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CHAPTER ONE

1.1 INTRODUCTION 

Soya beans have come to play a prominent role in our daily diet because of the nutritional value it contributes to various dishes. Soya beans can be processed into many products such as milk, cheese which comes as an extract from soya milk and can also be used in making soya cheese (beske/wara), soya yoghurt with soya sauce. 

Soya beans belong to the family edible seeds of the leguminous plants and the word is derived from the Latin word (legumes). It has been found that the biological value of its protein is known to be very high and much higher than those of other vegetable protein and from animal origin because it contains practically all the essential amino acids in fairly good amount for body needs. 

Cereal proteins which constitute the major protein source for people in many developing countries are generally of a relatively low quality because they lack-adequate amounts of the essential amino acid especially lysine. However, they contain relatively low protein, and other sulphur amino acids. 

Therefore, consuming a mixture of soya beans protein the nutritional quality of the protein from either source can upgrade the nutrition of the people who now subsist on protein deficient diets especially in Nigeria. 

Realizing the importance of adequate consumption of high quality protein food is the maintenance of good health; effort should be made to utilize potentially good and cheap sources of proteins. 

It is therefore necessary to investigate how soya beans could be put to use to complement the deficiency in the protein of our staple food like yam, cassava, maize e.t.c furthermore, with the difficult of obtaining imported food these days, the use of soya beans in enriching meal can break Nigerian menu monopoly and go a long way in saving substantial foreign exchange for Nigeria.

However, protein content is only one of the factors that make soyabeans a potential answer to inadequate nutrition. As with many food, soyabeans should not be considered as a  sole sources of nutrition, but when  combined with other  foods, soyabeans especially as a protein sources can go a  long way in upgrading the nutrition of millions of people throughout the world. 

Management of the hotel and catering industry cannot deny that sales of food and beverages, which accounts for some percentage of income to the hotel has been declining due to exorbitant price which accounts from the meat prepared. Soyabeans products which are equally good nutritionally as those from animal origin  and  cheaper will go along  way  in  reducing  the cost  of the food thereby  increasing the patronage and profit  margin  of hotel  industry. 

· To show the quickest method of producing dishe  from soyabeans. 

· To promote the acceptability of soybeans supplement in strict vegetarian diet. 

· To make Nigeria be aware of the improved recipe made from maize  

· To document and update the new products obtained from soya beans. 

· To produce cheap protein to the low income earner. 

· To increase sufficient food of protein origin to the masses

1.2
BACKGROUND INFORMATION

According to history, soyabeans was not recognized in Nigeria until recent years when compare with other legumes soya beans has the highest biological value. According to Iweje (2004), Soya beans is said to be native of Oriental countries though small in size, it gives complete protein.

It is found in America, Asia e.t.c, and these countries depend on it for oil making. These countries depend on soya beans not only for oil making but also the hay is used for live stock feed.

When soya beans were introduced in India in 2003, it was a failure until scientists looked into the weather of the area, the soil richness and was then corrected (I.A.D.P 2002).

In Nigeria, two sites were shown in 2000, but due to heavy rain and seed damage from pod sucking bugs the exercise resulted to severe and great loss. The two sites are IITA and Mokwa (IITA 2001). The Institute for Agricultural Research (I.A.R) Ahmadu Bello University (ABU) has to check on the sites.

The introduction of soya beans to Kwara state was on the 12th September, 1984 by a senior officer of the I.A.D.P and soya beans scientists from the university of Ife, institute of Agricultural resources and training (I.AR.T) and the international institute of tropical agricultural (IITA) (IADP 2000).

In conclusion, soya beans have no problem to its production as such that is the more reason why the knowledge of the production of soyabeans comes into existence for the benefit of the society.

1.3
STATEMENT OF THE PROBLEM

Soyabeans is an excellent source of protein both in quantity and quality, it still have some problems.

Soyabeans lack gluten and are low in starch and consequently they have very low binding ability. They are combined with high binding cereal e.g. Corn flour, semovita flour e.t.c. This combination not only produces very good cooking qualities but it also improves the nutritive value of the food.

Another problem of soya beans is flam’s. Flatulent is the generating gases in stomach or intestine after eating soyabeans. Flatus is a problems associated with nearly all species of bean. It is caused by fermentation of low molecular sugar (oligosaccharides) flatulence can be reduce after the soya beans must have been soaked and deloused before using.

