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ABSTRACT.

Sorting and .grading .are the most important unit operations in packing 'houses by which it

enables to obtain a good and appealing packing. system. To standardize the tomatoes for

marketing in the Local and export markets, the rotary screen tomato sorter was developed'. It

consists of cylindrical wire meshed screens, pedal operated system. The performance evaluation

was done to optimizing the peripheral speed and fee" rate, As the tomatoes are fed through the

hopperinto the: rotating drum like wire mesh, it gets separated according to size. It is portable

and can 'be 'used in the field. By conducting different studies, the 'efficiency of the sorter at best

speeds of Srpm and lOrpm were found to be 86.5% and 75.8% with through put capacities of

89.6Kglhrand 1.11kg/h respectively at 10° inclination angle of the screens.
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1 .CHAPTERONE: INTRODUCTION

1.1 Background

Tomato (Solanum lycopersicum L.) is a juicy berry fruit of the nightshade family (solanaceae)

and .one of the most wid~ly cultivated and extensively consumed horticultural crops globally
'. .

consumed by millions' of people. daily (Gralldil/o. S~, 2002).Tomato 'is one of the important

products in human nutrition that is consumed by millions of people daily. According to FAO

statistics, world tomato production was 314 milli'on ba 'in 201O(Omidi ARJENAKl, 2012).

In Uganda. tomatoes are among the most important and prominent horticultural crops grown tor

both horne consumption and the domestic market. Tomato is considered' to be a top priority .for

'production; viewed as the main income crop compared to other vegetables .and' is .grown and.

consumed in every district of l)ganda, 'Production of tomatoes in rural areas of the. country has

increased employment and .improved farmers' livelihoods (Tusiime, 2014).ln 2016 the total

production of tomatoes was .38234 tons from 6;485 ha with areas including districts of Kasese,

'Kabale~ Mbale, Kapchorwa, Mubende, Masaka, Mpigi, Wakiso .and Mbarara (Kennedy, 2008)

have the largest area of production. Ugandan farmers grow different commercial tomato. culti vars

.in the different regions 'Of the countrywhere about 3,0.0.0.small-scale farmers grow fresh fruits

and vegetables for export with more than 20.,000. smallholders growing vegetables for income

(Sopko ei al., 20.0.5).Cultivars include, Marglobe, Pakmor, Tropic, VF 6201,. Peto-C-8100159,

Heinz137O., Moneymaker, Roma and Tengeril-97(Mai-sit. 2005). In African meals, tomatoes are

consumed in sauces, soup, domestic meat or fish dishes, and fresh in salads. They can also be

precessed into purees, juices, .and ketchup. Canned and dried tomatoes are additional. important

processed products .cfusiinie" 20{4).

'cPost-harvest)Handling practices of fruits and vegetables like harvesting, precooling, cleaning

.and disinfecting, sorting and .grading, packaging; storing, and transportation plays an important

role in maintaining quality .and extending shelf life Mreej SaifEl-Deen Mllholllnla.d Babiker,

2015).One of the most important processes in packaging arid product supply to' the market is

sorting, This operation requires different parameters for quick .identification and management.

Parameters include maturity, color, shape, size, 'and ·defects. According to Jarimopas and Jaisirr

(2008), the efficiency and effectiveness of sorting governs the quality standard of the packing

a
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