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ABSTRACT'. '.

This is the general over view of this research proposal carried out with. the aim of designing

.and construction of a lowcost silver fish solar dryer..

Chapter one covers the introduction of the proposal which includes the background of the

research, talking' about 'Silver ftsh and how it hers been handled in the various years. The
: ':

.tntceductton-also contains the problem statement and the objectives together with the

justiftcatton andscope.of the proposal.

Chapter two contains the literature review showing the ways how silver fish .has been

handled and-the methods of dryingwhtch includeopen air drying which wasn't.so.efficient

since it exposed the .silver fish to contaminants and had a long duration of drying thus

lowering the quality of silver fish,

v

Chapter three shows the methodology which encompasses the design and construction

steps of the-solar dryer and the materials to be used in construction and the mechanism of

.;, <" drying;

Chapter four talks about the data analysis, results and dlscussions from the design and

construction of the -solar dryer and the comparison made between solar drying and

traditional sun drying •.

Chapter five contains the conclusions and recommendations that is the conclusions on,the

use· of the .solar dryer as compared to traditional drying. It also contains the

recommendations for use of solar dryers given the benefit-cost ratio of 1.12, payback

period of9 months.
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-;;.. CHAfTERONE-

.1.0 INTRODUCTION

Silver fish also known as Silver cyprinid and mukene in Uganda. Omena in.Kenya:and Dagaa

in Tanzania is eaten indried form mainly 'by poor and middle-income groups throughout

East Africa. SQn dried Mukene is the most widespread fish harvested from Uganda's lakes.

Significant quantities of the fish are exported to markets in the Democratic Republic of

Congo' and Sudan. Dried Mukene has a comparatively long shelf-life arid can be easily be
divided .into .small portions at.polnt of-sale; meaningthat it can be had at prices affordable

for many who otherwise could not afford fish as in the recent years been considered a, poor

man's diet (Vision, 20.1,0)

The fisheries department under the 'Ministry of Agriculture, Animal Industry and Fisheries

CMAAIF)has embarked on a move' intended to ensure that silver fish (Mukene) gains

prominence on the menu in most homes and hotels as well as earn mote income far the

fishing cornmunlty, This can be achieved by makingsilver fish more appetizingby handling

it properly through proper' drying, Proper drying can be through use of solar dryers

whereby contaminationis reduced thus attracting a Wider market for the mukene.

Edward Rukuunya, the,principal Fisheries Officer in the Fisheries Department, says that for

long .silver fish popularly called Mukene or Omena has been considered to,be a dish for-the

·poorthat could only be found in low scale markets at for use a'S animal feed.

He; however-says that as partof the newinltiative, they have, developed many products of

the fish with added values. The newproducts include chips-mukene, sweet mukene, simsim

mukene and powdered rnukene. Unlike the whole fish Mukene that was previously found

only mostly in low scale markets, the pew products have quickly found their way to

supermarketshelves within and 'Outside Uganda,

Rukuunya explained that they made the initiative after-realizing that while most ofthefish

.stock Was declining} Mukene and other small fish speciessuch asMuzlrtand.Rugoogi were

.1
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