1.4 AIMS AND OBJECTIVES
The primary aims of the research work is to enlighten the caterers and individuals on various standards recipes that can be developed using soyabeans flour in a unique manner that will maintain the nutritional value and also improve flavour and taste of it products like soya cheese, Soya milk.

· To shed more light on the different types of products that can be used in soyabeans like animal feed, babies food.

· To evaluate the level of acceptability of products made from soyabeans.

1.5
PURPOSE OF THE STUDY

The purpose of the study is aimed at enriching dishes from Nigeria stable foods. To consider the use of our local food commodities in producing variety of dishes which could be obtain from the use of stable foods.

-
To produce attractive dishes which encourage good health and nourishment to the body.

-
To make use of staple foods which are in season and reasonably cheap?

1.6
SIGNIFICANCE OF THE STUDY

Hard times as regards to high cost of foods in the country have opened the eyes of many to see the benefit of soyabeans as a better substitute than most other legumes. The knowledge of processing and uses of soyabeans for different types of menu is very important at this period, when the government is stressing on the point of self-reliance.

When we consider the economic importance of soya beans to the nation as a whole both the nutritive value and the revenue generating aspects, one will find the means of how and ways in which soyabeans can be utilized.

According to Kipps (2003) the most expensive food constitutes are vitamins, Minerals, Protein and fat and soyabeans is very rich in all of these soyabean are relatively cheap. It is therefore very important to find out the various processing of soyabeans.

Soyabeans can be used for various things e.g. soya milk, soya cheese e.t.c.

Consumption of soya beans can also helps to prevent certain disease in people e.g. heart disease.

In conclusion, soya beans can be also be used by individual operators for the manufacture of paints, varnishes soaps, cosmetics, printing inks adhesive and glues (IADP2000).
1.7
SCOPE AND LIMITATION OF THE STUDY

The research work was intended to emphasis on enriching Nigeria menu with the use of soyabeans. The study will also covers methods of processing these soyabeans flour, suggest food recipes that can be made from these flour and suggest the best proportion of combing the flour.

Certain factors that may hinder the expansion of this project work beyond the scope mentioned above are financial constrains, time constrains and also the problem of difficulty in retrieving some essential facts from respondents who may not willing to divulge certain facts concerning the production of soyabeans flour.

Chapter one of these projects will convey to the reader the origin, introduction, needs for the study and the areas of concentration.

CHAPTER TWO

2.0
LITERATURE REVIEW
Soyabeans have recently been introduced into Tropical Africa, being a commercial crop which is also highly nutritious, efforts are being made to increase production in the region especially Nigeria.

The soyabeans pods grow on short stalk in group of three to fifteen. They are hairy. They come in various shades of pale, yellow grey tawny and black. They are slightly curved in shape, usually some how compressed about 3.7cm by 1cm in size. These pods contain between one and five seeds. The seeds are round but may be flattened in some varieties, which are used as vegetables. The seeds coat is straw coloured, sometimes yellow, green brown or black. These seeds are sometimes blotched and mottled in various combinations of the above colours. The ileum in small and the cotyledon may be yellow or green and varies widely in size. The nutrients content of the soyabeans differs with type. Black seeded ones are the richest in protein but low in oil. The yellow seeded types are high in oil, but low in protein. The mature beans contain a high percentage of protein than any other known grain or pulse, except the winged beans.

According to Igbozurike (2004) Soyabeans are preferred by feed compounders and food manufacturers because soyabeans have higher protein content than other legumes but soyabeans cannot be grown successfully in temperate regions. Soyabeans is not only used by food producers, but also by industrial operators. 

The oil from soyabeans can be used for shortening margarine and industrial oil for resin and plastic.

Onachie (2003) stated that “soyabeans have a higher digestible nutrients percentage (91.99%) than cowpeas (79.52%) and therefore are better source of energy”.

The federal institute of industrial research has developed a protein enriched pap called soyogi (Akinrele 2001). This is a combination of soyabeans and maize in 1 to 3 ratios. And this is all about the idea of the researcher to increase and enrich Nigeria menu by combining soyabeans with maize, and combining soyabeans with semovita.

According to Learmonth (2005) Soyabeans are superior to all other plant food as a source of proteins. Subsequently, they have been used extensively in many parts of the world to supplement other proteins especially those of cereals. Its value as a supplementary protein with cereals is as high as or higher than milk solids.

