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ABSTRACT
The major objectives of this research work were to examine the utilization of "Banana flour" for snacks production. A strategic random technique used to select the respondents from the practitioners using interview and survey method. In conclusion, the outcome of this study reveals that Banana is one of the most useful fruit for the production and the uses of snacks and other of the recommended fruit for the body by the medical practitioner
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CHAPTER ONE
1.0 INTRODUCTION
1.1 BACKGROUND OF THE STUDY
A banana is an edible fruit, botanically a berry produced by several kinds of large herbaceous flowering plants in the genus Musa. In some countries bananas used for cooking may be called plantains.
The fruit is variable in size, colour and firmness, but is usually elongated and curved, with soft flesh rich in starch covered with a rind which may be green, yellow, red, purple, or brown when ripe.
The fruit grows in clusters hanging from the top of the plant. Almost all modern edible parthenocarpic (seedless) bananas come from two wild species Musa acuminata and Musa balbisiana. The scientific names of most cultivated bananas are "Musa acuminata, Musa balbisiana, and Musa X paradisaca for the hybrid Musa acuminate X M. balbisiana", depending on their genomic constitution. The old scientific name Musa sapientum is no longer used.
Musa species are native to tropical; Indomalaya and Australia, and are likely to have been first domesticated in papua new Guinea. They are grown in at least 107 countries, primarily for their fruit, and to a lesser extent to make fiber, banana wine and banana beer and as ornamental plants.
Worldwide there is no sharp distinction between "Bananas" and "Plantains". Especially in the Americas and Europe, "Banana" usually refers to soft, sweet, dessert bananas, particularly those of the Cavendish group, which are the main export from banana growing countries. By contrast Musa cultivars with former, starchier fruit are called "Plantains".
In other regions, such as Southeast Asia, many more kind of banana are grown and eaten, so the simple two-fold distinction is not useful and is not made in local languages.
The term "Banana" is also used as the common name for the plants which produce the fruit. This can extend to other members of the genus Musa like the scarlet banana (Musa coccinea), pink banana (Musa velutina) and the Fe i bananas. It can also refer to member of theb genus Ensete, like the snow banana (Ensete glaucum) an the economically important false banana (Ensete ventricosum). Both genera are classified under the banana family, Musaceae.
The banana plant is the largest herbaceous flowering plant. All the above ground part of a banana plant grow from a structure usually called a "Corm" plant are normally tall and fairly study and are often mistaken for trees but what appears to be a trunk is actually a "false stem" or Pseudostem.
Bananas grow in a wide variety of soils, as long as the soil is at least 60cm deep, has good drainage and is not compacted. The leaves of banana plant are composed of a "stalk (petiole) and a blade (lamina)". The base of the petiole widens to form a sheath; the tightly packed sheaths make up the pseudostem, which is all that supports the plant. The edges of the sheath meet when it is first produced, making it tubular.
When a banana plant is mature, the corm stops producing new leaves and begins to form a flower spike or inflorescence. A stem develops which grows up inside the pseudostem, carrying the in mature inflorescence until eventually it emerges at the top. Each pseudostem normally produces a single inflorescence, also known as the "banana heart". The banana fruits develop from the banana heart, in a large hanging cluster, made up of tiers (called "hands"), with up to 20 fruit to a tiers. The hanging clüster is known as a bunch, comprising 3- 20 tiers, or commercially as a "banana stem", and can weigh 30-50 kilograms (66-110 1b).
The fruit has been described as a "Leathery berry". The fruit is perennial. Bananas are naturally slightly radioactive, more so than most other fruit, because of their potassium content and the small amounts of the isotope potassium - 40 found in naturally occurring potassium.
Bananas are an excellent source of vitamin B6 and contain moderate amount of vitamin c, manganese and dietary fiber. Although bananas are commonly thought to supply exceptional potassium content their actual potassium content is relatively low per-typical food serving at only 8% of the daily value. A compilation of potassium content in common foods consumed in Africa shows that raw bananas rank 1.611th", supplying 358mg of potassium per loog; some foods with higher potassium content includes beans, milk, apricots, carrots, sweet green bell, peppers and potatoes.
Banana ingestion may affect dopamine production in people deficient in the amino acids tyrosine, a dopamine precursor present in bananas. Individuals with a latex allergy may experience a reaction to bananas.
Ripe bananas were found to contain serotonin, dopamine and none pinephrine.
Bananas are a staple starch for many tropical populations depending upon cultivar and ripeness, the flesh can vary in taste from starchy to sweet, and texture from firm to mushy. Both the skin and inner part can be eaten raw or cooked or processed into powder form to make snack.
The primary component of the aroma of fresh bananas is isoamy/ acetate (also known as banana oil), which, along with several other compounds such as buty/acetate and isobuty/ acetate, is a significant contributor to banana flavor.
Banana is eaten seep fried, baked in their skin in a split bamboo, or steamed in glutinous rice wrapped in a banana leaf. Bananas can be made into jam.
Banana pancakes are popular amongst back packers and other travelers in South Asia and South East Asia. Banana chips are a snack produced from sliced dehydrated of fried banana or plantain, which have a dark brown color and an intense banana flour.
1.2 STATEMENT OF THE RESEARCH PROBLEM
1. Some people believe that the use of banana for the production and the uses of different snacks is not as important as other fruits such as bread, cookie and cake etc.
2. According to the USDA, one large banana has more than 120 calones while that still makes it a low-calories snack in comparison with a large bread, cookie and cake. 
3. The fructose in banana in quite sticky. Eating a banana leaves a lot of food debries in between teeth. This increases the risk of cauities.
4. User of banana for the production and the utilization of different snacks are associated with ignorance and not aware of the useful projects that can be derived from this fruits.
5. The high fiber content of banana could trigger constipation in some people. As such, we recommend drinking more than 8 glasses of water each day to prevent constipation.
1.3 AIM AND OBJECTIVES
1. To be able to spell out the utilization of banana for the production and the uses of snacks
2. To analysis the production and utilization of Banana flour and freshly green banana for the production of snacks.
3. To spread the effectiveness and efficiency of banana flour and freshly green banana for the production of snacks.

