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ABSTRACT 
Plantain are staple food in many West as African Countries such as Nigeria Ghana, Cot-D-Vlore, Liberia, Republic of Benin, Togo and Sierra-Leone. It is eaten unripe by frying it in slices in the oil and is known as Ipekere: in Nigeria or by boiling it and then pounded it (either alone or with yam or cassava)into “Fufu” when ripe, it is diced and roasted on charcoal fire as “Booli” or sliced and fried in oil as “Dodo” Plantain is a staple food in the world plantain are treated in much the same way as potatoes and with a similar neural flavor and texture when the unripe fruit is cooked by steaming boiling or frying plantains tend to be firmer and lower in sugar content than “dessert bananas” Bananas are almost always eaten raw while plantain tend to be cooked or otherwise processed and used either when green or unripe (and therefore starchy) or over-ripe (and therefore sweet). An average plantain are very important for our health; they are one of the best ways to nourish the body with vegetable energy so the contribution is essential in child growth and in the good performance of athletes. Plantains are rich in potassium, which helps the body to contract sodium and to eliminate fluids. Contrary to popular belief, plantains are not fettering but instead, they promote sliming diets. Prevent gastric and combat gastric. It is rich in vitamins A and C plantains help detoxify the body and their high concentration of sodium strengthen the development of the mind, making plantains essential in the optimal performance of students  
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CHAPTER ONE
1.0 INTRODUCTUION
1.1 	BACKGROUND TO THE STUDY
Plantains are foods in many west African countries such as Nigeria, Ghana, Cot-d-vore, Liberia, Republic of Benin, Togo and Sierra-Leone. It is eaten unripe by frying it in slices in the oil and is known as ‘’Ipekere’’ in Nigeria or by boiling it and then pounding it [either alone or with yam or Cassava] into Fufu’’, when ripe it is diced and roasted on Charcoal fire as ‘’Booli’’ or sliced and fried in oil as ‘’Dodo’’.
Plantain is a staple food in the tropical region of the world; the tenth most important staple food in the world. plantain are treated in much the same way and potatoes and with a similar neutral flavor and texture when the unripe fruit is cooked by steaming, boiling or frying.
Plantain tend to be firmer and lower in sugar content than ‘’dessert bananas’’. Bananas are almost always eaten raw while plantain tend to be cooked or otherwise processed and used either when green or unripe [and therefore starchy] or over- ripe [and therefore sweet]. An average plantain has about 220 calories and is a good source of potassium and dietary fiber.
Plantains in the yellow to black stages can be used in sweet dishes; steam-cooking plantains are considered a nutritious food for infants and the elders. Ripe plantain is used as food for infants at weaning; it is mashed with a pinch of salt and is believed to be more easily digestible than ripe plantain.
	Plantains are very important for our health; they are one of the best ways to nourish the body with vegetable energy so that contribution is essential in child growth and in the good performance of athletes. Plantain are rich in potassium, which helps the body to contract sodium and to eliminate fluids. Contrary to popular belief, plantains are not fattening but instead they promote slimming diets, prevent gastric and combat gastric. It is rich in vitamins A and C; plantains help detoxify the body and their high concentration of sodium strengthens the development of the mind, making plantains essential in the optimal performance of students.
Plantains belong to the musaceae family covering species such as Musa paradisiac, destined for cooking or stewing, musa Cavendish- intended to eat uncooked and musa accuminata- the dwarf banana. Plantain came to America in 2015from south Asia where the species originated.
A flour in protein can also be made from plantain; the researcher became much interested in this research topic because of the recent discovery by scientist that unripe plantain serves as a healthy and nutritious dish for diabetes.
	This project work titled ‘’the uses of ripe and unripe plantain in the production of dishes and snacks’’ is chosen to explore the various ways in traditional uses in cooking and some dishes you can make with plantains. ‘’Dodo (special baking)’’, pounded unripe plantain serves with vegetable and ‘’Guni’’.
1.2  	STATEMENT OF THE PROBLEM 
This project titled ‘’the uses of ripe and unripe plantains in the production of dish and snacks’’ was faced with some problems in which this research work ends to look into as challenge of maximizing the nutritional benefit of plantains as staple food in tropical Africa and Nigeria in particular.\
As a seasonal food crop, Nigerians are not able to effectively store plantain but how to increase the varieties of dishes and snacks that can be made from plantain all year long weather in ripe or unripe form is the problem this study will seek to address. 
1.3 Objectives of the Study
1. To evaluate the suitability of plantain as a major ingredient in the production of selected snacks (queen cake, plantain chips, and plantain buns).
2. To compare the sensory qualities (such as taste, texture, aroma, and appearance) of plantain-based snacks with those made from conventional ingredients like wheat flour or potatoes.
3. To assess consumer acceptability and market potential of plantain-based snacks through survey and sensory evaluation.
1.4 Research Questions
1. How effective is plantain as a substitute or major ingredient in the production of snacks like queen cake, plantain chips, and plantain buns?
2. What are the differences in sensory qualities between plantain-based snacks and traditional snacks?
3. What is the level of consumer acceptance and market potential for snacks made with plantain?
1.5  	SIGNIFICANCE OF THE STUDY 
The great need of the particular topic is: 
· To enlighten the public on how to make delicious meals and snacks from plantain particularly from plantain flour.
· To give us guide to reduction of post-harvest in plantain, thereby overcoming food shortage losses.
1.6	SCOPE AND LIMITATION
Plantains are similar in appearance and requirement to banana but I have limited my research work to the use of ripe and unripe plantain and an evaluation of how this fruit can be made into a flour that is rich in protein, which can be used for dish and snacks.  
	The study was also designed to develop recipe from plantain and to produce possible method of preparation for the catering industry.
Definition of Key Terms
· Plantain: A starchy variety of banana (Musa paradisiaca) commonly used in cooking, especially in tropical and subtropical regions. Unlike dessert bananas, plantains are usually cooked before consumption.
· Queen Cake: A small, individual-sized sponge cake traditionally made with flour, sugar, eggs, and butter. In this study, it refers to a variation incorporating plantain puree or flour.
· Plantain Chips: Thinly sliced plantains that are deep-fried or baked until crispy. They serve as a popular snack in many countries.
· Plantain Buns: A type of baked snack or bread roll made using mashed ripe plantains or plantain flour combined with other ingredients such as flour, sugar, eggs, and baking powder.
· Sensory Evaluation: The process of using human senses (taste, smell, sight, touch) to assess and compare the quality of food products.

