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ABSTRACT
The study goes through the step by step procedures which ledto the achievement of the intended

main and specific objectives, The designed maize flour mingier machine of capacity 2kg

com prised of inner and outer jackets of the pan, the frame and a two wa y opposite rotation ofthe

mingling pan and. the mingling shaft. This machine was designed, fabricated and tested to examine

its performance. The.mingling machine is essential in production of alarge amount of posho within

a shortest time possible. The results of'this study were discussed and it was found that the machine

works moderately effective compared to existing traditional method of posho mingling which is

laborious with its associated problems.
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CHAPTER ONE: INTRODUCTION
1.1 Background

Maize (Zeamays), also called com is the most' important cereal 'in Uganda providing 40% of the

calories consumed in both rural and urban areas. It contains.approximately 7').% starch, to%.
protein, and 4% fat supplying.an energy density of365 KcaVIOOg (UBOS, 2010).

Maize mingled flour locally known as "pgali inKiswahili, baodo in Lusoga, 'kawungain Luganda,

bu usima 'and others ,is made.'up of finely ground white maizercorn) 110urmixed with boi ling water
until it becomes a solid.

Maize flour preparation, in Uganda is only done manually by,usc of hand and, mingling sticks and

n.omechanical method has been used yet. Mechanicalmeans of preparation have .not been widely

used throughout the whole world but was once experimented by Zack Salawe Mwale in Zambia,

2014 who made a: posho cooker where you simply add wat~r and flour in the machine and cook.

Maize flour Is locally prepared by; boiling water, mixing the maize flour in boiling water and

srirringfmingling) for long time until' itgets thick. The mingling duration may-range 'from 15-20

minutes. And once the posho is, ready (doesn't taste raw and floury), the pan '$', covered and fire

reduced so that posho can cook in its own steam.
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