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Introduction ------------
Since the.> latr eighteenth century when European civilization was ushered 

irJ the country, Uganda witnessed an increasing progress in the development and 
manufacture of food processing and preserving equipment. This slow 
development is generally attributed to numerous sethacks. There has been a 
natural tendency of the local population to prefer imported products or 
equipments, especially European imports. 

Because of the poor financial status, the lack of proper machinery and 
tools, and the lack of initiative for properly qualified personnel, the 
quality of the products has not, in some particular areas, reached comparable 
standards with those from abroad. 

However, with the current trend of events in the country, there is a 
great governmental emphasis on the development of small-scale industries. 
There is hope that soon promising achievements will be made by the 
industrialists concerned in this sector. 

Many food processing equipments are made in the country; these range from 
groundnut shelters, rice threshers, maize or grain hullers, feed mixtures, 
maize or grain mills, to coffee processing equipments, for example, catadors. 

This presentation will only discuss the specified equipments whose 
drawings have been attachPd. Only food proc:essing equipments are the sole 
presentations in this technical paper as they are the most abundant in the 
country, while very few food preserving equipments have been developed. 

(1) ~~~L!!I!!! lfor mt=1ize, mil1d, cassava, etc.). See appendix l.l; l.2; 
l.~; 1.-l; 1.5. 

This hammer mill is designP<l to suit any typt> of grain milling. The main 
body is essf?nt ial ly fabricated from galvanized, heavy··duty, f3 DUD thick' mi l<l 
stf"el platf·s with a centrnl rotor hanuner fitted on 2"c, self-rentering 
bearings. The average hananer mill can be connected to an electric nr <liPs~-1 

motor of 11- l5kw ( 15- 20hp'. Pow,·r transmission is supplied by a 3'P.' sed illn 
v~e belt 'or more, depending on size\ and the reconunended speed is 3000rpm. 
It has an output of 700· l!'iOkg:h, depending on the screen size and the moisturP 
content of the grain in question. With a maize (rain of 16 per cent moisturP 
ront c•nt, 1, ~20k~/h of maize floor can be produced on a 3111111 screen whi 1 e a 
l.5nan screen will yield 780kg h. 

Th'" hanunPrs :in· marl<· nf 1 ow-rarbcm :; t N· l , which is har<lf'nE·d and 
reversible, giving them four lines. Depending on the r.apacity of the mill, a 
differf"nt numbt~r nf swinging hanuners arf' fitted onto thf" rotor: 

for 16hp 
for 26hp 
for 40hp 

16 hammP.rs; 
32 hrunmf!r·s; 
48 hammers. 
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Similarly, the pfficiency of the fan is improved by additional blades: 

for 16hp 
for 26hp 
for 40hp 

2 blades; 
4 blades; 
6 blades. 

Grain is fed by bulk or bag into the feed hopper. Pneumatic feed in the 
grinding chamber is controlled by a regulating duct. This duct controls 
smooth feeding simultaneously, allowing the operator to inspect the ailling 
stuff for any impurities which may occur, i.e. stones, nuts and bolts. 

This machine is designed to remove groundnut shells frOll the nuts 
themselves. For a long time farmers have removed by hand the nut meat from 
the shells. To lessen this laborious task, this machine has been designed to 
increase production. 

This is basically a manual operation. Dry nut shells are fed into the 
machine until it is 75 per cent full. With a back-and-forth movement of the 
handle, the machine crushes the nut shells and, in doing so, the rPsultant 
nuts and the shell fraglllents pass through the perforated grill base of the 
machine. The· resultant mass is collected for Pasy separation by hand picking. 

The body of the machine consists of a heavy, mild-stee1 plat~ 3nun thick, 
while the bottom is made of mild steel flats of 1.5". The crusher is made nf 
surfar.e-hardPnerl stet·l ro<ls of Bmm diamPtPr. The clearance betwPPn the· 
crusher and bottom grill is 4-6nun. 

For an f•ight-hour working shift, one· r·;rn .~rush an average of five to sis 
bags of dri~d groundnut shells. 
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