CHAPTER TWO
2.1 REVIEW OF RELATED LITERATURE 
	The botanical name of plantain is MUSA PARADISIACA, local name, Yoruba-Ogede Agbagba, Ibo- Egegei, Abirika; Hausa- Auaba; Efik- Ukom.
Generally, there is no formal botanical distinction between plantains and bananas. This broadest sense of the two term used here is based purely on how the fruit are consumed. Plantains are typically eaten cooked and are usually large. Angular and starchy in contrast to dessert bananas, which are typically eaten raw and usually smaller, more rounded and sugary. 
Plantain cultivation have three set of chromosomes [i.e. they are triploid] – many are hybrids derived from the cross of two wild species; ‘’musa acuminate’’ and ‘’musa balbisiana’’. The currently accepted scientific name for all such crosses Musa Paradisiacal according to Simmonds and Shepherds (2020).
Plantain is an important source of carbohydrate for man, it helps to improve the symptoms of erectile dysfunction, increases the volume and quality of sperm and helps with kidney, ulcer and diabetes problems in men, according to an article the online magazine trendy Africa, published in march 2019. The article goes on to say that eating unripe plantain regularly can help with obesity problems as it contains high amount of type of insoluble fiber called pectin. According to Adesope A.A. Usman J.M. Abiola I.O. Akinyemi S.O. (2024). 
	They are large herbaceous perennials water short underground rhizome producing aerial shorts from lateral buds on the rhizome. The fruits are protected by an epidermis and an underlying parenchyma layer called the skin inside, which lays the pulp. It is widely consumed by a vast majority of the dwellers in the tropics. In Nigeria, the green plantain is slices, sun dried and milled into powder. Johnson A.J. and Dittoys (2022),This powdered plantain is then stirred with hot water into the thick porridge (AMALA OGEDE). Slices of the pulp of the relatively unripe plantain may be fried in palm oil or groundnut oil IPEKERE and eaten as refreshment while slice of the ripe pup when similarly treated is called dodo; also the ripe pulp may also be routed as boil and eaten as refreshment along with groundnut.
According to the book ‘’the new encyclopedia Britannica, vol. 9, micropaedic- 15th edition’’, plantains are propagated asexually by means of suckers or bits. Adequate moisture is vital for good growth and yield of plantain; which irrigation can supplement rainfall better yield is obtained. Plantain produces fruit in 10 – 15 months after planting depending on the variety fruit nature 2 ½ - 3 months after flowering. The matured bunch is harvested by cutting the pseudo ton at the harvester’s reach. A plant can bear fruits for 4 – 5 years.
	The most serious disease of the crop is panama disease – the burrowing nematode attacks it roots and rhizomes and thereby, reducing its life span. The disease can be controlled by using disease free planting materials. The infected suckers can also be dipped in recommended nematicide before planting.
2.2 THE FRIUT MORPHOLOGY AND ANATOMY 
Plantain plant is a large, tree-like determinate perennial herb with a basal rhizome, a pseudo ten composed of leaf sheathes and a terminal crown of large leaves. The terminal inflorescence is initiated near ground level and its then thirst up the Centre of the pseudo ten by elongation of the stem. The basal flower clusters [haudis] are female and form the fruit bunch while distal flower clusters are male and do not produce fruit and are commonly deciduous. The world record for a mature fruit bunch is 12kg obtained in northern Australia – using Forsyth, W.G.C [2022], tropical and subtropical fruits pg 258 – 268; AV publications, Westport.
The first bunches have from one to twenty hands and take 2 – 6 months to reach maturity. Individual fruit (fingers) can number up to 300 on a bunch. Fingers of different varieties can be anywhere from 6 to 60 cm but, are more usually 15 – 30cm long and weigh 50 – 200kg. the curve often seen in the fruit is caused by a negative geotropic growth response. According to Olorunda, A. O., & Adelusola, M. A. (2022).
Immature fruit are usually green and when matured, they ripen to a yellow color. The fruit develops from the inferior ovary of the female flower. It is a parthenocarpic berry i.e. it develops without the stimulates of pollination. In the growing fruit, the pulp feel ratio varies from about 1.1 to 4.1 depending upon variety and maturity at harvest, when the mature fruit ripens, the pulp peel ratio increase, which may be as a result of water movement from the peel to the pulp associated with an increase in osmotic pressure in the pulp cause by the hydrolysis starch – using ‘’encyclopedia of food science, food technology and nutrition, 15th edition’’. 
2.3 NUTRTIONAL COMPOSITION 
	Plantains also known as plantains are closely related cultivars to banana; however, they are one of the staple sources of carbohydrates for larger populations in Asia, Oceania, Africa and central Americas for centuries used like potatoes and served in main courses. Plantanos belong in the family of MUSACEAE. They thought to have developed by hybridization of two wild species of Musaceae, Musa Acuminate Colla and Musa Baibsiana Colla and consist of chromosomal triploid genome. Onyeukwu, C. (2018).
About 80% of the carbohydrate constituents of ripe plantain occur in the form sugar – sucrose, glucose and fructose and only a small proportion occur as starch with a negligible amount of crude fibre. 
	The below table shows the constituents of carbohydrates in ripe fruit.   
TABLE 1 CONSTITUTENT CHO IN RIPE FRUIT
	Constitution 
	Kar 145
	Widdowson & Macramé 145

