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Abstract
This study explores the utilization of unripe plantain in producing amala and pottage as dietary interventions for diabetes management. Unripe plantain, known for its low glycemic index, high fiber, and resistant starch content, offers promising health benefits for individuals with diabetes. The research examines its nutritional composition, preparation methods, and therapeutic value, highlighting its effectiveness in regulating blood sugar levels. Findings suggest that incorporating unripe plantain into traditional meals may support dietary control and improve health outcomes for diabetic patients
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CHAPTER ONE
INTRODUCTION
1.1 BACKGROUND OF THE STUDY
A plantain (Musa paradisiaca) is a starchy variety of banana that is less sweet and primarily consumed cooked. Unlike dessert bananas, plantains are typically larger, firmer, and more fibrous. They form an essential part of the diet in many tropical regions and are a staple food crop across West Africa, particularly in Nigeria. While both plantains and bananas belong to the genus Musa, they differ significantly in taste, texture, and culinary applications. The botanical name for plantain, Musa paradisiaca, highlights its status as a cultivated hybrid, suited to a range of cooking methods.
Plantain is classified as a starchy fruit due to its high carbohydrate content, especially in its unripe form. This characteristic makes it an excellent energy source, especially in regions where caloric intake is crucial for daily sustenance. Starchy fruits such as plantains are considered part of the "sweet" category of fruits in some nutritional classifications, though this is more relevant to their ripened state. While these fruits are healthy and packed with nutrients, their higher sugar content in the ripe state warrants moderation, particularly among individuals with conditions like diabetes. However, plantains offer exceptional versatility; their sugar content varies widely depending on ripeness, making them suitable for a range of dietary needs.
Plantain production in Nigeria is concentrated in the southern states, including Akwa Ibom, Rivers, Edo, Delta, Lagos, Cross River, Imo, and Osun. These regions provide the ideal tropical climate necessary for plantain cultivation. Plantains thrive in high humidity, well-distributed rainfall, and average temperatures ranging between 26°C and 30°C. They require a minimum annual rainfall of 1000 mm and perform best in loamy soils rich in organic matter. These soil conditions are prevalent in Nigeria’s rainforest belt, where decaying plant and animal matter contributes to a fertile growth environment. According to Krentz (1999), plantain's optimal growing conditions, including climate and soil type, determine not only the yield but also the nutritional quality of the produce.
Unripe plantains are consumed in a variety of cooked forms. At this stage, the peel is thick and stiff and often requires a knife to remove. When boiled, roasted, or fried, the starchy pulp provides a chewy texture and neutral flavor that pairs well with many traditional Nigerian sauces and soups. As the plantain ripens, the starch converts into sugar, and the fruit softens. This transformation makes the mature fruit sweeter and more suitable for recipes that call for a softer, more palatable texture.
In Nigerian cuisine, plantain is a versatile ingredient. It is boiled and eaten with stews, pounded into flour for "amala," or mashed and fried into patties. Ripe plantains are often sliced and deep-fried to make popular snacks like “dodo,” while unripe ones are used in medicinal and dietary applications. For example, Ojewole (1972) noted that unripe plantain can be particularly beneficial for individuals managing diabetes. Its low glycemic index, fiber content, and minimal sugar levels make it ideal for regulating blood sugar, especially when consumed alongside other fiber-rich and protein-dense foods like leafy greens and legumes.
