T8 AAFE AT AF {97 AL

Development of an Automatic Wrapping System for Major
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Fig. 1. Experimental equipment with prototype
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Fig. 2. Flow chart describing the functions preformed by the system in wrapping fruit-vegetables
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Fig. 3. Schematic diagram of motor control system
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Table 1 Experimental design

ERAANFT

2829 174 270 370 47)
o o 4 F Test 1-1-1 Test 1-2-1 Test 1-3-1 Test 1-4-1
= ¥ Test 1-1-2 Test 1-2-2 Test 1-3-2 Test 1-4-2
A A A E Test 2-1-1 Test 2-2-1 Test 2-3-1 Test 2-4-1
= = Test 2-1-2 Test 2-2-2 Test 2-3-2 Test 2-4-2
5 o A& Test 3-1-1 Test 3-2-1 Test 3-3-1 Test 3-4-1
- = 5 Test 3-1-2 Test 3-2-2 Test 3-3-2 Test 3-4-2

Fig. 4. Experimental material for wrapping ratio
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Table 2 Wrapping rate and computing times classified by a kinf of fruit~vegetables

T5 ) AT EZA+0N) EFE(%) HT E24L(%)
Test 1-1-1 1 100
. Test 1-2-1 2 100
°w Test 1-3-1 3 100
Test 1-4-1 4 100
2 el Test 1-1-2 1 100 %
. Test 1-2-2 2 100
e Test 1-3-2 3 100
Test 1-4-2 4 70
Test 2-1-1 1 100
s Test 2-2-1 2 100
Test 2-3-1 3 100
Test 2-4-1 4 100
7t A Test 2-1-2 1 100 100
. Test 2-2-2 2 100
o Test 2-3-2 3 100
Test 2-4-2 4 100
Test 3-1-1 1 100
AP Test 3-2-1 2 100
o Test 3-3-1 3 0
Test 3-4-1 4 0
= }
= " Test 3-1-2 1 100 45
s Test 3-2-2 2 60
e Test 3-3-2 3 0
Test 3-4-2 4 0
e Az AHuE 2ole] Aot o 6% TFEEL nYow, FE A¢
70%9] XEZo] olFofR RAE & 5 Utk ole F& AT AF vlEod =3 l o] w&
E48 A% A4 9udsl 37 42 Aoz VAW, s B9 100%e] TIEE
Bgith 7Ae A$ 23S 4% 34 ddHo] muy FU&z, NEHS 2y =4
@] HEAYol & FAFol v oS ] HEeE gddn, Fule AL A

A BREEZEC] 45%E dHE FAF HlHAAM vlmA G TFLEE BAT a ox
XH stz ste 99 At 1 270elM e A9 Xgo] o)FolF A& B & glen, 3
a7he] Bee A EF0] HA &L A B F A9 gHA zute] A9 g FHFo
e A @ Ho] A7) wEd] 37 o] EFAdE ALE Az TFE P o)}
FHAA dojd @deirh meEtM Ewist e vwy dd o] Yo XFsAnFo) &
ARYAAF Aeoe A Bgo]l dad Aoz Addd. oA FAAFe 3

£go AR B T2 wE Hole As) flom, ©x Tz Hold ue
@ A8 wolt A% U 4 ST
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Aol AFPHAE 712eE EAsnA st FAFY MFd 9E T3 & 45 49
Table 33 Zo] LElRtTh

Table 3 Wrapping rate and computing times classified by wrapping numbers

=R F AN 5 T " AYF EHFE(%) Yo EAE(%)
90 A4 E Test 1-1-1 100
% Test 1-1-2 100
A E Test 2-1-1 100
TEA
1 F x = Test 2-1-2 100 100
s d E Test 3-1-1 100
K % Test 3-1-2 100
col 3 & Test 1-2-1 100
5 & Test 1-2-2 100
A E Test 2-2-1 100
Z o W
2 7+ = = Test 2-2-2 100 93
s} 4 F Test 3-2-1 100
s B Test 3-2-2 60
Qo) 4 F Test 1-3-1 100
5 ¥ Test 1-3-2 100
A E Test 2-3-1 100
3 7HA 5 % Test 2-3-2 100 67
sur A E Test 3-3-1 0
B s Test 3-3-2 0
Qo] &+ E Test 1-4-1 100
= & Test 1-4-2 70
A E Test 2-4-1 100
P S
4 7H % = Test 2-4-2 100 62
e A FE Test 3-4-1 0
A = % Test 3-4-2 0

9o AR TARAFFE 1A, 270, 30, 4712 Qe W TALE ZZ 100%, 93%,
67%, 629%2 UEbstth webd 149l A7k 100%2 7P ¥ 3, 247k 8% wlmd E
o) A o]ZejxE AL o & Uk A4S S 67%2 dehdEdl eolsh sxel A¢
100%2 EAo] & o|FolHAW Ture] A$ 0% EAo A o]FoiAd %skeh 4
A9 ool FEe A4S 0% ehe® sHAE 100%, 3ute] A% 374 e} v
2 ol 94 ¥ AL A + Atk ok FAME AFAANY, 47 AAFY £F
5= sagaAe] Ao BFolck,

depd B A2 B PEAsA BAR Eel ol&sy] dsME TR B
L AR wuAT 43S T 502 ¥3Y 4 UATZ A2WS BEHE A
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