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ABSTRACT
This research work was carried out in order to improve on our local seasoning materials such as locust beans. The effort made is to increase the shelf life of the product and made it easily available for use at all times. The locust beans packed in a broad leaves are subjected to maggot infestation and has offensive odour from the findings, one could see that the locust beans cube produced are more attractive and well packaged which tends to increase the shelf life of the product. The test had shown the responsibility of preserving locust beans by sun drying and it will retain its flavor, taste and appearance while the fresh and salted treatment which has been inexistence is still more acceptable. In this study, it was recommended that The Federal Government of Nigeria is also advised to encourage the employment of qualified well trained caterers in our hospitality industry so as to help the medical practitioners in the curing of some ailment using Natural means [quality food] in conjunction with other medical solution in order to hasten recovery from all forms of ailment. recommend this African locust bean to the catering establishment, fast food industries, hospitals, housewife, hotels, restaurant etc. because this locust beans is all round the year, as these will save them from lack of raw materials for their production. It is not expensive and this will help them to spendless funds on the raw materials and the cost of production will be less and much profit will emerge.
Keyword: Production, Benefits, and Locust Beans Cube
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CHAPTER ONE
INTRODUCTION
1.1	BACKGROUND TO THE STUDY
Locust beans (Parkia biglobosa), commonly referred to as "iru" in Yoruba, "ogiri" in Igbo, and "daddawa" in Hausa, are widely used as a traditional seasoning in West African cuisine. Traditionally, locust beans are fermented and sold in soft, paste-like or ball forms. These beans are renowned not only for their strong aroma and unique taste but also for their nutritional and medicinal values (Achi, 2021).
With the increasing demand for convenience in food preparation and storage, food processing innovations have evolved. One such innovation is the transformation of locust beans into cubes—similar in appearance and usage to seasoning cubes. This format enhances storage, shelf life, portability, and hygienic usage, making it more accessible for urban dwellers and commercial use (Omafuvbe et al., 2019).
Vegetable soup, a staple dish in many Nigerian homes, and semo (semovita), a popular swallow made from processed wheat, are commonly consumed with traditional seasonings. Incorporating locust bean cubes into these meals promotes not only taste but also health benefits, as locust beans are rich in protein, vitamins, and antioxidants (Elegbede, 2020).
In recent years, there has been a growing global shift toward organic and traditional food products due to increased awareness of the health risks associated with artificial additives and preservatives. Locust beans, being a natural seasoning with numerous health benefits, align with this global movement toward healthier eating. However, despite their popularity in traditional African cooking, especially in soups like egusi, efo riro, and ogbono, their usage has declined among the younger generation, who often prefer more convenient, packaged alternatives. Converting locust beans into a cube form is a promising solution to bridge this gap between tradition and modern food preferences.
Moreover, the production of locust bean cubes can enhance food security and promote local economic development. Small-scale farmers and processors stand to benefit from increased demand for processed locust bean products, which could lead to job creation, value addition, and a reduction in post-harvest waste. As Nigeria and other African countries strive to boost agro-industrialization and reduce dependence on imported goods, innovations like locust bean cube production are vital in developing sustainable and scalable food solutions (FAO, 2019).
Furthermore, from a nutritional standpoint, incorporating locust bean cubes into staple meals such as vegetable soup and semo offers an affordable source of protein, dietary fiber, and micronutrients for low-income families. Unlike imported bouillon cubes that are often high in sodium and MSG, locust bean cubes are a safer and healthier alternative. Their antioxidant and anti-inflammatory properties also contribute to the management of ailments such as hypertension and diabetes (Olukomaiya et al., 2020). Therefore, this study is not only relevant in the context of food innovation but also in promoting health, nutrition, and sustainable livelihoods.
1.2	STATEMENT OF THE PROBLEM
Despite the nutritional benefits and culinary importance of locust beans, the traditional form presents challenges such as short shelf life, poor packaging, contamination during storage, and an intense odor that may be off-putting to some consumers. These limitations reduce its widespread acceptance, especially among the younger generation and urban populations.
Additionally, imported seasoning cubes dominate the market, most of which contain monosodium glutamate (MSG) and preservatives that may have adverse health effects (Bello et al., 2019). There is a need for a locally produced, healthier alternative that combines tradition with innovation, and locust bean cubes could fill this gap.
1.3	OBJECTIVES OF THE STUDY
The primary objectives of this study are:
i. To examine the process involved in producing locust bean cubes.
ii. To identify the nutritional and health benefits of locust bean cubes.
iii. To assess the application and acceptability of locust bean cubes in vegetable soup and semo.
1.4	RESEARCH QUESTIONS
This study seeks to answer the following questions:
i. What are the methods used in producing locust bean cubes?
ii. What nutritional values do locust bean cubes offer?
iii. How do locust bean cubes perform in terms of taste and usability in vegetable soup and semo?
1.5	SIGNIFICANCE OF THE STUDY
This study contributes to the growing field of food processing and nutrition by showcasing an indigenous innovation that supports local agriculture and promotes healthy eating. It provides valuable insight for food technologists, nutritionists, and entrepreneurs interested in producing locally made seasoning alternatives. Furthermore, it encourages the use of natural ingredients over synthetic seasonings, thus promoting public health and local economic development.
1.6	SCOPE AND LIMITATION
The scope of this study is limited to the production, nutritional evaluation, and application of locust bean cubes in vegetable soup and semo. The study focuses on a sample population in a specific region for consumer evaluation. Limitations include availability of standardized processing equipment, preservation methods, and consumer bias based on taste preferences or prior exposure to locust beans.
1.7	DEFINITION OF TERMS
i. Locust Beans: Seeds from the African locust bean tree (Parkia biglobosa), used as a fermented food seasoning.
ii. Cube: A small, compact block used in cooking, often containing seasoning or flavoring ingredients.
iii. Vegetable Soup: A traditional Nigerian soup prepared with green leafy vegetables and spices.
iv. Semo (Semovita): A processed wheat flour product used to make a stiff dough-like food called "swallow."
v. Fermentation: A biochemical process involving microorganisms to break down food substances, often to enhance flavor or shelf life.
vi. MSG (Monosodium Glutamate): A common food additive used to enhance flavor, often found in processed seasoning cubes.

















