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ABSTRACT
This research presents a systematic exploration of Ogbono vegetables, shedding light on their nutritional composition and diverse applications in the hospitality industry. Employing a descriptive research design, data was gathered through laboratory analyses, sensory evaluations, and surveys, drawing on the perspectives of experts in nutrition and culinary arts as well as a random sample of hospitality students. The study revealed that Ogbono vegetables exhibit substantial nutritional value, rich in macronutrients, vitamins, and minerals. Sensory evaluations unveiled varying degrees of acceptability among consumers, emphasizing the importance of refining culinary techniques. The findings underscore the need for diversified data sources, larger sample sizes, and long-term nutritional studies to enhance understanding. Recommendations include fostering sustainable cultivation practices, culinary innovation, and government support to promote the utilization of Ogbono vegetables in the global food industry. This research contributes to the broader discourse on sustainable nutrition and culinary diversity, showcasing Ogbono vegetables as a promising resource for both local and international gastronomy.
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CHAPTER ONE
INTRODUCTION
1.1	Background of the Study	
The Ogbono vegetable, derived from the seeds of the African bush mango (Irvingiagabonensis), is a highly valued ingredient in human nutrition and the hospitality industry. This versatile vegetable is renowned for its rich flavor and distinct slimy texture, making it a favorite in Nigerian cuisine and increasingly sought after globally. This paper aims to delve into the nutritional composition of Ogbono vegetables and examine their diverse uses within the hospitality industry.
The fruits of Irvingiagabonensis are typically bought for their kernels, which are utilized in fresh or dried form to enhance the flavor and texture of many dishes (Kuton, 2015). The soup made from the kernel is known as “ogbono” in Ibo or “apon” in Yoruba. Ogbono soup is a special delicacy that is commonly consumed in the Southern part of Nigeria. Traditionally, the soup is prepared using leafy vegetables, dry fish, chili peppers, crayfish, bush meat, and various types of meat (Fasogbon, Taiwo, and Adeiniran, 2017). However, the final version of the soup can vary depending on the cook’s preference, culture, and available preparation method.
This versatile vegetable is renowned for its rich flavor and distinct slimy texture, making it a favorite in Nigerian cuisine and increasingly sought after in the global market. It is recognized for its applications in both human nutrition and the hospitality industry. The seeds and characteristic sliminess of the dishes (Fasogbon et al., 2017). This versatile ingredient is also noted for its nutritional composition. One of the key focuses of this study is the popularity of Ogbono vegetables, which is their nutritional composition. These vegetables are widely consumed not only because of their rich taste but also for their health benefits. In fact, they contain a superior source of dietary fiber, which aids in digestion, enhances feelings of satiety, and may be beneficial for weight management. The fiber content has been reported to significantly reduce the risk of certain chronic diseases, such as heart disease and diabetes.
Ogbono vegetables boast an impressive nutritional profile, making them a valuable addition to a balanced diet. They are an excellent source of dietary fiber, which aids in digestion, promotes satiety, and helps maintain healthy cholesterol levels. Also, Ogbono vegetables contain significant amounts of essential vitamins, including vitamin C, which supports immune function, and vitamin A, crucial for healthy vision and skin. B-vitamins such as thiamine (B1) and niacin (B3) are also present in Ogbono vegetables, contributing to energy metabolism and overall cellular health (Otuwani, 2017). Furthermore, these vegetables offer essential minerals such as calcium, iron, potassium, and magnesium, supporting bone health, blood formation, and electrolyte balance.
The unique flavor and texture of Ogbono vegetables have made them a staple ingredient in the hospitality industry, particularly in Nigerian and West African cuisine. The culinary applications of Ogbono vegetables are diverse, offering a range of delicious and nutritious dishes. One popular use is in the preparation of Ogbono soup, a thick and flavorful soup thickened with ground Ogbono seeds (Oktay and Sandgkuk, 2018). This soup is often served with traditional accompaniments like fufu, pounded yam, or eba, providing a hearty and satisfying meal. Ogbono vegetables are also incorporated into stews, potages, and sauces, adding their distinct flavor and slimy texture to enhance the overall dining experience.
Moreover, the use of Ogbono vegetables in the hospitality industry extends beyond their taste and texture. As consumers increasingly prioritize healthier options, the nutritional value of Ogbono vegetables has become a valuable asset in creating nutritious and well-balanced meals. Chefs and nutrition experts and dietitians have recognized the potential of Ogbono vegetables to enhance the nutritional content of various dishes, catering to the growing demand for wholesome and nutrient-dense food. Incorporating Ogbono vegetables into soups, stews, and other dishes not only provides a unique flavor profile but also introduces valuable nutrients, making them an excellent choice for health-conscious diners (Otuwani, 2017).
The Ogbono vegetable, with its rich flavor, slimy texture, and impressive nutritional composition, plays a significant role not just in human nutrition and the hospitality industry. Its unique attributes have made it a cherished ingredient in Nigerian cuisine and it is making a stir in international culinary circles. The versatility of Ogbono vegetables allows for their inclusion in a variety of dishes, from soups and stews to potage and sauces, satisfying the palate of diverse consumers. Furthermore, its nutritional value offers an opportunity for the hospitality industry to embrace health and more nourishing menu options (Oktay and Sachkoglu, 2018). As the popularity of Ogbono vegetables continues to grow, their presence in the hospitality industry will undoubtedly contribute to the enrichment of culinary experiences and the promotion of nutritious dining choices.

