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Plantain is a potential national food se-
curity and decreases rural poverty. How-
ever, there are huge post-harvest losses
that can be curtailed by processing into
value added foods. Matured green plan-
tain may be processed into plantain flour.
Wheat flour can be added to plantain
flour to form plantain-wheat composite
flour. Plantain-wheat composite flour
can be used by bakery and confectionery
industries. Plantain composite flour is
nutritious and quite versatile in its bakery
applications as it contains high carbo-

hydrate content and minerals. Plantain
composite flour may consist of a mixture
of plantain flour and wheat flour and/ or
any other grain, cereal and legume flour.
The plantain- wheat composite flour can
be used in preparation of bread, cook-
ies, cake, meat pie, doughnut, chips,
chinchin, tatale, bofrot, tog bee etc. Pro-
cessing plantain composite flour is sim-
ple and does not require sophisticated
equipment. Processing steps for plan-
tain-wheat composite flour is outlined
below:

Fig. 1. Stages of processing plantain-wheat composite flour
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