CHAPTER TWO
LITERATURE REVIEW
2.1	INTRODUCTION
The use of locust beans (Parkia biglobosa) in traditional African cuisine has long been recognized for its nutritional and medicinal value. Typically processed into fermented forms such as iru or dawadawa, locust beans are widely used to enhance the flavor of soups and stews in various West African cultures. Despite their popularity, the traditional form presents challenges including strong odor, short shelf life, and time-consuming preparation. This has led to innovative methods of processing, such as converting them into cube form for convenience and longer preservation (Oluwafemi & Adeyemi, 2020).
Locust bean cubes are a relatively recent advancement aimed at modernizing the use of traditional condiments without compromising their nutritional value. The production process involves drying, grinding, and mixing locust beans with stabilizers and natural binders to create easily usable, shelf-stable cubes. This innovation not only meets the demand for convenience but also aids in the preservation of cultural food practices (Akinwale et al., 2020).
The application of locust bean cubes in everyday dishes like vegetable soup and semo presents significant nutritional and culinary advantages. These cubes are rich in proteins, vitamins, and minerals such as iron and calcium, making them a suitable alternative to synthetic seasonings that may contain high sodium levels and preservatives (Omotosho & Alagbe, 2022). Moreover, incorporating locust bean cubes into diets has the potential to improve health outcomes and support local agriculture.
This study explores the production process, nutritional content, and consumer benefits of locust bean cubes when applied in vegetable soup and semo. By analyzing their effect on taste, health, and shelf-life, this research contributes to the ongoing discussion on food innovation rooted in traditional practices. Furthermore, the study emphasizes the economic and cultural relevance of adopting locust bean cubes in modern African kitchens (Abdulraheem & Ibrahim, 2019).
2.2	NUTRITIONAL COMPOSITION OF LOCUST BEANS
Locust beans are a powerhouse of essential nutrients. They contain significant amounts of protein, dietary fiber, and fats, which make them suitable for addressing malnutrition in developing regions (Adebayo et al., 2021). Additionally, they are rich in vitamins such as A, B1, B2, and C, and minerals like calcium, potassium, and magnesium.
The fermentation process further enhances the nutritional profile by increasing bioavailability and digestibility. According to Okafor and Ogunbanwo (2020), fermented locust beans show higher levels of amino acids and fatty acids, which are beneficial for muscle repair and brain function. This highlights their potential as a functional food ingredient.
Moreover, the antioxidants in locust beans help in reducing oxidative stress in the human body. These properties make them ideal for individuals seeking natural ways to boost immunity and reduce inflammation (Ukaegbu & Ezeokonkwo, 2018).
When processed into cubes, the nutritional value is retained, provided minimal heat is used during processing. Preserving these nutrients in cube form offers a healthful seasoning option compared to synthetic alternatives, which often lack these natural benefits (Nwankwo et al., 2022).
2.3	PRODUCTION PROCESS OF LOCUST BEAN CUBES
The production of locust bean cubes involves drying the fermented beans, grinding them into powder, and then molding them with natural binders such as starch or gum arabic. This helps in maintaining the flavor and aroma while ensuring compactness and shelf-stability (Akinlolu & Bamidele, 2020).
The drying method used significantly influences the final product quality. Sun-drying, although economical, may result in microbial contamination, while oven or freeze-drying ensures better hygiene and longer shelf life (Chikwendu & Emefiele, 2021).
Mixing the powdered locust beans with spices such as garlic, ginger, and pepper enhances flavor and adds antimicrobial properties. The mixture is then pressed into molds and allowed to set, forming standardized cubes for easy use (Adeola et al., 2022).
Packaging is another critical component of production. Airtight, food-grade containers help retain aroma and prevent moisture absorption. This stage is vital to ensure product longevity, which is a key advantage over traditional locust bean paste (Balogun & Yusuf, 2019).
2.4	HEALTH BENEFITS OF LOCUST BEAN CUBES
Locust bean cubes, like their traditional counterpart, are associated with multiple health benefits. They are known to aid digestion due to their high fiber content, which helps maintain bowel health and prevent constipation (Olalekan & Musa, 2020). Additionally, regular consumption of locust bean-based meals has been linked to improved cardiovascular health. The unsaturated fats and magnesium present help regulate blood pressure and reduce bad cholesterol levels (Ibrahim & Ayodeji, 2021). Their antioxidant and antimicrobial properties also contribute to immune system strengthening. These compounds help fight infections and reduce the risk of chronic diseases such as diabetes and cancer (Ojo et al., 2018).
When compared with synthetic seasonings, locust bean cubes offer a more holistic nutritional profile without the harmful additives found in conventional cubes, making them suitable for health-conscious consumers (Awolaja & Oyetunde, 2023).



