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Development of aging measuring device for flour food
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Abstract; Determination of the aging degree on flour food, used to
measure by TA-XT2i texture analyzer, Differential Scanning Calo-
rimetry(DSC), X-ray. Raman spectroscopy, Nuclear magnetic reso-
nance spectroscopy. and a-amylase methods. But the these methods
need expensive equipment, a lot of inspection instruments and rea-
gents, well practicing operator, high maintenance costs. A flour food
aging degree measuring device, the instrument adopts the electric
motor control, can automatically measure and record from the field
measurement data, overcomes the disadvantages of the above meth-
ods, manual and mechanical device operation in one, just simple
training can operation, less subsidiary consumables can meet the la-
boratory use, and can be popularized and used in the small scale en-
terprise.
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The structural diagram of degree of aging
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Figure 1

measuring device for flour food

2 sl
2.1 RIEFEIRIT

A VAR FH A 5 508 A i 00 ol R 22 SR 0L 1
PRENVAIIE U . SR A AT B A e R R T B
RS (L, AT DR U 7E A [ 3 PR 5 R UE A 2 A0 R B AT
Wi
2.2 Mk

LA B A Sl A BIL ) — b o 2R A AT AT
12 T IR BN AL i 7 505 11 B b A2 B2 L RE 4% 75 W AT
T T Bl i e A AT R Y R B TS REL AT IR
B 16T SORMARALAT 19 328 13 T IAATAT 5 S8
T 2l 38 e 1 B IR T e 1 RN [ A i DA ik 15 i e B
8 FH T AR f [0 52 A i e L b 1 B SR MR 22 17 SCHE L LA
R AL 3 I e ) FL P R 4 L T O R S
A ful R 52 TP 16 S5 2 L AR A ot 2 AL R Y AN T L BT
VA 3 FH AN [l f) B o 4, ) 60,,100,200,400,800 g 5 7#ft L 22
AN TRI RIS B RE it BRI 2 20K . B DR AR AR I LA 2.
2.3 AWM

R AR B B E )R 0. 12 kW, B8 §5 3% 1 440 r/min

1 9
. _
) t
(S| [l
LRSS 2008 3 ibged 1 4 03 5. 0040 1
6. W 7. K# 8RR 9. 4l
B2 #ZixishmE
Figure 2 Installation structure diagram of grinding wheel
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Figure 3 The speed control circuit diagram of DC motor
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Figure 4 Timing control circuit of DC motor
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(1) EMTERE :0~60 min,

(2) P 1 440 r/min,

(3) LI .0.12 kW,

(4) TAEHIE 220 V AC+15% (50 Hz),
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Figure 5 The assembly diagram of power plant
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