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An improved of time span of returning moisture for stem soaking machine
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Abstract: Aiming at the problem that the current time span of
stem soaking machine can not meet the demand of the time span
of stem returning from different raw materials, the design of the
existing stem soaking machine was improved. The drainage open-
ing is set at the feed end and the middle part of the transition
trough respectively, and then the drainage opening and closing is
controlled through the flap door and the cylinder, so as to adjust
the moisture return time of the tobacco stalk. Under the premise
of other parameter setting being unchanged, the improved stalk
dipper's time span of returning moisture has been increased from
45 s to 90 s, which greatly improves the time span of returning
moisture of the stalk of the stalk dipper. The field test results
show that the water content stability of the improved maceration
machine is increased by 32%, and the improved equipment
system runs stably and the control process is safe and reliable.
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Figure 1 Schematic diagram of the existing stem

soaking machine
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Figure 2 Schematic diagram of the improved washing

tank and transition tank
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Table 1
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Figure 3  Histogram of fluctuation of water content of
cutting stem before and after improvement

(F4% 111 7O



&M | Vol.36, No.11

JELJ]. sz, 2016, 38(8): 1 805-1 810.

L4 0B, 0GR, ST0T, 46 L AR 51 Ah JC 76 R 5 Fh 8 35 B4 4
W), S MBF5E, 2014, 32(4): 63-67.

(5] BEot, 4B, EHL0H . 45, 00T B2 AR 28 3 X 3 . 3
Tt R R JE R B R L] Bk 2 4l 2016, 30 (2):
282-287.

L6 hEE, NG, ThG M. &%, 2% i Fh A [) 0 BE C 78 5 00 4
PEAAHTL)]. B E S HLAE, 2017, 33(2) . 22-25, 30.

[7] ABDEL-ATY A M, HAMED M B, SALAMA W H, et al.
Ficus carica, Ficus sycomorus and Euphorbia tirucalli latex
extracts; Phytochemical screening, antioxidant and cytotoxic
properties[ J . Biocatalysis and Agricultural Biotechnology.,
2019, 20: 101199.

[8] PALMEIRA L, PEREIRA C, DIAS M 1, et al. Nutritional,
chemical and bioactive profiles of different parts of a Portu-
guese common fig (Ficus carica 1.) variety[ J]. Food Re-
search International, 2019, 126 108572.

Lo wRfsth, TEMM . EARE, & TR MR, 5 B4l fb & 4k
YIEVER TS LT, R, 2016, 37(17) . 289-295.
(100 XUZeqE . TR, IMEZR, 5. V4L0AN R 1 3 2150 18 i3 5

Jeig A LT 1. WOk A 2019, 43(1) . 25-29.

(11T R wegt, SiAR%E, FHUME, 45 T IEL oMMtk it it

SN2 R S AR M ik g (). B R R, 2014,
30(12): 230-234, 125.
C12] $ht, MGIE, Lheff, S8, S [) 2 BE TG 46 51 il 98 Ak 1A A8

L) ], 2B MRBESE . 2017, 35(2) .
[13] RUNGPICHAYAPICHET P, MAHAYOTHEE B.
NAGLE M, et al. Robust NIRS models for non-destructive

32-37.

BAEFE . BETRLMAMERNMZ

5 H 5 i X 7o SR A B BE B BRGE ) BY

prediction of postharvest fruit ripeness and quality in mango[ J].
Postharvest Biology and Technology. 2016, 111 31-40.
[14] POURDARBANI R, SABZI S, KALANTARI D, et al.
Automatic non-destructive video estimation of maturation
levels in Fuji apple (Malus Malus pumila) fruit in orchard
based on colour (Vis) and spectral (NIR) data[ J]. Biosys-
tems Engineering, 2020, 195. 136-151.
WAAE . XA, WRE VR, S SERNO R S R T AR OE
PERFZELT]. B RS HLBE. 2017, 33(6) . 37-41, 45.
[16] Mo fd, sk# 5. FFURA, . JET ML 036 09 7 S L2 i
BE R BT, &5 5P, 2016, 32(12) . 133-136.
[17] #EMH, XN, HW A, . 50 5 Pk el 0/ 20 4
S TR0 5 A ML), Rk A= 5% 4 T, 2019,
39(11): 3 585-3 591.
[18] FBH . FIMEAR . W) BA 2R, 5. JLT Matlab (9 JG 76 5 B IR
SIFEARLTT. LI AL 5 F ), 2018, 26(10): 299-303.
[19] WM, ST, Jy IR, ST L0 A6 R e Mo i B R
(iﬁfﬁﬁl%%;&%b Rz v fy R 0. 0 A Ml 2 i
2018, 30(2): 330-338.
[20] CICCORITTI R, PALIOTTA M, AMORIELLO T, et al. FT-

[15] %

NIR spectroscopy and multivariate classification strategies for
the postharvest quality of green-fleshed kiwifruit varieties[ ] ].
Scientia Horticulturae, 2019, 257 108622.

[21] WEI Xuan, HE Jin-cheng, ZHENG Shu-he, et al.
Modeling for SSC and firmness detection of persimmon
based on NIR hyperspectral imaging by sample partitioning
and variables selection[ J]. Infrared Physics & Technology,
2020, 105: 103099.

(E#% 106 7D
5 Kk

A AR E L TEARE 5. =M, 5 R R0
L2 5, JL A SR R 0 L 2 AR RO [ % T i L
P AN [ (0 R K A T R 40 Ak b B X IR A S R
T o IR B FURH R S Oy 52 UM SE LA 11 Bl
BB R R 3 25 4 7R AR K ) BB A R B R A AL
B ] 55 B L WP R A R A T R BOE R A1 S5 M (E
TR0 A 5 58 ANGE Ao 2o I AR SRR o B BT A B 1 T K
Xof ¥5 A N ] E AT 98 1Y BOOR A AUHR T R AE ALY (A1 3 e
IF] 25 L AHLJR I B A 7 0k AR B Sl R AL R R S
SR AH 25 B3 . An AT LR AE AL IR 0 B A gl R L
P 2 AN [ 0 SR R, AT AE A R B b B S R
REF ], DLSE A = i B B S Ak K 40 Ak B Re L, id
fi it — WY

B 30k

CL] X04hae, B, TR, 5. B 4 55 !@Eﬁ?k%k:
GB/T 5606.4—2005[S]. dt 50 A E 45k d ks, 2005 1-

[2] xiflink, BV, EARZE, . AN 22 45 4 % 0 32 4 i k1 3
. el Bha: . 2010, 38(32): 18 589-18 590.

[3] xiflink, sk RO, TR, S MR 22 0 Bk 58 Ko LT .
R R, 2010, 38(33): 19 052-19 054,

(4] R4, BBEE, XGm G, 5. BAb 3 T 2050 00 A8 [l 35 2R 1Y
)], B 5. 2012, 28(6): 205-240.

(5] ¥, ZE0k, Wakm, 2. 450050 BR AT 22 vh & 22 5 1 4G
WLIT. MEERLE, 2012(8) ¢ 5-10.

(6] feZ7 . NG, TR, & BF T LHE] MR,
2006(3); 9-14.

[7] tpdkam, #2%, SAhee, . e 208 X vk o ok B 43 IR
Eﬁﬁﬂ’ﬂ%ﬂrﬂm FoNAE T, 2011, 39(17): 53-57.

[8] skAGNI. i, TARNG. & B T LS )] e
ﬂ&, 2007(2); 11-13.

Lo Wi, T, Phat. 4. 152t 50 3k 78 12 48 ML 3 i b o
Rz T, SRR, 2008(7) ¢ 13-15.

111



