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ABSTRACT
The study analyzed the economics of Irish potato production in Nigeria. Specifically, described socio-economics characteristics of the farmers, estimated input-output relationship, estimated costs and return, determined the resource - use efficiency and identified the constraints associated with Irish potato production in the study area. Primary data were collected from 60 Irish potato farmers using random sampling technique. The data were analysed using descriptive statistics, gross margin and multiple regression analysis. The result revealed that majority (63%) of the respondents were in their active age of 31-40 years, 83% were male and 60% were married. Most (77%) of them were literate while 86.7% of the respondents were small holder farmers. The result on the costs and return revealed that Irish potato farming in the study area is profitable with a profit of ₦ 914,000.00 per hectare. The result of the input-output relationship revealed that seeds, fertilizer,  hemicals, hired labour, family labour and farm size of the respondents were the main variables that influenced output. The resource use efficiency result indicated that seed, land size, and fertilizer were under- utilized while family labour, hired labour and chemicals were over utilized. The major constraints affecting Irish potato production in the study area were inadequate finance, high costs of input, transportation and labour among others. Irish potato farmers in the study area are encouraged to form cooperative societies to enable them access credit facilities with ease.
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CHAPTER ONE
1.1	BACKGROUND OF THE STUDY
Irish Potato, commonly referred to as ‘Ibirayi’, are loved by many; in fact, it wouldn’t be a typical Rwandan meal if the Irish Potato wasn’t present. They are called ‘Irish’ Irish Potato for the simple reason that they were the main type grown in Ireland in the early 1800s, and are forever associated with ‘The Great Irish Famine’, one of the worst agricultural, social, and cultural disasters of the time.
Irish Potato candy is a traditional Philadelphia confection that, despite its name, is not from Ireland, and does not usually contain any Irish Potato. The candies have a coconut cream inside (generally made from some blend of coconut, confectioner's sugar, vanilla, and cream or cream cheese) and are rolled in cinnamon on the outside, resulting in an appearance reminiscent of small Irish Potato. The treats are about the size of a large marble and are especially popular around St. Patrick's Day.
Oh Ryan's of Boothwyn, Pennsylvania, claims to be the largest distributor of Irish Potato, shipping about 80,000 pounds to major chains and smaller candy stores, mostly in the Philadelphia area See's Candies, based in South San Francisco, also makes a version composed of a divinity and English walnut interior dusted with cocoa and using pine nuts as Irish Potato "eyes. The Irish Potato are showcased as a seasonal product by Philadelphia-area supermarkets, such as Wegmans.
While the commercial confection is usually coconut-cream–based, recipes for Irish Potato-based Irish Potato candy do exist. In these recipes, the Irish Potato is mashed, without any added liquid, and confectioner's sugar is added gradually. The coconut and vanilla are added while the mixture is still somewhat soft, to make blending easier, and additional confectioner's sugar is added until a consistency is reached that will allow rolling into bite-sized balls. The candy is allowed to dry for a couple of hours and then rolled in cinnamon to achieve the appearance of tiny Irish Potato. Drying the candy before rolling in the cinnamon keeps the cinnamon from becoming dark.
These recipes do not involve any use of heat after the cooking of the Irish Potato. When the sugar is added to the mashed Irish Potato, the mixture becomes liquid, then becomes gradually firmer as more sugar is added. Powdered cocoa can be substituted for the cinnamon for a slightly darker Irish Potato without the cinnamon's "bite." The coconut can be left out, or the candy can be dipped in chocolate. The Irish Potato and confectioner's sugar make a base for experimenting with other flavors, such as mint.
Historically, Americans ate most of their Irish Potato fresh. Since the 1950s, however, processed Irish Potato — French fries and hash browns, for example — have grown more popular as the technology to freeze the vegetables has improved. According to the USDA, processed Irish Potato composed 64 percent of total U.S. Irish Potato use during the 2000s, compared to 35 percent in the 1960s. Americans, on average, eat 55 lbs. (35 kilograms) of frozen Irish Potato per year, 42 lbs. (19 kg) of fresh Irish Potato, 17 lbs. (8 kg) of Irish Potato chips and 14 lbs. (6 kg) of dehydrated Irish Potato products.
Irish Potato are often thought of as a comfort food — richly mashed with butter and sour cream or crisply fried in vegetable oil. But when prepared in these ways, they can lead to weight gain, diabetes and heart disease, according to the Harvard School of Public Health. 
In fact, a study published in 2017 in The American Journal of Clinical Nutrition found that people who ate fried Irish Potato twice a week saw an increased risk of death. The study examined Irish Potato intake in 4,400 people between the ages of 45 and 79. By the end of the eight-year study, 236 people had died. Researchers found that those who ate fried Irish Potato French fries, hash browns, home fries and more — were more than twice as likely to have died. Irish potato is to be dried and made into flour to make swallow
1.2	STATEMENT OF RESEARCH PROBLEM
Irish potatoes are a good source of vitamins and minerals including vitamin c, potassium and iron. They are also a good source of dietary fiber. Irish potatoes are low in calories and fat, making them a healthy choice for those trying to lose weight or maintain a healthy weight.
Irish potatoes are rich in antioxidants, as it contains vitamin c to repair the wear and tear of the body cells. It is very effective in dealing with both external and internal inflammation issues. It also has vitamin B6 and potassium to relieve the digestive system inflammation and inflamed intestine. Irish potatoe is both a stable food and source of income for the farmers. 60% of the crop is produced in the highlands of South western Uganda in the districts of kabale and kisoro production is estimated between 800 000 to 1 000 000 metric tonnes per annum.     Bone health the iron, phosphorus, calcium, magnesium and zinc in potatoes all help the body to build and maintain bone structure and strength, blood pressure, heart health inflammation, cancer, digestion and regularity, weight management and satiety metabolism. From study, Irish potato has not been adequately included in our local dishes based on the above literature on the nutritional value and health benefits of Irish Potato, the researcher sort to carryout study on the utilization of irish potato as a main dish.
1.3	OBJECTIVES OF THE STUDY
1.3.1	GENERAL OBJECTIVES
	The general objective of this study is to utilize irish potato in the production of local dishes.
1.3.2	SPECIFIC OBJECTIVES
 However, the specific objectives are:
i. To access the processing procedure of Irish Potato in the production of local dishes.
ii. To evaluate the health benefit of consuming Irish Potato in Nigeria menu.
iii. To find out the level of acceptability from the panellist.
1.4	RESEARCH QUESTIONS
	The following are the research question being brought up in the course of this research work:
i. What are the processing procedures of Irish Potato in the production of local dishes?
ii. Is there any health benefit of consuming Irish Potato in Nigeria menu?
iii. What are the levels of acceptability from the panellist?
  1.5	SIGNIFICANCE OF THE STUDY
This may be very useful to various stakeholders in the Nigerian Hospitality Industry. It will be very important to all management of hotels, restaurant and fast foods who prepare menu for Nigerian populace.
Finally, this research will enable the Nigerian government to invest more in the cultivation and storage of Irish Potato in order to enhance optimal utilization of its numerous health importances.
1.6	SCOPE OF THE STUDY
This study was only confirmed to the utilization of irish potato in the production of local dishes 
1.7	LIMITATION OF THE STUDY
	This study was limited to Irish Potato in the production of local dish 
Delimitations of the Study
i. Financial constraint: Insufficient funds tends to impede the efficiency of the researcher in sourcing for the relevant materials, literature or information and in the process of data collection (internet, questionnaire and interview).
ii. Time constraint: the researcher will simultaneously engage in this study with other academic work. This consequently will cut down on the time devoted for the research work.
However, it should be noted that the researcher improvise where necessary in order for the mentioned limitations not to negatively affect the quality of the research.


