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AQSTRACT

:' .

Maize grains playa major role in enhancing world's economic growth as we.ll as acting as

food security. However, the world is suffering from. starvation due to famine and this is
because of increased grain losses. These losses are attributed to variation in weather

conditions (namely: relative humidity, temperature and air) which always affect grains

quality 'during storage. Therefore, this study was aimed at examining the effects of weather

variations-on the quality of stored maize grains in tenus of grain: viability, moisture content ..

AmylcViscosity and rigidity.

The study was conducted on one maize variety i.e. Longe S.Three samples Were used, where

two samples were subjected to varying weather conditions whereas the other sample (control

sample) was subjected to constant conditions, The grains were stored in a conditioned room

for-30 days. Theconditions in the storage room. were effected using' a humidifier, heater and

an air blower. The grains' qualitybefore storage was assessed. After 30 days 'of storage time,

the grains" quaHty after storage was also assessed. The grains quality in terms. of viability,

moisture content; Amylo'Viscosity and rigidity was determined using germination test,

Moisturemeter, Brabender and rigidity tester respectively,

The .grains moisture content increased from 13.5% before storage to 13.58%, 13.55% and

13.5]% for different the two samples stored in varying weather conditions and in constant

conditions respectively. The viability remained at 98% before and after storage.

Amylo'Viscosity reduced from ·254.548U before' storage to '254A7BU, 254.4'5BU .. 254.50%

for the samples stored' in varying weather conditions and constant conditions respectively.

The grain rigidity reduced from 14.22N before storage to l4.03N, 14.15Nt 14.20 for the two

samples stored ill varying weather conditions arid sample of grains Stored in constant

conditions,

The study therefore showed that the quality of maize grains ..is comp rom ised by variation in
.weather conditions.
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CHAPTER!

1IN1'l~ODUCTION
This chapter describes the background infQnna~io.n or the project, the problem statement,

significance, purpose-objectives and scope ofthe study ..The problem statement describes the

research problem and identifies potential causes and a solution. The significance describes the.

importance of the project, The specific objectives.presented will achieve themain objective,

1.1 Backgroundto t}le study
Maize (Zea mf1)ls) is ODeof the roost important cereal crops growl). in Uganda. In the year 2007,

Uganda produced over 1.262 Mega Tonnes of maize (FAO, 20(9)J'.1aize is the third most

important cereal grain worldwide after wheat and rice (Golob, et al., 2004). However, one of

the major constraints facing maize producers in the. country is drying and storage of 'the crop.

Drying.and storage areconsidered as one of themost critical points within the postharvest grain

processing due to their effect ,on the' quality of the final product(Wrjgley. 20 J 0). Economic

losses caused by mycotoxins occur along the entire food chain. In addition to human health

effects, as a result of feed contaminated with too many mycotoxins consumed by animals, there

is, a major risk that mycotoxins reach animal food products. - eggs, milk, and meat. In this

context, it is imperiously necessary to identify appropriate ·stQrag~conditions so 'as to el iminate

the causes of such deficiencies in quality of grains (Savu,,20()4).

"

Grain is still the main basis for human consumption and animal feed, especially in developing

countries. The on-going effects of'the.food.crisis are caused in part by very high losses of grain

during.storage, which in turn has resulted. in the :sta.....vation of 925 million people worldwide

(.FAO). including people who suffer from undernourishment.

Post-harvest grain and dry food losses caused by insects, mold and other bio-agents range from. . '

1.0%-40%. Under sub-optimal storage conditions, harmful microorganisms 'and mycotoxins

[11!l), develop. which could cause severe damage to human and animal health. These biological

factors can also cause reduction in the nutritive value of stored products ..Post-harvest losses

emf include not-on lyloss of the crop itself" I?utalso damage to the environment, a lack of'retum

on the resources and labor needed, to. produce the crop and a decrease in the livelihood of

individuals involved in the production process.

'"
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