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ABSTRACT

Consumption of chicken as ,a source of' protein is on th~ Increase In Uguildh', ,RemovIng,

feathers by .hand Is the traditional means 'and method of. de-feathering -chickcn. For' many

reasons, removing feathers ,by hand is, one process which IS time consuming, 'cumbersome,

low output and results into injuries. Development of a munii.iIly operated chicken de-

feritherilig machine ill a prOCC!;S of producing a mechanical means of removing feathers from

scalded. birds. This report focuses on development of a manually ()pei'ated chickeu de-

feathering machine for small scale chicken processors in Uganda using locrtlly available

materials,

Desigrr calculations were done, appropriarely to C['J};~lrC correct shaft diameter ';l~ thIs could

.offect the ~iljt:i~nc.y of the machii1e.· The' machine consist of rotating drum \\'i'th prPlruding

I'llbbe(fjn~ers and stationary .shaft with rubber fingers attached which carries out the qc"lunl

ph)Cki'1g of the feathers. The machine.wasrest with si~ samplechicken pei' batch in two trials

after bdng-:i'n soaked inside hot .....vafer ,it about 76~c.and held for pbou145-60s. The efficiency

of each trial was-calculated Mid average efficiency was 70.$.% implying thatrhe machine is

viable.
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CHAPTER: ONE: INTRODUCTION

1.0 Introduction

This.chapter provides general information relevant to.the research topic and itssignificauce W

thedevelopment of manually operated chicken de-feathering machine:

1.1 Background of the study

Chicken production is. the main type of poultry production. raised in a!1 parts of Uganda with the

population of was oyer 40 million birds as 'per Food arid Agriculture Organization statistics

(20} 0). Chicken production in the country is conveniently categorized into two; namely;

commercial or free-range thus chickens .are categorized into tWQ .distinct breeds: the 100al

indigenous chicken; and .the exotic chicken types. Chicken. rearing is an active SOUI'c'e O"f'

livelihoods and food security for over 3.2 .million households. The majority of chicken-owning

households (99.2%) own indigenous chicken; in contrast to only (1.2%) who owned exotic

chicken. The highest concentration of exotic chicken is around towns and. urban centers

especially in Kampala and the neighboring Wakiso and Mukono districts where C0I11111crCi';.1I

broiler and layer enterprises arc primarily concentrated tDent». K. Byarugaba 2/J.(P). Chicken
meat is,'a white' meat, distinguished from other meats such, as' beer and lamb 'by jts lower iron

content .It is of a: consistently high quality, is low in saturated fats. and it. provides the most

Important health benefits such as protein. rnieronutrients, higher poly-unsaturatedfatty acids and

less 'cholesrerol, .which, in turn} increasespopularity of poultry. meat, Chicken meat does not

contain the Trans fats that contribute to coronary heart disease iSams, Alan R,. 20OJ) and as per

recent household survey carried cut by Food and Agriculture Organization statistics (20 I0)

gauges the size of demand for chicken m..eat is alternatively established from the volumes or

chicken slaughtered. A vailable statistics for chicken slaughtered. are currently 48,150 tones and

demand is growing at about 3% per annum. These slaughter numbers imply ~( per capita

consumption of 1.7kglper-sortlyeat,'which is 'in .sharp contrast withotherdeveloped countries II·ke

.South Africa \vith a chicken per capita. consumption of 32 kg/person/year. At the 1110J11enl

Uganda hardly expqrts anychicken or chicken products, Records from Ministry or Agriculture.

AnimalIndustry and .Fisheries ,(20 lU) show that only 1.4,000 kg ofchicken.meat (a mere 3% of

total production) was exported by Uganda during 2011 to DRC, South .Sudan, Rwanda ai'rd

r i "
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