1.8	DEFINITION OF TERMS
Irish Potato: Irish potatoes (Solanum tuberosum) are a type of potato that is native to Ireland. They are usually small, round, and have a really thin skin. The flesh of an Irish potato can be white, yellow or red in colour.
Local Dishes: Local food is food that is produced within a short distance of where it is consumed, often accompanied by a social structure and supply chain different from the large-scale supermarket system.
Utilization: the action of making practical and effective use of something.
Production: Production is the process of combining various inputs, both material and immaterial in order to create output. Ideally this output will be a good or service which has value and contributes to the utility of individuals.


CHAPTER TWO
LITERATURE REVIEW
2.1	ECONOMIC IMPORATANCE OF IRISH POTATO
To underscore the importance of potato in addressing the world food crises, the united nations officially declared 2018 as the international year of the potato in order to raise its profile in developing nations calling the crop “hidden treasures” (FAO 2020).Potatoes are of great importance nutritively and industrially. Nutritively, potatoes is one of the world most nutritive sources of food for both human beings and animals, the crop can be processed into portage with palm oil, chips, flour and use for feeding animals (Okonkwo, 2019). The ratio of protein to carbohydrates is higher in potato than in many cereals and other root crops. On the other hand industrially, fresh potato tubers are sliced and sieved to produce starch, various use of starch include laundry purposes, hardening of textiles, this starch is used in the pharmaceutical industries and in the production of alcohol and wines. Even the so called potato waste could be liquefied and fermented to produce fuel-grade ethanol. Potato starch is also a completely biodegradable alternative to polystyrene and can be use to create plastic items such as plastic dishes, forks and spoons. Potato starch is also being developed as a biodegradable packaging material.
2.2	Nutritional Value Of Irish Potato
Irish Potatoes are stuffed with phytonutrients, which are organic components of plants that are thought to promote health, according to the USDA. Phytonutrients in Irish Potato include carotenoids, flavonoids and caffeic acid. 
The vitamin C in Irish Potato acts as an antioxidant. These substances may prevent or delay some types of cell damage, according to the National Institutes of Health. They may also help with digestion, heart health, blood pressure and even cancer prevention.
Irish Potato are especially good sources of phytonutrients and antioxidants. A 2017 study published in the Journal of Agriculture and Food Chemistry found that six to eight small purple Irish Potato twice a day helped lower blood pressure and risk of heart disease and stroke among people who were overweight and suffering from hypertension. Despite the carbohydrates in purple Irish Potato, the participants did not gain weight. 
How healthful a potato is in the diet depends to some extent on what is added or how it is cooked. Oil, sour cream, and butter all add calories, but the plain potato itself is relatively low in calories.
It also provides important nutrients, such as vitamin C, vitamin B6, and various minerals.
A 100-gram (g) or 3.5- ounce serving is a little more than half of a medium size potato. This much white potato, baked with skin, contains:
· 94 calories
· 0.15 grams of fat
· 0 grams of cholesterol
· 21.08 grams of carbohydrate
· 2.1 grams of dietary fiber
· 2.10 grams of protein
· 10 milligrams (mg) of calcium
· 0.64 mg of iron
· 27 mg of magnesium
· 75 mg of phosphorus
· 544 mg of potassium
· 12.6 mg of vitamin C
· 0.211 mg of vitamin B6
· 38 micrograms (mcg) of folate
Source: L.J Djikistra (2019): Composition Of Irish Potato 
Irish Potato also provide niacin, choline, and zinc. Different varieties provide slightly different nutrients.
Sodium: Whole, unprocessed Irish Potato contain very little sodium, only 10 mg per 100 g (3.5 ounces), or less than 1 percent of the suggested daily limit. However, this is not true of processed potato products, such as French fries and potato chips.
Alpha-lipoic acid: Irish Potato also contain a compound known as alpha-lipoic acid (ALA), which helps the body to convert glucose into energy.
Some evidence suggests that alpha-lipoic acid can help control blood glucose levels, improve vasodilation, protect against retinopathy in diabetic patients, and preserve brain and nerve tissue.
Quercetin: Quercetin, a flavonoid found in potato skin, appears to have an anti-inflammatory and antioxidant effect that protects the body’s cells from damage by free radicals.
Flavonoids are a kind of phytonutrient, organic compounds that are believed to help protect against disease.
Antioxidants: Irish Potato contain vitamin C, which acts as an antioxidant. Antioxidants may help prevent cell damage and cancer and promote healthy digestion and cardiovascular functions.
Fiber: The fiber in Irish Potato helps to maintain a healthy digestive system and circulation.
2.3	Health Benefits of Irish Potato
· Blood pressure
Irish Potato may help lower blood pressure for several reasons. Jarzabkowski said that the fiber found in Irish Potato could help lower cholesterol by binding with cholesterol in the blood. "After it binds, we excrete it.” 
Irish Potato are also a good source of potassium. "All Irish Potato are potassium rich," Jarzabkowski said. "They have even more potassium than a banana, and a lot of it is found in the [Irish Potato's] skin." She noted that the outer Irish Potato peel also contains a good deal of fiber. Potassium is a mineral that helps lower blood pressure, according to the U.S. Food and Drug Administration.
Potassium, too, can help lower blood pressure through its actions as a vasodilator (blood vessel widener). Scientists at the Institute for Food Research have discovered that Irish Potato contain chemicals called kukoamines, which are associated with lowering blood pressure.
· Brain functioning and nervous system health
The B6 vitamins in Irish Potato are critical to maintaining neurological health. Vitamin B6 helps create useful brain chemicals, including serotonin, dopamine and norepinephrine, according to the University of Maryland Medical Center. This means that eating Irish Potato may help with depression, stress and even perhaps attention deficit hyperactivity disorder (ADHD).
