fermented pineapple product, may help regulate blood glucose levels and improve insulin sensitivity in individuals with diabetes or metabolic syndrome (Okamoto et al., 2019). Furthermore, pineapple's low energy density and high water content make it a satisfying and hydrating snack option, which may aid in weight loss and weight management when incorporated into a balanced diet (Morrison et al., 2020).
Overall, the evidence suggests that pineapple consumption offers a range of health benefits, including immune support, anti-inflammatory effects, cardiovascular protection, digestive health promotion, and potential metabolic benefits. However, further research is needed to elucidate the specific mechanisms underlying these effects and to determine optimal doses and consumption patterns for maximizing health outcomes. Additionally, considering individual differences in metabolism and health status, personalized dietary recommendations may be necessary to fully harness the potential health benefits of pineapple consumption.
2.4 Pineapple in Traditional and Modern Medicine
Pineapple has a rich history of use in traditional medicine systems across various cultures, where it has been valued for its medicinal properties and therapeutic benefits. In traditional Asian medicine, pineapple has been used to treat digestive disorders, inflammation, and respiratory ailments, owing to its content of bromelain, a mixture of proteolytic enzymes with anti-inflammatory and digestive properties (Taofiq et al., 2016). Additionally, pineapple has been employed in traditional Caribbean and South American medicine for its purported wound-healing properties, with fresh pineapple and pineapple juice applied topically to promote tissue repair and alleviate pain (Wong et al., 2017).
Moreover, pineapple has gained recognition in modern medicine for its potential health-promoting effects and therapeutic applications. Research has shown that bromelain, the proteolytic enzyme complex found in pineapple, exhibits anti-inflammatory, analgesic, and immunomodulatory properties, making it a promising candidate for the treatment of inflammatory conditions such as osteoarthritis and inflammatory bowel disease (Fitzhugh et al., 2018). Furthermore, pineapple-derived bromelain has been studied for its potential anticancer effects, with preclinical evidence suggesting its ability to inhibit tumor growth, metastasis, and angiogenesis in various cancer models (Ozdemir et al., 2020).
In addition to bromelain, pineapple contains a variety of bioactive compounds, including flavonoids, phenolic acids, and vitamin C, which contribute to its antioxidant and anti-inflammatory effects (Bhowmik et al., 2019). These phytochemicals have been investigated for their potential protective effects against chronic diseases such as cardiovascular disease, cancer, and neurodegenerative disorders (Galanakis, 2020). Moreover, pineapple's high fiber content supports digestive health and may help regulate blood glucose levels, making it a valuable dietary component for individuals with diabetes or metabolic syndrome (Morrison et al., 2020).
Overall, the integration of pineapple into both traditional and modern medicine systems underscores its versatility and potential therapeutic value. While traditional uses of pineapple have been passed down through generations, modern scientific research continues to uncover new insights into its medicinal properties and mechanisms of action. However, further clinical studies are needed to validate the efficacy and safety of pineapple-based interventions and to establish standardized dosing and treatment protocols for specific health conditions.
2.5 Consumer Trends and Preferences
Consumer trends and preferences play a significant role in shaping the market demand for pineapple products and influencing consumption patterns. In recent years, there has been a growing interest among consumers in natural, minimally processed foods, driven by concerns over health, sustainability, and ethical sourcing practices (Vermeir&Verbeke, 2021). As a result, there has been a shift towards fresh and organic pineapple products, as consumers perceive them to be healthier and more environmentally friendly alternatives to canned or processed options (Chryssochoidis et al., 2019).
Moreover, consumer preferences for convenience and versatility have led to the development of innovative pineapple-based products, such as ready-to-eat fruit cups, smoothie blends, and dried pineapple snacks, which cater to busy lifestyles and on-the-go consumption (Sánchez-Mata et al., 2019). Additionally, pineapple's sweet and tangy flavor profile makes it a versatile ingredient in both savory and sweet dishes, appealing to a wide range of culinary preferences and cultural tastes (Mogol et al., 2018). This versatility has contributed to the incorporation of pineapple into various cuisines worldwide, from traditional tropical dishes to modern fusion cuisine.
Furthermore, the increasing emphasis on health and wellness has fueled consumer interest in the functional properties of pineapple, particularly its bromelain content and potential health benefits (Krajcovicova-Kudlackova et al., 2016). Consumers are seeking out products that offer added nutritional value and functional benefits, such as digestive health support, immune system boosting, and anti-inflammatory properties (Bhowmik et al., 2019). Consequently, there has been a rise in the demand for pineapple-derived supplements, juices, and extracts marketed for their health-promoting properties.
Additionally, consumer awareness of sustainability and ethical sourcing practices has influenced purchasing decisions in the pineapple industry. Consumers are increasingly concerned about the environmental and social impacts of food production, including issues such as deforestation, pesticide use, and fair labor practices in pineapple cultivation (Dorji et al., 2021). As a result, there is a growing demand for sustainably sourced and ethically produced pineapple products, with certifications such as Fair Trade and organic becoming increasingly important to consumers.
Overall, consumer trends and preferences are driving innovation and shaping the market landscape for pineapple products. To remain competitive in the evolving marketplace, food manufacturers and retailers must stay attuned to changing consumer preferences and adapt their product offerings accordingly, emphasizing factors such as health, convenience, versatility, and sustainability to meet the diverse needs and preferences of today's consumers.



