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     A TERM PAPER ON FOOD PRESERVATION AND PROCESSING METHODS OF CEREALS IN                                          SOUTHERN NIGERIA 

Major cereals produced in southern Nigeria include rice, sorghum, maize, sugar cane and pear millet. Guinea Corn. Guinea Corn also known Sorghum is one of the major agricultural food crops grown in nothern Nigeria, Millet is one of the most cultivated food crops in Northern Nigeria, Maize (Corn) The importance of Maize in Nigeria cannot be over emphasized, Rice, Cowpea (Beans), Yam, Cassava, Cocoyam. 

PRESERVATION/STORAGE OF CEREALS

As traditional or modern, there are five main storage methods for the cereals, i.e., bulk storage, storage in underground pit, storage in sack, storage in warehouse and storage in silo. Each has many advantages and disadvantages during storage period of grains. 

Bulk Storage 

      Grains can be stored and preserved as bulk in both vertical and horizontal warehouses. In this method, the surface of bulk stack cereals (wheat, barley, rye, oat, corn, chickpea and lentil) is levelled properly. It is possible to store more grain on unit area. It also facilitates the control of grain samples easily, has less labor cost and provides the time-saving. 

 Storage Underground 

       Underground pits are claimed to keep grain without damage for many years. The pits keep grain cool, and some of them are relatively airtight. Grain on top and around the sides can however often be mouldy]. In this method, hay, stalk, polyethylene, apron, etc., are placed both under and also on the cereal before covering with soil. Ths technique provides the grain not to contact with air, i.e., oxygen (O2) during storage period. However, the weather conditions and the position of ground should be considered carefully not to be exposed to any damage on cereals. Nowadays, the storage underground is not preferred in the cereal industry. 

Storage in Bag

       For long-term storage period, some types of cereals 
(rice, flour, legume, etc.) are unfavorable for bulk storage, so they are put into bags (sacks) for keeping quality. The moisture content of cereal is the critical factor on this technique. If the moisture content in cereal is increased, the number of sacks in cereal stock is decreased. In this method, it is easy to number the sacks and to take sample from each sack, but it is difficult to control the products as they are in bags. Besides, less amount of cereals are stored on unit area when compared to the bulk storage technique. This method is also more expensive due to high labor cost and more time-consuming causing to easier rodent damages. 


  Storage technologies for grains have been advanced with innovations on the main systems, such as aeration, refrigerated storage, modified atmospheric storage, hermetic storage systems in many developed countries. 

Grain Aeration 

   The most common non-chemical alternative for storage of cereals is the use of aeration systems during the winter. Aeration is supplied by the forced movement of ambient air of suitable quality, or suitably conditioned air, through a grain bulk for 

improvement of grain storage. It is an acceptable practice to reduce the commodity temperature and is achieved by using mechanical aeration by means of fans. This system is suitable especially for low humid environment. On commercial scale, forced aeration plays important and effective role to preserve grains. In the study of silo automation control system with fuzzy logic controller, the grain can be stored at 

appropriate temperature and humidity.

  Refrigerated Storage 
The main objective of refrigerated aeration in the summer time is to achieve temperatures of less than 18 °C to reduce insect activity. In this method, ambient air is cooled and then passed over the bulk grains via existing aeration system. The initial investment for refrigerated storage system is comparatively higher, but together with the dehumidified air method, it could provide answers to the practicability of aeration for safe commercial storage in tropical climates. In this way, cold centered silo design has been studied. 

Modified Atmosphere Technology 

 In warm climates, for cereal grain stored in bags or in bulk, a new gaseous application technology, modified atmospheres, has successfully replaced 

fumigants. Modified atmosphere (MA) and controlled atmosphere (CA) treatments have been proved not only to control insects but also to preserve the quality of the commodity with no residues after treatment. They offer alternative to the use of conventional residue producing chemical fumigants for controlling insect pests attacking stored grain, oilseeds, processed commodities and some packaged 

foods. An integrated pest management (IPM) control program could be integrated for insect monitoring, aeration in winter, chilling with refrigerated air in summer in grain silos, bio-generated MAs, for insect control and for quality. 


METHOD OF PROCESSING CEREAL

DRY MILLING

   Dry milling of cereals is one of the oldest methods of the milling industry to provide milled fractions of cereal grains. Cleaning and conditioning of grains precede milling.
cereals processed under this includes: corn, rice, wheat, rye etc.

WET MILLING

In contrast to dry milling, wet milling consists of grinding the soaked grain and then separating the grain chemical compounds (starch, proteins, fiber, and oil). Wet milling of mainly corn aims to extract the maximum possible amount of native or undamaged starch granules. Therefore starch represents the primary product of wet milling. It is

produced in the form of regular, waxy, and high-amylose starch depending on the amylose content of the primary source. In the food industry, starch is used mainly

to produce syrups (i.e., maltodextrins, glucose, etc.), other modified starches, thick�eners, bakery and confectionary products, soups, baby foods, and brewing adjuncts.From an economical point of view, conversion of the starch obtained during mainly corn wet milling to sweeteners and ethanol represents its main use. The pharmaceutical industry is also an end user of the products derived from starch. Moreover, starch finds many nonfood applications in the textile industry, such as packaging material and inthe production of adhesives, etc


CONCLUSION

The above mentioned are the various cereals produce in both southern and northern Nigeria and how they are processed and preserved
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