Irish Potato' high level of carbohydrates may have some advantages, including helping maintain good levels of glucose in the blood, which is necessary to proper brain functioning. A 2017 study published in the American Journal of Clinical Nutrition found that modest increases in glucose could help enhance learning and memory. Potassium, which encourages the widening of blood vessels, also helps ensure your brain gets enough blood.
· Immunity
Vitamin C can help prevent everything from scurvy to the common cold, and Irish Potato are full of this nutrient, with about 45 percent of the recommended daily intake per medium baked Irish Potato, according to the Washington State Irish Potato Commission. 
· Inflammation
Some people think Irish Potato and other members of the nightshade family such as eggplants, tomatoes and peppers — trigger arthritis flares. However, there is limited scientific evidence to support this hypothesis, according to the Arthritis Foundation. The organization suggests that people with arthritis try cutting nightshade vegetables from their diets for two weeks to see if symptoms improve. 
Some studies suggest these vegetables may actually help reduce arthritis symptoms, the foundation said. For example, a 2019 study published in the Journal of Nutrition found that Irish Potato might reduce inflammation.
· Digestion
The largest health benefit offered by Irish Potato is how they can help with digestion due to their high fiber content, Jarzabkowski said. Irish Potato' high level of carbohydrates makes them easy to digest, while their fiber-filled skin can help keep you regular. 
· Heart health
Irish Potato give your heart plenty of reasons to swoon, due to the fiber content. Jarzabkowski said fiber is associated with clearing cholesterol from blood vessels; vitamins C and B6 help reduce free radicals; and carotenoids help maintain proper heart functioning. 
Additionally, B6 plays a crucial role in the methylation process, which, among other things, changes the potentially dangerous molecule homocysteine into methionine, a component in new proteins, according to Harvard. Too much homocysteine can damage blood vessel walls, and high levels of it are associated with increased risk of heart attack and stroke.
· Athletic performance
Jarzabkowski described how Irish Potato could be a win for athletes. "Irish Potato can help restore electrolyte balance," she said. "Sodium and potassium, which are found in Irish Potato peels, are two important electrolytes, and athletes lose them in sweat." Electrolytes are necessary for optimum body function, and having too few can cause cramps, as many athletes know. 
· Skin care
According to Organic Facts, vitamin C, vitamin B6, potassium, magnesium, zinc and phosphorous can all help keep skin as smooth and creamy as, well, mashed Irish Potato. These nutrients are all present in Irish Potato.
· Cancer risk
A 2019 study published by the Journal of Nutritional Biochemistry found that consuming purple Irish Potato might reduce the risk of colon cancer. Purple Irish Potato are high in antioxidants and anti-inflammatory properties that can reduce levels of interleukin-6 or IL-6, a protein linked to cancer cell growth within the colon. The study looked at groups of pigs on three different diets, one of which was supplemented with purple Irish Potato. At the end of the study, pigs that ate purple Irish Potato had levels of IL-6 six times lower than the other groups. While the study has not yet been replicated on humans, researchers anticipate that the results will transfer because a pig’s digestive system is similar to a human’s. 
· Health risks
In 2017, an Australian man named Andrew Flinders Taylor appeared in the headlines for having eaten almost nothing but Irish Potato for a year and losing around 110 lbs., according to Australian Popular Science. This sparked public interest in the Irish Potato diet. Dieticians, however, do not recommend such a diet because it is almost impossible to get all 20 essential amino acids and 30 vitamins and minerals from one food. A mix of white and sweet Irish Potato would, however, get you closer than most foods. Nevertheless, your health would suffer from eating nothing but Irish Potato, said Jarzabkowski.
· Blood sugar
Irish Potato are fat free, but they are also starchy carbohydrates with little protein. According to Harvard, the carbs in Irish Potato are the kind that the body digests rapidly and have a high glycemic load (or glycemic index). That is, they cause blood sugar and insulin to surge and then dip. This effect can make people feel hungry again soon after eating, which may lead to overeating. The rapid rise in blood sugar can also lead to increased insulin production. Jarzabkowski said, "The last thing I'd recommend to a diabetic is a Irish Potato."
On the other hand, Irish Potato are also a great source of fiber, Jarzabkowski said, and the fiber content helps you feel fuller longer. 
Furthermore, a 2019 study in The American Journal of Clinical Nutrition found that different individuals respond to a food’s glycemic index value in substantially different ways. Therefore, suggested the study, the glycemic index is limited in its usefulness in terms of recommending food choices. 
· Carbs
Jarzabkowski recommended that when planning meals, people should remember Irish Potato' carb content. "Irish Potato should take the place of a grain on the plate. Use it as a carb rather than as your only vegetable," she said. 
Even when prepared in a healthy way, Irish Potato can present health problems to individuals with obesity or diabetes. They are high in simple carbohydrates, which can lead to weight gain. Jarzabkowski likened the vegetables in this way to white bread. 
The Harvard School of Public Health tracked the diet and lifestyle of 120,000 men and women for about 20 years and found that people who increased their consumption of French fries and baked or mashed Irish Potato gained more weight over time — as much as 3.4 lbs. every four years. 
A 2019 study published in The BMJ looked at a large cohort of women and found that those who ate four or more servings of Irish Potato a week had a higher risk of blood pressure compared to women who ate Irish Potato less than once a month. The risk held for women who ate baked, boiled, mashed or fried Irish Potato and for men who ate fried Irish Potato. Men who ate the equivalent amount of Irish Potato chips, however, did not see their risk for higher blood pressure increase. This study further indicates that Irish Potato may contribute to different health outcomes in different people, perhaps depending on their unique glycemic index reactions. It also emphasizes the importance of Irish Potato preparation. 