Nutritionally, plantains are a powerhouse. They are a rich source of vitamin A, which supports vision, immune health, and skin integrity. Vitamin B6 plays a key role in neurological function and metabolic activity, while vitamin C boosts immunity and aids in the repair of tissues. The fiber content in plantains promotes healthy digestion and helps in maintaining satiety, which can be useful for weight management. The mineral content, including potassium and magnesium, helps regulate blood pressure and support cardiovascular health. These nutritional benefits make plantains more than just a dietary staple—they are also a functional food with health-promoting properties.
In addition to their health benefits, plantains have socio-economic significance in Nigeria. They provide income for smallholder farmers, especially women, who dominate local production and marketing. The crop’s relatively short growing cycle, high yield per hectare, and resistance to drought make it an economically viable agricultural product. In recent years, there has been an increasing focus on adding value to plantain products through processing into flour, chips, and other shelf-stable items. Such value addition extends the shelf life, enhances income for farmers, and creates employment opportunities across the agricultural value chain.
One area of increasing interest is the use of unripe plantain flour in therapeutic diets. This flour is made by peeling, slicing, drying, and milling the unripe fruit into a fine powder. It can be used to make porridge, baked goods, or traditional dishes like amala. Studies suggest that the resistant starch content in unripe plantain flour acts similarly to dietary fiber, improving insulin sensitivity and promoting gut health. These attributes make it particularly suitable for individuals seeking to manage their weight, blood sugar, or digestive issues.
Despite its many benefits, plantain cultivation in Nigeria faces challenges, including pest infestations, limited access to improved varieties, poor storage infrastructure, and inadequate processing technologies. Most plantains are still sold fresh in local markets, where post-harvest losses due to spoilage can be substantial. Addressing these issues through government intervention, private sector investment, and farmer education can enhance the sustainability and profitability of plantain production in the country.
In summary, the plantain is more than just a staple crop in Nigeria; it is a nutritionally valuable, economically significant, and highly versatile food item. From aiding in the management of chronic diseases such as diabetes to offering a reliable source of income for rural farmers, its benefits are wide-ranging. Cultivated mainly in the southern parts of the country, plantain thrives in Nigeria’s tropical climate and contributes significantly to food security. The development of value-added plantain products like flour and chips not only extends its usability but also supports entrepreneurship and rural development. With increased attention to sustainable farming practices, improved processing, and wider dissemination of its health benefits, plantain has the potential to play an even greater role in Nigeria’s agricultural and health sectors in the years to come.
1.2 STATEMENT OF THE RESEARCH PROBLEM
It is not easy to get information as much as possible without encountering one problem or the other especially when it relates to official secret. These are the problem that are encountered during the course of the research work. 
1. Why do we use unripe plantain?
2. Problem of identifying specific and useful recipe.
3. Problem of gathering required information on unripe plantain.
4. Constraints of time for preparation and participation in practical.
1.3 AIMS AND OBJECTIVE OF THE STUDY
1.3.1 AIM OF THE STUDY 
The aim of this research project is to add to the existing knowledge on the utilization of whole unripe plantain for the production of amala and pottage in treatment of diabetes. The different ways in which unripe plantain is been consumed.
1.3.2  OBJECTIVE OF THE STUDY
The following are the primary objectives of this study;
1. To know the importance of eating unripe plantain as it helps with circulatory and digestive system. 