According to a study conducted by Onachie (2000) Soyabeans have a higher content of lysine than all other sources of plant protein. In addition to their high food value soya beans are also one of the least expensive sources of protein when compared to eggs, beef, milk and cowpeas.

The price per kilogram of soyabeans is the lowest.

The protein content of soyabeans is the highest.

The cost per kilogram of soyabeans is the cheapest sources of protein.

The cost equivalents of other protein compared to soyabeans protein are:

Eggs = 30 times more expensive than soyabeans

Beef = 15 times more expensive than soyabeans

Milk = 9 times more expensive than soyabeans

Cowpeas = 3 times more expensive than soyabeans

Cameroon and Hofvander (2005) have conducted a study on soyabeans which indicated that fermentation improves the nutritive value and digestibility. It also destroyed some natural toxins which may occur in the beans-vitamin C is produced during germination and the amount of riboflavin is increased. During fermentation enzymes are synthesized by micro-organisms. These enzymes helps to break the soya beans down into simple water soluble sugars, the riboflavin and niacin content increase, some vitamin B12 appears, meth nine increases, and there seems to be some change in the amount of available iron.

According to Bentley (2004) stated that “a move towards soyabeans production will require the introduction of new technology. And in turn, that introduction will generate a need for a solid, well founded educational programmed”.

2.1
HISTORY OF SOYA BEANS IN NIGERIA
Soyabeans was introduced to Nigeria in 1908 (Ezedinma 1999). Most of the early research was carried out at the moor plantation in Ibadan.

Germination of imported soyabeans seeds are was a great obstacle. Ezedinma reported that sudden change in the storage temperature might have been responsible for the rapid determination of the embroils and subsequent failures of the seeds germinate.

In 1997, soyabeans was successfully grown at the Samaru experimental station. This success encouraged the development of the programme which eventually resulted in the distribution of seeds to subsequent farmers in order to establish soya beans as a cash crop. A world shortage of oil seeds immediately after the World War II accelerated the derive for increased soyabeans production in Nigeria.

The main soyabeans growing area in Nigeria as outline big is the southern guinea zone where raining season of five months or more discourager the cultivation of groundnuts and cowpeas. (Ashaye and Co-worker 1975) Benue state is the main soya beans growing area, followed by Abuja federal capital city and the southern area of kaduna state. The most common variety is the Malayan variety.

The total soyabeans production in Nigeria has been erratic, since there are only few incentives for the farmers, especially the rural farmer.

2.2 THE NEED OF SOYABEANS IN NIGERIA

According to Theodore Kay (2002) stated that we need soyabeans in Nigeria giving the follow nutritional reasons:

· It has a high protein and net protein utilization than cowpeas, groundnut and other legumes.

· Soya beans milk has little taste and can be incorporated into traditional goods without changing the original taste and texture.

· Can be processed into traditional food like soya moin moin, Amala soya, pap with acceptable paste.

· Prevention of protein deficiency without resort to imported food as dried skin milk.

· Soya bean protein can be used to eliminate protein energy malnutrition in a largely vegetarian community.

2.3 THE IMPORTANCE OF SOYABEANS IN NIGERIA DIET

In Nigeria the total production of legumes, primarily cowpea is on the decrease with the growing population. If the rate of animal production and consumption of legumes is decreasing. It is possible that people who traditionally rely on legumes as a source of protein may suffer from protein deficiencies.

Soyabeans play an important role in Nigeria diet because of its high protein content and cost of production than other legumes in Nigeria. 

If the use of soyabeans products is widely promoted, nutrient deficient diseases will be reduced. Soyabean is a reliable and safe food. Soya beans is know in Ere Otili  for Yoruba.          

According to the book “INTEGRATED FOOD SCIENCE AND TECHNOLOGY FOR THE TROPICS” by A.I Ihekoronye and P.O Ngoddy reveal that the approximate composition of the Nutrient in Soya beans are:

Starch
32.0g

Protein
35.1g

Water
10.2%

Fat
17.7g

Ash
5.0g

2.4 THE PROCESSING OF SOYABEANS GRAINS FOR DOMESTIC USES

The preparations of soyabeans for different recipes start like this.

SOAKING:- This method softens the beans and seed coat, the water should be changed at interval, so as to reduce any offensive smell, so as to keep the soya product fresh tasting.