1.4 RESEARCH QUESTIONS
1. How can banana flour be utilized for production of snacks
2. What are the process to adopt in process of analyzing banana flour in the production of snacks.
3. How effective is banana flour and freshly green banana for the production of snacks
1.5 SIGNIFICANCE OF THE STUDY
This research work is useful to the practitioner's in hospitality industry, caterers and health workers.
This project work is also good to the society at large and anybody who lay hands on this project as they can learn on how to improve the uses of banana for the production and the utilization of different snacks and this reduce the use of one fruit in the society.
1.6 SCOPE AND LIMITATION OF THE RESEARCH.
The research work finding will be limited to some special snacks in hospitality: industry. It could have been given a wider coverage but due to the time and financial constraint. The study will focus on some types of snacks with the use of banana like breads, bread, cookie and cake.
1.7 DEFINITION OF TERMS
· MUSA: Musa is one of two or three general in the family Musaceae; it ineludes banana and plantains. Around 70 species of Musa are known with a broad váriety of uses. Musa species are used as food plants by the larvae of some Lepidoptera species, including the giant leopard moth and other Hypercompe species including H. albescence (only recorded on Musa), H. eridanus, and H.icasia.
· MUSA ACUMINATA: Musa acuminate is a species of banana native to southeast Asia. Most of the modern edible dessert bananas belong to this species, although some are hybrids with Musa balbisiana. Musa acuminate is an evergreen perennial, not a tree. The trunk (known as the pseudo stem)is made of tightly packed layer of leaf sheaths emerging from completely or partially buried corms.
· MUSA BALBISIANA: Musa balbisiana is a species of wild banana native to eastern south Asia, Northern South East Asia, and southern china. It is one of the ancestors of modern cultivated bananas along with Musa acuminate.
· SCARLET BANANA: Scarlet banana commonly known as Musa cocciniea or red- flowering banana, is a bat- pollinated. Plant in the banana and plantain family native to tropical china.
· MUSACEE: The musacee are a family of flowering plants, placed in the order Zingiberales. The family is: native to the tropical of Africa a d Asia. The plants have a large herbaceous. growth habit with leaves with overlapping basal sheaths that form a pseudo stem making some members appear to be woody trees.
· ENSETE: Ensete is a genus of Monocarpic flowering plants native to tropical regions of Africa and Asia. It is one of the two genera in the banana family, Musaceae, and includes the falser banana or enset.



















