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Design of the terminal actuator of kiwi fruit picking manipulator
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Abstract; Designed a terminal actuator for picking the fruit of early
kiwifruit, and analyzed the performance and technical indexes of the
terminal actuator of kiwifruit picking manipulator in motion,
grasping and picking. The mechanical picking terminal actuator using
rotary plus pull together, can realize the thoroughness of kiwifruit
picking. For the packaging a bag the outside of the kiwi fruit in pick-
ing. the fruit wear is reduced in the process of picking under the min-
imum pressure to ensure that the fruit is not crushed.
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Figure 1 Kiwi fruit Picking manipulator Terminal actuator

BB DR AUARR 8 A i AT HLAN ) R A BT R A
B I AE TR 0 S R R RIEZ NS BEAE T
%o JRIBUCR 1Yz By 32 B A 22 AT e LR A B L HL T e Y
AR TFA6 23 B 2T h 2 ARAT PR B 5 18 5 i DY e B L
RIS ST iy B Rz gl SEM TR RIT SUE.
VU £ 2 A ELARA 60 mm, I8 A — & m IR AR TE
T 3t 5 A A0k S 3% T UG A TR I Y PO 0 A R T A% U
fr o 2 7 R B TR AR N R B A 1k AR S AR Ak O g 5
PN IR

BEXT L L 2 FlBRIG A R 15 SR A 23 8 7 s AE Y B g L 7
JEA B4 38 3 AR T % 1) T A 0 52 B R A 23 B 0 R Al
ATBCHE B T AR B 2 JT R A SRR 4 s R

Lo HLTe 2. R4 T 4870 e de T L
B2 WMERRAESBEE
Figure 2 The separating device of kiwi {ruit handle
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The work flow chart of the end actuator of

Figure 3

kiwi fruit picking manipulator
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Figure 4 Simplified diagram of the terminal actuator of

kiwi fruit picking manipulator
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Figure 5 The trajectory of the fingertips
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