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Preparation and experimental study on online removing inpurities

and sorting device in tomato sauce factory
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Abstract: Tomato sauce factory impurities removing mainly rely on a
large number of manpower. It is not only time wasting, low collec-
ting effect, and the food hygiene is also difficult to secure. The study
developed an automatical removing impurity sorting device which can
alternative artificial clean up the weeds and impurity. The device was
composed of the bracket, roller, non-slip pattern conveyor belt, side
baffle, baffle plate, motor, reducer, photoelectric sensor and auto-
matic control system. The experimental analysis demonstrated that
when removing impurity sorting machine working angle between 25°
to 45°, the device selected fruit rate and the rate of removing impurity
were high, with high speed tomato rolling, and suited for the continuous
processing of large amounts of impurities in raw material. It is almost can
reach 100% of the s.s. and s. s. separation of impurities.
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Theory diagram of auto-removing impurities and
choice fruits device for tomato ketchup production line
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Force analysis diagram of tomato
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Figure 3 Force analysis diagram of impurities

(1) 34 0=30°mF, W E Sy Wi F ) Fr=G' X
sin 30°=0. 05X 9.8X0.5=0.25 N, )] f = Fyx X pu=
G’ X cos 30°X2=0.05X9.8X0.866X2=0,47 N,[H f >
Fly 90 LA 2% 5 Bt 18 1 L3 2196 fh o o 4 0%

(2) % 0=45°W, W E H W m T4 Fr=G6 X
sin 45°=0. 05X 9. 8X0.707=0. 343 N, EE#E ) f = Fy X
#=G"X cos 45°X 2=10.05X9.8X0.707X2=0.69 N, A
F>F iRl 2% B RE R i A 16 ) _Rig .

SR B 0<T60 R & £/ > F, 44 B s o] Bt 47
T8 1] 132 2y o 5 2% pE ) 24 4% 36 7 00 A 230 60° S5 A & 43 J% Il
TFIR 5 Tk R — VR 5 MR BR 2R ROCR L R L 8 op AR
FIEER] 60°45
L4 RBRAEESR

B 5 kg WFEMFRS 0.5 ke By S Z% R A (- Bk
Z AT A ORI R AR ZEH R0 T 00 45 5 AR 2% T AL 4G 2R
BRSO VE D IS A R E O 107~ 607, i i 1Y
O 5T, R A B 5 IO MM . B S W AR R
T A 5 TF S REL AL A LA 7~ 10 m/min A4 45 26 ] &5 3 128
7o AR £ T ALT 1 H 4R S 2% R L LA AR
A 36 RIS B A% 336 4t A0 o sl 7 DA SRR I L 5 LA 7 b B A% 0k
1] 132 3l I g i 5 9 O ARORHIR 2 5 LA 2% B BB A% 2648 1] 148
B I by 7 A O % R 5 DA A RV AR %A TR R SRR
R 9% 2 i 6 . SRNG5S, 10 b il 00 B0 1 48 ok
HIES: 8 T
2 g

t & 1 AT A

(1) ZHLAE 10°~60° 1 AR [ N Bk 2% 58 Fn sk SR R 3 7
90% A L.

(2) ZHLAE 10°~ 60" 1 T AE I [ A X 451K 2% 1 1) B3k 2% %6
JLF47E 100% ., KA fE#E T 5570t b AR s R TR F
EBR 2 RRA T M. AR 28 R 1 AR &k iR & R
BHL € , 2 2% 55 [ |01 7 B0 AL #5550 B 40 20 79 28 0 B A58 K 18
MEEHRE.

(3) ZHLIEM A AL T 20°0F, &4 2 & % A R ik .
MAE 307~ 60° /Y LAE 0 H P I A 2 il JoRH S RRVR T o SR R ik
H 5k 100% .,

i

k1 MBELEEFAEREETLBD
B REFE VK BIER
Experimental data of auto-removing impurities and

Table 1

choice fruits device for tomato ketchup production line
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