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Abstract: Acording to the problems in traditional grain food ration
filling machine, and from the automatic machine hardware designs,
algorithms, software design, anti-jamming design of multiple per-
spective, quantitative packing of fuzzy-PID control algorithm of dy-
namic weighing, and optimal chip disposal procedures, simplified the
peripheral hardware design and reduced development costs. Field test
results show, the new packaging control machines is stable, divide
errors reduced by 94. 6% , and can meet the needs of grain food pro-
duction.
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Figure 2 Traditional packing unit
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Figure 3 Power supply module design
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Figure 4 16] bridge resistance weighing sensor external

structure, internal circuit diagram
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Figure 5 LCD display module design
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Figure 6 The keyboard control module design
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Figure 7 Solid state relay motor control principle

diagram of the switch
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Figure 8 The principle diagram of the photoelectric

control switch
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Figure 9 Main program flow chart
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The principle diagram of the fuzzy-PID controller
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