2.5	CULINARY APPLICATION IN VEGETABLE SOUP
In vegetable soup, locust bean cubes enhance umami flavor, adding depth and richness that is hard to achieve with chemical seasonings. This makes them highly appreciated in traditional African cooking (Eze & Nwosu, 2019).
The cubes dissolve easily during cooking, ensuring even flavor distribution. Unlike traditional fermented paste, which may clump, the cube form allows for precise measurement and consistency in taste (Ogunbiyi & Adeyanju, 2021). Their aroma, often considered pungent in raw form, is subdued yet pleasantly retained in cube form. This makes them more acceptable to younger consumers and individuals unfamiliar with traditional fermented locust beans (Oladapo et al., 2020).
Additionally, the use of cubes in vegetable soup helps preserve the natural color of the vegetables, which may otherwise be affected by unrefined locust beans. This aesthetic appeal supports their use in commercial and home cooking (Yahaya & Suleiman, 2022).
2.6	CULINARY APPLICATION IN SEMO
Locust bean cubes are not typically mixed directly into semo, but their addition to accompanying soups significantly enhances the overall meal experience. The protein-rich content complements the carbohydrate-heavy semo for a balanced meal (Ogunleye & Agboola, 2019).
Their inclusion in soups served with semo increases satiety, making meals more satisfying and potentially reducing overeating. This is particularly important for dietary planning and weight management (Ojo & Amusan, 2020).
The flavor profile of the cubes pairs well with various types of semo soups, including okra, egusi, and efo riro. This versatility supports their adoption across diverse regional recipes (Nwachukwu & Ezeani, 2021).
Additionally, using locust bean cubes in semo-accompanied meals promotes cultural food identity, allowing consumers to enjoy traditional flavors with modern convenience (Ajayi & Bakare, 2023).
2.7	SHELF LIFE AND STORAGE BENEFITS
One of the major advantages of converting locust beans into cube form is the significant extension of shelf life. When properly dried and sealed, these cubes can last for up to a year without spoilage (Adeyemo & Salawu, 2019).
Proper storage eliminates the need for refrigeration, making them ideal for rural areas with limited electricity access. This supports food security and reduces post-harvest losses (Ogunjimi & Aluko, 2021).
The reduction in moisture content during production helps prevent microbial growth, ensuring food safety. This makes cubes a more hygienic option compared to the traditional paste, which often spoils quickly (Iwuoha & Ogbulie, 2020).
Packaging in moisture-proof materials like plastic wraps or foil further extends shelf life. Additionally, individual cube wrapping improves portion control and minimizes contamination (Afolabi & Okonkwo, 2022).
2.8	ECONOMIC AND CULTURAL IMPACT
The commercialization of locust bean cubes provides opportunities for local farmers and small-scale processors. It creates a value-added product that can be sold in local markets and even exported, thereby improving income (Olawale & Ajibade, 2021). By making traditional food more accessible, the product helps preserve cultural heritage. Younger generations can continue enjoying traditional flavors in a form that fits modern lifestyles (Adesina & Babalola, 2019).
The production process also encourages entrepreneurship. Women in rural communities, who are often the primary processors of locust beans, can benefit from training in cube production for economic empowerment (Ibrahim & Olufunke, 2020).