2.4	Types of Irish Potato
· Roosters
Rooster potatoes are the most popular variety in Ireland due to its all round cooking characteristics. They have a distinct red skin with yellow flesh.
It is a wide range of uses – boiling, mashing, roasting and baking and it is grown, available all year round.
· Kerr’s Pinks
Kerr’s Pinks have been a firm favourite in Ireland for over 100 years. They have white skins with pink eyes, and a lovely dry, floury texture. It being best used for steaming, chips, mash. It is growing and typically available from September through to May.
· Golden Wonder 
This variety is later maturing than other main-crop varieties. If you like floury potatoes then Golden Wonders are the variety for you. It recommended for steaming or roasting, and it is grown from November to May.
2.5	Production of Irish Potato
Planting of Irish Potato
There are significant differences in the way each type of potato is grown and the type of potatoes they produce, the regular potatoes are grown in a tall bag as they increase their yield and minimize the amount of digging required at harvest. Good potatoes husbandry can be an arduous task in some circumstance requiring ground preparation, harrowing, ploughing rolling along with a little grace from the weather and a good source of water. Three successive ploughings with associated harrowing and rolling are desirable before potato cultivation. In general, the potatoes themselves are grown from the eyes of another potato and not from seed. The recommended planting materials are usually from seed tubers of about 40-50mm in size. Tubers less than 25mm or those more than 50mm in size are generally not recommended for planting as yield of potato increase with increase in the size of tuber planted, (Ugonnaet al, 2017) but up to a point. Planting depth of 8-10cm and plant densisty of 33,333 plants/ha or stem density of 10-12m resulted in highest ware or table tuber yield.
Cultivation of Irish potato
In Nigeria more than 85% of the potato production is done by farmers who maintain small farms and carry out their operations manually with traditional farm implement like hoes and machetes. The land is cleared of the debris and the thrash burnt. Ridges or flats are made depending on weather it is rain-fed or irrigated potato production. Only about 36% of farmers use tractors (Okonkwo, et al 2020). This low percentage of farmers is due mainly to high cost of renting the equipment coupled with the fact that the machines are not readily available and are imported. Besides, some farmers complain that the use of tractors in land preparation encourage erosion in their farms.
2.6	Healthiest Ways To Cook Irish Potato
You can probably guess that smothering your Irish Potato in sour cream and bacon isn't the healthiest way to enjoy it, but what is? Which is more nutritious — baked, boiled or steamed Irish Potato?
Jarzabkowski emphasized the importance of preparation in Irish Potato consumption. "The best way to eat a Irish Potato is in its whole, unprocessed form," she said. Baking a Irish Potato is the best way to prepare it, as baking, or microwaving, a Irish Potato causes the lowest amount of nutrients to be lost, she said. 
The next-healthiest way to cook a Irish Potato is through steaming, which causes less nutrient loss than boiling. Cooking a peeled Irish Potato in this way results in significant nutrient loss, as the water-soluble nutrients leach out into the water.
In a Irish Potato, those water-soluble nutrients include B-complex vitamins, vitamin C, potassium and calcium. As much as 80 percent of a Irish Potato's vitamin C may go down the drain if you boil the vegetable. The same thing can happen with peeled Irish Potato that are left to soak, a method used to stop darkening. If you use the water from the Irish Potato boil as stock, however, you'll still get some of the nutrients.


