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ABSTRACT

The objective of this study was to determine design and construct a manually operated

pineapple peeler-cum- ring slicer.

Manually peeling and slicing of pineapple is a time consuming and labor intensive process.

Pineapple peeler and slicer are required for reduclng the size, obtaining uniform thick slices.

proper shape finishing and further processing or pineapple quickly. Therefore a peeler-cum-

slicer was designed with slicing plate of diameter 7 em and core diameter or 2.5. em. IL

removes (he core and produces pineapple rings of uniform thickness. & diameter in a 'lingle

motion. This is ahand operated peeler cum slicer which works satisfactorily with easy

operation. Twenty numbers of pineapple fruits can easily be peeled and sliced by ski lied

worker in one hour with this designed device. The d.esigned peeler-cum-slicer.has also proved

tty have high peeling efficiency Of56%~

viii
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CHAPTERONE

INTRODUCTION

1.0 Introduction

This chapter presents the background ofthe study, and its sjgniflcanceto the development of

the agro processing industry in Uganda.

1..l Background

Pineapple tAnanas c()i1U)S.US) belongs to the, t~imily Brorneiiaceae and is one, 0'1' the most

important commercial fruits of the world. Pineapples are thought to' have originated in 13ra:(.11

and Paraguay iI~ South America (A non, 20,13),:Today, it is fbund to grow throughout the

tropical and .sub-rropical regions of the wqi:l,d. Pineapples may have originated ill Paraguay

hut they were perfected in Uganda" the Pearl 0.1' Africa (Jon, 1012), Pineapples are b)1 far

the most developed and widely grown commodity in the. fruitcrop range and value chatn in

Uganda. Current production is estimated at 5,000 acres (2000ha) .bn 2500 srnallholdings in

Luwero .and Kayunga where: pineapples are grown as a sole crop 0'1' intercropped with

ban anas.(Ano 11, 2013). Other disrrlcts growing pineapples ill Uganda include; Masaka.

lganga, Kamuli and Torero.

This (h;:,~iC;{ClU$ fruit is full of nutrierus that promote ,good health, Raw pineapples are loaded

with vitamins, enzymes and miuerals 'in,c!udJng. vitamin A, vitamin C, calcium. phosphorus.

manganese and potassium, which are-all important to human health. It is alsorichin fiber and

calories; 'and low in tift 'wid cholesterol. Both (he root and fruit may be eaten or. . '."" ' ..

applied topically as an anli-inflammatory. The. anti-inflammatory properties can greatly

alleviate the pain -of arthrius (Tr,ibln.,'20 J2J.

In addition. changing. li.I~s.(y.lcs dictate the need for food ~hat offers convenience to the

c.onsumer, in a myriad ofways such as min'ir~l'j%:ingpreparation time while also.offering high

quality (hl:Q.lIgl'l an extended shell-life. A~ a result, consumers.are irtcreasingly demanding

convenient, ready-ro-use.and ready-to-ear fruits with a fresh-like quality, containing only

natural ingredients (Rocha & Morais, 2(07). Manual fHtelin,g and slicing or pineapple is a

time consuming and labor intensive process: moreover, it poseshealth concerns-of hygiene.

In responseno these ,needs, one or the ntost important recent developments. ill thtt food

industry lias been the development orin in imal food processi ng.:technologies designed to Ii m II
12
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