CHAPTER THREE
3.0	INTRODUCTION
3.1	RESEARCH DESIGN
This chapter provides a description of the research design. Data collection instrument, measurable variables, pre-test and validation of instrument, and how they were validated before they are finally used to carry out the research study. The research procedure and methods of data collection were also being discussed method. Also selected people can represent the entire population under study and this called sample. Sample is the subset of the population and the data gathered from this selected respondents can be confidently used to represent data about the total population. Sample ensures more accurate information than total enumeration. It saves time and also minimizes cost of survey since only the population would be interviewed. 
3.2	STUDY AREA
The study area of this study is Lajolo Village in Ilorin East Local Government, Kwara State.
3.3	TARGET POPULATION
According to Evboroulalai, (2017), population refers to the entire subject whom the research is investigating or any group of persons or organization being studied by an investigator that constitutes the population. This research work is to make findings on the topic “The production and benefits of Locust Beans cube applied in vegetable soup and semo. However, the population of this study will be drawn from people of Lajolo Village in Ilorin East Local Government, Kwara State.
3.4 	SAMPLING TECHNIQUES
The sampling techniques used in this study is sample random sampling, this gave the local government equal chance of being selected, and this type of sampling guarantees all members of the population equal opportunity or change of being chosen to the extent that the choice of any members does not at all affect that of another.
3.5	SAMPLE SIZE
In determining the sample size for this research work, the systematic sample method was also employed. The researchers will administer a total of Thirty (50) questionnaires to 50 respondents. Sample techniques deals with how to select the members of the sample from the population. 
Eimmer & Dominik (2017) defined sampling as a process of selecting part of the population for observation. This is because; it is not easy to study the entire population. A social researcher is therefore compelled with the decision to observe a subset generalized for the whole population.
Sampling techniques helps the researcher to devote more definition and this greater attention devoted to the population of study results in superior accuracy.
In this study, random sampling would be used in analysis the data gathered in this research work. Random sampling gives equal chance of being selected at all members of the population. The most important advantage if the random sampling is that, the result of investigation can confidently be extended to the entire study population.
3.6	RESEARCH INSTRUMENT
This research design is descriptive and expository in nature, questionnaire were use as instrument of data gathering. The questionnaire consist of questions which deals with the respondents demographic information and other which requires the respondents opinions or views on the “The production and benefits of Locust Beans cube applied in vegetable soup and semo. 
SELF COMPLETED QUESTIONNAIRES
The main instrument to be used for this study is questionnaire. Questionnaire is an instrument used to collect or obtained information from respondent about their persecution, opinion on research topic usually survey studies. The main reason we choose questionnaire is to obtain supplementary information and it is the fastest and one of the recordable ways of gathering information. 
INTERVIEWS SCHEDULES
Oral interview in form of expository question to be answered in details were used to obtain necessary information from the respondents mentored carker on. More also questionnaire was also used in under to record the response of the categories of poutiness in the state. And Percentage % of the outcome were being recorded.
3.7	PROTESTING
Raw sample of locust beans seed were bought from Sango market, Ilorin East, Kwara State, Nigeria. The samples collected was pretreated by removing unwanted particles such as dirt.  
Preparation of sample of Locust beans cube
Sample A: 15g of the locust beans will be weight and grinded into powered form 
Sample B: After the locust beans have boiled for 8 hours, 15g of the sample will be weight and grinded into powdery form.
Sample C: After the beans have been re-cooked for another 12 hours, 15g of the sample will be weighted and grinded into powdery form.
Sample D: After the fermentation process, 15g of the fermented beans will be weighed and grinded into powdery form. 
All samples would be air dried at room temperature.
Fermented Seeds
The locust bean will be boiled for 12 hours and the seeds dehulled. After dehulling, the locust bean will be cooked for 6 hours and fermented for several days, dried in the oven at 400C and ground with food blender.
Proximate Analysis
The moisture content, ash, crude fat, crude protein (Nx6.25) and carbohydrate (by difference) will be determined in accordance with the methods of Association of Official Analytical Chemists (AOAC). All proximate will be carried out using chemical of Analar grade.
Application in Vegetable Soup
· Prepare vegetable soup using spinach, fluted pumpkin leaves (ugu).
· Add the locust beans cube midway through cooking to allow it to dissolve and release flavour.
· Season the soup as desired and serve hot.
Serving with Semo
· Prepare semo by stirring semolina flour into boiling water until smooth and stretchy.
· Serve the vegetable soup containing the locust beans cube alongside the semo.
SOURCES OF DATA
Sources of data information which includes primary and secondary sources of data collection. Primary sources ‘of data are, ways in which we collect the data from the Original sources of it i.e. face-to-face discussion with the respondent which are residence of Lajolo Village in Ilorin East Local Government of Kwara State. It is designed by the researcher to fill by the residence, it covers all the residence of Lajolo Village in Ilorin East, the researcher urged the respondents to respond honestly to the question administered while secondary sources of data are the information that have already been recorded in the subject data in various document including books and journals.
3.8	VALIDITY AND RELIABILITY OF THE QUESTIONNAIRE
The copy of the questionnaire has been pre-tested in order to make adjustment where necessary in order to ensure reliability and validity of the study. The instrument used to valid because it enables the researcher to obtain quick and accurate information or data.