	Moisture 
Sucrose
Glucose
Fructose
starch

	75.6
11.9
4.5
3.5
1.2
	-
6.6
5.8
3.8
30


SOURCE U.S.D.A NATIONAL NUTRIENT DATABASE 
Stratton and Ivesecte 2019 shows that ripening is accompanying by an increase in the moisture content and in the reducing sugars of the pulp, a decrease in its total solids starch and a decrease in the moisture content of the peel.
	They are also a good source of vitamins C and B6 – it also contains some concentration of potassium with trace amount of sodium. It is noteworthy that the protein contains in the ripe plantain is same-what higher than in the unripe ones. 
TABLE 11: COMPOSITIONAL DATA 100G, EDIBLE PORTION OF PLANTAIN (UNRIPE) 
	Proximate analysis 
	
	Mineral content (mg)
	
	
	Vitamin content 

	Component 
	Plantain 
	Mineral 
	Plantain 
	Vitamin 
	plantain

	Water
Sugar
Starch
Dietary fibre
Total nitrogen
Protein
fat

	67.5
5.7
23.7
2.3
0.18
1.1
0.3
	Sodium 
Potassium
Calcium
Magnesium
Iron
Copper
Zinc
Sulphur
Chlorine
	4
500
9
37
0.5
0.08
0.1
15
80
	Ratind (Mg) Ng
Carotene (Mg) 
Ng
Vitamin D (Mg)Ng 
Thiamin (Mg
Riboflavin (Mg)
Nicotinic acid 
Ascorbic acid 
Vitamin B6 (Mg)
	0
360

0

0.1

0.05
0.7
15.0

0.20
0.30


SOURCE: PAUL A.A. AND SOUTH GATE DATA. 2025
TABLE 111: NUTRIENT CONTENT OF THE FRUIT PULP
	Vitamin  A
Ascorbic acid
Vitamin B6
Thiamin
Riboflavin
Nicotinic acid
	61.6%
26.7%
NA
2.9%
5.9%
4.0%


SOURCE U.S.D.A .NATIONAL NUTRIENT DATABASE 
2.4 GUIDE TO REDUCTION OF POST-HARVEST LOSES IN PLANTATION 
Only the green, matured plantain can be stored successfully; ripe fruit spoil rapidly, wounds on the skin during handling promote rapid spoilage hence, the crop must be handled carefully at very stage 
Harvesting:
1. Harvest at cool time of the day;
2. Harvest at mature green stage;
3. Cut off the bunch carefully and hold onto it while cutting so that it does not fall to the ground;
4. Lay bunch carefully to on foam pad or leaf cushion 