2.7	Importance Of Irish Potato In Nigeria Diet
A high intake of fruits and vegetables can benefit health and reduce the risk of many lifestyle-related health conditions.
Irish Potato contain important nutrients, even when cooked, that can benefit human health in various ways.
· Bone health
The iron, phosphorous, calcium, magnesium, and zinc in Irish Potato all help the body to build and maintain bone structure and strength.
Iron and zinc play crucial roles in the production and maturation of collagen.
Phosphorus and calcium are both important in bone structure, but it is essential to balance the two minerals for proper bone mineralization. Too much phosphorus and too little calcium result in bone loss and contribute to osteoporosis.
· Blood pressure
A low sodium intake is essential for maintaining a healthy blood pressure, but increasing potassium intake may be just as important. Potassium encourages vasodilation, or the widening of the blood vessels.
According to the National Health and Nutrition Examination Survey (NHANES), fewer than 2 percent of American adults meet the daily 4,700-milligram recommendation.
Potassium, calcium, and magnesium are all present in the potato. These have been found to decrease blood pressure naturally.
· Heart health
The potato’s fiber, potassium, vitamin C, and vitamin B6 content, coupled with its lack of cholesterol, all support heart health.
Irish Potato contain significant amounts of fiber. Fiber helps lower the total amount of cholesterol in the blood, thereby decreasing the risk of heart disease.
Research based on the NHANES has linked a higher intake of potassium and a lower intake of sodium to a reduced risk of all-cause mortality and heart disease.
· Inflammation
Choline is an important and versatile nutrient that is present in Irish Potato. It helps with muscle movement, mood, learning, and memory.
It also assists in:
· Maintaining the structure of cellular membranes
· Transmitting nerve impulses
· The absorption of fat
· Early brain development
One large potato contains 57 mg of choline. Adult males need 550 mg, and females 425 mg a day.
· Cancer
Irish Potato contain folate. Folate plays a role in DNA synthesis and repair, and so it prevents many types of cancer cells from forming due to mutations in the DNA.
Fiber intake from fruits and vegetables like Irish Potato are associated with a lowered risk of colorectal cancer.
Vitamin C and quercetin also function as antioxidants, protecting cells against damage from free radicals.
· Digestion and regularity
The fiber content in Irish Potato helps prevent constipation and promote regularity for a healthy digestive tract.
· Weight management and satiety
Dietary fibers are commonly recognized as important factors in weight management and weight loss.
They act as “bulking agents” in the digestive system. They increase satiety and reduce appetite, so a person feels fuller for longer and is less likely to consume more calories.