CHAPTER TWO
2.1 LITERATURE REVIEW
The word banana is thought to be of west African origin, possibly from the "WOLOF" word "banana", and passed into English Via Spanish or Portuguese.
The genus' Musa was created by Cart Linnaeus in 1753. The name may be derived from Antonius Musa, physician to the emperor Augustus, or unnaeus may have adapted the Arabic word for banana, Mauz. Musa is in the family Musaceae. The APG III system assigns Musaceae to the order Zingiberales, part of the commelinid clade of the monocotyledonous flowering plants. Some 70 species of Musa were recognized by the world checklist of selected plant families as of January 2013; several produce edible fruit, while others are cultivated as ornamentals.
The classification of cultivated bananas has long been a problematic issue for taxonomists. Linnaeus originally placed bananas into two species based only on their uses as food: Musa sapientum for dessert bananas and Musa paradisiacal for plantains. Subsequently further species names were added. However, this approach proved inadequate to address the sheer number of cultivars existing in the primary center of diversity of the genus, South East Asia. Many of these cultivars were given names which proved to be synonyms.
Ernest chessman (1947), in a series of papers published onwards, he showed that linnacus's Musa sapientum and Musa paradisiacal were actually cultivars and descendants to two wild seed-producing species Musa acuminate and Musa balbisiana, both first described by Luigi Aloysius Colla. He recommended the abolition of Linnacuss specifies in favour of reclassifying bananas according to three morphologically distinct groups of cultivars those primarily exhibiting the botanical characteristics of Musa balbisiana, those primarily exhibiting the botanical characteristic of Musa acuminate, and those with characteristics that are the combination of the two.
Koronye and Ngoddy (1985), banana is one of the vegetable fruits that grow well in the tropics and one of the healthiest fruits in the world.
Masto et al (2007), eating bananas will help prevent kidney, cancer, protects the eye against macular degeneration and builds strong bones by increasing calcium absorption.
Green banana is a food of great value recommended for several pathological condition, including constipation and diarrhea, due to its ability to normalize colon functions. It also has the ability to stimulate the proliferation of beneficial acidophilus bacteria in humans. Its intake is recommended in case of colitis, ulcer, gout, cardiovascular disease e t c. The most important factor for considering green bananas as a prebiotic food is its resistant starch content, when it is in the green stage, banana is considered to be a functional food of the prebiotic type.
Laville (1994), An atmosphere of 5.6.5 % 02 and 5-6% coz is provided, in addition to controlled moisture. The naturally released ethylene also needs to be eliminated or trapped.
Exposing green fruit to excessive temperatures, over 35oc irreversibly undermines the banana ripening and yellowing processes.
Nakasone and Pavil (1999), In culinary terms banana cultivar can be divided into two main groups; sweet or dessert bananas, and cooking bananas including the plantain in terms of use and consumption, banana and harvesting, as well as technological abilities.
Valmayor (2000), Plantain banana, and more generally cooking bananas, are not described as well as dessert banana. over all they are as rich in carbohydrate as the dessert banana former and less valued as a fresh product even when mature, as they still contain starch at this stage.
Aikubore et al (2003), They are consumed necessarily cooked, whether green or ripe. They are also raw material for domestic and production of floor, crisps, beer and wine.
Faostart (2004), Yield per hectare of plantain bananas varies considerably between countries; 1.95 tones /hectare in Tranzania to 50.9 tone/ hectare in Belize.
Yang et al (2004), The plantain banana is much less prone to browning than the dessert banana. It can be cooked without manifesting the maillard reaction, and retains a stable orange colour.
According to Espiard (2002), On the eve of 2000, industrial processing of the dessert banana "only involved one thousandth of the banana produced world wide. There is progress to be made for quality products. Bananas represent a potential raw materials for food and non- food processing industries.
Ripe bananas can e considered for industries processing leading to type of product comparable to those obtained from apples: juice, fruit drinks, fermented drink, stewed fruit, puree, jam, flakes and pastry ingredients, sorbets and ice-creams.
Lemare et al. (1997), Green or unripe bananas can be considered as a resource for production of modern forms of consumption: snacks, processed and pre- cooked products.
Production of flour dried bananas, whole or as crisps, is under development. The lack of automatic peeling devices limits development of these processed products for SME. Banana crisps and jam are appearing in supermarkets very often, industrial production involving the result of these studies are not still exploited.
Solar drying of bananas' modelization (phoungchanjan and words, (2006)
Juarez- Garcia et al: (2006), banana flour as a potential ingredient for baking product containing slowly digestible carbohydrate.
Fasolin et al; (2007), cookies production substituting a proportion of wheat flour for unripe banana and their digestibility study.
Aguirre-Cruz et al (2008), production of fiber-rich powder by the acid treatment of unripe banana flour may be important for the development of food and medical product. Partial characterization of fructose syrup obtained from plantain starch.
Apfelbaum et al (2004), consumer information on food stuff contents of substances or ingredient with an established preventive impact on pathologies and /or nutritional benefit. In terms of human nutrition, the relationship between diet and health has become a major challenge since cross- cultural epidemic logical studies have shown at population level that fruit and vegetable consumption has a preventive effect on certain pathologies the action mechanisms of which are largely unknown.
At an individual level, this effect can only be stated in terms of probability, since there intervening uncontrollable individual factors; such as specific genetic heritage.
Nakasone and Paull (1999): Banana are used in special diets where case of digestibility low fat, mineral and vitamin content are required. These special diets are used for babies, the elderly and patients with stomach problems, gout and arthritis
Rabbani et al (2004): Green banana posses antidiarrheal action.
Aurora and Sharma (1990): It is traditionally used to to cure intestinal disorders.