Handling: 
1) Carry bunch carefully to on-farm shed, which is thatched, well- ventilated and clean 
2) Place bunch carefully on its big end on padded surface; do not lay bunch on it side in helps as this leads to brushing and finger damage;   
3) Cut branch carefully into hands and remove diseased of damage fingers;
4) Wash with potable water to remove latex and allow to air dry
5) Transport in hands rather than in bunches;
6) Arrange carefully in smooth, ventilated packaging material leaving enough space at the top to prevent pressure bruising from container above 
7) Arrange packaging containers carefully in vehicle 
8) Use clean, covered, well ventilated vehicle for transportation 
9) Carryout loading and transportation during the cool part of the day 
10) Carry out all operations steady and carefully
Storage:
1] Unload fruit transport vehicle carefully; 
2] Separate damage or rip fruit and dispose off quickly; 
3] Store in clean, thatched shed on cushioned shelve; 
4] For longer time storage, store in evaporated cooler or in cool chamber with temperature not below 120C 
Delayed Ripening Technique for Storage
1] Place green from plantain in polytechnic bag of thickness 0.04mm. ethylene absorbent may be added if desired to delay ripening further; 
2] Seal the bag and place in cool place such as in evaporative cooler to store. Do not store in the refrigerator; 
3] Remove the crop from polythene bag after about 10 days to allow normal ripening to take place. Sealing may be extended to 15 days before the crop is removed from the bag. 
Using ‘’N.S.P.I.  – storing your project advisory booklet, No. 4, 19990- pg. 9- 11’’\
2.5 THE EFFECT OF STORAGE LEADING TO RIPENING ON THE CARBOHYDRATE CONSTITUTEAS OF GREEN PLANTAIN [MUSA PARADISIACA]
        According to Sowumi, [2021] in the book of ‘’physiology and biochemistry of storage and ripening for optimum quality pg 41-88 ‘’ the proximate and the carbohydrate profile of green plantain were determined and monitored throughout the period of ripening. It took eleven days for the mature green moisture drop in the skin from 75% to 82% while there was a 2.2% moisture increase in the pulp.
         There was no significant difference in the crud protein content of the skin [remaining virtually constant at 8%] but there appeared to be a very slight increase in the crude protein content of pulp, which increased from 3.2% to 3.6%. the oil content, which is higher in the skin than the pulp remained virtually unchanged during ripening at round 5.4% in the skin while it increases from 0.9% to 2.4%. there was also higher crude fibre content in the skin than in the pulp, which did not appreciably change with ripening in the skin than in the pulp but increased steadily from 0.4% to 0.9% in the pulp.
The fructose, sucrose, glucose and total sugar increased in the skin from 0.4% to 20.5%, 0.5% to 2.4%, 1.2% to 2.4% and 2.4% to 33.7% respectively. The increase in the fructose content in the pulp was less than in the skin. Although, there is a steady increase in the total soluble sugar as ripening progressed in both the skin and pulp; a higher concentration of sugar abounds in the ripe skin than the ripe pulp.
The starch content was higher in the pulp than in the skin of the unripe fruit, which decreased in both situations as ripening progressed. The hemicellulose content has higher in skin (12.5%) than in the pulp (2.1%)of the unripe fruit. The cellulose content was higher in the unripe skin (8.7%) than in the unripe pulp (1.8%) cellulose content fell to 1.4% in the ripe pulp while it increased to 10% in the ripe skin.
	The individual sugars were then quantified by specified methods. The procedure of Johnson et al (2022) was employed to estimate fructose.
Glucose was determined by the glucose oxiclose method of hyggett and Nixon 2021
	The method of Somegyi (2022) and Somegyi and nelson (2018)1was adopted to determine the total sugar. 
The modified Authrone method of finely and fellers (2023) was used to estimate sucrose.  
Starch was determined by the method of Southgate (2019) but using Agidex in place of Taicadistase for the enzyme,e hydrolysis of starch.
In the determination of hemicellulose content, The residue from the enzymes hydrolysis of starch hydrolyzed with 50ml of 1.0N Sulphuric acid over a boiling water for four hours- Using Bailey, (2019). 
	The supernatant was re-utralized with sodium hydroxide and made up to 250ml mark. 
Total sugars were then estimated from the sampling according to the standard technique of Somegyi and Nelson (2023).
The method of southgate (2023) using acid hydrolysis with chilled 72% (by weight) Sulphuric acid was adopted in estimating cellulose in the residue from hemicellulose estimation. 

TABLE IV: PROXIMATE COMPOSITION OF PLANTAIN SKIN DURING RIPENING (100G)
							                Days 
						        1st             4th                  7th              11th 
Moisture content 					8.5        8.4                 82.5         8.2
Crude protein 						7.9   	      8.1            7.95          8.0
Esther extract 						5.3	    5.3               5.5          5.4
Crude fibre 					           5.7         5.7	            5.8          5.7
Total ash 					          11.1	     11.3         11.4            11.6
Nitrogen free extract 					70.1            69.6         69.6          69.3 
SOURCE: NSPRI ANNUAL REPORT, 2025 REPORT.
TABLE V: PROXIMATE COMPOSITION OF PLANTAIN PULP DURING RIPENING (100G) 
								Days 
					            	1st 	     4th   	7th 	   11th 
Moisture content 				          43.5           46.2 	46.8        47.7
Crude protein					       3.2 	    3.4    	3.4         3.6
Esther extract 					      0.9 	    1.5 	           1.7 	  2.4
Crude fibre 					           0.4 	     0.5   	0.6         0.9
Total ash					            2.1 	     2.2 	           2.1 	  2.1
Nitrogen free extract 				         93.4 	   92.4 	           92.0 	   91.0
SOURCE: NSPRI (2025) ANNUAL TECHNICAL ISSUED 16 TH REPORT. 
TABLE VI: CARBOHYDRATE COMPOSITION OF PLANTAIN SKIN DURING RIPENING 