3.9	DATA COLLECTION TECHNIQUES
The major method of data collecting to be used in this study is the questionnaire and other several observational methods when visiting the company of this case study to enable the researcher reach a more concrete conclusion. The questionnaire was used because it would be able to cover a wider distance or range and can be sent to various employees from when information are required. The methods also enjoy the advantage that the outcome or the result can be easily processed or analyzed. The research will structure and arranged question in a way that the respondent can easily understand the logic behind each question. The question will be numbered for easy reference and divided into two Section A and B. 
Section A will cover the personal data of respondent and section B will take care of question which expected to be used in data analysis and interpretations.
3.10	DATA ANALYSIS
In analyzing data for this study, the analysis to be used is descriptive, whereby the use of variables, Percentage % and tables will be adopted included it is one of the most adopted means of data analysis employed by many researchers. There is great need to analyze the data collected since all the data used were collected through the use of questionnaire, for clarity, easy understanding and simplicity, the analysis of data in respect of a particular research question or data in respect of a particular research question or hypothesis was done separately.







CHAPTER FOUR
PROFILE OF THE STUDY SAMPLE
4.1	INTRODUCITON
This chapter comprises of the result obtained from all the experimental and statistical analysis, statistical computations of the findings and results were illustrated in a form under stainable to layman.
Samples of various menu stated in the project work were prepared and subjected to sensory evaluation.
The sensory panel consists of Fifty (50) peoples who are departmental lecturers, my supervisor and students of Hospitality Management.
4.2	PROFILE OF THE STUDY SAMPLE
[bookmark: _GoBack]The number of the taste panel was Fifty (50). 
4.2.1	HOW DOES THE APPEARANCE OF THE LOCUST BEAN CUBE APPLIED IN VEGETABLE SOUP AND SEMO LOOK LIKE?
	Respondents
	No of Respondents 
	Percentages

	Excellent
	17
	33.00%

	Very Good
	25
	50.00%

	Good
	8
	16.00%

	Fair
	-
	-

	Poor
	-
	-

	Total 
	50
	100%


According to the table 4.2.1 above 34.00% of the respondents agreed that the locust bean cube is excellent in appearance, and 50.00% of the respondents agreed that the locust bean cube is very good in appearance, while 16.00 of the respondent agreed that the locust bean cube is excellent in appearance is good.

