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Press Release  
 
 
Extrusion of pre-gelatinized flour from plantains  

Coperion delivers ZSK twin screw extruder to PIBID in Uganda  
 
 
Stuttgart, January 2012. – A ZSK twin screw extruder from Coperion GmbH, Stuttgart/Germany, 

formerly Werner & Pfleiderer, will soon go into service in Uganda for the production of pre-

gelatinized matooke flour from non-storable plantains, also known as green or cooking 

bananas. The flour is simply stirred into hot or cold water to make matooke, which is a staple 

and easily digestible Ugandan meal. The ZSK 54 MEGAvolume PLUS twin screw extruder has 

been purchased by the Presidential initiative for Banana Industrial Development (PIBID), which 

is part of a project aimed at promoting the sustainable production of plantains in Uganda, 

increasing local added value and at the same time improving the nutrition of the population.  

 

The new production process, which has been specially tailored to the capabilities of local 

farmers, targets the production of  flour which will be transported  and stored at the PIBID 

production centre at Bushenyi, where the new ZSK MEGAvolume PLUS twin screw extruder, 

equipped with 54 mm diameter screws and a seven-barrel process section, is to be installed. A 

solids conveying and metering system feeds the plantain flour into the extruder, while a fine jet 

of water is injected into the second barrel of the process section. The cooking extrusion process 

now commences and the plantain flour is extruded at a typical temperature of between 140 and 

150 °C into a modified, pre-gelatinized flour. Downstream of the extruder’s process section is a 

modified version of the Coperion ZGF 70 centric pelletizer, which is axially displaceable. This 

way the knife rotor can be attached to the die plate while the extruder is in operation. Due to the 

vernier adjustment with scaling an absolutely precise cut is possible. Coperion will show the 
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ZGF centric pelletizer on Anuga FoodTec (27.3. – 30.3.2012, Cologne/Germany). The 

pelletizing system produces a directly expanded extrudate that can then be readily milled into 

soluble matooke flour after it has been dried. 

 

The twin screw extruder and the pelletizing system fully meet the standards and requirements of 

the food industry. All parts of the extruder that come into contact with the product have been 

specially selected for food processing application. The outer surfaces of the process section are 

chemically nickel-plated. All oils and lubricants are conform to FDA standards. The splash water 

protected design and the stainless steel cladding facilitate cleaning. 

 

Dr. Florence Muranga, Director of PIBID, and further representatives of the initiative came to 

Stuttgart for the factory acceptance test (FAT). The completely assembled extrusion line was 

tested at Coperion’s food test lab using the original product. Also attending the tests in Stuttgart 

was Dr. Albert Esper of Innotech Ingenieursgesellschaft mbH, Altdorf. This engineering 

company specializes in processing technology applications in tropical and subtropical regions 

and was of invaluable assistance to the intercultural dialogue between PIBID and Coperion. 

 

For the development of the innovative value creation chain from the raw plantain to instant 

matooke flour, Dr. Florence Muranga was able to draw on the results of her research work at 

the former Federal Centre for Cereal, Potato and Lipid Research (now the Max Rubner-

Institute), Detmold/Germany, where she had already experimented with the ZSK 40 twin screw 

extruder as a means of processing matooke flour.  

 

Asked about the tasks and objectives of PIBID, Dr. Muranga replied: “PIBID has set the task of 

involving the plantain-growing rural farmers of Uganda in the value creation chain to a much 

greater extent and to network them with the processing companies along this value chain. 

PIBID makes know-how and technologies available both to the rural farmers and the 

downstream processing companies. Our educational and training work embraces the efficient 

and sustainable cultivation of the plantains, the development of individual enterprises and 

production processes and the assurance of high quality all along the chain from the raw to the 

finished matooke product. This locally produced foodstuff is particularly important for the 
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nutrition of schoolchildren, malnourished infants and people weakened by AIDS. Put briefly: 

PIBID aims to establish, over the short term, a well-functioning, decentralized production and 

supply process that will lead to a greater generation of income, not only locally and regionally 

but also for the state of Uganda as a whole.”  
 
 
Coperion (www.coperion.com) is the international market and technology leader in compounding 
systems, bulk materials handling systems and services. Coperion designs, develops, manufactures and 
maintains systems, machines and components for the plastics, chemicals, pharmaceutical, food and 
minerals industries. Within its three fields of activity – Compounding Machines, Materials Handling & 
Extrusion Systems and Service – 1,700 employees and nearly 30 sales and service companies 
worldwide, Coperion achieves annual sales of 400 to 600 million euros.  
 
 
The Presidential initiative for Banana Industrial Development (PIBID; www.pibid.org) is a pilot project of 
the government of Uganda. Its aim is to increase, through scientific support, the incomes of rural 
farmers, to develop the value creation chain in Uganda and to build up a locally, regionally and 
internationally interlinked marketing chain for products produced from matooke flour.  
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Dear Colleagues,  
an MS-WORD file of this press release in English and German and  
a printable-grade copy of the enclosed images are available for download at  
http://www.coperion.com/en/news/newsroom/  
 

Editorial contact and voucher copies:  

Dr. Diether Burkhardt,  KONSENS Public Relations GmbH & Co. KG, 
Hans-Kudlich-Straße 25,  D-64823 Groß-Umstadt 
Phone:  +49 (0)60 78/93 63-0,  Fax:  +49 (0)60 78/93 63-20 
E-Mail:  mail@konsens.de,  Internet:  www.konsens.de 
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The ZSK 54 MEGAvolume PLUS for the processing of plantains (cooking bananas) into highly 

nutritional pre-gelatinized flour underwent its factory acceptance test in Coperion’s food test lab 

in the presence of representatives of PIBID (from left to right: Jörg Prochaska, Project Manager 

Chemicals, Food and Pharmaceutical Extrusion and Uta Kühnen, Process Engineer Food 

Extrusion, both of Coperion; John Kawongolo, PIBID; Rev. Dr. Florence Muranga, Director, 

PIBID; Oliver Beiser, Business Segment Manager Chemicals, Food and Pharmaceutical 

Extrusion, Coperion; Dr. Albert Esper, Innotech Ingenieursgesellschaft mbH)  

Photo: Coperion, Stuttgart/Germany  
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The ZGF 70 centric pelletizer – shown here in its opened position – is flange-mounted on the 

food-grade twin screw extruder ZSK MEGAvolume PLUS for the processing of matooke flour. 

Photo: Coperion, Stuttgart/Germany  


