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Development of Packing Machine for Fruits and Vegetables
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Fig. 1. Schematic diagram of the prototype
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Table 1. Specification of the prototype (Units : mm)

Itemq Specification

| Protorvpe size 4000L) X 1230(W) ¥ 15300D
Film width - | Max 30Min. 200 |
[Feeding conveyor size 2240L)X200W) < 82060) |
wF_llr;]w -fcedlr{g r;)ller $120 .
;(;entcr sealmg;c;]lucr N 250W(lglé;éfe : ¢120 -beahng w1dth 3) B
End sealer & cutter _ 250~ 500W—I_,e_:_ngth A24() Thlcknessmi_& ]
ngléch;r;; ;onveyor size 830(L)><220(W)><820(H)

T‘Packing size 100~800(L} X 50~ 150(W) X 10 ~90(H)

Driving motor 0.75kW(220V/3Ph) —

L FARE
Lodto] A 2E FAFELS FUAY BFAE SujARoA 10kgT YR FHR Azt
of £AFE F3Feo PEXW 20kg? TAE A3 a8lx 122"(1*‘)’5’% PPEoz H&
F 10070 () 3R A G EYeR sk AR EHE X
EZA = AFe] LDPEolx %3 4= Z+Zt 300mm, 0.05mm & AH&3F ot

Table 2. Physical characteristics of materials used in this study

! Diameter(mm)
Produces Weight(g) Length(mm) —-——~—-—7-——— Remark
Major Minor
Unripe pepper 8~14 98~129 16~17 - -
Carrot 116~463 135~285 38~66 15~43 -
Leaf of 45~83 97~132 - - Dozen weight
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Fig. 3. Working performance according to variable speed of feeding conveyor
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Speed Packing Demage Working
(m/s) Produce Condition rate performance Remark
(%) (bags/hr)
Green Good - 1780
pepper ]
0.08 _(:eiroti Good - 1390 -
Leaf of Good - 1780
_____|green perilla R _
Green Good - 2050 |
_bepper ____ _ .__ Green pepper feeding
0.10 Carrot Good - 1810 was needed two
T o 77T workers.
Leaf of Good - 2640
| ____ .. lgreen perilla
Green Bad 15 2770
pepper o ,
0.13 Carrot Bad 12 o260 | ~edling and cutting
was bad.
Leaf of Bad _ N
green perilla
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Fig. 2. Weight loss rate of during Fig. 3. Weight loss rate of during storage
storage for green pepper for carrot
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Table 4. Working performance and cost

Items Prototype ! Conventlonal
! Working performance(bags/hr) 1,780 480
Unripe pepper| iR B -
Cost{Won/100boxes) ‘ 51 720( 63%) ‘ 87 '-340 100/0
Working performance(bags/hr) 1,810 , 540
Carrot e s +o—
’ Cost(Worn/100boxes) 10,170(69%) i 14,640(100%6)
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