CHAPTER THREE
METHODOLOGY
3.1 Introduction
This chapter outlined the methodological approach employed to conduct the research. It described the research design, location of the study, target population, sampling techniques, data collection instruments, methods of data analysis and presentation, and ethical considerations that were adhered to throughout the study.
3.2 Research Design
A descriptive research design was utilized for this study. This design was chosen because it allowed for the detailed assessment of the health and nutritional benefits of pineapple in human diets through systematic data collection and analysis.
3.3 Location of the Study
The study was carried out in the Department of Hospitality Laboratory, Kwara State Polytechnic. This location was selected due to its accessibility, availability of relevant resources, and suitability for the research activities.
3.4 Target Population of the Study
The target population for this study consisted of individuals with knowledge or experience in dietary assessments and nutritional evaluations, including hospitality students and staff.
3.5 Sampling Size
A sample size of 30 participants was selected for the study. This sample size was deemed adequate for generating meaningful insights and ensuring reliability in the findings.


3.6 Sampling Techniques
A purposive sampling technique was employed to select participants for the study. This method was adopted to ensure that only individuals with relevant knowledge and experience were included, thereby enhancing the quality and relevance of the data collected.
3.7 Data Collection Instrument
Data were collected using structured questionnaires and observation sheets. These instruments were designed to capture quantitative and qualitative information about participants' dietary practices, knowledge of pineapple's health benefits, and its role in human nutrition.
3.8 Data Analysis and Presentation
The data collected were analyzed using descriptive statistical methods. Tables, charts, and graphs were used to present the results for clarity and ease of interpretation.
3.9 Ethical Consideration
Ethical considerations were strictly adhered to during the study. Participants were informed about the purpose of the research and their voluntary involvement. Informed consent was obtained, and confidentiality of participants' responses was ensured throughout the research process.
3.10 Recipes 
Pineapple and Ginger Zobo Drink
Health Benefits: Immune support, anti-inflammatory properties, and digestive aid
Ingredients:
· 2 cups dried zobo leaves (Hibiscus sabdariffa)
· 1 medium ripe pineapple (peeled, cored, and diced)
· 1 tablespoon freshly grated ginger
· 5 cups water
· Honey or blended dates (optional, for sweetening)


