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ABSTRACT 

This document was written to report about the design and effectiveness of the manually 

operated chapatti making machine. It consists of six chapters with their different sub sections 

which include; the introduction to the project (the problem statement, objectives, 

justification), literature review which involves the deep explanation of each objective of the 

project, the methodology (design of the machine itself, its effectiveness, and different 

components do work, thermostat plays a great role in temperature regulation), results and 

discussion and recommendation with the conclusion. 
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CHAPTER ONE: INTRODUCTION 

1.1 Background 

Chapatti is the thin pancake of unleavened whole bread cooked on a griddle from wheat flour, 

water, salt, cooking oil and other ingredients which brings flavor to chapatti like onions, 

tomatoes amongst others. In India, chapatti is one of the traditional food stuffs after Rice. 

Chapatti is a significant food which has been and being consumed by many Ugandans 

ranging from hotels to kiosks and mostly the youth in urban areas who mix beans with the 

chapatti (kikomando) which is a cheap meal hence making the youth live a simple lifestyle. 

Adults and children all enjoy the chapatti as a meal more so when used as breakfast and 

dinner greatly when it has been well prepared and it has become a very big income generating 

activity by the unemployed youth and many people dealing in the food industries and places 

like kiosks, canteens restaurants and hotels. 

The frying of the chapatti hinges on the charcoal as the source the source of energy which 

causes a lot of the environmental changes in form of deforestation and environment 

degrading in form of burning charcoal and on the other hand, deforestation has been as a 

result of the increasing population which has increased the demand for forest products in this 

perspective charcoal demand both domestically and businesses wise.  

So it's of great importance and relevant to conserve both  the natural and artificial forests in 

Uganda particularly in Nagongera sub county Tororo district for the convenient existence and 

living of the inhabitants so that hopefully that deforestation might be minimized because the 

forests are slowly being cleared and disappearing and this has negatively and still impacting 

the livelihood of the local communities because the forests in Nagongera Sub county have a 

great importance to the inhabitants. The overall contribution of the forest is about 6% of the 

GDP. Forests should be conserved such that people around can be able to benefit in form of 

rain formation and study center for many research projects for example, most of the drugs 

which treats cough comes from research being done on plants in many forests in Uganda like 

Tazcov which is used in the treatment of some diseases. Therefore, it's on this background 

that there is need to substitute the use of charcoal by chapatti making businesses, restaurants, 

kiosks, catering service providers by electric manually operated chapatti making machine in 

Nagongera TC Tororo district. The chapatti making while using charcoal is always carried 
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