4.2.2	HOW CAN YOU APPRECIATE THE TEXTURE OF THE LOCUST BEAN CUBE APPLIED IN VEGETABLE SOUP AND SEMO? 
	Respondents
	No of Respondents 
	Percentages

	Excellent
	11
	22.00%

	Very Good
	34
	68.00%

	Good
	5
	10.00%

	Fair
	-
	-

	Poor
	-
	-

	Total 
	50
	100%


According to the table 4.2.2 above 22.00% of the respondents agreed that the locust bean cube is excellent in texture, and 68.00% of the respondents agreed that the locust bean cube is very good in texture, while 10.00% of the respondent agreed that the locust bean cube is excellent in texture is good.
4.2.3	HOW DOES THE LOCUST BEAN APPLIED IN VEGETABLE SOUP AND SEMO TASTE? 
	Respondents
	No of Respondents 
	Percentages

	Excellent
	17
	34.00%

	Very Good
	25
	50.00%

	Good
	8
	16.00%

	Fair
	-
	-

	Poor
	-
	-

	Total 
	50
	100%


According to the table 4.2.3 above 34.00% of the respondents agreed that the locust bean cube is excellent in taste, and 50.00% of the respondents agreed that the locust bean cube is very good in taste, while 16.00% of the respondent agreed that the locust bean cube is excellent in taste is good. 
4.2.4	DOES THE COLOUR OF THE LOCUST BEAN APPLIED IN VEGETABLE SOUP AND SEMO LOOKS ATTRACTIVE? 
	Respondents
	No of Respondents 
	Percentages

	Excellent
	10
	20.00%

	Very Good
	33
	66.00%

	Good
	7 
	14.00%

	Fair
	-
	-

	Poor
	-
	-

	Total 
	50
	100%


According to the table 4.2.4 above 20.00% of the respondents agreed that the locust bean cube is excellent in colour, and 66.00% of the respondents agreed that the locust bean cube is very good in colour, while 14.00% of the respondent agreed that the locust bean cube is excellent in colour is good. 
4.2.5	HOW CAN YOU DESCRIBE THE AROMA OF THE LOCUST BEAN CUBE APPLIED IN VEGETABLE SOUP AND SEMO?  
	Respondents
	No of Respondents 
	Percentages

	Excellent
	12
	24.00%

	Very Good
	33
	66.00%

	Good
	5
	10.00%

	Fair
	-
	-

	Poor
	-
	-

	Total 
	50
	100%


According to the table 4.2.5 above 24.00% of the respondents agreed that the locust bean cube is excellent in aroma, and 66.00% of the respondents agreed that the locust bean cube is very good in aroma, while 10.00% of the respondent agreed that the locust bean cube is excellent in aroma is good.  
The photograph of the product is attached with the work to serve as visual aid for the presentation of the product.																																																																																																																		















