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ABSTRACT
This project report is written to the department of chemical and process ‘engineering as a partial
requirement. for an award of a bachelors of science in agro-processing engineering and the project was’
estimated at a cost of about USD 268. The money was used 1o obtain the main objective of the project
which ‘was to design and construct a low cost pedalled pineapple fruit peeler, slicef and corer. This main
objective- was systematically achieved through the following specific. objectives, that is; 1o design the
pineapple peeler, slicer and coret, to fabricate the machine parts of the machine, to.test the performance of

the machine and to cost evaluate the pineapple: peeler, slicer and corer:

The p‘rojet-:t- approximately took one year to have it completed and then implemented and. involved

consultations from the experts as regards the proposed machinery. The machine was successfully.

designed, constructed and ested and had an: efficiency of 66.67%,

Theneed for this project was to provide easy to use machinery for the upcoming-entrepreneurs of Uganda.

since many of the pineapples are actually sold to the local market at low prices and the rest facing are risk
of perishing dui¢ to the poor preservation facilities and hence heavy losses. The interested ‘parties include
the entrepreneurs. and thie farmers, all these are anxious to achieve the desired outputs and impacts that the
machirie provided.

The entrepreneurs will actually have their work simplified especially the unit operations involved in
pirieapple processing while the farmers will have their pineapples bought in time since a regular demand

for the material is expected to rise because of the-machinery. The project also takes into consideration the.

‘consumers who. will enjoy a quality product as either sliced pineapple or as juice.

The project will benefit-the communities around since emp‘ioyme‘nt-o'pportunities shall be greated and an

increased. flow of income within homesteads. As a result, the impact on the community is expected to be

sigaificant and the agriculiural sector is expected to be boosted up.

This project builds on previous work done by Bamuleseyo Deborah, Busitema University whe designed

-and construgted & pineapple peeler cum-ring-slicer for domestic use and considerations have been taken to

ificrease the outpuit of her rhachine.
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CHAPTER ONE
1.0 INTRODUCTION

11 BACKGROUND OF THE STUDY

Pineapple (Ananas comosus) is. climacteric fruit grown widely in Kayunga and Luwero districts.
It is rich in vitamin C, magnesium calcium, potassium, iron and the protein digesting enzyme,
bromelin.

In the national and local markets an average of 40,000 pineapples are bought each ddy by groups.
of traders and sold to different buyers. For the domestic: market the quality critéria include:
ripeness; size; and no bruises (DFID, 2005).

Pineapple production in large quantities is quite a huge challenge in the agro-processing industry.
However it can be done iri mass production played by large complex -machinery which is quite
costly to the local Agro-processor. This explains why the-enterprise is being done by the big
companies with sophisticated machines to perform unit operations like peeling, slicing and
coring. In this project a machine capable of performing these unit eperations with a low cost in
Uganda shall be designed. The focus is on the design of a low cost and a manually operated

machine-to perform slicing and coting that can capture the market in Uganda.

For those reasons, the suitable process are sticing and coring. Coring involves the process of
-ctting out-the: centre of the pineapple whilst slicihg is a process of cutting the pineapples. into
slices. These processes can be combined in one maching so that the final product shall be sliced

and cored.

Basically pineapples in Uganda are not grown for commiercial purposes rather farmers- prefer
selling their pineapples to the local markets. This explains why the pineapples are planted ona
smalt scale and inn unplanned schedule. The pineapple plant in Uganda depends on the farmer
rather -'fbl'lowin_g the pull of technology. This dangerous act leads to unbalanced supply in

Uganda because of un_s‘ynch't"anized'-plantin_g-..

Pineapple production in large quantities:is quite a huge challenge in the agro-processing industry.
However it.can be done in-mass production played by large complex machinery: which is quite
costly to the local processor. This explains why the enferprise is being done by the big

companies with sophisticated machines to perform unit operations like peeling, slicing and
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