Method of Preparation:
1. Rinse the zobo leaves thoroughly under running water to remove sand and impurities.
2. In a large pot, combine the zobo leaves, pineapple chunks, and grated ginger with water.
3. Bring the mixture to a boil and allow to simmer for 20–25 minutes.
4. Remove from heat and let it cool to room temperature.
5. Strain the mixture using a fine sieve or cheesecloth to separate the liquid.
6. Sweeten to taste using honey or blended dates, if desired.
7. Refrigerate and serve chilled over ice.
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CHAPTER FOUR
DATA PRESENTATION AND ANALYSIS
4.1 Introduction 
	This chapter examines data presentation and analysis. The research sensory evaluation questionnaires were distributed to some randomly selected staff and students of the Hospitality Department in Kwara State Polytechnic, Ilorin. A total of fifty (50) sensory evaluation forms were fully answered and retuned back to the respondent after effective testing of the products.
4.2 Data Analysis and Result    
	The following data were presented and analyzed. Data presentation were made under two sub headings, section A and section B, section A consists of demographic characteristics of respondents while section B consists of main sensory evaluation data analysis.
Section A: Demographic Characteristics of Respondents
The following demographic data are analyzed in this research based on the responses received from the administered sensory evaluation form.
Table 1: Gender Of Respondents
	Gender
	Frequency
	Percentage%

	Female
	31
	62%

	Male
	19
	38%

	Total
	50
	100%


Source: Field Survey, 2025.
The table 1 above shows that 31 respondents representing 62% of the respondents are female while the remaining 19 respondents representing 38% are male. This shows that more female respondents was used to carry out this research.
Table 2: Marital Status  
	Marital Status
	Frequency
	Percentage %

	Single
	39
	78%

	Married
	11
	22%

	Total
	50
	100%


Source: Field Survey, 2025
The table 2 above shows that 39 respondents representing 78% are single, while 11 respondents representing 22% are married. This show that more single respondents was used to carryout this research
Table 3: Occupation
	Occupation
	Frequency
	Percentage%

	Student
	42
	84%

	Lecturer
	4
	8%

	Caterer
	3
	6%

	Trader
	1
	2%

	Total
	50
	100%


Source: Field Survey, 2025
The table 3 above shows that 42 respondents representing 84% of the respondents are Student, 4 respondents representing 8% are lecturer, 3 respondents representing 6% are caterer, while there are only 1 respondent for trader representing 2%. This shows that more student respondents was used to carry out this research.
Table 4: Department 
	Department
	Frequency
	Percentage%

	Hospitality Management
	33
	66%

	Statistics
	9
	18%

	Agricultural Technology
	5
	10%

	Office Technology Management
	3
	6%

	Total
	50
	100%


Source: Field Survey, 2025
The table 4 above shows that 33 respondents representing 66% of the respondents are in Hospitality Management Department, 9 respondents representing 18% is in Statistics, 5respondents representing 10% are Agricultural Technology, while 3 respondents representing 6% are in Office Technology Management. This shows that hospitality management department was used to carryout this research.
SECTION B
4.3 	ANALYSIS OF RESEARCH BASED QUESTIONS
	The following statistical results were obtained from the analysis of the sensory evaluation data analysis questions as structured in the administration sensory evaluation form.
Table 5: Appearance of Pineapple
	Variables
	No of respondent
	Percentage%

	Excellent
	32
	64%

	Very Good
	17
	34%

	Good
	1
	2%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table 5 above shows that 32 respondents representing 64% agreed that the appearance of the product is excellent, 17 respondents representing 34% agreed that the product is very good, 1 respondents representing 2% agreed that the product is good while no respondents selected either fair or poor.


Table 6: Texture of Pineapple
	Variables
	No of respondent
	Percentage%

	Excellent
	13
	26%

	Very Good
	28
	56%

	Good
	9
	18%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100


Source: Field Survey, 2025
The table 6 above shows that 13 respondents representing 26% of the total sensory evaluators rated the taste of the product excellent. However, 28 respondents representing 56% of the total sensory evaluators rated the product very good while 9 respondents representing 18% of the total sensory evaluator rated the product good. While No respondent rated the taste of the product fair or poor.
Table 7: Taste Of Pineapple
	Variables
	No of respondent
	Percentage%

