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Design of machine for threshing and peeling wet pepper
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Abstract; Combined with the present status of the pepper processing
in China, in order to reduce the labor intensity. and improve produc-
tion efficiency and product quality, a kind of threshing and peeling
wet pepper machinery was designed. There are five basic components
of this machinery: threshing device, scratch device, microwave pro-
cessing device, peeling device and screening device. The whole
process uses the electric motor to provide the energy. which can re-
duce the noise effectively. And through simulation experiments, it is
concluded that the device can effectively thresh and peel wet pepper,
and work efficiency can reach up to 100 kg/h. The implementation of
the intelligent equipment is very important for our pepper (Piper ni-
grum) production areas.
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Overall structure of wet pepper threshing

and peeling machine
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Figure 2 The chart of work flow
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Figure 4 The 3D map of scratch knife
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Figure 5 The 3D map of peeling device

H6 *AB&E=%HA

Figure 6 The 3D map of peeling the disc
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Table 1 The measurement results of pepper diameter
oW HARURL B 4%/ mm
WH K2 B C(RERA#D K E B QR ER)G

1 7.1 7.2 5.4

2 5.6 5.6 4.9

3 6.3 6.4 5.3

4 6.4 6.4 5.2

5 6.8 6.8 5.1

6 7.9 8.0 5.5

7 8.0 8.1 5.5
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Table 2 The experimental record of microwave treatment

5 U MR/ W B ke 1] /s
1 1400 0.5 22
2 1400 1.0 35
3 1 400 1.5 46
4 1400 2.0 66
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