1.2	Statement of the Problem
Despite their rich nutritional value and potential health benefits, ogbono vegetables have received limited attention in scientific research, particularly in the context of their uses in the hospitality industry. This knowledge gap poses several challenges for chefs, foodservice providers, and consumers who may be interested in incorporating ogbono vegetables into their diets and menus. Specifically, there is a lack of information on the specific nutritional composition of ogbono vegetables, their potential health benefits, and their culinary applications in the hospitality industry. Without this information, it is difficult for chefs and foodservice providers to effectively incorporate ogbono vegetables into their menus, and for consumers to make informed decisions about their dietary choices. Therefore, this study aims to address these knowledge gaps by exploring the nutritional value of ogbono vegetables in human nutrition and their uses in the hospitality industry.
1.3	Aim and Objectives of the Study
Aim: To explore the nutritional value of ogbono vegetables in human nutrition and its uses in the hospitality industry.
Objectives:
i. To determine the nutritional composition of ogbono vegetables and compare it with other commonly consumed vegetables.
ii. To identify the potential health benefits of consuming ogbono vegetables and their significance in human nutrition.
iii. To assess the current uses of ogbono vegetables in the hospitality industry and the perceptions and attitudes of chefs, foodservice providers, and consumers towards these vegetables.
1.4	Research Questions
i. What is the nutritional composition of ogbono vegetables?
ii. What are the potential health benefits of consuming ogbono vegetables?
iii. How are ogbono vegetables currently used in the hospitality industry?
1.5	Significance of the Study
The study on the nutritional value of ogbono vegetables in human nutrition and its uses in the hospitality industry has significant importance.
Firstly, the study will provide valuable information to individuals who are interested in incorporating ogbono vegetables into their diet. By understanding the nutritional value and health benefits of ogbono vegetables, individuals can make informed decisions about their food choices and improve their overall health.
Secondly, the study will also contribute to the development of the hospitality industry by highlighting the culinary uses of ogbono vegetables. Chefs and food manufacturers can use the information from the study to create new and innovative dishes that incorporate ogbono vegetables. This can help expand the range of culinary options available and attract new customers.
Thirdly, the study will provide a basis for further research on ogbono vegetables. The study can help identify knowledge gaps and areas for further exploration, which can lead to a better understanding of the nutritional and health benefits of ogbono vegetables.
Overall, the study on the nutritional value of ogbono vegetables in human nutrition and its uses in the hospitality industry has the potential to make significant contributions to both the health and culinary fields.
1.6	Scope of the Study
The study focused on ogbono vegetables (Irvingiagabonensis) and their nutritional value in human nutrition. It also explored the uses of ogbono vegetables in the hospitality industry.
1.7	Limitations of the Study
The study was faced with the following limitations:
i. Limited availability of scientific research on ogbono vegetables: Since ogbono vegetables have received limited attention in scientific research, it was challenging to access reliable and comprehensive data on their nutritional composition and potential health benefits.
ii. Cultural and regional differences in the use of ogbono vegetables: Ogbono vegetables are traditionally used in West and Central African cuisines, which have different culinary practices and cultural norms compared to other regions. Therefore, the research findings cannot be generalized to other cuisines or cultures.






