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Fair, organic and sustainable: Twiga Sun Fruits produces dried pineapple
in Uganda

With the aim of providing a smallholders’ cooperative in the Ugandan sub-county
of Kangulumira with future prospects, a fair income and a sustainable increase
in prosperity, the Austrian company Twiga Sun Fruits GmbH recently launched
a project for the production of solar-dried pineapple: organic, fair and meeting
European quality standards. The new production facility has been in operation
since June 2023. It is able to produce 8 tons of dried pineapple a year on site.
The devices used to peel, core and cut the pineapple were donated by the
company KRONEN GmbH from the German town of Kehl am Rhein.

Uganda is situated in central eastern Africa, directly on the equator. Its location and
outstanding soil quality make Uganda predestined for high and high-quality yields of
crops all year round. Uganda is also, however, one of the poorest and least developed
countries in the world.

Until recently, the partners in a smallholders’ cooperative in Kangulumira produced
around 4,800 tons of fresh organic pineapple per year. Most of the pineapple grown
was sold at the local market — with high post-harvest losses and low sales revenue.
Some of the crops yielded were further processed in small tunnel dryers, but this type
of processing involves many disadvantages and above all significant losses. Against
this background, the production approach used by the farmers has now been
transformed with the help of Twiga Sun Fruits GmbH from the Austrian town of Bludenz.

Producing 8 tons of dried pineapple per year

The technology was installed on site in the spring, and production then commenced.
Since then, the production has already proven to be highly successful. The pineapple
selected to be dried is cored with a grid cutter and then cut into 10 mm-thick slices
using the MASS manual pineapple slicer. The devices were donated to the project by
KRONEN GmbH from Kehl am Rhein. After being manually cut into segments, the fruit
is gently dried at a stable temperature of 60 °C for approx. 20 hours using a cabinet
dryer from the company Innotec Ingenieursgesellschaft mbH.

With this method, 135 g of dried fruit can be produced from a fresh pineapple weighing
2 kg. Twiga Sun Fruits places value on leaving as much added value as possible in
Uganda while also taking a sustainable approach. The dried fruit is therefore also
packaged directly in Kangulumira in an inert gas atmosphere.

This new approach aims to produce 8 tons of dried pineapple per year, thus
significantly increasing the cooperative’s production volume. It processes around 120
tons of raw produce, namely solely good product, per year. The high quality standard
and stable production volume enable the cooperative to establish itself in international
trade. After successfully launching the new production facility, the project partners now
aim to further increase the production volume to 150 tons of dried pineapple per year.
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The dried fruit is imported to Austria by Twiga Sun Fruits, which sells it directly in its
online shop. “We provide the solar energy and processing technology free of charge,”
explains Daniel Neyer, who founded Twiga Sun Fruits with Kerstin Wolf. “The
cooperative only pays a low rent for using the building, which is provided by our
Ugandan partner All in Trade.”

Fair, organically certified and sustainable

“The lack of infrastructure poses huge problems in Uganda. 75 % of all households
belong to the rural population, and only 17 % have access to electricity. Three out of
four workers are dependent on agriculture,” states Kerstin Wolf. “Twiga Sun Fruits
arose from our strong conviction that we can provide smallholders in Uganda with
future prospects, a fair income and a sustainable increase in prosperity. We want to
contribute towards the sustainable industrialization of the Ugandan agricultural-food
sector.”

70 farmers in the cooperative have now already been granted organic certification in
accordance with European standards by the Swiss certification organization Ecocert
IMOswiss AG. Twiga Sun Fruits GmbH has been proudly bearing the Verified Social
Enterprise (VSE) label since June 1, 2023. This state-approved label confirms that the
company meets all the criteria for a social enterprise.
By constructing the production facility, Twiga Sun Fruits is creating qualified jobs. The
Twiga Sun Fruits campaign aims to double the cooperative’s current organic export
sales price per kilogram of dried pineapple. It also prevents food spoilage and therefore
eliminates the high losses previously suffered by the cooperative.