DEHUSKING AND DEHULLING:- This is another important aspect since the seed coat is duly composed of cellulose; as such its removal increased the digestibility of soyabeans.

GRINDING:- If any, in a recipe the grinding of soyabeans influences the palatability and digestibility. In the preparation of some Nigeria dishes, if used for moin-moin, that is steamed pudding.  It should be finely grinded and that of soup coarsely grinded.

2.5 THE NEED TO INCREASE AND ENRICH MENU

According to DYKE (2006) states that “eating is not just a nutritional exercise, it is a social occupation and it forms an in disposable part of hospitality in all part of the world”.

The method of increasing and enriching menu involves the improvement of their nutritional quality of a diet and making available different types of menu that enhances options.

The basic food material should be simple as possible, capable of being modifies and combined with other raw materials and be used in different ways. When combinations are made the nutritional value of the food is improved and so there are adequate nutrients for growth and tissue synthesis.

CHAPTER THREE

3.1
PREPARATION OF SOYABEANS FLOUR

· Pick out stones, straw and damaged soyabeans.

· Cover the soyabeans with twice the volume of water over night and blanch.

· Dehull the beans and drain

· Spread the beans to a thin layer on a clear paper, cloth or trays with good air circulation and expose to direct sunlight.

· When completely dry, they can be stored in an empty tin.

· The sun dried beans will keep longer than the soya flour

· Grind the beans into flour and stored in a clean tin to prevent deterioration of the flour by insects and moisture.

Soyabeans is a wonder legume which can be incorporated into a variety food comfortably and is very flexible in use. It can be presented for consumption in so many forms as food in the form of soyabean Amala with soya   Egusi soup/Ugwu, soya moin moin.

There might also be many forms in which the soyabeans can be presented for consumption. In some cases the soyabeans has to be combined with the real ingredient in order to get the right consistency and texture such as semovita flour, corn flour used in this research work.

PREPARATION OF SOYA MILK (HOMEMADE METHOD)
Soya milk is a nutritious, dairy-free milk alternative made from whole soybeans. Here's a step-by-step guide for preparing it at home:

Ingredients
· 2 cups of dried soya beans
· 6–8 cups of water (for blending and boiling)

· Optional:

· Sweeteners (e.g., sugar, honey, dates)

· Flavors (e.g., vanilla, cinnamon, ginger)

Equipment Needed
· Blender or food processor

· Sieve, cheesecloth, or muslin cloth

· Pot for boiling

· Stirring spoon

Steps to Prepare Soya Milk
Step 1: Wash and Soak the Soya Beans

· Sort and wash 2 cups of dried soya beans to remove dirt and stones.

· Soak in clean water overnight (8–12 hours) to soften them.

· After soaking, drain and rinse thoroughly.

Step 2: Remove the Husks (Optional)

· Rub the soaked beans between your palms to loosen the skins.

· Rinse repeatedly and drain off the floating husks.

· Note: This step improves the taste and reduces beany flavor.
Step 3: Blend the Beans

· Add the soaked beans to a blender with 6–8 cups of clean water.

· Blend until very smooth and milky.

Step 4: Strain the Mixture

· Pour the blended mixture into a cheesecloth or muslin cloth over a bowl.

· Squeeze or press to extract the liquid (soya milk) into the bowl.

· The leftover pulp (called okara) can be used in baking, as animal feed, or added to pap.
Step 5: Boil the Soya Milk

· Pour the extracted liquid into a large pot.

· Boil for 20–30 minutes, stirring frequently to prevent burning.

· Skim off foam if needed.

· You may add sweeteners or flavors during boiling if desired.

Step 6: Cool and Store

· Allow to cool to room temperature.

· Pour into clean bottles or containers.

· Store in the refrigerator and use within 3–5 days.

Nutritional Benefits
· High in plant-based protein
· Rich in vitamins and minerals (e.g., calcium, iron, B vitamins)

· Lactose-free and suitable for people with dairy allergies

· Contains heart-healthy isoflavones
PREPARATION OF SOYA CHEESE TOFU (WARA/BESKE)
Tofu is a soft, cheese-like product made by curdling fresh soya milk and pressing it into blocks. In Nigeria, Wara or Beske is a popular street snack, often fried and served with sauce or eaten as-is.