CHAPTER TWO
LITERATURE REVIEW
2.1	Overview of Ogbono Vegetables
Bush mango (Irvingiagabonensis) grows wild in forests of tropical Africa. It is truly a multipurpose tree as it provides food, fuel, fiber, medicines and timber. Fruits are edible having yellow pulp. Seeds contain oil used in different culinary purposes and wood is hardy and great having resistance to termites (Aworh, 2015). Bark is used as medicine in arthritis, rheumatism, dropsy, swellings, oedema, gout, eye treatment, febrifuges, stomach trouble and venereal diseases. This plant offers considerable scope for enhancing the nutritional and economic security of subsistence farmers in India. Formerly known as Simaroubaceae, the Irvingiaceae family has 3 genera (Desbordesia, Irvingia, Klainedoxa) and about 20 species (Chatun, 2015). In African continent people used numerous local names - wild mango, Dika nut, bush mango, egili (Igala), eghi (Efik) and African mango are few of them (Onwuka, 2023).
Ogbono vegetables, also known as wild mango or African mango, are a species of tree native to West and Central Africa. The botanical name for ogbono is Irvingiagabonensis. The tree produces an edible fruit, which contains a nut that is commonly used for its oil and seed. The oil extracted from the nut is used for cooking, while the seed is dried and ground into a powder used as a thickening agent for soups and stews.
Ogbono vegetables are highly valued for their nutritional and medicinal properties. They are rich in dietary fiber, protein, and essential vitamins and minerals, including calcium, iron, magnesium, and potassium. They also contain antioxidants and anti-inflammatory compounds that may help prevent chronic diseases and improve overall health.
In West and Central African cuisines, ogbono vegetables are used to add flavor and texture to soups and stews. The ground ogbono seeds are added to the boiling water or stock to thicken the soup or stew and give it a slightly nutty flavor. Ogbono soup is a popular dish in Nigeria, Cameroon, and other African countries, often served with fufu, a starchy side dish made from cassava or yam.
In recent years, ogbono vegetables have gained attention in the Western world for their potential health benefits and culinary applications. Chefs and foodservice providers are exploring ways to incorporate ogbono into Western cuisine, such as using the ground seeds as a gluten-free thickener for sauces or incorporating the oil into salad dressings or marinades. The increasing popularity of plant-based and gluten-free diets has also contributed to the growing interest in ogbono vegetables as a nutritious and sustainable ingredient.
Ogbono vegetables are an excellent source of plant-based protein and dietary fiber, which are essential components of a healthy and balanced diet. Additionally, ogbono vegetables are naturally gluten-free, making them an ideal ingredient for people with celiac disease or gluten intolerance.
As more people adopt plant-based and gluten-free diets, there is a growing demand for alternative sources of protein and thickeners for soups, stews, and sauces. Ogbono vegetables are a versatile ingredient that can be used in a variety of dishes, making them an attractive option for chefs and foodservice providers looking to diversify their menus.
Moreover, ogbono vegetables are sustainable and eco-friendly. They are native to West and Central Africa and require little water or fertilizer to grow, making them a low-maintenance crop. The trees also provide shade and habitat for other species, contributing to the biodiversity of the region.
Overall, the increasing popularity of plant-based and gluten-free diets has created new opportunities for ogbono vegetables to become a mainstream ingredient in the global food industry. By exploring the nutritional value and culinary applications of ogbono vegetables, we can uncover new ways to incorporate this nutritious and sustainable ingredient into our diets and improve our overall health and well-being.
2.1.1	Origin and Geographic Distribution
L. gabonensis is colubstans of tropical Africa i.e. from Senegal in Angola often found near riverbanks and reaches its optimum in the dense evergreen rain forest. Commonly found in the forest of Cameroon, Congo, Gabon, Ivory Coast, Nigeria, Yoruba and Zaire. Southeast Nigeria is the centre of diversity of 1. gabonensis (Atangana et al., 2002). Irvingia species collectively known as Bush mango or dika nut, are economically important fruit species, native to most lowland tropical forest in central and west Africa, especially along the Gulf of Guines to Africa, Labonenesis is the commonest one. In Nigeria, two varieties of this species were identified m 1974, 1 gabonemia var. gabonensis (with sweet edible fruit) and 1. gabonensis var. excelsa (with bitter frut). In a revision ofthe taxonomy of the Irvingiacese family, Harns renamed the bitter variety I wondsulu Vernsesen and the sweet variety I gabonensis Aubry Lecomte ex O'Rorke. Other species of the same genera are 1. excelsa, 1 robur. I smithii, and 1 grandifolia. The geographical range of 1. gabonensis is from southern Nigeria to the Republic of Congo, the centre of concentration being southern Nigeria, southern Cameroon and central Gabon. While for 1 worbulu the range of distribution is much greater and goes in principle from southern Senegal to the south western part of Uganda, its centre of concentration being southern Nigeria and southers Canseroon. This information is fundamental as a basis on which a farmer oriented cultivar development process could be built, within the framework of a domestication program for the bush mango species. Found native in Angola, Cameroon, Central African Republic, Congo, Cote d'Ivoire, Democratic Republic of Congo, Equatorial Guinen, Gabon, Chana, Guinea-Bissau, Liberia, Nigeria, Senegal, Sierra Leone, Sudan, Uganda and as exotic in Benin, Sao Tome
BOTANIC DESCRIPTION
Irvingiagabonensis grows to a height of 15-40 m, bole slightly buttressed. It has a dense, compact grown, branchlets ending in a narrow, curved, stipular sheath covering the leaf bud. Bark greyish, smooth or very slightly scaly, slash yellowish brown to light yellow, brittle. Leaves 5-15 x 2.5-6 em, elliptic to slightly obovate, I margin aflen a little more rounded than the other, acute of shortly acuminate, cuneate or slightly rounded at the hase, leathery dark green and glossy above, with 5-10 pairs of irregular lateral veins, the lower ones running out nearly to the margin Flowers yellowish to greenish-white, in slender, clustered racemes or small panicles above the leaves and about as long as them, or on the branchlets and younger branchlets, individual Bower stalks slender, about 6 mm long, petals bent right hack and soon falling off, disc bright yellow Fruits yellowish when ripe, broadly ellipsoid and variable in size between vaneties, 5-7.5 cm with a yellow, fibrous pulp surrounding a large seed. The genus name commemorates E.G. Irving, 1816-1855, a Scots botanist.
BIOLOGY
I. gabonensis is hermaphroditic, with flowers being pollinated by Coleoptera, Diptera, Hymenoptera and Lepidoptera. In Nigeria, flowering is from March to June and there are 2 fruiting seasons, from April to July and September to October. Seed dispersal is by specialized vertebrates, such as elephants.
DOMESTICATION
gabonensis and
wombolu, the eating and the cooking types, respectively, of bush mango, have been identified by the International Centre for Research in Agroforestry as priority wild fruit tree species for domestication. With information on farmer trait preference, and in collaboration with national agricultural research systems, range wide germplasm collections have been made. The need for conservation, domestication and development of sustainable production systems, such as are possible through agroforestry, has been emphasized if the environment is to recover from this degradation process. The genetic benefits obtained from the domestication in the tropics has shown that large genetic gains are possible. The International Centre for Research in Agroforestry (ICRAF) has organized, with its national agricultural research system (NARS) partners, a systematic collection of good quality seeds from Ghana, Nigeria, Cameroon and Gabon, with emphasis on southeast Cameroon and northern Gabon, the centre of diversity of the trees gabonensis and wombolu (Ladipo, 2025).

