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ABSTRACT
This project report describes the design and construction of a motorized carrot chopper aimed at

saving time during chopping and eliminating cases of contamination of the final product.

Chapter one entails the background of the study, a statement of the problem, purpose of the
study, the objectives (main and specific objectives) and the scope which clearly highlights the
limitations of the study.

Chapter two digs deeper into the historical origins of cartots clearly elaboraiing their production

trends in the world and Uganda in particular. Varieties/types, food values, nutritional benefits

and post-harvest operations of carrots are elucidated in this wonderful chapter. The climax of this
section incorporates an overview of the existing methods of chopping carrots, and a universal

‘description of the concept of material selection.

Chapter- three of this scientific literature involves the principles, methods, technigues and

theories that was applied in an attempt to achieve the set objectives of the undertaking.
The machine was designed with an output capacity of 145.8kg/tr and efficiency of 57.3%

Keywords: carrot Chopper, Design, construction, motorized operation.
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ACRONYMS/ABBREVIATIONS

MAAIF — Ministry of agriculture, animal industry and fisheries
FAQ ~ food and agriculture organization
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CHAPTER ONE: INTRODUCTION
1.0 Introduction

This chapter discusses the background -of carrot in the ‘world and Uganda in patticular, the
problem statemerit, the objectives of the project, the reasons as to. why the project should be

carried on, giving its purpose and finally the scope of the project.
1.1 Background of the study

Carrot (Daucus éarota.) is biennial vegetable whose tap root is edible and is the most important
root vegetable plants grown worldwide and the major vegetable umbellifer crop of the family
Apiaceae (Umbellifetae) (Simon ef al., 2008). Carrot plants comprise of two parts: the storage
root and the tender foliage. The root is-the most consumed portion of the plant; however, in
China and Japan, the tender young foliage is occasionally used in stir-frying or salads (Rubatzky
et-al., 1999). Appreciable amounts of vitamins such as B-carotene, ascorbic acid, vitamin B, and
tocopherol are found in the roots (Hashimoto and Nagayama 2004). Due to the presence of these
compounds, carrot is considered as a functional food with potential health benefits for human
(Hager and Howard 2006; Nicolle et al. 2003).

The roois are usually orange in color, although purple, black, red, white and yellow exist which
is extensively grown in the world as a source of several vitamins and minerals. (Ok’elio ef al.,
2010). Carrot is among the top-ten most economically important vegetable crops in the world, in

terms of both areas of production and market value. (Vilela, 2003; Vilela, 2004).

Common Carrot vatieties in Uganda include; Nantes, Chantenay, Miniature, Imperator,

Danvers. {Zandstra ef al., 1986).

The leading carrot growing areas in Uganda include Ntungamo (Rushenyi county,Rwahi town),
Elgon ranges [Bududa, Kween, Bukwo and Kapchorwa districts], Kumi, Kamuli, Soroti, Kasese
and on various irrigation schemes across Uganda such as Mubuku irrigation scheme.

(MAAIF,2008). The commonly cultivatéd variety in Uganda is the orange carrot.

Traditional method of hand chopping of carrots with knives is the only available and affordable
way in most hotels, restaurants and functions across Uganda (Kent,2008). This meéthod is

laboridus, time consuming, and gives low throughput. It involves too much body contact with
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