CHAPTER FIVE
5.1 SUMMARY
This research was carried out in order to improve on our local seasoning materials such as locust beans. The effort made is to increase the shelf life of the product and made it easily available for use at all times.
The locust beans packed in a broad leaves are subjected to maggot infestation and has offensive odour from the findings, one could see that the locust beans cube produced are more attractive and well packaged which tends to increase the shelf life of the product.
The production of fermented African locust bean (iru) condiment is largely on a traditional small scale, household basis under highly variable condition(s) (Odunfa, 2021).
In addition, the fermentation is usually carried out in a moist solid state, involving contact with appropriate inocula of assorted micro-organisms and his accomplished by the natural temperature of the tropics
5.2	CONCLUSION
African locust beans are protein rich in food that offers excellent opportunities for improving the diets of people in all the countries. It also serves as sources of income generation for this people. 
Fermentation of African locust beans of the condiments is desirable nutritionally since the process increases crude protein of the product.
Production of Africa locust bean into cube will make the product more hygienically and microbiologically safe for human consumption and attractive to the users. 
The liberal use or those condiments is expected to increase the intake of the essential dietary components appreciably.
The production of dawadawa offers a method of utilizing locust beans as a food. Otherwise the locust beans are inedible. Dawadawa is generally used as a flavouring agent rather than as a source of dietary protein or calories. It is commonly substituted for food favours in urban areas. This underscores the importance of soup flavor in Nigeria. In order to increase the acceptability of dawadawa as a flavoring agent and increase its production, it is essential to modernize the production process, preservation treatment and present the product in the market in better forms. With this improvement dawadawa has a great potential as a key protein source and as a flavoring condiment. The response surface methodology (RSM) was used to determine the optimum combination of two process variables that will produce the more acceptable preservative treatment. The two preservative ways influence the treatment of dawadawa and there was strong interactive effect among the factors. The test had shown the responsibility of preserving locust beans by sun drying and it will retain its flavor, taste and appearance while the fresh and salted treatment which has been inexistence is still more acceptable.
5.3	RECOMMENDATIONS
Since African locust bean is one of the protein rich in food that increase the nutritional culture of most group of people in Nigeria, effort should be concentrated on improving the standard and packaging of this product, in order to increase the shelf life of the product and make it attractive to the users.
Considering the economic situation in the country if individuals are aware of the importance of locust beans in treating ailments like diabetics, hypertensive etc. this will save the masses of inability to afford expensive drugs for the treatment of ailment.
I will recommend this African locust bean to the catering establishment, fast food industries, hospitals, housewife, hotels, restaurant etc. because this locust beans is all round the year, as these will save them from lack of raw materials for their production. It is not expensive and this will help them to spendless funds on the raw materials and the cost of production will be less and much profit will emerge. 
The Federal Government of Nigeria is also advised to encourage the employment of qualified well trained caterers in our hospitality industry so as to help the medical practitioners in the curing of some ailment using Natural means [quality food] in conjunction with other medical solution in order to hasten recovery from all forms of ailment.
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APPENDIX
KWARA STATE POLYTECHNIC, ILORIN
DEPARTMENT OF HOSPITALITY MANAGEMENT
INSTITUTE OF APPLIED SCIENCES
Dear Respondent,
I am final year student of the department of Hospitality Management, Institute of Applied Sciences, Kwara State Polytechnic, Ilorin.
It is part of the requirements for the award of National Diploma (HND) in Hospitality Management; I am carrying on study on “The Production and Benefits of Locust Bean Cube Applied in Vegetable Soup and Semo”.
I shall therefore be grateful if you could assist in completing the attached questionnaire as objectively as possible.
Please be assured that all the information given below will be treated confidentially and used only for the purpose of this academic exercise.
Thanks for your assistance and cooperation.












QUESTIONNAIRE
SECTION A
Sex:				Female (     )		Male (    )
Age:	20-30yrs (     ) 	30- 40yrs (     ) 
41-60yrs (     ) 	60 and above (     )  		
Marital Status:		Married (     )		Single (     )
Religion: 		Christianity (     ) 	Islam (     ) 
Traditional (     ) 	Pagan (     )
Qualification:	ND (   )     HND (     )    BSC (     )     Others (     )
Position Held:		Senior Staff (     ) 	Junior Staff (     )
Length of service:	1-5yrs (     ) 	6-10yrs (    )   11-15yrs (     ) 16 and above (     )
SECTION B
1.	How does the appearance of the locust bean cube applied in vegetable soup and semo look like? 
Excellent (   )	Very Good (    )	Good (    )   Fair (    )   Poor (    )
2.	How well can you appreciate the texture of the locust bean cube applied in vegetable soup and semo?
 Excellent (   )	Very Good (    )	Good (    )   Fair (    )   Poor (    )
3.	How does the locust bean cube applied in vegetable soup and semo taste?
Excellent (   )	Very Good (    )	Good (    )   Fair (    )   Poor (    )
4.	Does the colour of the locust bean cube applied in vegetable soup and semo looks attractive?  
Excellent (   )	Very Good (    )	Good (    )   Fair (    )   Poor (    )
5.	How can you describe the aroma of the locust bean cube applied in vegetable soup and semo? 
Excellent (   )	Very Good (    )	Good (    )   Fair (    )   Poor (    )	
