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Study on the control system of the automatic filling machine for the oil
and pepper with multi particle state
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Abstract: In order to improve the automatic filling level of multi
particle oil capsicum materials, a new generation of oil capsicum
filling machine control system is developed by using PLC control
technology in combination with the physical characteristics of oil
capsicum materials and the filling process requirements of the en-
terprise. The control system is debugged and filled with 210, 220
and 280 g bottles of Laoganda oil capsicum series products. The
results showed that the qualified rate of the control system was
100% , the filling speed was about 411 bottles/hour, and the av-
erage solid content of each bottle was about 63.6%. It can realize
the high-speed and accurate automatic filling of multi particle oil
and pepper materials, meet the production demand of the enter-
prise.
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Structural diagram of filling machine

Figure 1
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Figure 4 Flow chart of control procedure
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Figure 5

Touch screen
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Table 1 Filling test table of different specifications of
bottled oil and chilli
Kk / [ A WAk i/ ERENER
g Fihit/g Hht/g g S/

129.3 78.4 207.7 62.3
132.3 75.8 208.1 63.6
131.2 77.6 208.8 62.8
133.4 74.2 207.4 64.3

210 136.2 75.4 211.6 64.4
134.1 76.2 210.3 63.8
130.4 76.6 207.0 63.0
132.6 77.2 209.8 63.2
136.5 82.3 218.8 62.4
138.7 83.4 222.1 62.4
137.2 80.9 218.1 62.9
136.5 82.5 219.0 62.3

220
138.4 80.4 218.8 63.3
136.8 81.2 218.0 62.8
141.2 79.8 221.0 63.9
143.1 78.6 221.7 64.5
179.2 99.8 279.0 64.2
178.5 104.2 282.7 63.1
179.2 102.4 281.6 63.6

250 181.5 96.5 278.0 65.3
182.4 98.3 280.7 65.0
180.1 98.9 279.0 64.5
178.2 99.8 278.0 64.1
181.6 100.4 282.0 64.4
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2B 5% % EXTRACTION & ACTIVITY
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