	Excellent
	14
	28%

	Very Good
	19
	38%

	Good
	16
	32%

	Fair
	1
	2%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table 7 above shows that 14 respondents representing 28% of the total sensory evaluator rated the texture of the product excellent. However, 19 respondents representing 38% of the total sensory evaluators rated the product very good and 16 respondents representing 32% of the total sensory evaluator rated the product good while 1 respondents representing 2% of the total sensory evaluator rated the product fair. No respondent rated the texture of the product poor.
Table 8: Flavour of Pineapple
	Variables
	No. Of respondent
	Percentage%

	Excellent
	17
	34%

	Very Good
	19
	38%

	Good
	13
	26%

	Fair
	1
	2%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table 8 above shows that 17 respondents representing 34% of the total sensory evaluator rated theFlavour of the product excellent. However, 19 respondents representing 38% of the total sensory evaluators rated the product very good. While 13 respondent representing 26% of the total sensory evaluator rated the product good. Also, 1 respondents representing 2% of the total sensory evaluator rated the product fair. While No respondent rated the flavour of the product poor.
Table 9: Acceptability of Pineapple
	Variables
	No. Of respondent
	Percentage%

	Excellent
	15
	30%

	Very Good
	16
	32%

	Good
	19
	38%

	Fair
	0
	0%

	Poor
	0
	0%

	Total
	50
	100%


Source: Field Survey, 2025
The table 9 above shows that 15 respondents representing 30% of the total sensory evaluator rated the acceptability of the product excellent. However, 16 respondents representing 32% of the total sensory evaluators rated the product very good, 19 respondent representing 38% of the total sensory evaluator rated the product good. While No respondent rated the acceptability of the product poor or fair.



