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Atotal of 213 students 
are graduating with 
PhDs during Maker- 
ere University's 76th 

graduation ceremony 
that started yesterday 

and runs until February 
27 at the institution's 
Freedom Square. They 

are part of the 9,295 
students graduating 
in different disciplines 
at Uganda's premier 
university. Sylvia Ka- 
tushabe and Jane 

Nafula bring profiles 
of PhD graduates from 
the College of Agricul- 
ture and Environmental 
Sciences. 

SAMUEL KAHEES! 
KUSIIMA 

Tople: Effects of land use 
andland cover chango on 
ocosystem services and 
human wellbelng In Budongo~ 
Bugoma 
MrKusiimaanalysedland use 
changes between1990 and 
2020in westem Uganda's 
Budongo-Bugoma landscape. 
Grasslands, forestsand 
‘wetlands declined, and under a 
business-as-usual scenario, over 
half the area could be farmland 
and built-up by 2040, 
H links these changes to 
declining ecosystem servicos 
and multidimensional human 
wellbeing. He recommends 
integrated landscape 
management, agroecology. 
incentives and participatory 
fand use planning. 
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‘What Makerere’s PhD 
graduates researched 
DICKSON BIRYOMUMA R 
1 % RN BULIBA 

Topic: Institutional 7 
frameworks and quality of 
propolls tincture 
Mr Biryomumaisho 
‘oxaminod how formal 
andinformalinstitutional 
frameworks shape 
procossors'practicesin 
producing quality propolis 
tincture. Hocovered a 
census of 124 processors. 
Inthe absence of national 
standards, processors 
rolied oninformal norms, 
showing low capacity and 
moderate adherence 
influenced byinfrastructure, 
oquipment and skills. 

Mr Sebuliba explorod so. 
psychological factors infl 
group membership and 

GERTRUDE MIRIAM innovation among poultry OJERA ALAL ATO P 

EUNICE V. systoms| 
MrKalimunjaye 5 i i 

Influonce of processing focused on scaling Tople: Genetics of cooking 
MsOjera evaluated outimproved cassava time and canning quality 
the nutritionaland soed variatios, traitsn common bean 
phytochemical including NAROCASS1 (Phaseolus vulgaris L.) 
composition of red and and NASEH4, in MsKesiime assessed variab 
white malakwang and how 
processing affects their 

incooking time and canning Kiryandongo, Serere 
A Kamulhd quality traits, identifying 11 and Kamuli districts. 

health benefits. Ho found that training genotypes withmoderately o, 
She found significant and knowlodge cooking time and 39 with goc. 
differoncesin crudo fat, transforare cru canning traits. Sheidentified 
magnesium, iron, vitamin  She concludos that foradoption. Th theroleofresearch genomic regions linked to the 
Aandascorbic aci alakwang can boundariesbotween  institutions suchas traitsand developed validated 
Antioxidant potentialwas  significantly contribute formal and informal National Agricultural KASPMnrsShort-wddruc 
comparabletovitaminC.  tomicronutriont and seod systoms are ResearchOrganisation  beans can save time, fusland 
Cookingand dryingwere  bioactive intako in thinand roquire indissemination water, benefiting resource-poo: 
dostructivotovitamin  communitios wheroitis coordinationamong  despitolimitedfinancial  householdsand processers. 
B-complexand E. consumed. actors. He highlights  incentives. = 

ELIZABETH KHAKASA 

Topic: Prediction of acceptable ‘modelling, instrumental analysis, 
quality of cooking banana hybrids sensory evaluationand consumer 

proforence toassoss hybrids at. 
Ms Khakasa developod stages. 
methodologios to prodict Tho findings g 
consumption quality of cooking 
banana hybrids, addrassing limited 
intogration of consumer traits in 
breading. 
Horstudy combined statistical 

that meot farmer and consumer- 
oxpectations, strengthening food 
quality and markot acceptability. 
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