2. To educate the masses on how unripe plantain takes a great meal for diabetes. 
3. Unripe plantain can prevent ulcer because it contains phytochemical properties. 
1.4	RESEARCH QUESTION
1. What specific nutrients and compounds in unripe plantain contribute to the improvement of circulatory and digestive health, and how do they function within the body to provide these benefits?
2. How does the consumption of unripe plantain affect blood glucose levels and insulin sensitivity in individuals with diabetes compared to other commonly recommended foods?
3. What phytochemical properties in unripe plantain are responsible for its potential to prevent ulcers, and what mechanisms do they employ to protect the gastric mucosa?
1.5 HYPOTHESIS
For the purpose of this study, the Hypothesis will be:
Null Hypothesis (H0): ratio analysis that shows there is no Significance importance between unripe plantain and amalaand pottage making. 
Alternative Hypothesis (H1):ratio analysis that shows there is significance importance between unripe plantain and amala and pottage making. 
1.6 SIGNIFICANCE OF THE STUDY
This study explain that plantain can be use for cooking at any stage of ripeness, and ripe. Plantain can be eaten raw. As the plantain ripens, it becomes sweeter and its colour changes from green to yellow to black, just like bananas. Green plantains are firm and starchy, and resembles potatoes in flavor. Yellow plantain are softer and starchy, but sweet. Extremely ripe plantain have softer, deep yellow pull that is much sweeter than the earlier stages of ripeness. 
[bookmark: _GoBack]Apart from the above important factors, student saddled with project similarly to this study will also find the research useful. This research also shows that plantains in the yellow to black stages can be used in sweet dishes. Steam-cooked plantains are considered as nutritious food for infants and an elderly. A ripe plantain is used as food for an infants at weaning; it is mashed with a pinch of salt. The sap from both the fruit peel and the entire plant can stain clothing and hands, and can be very difficult to remove. 
1.7 SCOPE OF THE STUDY
The scope of the research centers on the utilization of whole unripeplantain (starchy fruits)for production of amala and pottage in the treatment of diabetes.
1.8 DEFINITION OF TERMS
1. Utilization: The process of employing or using a resource, in this case, unripe plantain, for specific purposes such as food preparation and health management.
2. Unripe Plantain: A starchy, green fruit from the plantain plant (Musa paradisiaca), rich in dietary fiber, resistant starch, and low in sugar, making it suitable for diabetic-friendly diets.
3. Amala: A traditional Nigerian dish made by cooking and stirring plantain flour, resulting in a smooth, elastic dough-like consistency commonly served with soups.
4. Pottage: A thick, stewed dish made from boiled unripe plantain, usually cooked with ingredients like vegetables, fish, or meat, popular in Nigerian cuisine.
5. Diabetes: A chronic metabolic disorder characterized by high blood sugar levels due to insulin deficiency or resistance, often requiring dietary management to regulate glucose levels.
6. Dietary Management: The use of specific foods or nutritional practices, such as incorporating unripe plantain in meals, to help control blood sugar levels in diabetic individuals.
7. Resistant Starch: A type of starch present in unripe plantain that resists digestion, helping to regulate blood sugar levels and improve insulin sensitivity in diabetic patients.
8. Blood Sugar Control: The process of maintaining blood glucose levels within a healthy range through diet, physical activity, or medication, critical for managing diabetes effectively.
9. Nutritional Therapy: A health-focused dietary approach that uses food, such as unripe plantain, as a tool to manage or treat conditions like diabetes.
10. Health Benefits: The positive effects of using unripe plantain in meals, such as reducing blood sugar spikes, improving digestion, and providing essential nutrients beneficial for diabetic patients.



