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Fig. 2 The pictures describing the functions preformed by the system in wrapping cucumbers
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Fig. 3 Flow chart describing the functions preformed by the system in wrapping cucumbers

@) ey

20l ZFNAYY 45e BRI AAM S4 2o TR} HAE 53
} gestt adA 94 4800l FFec F $FF ¥dns] @ 5
2 BRs A AZ Ul TR4589L P 45ade 3
Fee 971 A4 27 108 TEHA TH9 J=8 FRAQt £
AU 2009 ASE FHHI] AN 209 A4E DA 3

ol

o o 10 %
£+ i

o2 ¥FEE FASAY. wWeEbA Table 13 o] FR/R(EF) R
Fool/l+E MFE st H4FHA U

B R e du ooy s

XA Qo) ‘
=7 1% 27 37 474
T (EH)
axoo |3 E 43 1 49 2 29 3
z = AE 4 A48 5 A8 6
Aol | 2 F 2¥ 7 243 8 A4 9

(1) ER(EDY o5
el HAPMAEZE s]|2oz 20]d FHR(SH)E ETALL 2AF AR
Table 29} Zo] vtepytt},

_38_



Table 2 Wrapping rate and computing times classified by grade
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Table 3 Wrapping rate and computing times classified by wrapping numbers
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