Ingredients
· 2 cups of dried soya beans
· Water (for soaking, blending, and boiling)

· Coagulant (choose one):

· Lemon juice (3–4 tablespoons)

· Vinegar (white or apple cider, 2–3 tablespoons)

· Alum (potash or kaun—used traditionally)

· Epsom salt (1 teaspoon dissolved in warm water)

Equipment Needed
· Blender

· Cheesecloth or muslin cloth

· Sieve or strainer

· Large pot

· Bowl

· Wooden press (optional) or flat weight

· Cooking spoon

STEPS FOR PREPARING TOFU (WARA/BESKE)
Step 1: Wash and Soak the Soya Beans
· Wash 2 cups of dried soya beans thoroughly.

· Soak in clean water for 8–12 hours or overnight to soften.

· After soaking, peel off the husk by rubbing between your palms (optional but recommended for smoother texture).

Step 2: Blend and Extract Soya Milk
· Blend soaked soya beans with water until smooth.

· Strain the blended mixture using a muslin cloth or fine sieve to extract the soya milk.

· Set aside the pulp (okara); it can be used later in cooking or baking.

Step 3: Boil the Soya Milk
· Pour the extracted soya milk into a large pot.

· Bring to a boil for 20–30 minutes, stirring continuously to prevent burning.

· Once boiled, reduce heat and let it simmer.

Step 4: Add the Coagulant
· While the milk is still hot but no longer boiling vigorously, slowly add your coagulant:

· For lemon juice or vinegar: Add gradually while stirring gently.

· For potash/alum: Dissolve in warm water before adding.

· Stir slowly until curds begin to form and separate from the clear liquid (whey).

· Cover the pot and let it rest for about 15–20 minutes to allow full curdling.

Step 5: Strain and Press the Curds
· Line a sieve or colander with cheesecloth.

· Pour the curds into it to drain the whey.

· Fold the cloth over the curds and place a weight or flat object on top to press out excess water (for 30–60 minutes depending on desired firmness).

Step 6: Cut and Serve
· Once firm, unwrap the tofu (Wara/Beske) and cut into cubes or slices.

· Can be:

· Eaten fresh/soft (as in Wara)

· Fried until golden brown (common in Beske form)

· Added to stews, soups, or sauces

Frying Tofu (Wara/Beske Style)
· Heat oil in a pan.

· Lightly season tofu with salt or seasoning if desired.

· Fry until golden brown on all sides.

· Serve hot with pepper sauce or as a snack.

Storage
· Store fresh tofu in clean water in the fridge for up to 3 days.

· Change the water daily to maintain freshness.

· Can also be frozen for longer shelf life.

Tips
· The fresher the soya milk, the better the tofu texture.

· Don’t over-stir after adding coagulant—gentle mixing helps form smooth curds.

· For spongier texture, press for a shorter time; for firm tofu, press longer.
Nutritional Benefits of Wara/Beske
· High in plant protein
· Low in calories and cholesterol-free

· Contains iron, calcium, and magnesium
· Suitable for vegetarians, vegans, and people with lactose intolerance

PREPARATION OF SOYA YOGHURT
Soya yoghurt is made by fermenting soya milk with live cultures (probiotics) just like dairy yoghurt. It's a nutritious option for people who are lactose intolerant, vegan, or looking for a cholesterol-free alternative.

Ingredients
· 1 liter (about 4 cups) of freshly prepared soya milk
· 2–3 tablespoons of plain yoghurt with live cultures (as a starter)

· (For vegan option, use non-dairy yoghurt with probiotics or a probiotic capsule.)
· Optional:

· Sweeteners (e.g., sugar, honey, date syrup)

· Flavoring (e.g., vanilla, cinnamon, fruit puree)

Equipment Needed
· Pot (for boiling)

· Thermometer (optional but recommended)

· Clean bowl or container with lid

· Spoon

· Strainer or cheesecloth (for thicker yoghurt)

STEPS TO PREPARE SOYA YOGHURT
Step 1: Prepare or Warm Soya Milk
· If you're using homemade soya milk, boil it for 20–30 minutes to eliminate the raw bean taste.

· Let it cool to lukewarm temperature (about 40–45°C or 105–113°F).

· If you don’t have a thermometer, dip a clean finger—milk should feel warm, not hot.
Step 2: Add the Yoghurt Starter
· In a clean bowl, add 2–3 tablespoons of plain yoghurt to a small amount of the warm soya milk.

· Stir until well mixed.

· Add this mixture back into the rest of the milk and stir gently.

