08 Foly
Yaol, 59 No, 9

RlFES5FHIRE

AGRICULTURAL EQUIPMENT & VEHICLE ENGINEERING

202149 A
September 2021

doi: 10.3969/).issn.1673-3142.2021.09.001

g 12 e 12

(1310021 #7708 HoM i @ fall i fr SR E 2 i, 2,.310021 Sri0E ol fell it i s db sl b snnass
3310021 BTICE BUANTT HTTCET SRS (R EE S0 T4 AR o S 06 )

[FAE ] M6 8 R A& T AFE A 4 A XE Fef] i AR5, At 30048 2] B AUR AR a 3] iR e ¥ 38,
FERLT ARG R A RN AR R B R A L, AT E Ay TR Rk AR T A A A, L G AT
RILHMBRATRR A F e, AAF R 7R LR RRME. A, BT —HoRXERERT
ARG R A AT PR A, SRR P o A SRR A2 i AR R UG L A oA MO R AT, A5 A R AR K

BAG R AR, R AsR g
[ 897 ) 36, =k, A5, it
[(RESHES 52264 [ SCEkPRED ] A

[ 3EERE ] 1673=-3142(2021)09=0001-05

Design and Research on Peeling Mechanism of Automatic Peeling Equipment for Citrus
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[Abstract| The operation process of eitrus automatic peeling equipment was divided into two parts: cutting and peeling. Aiming

at the problem that the peeling effect of eitrus directly allected the peeling efliciency, the process of citrus peeling was simulated

andl the texture analyzer was used o study the peeling mechanics of different kinds of citus, different storage time and whether the

blanching process was carried oul during the experiments. It was found that the best peeling effect was the F=type cutter. At the same time,

a four—claw peeling device was designed 1o cany out the comparative experiment of citrus peeling, Finally, itwas found that the middle and

late mature fresh citrus afier |:iam'}1ing had the best [leing eflect, low broken rate of citrus ;n:lalﬁ and low broken rate {Jl‘l'ilnl.‘illl'l’E.
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Fig.1 Location diagram of citrus peeling
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Fig.2 Schematic diagram of citrus peeling
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Fig.3 Knife head diagram
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Fig.4 Dynamic testing of texture meter
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Fig.5 Different knife test

3 i A [5] 77 Sk Xof bR R T R0 R B =R
WA, X eSS SR, T3k F YR He R
K713k F B 2 B a2
1.3.2 RAFHFRE HFilE

TEFF 2020 4 8 F ) By g, BEE
WL B R R L R R e 3 H LT H



H 59 EH oW

HAE S A A SR R A AR S R 3

15 HEAR 30 H, HEHERRESE 65~70 mm, 5
80~100 mm., A5t A TA OGRS B TR T
S, TR ERE S RO RE T B it
WAL T 6 ZidIeEs .

FIFNE R R, R R R
MG TE [ e FLE B RE & VE RS T, i
W AR 4 BENRIC, FEEAE, AF T
W R AT, HARE WA 6 A, midiess g
AT, R ARIE R AR 4 1236 N RIBGE R,
VeI b e LR ERE sz A5, ik Bl Ak
NG AR . FRERE B H] 40 mm 5, TR
P e FLR [l 3 R e, VER g o .
SEAH TG R, TERINEE, Y\AR bRk &
B R dR A 1, HE 6 Fh 7] it e o] g 4
B, 713k F oM ERIE 71, RSl Bz 70 B4l {41
THEGE IR YR

Ee6 FAZMHGEBEOE
Fig.6 Peeling and tearing of unheated citrus
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Fig.7 Dynamic test results of unheated citrus
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Fig.8 Peeling and tearing of heated citrus
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Fig.9 Dynamic test results of heated citrus
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Fig.12 Schematic diagram of peeling device mechanism
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Fig.13 Diagram of citrus peeling action
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Fig.14 Diagram of citrus peeling mechanism
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Tab.1 Test results of peeling device for unheated citrus
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Tab.2 Test results of peeling device for heated citrus
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