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Abstract: The occasional communication conflict between PU control
system and Wincc in the process of PU control for the beer pasteur-
ization machine were investigated in this study. The sterilization ma-
chine automatic PU control system were put forward based on OPC
and Wince. Use the C+ + to write OPC client and the Wincc as OPC
server to realize the data exchange between Wince and C+ + client.
In order to realize the intelligent control of PU, the mathematical
model between the PU value of the tunnel sterilizer and the tempera-
ture of the nozzle was established, and then the PU control algorithm

in the process of beer sterilization was written in high-level language.
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Moreover, the real-time data transmitted to the PU control software
by OPC channel to simulate was used to analyze and calculate the
temperature of the spray nozzle to control the temperature of each
zone for sterilizer. Finally, the control data was transmitted to the
bottom equipment, realizing the real-time automatic control and ad-
justment of the beer sterilizer. The operation test showed that PU
OPC and Wincc beer sterilization machine control system could effec-
tively control and improve the accuracy of sterilization, and increase
the beer sterilization process benefit.
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Figure 2 Schematic diagram of systems 1, 2, and 3
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Figure 3 Schematic diagram of heating of beer bottle
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Figure 4 Sketch map of beer bottle in sterilizer
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OPC client programming flow
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(D #itafe COM

HRESULT hr;

// Make sure COM is initialized:

hr = Colnitialize ( NULL );

if (hr ! =S_OK)

{ MessageBox(_T("com ER IR, T4
FE")) 5

opcflag=0;

return

else

{ MessageBox(_T("com FEE & w i), TC"#
BE"))

opcflag=1;

}

(2) #%#: OPC IR % #

hr = CLSIDFromProgIlD (L " OPCServer. WinCC",
&.clsid) ;

if (hr ! =S_OK)

{MessageBox(_T("#H CLSID & g"), T"REE"));

opcflag=0;

CoUninitialize () ;

return; }

else

{MessageBox(_T("#£H CLSID 3"y, TREE"));

opcflag=13}

hr = CoCreatelnstance (clsid, NULL, CLSCTX _
SERVER, IID_IOPCServer, (void » * )&m_IOPCServer) ;
if (hr | = S_OK)

{ MessageBox(_T("f|%& OPC R & 250", T("#%
BE")) ;

opcflag=0;

m_IOPCServer=NULL;

CoUninitialize() ;



E33EFEIH

1 #E55 ET OPC Y MU I IR K ML PU S2imh 5l R e e it

return; )

else

{MessageBox(_T("OPC "), _T("#EE"));

opcflag=1;

}

(3) filg OPC 4 X%

hr= m _ IOPCServer->> AddGroup (L." grpl ", TRUE,
500,1, & TimeBias, & PercentDeadband, LOCALE 1D, & m
GrpSrvHandle, & AA, IID_IOPCltemMgt, (LPUNKNOWN
%) & m_IOPCItemMgt) ;

if(hr== OPC_S_UNSUPPORTEDRATE )

{

MessageBox (_T (" 3K 1 hill B 2 BE 5 52 B 19 Bl 7 8 2208
—5" . _TCHRE");

opcflag=0;

}

else

if (FAILED(hr))

{ MessageBox(_T (" RNHE NIk % %% % i1 GREAP X}
£, _TCHRE"));

opcflag=0;

m_IOPCServer->Release() ;

m_IOPCServer=NULL;

CoUninitialize ) ;

return;

}
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OPCTr01[0].szAccessPath

OPCTr01[0].szItemID

=L,

=L"R_Move_time" ;//

szItemID;
OPCTr01[0].bActive =TRUE;
OPCTr01[0].hClient =1;
OPCTr01[0].dwBlobSize =0;
OPCTr01[0].pBlob =NULL;

OPCTr01[0].vtRequestedDataType =03
(5) FEM OPC fIg 55 5% % # Q) gt OPC 21 F 40 10 4f 5
J& » OPC % 7 3 1 OPC Hig 55 4 Bl 32F 47 804l 1912 5 58 |

Bk,
OPCHANDLE * phServer;
HRESULT * pErrors;
VARIANT values[11];
HRESULT rl;
LPWSTR ErrorStr;
CString szOut;
if(m_pErrors[0] | = S OK)

{MessageBox(_T("OPC Item A& 7] A, AN g [ 7] 4 52 )
BED "L _TCHEEE"))
return; )

phServer= new OPCHANDLE [11];

for(int i=1;i<<{=11;i++)

{phServer[i-1]=m_ItemResult[i].hServer; }

UpdateData(TRUE) ;

for (int j=03j< =93+ +)

{if (writeTflag==0)

{W_T_Zn[j]= SetT[j];

values[j].vt =VT_RS8;

values[j].dblVal=W_T Zn[j];

}

}
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Figure 7
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Figure 8 Establishment of data on Wincc
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Table 15 Smoke burning characteristics of the test results
IR el A A
T HHEE i e/ o A 22 / W/ b2/
(mm * min~!) (mm * min~ 1) mm mm
S &M 5.65 0.31 1.19 0.35
P &M 5.56 0.25 1.03 0.36
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Figure 2 Comparison of cigarette pack ash performance
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Figure 3 Comparison of combustion temperature of

different concentrated cigarette
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