Step 3: Ferment the Mixture
· Pour the mixture into a sterile container with a lid.

· Cover and place in a warm environment (e.g., wrapped in a towel, inside an oven with the light on, or a warm shelf).

· Let it sit undisturbed for 6–12 hours (overnight is common).

· The longer it sits, the more sour and thicker it becomes.

Step 4: Check Consistency
· After fermentation, the yoghurt should have thickened and developed a mildly sour flavor.

· Stir gently to achieve a smooth consistency.

Step 5: (Optional) Strain for Greek-Style Yoghurt
· If you prefer thicker yoghurt, strain it using cheesecloth or a fine sieve for 1–2 hours to remove excess whey.

Step 6: Flavor and Chill
· Add sweeteners or flavors (vanilla, fruit puree, or honey) if desired.

· Refrigerate for at least 2 hours before serving.

· Store in the refrigerator for up to 5–7 days.
Tips for Success
· Always use sterile utensils and containers to avoid contamination.

· Save a few tablespoons of each batch to use as a starter for the next batch.

· Avoid overheating the milk after adding the starter, or the cultures may die.

· Homemade yoghurt can be thinner than commercial ones—straining helps with texture.

💪 Nutritional Benefits of Soya Yoghurt
· Rich in plant-based protein
· Contains probiotics for gut health

· Free from cholesterol and lactose
· Can be fortified with calcium or vitamins for added benefits

CHAPTER FOUR

DATA PRESENTATION AND ANALYSIS
4.1 Introduction
This chapter presents and analyzes the data obtained from respondents through questionnaires and interviews. The findings are organized based on the research objectives and questions. Data are presented using tables, charts, and descriptive statistics (frequencies and percentages), and supplemented with thematic analysis for qualitative responses.

4.2 Demographic Characteristics of Respondents
	Variable
	Category
	Frequency
	Percentage (%)

	Gender
	Male
	40
	26.7

	
	Female
	110
	73.3

	Age
	18–30 years
	35
	23.3

	
	31–45 years
	60
	40.0

	
	46 years and above
	55
	36.7

	Occupation
	Food vendor
	40
	26.7

	
	Civil servant
	35
	23.3

	
	Farmer
	25
	16.7

	
	Full-time homemaker
	50
	33.3


Interpretation: The majority of respondents were women (73.3%), mainly homemakers and food vendors.

4.3 Awareness and Knowledge of Soya Beans
Question: Are you aware of soya beans and its uses in food? 

	RESPONSE
	FREQUENCY 
	PERCENTAGE

	YES
	132
	88%

	NO
	18
	12%

	TOTAL
	150
	100%



The majority of the respondents 132 (88%) agree that they are aware of soya beans and its uses in food.
Question: Do you know soya beans are a good source of protein? 

	RESPONSE
	FREQUENCY 
	PERCENTAGE

	YES
	120
	80%

	NO
	30
	20%

	TOTAL
	150
	100%


Source: Field Survey 2025.
Interpretation: A high percentage of respondents (88%) are aware of soya beans, and 80% recognize its nutritional value, particularly as a protein source.

4.4 Usage of Soya Beans in Meals
| Question: Do you include soya beans in your meals? |
	RESPONSE
	FREQUENCY 
	PERCENTAGE

	Regularly 
	35
	23.3%

	Occasionally 
	65
	43.3%

	Never
	50
	33.4%

	TOTAL
	150
	100%


Source: Field Survey 2025.
Popular Uses: What form of soya do you use? 
	RESPONSE
	FREQUENCY 
	PERCENTAGE

	Soya milk
	60
	40%

	Soya flour (for pap/soup)
	48
	30%

	Whole beans (boiled or blended)
	30
	20%

	Tofu (Soya cheese)
	12
	10%

	TOTAL
	150
	100%


Source: Field Survey 2025.
Interpretation: While most respondents have used soya beans, only 23.3% do so regularly. Soya milk is the most common product consumed.

4.5 Acceptance of Soya Bean-Enriched Meals
 Do you enjoy the taste of soya bean-based meals? 
	RESPONSE
	FREQUENCY 
	PERCENTAGE

	YES
	98
	65.3%

	NO
	52
	34.7%

	TOTAL
	150
	100%


Source: Field Survey 2025.
 Would you recommend it to others? 
	RESPONSE
	FREQUENCY 
	PERCENTAGE

	YES
	105
	70%

	NO
	45
	30%

	TOTAL
	140
	100%


Interpretation: The majority of respondents (65.3%) enjoy soya-based meals, and 70% are willing to recommend them, indicating potential for wider acceptance.