						                 Days 
				                    	       1st 	         4th 	     7th 		11th 
Fructose						.4 	    12.9    17.3	 	20.5 
Sucrose						0.5 	    1.3 	    1.9 		2.4
Glucose						1.2 	    4.6 	     7.5		9.6
Total sugar						2.4 	    20.0      28.1 	38.7
Starch							54.7 	    49.9      38.5 	31.2
Hemicelluloses					12.5 	    13.1      13.9 	14.3 
Cellulose 						8.7 	    9.1 	      9.8 	10.0 

SOURCE: NSPRI ANNUAL REPORT 2025 REPORTS. 
TABLE VII: CARBOHYDRATE COMPOSITION OF PLANTAIN PULP DURING RIPENING 
								Days 
							1st 	4th 		7th 	    11th 
Fructose					  	  0.8 	5.6 		8.5           10.1 
Sucrose					  	  0.6 	 0.9 		1.7 	     2.8
Glucose			                      		  0.4 	 2.3 		4.7 	     6.2
Total sugar						  1.8 	 10.2 		15.1 	     20.3
Starch							  84.1 	 78.5 		73.4 	     66.7
Hemicelluloses				 	  2.1 	1.7 		1.3 	     0.8 
Cellulose 					   	 1.8 	1.7 		1.5 	     1.4
 
SOURCE: NSPRI ANNUAL REPORT REPORTS.  
2.6 ECONOMIC IMPORTANCE OF PLANTAIN 
	Plantain form an important staple food crop and its of great economic value being consumed a great deal throughout Nigeria. Using (OBIEFUNA et al 2022), annual national average consumption is estimated at 200kg per caput per annum but exceeds 70kg in area of maximum production in EDO and cross river states.
Almost half of the fruit produced are eaten raw as a desert fruit; the other half is cooked usually by frying, boiling, roasting or baking, virtually all varieties of plantain may be either eaten raw when ripe or cooked when either green or ripe. Being a perishable, it deteriorates soon after ripening. 
	According to the book of OYENUGA, V. A., Nigeria’s food and feeding stuff their chemistry and nutritive value 1981, processing of unripe pulp into chips and flour is considered a desirable method of overcoming from loss cultural preferences govern the choices made. Plantain can also be processed in various ways so that they may be stored fort longer periods and utilized for other purposes. Fruits, which are unmarketable because of small size or peel blemishes, are suitable for processing.
Puree is by far the most important processed product made from the pulp of ripe fruit. The puree is canned and used as an ingredient in dairy desserts, bakery items, drinks, processed foods and sources and as a part of special diets in hospitals and nursing homes. 
Unripe plantain can be prepared in different ways that will serve as a healthy and nutritious dish for the diabetic. 
Chips are made by deep frying thin slices of unripe fruit, with the optional addition of various flavorings and sold as snack food like potatoes crops. 
	The other major processed products are flour made from dried unripe fruit and essence, which is extracted from the pulp of ripe fruit. When ripe fruit is fermented, it makes a low-alcohol beer.
The large amount of plantain peels produced in the country could be more economically fed to livestock when the animals are nearby because of the high cost of transport. The nutrients contained in them become more easily digestible if the peels are obtained from ripe fruit. The peels are low in crude fibre and are rich in mineral matter; carbohydrate and certain of the vitamins; if milled, they can be incorporate in livestock rations.












CHAPTER THREE
3.0  	RESEARCH METHODLOGY 
It involves various methods or procedure to be adopted for the attainment of the objectives of the research work. Therefore, any research work involves series of procedures to be undertaken by the researcher for the attainment of research goodness.
	However, in conducting the research work, researchers are to adopt those procedures that will best suit the study under consideration. Similarly, methodological procedure also helps in assessing the validity of our research instrument. 
There are six major methods involved in research, which are questionnaire, interview, observation, survey and experimental method and out of these methods, one is chosen in order to attain best result and the chosen one is experimental method. 
Experimental Method 
This entails inductive logical reason from specific to general; that is, experimental method involves conducting deep extensive examination on a sample and the conclusions are generalized to imply the experience, realities and truths about the whole population are also revealed. 
However, this method involves practical aspect of the project; it is mainly on the uses of ripe and unripe plantain in the production of foods and snacks. 
	Under this practical project work, I will use sampling method for the assessment of the project work on the selected dished and snacks that can be produced with ripe and unripe plantain including their recipes and methods of production. 
INGREDIENTS NEEDED TO PREPARE CAKE PLANTAIN FLOUR RECIPE 100% 
Ingredients 						Quantity 
Plantain flour 						500g
Sugar 							300g
Egg 							8 pieces 
Fat							500g
Milk							75ml 
Baking powder					½ teaspoon 
Vanilla essence					1 teaspoon 
Nut meg 						½ teaspoon (powder)