· Metabolism
Irish Potato are a great source of vitamin B6. This plays a vital role in energy metabolism, by breaking down carbohydrates and proteins into glucose and amino acids. These smaller compounds are more easily utilized for energy within the body.
· Immunity
Research has found that vitamin C may help reduce the severity and duration of a cold. Irish Potato are a good source of vitamin C.
2.8	Problems Of Potato Production
Okonkwo (2018) stated some problems affecting Irish potato production including
· Inadequate of good quality seeds
· Use of unimproved varieties of seedlings
· Disease and pest problem
· Poor storage and marketing process
Future of Irish Potato Production In Nigeria
There are great potential for increased Irish potato production in Nigeria, the followings steps should be taken to increase production and maximize profit in Irish potato production
· There should be increase role of research and extension programmes
· Good quality seed should be available and use by farmers
· There should be adequate storage facilities for seed and harvested potatoes
· Adequate mechanization to easy farm operation
· Availability of farm inputs and at an affordable cost.
2.9	Products made from Irish Potato
· Irish Mashed Potatoes (Colcannon)
· Irish Potato Candies
· Irish Potato Champ
· Irish Potato Cakes (Potato Farls)
· Irish Potato Bread
· Irish Pub Potato Nachos
· Traditional Irish Potato Soup
· Irish Potato Casserole
· Dublin Coddle
· Irish Potato Pie
· Bubble and Squeak
· Irish Potato Bites
· Irish Potato Salad
· Cottage Pie Potato Galette
· Creamy Irish Potato and Leek Soup
· Pan Boxty
· Irish Pan Haggerty