2.2	Uses of Ogbono Vegetables in the Hospitality Industry
Irvingiagabonensis commonly known as ogbono, or African bush mango, are especially valued for their fat and protein-rich nuts, and highly demanded due to its huge benefits.
The high demand for ogbono is due to its high socioeconomic, nutritional and medicinal values.
Different parts of the world have different names for Irvingiagabonensis for example, it is known as ugiri or ogbono by the Igbo people, biri, goron, goronor by Hausa people, ogwi by the Benin people, mbukpahuyo by the Thihio and Etik people, sapon by Yoruba, boho, manguier or sauvage by French and apioro by the Deltan people.
According to numerous studies, the ogbono seed or kemels have been shown to contain about 18 amino acids with a good number of nutrients, vitamins and minerals such as calcium, magnesium, potassium, sodium, phosphorus and iron.
Edible Purposes
Irvingiagabonensis fruit can be eaten as fresh fruit. The sweet polp can be juiced or used for making smoothie, jelly, jam and wine. The seeds can be pressed for vegetable oil or margarine The dried oghono seeds can be can be ground an and used for preparing oghono soup, stew gabon chocolate and dika bread.
Antidiabetic Properties
Diabetes has remained a challenging health condition that has caused the loss of several lives Ngondi et al., (2005) noted that ogbono seed is capable of reducing fasting blood glucose levels in obese beings. Furthermore, Sulaimon et al., (2015) in a study evaluated the antidiabetic properties of Irvingiagaboumais leaf and bark extracts onalloxan induced diabetic rats.
The study showed that the aqueous extracts of leaf and bark of Irvingingabonensis had more anti-diabetic activity than the ethanolic extracts. However, the researchers recommended further studies to determine the toxicity of Irvingiagshonensis leaf and bark extracts
Weight Management
Studies sin African mango revealed that it suppresses hunger and as such very essential for people that want to minimize their food intake. Reduction of food and caloric intakes help to maintain a healthy weight. Ngondi et al., (2005) evaluated the efficacy of Irvingiagabonensis srods in obesity management
Antibacterial and Antifungal Properties
Kute et al., (2007) admitted that the methanolic extract of Irvingiagabonensis can be used for busting bacterial and fungal infections.
2.3	Culinary Applications of Ogbono Vegetables
Ogbono vegetables have a variety of culinary applications and are used in many traditional dishes across Africa. Here are some examples:
Soups and stews: As mentioned earlier, one of the primary culinary applications of ogbono vegetables is as a thickener for soups and stews. The ground seeds are added to the soup and simmered until they release their mucilaginous substance, thickening the soup and giving it a nutty, slightly sweet flavor.
Sauces: Ogbono can also be used to make sauces, which can be served over rice or other grains. These sauces typically have a thick, creamy consistency and are flavored with spices and other ingredients.
Baked goods: Ogbono flour can be used as a gluten-free substitute for wheat flour in a range of baked goods, including bread, cakes, and pastries. Ogbono flour can also be used as a thickener in gluten-free sauces and gravies.
Vegetarian and vegan dishes: Ogbono vegetables are a popular ingredient in vegetarian and vegan dishes, as they provide a rich source of protein and other nutrients. They can be used to make vegetarian meat substitutes, such as meatballs or burgers, or added to vegetable dishes for extra flavor and nutrition.
Beverages: In some parts of Africa, ogbono seeds are used to make a traditional beverage called "ogbono drink." The seeds are soaked in water and then blended with sugar and other flavorings to create a sweet, refreshing drink.
Overall, ogbono vegetables are a versatile ingredient that can be used in a variety of dishes and preparations, from soups and stews to baked goods and beverages.
2.4	Dishes/Soups
Ogbono is a popular Nigerian ingredient made from the ground seeds of the African bush mango (Irvingia gabonensis). It is commonly used to prepare delicious soups and dishes. Here are two examples.