Method of preparation of cake with plantain flour 100% 
1. Dry the plantain and ground it 
2. Measure the plantain flour 
3. Cream sugar and fat together until soft, white and creamy. Use a wooden spoon and work lightly with a circular motion; 
4. Add the beaten eggs by degree, continuing the creamy between each addition. If mixture beings to curdle, add a little flour to make it smooth again. 
5. Using a metal spoon, fold in one thing of the flour, adding a little milk if necessary. 
6. Add the final third of the flour to which the baking powder has been added; add more milk if necessary ti keep the mixture to a soft dropping consistency. 
7. Bake in a moderate oven- small cake for 20 minutes and a little longer for larger cake. 
INGREDIENTS NEEDED TO PREPARE CAKE: PLANTAIN FLOUR AND ALL PURPOSE FLOUR ARE AS FOLLOWS: (50% 50%)
  Ingredients 				Quantity 
All purpose flour 				250g 
Plantain flour 					250g
Sugar 						500g
Egg 						8 pieces     
Fat						500g
Milk						75ml 
Baking powder				1 teaspoon 
Vanilla essence				1 teaspoon 
Nut meg 					½ teaspoon (powder)

Method of preparing cake with the use of plantain and All-purpose flour 50% 50% 
1. Measure the plantain flour and All purpose flour, then pour in a clean bowl
2. Cream sugar and fat together with soft, white and creamy, use a wooden spoon and work lightly with a circular motion. 
3. Add the beaten eggs by degrees, continuing the creamy between each addition. If mixture beings to curdle, add a little flour to make it smooth again. 
4.  Add the final third of the flour to which the baking powder has been added, add more milk if necessary to keep the mixture to a soft dropping consistency. 
5. Bake in a moderate oven.

INGREDIENTS NEEDED TO PREPARE CAKE, PLANTAIN FLOUR AND ALL PURPOSE FLOUR ARE AS FOLLOWS (70% 30%)
    Ingredients 				Quantity 
All purpose flour 				700g
Plantain flour 					300g
Sugar 						500g
Egg 						8 pieces 
Fat						500g
Milk						75ml 
Baking powder				1 teaspoon 
Vanilla essence				1 teaspoon 
Nut meg 					½ teaspoon (powder)

Method of preparing cake with the use of plantain and All-purpose flour 70% 30%
1. Measure the plantain flour and All purpose flour, then pour in a clean bowl
2. Cream sugar and fat together with soft, white and creamy, use a wooden spoon and work lightly with a circular motion. 
3. Add the beaten eggs by degrees, continuing the creamy between each addition. If mixture beings to curdle, add a little flour to make it smooth again. 
4.  Add the final third of the flour to which the baking powder has been added, add more milk if necessary to keep the mixture to a soft dropping consistency. 
5. Bake in a moderate oven.
INGREDIENT NEEDED TO PREPARE BUNS USINGS PLANTAIN AND ALL PURPOSE FLOUR 50% 50%
    Ingredients 				Quantity 
All purpose flour 				250g 
Plantain flour (wheat)				250g
Sugar 						100g
Egg 						2 pieces 
Fat						100g
Milk						75ml 	
Baking powder				1 teaspoon 
salt						pinch 
METHOD: 
1. Measure the plantain flour and All purpose flour, then pour in a clean bowl and add baking powder and salt.
2. Rub fat lightly into flour with the finger tips until the mixture looks like fine breadcrumbs or fine gar, lift the bowl flour high in the bowl while rubbing to entrap move air. 
3. Beat the egg and use to bind mixture to a stiff consistency; add milk if a soft consistency is required. 
4. Fry in a hot deep frying oil until it turns to golden brown. 
INGREDIENTS NEEDED TO PREPARE BUNS USING PLANTAIN AND ALL PURPOSE FLOUR ARE AS FOLLOWS (70% 30%)
    Ingredients 				Quantity 
All purpose flour 				700g
Plantain flour 					300g
Sugar 						500g
Egg 						8 pieces 
Fat						500g
Milk						75ml 
Baking powder				1 teaspoon 
salt						pinch 
Method of preparing buns with the use of plantain and All-purpose flour 70% 30%
METHOD: 
1. Measure the plantain flour and All purpose flour, then pour in a clean bowl and add baking powder and salt.
2. Rub fat lightly into flour with the finger tips until the mixture looks like fine breadcrumbs or fine gar, lift the bowl flour high in the bowl while rubbing to entrap move air. 
3. Beat the egg and use to bind mixture to a stiff consistency; add milk if a soft consistency is required. 
4. Fry in a hot deep frying oil until it turns to golden brown. 











INGREDIENT NEEDED TO PREPARE BUNS USINGS PLANTAIN 100%

  Ingredients 				Quantity 
Plantain flour 					500g
Sugar 						150g
Egg 						2 pieces 
Fat						100g
Milk						75ml 
Baking powder				1 teaspoon 
salt						pinch 

Method of preparation of buns with plantain flour 100% 
1. Sleeve flour with baking powder and add a pinch of salt into a bowl 
2. Rub fat lightly into flour with the finger tips until the mixture looks like fine breadcrumbs or fine gar, lift the bowl flour high in the bowl while rubbing to entrap move air.
3. Beat the egg and use to bind mixture to a stiff consistency, add milk if a soft consistency is required.
4. Fry in a hot deep frying oil until it turns golden brown.

