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Design and study on dough wobble-plate machine
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Abstract; A wobble-plate machine of dough that base on existed nor-
mal machine is developed to satisfy many requirements including safe-
ty and hygiene, efficiency and lower cost in production line of
steamed bread. Design scheme of the whole machine is made accord-
ing to the working environment , and a 3D model is built based on
Pro/E. This machine consists of manipulator which can complete
grasp, separate, place and press, frame and driving cylinder etc. Ac-
cording to its basic construction and working principles, driving plan
is designed, flow chart and pneumatic system schematic can also be
shown. The virtual simulation experiment in ADAMS proves the fea-
sibility of design scheme. This study will supply technology support
for further automatic production line of steamed bread.
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Figure 1 Working principle diagram of dough

wobble-plate machine
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Figure 2 The structure of dough wobble-plate machine
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Figure 3 The structure of manipulator
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Figure 4 The flow chart of wobble-plate machine
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Figure 5 The pneumatic system schematic of

wobble-plate machine
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Figure 6 The wobble-plate machine virtual prototype model
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Figure 7 The displacement curve of gripper
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