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Design of a new continuous grading litchi peeling machine
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Abstract; Based on the litchi fruit's physical and chemical properties,
a new continuous fruit peeling equipment had been designed to com-
bine the grade and peel unit. The device integrates photoelectric
beam machine into the grading unit, which makes litchi fruit peeling
easily after rating. The peeling mechanism is that the graded fruit cut
a small opening firstly, then torn the peel. Thus the equipment could
continuously finish fruit rating, orderly loading, cutting, peeling and
fruit collection. Therefore, it could achieve not only achieve the high
efficient rating and peeling operation, but also keep the litchi fruit in-
tegrity, which is beneficial to automation of litchi fruit rating and
peeling, and the industrialization production.

Keywords: litchi; grading; the peeling machine; principle; unit; de-

sign

%K% (Litchi chinensis Sonn.) N 76 B F BH# 4 7¢ A,
FORSCURIBEE R CEFRFE . 258050 AL B A B .
T 7 A5 H) 25 B At S He v B — 3R

ZBOR/NAS — ARMEIE AT R H i kot 25 52 B L
SR B X A BT S AR TERE 0 27 T AR Z A
WR R G AL R AL 3 AL, | A4 L. O % M 4 R
BL o VR 32 RO AE VR B od 782 o A & 3 1) 4 R R AT 40

EE BN 4B (1989 —) , 55, I R R R 2 R e Wk 5 8
E-mail: 769786436(@qq. com

BWAEE B L

R EHE:2015—06—16

106

FUA TR 6] 5 I JZ 38 o0 RE BEAT 20 9% 0 G i BUIG, B RLAE IR
Byl B 5 32 BIHUARA A 5 AL X AL IR AL 1A B 2 A 5 4
WA EMRRAG KA BRI R RS ERA K,
2T SR T M R R I S 7 S B A P AR B R BR
i 9 73 SR AL AR 22 O IR - T 2R i 9 R AR 22 8 B 5
FEREAT 70 A FER R . M DB R 4T 20 24 J5 T » Naoshi
Kondo™ 8 Beit T — B4 F (1 43 R e - 1 Je AL 2056
DA 5 oWl S i X RO A R AT SR A T 2 A %
18 S X0 7 A R B BEAT A L AR S $ B E B AR i BE AT
I3 o AN FE AR O AR U X 23 AL ) ' 0 B Y D
B AR 8 3 A I A RRAE RSF RN N BB T . T
SR DGR HEAT G TN L G TS Y T e i DR T ek 2D
T U5 A F T B A Bk .

FI AT 5 4 25 Bz AL BETH A 26 B8 22 (R 3 B0 R [l /b St
RMESE B T A AR 7™ o Rt SR 8 32 20 8 50 B s el
EES G LIRS WA 2 s 2 N
i R 5 A A — A T A I8 TR e £ A T R R AR Y
DO Jl Xk kG A A 0 B K T 9 Y 75 BRI R O E S R 35 A TE
VA 5 e I T 500 A R AR RS O A S B R L 2
B R A5 KB L B L
F% Dt R S P 0 e 2 RS 0 R L AR I B e 1 TR
Al 1A B P B R G R A B R B T R A B B K
foi R U iy T A A 5 3 R R . AR X
7% 0 25 B MU Jit B TR A% 1) R B R 25 B R L R T AR 4 B )
A F 046 55 1 Bz 30 0« b 2K 208 8 A 1 I ) E ELOAS B L
F RN — B35 A ARME R AL B . B3 3 — B A WF 5T ¢
T — Pl 507 B 9 2 BB X 3 A AT B HE L B B
ANTEIR S P i ACRT L R I R TAl AE BEER
1 HUA R B AR R

B HLAL A ' o T S LA L TE A L B LA
SR WL 1o O R T R SR BT Y R E R R A A
F B UK S5 A8 T B TR — 7 9ICE AR 32 1 D 1 A 18



1% 5 HLH

2016 % 14

I e L A ] 7€ ) A R AR 2 T 3l 5 A B Y R AR Y A
[l o ¥ SToRE i 66 1) 75 RS A B O o W7 52 LA L 4 TR
T Sk 8975 1 22 B0 A By o AR R SR AR BEAT O AL B
IR RS A B A 7 A S 1E T B 8 SE R S DA Sk O 1l
T B AL 25 B LA L R AT 75 B 25 B ARk o 3 AT RAAR 46 A=
¥4 5 BEIRG0 TRIE 0RT C SAILRA 75 25 Bz BILRA f PO
T S5 B0 45 A 9 R MASE 2 Bz 1

S — 1

- i -

' l | f

‘ ' \V,f\\"\ — — j : ‘z ==
e s - - -
g o

LOOCHGER A 2. FIEM 3. ALK KL
A1l ¥EaAhErEHE

Schematic diagram of machine layout
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Figure 2 Structure profile of the litchi
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Figure 3 The shape structure of litchi grading agency
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Figure 4 Schematic diagram of beam shut-off mechanism
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Figure 5 Schematic diagram of screening mechanism
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The shape structure of litchi peeling machine
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Figure 8 The shape structure of tray track
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Table 1  The charge of peeling rate in difference fruit diameter %
41 42
i 5
35~30 mm 30~25 mm 25 mm DA 25~20 mm 20~15 mm 15 mm IR
1 96 98 42 96 95 62
2 97 99 55 99 94 71
3 93 97 37 98 97 65
"""" w6 9 9 45 9 95 66
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Table 2 The charge of breakage rate in difference fruit diameter %
41 42
IR
35~30 mm 30~25 mm 25 mm DA 25~20 mm 20~15 mm 15 mm LIF
1 4 5 14 5 4 12
2 2 4 16 3 5 14
3 3 6 15 5 6 11
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