CHAPTER THREE
RESEARCH METHODOLOGY
3.0	Introduction
	This chapter presents the methodology that will be adopted for this study. The methodology described the specification of procedure for the collection and analysis of data necessary to solve the problem required in the study. Methodology is described as the set of methods systematic approach towards solving a particular problem through data collection.
3.1	Research Design
Research Design refers to the overall strategy utilized to carry out research that defines a succinct and logical plan to tackle established research question through the collection, interpretation, analysis, and discussion of data.	
The research design was an analytical survey. Analytical surveys also referred to as diagnostic studies attempt to describe and explain why certain situations exist. In this approach two or more variables are usually examined to test research hypotheses. The results allow researchers to examine the interrelationships among variables and to draw explanatory inferences.
3.2	Study area 
Study area is the geographic boundaries created in Business Analyst used to define the extent of the analysis. This are typically created when starting a project to ensure that your data is confined to a specified area.
The Study area for the study is the processing of Irish potato into flour and paste for production of swallow.
3.3	Target Population
The target population is the group of individuals that the intervention intends to conduct research in and draw conclusions from. In cost-effectiveness analysis, characteristics of the target population and any subgroups should be described clearly.
The population for the study will be sixty two (50). The population of this study will consist of the selected students and some selected staffs in the Hospitality Department of Kwara State Polytechnic, Ilorin. 
3.4	Sampling Techniques
Sampling is a technique of selecting individual members or a subset of the population to make statistical inferences from them and estimate the characteristics of the whole population.
The sampling techniques for this research study are simple random sampling. Furthermore, Simple random sampling is a type of probability sampling in which the researcher randomly selects a subset of participants from a population. Each member of the population has an equal chance of being selected.
3.5	Sampling Size
	The sample size is the measure of the number of individual samples used in an experiment.       
  The sample size is a reasonable number of selected trait, event or members taken from population as a representative of that population, so the sample for the study will be Sixty Two (50) selected personnel Simple random sampling was used to select population elements.
TAROYAMINE (2019) formula is used to determine the sample size for research TARO (2019) method.
N= N1 (1+N (e)
Where n = sample Size
N = total population
E = Error Limit (0.05 on the basis of 95% confident level
I = Constant
1 + N 2 N
	Ce
 (
(0.05)
2 
62
)1 + 62
	62
1 + (0.0025)2(62)
		62
		1.25
N = 49.6 
= 50
3.6	Research Instrument
	A Research Instrument is a tool used to collect, measure, and analyze data related to your research interests. These tools are most commonly used in health sciences, social sciences, and education to assess patients, clients, students, teachers, staff, etc.
The research instrument for this research study is the use of sensory evaluation form. Which consist of section A and Section B. the Section A deals with the Bio-data of respondents while the section B deals with the Research Based question on the research topic. 
Sensory analysis is a scientific discipline that applies principles of experimental design and statistical analysis to the use of human senses for the purposes of evaluating consumer products. The discipline requires panels of human assessors, on whom the products are tested, and recording the responses made by them.
Sensory evaluations for the utilization of Irish potato are done using affective testing through the design of a structured sensory evaluation form. The sensory forms are administered to carefully selected panels of personnel recruited for this type of testing after consumption of the food.
3.6.1 Measurement of Variable
	This can be described as Measurement variables are, as the name implies, things you can measure. An individual observation of a measurement variable is always a number.
The variable measure in the case of this research work is the use of sensory evaluation form, which was embed in table designing, which consist of row and column	
3.7	Data Collection Techniques
	Data collection techniques refer to the ways in which data are being collected for the research work. 
The data collection for this research work is through the use of sensory evaluation form which consist of evaluation by taste, appearance, aroma, colour and the grade includes excellent, Very Good, Good, Fair, Poor will be used to collect necessary information from the respondent. 
3.8	Data Analysis
	Data Analysis is the process of systematically applying statistical and/or logical techniques to describe and illustrate, condense and recap, and evaluate data.
The researcher used the percentage method as a statistical technique to analyze and interpreted the data collected. Tabular format is used to analyze the data which consist of Variable, Frequency and percentage.
Methodology 
EQUIPMENT USED FOR THE PRACTICAL 
- Pot
- Gas 
- Bowl
- Knife 
- Chopping Board
- Turning Stick 


Preparation Method
Flowchart of Irish potato flour
 (
Peel the back of the potatoes
.
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Wash thoroughly to avoid stones and sand
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Sundry it on a clean surface
)

 (
Grind/ Milling into smooth Flour 
)


 (
Clean and peel the potatoes.
)Flow Chart of Irish potato paste
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Stir in a Pot
)

 (
Leave till it Thickens 
)

