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Abstract: Firstly. this paper expounds the research status at
home and abroad of three key technologies in the production
process of fresh and wet rice flour: efficient powder dispersion,
accurate weighing and automatic packaging, and focuses on the
key technical problems existing in the research and development
of technology and mechanical equipment; Secondly, on the basis
of summarizing the development level of existing technology and
equipment, this paper further analyzes the main reasons for these
problems. Finally, the development direction of three key tech-
nologies in the automatic production of {resh and wet rice flour is
prospected from the aspects of production technology, mechanical
design and system algorithm optimization.
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The production process flow chart of

A1
Figure 1

fresh and wet rice flour
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Overall mechanical structure diagram of
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vermicelli sorting and finalization system
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Figure 3 Model diagram of automatic sorting and

weighing device for vermicelli
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Figure 4 Part of rice flour dispersing device
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