BANANA UTILIZATION
Bananas are considered a good source of minerals in the diet with an abundance of data from the literatures supporting these claims (Wall 2006). Essential minerals present in bananas, and in high amounts, are magnesium (Mg), potassium (K), phosphorus (P), and calcium (Ca). In an experiment conducted to determine the mineral contents of tropical fruits and unconventional foods in the rain forest of Colombia, Leterme and others (2006) determined the mineral content present in banana as Mg 27 mg/100 g, K 400 mg/100 g, and P 3 mg/100 g. In a related study, Fox and others (2006) showed that banana also served as a major source of Mg with an average of 4.8%, K 5.2%, and P 1.1% in the diets of infants and toddlers between the ages of 4 to 24 mo. Potassium, a key clement in banana is known to enhance the shipping quality and storage-ability of a range of crops, including banana, tomato, potato, and onion, and to extend their shelf life (Mia and others 2010; Bernstein and others 2011). K also increases protein, starch, and soluble solid contents in plants, and improves color and taste, as well as factors of significant application for yield quality.






CHAPTER THREE
RESEARCH METHODOLOGY
3.1 RESEARCH DESIGN
The purpose of this research work is to provide the cases of utilization of banana flour snacks production cake, bread and dougth.
In order to achieve this.
1. Survey method was used to determine the different types of snacks make from banana by individual.
2. Questionnaire method is used to elicit information from the respondents..
3.2 RESEARCH POPULATION
The field survey conducted provided the opportunity to randomly selected a total of 30 panelist for the adequate measurement for their view. The panelists which consists of staffs from within kwara state polytechnic who has great understanding on snacks.
3.3 SAMPLING INSTRUMENT
The following are the instrument that the researcher employs in order to get the necessary data for the research work.
Research questions were used as a major primary data collection tools. The questions were structurally design in such a manner of evaluation which as distributed to the panelist for their remark.


