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Structure design and motion simulation of shellfish
precooked processing equipment
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Abstract: A new type of shellfish precooked processing equipment is
designed. Horizontal slider mechanism, elevating device and
precooked device structure are conducted . The corresponding three-
dimensional solid model is constructed by use of the CATIA software
and the simulation of the device is completed by it. Shellfish
precooked equipment can realize the automation of shellfish
products. which can reduce human consumption, improve work effi-
ciency and achieve the original purpose of the design.

Keywords: shellfish precooked processing equipment; structural de-

sign; CATIA software; motion simulation
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Figure 1  Shellfish precooked device structures
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Figure 2 Working principle of the shellfish precooked
equipment
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Figure 3 Work cycle of shellfish precooked device
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Figure 4 Structure of lifting mechanism
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Figure 5 Structure of horizontal slider mechanism
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Figure 6 Structure of precooked device
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Figure 7 Comparison of the measured value of abalone

texture with reference value
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