CHAPTER TWO
LITERATURE REVIEW
2.1 INTRODUCTION
In Africa, plantains and bananas provides more than 25 percentages of the carbohydrates for over 70 million people. The plant does not stand high wind well, however, plantains are therefore liable to a destruction by HURRICANES. Taxanomy Linnaeus originally bananas into two species MUSA ACCUMINATA (A genome) and MUSA BALBISIANA (B genome).
The earlier published name (MUSA PARADISICA) is now used as the scientific name for all such hybrids. Most modern plantains and sterile triploid belonging to the AAB group, sometimes known as the “plantain group” other economically important cooking banana grouped include the east African highland banana (Lujugira Sub group) of the AA group and the pacific and plantains (including the popoulo, maoli and iholena sub groups) of the AAB group uses a groups steamed, boiled, grilled, baked or fried.  ripe plantain is steamed and is a popular breakfast dish.
In Ghana, boiled plantain is eaten with kontomire stew, cabbage stew or fante-fante (fish) stew. The boiled plantain can be mixed with groundnut paste, pepper, onion and palm oil to make etc , which is eaten with avocado and without pork. Ripe plantain, also called plaintiff, can also be fried and eaten with black eyed beans cooked In palm oil; a popular breakfast dish. Kelewele, a Ghanaian snack, is spiced ripe plantain deep fried in palm oil and vegetable oil. In the Southern United States.
In Nigeria plantain are eaten boiled, fried, or in a special combination where they are boiled, mashed and then stuffed with sweetened black beans. Afterwards, they are deep fried in sunflower or corn oil. Fruit plantain can be used for cooking at any stage of ripeness, and ripe plantain can be eaten raw. As the plantain ripe it become sweeter and its colour changes from green to yellow to black, just like bananas. Green plantains are firms and starchy, and resembles potatoes in flavor. Yellow plantain are softer and starchy, but sweet (Biol, A 2012). 
Extremely ripe plantains have softer, deep yellow pulp that much sweeter than the earlier stages of ripeness. Plantain in the yellow to black stages can be used in sweet dishes. Steamed cooked plantains are considered a nutritious food for infants and the elders. A ripe plantain is used as food for infants at weaning; it mashed with a pinch a salt. The sap from both the fruit peel and the entire plant can stain clothing and hands and can be very difficult to remove. Dried flour plantains can also dried and ground into flour; banana meals forms an important food stuff with the following constituents:  Water 10.62%, Protein 3.55%, fat 1.15%, carbohydrates 81.67%, and ash 3.01%. Dried plantain powder is mixed with a little fennel seeds powder and boiled either in milk or water to feed small children till the age of one year in Southern parts of India. Drink in Peru, plantains are boiled and blended with water and sugar to make chapo soup. Plantain soup are consumed in various cuisines. Plantain dishes ripe plantain are use for making Maduros (also named Amarillo's) in Latin America cuisines, in contrast to Testones which are made by starchy unripe plantains. 
Alcapurria is a type of savory puertorican fritter. Although usually consisting mainly of grated green bananas and yautias, they can also contain plantains. The masa (dough) is used to encase the filling of ground meat (Picadillo), and the alcapurria are then deep fried. Also plantains are used in the ivory coast fish aloco as the main ingredient. Fried plantain are covered in an onion-tomato sauce, often with grilled fish between the plantain and sauce. Aranitas "Little spider in spanish translation, a puertorican Pattie fritter made from grated unripe plantain mixed with cilantro, garlic, salt and some recipes with egg. Ash plantains Sri Lanka's ash plantain called alukesel are generally used for cooking. On some occasion, they are used in Ayurvedic medicine. Plantain flower also called as kesel mala (or kehemala or keselmiwa). Plantain flower (or kehemala or keselmiwa) is also used to make curries to be eaten with rice. In the philippines, Banana cue is a popular snack. The portmanteau 'Banana Cue' may be a misnomer as it really cooked in a skewer ready for sale (Simmmond, 2015). 
There are two ways to prepare banana cue. One way is to fry the peel banana in oil with some amount of brown sugar thrown in to caramelize the flesh. Another way I'd to fry the flesh in oil until done. When done they are scooped out of the cooking pan and placed on a dripping pan to allow the oil to drip, before a generous amount of refined sugar is sprinkled over them. A variant from Mindanao, known as Ginanggang, is different in that it is actually grilled over charcoal. Philippines plantains (called Saba or Cardaba Bananas) are much similar than the Latin American varieties, usually around 4-5 inches are somewhat boxy in shape. The are eaten mostly in their ripe strange as a dessert or sweet snack, often simply boiled, in syrup, or sliced lengthwise and fried, then sprinkled with sugar. They are also quit popular in this fried from (without the sugar) in the local version of the spanish dish, Arroz a la Cabana, consisting of minced Picadillo-style seasoned beef, white rice , and fried eggs, with fried plantains on the side. In addition, there is equally popular merienda snacks, Turron, where ripe plantains are sliced and then rapped in lumpia wrapped (a thin rice paper) and deep fried. Turron is then finished off with a brown sugar glaze. The traditional South America style large plantains (grown in the Southern Philippines) are now increasingly available in local Filipino markets. 
