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ABSTRACT

Food supply can be induced either by increase in production or reduction in loss. Many post
harvest losses are direct result of factors-such as high field temperatures on tomatoes before and
after harvesting, poor storage, pests and diseases attack and many others hence increase in the

losses after harvest.

The purpese of the study was to help in enhancing the quality and prolong the shelf fife of fresh
tomatoes thro‘ugh the knowledge. of cons'tructing ‘an ‘evaporative charcoal cooler that is

economical, easily operated and socially friendly in terms of operation.

The study objectives were to design, construct and assemble the different components of an
evaporative charcoal cooler, These were done and achieved by using the knowledge engineering
drawing, different soft wares such as AutoCAD, Solid edge to come up with the sketches of the
drawings for the designs. Measurements were dorie using tape measures, and others 50 as to
come up with the required material sizes and dimensions from which assémbling activities weré
done and they included joining through hammering, gluing, tighiening by binding wires and

others.

However the study was limited to designing, constructing and testing of an evaporative charcoal
cooler. These tests included temperature tests, relative humidity tests for the ambient and the-
cooler and physical tests on tomatoes. Here different tables were used in data recording at
different and specific intervals so as to ‘evaluate the performance of tlie cooler and come up
realistic deductions and recommendations in relation to the study. In addition an econioric
analysis of the cooler was.also performed through which a payback period was used an economic

evaluation method after having cost benefit-analysis the cooler,
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CHAPTER ONE
1. INTRODUCTION
1.1 Back ground
Tomato is ‘indigenous to the Peru-and Equador region in South America and it probably evolved
from Lycopersiconesculentumn Mill (scientific name), and belongs to the family Solanaceae.
However, it was domesticated and first cultivated in Central America by early Indian

civilizations of Mexico. The Spanish explorers introduced tomato into Spain and it was fater

taken to Morocco, Turkey and Italy. In I_ta_i_"y and France; it was termed “love apple”. . It was’

widely believed that the tomato was poisonous and its use as a food crop was only accepted in
the 18th century. Tomato is now one. of the most popular and widely grown vegetables around
the world (Naika et af, 2005).

The tomato plant. i"s-:v'ery.versat’il'e and the crop can be divided into two categories; fresh market

tomatoes; and processing tomatoes, which are grown only dutdoors for the canning industry and

mechanically harvested. World production and consumption have grown quite rapidiy over the

past-25 year and the werld tomato production in 2001 was about 105. million tons of fresh
tomatoes from an estimated 3.9 million hectaré. (Naika. ef al, 2005).

Fresh tomatoes are very important sources of vitamins, minerals, essential amino acids, sugars,
‘and dietary fibres that are essential for healthy human diet. In addition tomato has become an

important cash and industrial crop in various parts of the world. One of the reasons for this

increase is that tomato cultivation is now being moved to places and seasens that are.originally

unsuitable for its productivity thereby resulting in an increase in the econemic importance of the

crop (Bodunde eral, 1993). However, the quality and nutritional value of fresh tomato produce is:

affected by post harvest handling and storage condition in the tropics. {Sablani es af, 2006).

In Uganda today, tomatoes are mainiy grown in the lake basin areas of Kabale, Kasese, Mbale,

Kapchorwa, Miﬁt_yana, Mubende; Masaka, and Wakiso. Tomatoes are- cultivated threugh out the
year arid are usually harvested when they are fresh and high' in moisture content and are thus
distinguished from field crops, which are harvested at the mature stage for grains, pulses, oil
seeds or fibre. This high moisture content of tomatoes makes their handling: and storage,

|
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