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ABSTRACT

The recent transfiguration of cassava from a low profile into aii industrial raw material. have resulted

in a serious surge, in the- 'demand for cassava and cassava-based products locally and the. world over.

Cassava (Manihot esculenta Grantz}; is one of the most-important energy sources in the, human diet. It

is, an important staple food and cash crop that thrive where most other crops fail commonly grown in

tropical countries ..Cassava is uti] ized extensively for human -and livestock. consumption as' well. asa

raw material for 'both industrial and pharmaceutical products, Cassava is mostly used in processed

,(61111 thus only a. SI1J~1J quantity is consurried directly. Cassava processing-is labor-intensive thus

requires 'mechanization in, order to meet the rising demand tor cassava products. One major

bottleneck in cassava processing has .been cassava 'peeling, hence, the .objective of this .study to

develop ,4. simpler and affordable cassava' peelingmachine to quicken the process,

The sjudy goes through the step by .step procedures which red to. the achievement of the intended

main .and specific objectives: The designed cassava peeling machine comprised ofinner and outer
-drums, the, frame and' a, cranking handle for operationalrnechanisrn. This, machine was designed,

fabricated .and tested to examine its performance. The peeling machine is essential in production of I.i

number of products such as; cassava flour, cassava chips and pellets but basically Jl1 cassava starch-

based production. It may also be used for.peeling other root tubers like yarns. The, results of this study

were discussed and it was found that the machine works moderately effective compared to existing

manual peel ing,

Finally conclusions and recommendations 'were drawn fro m the discussed results got. This 'work is'

iniended to help' solve some of the problems 'binder,i'ng a successful design and fabrication of a

cassava .peeling machine. It is believed' thai. the machine has.a positive impact on food quality and

security as well .~lSon economic empowerment of the [ural cassava processors in, Uganda where

Cassava starch-based products are becoming increasingly important.
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1. l.NTRODlJCTION

This chapter presents the general .. background to the. study, clearly identifies the probletn of

interest for the intended study, objectives ofthe study, and also provides the inten(\¢iJ scope of the

study.

t.i Background of the study

Cassava .(Man/hot esculenia Crantz) is one of the most common economic and productive root-

Ci"OpS'grown in tropical ..countries. ·Cassaya is. normally considered as a staple food, cash. crop,

industrial and pharmaceutical raw material and livestock. feed .(Koi·dYla·S',2001). Cassava.is.one or
the most drought-tolerant crops capable of growing on marginal soils (Odigboh, 1Q.83). Uganda IS

ouec f rhe.top proOllcers of cassava in Africa. Uganda's annual cassava production is 5:5 million

tonnes, grown on an estimated 500,000 hectares (New vision of nth Ma¥ 20,12, Article by

Kalyango Ronald), and that it is the second most important staple, food after bananas. Iu Uganda,

the districts that are leading producers of cassava include; Lira, Apac, Gulu, Arua; Nehbi, Sorori,

Kumi, Tororoand lganga. There are various varieties of-cassava grown which 'include: Nase 1,

'Nase 2"Nase-.,:), Nase 4, Nase 10;· Nase 12. In Uganda, Nase ~ (locally known-as Migyera) is the

most .adopted variety. (Abele et a]. 20(5) This is due to .its. being high yielding and disease

(mosaic) resistant. The Agricultural ministry's roadrnap on cassava; to develop product 111arket ,

.that enhance establishment of medi um and large scale industries.for [ul!"commercialisation of the

cassava.

Cassava producriou in Uganda 'is largelyknown for subsistence with 6.Q% going rc consumption

and 40iYti to markets. (FAO 20'10) The. products from cassavatuber processing include; Cassava

flour, Cassava chips, Cassava breakfast/snack flakes, Starch, Glue, Ethanol, Cassava leaves, Fresh

roots and Cassava as. an ingredient in Animal feeds. As the Agricultural ministry (MAAiF)

'struggles to eommercialize cassava production, there in. need W first eliminate the existing

challenges 'in cassava processing. Peeling .is the most: important step' in cassava processing us it

determines -the quantity and quality of the product to be obtained and therefore effective

techniques mustbe adopted for high quality products. Cassava has' poor protein content (J tJ.-h fresh

root we.ight) and contains cyanogenic .glucosides that may cause iutoxicarion. Thus peeling helps to

overcoming these. negative; aspects of cassava; The c~ailogel1's in cassava are hydrolyzed into volatile
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