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ABSTRACT
Mango processing has become increasingly important in Uganda and represents an important
food source. In addition, demand for the fruit is high and mangoes can provide small farmers

with a valuable source of income.

Mangoes can be processed into purée from whole or peeled fruit. The most common way of
removing the skin is hand-peeling with knives but this is time-consuming, expensive, and takes
off flavors which may be present in the skin. Steam and lye peeling have been accomplished for
some varieties but it has very high investment, operation and maintenance costs, requires skilled

labor for operation and maintenance.

The purpose of this study is to design and construct a mango destoning machine that will be able
to extract clean mango puree at household level which is beneficial to human health, easy to

operate and affordable to both small scale farmers.

This shall be achieved through the adoption of the methodology below; research, analysis,

fabrication, performance testing and economic analysis of the machine.

All those methodologies shall result into, an efficient, well assembled, tested and economically

evaluated machine if all met.
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