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Design of egg fruit automatic processing device based on principle of servo
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Abstract; Based on the principle of servo, an egg fruit automatic pro-
cessing device with theoretical computational analysis and structure
overall design was designed, . Experimental studies showed that egg
fruit automatic processing device, based on the principle of servo,
could process fresh fruit 1. 1 t averagely per hour, and its obtaining
rate of juice reached 28%. Juice. with high quality and purity, pres-
ented little foreign flavor. Rate of peel collection was up to 97 % . and
26 % energy consumption lower than that of P6G-300 type machine.
It also obtained self-adaptive ability, thus could separate out juices of
high quality in a rapid speed. and collect peels and seeds at the same
time according to different size of fruit.
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Figure 1 The main view of the whole device
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The side view of the whole device

Figure 2

2 faliR

UK PSR LN s o G R S B S N P N N A e o 1 B
BORB 28 5 L2 R AR A AR 6 I 26 2% S 1 sl iR I R
A& PRI TG O A B A BT

SR AEARI R R G A — Bl e 50 B Y 2 25 i AR 2 I
TEI] 1% i A BRI KSC s G DR 5 A 2 AR o I 3 I (] A
o PO A B A7) i 2% 96 RE 08 18 i o ik DL — % 9 VB 52 5 G
i B i A 1 8 AT AR AR L DR A £ AR D B
AT RE T 8 R0 B 2l 78 48 5 6 o B
B SR/ B S . R SRR, 7l 4R 32 2 1 S 7 1
V4 7 B B0 5 DA 33 00 T 4 L T R B AR R IR T
i T AT B A e B 458 3 0 f BEL A o R T AR 1) A
XHE 8l A B F) — A E A IR R IR R BRI FE N R
A 07 B ORI T B TR R0 B R B SR SN I L
IR R SRNEN IR IR A
3 REBIADK
3.1 SR

5 & B W R v F 0 2 SR AR T K oy R AR AR 3
I R o 4 2R 3 HP A K I S 5 R g AT IR R

114

BEAR S B A 0T S, 22 IR i i A R TE AR % R BE
FIUD S TN T P AR . B 1k A% 26 v SR S0 VR 8 B AR N )
Bt IR 7 K B
3.2 WEIRREES

H TR S R R i B G IS Ay T 0 AR
] W Bl 265 1y R 5 R U6 i 1106 TR bk 2 gk
B MR VR 00 AR L 3% 1 ORDRE B R PR A AR VR 1 =2 1) A [
Bt S B TR IR RS e A A s 5 e B B R 1 B Bl i
Ao AERAR VR BT B AR 2 A IR) L ROAS S DR B e N T
0.6 m, 7 A 1] B2 b e AR P TR IR B RO~ o s 1 TRt
[B] B L/ TS AR AR B d KAE 0. 09 m. R IIB R R
S R SR SR R AN S T E . B S M TE i R
AR RS OL T L BEAE B B TR RS A A

AR A G5 R R R R W E A D=
300 mm, P9l 4 5] B o = 9 mm, & SR H AR — B 55 ~
80 mm, B % d=80 mm, N4 r=40 mm,

LA 3 BT R AR R S ACO0, WL 0 =
35307, 1 D e =08 > y=07%:

— Fycosf — Fycosf+ Nysind+ Nysing = 0,

Bl . N4sin+ Nysind = F,cosd+ Ficosl,

IES

SRR PR AT

Figure 3 Force analysis
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Figure 4 New auxiliary feeding mechanism
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Figure 5 Schematic diagram of roller transmission system
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3D figure of roller transmission system
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(1) L3R 0. 39 m/s.

(2) BB H 42 8 mm,

(3) MRS E A2 :300 mm,

(4O PR EP :9 mm,

(5) HALLIR 1.5 kW,

(6) PR A %534 .42 r/min,
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Table 1 Experimental data and processing
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