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Design and experiment on type of rollers feeding device of cutting
opening at back of shrimp
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Abstract: A cutting device for shrimp was designed, and a series of Sy 1
tests were carried out on efficiency of back open of shrimp and sense

evaluation, between on gear knife and knife, post and reverse rota-

tion, rotation speeds. The results showed that: by using the posi-

tive-free geared knife to cut shrimp when it came to 350~400 r/min,

the cutting result achieved best. The device is stable, efficiency and

suiting practice.

Keywords: shrimp; cutting device; feeding device combined rollers

and wheels; design; experiment
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Figure 2 The section figure of shrimp
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Table 1 The depth of gland of shrimp mm
£ £ s34
75 £ HK N
1 155.42 70.02 13. 86 18. 26 5.18
2 148. 34 70.58 13. 64 16. 10 4.12
3 131. 00 63. 00 12.28 18. 34 4.54
4 135.00 64.02 12. 30 17. 22 4. 60
5 142. 30 65. 74 12.28 15. 04 4. 20
6 143. 60 67. 84 13. 54 17.18 4.72
7 140. 74 65. 30 13.00 17. 24 4. 30
8 151. 60 67.20 13.72 18. 98 3.84
9 140.76 65.68 12. 60 18. 20 4.08
10 139. 56 64. 50 13.48 18. 04 4.22
DM 142.85  66.39  15.07 1746 4.38
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Table 2 Standard of sensory evaluation
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Figure 3 Figure of different type of knives
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Table 3 The result of sensory evaluation

P AEREET] R
1 3 4
2 2 5
3 4 5
4 4 4
5 3 4
6 2 4
7 3 5
8 3 4
9 2 4
10 4 5
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Figure 4 Processed effect diagram
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Figure 5 Reverse cutting effect
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Figure 6 Different speed of cutting effect
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Figure 7 Graph showing of speed characteristic
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