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Properties of bay scallop and design of V-wheel roller grader
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Abstract: The morphological properties of the bay scallop affects
weight properties were analyzed quantitatively, by determining the
shell length as a key trait for grading work. By combining the char-
acteristics of the physics properties of the bay scallop, a V-wheel
roller grader was designs. and Slid-works was used to build a dimen-
sional machine model of V-wheel roller grader. The results showed
that the design of V-wheel roller grader was reasonable and the
structural was novel, can achieve high efficiency and precision grade
scallops.
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Figure 1  Scallops morphological traits
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Descriptive statistics for each properties

Table 1
of bay scallops

TR PIE PRMERREME bRfERE r M W2EE
Xy 52.4647 0.8862 3.6542 13.3536 0.2335
Xo  55.8470 1.0296 4.2453 18.0226 0.3406
X;  25.4941 0.5526 2.2788  5.1930 0.2259
Y  23.7505 0.9714  4.0052 16.0418 0.3761
z 9.9823 0.5127 21140  4.4690 —0.043 1
w 4.0952  0.2323  0.9581  0.9180 0.4689
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Table 2 The correlation coefficient between each properties of bay scallops
PR Xy X, Y Z w
X1 1

Xz 0.912 706 1

X3 0. 508 306 0.664 416 1

Y 0. 800 775 0.869 603 0.776 666 1

Z 0.690 191 0.810 173 0.610 099 0.915 861 1

W 0.535 681 0.658 679 0.¢ 547 0.828 068 0.878 487 1
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Table 3 Path coefficients

[i) 32 41
ERIN MRRB EEE )y
X, Xs X3

Xy 0.800 7 0.280 5 0.520 2 0.313 9 0.206 1

Y Xz 0.869 6 0.344 0 0.525 4 0.256 0 0.269 4
X3 0.776 6 0.405 6 0.371 0 0.142 5 0.228 5

X1 0.690 1 —0.244 5 0.934 6 0.891 2 0.043 4

Z Xe 0.810 1 0.976 5 —0.166 7 —0.2231 0.056 7
X3 0.610 0 0.085 4 0.772 9 0.124 2 0.648 7

Xy 0.5356 —0.270 7 0.807 4 0.703 6 0.103 8

w Xo 0.658 6 0.770 9 —0.1113 —0.247 0 0.1357
X3 0.578 5 0.204 3 0.374 7 —0.137 4 0.512 1
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Figure 4 The measurement of grader parameters
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Figure 5 The structure of V wheel
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Figure 6 Test rendering of scallops grading
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