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CHAPTER ONE: fNT.R()DUCTlON
1.1 Background.

The total poultry population in Uganda was projeoted .to .be about 32.6 million birds for 200617

compared to 23.5 million .in 2002. Of this, about ·80% is comprised of free-range indigenous

breeds. whilst the 'remaining 20% is commercial types mainly composed .of exotics (Production

arid Division 2008). Chicken form the main poultry type; but turkeys, ducks ..geese, pigeons and

ostriches are also kept in some areas. The Eastern Region: had the highest numbers offree-range
.birds (representing about 37.3%) followed by the central region. On the other .hand, the central

'region hadthe highest percentage of exotic poultry numbers.Il'roduction and Division 2008)

An egg (ovum) is one of the most important and useful poultry products i.nEast Africa (Ruxton

e~.aJ: "2(10). it's a source of food.and .inceme. Eg·g productsin Uganda among others include;

,rRcilex'\ cakes, bread, egg liquor. Eggs are a rich. source of protein and several essential

nutrients, particularly vitamin D; vitamin B121 selenium and choline. Emerging evidence

suggests that eating eggs is, associated with satiety, weight management and 'better diet quality.

In addition, antioxidants (OUIl(J in egg yolk may 111!lp prevent age-related.musculardegeneration,

The secondary .analysis showed that regular egg consumers With a low red and processed meat

(RPM) .intake ate healthier.diets and had a better micro-nutrient status than those who didnot eat

eggs but wh<;>had a high RPM. intake. 1i WaS concluded that egg. consumption, at a range of

.intakes, was associated with .;nutrition and.health benefitsfkuxton et, at. 2(10).

Egg processing and value addition in Uganda is unsound and limited. to 'hotels, restaurants,

bakeries and other small-scale food processing units. These use eggs for either direct
consumption or as. an. ingredient. in other products .in. its fresh form. Since the. eggshell is the

natural packing material for the egg contents, it is of greatinterest to obtain a high.shell strength

in order to resist all impacts an eeg is subjected to during the production chain. Most of the egg

breakage .losses occur during transportation, Besides ·packing material, alot of factors. influence

breakage of eggs during transportation such as truck suspension, traffic density, r.oad conditions,

location of the egg package on the truck and atmospheric conditions and possibly also driver
attitude in both driving and. handling of the egg patkages.(MerteJis et al. .2006).
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