2.2 USES OF UNRIPE PLANTAIN
       When the plantain is hard upon pleasure and green in colour l, you know it's unripe. You keep it back in a cool to medium temperature space to ripe.
1. It enriches the heart: Unripe plantain contains some amount of serotonin which dialates the arteries, improve blood flow and reduce homocysteine (a condition that cause coronary artery disease and stroke). It richness in potassium make it heart friendly by preventing heart attack and hypertension through controlling heart relate and blood pressure in our body and cell. Also, the fibre content is great for reducing cholesterols level which reduce the risk of developing any heart diseases. 
2. It can treat anemia and neuritis: It presence of vitamin B6 can help in curing neuritis (inflammation of nerve), and anemia: a medical condition where someone is having low red blood cells in the blood, it can cure anemia and serves as preventive measure.  
3. it’s a great meal for weight loss and healthy eating: its relatively low in carbohydrates, with high fibre content, essential vitamins and minerals. When consumes with lots of vegetable soup and chicken, it make a great weight loss and healthy meal.
4.it  sources of vitamin A, B6 and C helps with better vision, better skin complexion, build immunity against diseases and free radicals.
5.eating unripe plantains helps in circulatory and digestive system.
6.it helps with bowel movement. It richness in fibre makes bowel movement easier which also reduce constipation.
7.it makes a great meal for diabetics: unripe plantain is very low in sugar comp[are to over ripe plantains and this makes it a good choice for diabetes especially when added with other fibre and protein rich food such as green vegetables. Thus, it makes a great choice for preventing diabetes.
In conclusion, you can imagine all the health benefits eating unripe plantain does in your body system, can do, all the preventions and diseases it will be curing. Include unripe into your meal plan today and start having a many medical and therapeutic properties it process (Washit, D.C, 1994).
You can enjoy it cooked which Is more favorite by parboiling it in  other not to relatively kill its nutrients, fry and make into flour for pudding food.
2.3 DIFFERENT SNACKS MADE WITH UNRIPE PLANTAIN
BOLI:Boliis the term used for roasted plantain in Nigeria. The plantain is usually grilled and served with roasted fish, ground peanuts and a hot palm oil sauce. It is very popular as launch snacks in southern and western Nigeria, for examples in River state, Cross River state, Delta state and Lagos state. It is popular among the working class as a quick midday meal. 
DODO: plantain is popular in west Africa, especially Cameroon, Benin, Ghana and Nigeria; when ripe plantain is fried, it is generally called dodo (dough-dough). The ripe plantain is usually sliced diadonally for a large oval-shape, then fried in oil to a golden brown color. This can be eaten as such, with stew or served with beans or on rice (Musa, AAA, 2017).
CAYEYE: Cayeye, also called Mote de guinea, is a traditional Colombian dish from the Caribbean coast of the country. Cayeye is made by cooking small green beans or plantains in water, then mashing and mixing them with refrito, made with onions,  garlic, red ball pepper, tomato and  achiote. Cacyeye are usually serve as breakfast with fresh grated Colombian cheese (QuesoCosteno) and fried, shrimp, or beef. Most popular is Cayeye with fresh cheese, avocado and fried egg on top.
CHIFLES:Chifles is the Spanish term used in peru and Ecuador for fried green plantains sliced (1 or 2 mm thick); it also used to describe pottage which are sliced thinner (Biol, J.N, 2012).
NAGASARI: Nagasari is a traditional steamed kue (Indonesian traditional cake) made from rice flour, coconut milk and sugar, filled with sliced of banana. It is usually wrapped in banana leaves before being steamed, or prepare with pandan that gives the aroma. It is commonly eaten as a snack. 
MAGNU:  A traditional mangu from Dominican republic consist of peel green, boiled plantain, mashed with enough hot water they were boiled in so the consistency is a little stiffer than mashed potatoes. It is traditionally eaten for breakfast, topped with sautéed onions and accompanied by fried eggs, fried cheese, fried salami, or avocado. Matooke or Matoke is a plantain dish of the Baganda, which is now widely prepared in Uganda, Tanzania, Rwanda and eastern Congo. The plantain are peeled, wrapped in the plant’s leaves and set in a cooking pot (sufuria) on the stalk which have been removed from the leaves. The pot is then placed on a charcoal fire and the matoke is steamed for a couples of hour in water placed in the bottom if the cooking pot. 