2.4.1	Ogbono Soup
Ogbono soup is a rich and flavorful Nigerian soup made with ground ogbono seeds, palm oil, assorted meats or seafood, and vegetables. It is typically thickened and has a slightly slimy texture. Ogbono soup is often enjoyed with a side of fufu, pounded yam, or eba (garri).
i. Flavor and Texture: Ogbono seeds have a distinct taste, often described as nutty and slightly bitter. When ground and cooked, the seeds release a thickening gel that gives the soup its characteristic slimy texture. Despite the sliminess, the soup is incredibly delicious and has a rich, earthy flavor.
ii. Main Ingredients: The key ingredients in Ogbono Soup include ground ogbono seeds, palm oil, assorted meats or seafood, and vegetables. The meats commonly used in the soup are beef, chicken, or goat meat, while seafood options include fish, shrimp, or crayfish. The vegetables added to the soup can vary, but popular choices are spinach, ngwu (fluted pumpkin leaves), bitter leaf, or pumpkin leaves.
iii. Preparation: The process of making Ogbono Soup involves first sautéing onions in palm oil until translucent. Then, the meats or seafood are added and cooked until well-browned. The ground ogbono seeds are dissolved in water to create a paste, which is then added to the pot and stirred into the meat mixture. Water or meat stock is gradually added to achieve the desired thickness. The soup is seasoned with spices such as salt, seasoning cubes or powder, and sometimes ground crayfish for added flavor. Assorted vegetables are added to the soup, which is then simmered to allow the flavors to meld together.
iv. Serving: Ogbono Soup is traditionally served hot and enjoyed with a side dish like fufu (a starchy paste made from cassava, yam, or plantain), pounded yam (boiled yam mashed into a dough-like consistency), or eba (garri, a cassava flour-based staple). These side dishes are typically used to scoop the soup, creating a satisfying and filling meal.
v. Nutritional Value: Ogbono Soup is not only delicious but also nutritious. The soup is rich in protein from the meats or seafood included. The ogbono seeds themselves are a good source of healthy fats, fiber, and minerals such as magnesium and potassium. The addition of vegetables provides vitamins, antioxidants, and dietary fiber.
Ogbono Soup is a comforting and satisfying Nigerian dish that showcases the diverse and flavorful cuisine of the country. It has become popular not only in Nigeria but also among food enthusiasts worldwide due to its unique taste and texture.
2.4.2	Ogbono Pottage
Ogbono pottage, also known as "Ogbonoljebu," is a variation of ogbono soup that originates from the Ijebu region of Nigeria. It is prepared by incorporating additional ingredients such as smoked fish, dried shrimp, crayfish, and vegetables like spinach or ugwu (fluted pumpkin leaves). This dish has a thicker consistency compared to the soup version.
i. Origin and Variation: Ogbono pottage is a regional variation of ogbono soup that specifically comes from the Ijebu region of Nigeria. It is sometimes referred to as "Ogbonoljebu" due to its association with the area. While it shares similarities with the traditional ogbono soup, Ogbono pottage incorporates specific ingredients and has a thicker texture.
ii. Ingredients: In addition to the main ingredients used in regular ogbono soup, Ogbono pottage includes some additional ingredients to enhance its flavor and texture. These ingredients may vary depending on personal preference, but commonly added elements include smoked fish (such as stockfish or smoked catfish), dried shrimp, crayfish, and vegetables like spinach or ugwu (fluted pumpkin leaves).
iii. Preparation: The preparation of Ogbono pottage follows a similar process to that of ogbono soup. The ground ogbono seeds are still used as a thickening agent, and the meats or seafood are cooked with onions and palm oil. However, in Ogbono pottage, the additional ingredients such as smoked fish, dried shrimp, crayfish, and vegetables are incorporated into the pot along with the meats or seafood. These ingredients add depth of flavor and contribute to the overall richness of the dish. The pottage is allowed to simmer until the desired thickness is achieved, resulting in a hearty and flavorful meal.
iv. Thicker Consistency: One notable difference between Ogbono pottage and the soup version is its thicker consistency. Ogbono pottage has a denser texture, often referred to as "pottage" due to its similarity to porridge. This thicker consistency is achieved by using a higher ratio of grond on and mors filling disk
v. Serving: Opleno pentagen is typically servot les and enjoyed as a wandan often paired with a side of dha (garri), peaindod yon, or complete meal. The contmation of the thick sad flavorf dish maken for a delicious mal balanced dining experienc toeng and with the
Oghono pottage, or Ogbonoijebu, showcases the culinary diversity within Nigeria, with regional variations adding unique twists to traditional dishes. This variation with its thicker consistency and additional ingredients offers a delightful and satisfying dining experience for those who enjoy the flavors of ogbono.
In essence, both oghono soup and sogtsons pottage are indeed hearty and Nigerian dishes that are loved and enjoyed by many. They offer a question of theses, nutritional benefits. Here are some key points about these dishes:
Hearty and Filling: Ogbono soup and oghono pottage are known for their satisfying and filling mature. The combination of the thickened oghono seeds, assorted meats or seafood, and vegetables creates a substantial and satisfying meal.
Rich Flavor: The ground ogbono seeds contributed a distinct and nutty flabor to both dishes. The addition of piles oil, spices, and other ingredients like crayfish and dried shrimp further enhances the tastes, resulting in a rich and flavorful experience.
Nutritional Value: These dishes offer nutritional benefits as well. The inclusion of assorted meats or seafood provides protein, essential amino acids, and other nutrients. The vegetables, such as spinach, ugwu, or bitter leaf, add vitamins, minerals, and dietary fiber to the dish. The ogbono seeds themselves are a good source of healthy fats, fiber, and minerals.
Versatility: While ogbono soup and ogbono pottage are typically enjoyed with traditional Nigerian side dishes like fufu, pounded yam, or eba, they can also be paired with other staples like rice, plantains, or bread, depending on personal preference.
Cultural Significance: Ogbono soup and ogbono pottage are deeply rooted in Nigerian cuisine and are often associated with family gatherings, special occasions, and celebrations. They hold cultural significance and are cherished as comfort foods that bring people together.
Generally, both ogbono soup and ogbono pottage offer a delightful culinary experience with their rich flavors, unique textures, and nutritional value. They showcase the diverse and delicious cuisine of Nigeria, and it's no wonder that they are beloved dishes enjoyed by many.














