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.ABSTRACT

This 'report comprises of five chapters; Chapter .one presents background to worldwide pineapple growth and

juice .production and consumption with specific emphasis, on' Uganda's progress in pineapple production and

value addition activities in processing industry. '[he problem considered hi this study is. presented in the problem

statement and. the justification, objectives and: scope of the. study are also preserited.

Chapter two discusses literature .:review in relation to the objectives of this study, the-methods .and procedures

that will be followed in order to come up with the design of the details of the various aspects Involved in

pineapple juice production with emphasis on the aspect of.pineapple Juice extraction; different extractionmethods

and the. operation ofthe existing extractors

,,..,
Chapter three shows the methods through which the manuall y operated pirrea pple _juice' extractor was obtained.

The proposed fabrication and' performance evaluationmethods of the prototwe were' also included.

The project 'schedule and estimated budget for. the design .isalso included .

.Chapter four focuses on tile results and discussion of the desigil.and construction of a manually operated

pineapple juice extractor for example the performance evaluation 0 f the machine using parameters like. extraction

efficiency. This also has got the economic evaluation

Chapter five outlines. SOTIl.e of'the challenges faced throughout this study whilst clearly showing the several

recommendations that should be adopted by the several stakeholders to ensure. sustainability and higher

efficiency of the manually operated pineapple juice extractcr. It .as well states the. designer' s conclusion of the

entire study
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CHAPTER ONE

1.0 Introduction- .

1.1 Background

The pineapple (Ananas COi110S1IS) belongs to the family Bromeliaceae and is one of the most

important 'commercial fruits of the world. Pineapples are thought to have originated in Brazil and

Paraguay in South America (Ail OIl, 2013). Today it is. found to grow throughout the tropical and

sub-tropical regions of the world. Pineapples may have originated in Paraguay but they were

perfectedin Uganda- the Pearl of Africa (Jon, 2012). Pineapples are by fa!' the most developed

and widely grown commodity in the fruit crop. range and value chain in Uganda, Current

production is estimated at 500Qacres (2000ha) on 2500 small holdings in Luweero and Kayunga

where pineapples -are grown as a sole crop or intercropped with bananas (Anon)2013). Other

districts-in Uganda include Masaka, Iganga, Kamuli, Torero, Mpigi, Sembabule and. Kyenjojo

Pineapples are recognized as among the most popular fruits because of their flavors around the

world. Pineapples in Uganda are generally .grown as a sole. crop or an intercrop with bananas.

Pineapple. .is mainly grown in Luweero, Kayunga, Torero, Kamuli, and Iganga. Uganda's

pineapples are sweeier and less acidic than those produced in other countries in tile East African

region.The climate and agronomic practices favorlargesized fruits, which 'are unsuitable for

exporuthen suitable for juice making), but fruit size. can be influenced by plant spacing (Uganda

Export Promotions 'Board, 2002).

It's is a tradable fruit and generates reasonable income ..Uganda produces only 0.35% of total
pineapple production for East Africa compared to 80% and over 19% produced in Kenya and

Tanzania respectively (FAO, 2004). Forty percent of pineapples produced in Uganda are

exported into the regional market ofDemocratic Republic of Congo.R wanda and Kenya (fAO,

2.004): Fruit processing in Luweero started around 1999. The-main fruits are pineapple; mangos,

passion fruits, papaya; avocado, jackfruit, and: tomatoes. Uganda has a sizeable share of these

frui ts .in east and central Africa (Agona et (II., 2002)

Agteat proportion of pineapple growing farmers dwell in villages. These fanners use indigenous

methods to extract juice from pineapples. For example use of local knives to slice.the pineapple

into. sizeable pieces and then put the pieces in a piece of a doth after which it is squeezed

1
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