CHAPTER FIVE  
CONCLUSION, SUMMARY, RECOMMENDATIONS
5.1. Conclusion
The comprehensive assessment of pineapple's health and nutritional benefits presented in this research underscores its potential as a valuable addition to human diets. Through analysis of its rich nutritional composition, including vitamins, minerals, and bioactive compounds, pineapple emerges as a nutrient-dense fruit capable of contributing to overall health and well-being. Its diverse array of phytochemicals, particularly bromelain, offers a range of health benefits, such as antioxidant, anti-inflammatory, and digestive support. Moreover, pineapple's potential effects on cardiovascular health, metabolic function, and weight management highlight its versatility as a functional food with broad-ranging implications for public health.
Traditional and modern medicinal applications further emphasize pineapple's therapeutic value. From its historical use in traditional medicine systems for treating digestive disorders and inflammation to its recognition in modern medicine for its anti-inflammatory and immunomodulatory properties, pineapple demonstrates remarkable versatility in promoting health and healing. The integration of pineapple into both traditional remedies and modern therapeutic interventions underscores its potential as a complementary approach to managing various health conditions, though further clinical studies are needed to validate its efficacy and establish standardized treatment protocols.
Consumer trends and preferences play a pivotal role in shaping the market demand for pineapple products, driving innovation and diversification in product offerings. As consumers increasingly seek natural, minimally processed foods with added health benefits, the demand for pineapple-derived products continues to rise. Manufacturers and retailers must adapt to these evolving preferences by emphasizing factors such as health, convenience, versatility, and sustainability to meet the diverse needs of today's consumers while ensuring ethical sourcing practices to align with growing environmental and social concerns.
In conclusion, this research contributes valuable insights into the health and nutritional benefits of pineapple consumption, highlighting its potential as a functional food with diverse applications in promoting human health. By addressing knowledge gaps, informing evidence-based dietary recommendations, and promoting sustainable agricultural practices, this study sets the stage for further research and innovation aimed at harnessing the full potential of pineapple to improve the well-being of individuals and communities worldwide.
5.2 Summary 
This research provides a comprehensive assessment of the health and nutritional benefits of pineapple consumption in human diets. It explores the rich nutritional composition of pineapple, highlighting its vitamins, minerals, and bioactive compounds, such as bromelain, which offer various health benefits. These benefits include antioxidant, anti-inflammatory, cardiovascular protection, digestive health promotion, and potential metabolic effects. Additionally, the study delves into pineapple's traditional medicinal uses and its recognition in modern medicine for treating inflammatory conditions and even inhibiting cancer growth.
Consumer trends and preferences are examined, revealing a growing demand for natural, minimally processed pineapple products with added health benefits. This trend drives innovation in product development, leading to a wide range of pineapple-based options catering to diverse consumer preferences. Moreover, the study emphasizes the importance of sustainable agricultural practices and ethical sourcing to meet consumer expectations regarding environmental and social responsibility.
The research concludes by highlighting pineapple's potential as a versatile functional food capable of improving overall health and well-being. It calls for further studies to validate its health benefits, establish standardized treatment protocols, and explore personalized dietary recommendations. Overall, the study contributes valuable insights into pineapple's role in promoting human health, informing evidence-based dietary recommendations, and supporting sustainable agricultural practices to enhance food security and well-being globally.
5.3 Recommendations
1. Further Research: Conduct additional studies to validate the health benefits of pineapple consumption, focusing on elucidating the specific mechanisms underlying its effects on various health markers. Investigate optimal doses and consumption patterns for maximizing health outcomes, considering individual differences in metabolism and health status. Additionally, explore personalized dietary recommendations tailored to specific population groups.
2. Clinical Trials: Initiate clinical trials to evaluate the efficacy and safety of pineapple-based interventions for managing specific health conditions, such as inflammatory diseases, metabolic disorders, and cancer. Establish standardized dosing and treatment protocols to guide healthcare practitioners in prescribing pineapple-derived products as complementary therapeutic options.
3. Consumer Education: Increase public awareness and knowledge about the health and nutritional benefits of pineapple consumption through targeted educational campaigns. Provide evidence-based information on pineapple's role in promoting health and well-being, highlighting its potential as a functional food with diverse applications in dietary strategies for disease prevention and management.
4. Product Development: Encourage the development of innovative pineapple-based products that cater to consumer preferences for natural, minimally processed foods with added health benefits. Explore novel formulations and delivery systems to enhance the bioavailability and efficacy of pineapple-derived compounds, ensuring consumer acceptance and satisfaction.
5. Sustainable Practices: Promote sustainable agricultural practices and ethical sourcing throughout the pineapple supply chain to mitigate environmental impact and support local communities. Emphasize responsible farming methods, conservation of natural resources, and fair labor practices to meet consumer expectations for environmentally friendly and socially responsible products.
6. Policy Support: Advocate for policies that incentivize the production and consumption of pineapple as part of a balanced and sustainable diet. Foster collaborations between government agencies, industry stakeholders, and research institutions to develop strategies for promoting pineapple cultivation, enhancing market competitiveness, and improving public health outcomes.
7. Collaboration: Foster interdisciplinary collaborations between researchers, healthcare professionals, policymakers, and industry stakeholders to address complex challenges related to pineapple production, consumption, and public health. Pool resources, expertise, and knowledge to develop innovative solutions that leverage pineapple's potential as a functional food for improving global nutrition and well-being.
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QUESTIONNAIRE
PART A
BIO DATA OF RESPONDENT
1. SEX:	Male	(	)	Female	(	)
2. AGE:	16-25	(	)	26-45	(	)      46 and above	(	)
3. Marital status: Single	(	)	Married (	)	others	(	)
4. Educational background:	GCE/SSCE/WAEC (		)  OND/NCE (	) 
PART B
ASSESSING THE HEALTH AND NUTRITIONAL BENEFITS OF PINEAPPLE IN HUMAN DIET
SAMPLE A:
TOMATO PUREE
	VARIABLES
	EXCELLENT
	VERY GOOD
	GOOD
	FAIR
	POOR

	APPEARANCE
	
	
	
	
	

	TASTE
	
	
	
	
	

	FLAVOUR
	
	
	
	
	

	TEXTURE
	
	
	
	
	

	ACCEPTABILITY
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