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Abstract: This article states the reform of the commercial automatic-
multifunction frying machine with both machine design and automa-
tion technology, which aims to achieve the frying foods being fed in
and out automatically as well as the oil-water separation for oil sav-
ing. It proposes the overall solution and the general design of both
mechanical part and electrical control section, and elaborates on the
automatic control device of water for oil-water separation, reduction
gearbox, mechanism of chain and chain wheel, driving shaft coupler
and bearing block, claw structure for catching fried food. This re-
formed device will have bright application prospect for it can econo-
mize on manpower efficiently, control the temperature and time when
frying the food, and reduce oil consumption.

Keywords: {rying machine; mechanical structure; oil-water separa-

tion; control of electric device

FATTT % B 208 85 09 BT A S i K AL AT 2R 8 2 A
5 BRI DUAL MR AR SO BARE TR X 2R i AR
P 1AL G i BT A I A AT A B L DR BV R IR 2
e BN CHRATE . BRI N 1 55 85 BE L SUAF AE R A % 2 AL B
T EIR B S I R RE VR A . BE S RL B R B T — K
ZYIHE A S AL e KR B R LIS B KR A Sl

YEH BT A EE I (1968—) , B, 8 N 5 I8 TR 1 A 2 B 5 2% 55 56 Uil /
TN, E-mail; ygf8319@ sina. com
KA :2015—11—05

88

PO B 55 12 S MAC I & SR L 7K 43 85 4 AR 5 B0 i A i 1
il JOT ) B B R B SR s e I A R R R B BT L R TN
1955 Bl ik B AT A B AR EER L W] RLREAR T7 3 ) iU AR L i HL
o7 TR G E T R S S E .
1 Z)ie A SERL A ik
1.1 & B

WItZ R H M IEN S B R T AT LA E s
YRR, I LU Ry Sl s i AR il B o i I JE ] —iZ % —
W 4t B0 [ S ART, BB A BN A N Ty 5 5k 4 B
THAE IR AR A2 A 25 78 €0 718 AR A, DAt DR HIE 4 & i
o R AV T T R ik o S B IR . AR AR 4
B LU R

© PIBA S b8 Y e B RS Sk Bt e L R
1R BT VAR 7 RO AR T 3 1

@ 3l 719K R I 22 i F AL AN TG R R S RS L A T EE

@ BEARHLAREGE A4 A5 Jmy s A 30, 7 H T AR/ 5

@ AFEVLFGFEL g 304 A 45 49 FAR 1 T 2 £ AR
T

© RFHMK Ay B B H AR F R AR A A AR
G DR TE K B W 10 5 B o AR AV TR 0 T

© HUAHNT RT LAAR J5 (68 5 46 o DA /T A ke i 32 G 2%
JRAE JRRP T R E RN R & R EY . L2 L)
E L I E=n
1.2 #ME5IERE

Z 6 B S ENLES M AN 1 iR . R 2 E0GE T
S (18 AT S Tk FL R B R 1 AT 1R T R ) BB B PR R R
BB AR MU F & 8 40 D — A A S Ao T AR ) S
FERR T J7 1 R 4 LA B T 0 4R T 1 5 7 v X SR B 0T L R 1)
B 4338 Ao [ A E RE 5 L0 R B A, By R R R RS L 5 i 1
FH o O T ORI 7E K T B AR AR BT L AR 68 SR K — Ak 2



1% 5 HLH

2016 4% 2 M

H < bR R HOK R e A BRI A LA
K AN BE TR JZ K 2 SO W A K 2 R R I K
I FE R K 23 LR IE AR S A8 B o DT A 456 9l JA 0 L Y 2
J . IR B T LA SRl T s R B BT E A H A
A RARAE SN T S WL, B4R T R B K T BT
WL RBEY AR TR . RN A L™ A BT
HUBR AR 23 B4 5 g 304 7 5 A0 Ak b 4 8 il 7 o 1) T 8l Bl 7 R
R A4

ZIIRe A M IENL I EE A A R SR 2 Bl R
fili 7RIS P 18 B XE (oL E A A i T AT I A0 TR R A
8, ALK B 8 IR AT AR i 3 230 °C 2 (AR AR 4
] iy 3 e 3L L S DR 11 A Sl ) R i B G
WOR L . DU UETE IR . FEAR BERE. BRSH LB 5 7= A4 M e F%
AR A 4 WS BRAR 3 Fd B 3B 16 7 A (R R
LIRSl 5 Bt ERE 6 T3 N E . m g h &
e 16 M EhEESE 15 85 4% 14 SUBUK IR B 3l 165 . h ok
BHe 17 SRR RN K LR AR AL 14 B RINT 1A S B A
IR 2 3l 4 b, T a4 10 £ 4 7 O i I 4R
KA TWMZET I - Wad m e s s 28 018 4%
RN SRR R . T Y 2B o AT DU 5 D&
JOL A () 90 0 e ) e 2 a4 o PR BIL Y e A 4 o B Y
YRR L B SR B R B . K IR 9 R gk K R CIAT R
78 DTS 7K S B T s T A L 5 R TR R AR 8 ) R B
AT & 7 HE K Y 8 AN TSR il K O E 19

LT 2. KR

4. AR 5. BEFHHEHL 6. A
HUREE 7. RS, BAEM 9. MUK 100 EdhAL 11 R
BE12. WOK BRI E 13 WO 14, B4 150 AEhiE
f 16 i (EER 170 FKE4E 18, R 10, gk A
Bl %26k 8 3mSR EIMIE S =EHR
Figure 1  Overall and mechanical part of the diagram of

automatic-multifunction frying machine
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Figure 2 Ac motor speed control circuit principle diagram
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Figure 3 The principle diagram of the automatic control
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device of water level for oil-water separation
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Table 1 Specifications and model of gearbox
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Figure 4 Connector of claw structure for catching {ried food
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Figure 5 Driving shaft coupler
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