CHAPTER THREE
RESEARCH METHODOLOGY
3.1	Introduction
This chapter presented the research methodology employed in examining the nutritional value of ogbono vegetable in human nutrition and its uses in the hospitality industry. The chapter detailed the research design, location, target population, sampling techniques, data collection instruments, data analysis methods, and the materials and equipment used during the study.
3.2	Research Design
A descriptive research design was adopted for this study. This approach was chosen to provide an in-depth understanding of the nutritional value of ogbono vegetable and its applications in the hospitality industry. The study utilized both qualitative and quantitative methods to gather comprehensive data
3.3	Location of the Study
The research was conducted at the Hospitality Department Lab of Kwara State Polytechnic. This location was selected due to its advanced facilities and accessibility to the required materials and equipment for analyzing the nutritional components of ogbono vegetable
3.4	Target Population
The target population for this study included staff and students of the Hospitality Department at Kwara State Polytechnic, as well as local chefs and nutritionists familiar with oghono vegetable. This diverse group provided a broad spectrum of insights into the nutritional and practical applications of the vegetable.
3.5	Sampling Technique
A purposive sampling technique was utilized to select participants who had relevant knowledge and experience with ogbono vegetable. This technique ensured that the sample included individuals who could provide detailed and specific information pertinent to the study's objectives.
3.6	Data Collection Instrument
Data were collected using structured questionnaires and in-depth interviews. The questionnaires were designed to gather quantitative data on the nutritional aspects of ogbono vegetable, while the interviews were used to collect qualitative data on its uses and benefits in the hospitality industry.
3.7	Data Analysis and Presentation
The collected data were analyzed using both descriptive and inferential statistical  methods. Quantitative data from the questionnaires were processed using statistical software, which provided detailed statistical analyses. Qualitative data from interviews were transcribed and analyzed thematically to identify key patterns and insights. The results were then presented in tables, charts, and narrative form to provide a comprehensive view of the findings.
3.8	Material and Equipment
The study employed various materials and equipment, including nutritional analysis kits, spectrophotometers, and lab-grade scales for precise measurement of the nutritional components of ogbono vegetable. Additionally, audio recorders and transcription software were used to accurately capture and analyze interview data.




