3.4 PROCEDURE FOR THE MATERIALS
The materials used for this project work were purchased from market at Amilegbe road Ilorin kwara state. The material consists of dry banana, flour, sugar baking powder, yeast, fat, salt.
3.5 DATA ANALYSIS PRECEDURE
This is done by considering each product separately. And frequencies and percentages of responses were calculated by using the frequencies and percentages for all items in each group.
3.6 EQUIPMENT USED FOR PRACTICAL
Gas
Oven
Knife
Sieve
Measuring scay
Washing bowl
Mixing spoon
Working table
Tray
Frying pan
Fide plate
Buckets
Baking pan
BANANA FLOUR FOR THE PRODUCTION OF DIFFERENT SNACKS
1. Bread
2. Dought
3. Cake
THE RECIPE AND METHOD FOR PREPARATION OF MENU
Recipe and method of producing cake Recipe for (banana flour 100%)
	Banana flour
	250g

	Butter
	125g

	Suger
	125g

	Baking powder
	1 teaspoon

	Eggs
	5

	Preservative
	1 teaspoon

	Flavor
	1 teaspoon

	Vanilla essence
	1 teaspoon



METHOD
- Cream your butter and suger and whisk your egg in a separate bowl
- Add your beaten egg
- Sieved banana flour and add the other liquid ingredient and mix
- Fold in the banana flour and ensure it is evenly distributed
- Grease the baking tins and pour the mixture into the baking tin
- Bake for 15-20 minutes until firm to be touch

Recipe for bread 100% banana flour
	Flour
	800gms

	Butter
	40gms

	Suger
	40gms

	Yeast
	1+bsp

	Milk
	1cup

	Warm water
	1cut

	Salt
	Pinch of salt

	Egg
	1



METHOD
- Sieve your flour, rub in the. fat.
- Add sugar, yeast, salt, warm water and mix to a soft dough
- Kneed very well until smooth, cover it and leave it to rise
- Turn out and knock back the rise dough
- Shape into leaves, place in warm grease bread tin and cover again.
Place in hot oven until brown


Recipe for production of banana flour for the production of snacks
DOUGHNUT 50%: 50%
INGREDIENT
Flour				50g
Banana flour			50g
Sugar				60g
Butter				60g
Yeast				1teaspoon
Salt				1/4 teaspoon
Powdered milk		20g
Warm water			1cup
Nutmeg			1/4 teaspoon
· Sieve the flour (banana flour yeast, nutmeg, sugar, pinch of salt and milk into a clean bowl
· Rub in margarine
· Gradually and the water into the mixture
· Kneed the dough and leave to rise
· Shape the dough to a round shape and leave it to rise again
· Fly the sizeable dough in the oil till brown.
FLOW CHART OF BANANA PROCESSING
Banana
Peeling Sliding
Sundrying
Grinding
Sieving
Banana flour


















CHAPTER FOUR
DATA ANALYSIS AND PRESENTATION
This chapter examines the results obtained from all the experimental and statistical analysis, what the researcher employed is the statistical tool called pictorial presentation. The assumption based on the result of the experiment and exhibition of the products helps us to validate two quantity acceptance and product acceptance of the hypothesis. Sensory evaluation of doughnut produced using 100% banana flour.
Table 1
NUMBER OF RESPONDENT	PERCENTAGE OF RESPONDENTS
	Attribute
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	
	70
	30
	
	
	
	70
	30
	
	100%

	Taste
	
	
	8
	20
	
	
	
	80
	20
	
	100%

	Flovour
	
	
	
	30
	70
	
	
	
	30
	70
	100%

	Texture
	
	
	
	20
	80
	
	
	
	20
	80
	100%

	Acceptability
	
	
	
	90
	10
	
	
	
