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ABSTRACT

Food processing is a very important aspect in daily consumption. Food processing is the way raw
ingredients are transformed into consumable food. Roasting makes maize edible for consumption
in the home or simall entrepreneurs by the vendors. Roasting is done using barbecue whete the
device cooks food by applying heat directly from below. '

Selling roasted maize is the most common source of income to most small scale maize growets.
And the roasting process requires continuous fanning of charcoal to maintain the charcoal
burning, which is a stressful practice. Many techriologies have been developed to make roasting
process easy but these technologies are not in Uganda. In order to reduce the stress when
roasting maize, know thie level of cook, and to also increase efficiency, the development of an
electric maize roasting machine was observed necessary.

The design parameters of maize rotisserie was donie depending on the available researched
technologies available on market in different developed countries. Experimental research design
was adopted in the investigation to determine the efficiency of the maize rotisserie for roasting
maize cobs. The machine performance efficiency was calculated and it was 71.4%. And the
venders were observed to take less time to roast many number of cobs in batch than when using
tradition methods. Also hygiene of roasted cobs was improved since it is a clean operating
process when using an electric maize rotisserie.
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CHAPTER ONE: Introduction.

1.1 Background

Food Processing is very important aspect in our daily consumption. Processing of food means
the methods and ways used to transform raw ingredients into consumable food. It can also be
defined as a process by which a raw food is transformed to edible food for consumption, either in
the home-or by small entrepreneurs on the roadside {vendors). The devices used for roasting
maize are barbecue and similar other devices. The barbecue is a device that cooks food by

applying heat directly from below i.e: the food is placed directly on the source of heat.

Roasting is thie process by which agricultoral products are exposed to dry heat in an oven or over
a fire for the purpose of reducing moisture and cooking of the products, making them snitable for.

consumption.

Roasting is a common méthod for processing food and it usually uses dry heat on an open flamie
or oven or other heat source. Roasting is the mechianism by which the food product materiais are
subjected into irreversiblé structural changes and reduction of moisture contents with the purpose
of bringing digestible content for human consumption (Fellow, 2000). Roasting usually causes
caramelization ofthe surface of the food, which is considered a flavor enhancement '(.Wi.kipedia,
2010)

The word “Barbecue’, means a fire place or a pit for grilling food, typically used outdoors.and
fraditionally employing hot charcoal as the heating medium. Maize cobs are processed by
roasting on live charcoal using charcoal stoves. In early days the farmers used to sit around an
open fire in.the field roasting the freshly picked maize cobs. Later, the maize cobs were brought

to the town and sold by sidewalk vendors.

There are several advantages of roasting on a barbecue /rotisserie grill with respect to the flavor,
convenience, versatility of fuel, versa’tilit_y of style of barbecue cooking and versatility of recipes.

Maize cobs are one such food that is processed in both a barbécue and a grill.

Roasting of maize is done by placing maize over burning charcoal-stove and keep on turning it to

prevent over burning. Roasting is 2 method of cooking, and it improves digestibility of maize.
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