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ABSTRACT

The nutritive reserves of cassava is made qp.of-starch which is one of the most _i"m_porlan_l.
products synthesized by pladts that is-consumed as fodd and used in industrial processes. The
currently increasing cassava production will lead of higher amount of starch available making it
cheaper for industrial processes and opening up of new. markets. The design of a cassava
grinding machine was made and powered manually to take care of power failure problems to be
used in rural settlements where electricity supply is presently erratic and not available-at all. The
cassava was {ed into the machine through the hepper to the'._gl'i'nding druni-for grinding tassava
tubers mto pulp which was discharged out through the discharging unit to the storage vessel,
After grinding, cassava pulp was mixed with water and filtered to obtain starch solution whefe

the starch was separated from water by sedimentation and decantation then set on the sun to dry.
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CHAPTER ONE: INTRODUCTION .
1.0 Introduction

1.1 Background of the Study
Cassava is a roof crop native to Central Anierica, but is now widely grown throughout Africa snd

someé parts of Southeast Asia (Jefl ef o/, 2005). It is resistant (o dronght and grows well in poor

-50ils; making the crop ideal for both wet and dry climates (Kalimo, 201 2)

The government of Ugaida through the National Agricultural Advisory Services (NAADS)
under MAATF ‘initially spearheaded the production of cassava and high quality tubers that fed to
iricrease in the cassava vields, Uganda is among the world largest producers of eassava in the
world, producing abouwt 34 millien tons of the world's 174.0 tones (FAQ, 2012), Morepver,
Uganda has emerged to be a tuber surplus-drea, Cassava is one of the main tubers grown in most
districts of Uganda including: Masaka, Bugerere, Kamuli, Kayunga, Mubende, Mukono, Iganga.

Masindi, and Bushenyi (Waadia, 2011).

Cassava is a good source of food for humans (Nwokoro et al., 2002), Moreover. it is also tsed
as a source of starch In industries where starch forms one of the dominant raw materials for the.
various industrial processes-and applications. 1In Uganda, cassava is a staple food for both rural
and urban areas. Starch was -origf'n'all_y used as a source of biclogical energy in a living cell,
Industries use starch or its derivatives in vatious forms, In food and pharmaceutical indusiries,
starch is used to influence or control such characteristics as texture, moisture, and cansisténcy
Moreovir, starch is tsed in the paper industry to bind, expand and enhance texture. It cai be

uséd to stabilize emulsions or to form oil resistant films (Miyazaki ef al., 2006),

Ovyesola (1981) reported that the traditional miethad of grinding involves placing of the local
grinder, which 1s made of perforated nictal sheet on the table where it is convenient for effective
use and brushes sheet metdl. The cassava turns into pulp and drops into the container that is
being used 10 collect the grinded pulp cassava, Adejumo (1993) in his design used a wooden
grater i which the cassava forced into a hopper is rubbed against the grater which is being

¢lectrically powered. Enhanced quantity of cassava can be grinded using this method. However
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