	90
	10
	100%

	Colour
	
	
	30
	70
	
	
	
	30
	70
	70
	100%


Table 1
The appearance of doughnut produced using 100% banana flour was rated good by 70% respondent and fair by 30% respondent.
The taste was rated good by 80% respondent and fair by 20% respondent.
The flavor was rated fair by 30% respondent and poor by 70% respondent.
The texture, was rated fair by 20% respondent and poor by 80% respondent.
The acceptability was rated fair by 90% respondent and poor by 10% respondent.
The colour was rated good by 30% respondent and fair by 70% respondent.
Revealed the analysis of sensory evaluation of bread using produced using 100% banana flour.
NUMBER OF RESPONDENT	PERCENTAGE OF RESPONDENTS
	Attribute
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	
	8
	2
	
	
	
	80
	20
	
	100%

	Taste
	
	
	2
	5
	3
	
	
	20
	80
	30
	100%

	Flovour
	
	
	3
	5
	2
	
	
	30
	50
	20
	100%

	Texture
	
	
	10
	90
	-
	
	
	10
	90
	
	100%

	Acceptability
	
	
	
	9
	1
	
	
	
	90
	10
	100%

	Colour
	
	
	
	
	1
	
	
	
	
	100
	100%


Table 2
The appearance of bread produced using 100% banana flour was rated good by 80% respondent and fair by 20% respondent.
The taste was rated good by 20% respondent, fair by 50% respondent and fair by 30% respondent. 
The flavor was rated good by 30% respondent, fair by 50% respondent and poor by 20% respondent.
The texture was rated good by 10% respondent and fair by 90% respondent.
The acceptability was rated fair by 90% respondent and poor by 10% respondent.
The colour was rated poor by 100% respondent.
Revealed the analysis of sensory evaluation of cake produced using 80% of banana and 50% of wheat flour.
NUMBER OF RESPONDENT	PERCENTAGE OF RESPONDENTS
	Attribute
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	1
	7
	2
	
	
	10
	70
	20
	
	100%

	Taste
	
	2
	7
	1
	
	
	
	20
	70
	10
	100%

	Flovour
	
	7
	3
	
	
	
	
	70
	30
	
	100%

	Texture
	
	8
	2
	
	
	
	80
	20
	
	
	100%

	Acceptability
	
	5
	2
	3
	
	
	50
	20
	30
	
	100%

	Colour
	
	1
	8
	1
	
	
	10
	80
	
	
	100%


Table 3
The appearance of cake produced using 50% banana flour and 50% wheat flour was rated very good by 10% respondent good by 70% respondent and fair by 20% respondent.
The taste was rated very good by 20% respondent, good by 70% respondent, and fair by 10% respondent and fair by 20% respondent.
The flavor was rated very good by 70% respondent and good by 30% respondent. .
The texture was rated very good by 80% respondent and good by 20% respondent.
The acceptability was rated very good by 50% respondent and good by 20% respondent and fair by 30% respondent.
The colour was rated very good by 10% respondent, good by 80% respondent and fair by 10% respondent.
Revealed the analysis of sensory evaluation of doughnut produced using 50% of banana and 50% of wheat flour.
NUMBER OF RESPONDENT 	PERCENTAGE OF RESPONDENTS
	Attribute
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	7
	3
	
	
	
	70
	30
	
	
	100%

	Taste
	
	2
	8
	
	
	
	20
	80
	
	
	100%

	Flovour
	8
	1
	1
	
	
	
	80
	10
	10
	
	100%

	Texture
	2
	7
	1
	
	
	
	20
	70
	10
	
	100%

	Acceptability
	
	
	8
	1
	
	
	
	80
	20
	
	100%

	Colour
	
	7
	3
	
	
	