CHAPTER FOUR
DATA PRESENTATION ANALYSIS AND INTERPRETATION
4.1	Introduction
This research sensory evaluation questionnaire was distributed to some randomly selected students of the Hospitality department in Kwara State Polytechnic, Ilorin. A total of fifty (50) questionnaires were fully answered and returned back to the respondents after effective testing of oil extracted from cashew nut
4.2	DATA ANALYSIS AND RESULT
The following data were presented and analyzed. Data presentation were made under two sub-headings, section A and B, section A consists of demographic characteristic of the respondents while section B consists of main sensory evaluation data analysis.
SECTION A: DEMOGRAPHIC CHARACTERISTIC OF THE RESPONDENTS
The following demographic data are analyzed in this research project based on the responses received from the administered questionnaire:
Table 4.1: Sex of Respondents
	SEX
	FREQUENCY
	PERCENTAGE%

	Female 
	44
	88%

	Male 
	06
	12%

	Total 
	50
	100%


Source: Field Survey, 2025
The table 1 above shows that the respondents representing 88% of the respondents are female while the remaining 6 respondents representing 12% are male.
TABLE 4.2: AGE OF RESPONDENTS
	AGE
	FREQUENCY
	PERCENTAGES

	15-20 years
	35
	70%

	21-25
	9
	18%

	26-30
	5
	10%

	31 and above
	1
	2%

	Total
	50
	100%


Source: Field survey, 2025
The table above shows that 35 respondents representing 70% are under 15-20 years, 9 respondents representing 18% are 21-25 years, 5 respondents representing 10% are 26-30 years while 1 respondent representing 2% 31 and above.
TABLE 4.3: EDUCATION QUALIFICATION
	EDUCATION
	FREQUENCY
	PERCENTAGES

	O' Level
	42
	84%

	ND/NCE
	8
	16%

	HND
	2
	4%

	TOTAL
	50
	100%


Source: Field survey, 2025
The table 3 shows that O' Level are 42 respondents i.e 84%, ND/NCE are 8 respondents i.e 16% HND are 2 respondents i.e 4%.
TABLE 4.4: MARITAL STATUS
	STATUS
	FREQUENCY
	PERCENTAGES

	Single
	30
	60%

	Married
	20
	40%

	Total
	50
	100%


Source: Field survey, 2025
The Table 4 shows that the respondents that are single are 30 respondents i.e 60% and those that are married are 20 respondents i.e 40%.
SECTION B: SENSORY EVALUATION DATA ANALYSIS
The following statistical results are obtained from the analysis of the sensory evaluation data analysis questions as structure in the administered questionnaire:
TABLE 4.5: TASTE OF OGBONO VEGETABLE IN HUMAN NUTRITION
	RESPONSE
	NUMBER OF RESPONSE
	PERCENTAGE

	Excellent
	20
	40%

	Very good
	9
	18%

	Good
	11
	22%

	Poor
	10
	20%

	Total
	50
	100


Source: Field survey, 2025
The Table 5 shows that 20 respondents representing 40% rated the taste of experimental ogbono vegetable in human nutrition as excellent. However, 9 respondents representing 18% are rated the taste as very good, 11 respondents representing 22% rated the taste as good while 10 respondents representing 20% of the total sensory evaluators rated the recipe as poor.
TABLE 4.6: TEXTURE OF OGBONO VEGETABLE IN HUMAN NUTRITION
	RESPONSE
	NUMBER OF RESPONSE
	PERCENTAGE

	Excellent
	22
	44%

	Very good
	7
	14%

	Good
	9
	18%

	Poor
	12
	24%

	Total
	50
	100


Source: Field survey, 2025
The Table 6 shows that 22 respondents representing 44% rated the taste of experimental ogbono vegetable in human nutrition as excellent. However, 7 respondents representing 14% are rated the taste as very good, 9 respondents representing 18% rated the taste as good while 12 respondents representing 24% of the total sensory evaluators rated the recipe as poor.











TABLE 4.7: FLAVOUR OF OGBONO VEGETABLE IN HUMAN NUTRITION
	RESPONSE
	NUMBER OF RESPONSE
	PERCENTAGE

	Excellent
	18
	36%

	Very good
	9
	18%

	Good
	11
	22%

	Poor
	12
	24%

	Total
	50
	100


Source: Field survey, 2025
The Table 7 shows that 18 respondents representing 36% rated the taste of experimental ogbono vegetable in human nutrition as excellent. However, 9 respondents representing 18% are rated the taste as very good, 11 respondents representing 22% rated the taste as good while 12 respondents representing 24% of the total sensory evaluators rated the recipe as poor.
TABLE 4.8: COLOUR OF OGBONO VEGETABLE IN HUMAN NUTRITION
	RESPONSE
	NUMBER OF RESPONSE
	PERCENTAGE

	Excellent
	20
	40%

	Very good
	9
	18%

	Good
	11
	22%

	Poor
	10
	20%

	Total
	50
	100


Source: Field survey, 2024
The Table 8 shows that 20 respondents representing 40% rated the taste of experimental ogbono vegetable in human nutrition as excellent. However, 9 respondents representing 18% are rated the taste as very good, 11 respondents representing 22% rated the taste as good while 12 respondents representing 24% of the total sensory evaluators rated the recipe as poor.
TABLE 4.9: OVERALL ACCEPTABILITY OF OGBONO VEGETABLE IN HUMAN NUTRITION
	RESPONSE
	NUMBER OF RESPONSE
	PERCENTAGE