CHAPTER THREE
RESEARCH METHODOLOGY
3.1	Introduction
This chapter presents the methods adopted by the researcher in carrying out the research work. This chapter also contained the research design, source of data, instrument used for data collection and techniques for the analysis.
3.2	Area Study
The study was carried out within hospitality department of Kwara State Polytechnic where the major respondents were selected.
3.3	Research Design
The study is based on descriptive and experimental research aimed at describing and assessing how unripe plantain can be used in the production of amala and portage in the treatment of diabetics and also sensory analysis of the product from randomly selected respondents in Kwara state Polytechnic
3.4	Research Instrument
The instrument used for this data was structured questionnaires. Semi structured was used as a primary research instrument the questionnaires included close ended which makes it simple for respondents and for easy analysis of the data. The open ended questionnaires also allowed respondents to suggest and provide further and better detail information on their perception concerning the utilization of unripe plantain in production of amala and portage.
3.5	Research Population
The population for the study referred to as the students and lecturers of hospitality management department of the polytechnic. Both the staff and the student of the polytechnic opinions on the utilization of unripe plantain in the production of amala and portage where solicited to know their perception regarding the production through sensory analysis ten (10) people which comprised of student and lecturers were selected as the sample size of the study based on simple random sampling.
3.6	Sampling Size
The sample size used for this study is 10 selected students of kwara state polytechnic, Ilorin.
3.7 METHOD OF ANALYSIS
OBSERVATION METHOD
Information relating to processing and packaging of unripe plantain in the hospitality industry which also include the use of unripe plantain in snacks making were collected through textbooks, journals, articles, browsing in the internet and other services. 
Under these method one would be able to know the best method to apply when cooking and preparing snacks from unripe plantain. Hence, the most efficient method used result to be the best method
EXPERIMENTAL METHOD
	This is the second method. As it sound according to the name, it means to put in practical or go carry out test. However, this method involved practical aspect of the project and practical work on this project is mainly on what we can produce via using unripe plantain. 
This method however, is good for a research work that demand a well considered response. This is because the researcher will be able to archive their aims, as well as response are carried out practically by the researchers. 
Experimental will however be carried out on some new product that can be attracts or produced using unripe plantain for instance, pottage, mould, cayeye and boiled plantain the experiment will be analyzed through the use of flow chart which will show vividly how each product were produced, the outcome and the packaging of such Product. 
EQUIPMENT USED/INSTRUMENT USED
LARGE TRAY
BOWL
KNIFE
POT
3.3 PREPARATION OF UNRIPE PLANTAIN PRODUCT
There are so many product that can be prepared from different unripe plantain we have both Boli (ROASTED PLANTAIN), POTTAGE AND BOILED PLANTAIN were produced in the hospitality management department kitchen of Kwara state Polytechnic Ilorin. The Product are plantain chips, plantain flour. 
FLOW CHART OF PLANTAIN FLOUR FOR MAKING AMALA
Sieving	boiling 	water 	      processing 	serve
Washing
Peeling
Drying
Grinding
Sieving
Package
Storage

