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Design of a household and automatic pitting machine for jujube
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Abstract; Because the jujube quality of deep processing could not
guarantee and pitting by hand could not hygienically, a type of
household and automatic pitting machine for jujube was designed.
The research status of the jujube to remove kernel was analyzed, and
the design requirements were made. Based on the analysis of proces-
ses, the system of basic machine was designed. The critical compo-
nent of positioning device and removing kernel device were analyzed.,
and the crank movement guide mechanism was adopted in the pitting
mechanism and pushing Jujube meat mechanism. The results
indicated that the automatic charging and positioning rate was 93% ,
the pit removal rate was 95% ; the average rate of production yield
was 90% and the machine operated steadily.
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Figure 1 Diagram of internal structure for the

pitting machine
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Figure 2 Control system of pitting machine
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Table 1 Design parameters of the major transmission
parts for the pitting machine
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Figure 3 The 3-D solid model of upper feed roll

B4 mApass = geag A
Figure 4 The 3-D solid model of positioning sleeve
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Figure 5 The schematic of positioning mechanism
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Figure 6 Diagram of structure for removing kernel
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Figure 7 Diagram of mathematical model for

removing kernel

JS = Rcos(wt +0);

V = —wRsin(wt +0); (L
1/\ — — W Rsin(wt +0).
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Figure 8 The movement curve of the removing

kernel pole
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Figure 9 The displacement diagram of the removing

kernel pole and blanking pole
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Figure 10 Device for the simulation test of the

pitting machine
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Table 2 Data 1 of the simulation experiment using the

pitting machine
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Table 3 Data 2 of the simulation experiment using

the pitting machine
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