	70
	30
	
	
	100%




Table 4
The appearance of doughnut produced by using 50% banana flour and 50% wheat flour was rated very good by 70% respondent and good by 30% respondent.
The taste was rated very good by 20% respondent and good by 80% respondent.
The flavor was rated very good by 80% respondent, good by 10% respondent and fair by 10% respondent.
The texture was rated very good by 20% respondent, good by 70% respondent and fair by 10% respondent.
The acceptability was rated good by 80% respondent and fair by 10% respondent.
The colour was rated very good by 70% respondent and good by 30% respondent.
Revealed the analysis of sensory evaluation of bread produced using 50% of banana and 50% of wheat flour.
NUMBER OF RESPONDENT	PERCENTAGE OF RESPONDENTS
	Attribute
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	
	5
	5
	
	
	
	50
	50
	
	100%

	Taste
	
	4
	5
	1
	
	
	40
	50
	10
	
	100%

	Flovour
	
	3
	7
	
	
	
	30
	70
	
	
	100%

	Texture
	
	2
	8
	
	
	
	20
	80
	
	
	100%

	Acceptability
	
	1
	9
	
	
	
	10
	90
	
	
	100%

	Colour
	
	8
	2
	
	
	
	80
	20
	
	
	100%



Table 5
The appearance of bread produced by using 50% banana flour and 50% wheat flour was rated good by 50% respondent and good by 50% respondent.
The taste was rated very good by 40% respondent and fair by 10% respondent.
The flavor was rated very good by 30% respondent and good by 70% respondent.
The texture was rated very good by 20% respondent and good by 80% respondent.
The acceptability was rated good by 10% respondent and good by 90% respondent.
The colour was rated very good by 80% respondent and good by 20% respondent.
Revealed the analysis of sensory evaluation of cake produced using 100% wheat flour.
NUMBER OF RESPONDENT	PERCENTAGE OF RESPONDENTS
	Attribute
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Total

	Appearance
	1
	5
	4
	
	
	10
	50
	40
	
	
	100%

	Taste
	
	5
	5
	
	
	
	50
	50
	
	
	100%

	Flovour
	
	1
	9
	
	
	
	10
	90
	
	
	100%

	Texture
	1
	9
	
	
	
	10
	90
	
	
	
	100%

	Acceptability
	
	8
	2
	
	
	
	80
	20
	
	
	100%

	Colour
	4
	6
	
	
	
	
	40
	60
	
	
	100%



Table 6
The appearance of cake produced by using 100% wheat flour was rated excellent by 10% respondent, very good 50% respondent and good by 40% respondent.
The taste was rated excellent by 10% respondent, very good by 80% respondent 40% and good by 40% respondent.
The flavor was rated excellent by 10% respondent, very good by 50% respondent good by 30% respondent and fair by 10% respondent.
The texture was rated excellent 20% respondent very good by 70% respondent, and good by 10% respondent.
The acceptability was rated excellent 40% respondent, very good by 50% respondent and good by 10% respondent.
The colour was rated very good by 10% respondent and good by 50% respondent, and fair by 20% respondent.
Revealed the analysis of sensory evaluation of doughnut produced using 100% wheat flour.
NUMBER OF RESPONDENT	PERCENTAGE OF RESPONENT
	Attribute
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	60
	40
	
	
	
	60
	40
	
	
	100%

	Taste
	10
	5
	4
	
	
	10
	50
	40
	
	
	100%

	Flovour
	5
	4
	1
	
	
	50
	40
	10
	
	
	100%

	Texture
	4
	6
	
	
	
	40
	60
	
	
	
	100%

	Acceptability
	3
	2
	5
	
	
	30
	20
	50
	
	
	100%

	Colour
	
	8
	1
	1
	
	
	80
	10
	10
	
	100%



Table 7
The appearance of cake produced by using 100% wheat flour was rated very good by 60% respondent and good by 40% respondent.
The taste was rated excellent by 10% respondent, good by 50% respondent and good by 40% respondent.
The flavor was rated excellent by 50% respondent, good by 40% respondent and fair by 10% respondent.
The texture was rated excellent by 40% respondent, and very good by 60% respondent.
The acceptability was rated very good by 20% respondent and good by 50% respondent.
The colour was rated very good by 80% respondent, good by 10% respondent and fair by 10% respondent.
Revealed the analysis of sensory evaluation of bread produced using 50% of banana and 50% of wheat flour.