FLOW CHART OF POTTAGE WITH UNRIPE PLANTAIN
Washing
Peeling of plantain
Boiling of plantain
Mashing of Plantain
Serving

CHAPTHER FOUR
4.0 		DATA PRESENTATION AND DATA ANALYSIS
4.1 DATA PRESENTATION
	This chapter is basically concern with analysis of the production of snacks and meal from unripe plantain at different level. 
	The sensory evaluation is aimed at studying the suitable and acceptability which are categorize into five (5)namely: excellent, very good, good, fair, and poor. These acceptance and rejection criteria were parade before the component of qualities namely: taste, appearance, colour, texture, aroma and palatability.
Sensory evaluation is using unripe plantain to make amalaand portage determine by taste panel which comprises of the staff and student of Kwara state polytechnic Ilorin.
The comment from people that were given the product to taste are carefully interpreted and recorded in tabular forms.
Amala(swallow) (50-50)
Sample number of observes are 10
	GRADE 
	Excellent
	Very good
	Good
	Fair

	Appearance
	3
	7
	-
	-

	Texture
	-
	3
	7
	-

	Taste
	-
	8
	2
	-

	Aroma
	-
	-
	8
	2

	Palatability
	-
	8
	-
	2


Research findings, 2025
The scale : Excellent= 3, very good=8, good=8, fair=4
	GRADE 
	Excellent
	Very good
	Good
	Fair

	Appearance
	30%
	70%
	-
	-

	Texture
	-
	30%
	70%
	-

	Taste
	-
	80%
	20%
	-

	Aroma
	-
	-
	30%
	70%

	Palatability
	-
	80%
	20%
	-


	Research findings, 2025
4.2 ANALYSIS OF THE TABLE (1)
	The taste of amalawere rated good by 70% respondent and very good by 30% respondent and appearance was rated excellent by 30% respondent and very good by 70% respondent. The colour was rated very good by 80% respondent and excellent by 20% respondent. The texture was rated very good by 80% respondent and good by 20% respondent. The aroma was rated very good by 70% respondent and good by 30% respondent.
Portage (70-30)
Sample “2” Number of Observation are 10
	GRADE 
	Excellent
	Very good
	Good
	Fair

	Appearance
	3
	6
	-
	-

	Texture
	4
	4
	3
	-

	Taste
	5
	3
	2
	-

	Aroma
	-
	5
	5
	-

	Palatability
	5
	5
	-
	-


	Research findings, 2025
The scale= Excellent-very good, good and fair
The result of the table two shows that 10 observe that were given the production to taste
	GRADE
	Excellent
	Very good
	Good
	Fair
	Poor

	Appearance
	40%
	60%
	-
	-
	-

	Texture
	30%
	40%
	30%
	-
	-

	Taste
	50%
	30%
	20%
	-
	-

	Aroma
	-
	50%
	50%
	-
	-

	Palatability
	50%
	50%
	-
	-
	-


	Research findings, 2025
4.3ANALYSIS OF THE TABLE (2)
The taste of the portage was rated excellent by 50% and very good by 30% and good by 20% respondent. The appearance was rated excellent by 40% and very good by 50% and good by 50% respondent. The aroma was rated very good by 50% and good by 50% respondent. The texture was rated excellent by 30%and very good by 40% and good by 30% respondent.


CHAPTER FIVE
5.0 		SUMMARY, CONCLUSION AND RECOMMENDATIONS
5.1 SUMMARY
This research work has been on the use of unripe plantain in food making I'm reference to AMALA and PORTAGE, the method and procedure for the processing production and preparation. It is also focus on the nutritional quality of unripe plantain to produce Amala, and Portage. In order to shade more light on the benefits and treatment of diabetics. 
5.2 CONCLUSION
In view of this research work, it is believe that the use of unripe plantain is well accepted.The unripe plantain are also good source of potassium and protein 3.55%^ fat 1.15%, carbohydrates 81.67% and ash 3.01%. 
However, the unripe plantain can be improved upon adding little small and water to make the flavour more colorful and attractive and appealing
5.3 RECOMMENDATIONS
Everyone in hospitality industry should adopt this research work on order to promote hospitality and snacks making in industry and to boost the national economy out one of the work can be used as menu on hotels and restaurants. 	
This research work should be adopted to public in order to improve their diet and health. Despite all benefit derive from the use of unripe plantain in food prepared by unripe plantain, individual caterers should drive to research into how many of our food can be processed by unripe plantain if this is one our economy will change for better. This increasing our standard of living. 
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