Recipe and method of Irish potato Flour for  Dish (swallow)
Recipe					Quantity 
Irish Potato Flour 			250 g
Water 					as desired
METHOD
1. Put water in a small pot and bring the water to its boiling point 
2. Remove about 1/2 cups of water and set aside 
3. Gently stir in the Irish Potato flour till it stiffens
4. Stir vigorously to combine everything together  
5. Add a little water to enable it to cook properly
6. Cover to make it done for five (5) minutes 
7. Portion in a notable size and put it in a warmer.
Recipe and method of Irish potato Paste to dish (swallow)
Recipe 					Quantity 
Irish Potato					20 pieces
Water 						as desired
METHOD 
1. Pour the mill potatoes inside a clean pot
2. Stir till it get thickens 
3. Portion into normal size
Recipe and method of Efo riro!!
RECIPE							QUANTITY
· fresh vegetables					Little  
· Fresh pepper						10 Bulbs 
· Locust beans(grounded)				-
· Cray fish						Little 
· Meat							-
· Dried fish						-
· Salt to taste						to taste 
· Seasoning cubes					5 Cubes 
· Water.						As desired 
· Palm oil 						1 tin 
· Onions 						2 bulbs
· Ponmo 						1 piece
METHOD
1. Cut the vegetable on a chopping board into a fine tining.
2. Boil amount of water to blanch the vegetable 
3. Add a little salt to the vegetable then pour the boiled water inside the vegetable.
4. Rinse immediately in a cold water to avoid changing of colour
5. Wash and fillets the bones of the dried fish 
6. Boil the meat and ponmo separate.
7. Grinding of the pepper with onions 
8. Heat the palm oil not over heated
9. Add the neat diced onions inside the heated palm oil
10. Add the pepper and locust beans to fry together.Add the stock to avoid burning.
11. Add the ponmo, meat and fish to the stew in other to cook together with the stew.
12. Add salt and seasoning cubes
13. Add the vegetable to the stew.
14. Cover to steam for five minutes.



CHAPTER FOUR:
 DATA PRESENTATION, ANALYSIS AND INTERPRETATION
4.1 Introduction
This chapter presents and analyzes the data gathered from the respondents regarding the use of Irish potatoes in local dishes. It also interprets the findings based on the study objectives.
4.2 Data Presentation
Table 1: Respondents’ Awareness of Irish Potato Usage in Local Dishes
	Response
	Frequency
	Percentage

	Yes
	40
	80%

	No
	10
	20%

	Interpretation: Majority (80%) of respondents are aware that Irish potatoes can be used in local dishes.
	
	


Table 2: Common Local Dishes Prepared Using Irish Potatoes
	Dish Type
	Frequency
	Percentage

	Irish Potato Porridge
	25
	50%

	Irish Potato with Egusi Soup
	10
	20%

	Irish Potato Moin-Moin
	5
	10%

	Irish Potato Fufu
	10
	20%

	Interpretation: Irish potato porridge is the most commonly prepared local dish.
	
	


Table 3: Preference of Irish Potato Compared to Yam or Cassava in Local Dishes
	Response
	Frequency
	Percentage

	Prefer Potato
	30
	60%

	Prefer Yam
	15
	30%

	Prefer Cassava
	5
	10%

	Interpretation: 60% of respondents prefer Irish potatoes over yam or cassava due to ease of cooking and health benefits.
	
	





CHAPTER FIVE: 
SUMMARY, CONCLUSIONS AND RECOMMENDATIONS
5.0 Introduction
This chapter summarizes the key findings, draws conclusions from the study, and offers practical recommendations based on the research findings.
5.1 Summary of Findings
· Most respondents are aware of the utilization of Irish potatoes in local dishes.
· Irish potato porridge is the most popular local meal.
· Irish potatoes are preferred over yam and cassava due to their nutritional value and versatility.
· There is growing acceptance of Irish potatoes in traditional Nigerian cooking.
5.2 Conclusions
The study concludes that Irish potatoes are a valuable addition to local cuisine and are increasingly being used to create innovative versions of traditional dishes. Their health benefits and ease of preparation make them a favorable substitute for traditional tubers like yam and cassava.
5.3 Recommendations
· Government and agricultural agencies should promote Irish potato farming to ensure availability.
· Culinary schools and food businesses should incorporate Irish potato-based local dishes into their menus.
· Awareness campaigns should be conducted to inform the public of the nutritional benefits of Irish potatoes.
· Further research should be conducted on how to preserve and store Irish potatoes for year-round use.
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