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AllSTRA.CT

-.
Gioundnut (Arachis hypogea) also known as peanut is one of the most importan t food crops grown

and consumed in Uganda and other sub-Saharan countries (Okello et aI20l0a)." They are locally

known as 'binyebwa' and is the second most important legume after beans jnLlganda,

In the .groundnut value chain, the pasting process is done using the groundnut pasting- machines

such as; the. batch model pasting machines, hand operated groundnut pasting- machine. among

others though in some. rural communities, the manual methods 'i.e the mortar and pestle and

grinding stone are. used for 'pasting groundnutstPathak, 2017). Pasting is done as a means of
adding value before selling or final consumption,

However, the existing machines have been rendered not effi.cient enough because they are mainly

batch type and this. consume alot of time because the machine has to. first be stopped in order for

a ready batch to. be emptied and -another fed in and the .generate a lot of heat due to' the frequent

switching off and. on

Therefore, this study objective was to design and construct an improved groundnut pasting machine and

and enhance quality production of paste. The. design of the various machine parts· Was carried .out by

analyzing forces acting on them: Force analysis led to selection of proper materials to withstand

the.forces to avoid failure, Stainless steels of'variousgrades were the main.materials recommended

to .be used because they are food grade, strong and durable. Engineering drawings of the various:

components were 4I:aWI)before the various components were constructed and then machine parts

fabricated. A fully functional prototype resulted after all the above operations. Testing of the

prototype was. carried out and the figures revealed that the machine was 73% efficient,
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CHAPTER ONE: INTRODUCTION
This chapter describes the background information, problem statement, justification, objectives

and scope of the study. The problem statement describes the research problem and identifies

potential causes and a solution. The justification describes the importance of the project. The

specific objectives presented will achieve the main objective.

1.1 Background

In Uganda, groundnuts is one of the important legumes grown after beans (ApaJia et al., 2006).

and its locally known as 'binyebwa' Groundnuts production serves two major purposes; house

hold food and income generation. As food for households, groundnuts form part of the main

components of the diet of most Ugandans. And they are mainly grown in Northern and Eastern

part of the country (Mohamoud et al., 1991).

Of recent, new technologies and change of lifestyle by people, new groundnuts products such as

groundnut paste, groundnut oil, groundnut cake, butter, peanut milk, among others have been

introduced in the market. These new products are important in such a way that; paste minimises

the storage space due to Usfine particles, applicability (multiple uses), ground nut paste possess

unique flavor and taste which is desirable and appealing to consumers and not found in unpasted

groundnuts. Roasting before grinding them enriches their nutritional and antioxidants profile.

I able I :Gr'oundnut production (in hell) and acreage in l ganda, 2002-2010

2002 2003 2004 2005 2006 2007 2008 2009 2010
Production 148 130 155 159 154 237 258 276
(mil. tons)
Aaeage 211 216 221 225 230 345 369 394
('OOO ha)
ProdUctiVity 702 601 701 706 669 687 699 700
(kglha)

\11) (200ft): F \OSl \ T (2011)

Before pasting the groundnuts, a number of operations are done to prepare them these processes

include shelling, cleaning, sorting, roasting, blanching and pasting. Pasting: is the process of
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