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ABSTRACT

The main aim of the study was to design and construction of a rotary cage fish smoker. The
rotary fish smoker was successfully fabricated and tested with drying efficiency of 60.5%
depending on natural flow of air. It's environmentally friendly, easy to operate and fish is
processed in a hygienic way.

With the rotary cage fish smoker, there is uniform distribution of heat within the drying/smoking
chamber leading to production of uniform products. The rotary motion of the cage ensured that
fish is uniformly exposed to heat this eliminates the use of trays which are occasionally
exchanged as this process is laborious, exposes the operator to smoke and heat.

The machine is cheap and affordable in terms of power requirement its power requirement is
0.212kw and it can be operated by a 0.5 HP motor.
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CHAPTER ONE: INTRODUCTION

1.0 INTRODUCTION

This chapter describes the background information of the project, the problem statement,
significance, purpose, objectives and scope of the study. The problem statement describes the
research problem and identifies potential causes and a solution. The significance describes the

importance of the project. The specific objectives. presented will achieve the main objective.

1.1 BACKGROUND
Fish is an excellent source of protein, lipids, vitamins and mineral nutrients people need for a good
diet. Fish flesh contains water (60-84%), protein (1 5-24%), fat {0.1'-22.0%), and mineral usually
1 2% (Oparaku, 2005). Uganda has 350 fish species but Nile perch (Lates niloticus) and tilapia
(Oreochromis niloticus) remain most important making up 38% and 46% of the total respectively.
The total amount of fish catch is 374,300 metric tons out of which 223,100 meiric tons from Lake
Victoria, 60,000 metric tons from lake Kyoga and 56,000 metric tons from lake albert. It can be

consumed in several forms: fresh, dried or brined, depending on consumer preference.

The fishing industry, despite its importance, suffers from enormous postharvest losses, which are
estimated at 35%—40% of landed weight (FAO, 2010). These losses have a profound adverse
impact on fishing communities whose status and income often depend on.post-harvest activities.
Such losses also have a detrimental impact on the socio-economic life of the fishirg communities
and reduce the amount of animal protein avaiiable to large segment of the poputation. Since fish
and fish products are perishable without any preservative and processing measures, it is Imperative
and essential o process and preserve fish in order to assure quality of product, health safety of the
consumers, and reduce water to the barest minimum as much as possiblé in order to preserve the
fish (Mada, 2013).

Various traditional methods are employed to preserve and process fish for consumption and
storage. These include smoking, drying, salting, frying, fermenting and various combinations of
these (FAQ, 2017). In most countries in Africa specifically Uganda smoking is the most widely
practiced method. Méthods of drying and smoking fish vary between different countries and within

the same country depending on the species of fish used and product desired (Chukwu & Shaba,
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