4.6 Challenges in Using Soya Beans
	RESPONSE
	FREQUENCY 
	PERCENTAGE

	Difficult processing (soaking, grinding)
	60
	40%

	Taste or flavor issues
	35
	23.3%

	Lack of knowledge on preparation
	40
	26.7%

	Cultural rejection 
	15
	10%

	TOTAL
	140
	100%


Source: Field Survey 2025.
Interpretation: The most cited challenge is processing difficulty, followed by lack of knowledge on how to prepare diverse soya dishes.

4.8 Discussion of Findings
The findings reveal a generally positive perception of soya beans in terms of nutrition, though actual use in meals remains moderate. While awareness is relatively high, practical barriers such as processing difficulty and lack of recipe knowledge hinder usage. Nevertheless, the willingness to recommend and try enriched dishes suggests strong potential for scaling up the use of soya in Nigerian cuisine.

These results are consistent with the literature reviewed in Chapter Two, confirming that education, exposure, and recipe adaptation are key to increasing the inclusion of soya beans in daily meals.
CHAPTER FIVE

5.1
SUMMARY OF FINDINGS

This project is enriching Nigeria menu with the use of soya beans.

The main reason is to introduce some of these dishes into our hotels, hospitals, institutions, homes and other catering establishment.

Soya beans have a very good advantage over other crops such as:

It is relatively cheap when compared with other food,

· When using it in cooking it can be made to have excellent storage qualities in spite of its light fat content (18gm fat) 100gm soya beans.

· Menu that has developed from soya beans in this project can easily be reproduced.

· Above all the taste panel that was conducted shows that soya beans based food are palatable and acceptable, therefore soya beans has high utility potential both in hospitality industries (for examples hotel, hospital and in homes).

5.2
CONCLUSION

Many writers have testified to the usefulness and benefit of soya beans and why is it important to know the ways of using soya beans in the production of food. Reports also stressed on the point that, soya beans have benefit involved or included on the menu of great hotels and restaurant in planning a menu for a vegetarian. Soya beans cab is included for proper nutrition.

Also, because it is grown extensively and very cheap, it is consider well and good for all developing countries in the whole world so that it can chase away deficiency disease that can found in developing countries like Nigeria, Somalia. These diseases are malnutrition- kwashiorkor, marasmus e.t.c

Soya beans is a very nutritious plant because both the seed and the plant has been used because it contains protein but in different proportion. It contains almost all the nutrients like protein which is found in the first class protein such as egg, carbohydrate vitamin and mineral.

As regards the uses of soya beans it is highly commendable; in fact soya beans uses are numerous. This also shows the use of soya beans as one of the most useful stable food of our countries, especially developing countries like Nigeria also it can be prepared by various methods of cooking, baking, stewing, frying, and steaming e.t.c. 

However, upon all the usefulness of soya beans yet it has problems of long cooking time. But certainly through studies it has been shown that this problem can be eradicated by the various tested methods like soaking it over night. Also by addition of artificial additives like essence to improve the flavor.

Toxins in soya beans can be reduced or removed totally by blanching in hot water or boiling and in fermentation. A soya bean is a bean of health and vitality.

5.3
RECOMMENDATION

Soya beans is a beans of importance because of its food value, it contain protein oil and flexibility in use. It protein content is higher than vegetable and animal protein, and is of great value as human and animal food. Soya beans contain tyrosine inhibitor which is destroyed by heat. So it is always necessary to apply preliminary heat for good and safe products.

It is of great importance to know that soya beans alone in food preparation would not produce a good product except other food materials like semovita flour and corn flour which was used in the research work is incorporated to give it a bind effect. Since soya beans is wholly protein and fats therefore carbohydrate has to be added to it, to make it a complete meal or diet with the necessary body building tissue repairs and energy giving tendencies that is nutritious and needed by the body.

Soya beans can be utilized in the hotel industry through my findings in this project research so as to reduce purchasing cost of protein to maximize profit. 

· Therefore, Soya beans should be included in children’s menu especially those who are malnourished, diabetes patients who are to eat less of carbohydrate.

· It should be encouraged in domestics use at home to enable the low class people have access to substitute plant protein which is cheaper than animal protein.
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