The heat used to dry the fruit is produced with the help of solar thermal collectors and
stored in warm water tanks. A power supply is additionally generated using
photovoltaics. All in all, this results in a cost-optimized and sustainable solution for
ensuring an independent solar supply for the production facility.
“The use of solar thermal energy to obtain process heat and the holistic approach make
us pioneers in Sub-Saharan Africa. Only 0.4 % of the world’s solar thermal energy
applications can be found in this region. Solar thermal energy offers potential that has
been virtually left untouched,” explains Neyer.

Another important component of the project was supplying both the village community
and the production facility with clean drinking water. A solar water pump installed by
the project partner All in Trade Ltd. now provides 1,500 residents in the village
community with fresh drinking water. This was made possible by a fundraising
campaign launched in cooperation with the charity managerohnegrenzen (Managers
without Borders).

The other investments in the project made by Twiga Sun Fruits are solely private and
funded without any sponsorships. In addition to contributions made by the company
founders, Kerstin Wolf and Daniel Neyer, the investments are also funded by silent
partners. They are only amortized via sales of the dried fruit in Europe.

Twiga Sun Fruits: www.twiga-sunfruits.org

Video BBEG Media: ,,Kayunga farmers to export dried pineapples to Europe“:
https://lwww.youtube.com/watch?v=3vriSnjQql8
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About KRONEN GmbH

KRONEN is a family-managed, globally operating producer and supplier of stand-alone
machines, special-purpose machines, and fully automatic processing lines. The product
program of KRONEN and its partners covers fruit, vegetable and salad processing: from
preparing, peeling, cutting, washing, mixing, disinfection and drying to conveying, weighing and
packaging. KRONEN also offers technical solutions for the processing of meat, sausage and
fish, vegan products, baked goods, and pet food.

The company, which is based in the German town of Kehl am Rhein and has a second
production site in the nearby town of Achern, currently employs more than 130 members of
staff, has representations in more than 80 countries worldwide, and supplies its products to over
120 nations all over the globe.

With more than 40 years of experience in food technology, KRONEN preserves traditional
values such as quality awareness and relies on a sustainable, holistic approach for the hygienic,
reliable, and efficient production of healthy food. KRONEN considers itself to be a think tank
that provides innovative, customized solutions to benefit its customers and meet all their needs.
It guarantees top-quality advice and planning expertise in close cooperation with the industry
and research establishments.

For more information, please visit: www.kronen.eu

Contact:

Kira Krollpfeiffer

Tel. +49 7854 9646-160

Fax: +49 7854 9646-5160
E-mail: kira.krollpfeiffer@kronen.eu

Christina Maier-Streif

Tel. +49 7854 9646-161

Fax: +49 7854 9646-5161

E-mail: christina.maier-streif@kronen.eu
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Twiga Sun Fruits GmbH photo material:

Left: The AS 1 grid cutter for peeling and coring the pineapples at the production facility, which was installed by
Twiga Sun Fruits in the Ugandan sub-county of Kangulumira for a smallholders’ cooperative.

Right: The MSS manual pineapple slicer for cutting the pineapples was also donated for free by KRONEN GmbH.
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Top left: The cooperative’s pineapple processing workers together with Daniel Neyer and Kerstin Wolf.

Top right: Edith Predorf (business delegate of the Austrian Economic Chambers (WKO), Nairobi Foreign Trade Center)
and Rashid Moses Kabale (Head of the Kangulumira Horticulture and Vanilla Co-operative Society Ltd.) at the
ground-breaking ceremony for the production facility.

Bottom left: From left to right: Kerstin Wolf, Dr Roswitha Kremser (from the Austrian Development Agency (ADA)),
Edith Predorf and Daniel Neyer at the opening of the new production facility on May 31, 2023.

Bottom right: The Ugandan and European team around Twiga Sun Fruits.
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Uganda'’s location and outstanding soil quality make it predestined for high and high-quality yields of crops all year round.
Uganda is also, however, one of the poorest and least developed countries in the world. The newly constructed
production facility enables workers to produce 8,000 kilograms of dried pineapple per year.
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