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Design of automatic steam control of integrated

processing device for fish noodle
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Abstract: A fish noodles integrated processing device, with steam
volume controlled automatically, was designed in this study. Using
this device, the thickness of fish noodles and operation speed could be
detected real-timely. A least square method was used to calculate the
corresponding steam volume, and then a smart the intelligent control
of steam was realized. Simultaneously, the automatic operation of
pressuring, steaming and cutting was integrated, by using motor-
driven transmission shaft, and then transmission belt was driven to
run fish noodle. The fish noodles device could ensure the quality of
fish noodle processing and provide technical support for both the pro-
ducing efficiency and energy conservation.
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Schematic diagram of Automatic Steam Control of

Integrated Processing for Fish Noodle
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Figure 2

Power unit vertical view
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Figure 3 The first pressing unit
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Figure 4 The second pressing unit
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Figure 5 Schematic diagram of the steaming unit
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Table 1 The table of fish noodle thickness

and steam quantity

1 1] J5E IR o/ 1y 18] J5 IR o/
h/mm (kg+h™ D h/mm (kg+h™ D)
1.0 1223 5.0 1504
1.5 1265 5.5 1 556
2.0 1 308 6.0 1592
2.5 1342 6.5 1631
3.0 1 388 7.0 1668
3.5 1417 7.5 1 690
4.0 1439 8.0 1728
4.5 1476 8.5 1755
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Table 2 The table of fish noodle speed and steam quantity
HTHLEE o/ FRE o/
(m « min~ 1) (kg+h™ 1)
3D 965
4(H) 1043
5CE) 1186
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Figure 6 The working principle diagram of the controller
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Figure 7 The principle diagram of the controller
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Figure 8 System diagram of electronic control device

() ML T RE ST 80 ke/h A& 15 kW R EH K
JE 5 m RS 56 ~10%,
48R

(L) o 73 i T 0 T A A i 2 0 i T o R A 7 AR G
HEAT— AT ST B2 T LR 2 ) — IR
FE T ARV B Sl ) f T B RN 0 R LA R A
BTt LK % i AL A o A A

(2) 0o £ 1] B 78 V5B 5 0 THT B0 JRE JEE R Y B 4F T
EBRZ AN R A MATORTE M T BT H AT
AE A 2 il b 7L

(3) AR BT B9 28 1T A B £ A £ A R T
BT AR B SRR M E O — b R T
TN 03 9 0 T o i o B RTR 2 L O B T S L 4R AT
ARG ER 23 31 52 A8 VL ) B KAL) ALK BE R B 57 2

S % Tk

(1] 2/, Xl &, 25 = 800 5 Ak & % X 55 BF 5%
[I0. desigell, 2014(27) 200,

C2] Fwem, % 1 bl A ke i i & R LA 3L, & 5l
B, 2012, 28(1): 146-147.

(3] gt h. — B fa i % & B WL K@ ¥ 7 % o,
CN200710163608.6[ P]. 2007-10-16.

[4] B, BUBAFEHY FEALAE 7= f0 B8 1 £ 9 AF 55 [ D], e B Toll
2pE. 2010, 37-43.

(5] Ak bH, F5fa. i =5 T WM R . AR
Jiz, 2002(z1): 755-757.

[6] BB, FLatss. PUMRE M. dbnt. HLAR Tolk ARk, 2007
194-221.

[7] MR B, N FLBTHIM]. dont: @58 B tE, 2006.
165-235.

(8] 1y 75, A4, Pl aha il (M. RBL. A B K4
#t, 2012 21-106.



