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Research status and prospect of mechanized hulling device

for Camellia oleifera fruit
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Abstract; The traditional hulling of Camellia oleifera fruit is
mainly manual, with high work intensity, high labor cost and
low production efficiency. Mechanized hulling is the inevitable
trend of modernization of Camellia oleifera industry. The existing
hulling device of Camellia oleifera fruit has poor universality, low
hulling rate and high seed kernel breakage rate, which affects the
popularization of mechanized hulling technology of Camellia
oleifera. By comparing the existing hulling methods of Camellia
oleifera, the structure and working principle of each hulling
device were analyzed, their advantages and disadvantages were
summarized, and their development direction was prospected.
Camellia oleifera fruit;
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Figure 1  Structure diagram of centrifugal impact hulling

device for Camellia oleifera fruit
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Figure 2 Structure diagram of centrifugal impact

walnut sheller
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Figure 3 Structure diagram of secondary impact

shelling device
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Figure 4 Structure diagram of multiple collision sheller
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Figure 5 Structure diagram of kneading sheller
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Figure 6 Structure diagram of the new kneading

shelling device
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Figure 7 Structure diagram of differential

kneading sheller
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Figure 8 Nut sheller
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Figure 9 Hulling device for squeezing and grinding

Camellia oleifera fruit
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Figure 10  Structural diagram of Moringa seed
hulling device
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Figure 11  Structural diagram of palm nut sheller



&M | Vol.39, No.8

R HERHEE AL

Jhi7esE :

s 7]
i D N

Hl12 BRBTEEZEHEA

Figure 12  Structure diagram of nut hulling device
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Figure 13  Structure diagram of hulling device of

triangular pyramid extrusion roller
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Figure 14  Structure diagram of conical shelling device
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Figure 15 Structure diagram of peanut hulling device
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Figure 16  Structure diagram of horizontal conical

roller sheller
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Figure 17  Structure diagram of double-roll extrusion

shelling device
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Figure 18 Structure diagram of walnut hulling device
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Figure 19  Schematic diagram of fruit hulling device
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Figure 20 Schematic diagram of extrusion shelling device

and structural diagram of shelling parts
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Figure 21 Extrusion type high-efficiency sheller
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Figure 23 Structure diagram of peanut hulling parts
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Figure 24  Structure diagram of extrusion-beating

sheller
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Structure diagram of pressure peeling type

camellia oleifera fruit hulling device
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Figure 26  Structure diagram of cashew nut sheller
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B 27

hob shelling structure



214

MR #ERE ADVANCES

P Jetr BB

O o i S a 8|
©00 .
AR
=
I\

T
A28 pEERE LR T EHE

Figure 28 Cutting process diagram and rubber sheet
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