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Abstract: In order to solve the problem of low efficiency of the whole
production line and cannot fully meet the demand for flexible produc-
tion in the process of tobacco processing, a new type of multi head
and flexible multi— function tobacco feeding optimization and recon-
struction scheme was put forward. The application results show that
the production is more flexible and the storage tank quantity is re-
duced by 20% , which meet the flexible production goal, and save the
investment cost of equipment RMB 383,400 yuan.
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Figure 1 The ordinary storage tank of traditional single

head discharging
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Figure 2 The ordinary counter top storage tank of

traditional single head discharging
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Figure 3 The plan of new multi head discharging counter

top storage tank
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Figure 4 The elevation of new multi head discharging

counter top storage tank
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Table 1 The detail table of new multi head discharging
counter top storage tank
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