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ABSTRACT

. Pineapple fruit (Ananas comosus) is highly perishable in its natural state after harvest and is
vulnerable to spoilage by mechanical damage, chemical deterioration .and environmental effects.
Thus, it is: highiy essential to process. the freshly harvested fiuit into juice which can be
consumed fi‘eshly or.processed further into healthful beverages,
Design considerations included: high processing capacity and efficiency, quality of juice. ‘quality,
availability and.cost.of constriction matetials. The main design features involved pulley and belt
des:ig_n, worm shaft design, design for capacity, power requirements and prime mover selection,
The major components of the machine were peeling table, chopping unit, extraction unit, juice
outlet, waste outlet, frame, prime. mover (electric motor) and.motor stand. The chopping unit
consists of a shaft attached with spikes which chep whole pineapple fiuit into smaller pieces and
convey the chopped product to the position whete il eters the extraction unit through a lower
hopper. The extraction chamber houses a shaft which conveys: crushes, grinds and. presses the
product from the chopping unit.
The juice extracted is drained through the juice sieve into the juice outlet from where it is
collected while the residual waste is collected at tlie waste outlet. The midchine was tested using
freshly: harvested whele pineapple fruits and result revealed a juice yield, exiraction efficiency
and extraction loss of 57.8, 77.9 and 51.2 % respectively. Powered by a 2 hp. single-phase
electric motor, the machine has a production cost of UGX (1,033,000 OR 1.563.000) wheir the
motor is hired or bought with the construction materials "be_in_g_- locally available at affordable
costs. A cottage pineapple juice extraction plant based on this technology can piovide

-employnient for at least two persons at the same time providing fresh Jjuice at'low costs and

residual waste as-an ingredient for livestock feed manufacturing.
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CHAPTER ONE

1.0 INTRODUCTION
This chapter covers the general information for the project title “Muliipurpose Pineapple
Processor” like background and overview of the project, problem statement, project aim and

objectives, justification and scope for this project.

1.1 Background of the study
Pineapple/Ananas comosus ‘as ii is scientifically known belongs to the Bromeliaceous family

originated in Ametica; but it was the Eutopeans who first discovered this tropical fruit in
the1600's.The cultivation of this plant.spread far and wide to all tropical regions of the world.

Due to its tropical location, Uganda is endowed with a wide variety of succulent, tropical fruit.
Fruits contribute a big share of the country’s non-traditional agricultural exports and to: the
nation’s exchange economy. Aecording to the FAO (2004) Uganda prodticed only 0.35% of total
pineapplé prodiiction for East Africa compared to 80% and over 19% produced in Kenya and
Tanzania respectively. Forty pereent of pineapples produced in Uganda are exported into the

regional market of Democratic Republic 6f Congo, Rwanda and Kenya.

1.1.1 Areas where pineapple is grown in Ugandu
Pineapples in Uganda are generally grown as 4 sole crop or an inter¢rop with bananas. Pineapple

is mainly grown in Kayunga, Torore, Luwero, Kamuli, Mpigi, Sembabule, Kenjojo and Iganga.

112 Pin'ea_pple-s;eﬂin_ g in Uganda

In Uganda pineapple is sold in different products in local markets, to juice extraction companies
and.fruit exporters.

Farmers in Kayunga and Luwero districts are drying the fresh pineapples and selling the solar
dried products to exporters such as Fruits of the Nile, FLONA Cominodities Ltd and AMEFRI
Farms Ltd. Drying of these pineapples is mainly done during the peak (bumper harvest) season.
Generally, smallholder producers, with little or no cash input using only family labour, net
revenue i§ estimated at total reverue of annual earnings of Ushs 6-10 million/ha, (where
20,_000fruits were planted and sold at:sold at Ushs 300 -500/fruit) to local markets (Ssonko ef al.,
2009).

Page.1
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