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Optimal design on double isolation system of a small pulverizer
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Abstract: The simplex optimal design of the parameters of a small
pulverizer’s double isolation system has been improved, based o n the
analysis of the effects of dynamic parameters of double isolation sys-
tem on isolation performance, which was built upon the graphical and
quantitative analysis in MATLAB. The noise has been reduced by
12. 1 dB after change vibration isolators, so that the noise of the pul-
verizer has been cut to the permissible range.
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Figure 1 A smal pulverizer
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Figure 2 Mathematical model
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Figure 4 Magnification factors of vibrations at different

natural frequency ratio
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Table 1 Calculation of Magnification factors of vibrations on the noise area of the pulverizer dB
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