	Excellent
	10
	20%

	Very good
	9
	18%

	Good
	11
	22%

	Poor
	20
	40%

	Total
	50
	100%


Source: Field survey, 2025
The Table 9 shows that 10 respondents representing 20% rated the taste of experimental ogbono vegetable in human nutrition as excellent. However, 9 respondents representing 18% are rated the taste as very good, 11 respondents representing 22% rated the taste as good while 20 respondents representing 40% of the total sensory evaluators rated the recipe as poor.





TABLE 4.10: RECOMMENDATION OF OGBONO VEGETABLE IN HUMAN NUTRITION
	RESPONSE
	NUMBER OF RESPONSE
	PERCENTAGE

	Excellent
	20
	40%

	Very good
	9
	18%

	Good
	11
	22%

	Poor
	10
	20%

	Total
	50
	100%


Source: Field survey, 2025
The Table 10 shows that 20 respondents representing 40% rated the taste of experimental ogbono vegetable in human nutrition as excellent. However, 9 respondents representing 18% are rated the taste as very good, 11 respondents representing 22% rated the taste as good while 10 respondents representing 20% of the total sensory evaluators rated the recipe as poor.







CHAPTER FIVE
CONCLUSION, SUMMARY AND RECOMME2NDATIONS
5.1	CONCLUSION
In conclusion, this research has shed light on the nutritional value and culinary applications of Ogbono vegetables, highlighting their potential as a valuable ingredient in human nutrition and the hospitality industry. The analysis of Oghono vegetable samples revealed their rich nutritional composition, including macromutrients, vitamins, and minerals, making them a promising source of dietary diversity and health benefits. Additionally, the sensory evaluation conducted with students in the Hospitality department provided valuable insights into the acceptability of Ogbano vegetable dishes, revealing varying preferences among respondents. While some rated the sensory attributes favorably, others had reservations, emphasizing the importance of further refining recipes to cater to diverse palates. Overall, Ogbono vegetables present an opportunity for enhancing both nutrition and culinary creativity, and their sustainable cultivation in Africa offers economic potential for local communities. Further research and innovation in utilizing Oghono vegetables can contribute to promoting healthier diets and enriching the global culinary landscape.
5.2	SUMMARY
Chapter One introduces the study on Ogbonn vegetables, derived from the seeds of the African bush mango, highlighting their significance in human nutrition and the hospitality industry due in their rich flavor and unique slimy texture, particularly in Nigerian cuisine. The chapter outlines the objectives, research questions, and significance of the study, emphasizing the lack of comprehensive scientific research on Ogbono vegetables and their potential benefits.
Chapter Two provides an extensive literature review on Ogbono vegetables, including their botanical background, uses, and culinary applications in the hospitality industry. Ogbono, derived from the African bush mango (Irvingiagabonensis), is highlighted as a multipurpose tree with various parts utilized for food, fuel, medicine, and timber. It discusses the nutritional composition of Ogbono vegetables, their health benefits, and their growing popularity in the Western world due to the rise of plant-based and gluten free diets.
Chapter Three outlines the research methodology employed for the study on the nutritional value of Ogbono vegetables in human nutrition and their uses in the hospitality industry. The methodology involves a systematic approach encompassing the research design, sampling techniques and sample size, data collection methods, and data analysis techniques.
Chapter Four presents the data analysis and interpretation of the research on Oghono vegetables sensory evaluation in human nutrition. The study involved the distribution of questionnaires to randomly selected students in the Hospitality department of Kwara State Polytechnic, florin, with 50 fully answered and returned questionnaires after effective testing of oil extracted from cashew nuts.
5.3	RECOMMEDATIONS
i. Diversify Data Collection Sources: Future research on Ogbono vegetables should consider incorporating data from a wider range of sources. This could include surveys, interviews, and observations, in addition to laboratory analyses, to provide a more comprehensive understanding of their nutritional value and culinary applications
ii. Expand Sample Size and Diversity. To enhance the reliability and representativeness of research findings, larger and more diverse sample sizes should be employed. This would involve increasing the number of respondents in surveys or expanding the variety of Ogbono vegetable samples for analysis.
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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: OCES/SSCE/WAEC ( ) OND/NCE ( )
PART B: NUTRITIONAL VALUE OF OGBONO VEGETABLE IN HUMAN NUTRITION AND ITS USES IN HOSPITALITY INDUSTRY
SAMPLE: OGBONO VEGETABLE SOUP
	VARIABLES
	EXCELLENT
	VERY GOOD
	GOOD
	FAIR
	POOR
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	TEXTURE 
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