NUMBER OF RESPONDENT	PERCENTAGE OF RESPONDENTS
	Attribute
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	2
	5
	3
	
	
	20
	50
	30
	
	100%

	Taste
	1
	5
	4
	1
	
	10
	50
	40
	
	
	100%

	Flovour
	1
	5
	3
	1
	
	10
	50
	30
	10
	
	100%

	Texture
	2
	7
	1
	
	
	20
	70
	10
	
	
	100%

	Acceptability
	4
	5
	1
	
	
	40
	50
	10
	
	
	100%

	Colour
	
	10
	50
	20
	
	
	10
	50
	20
	
	100%



Table 8
The appearance of bread produced by using 100% wheat flour was rated very good by 20% respondent; very good by 50% respondent, fair by 30% respondent.
The taste was rated excellent by 10% respondent, very good by 50% respondent and good by 40% respondent.
The flavor was rated excellent by 10% respondent, very good by 50% respondent and good by 30% respondent.
The texture was rated excellent by 20% respondent, very good by 70% respondent and good by 10% respondent.
The acceptability was rated excellent by 40% respondent very good by 50% respondent and good by 10% respondent.
The colour was rated very good by 10% respondent, good by 50% respondent and fair by 20% respondent.
Revealed the analysis of sensory evaluation of cake produced using 100% banana flour.

NUMBER OF RESPONDENT	PERCENTAGE OF RESPONDENTS
	Attribute
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Excellent
	Very
Good
	Good
	Fair
	Poor
	Total

	Appearance
	
	
	
	50
	50
	
	
	
	50
	50
	100%

	Taste
	
	
	10
	
	90
	
	
	10
	
	90
	100%

	Flovour
	
	
	
	90
	10
	
	
	
	90
	10
	100%

	Texture
	
	
	
	9
	1
	
	
	
	90
	10
	100%

	Acceptability
	
	
	
	8
	2
	
	
	
	80
	20
	100%

	Colour
	
	
	
	7
	3
	
	
	
	70
	30
	100%



Table 9
The appearance of cake produced by using 100% banana flour was rated fair by 50% respondent and poor by 50% respondent.
The taste was rated good by 10% respondent and poor by 90% respondent.
The flavor was rated fair by 90% respondent and poor by 10% respondent.
The texture was rated fair by 90% respondent and poor by 10% respondent.
The acceptability was rated fair by 80% respondent and poor by 20% respondent.
The colour was rated fair by 70% respondent and poor by 30% respondent.

















CHAPTER FIVE
SUMMARY, CONCLUSION AND RECOMMENDATION
5.1 SUMMARY
In this research work, confirmation has been made that utilization of banana flour for snack making can be use in different establishment and can also be used in the hospitality management banana flows for snacks making cannot be avoided. But as the case may be, it could be mixed with flour in order to give it a better appearance for safety purpose
Analysis also shows that delicious dishes or snacks can be made out from banana flour. The mixture of flour with banana flour helps to enhance their acceptability by the consumers as judged on the tables above.
5.2 CONCLUSION
It is evident from the above study that banana flour is effective and efficacious in the production and utilization on snack making.
The caterers should be train on how to apply banana snacks into there profession at the early hours so that it will not be ignore when the need arises.
5.3 RECOMMENDATIONS
Green bananas have limited taste when consumed raw. Banana flour has a hint of banana flavor but once it becomes baked into your final creations the taste has a earthy wholesome flavor to it.
It is recommended that the modified banana product described in this study can be apply to organization like in the hospital, notice board can past for those that has special cases who will like to take snacks
Spices should be added to enhance acceptability and they should be serve with good drinks
The products should always be carried out under hygienic environment to avoid contamination. Regular supply of electricity is very. necessary for the proper storing and preservation which would help to maintain the original taste and flavor of the snacks.
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