    PREPARATION FOR PLANTAIN CHIPS 
   Ingredients 					Quantity 
    Unripe plantain				2 large 
   Vegetable/ palm oil 			           1 bottle 
   Salt 						to taste 
    Sugar 					½ table spoon optional 			           


 Method: 
1. Wash and peel the plantain, cut as desired or preferably in thin slices. 
2. Add salt or sugar to taste; mix thoroughly.
3. Heat the oil and fry in deep frying oil until turns to golden brown.
4.  Pack as desired. 

CHAPTER FOUR
4.0 PRESENTATION AND ANALYSIS OF DATA 
In order to provide appropriate statistical results of the data collected the following tables would be used to discuss the analysis 
TABLE I ACCEPTABILITY TEST OF GROUNDED UNRIPE PLANTAIN FLOUR FOR CAKE (100%)
	CLASSIFICATION OF RESPONSES
	NO OF RESPONDENTS
	PERCENTAGE (100%)

	Excellent
	13
	25%

	Good
	10
	40%

	Fair
	2
	(%

	Pour
	-
	-%

	Total
	25
	100%


According to the result given in the table 1 above that shows that 13 or 52% of the respondents agreed that the unripe pounded plantain is excellent in appearance/ colour, texture and taste; 10 or 40% of the respondents said the unripe pounded plantain is good in appearance. Colour, taste and texture while the rest 8% or 2 respondents agreed that that unripe pounded plantain is fair in appearance / colour taste and texture.
TABLE 2: ACCEPTABILITY TEST OF UNRIPE GROUNDED PLANTAIN FLOUR 50% AND ALL PURPOSE FLOUR 50% FOR CAKE 
	CLASSIFICATION OF RESPONSES
	NO OF RESPONDENTS
	PERCENTAGE (100%)

	Excellent
	
	16%

	Good
	6
	24%

	Fair
	15
	60%

	Pour
	-
	-%

	Total
	25
	100%


According to the table 2 given above, it shows that 4 or 16% of the respondents agreed that the 50% of unripe and 50% of wheat flour is excellent in appearance / colour, texture and teste, is good while the rest 15 or 60% of the respondents said the appearance / colour, texture and taste is fair.
TABLE 3: ACCEPTABILITY TEST OF GROUNDED UNRIPE PLANTAIN FLOUR  70% AND ALL PURPOSE FLOUR 30% FOR CAKE 
	CLASSIFICATION OF RESPONSES
	NO OF RESPONDENTS
	PERCENTAGE (100%)

	Excellent
	7
	28%

	Good
	15
	60%

	Fair
	3
	12%

	Pour
	-
	-%

	Total
	25
	100%


According to the table 3 given above, it shows that 7 or 28% of the respondents agreed that the 70% of unripe and 30% of yam is excellent in appearance/colour, texture and taste, 15 or 60% of the respondents agreed that the appearance/colour, taste and texture is good while the rest 3 or 12% of the respondents said the appearance /colour, texture and taste is fair.
TABLE 4 ACCEPTABILITY TEST OF GROUNDED UNRIPE PLANTAIN FLOUR FOR BUNS (100%)
	CLASSIFICATION OF RESPONSES
	NO OF RESPONDENTS
	PERCENTAGE (100%)

	Excellent
	13
	25%

	Good
	10
	40%

	Fair
	2
	(%

	Pour
	-
	-%

	Total
	25
	100%


According to the result given in the table 1 above that shows that 13 or 52% of the respondents agreed that the unripe pounded plantain is excellent in appearance/ colour, texture and taste; 10 or 40% of the respondents said the unripe pounded plantain is good in appearance. Colour, taste and texture while the rest 8% or 2 respondents agreed that that unripe pounded plantain is fair in appearance / colour taste and texture.
TABLE 5: ACCEPTABILITY TEST OF UNRIPE GROUNDED PLANTAIN FLOUR 50% AND ALL PURPOSE FLOUR 50% FOR BUNS 
	CLASSIFICATION OF RESPONSES
	NO OF RESPONDENTS
	PERCENTAGE (100%)

	Excellent
	
	16%

	Good
	6
	24%

	Fair
	15
	60%

	Pour
	-
	-%

	
Total
	25
	100%


According to the table 2 given above, it shows that 4 or 16% of the respondents agreed that the 50% of unripe and 50% of wheat flour is excellent in appearance / colour, texture and teste, is good while the rest 15 or 60% of the respondents said the appearance / colour, texture and taste is fair.

TABLE 6 : ACCEPTABILITY TEST OF GROUNDED UNRIPE PLANTAIN FLOUR  70% AND ALL PURPOSE FLOUR 30% FOR BUNS 
	CLASSIFICATION OF RESPONSES
	NO OF RESPONDENTS
	PERCENTAGE (100%)

	Excellent
	7
	28%

	Good
	15
	60%

	Fair
	3

	12%

	Pour
	-
	-%

	Total
	25
	100%


According to the table 3 given above, it shows that 7 or 28% of the respondents agreed that the 70% of unripe and 30% of yam is excellent in appearance/colour, texture and taste, 15 or 60% of the respondents agreed that the appearance/colour, taste and texture is good while the rest 3 or 12% of the respondents said the appearance /colour, texture and taste is fair.
TABLE 7: ACCEPTABILITY TEST OF PLANTAIN CHIPS
	CLASSIFICATION OF RESPONSES
	NO OF RESPONDENTS
	PERCENTAGE (100%)

	Excellent
	30
	90%

	Good
	5
	10%

	Fiar
	-
	-%

	Pour
	-
	-%

	Total
	25
	100%


According to the table 4 given above, it shown that 20 or 90% of the respondent agreed that the plantain Chip is excellent in appearance/colour texture and taste while the rest 5 or 10% of the respondents said the appearance/colour, texture and taste is good.
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CHAPTER FIVE
5.0 SUMMARY, CONCLUSION AND RECOMMENDATIONS 
5.1 SUMMARY 
This research work is designed to examine the various ways in which plantain both ripe and unripe can be incorporated into hotel menu either as main dish or snacks.
Form this research work, we have examined how excellent and useful plantain is; its nutritive value and other aspects of the fruit.
Plantain can also be prepared in various ways for human consumption; be it in dishes or snacks. Owing to its many and various uses. Plantain has attained a unique position among tropical fruits.
The researcher was able to know that unripe plantain can be served as a healthy and nutrition’s food for diabetes patient: plantain flour can also be used in confectioneries.
5.2 CONCLUSION 
In conclusion, this study of the uses of ripe and unripe plantain in the production of food has been discovered more greatly in the production of food and snacks. Unripe plantain stores their food in form of starch which eventually changes to sugar as it reaches maturity stage.
During preproduction, one can dry unripe plantain and use it in the powered form (Flour) despite the fact that it is acidic at this stage. It is a weak acid which has less effect on the body and may even help to combat some bacteria dangerous to the body.
The foods produced from plantains are very nutrition’s, which gives vitamins and minerals to the body because they belong to the groups of fruits. It produces cellulose, which act as roughage to acid digestion.
5.3 RECOMMENDATIONS 
	It is hereby advised that the government at all level (i.e) federal, state and local should create awareness on the uses of plantain both ripe and unripe for the production of main dishes and snacks in the homes and restaurants.
Plantain is important stable food stuff for more than 60% of the population therefore, the ministry of health and the local government department of health should also create awareness on the uses of unripe plantain in the treatment of diabetes. 
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APPENDIX
QUESTIONNAIRE
KWARA STATE POLYTECHNIC, ILORIN
DEPARTMENT OF HOSPITALITY MANAGEMENT TECHNOLOGY
INSTITUTE OF APPLIED SCIENCES
Dear Respondent, 
I am final year student of the department of Hospitality Management technology, institute of Applied Sciences, Kwara State Polytechnic, Ilorin.
It is part of the requirements for the award of National Diploma (ND) in Hospitality Management Technology. I	am carrying on study on The Use of Plantain in Production of Snacks with References to (Queen Cake, Plantain Chips and Plantain Buns) 
”.I shall therefore be grateful if you could assist in completing the attached sensory evaluation forms as objectively as possible.
Please be assured that all the information given below will be treated confidently and used only for the purpose of this academic excise
Thanks for your assistance and cooperation.         








QUESTIONNAIRE
TABLE 4.1 SENSORY ON THE USE OF PLANTAIN FLOUR IN PRODUCTION OF CAKE 100% 
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 4.2 SENSORY ON THE USE OF PLANTAIN FLOUR AND ALLPRPOSE FLOUR IN PRODUCTION OF CAKE 50%-50%
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 1.3 SENSORY ON THE USE OF PLANTAIN FLOUR AND ALL PURPOSE FLOUR IN PRODUCTION OF CAKE 70%- 30%
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	




TABLE 4.1 SENSORY ON THE USE OF PLANTAIN FLOUR IN PRODUCTION OF BUNS 100% 
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 4.2 SENSORY ON THE USE OF PLANTAIN FLOUR AND ALLPRPOSE FLOUR IN PRODUCTION OF BUNS 50%-50%
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	Total

	Appearance 
	
	
	
	
	
	

	Taste
	
	
	
	
	
	

	Texture
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	



TABLE 1.1 SENSORY ON THE USE OF PLANTAIN FLOUR AND ALL PURPOSE FLOUR IN PRODUCTION OF BUNS 70%- 30%
	Attribute  
	Excellent
	Very good
	Good
	Fair
	poor
	
	Total

	Appearance 
	
	
	
	
	
	
	

	Taste
	
	
	
	
	
	
	

	Texture
	
	
	
	
	
	
	

	Aroma 
	
	
	
	
	
	
	

	Presentation 
	
	
	
	
	
	
	



