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Lee, Dae-Weon' - Sung, Si-Heung'
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Abstract

A wrapped fruit-vegetable can restrain from evaporating its water, help to be supplied
with a little fresh air, prevent from injuring and damaging during transporting to other
positions. Therefore, this study was carried out to develop an automatic wrapping system
specifically tailored to pack up from one to four numbers of long type fruit-vegetable in
wrap foil. Performance tests of the system were conducted by using three different kinds
of fruit-vegetable (cucumber, eggplant, pumpkin) to determine the success wrapping rate.
Each fruit-vegetable is divided into two grades such as A grade and B grade. B grade is
more bended curve than A grade. The success wrapping rate of eggplant was 100%
regardless of the grade and the number of fruit-vegetable. and also that of cucumber was
100% all but packing 4 numbers of B grade. However, that of pumpkin was 45%, As the
number and the bended degree of pumpkin was increased, the success wrapping rate of
pumpkin was decreased, because the surface area or the bended degree were increased.
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Fig. 1. The automatic wrapping system
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Fig. 2. Flow chart describing the functions preformed by the system
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Fig. 3. The pictures describing the functions preformed to wrap the fruit-vegetable

Eggplant(A grade) Pumpkin(A grade) Cucumber(A grade)

Fig. 4. Experimental material
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Table 1. Comparison of wrapped rate for three fruit-vegetables
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. . Wrapped Wrapped Average
Kind Grade Treatment
number rate(%) wrapped rate(%)
Test 1-1-1 1 100
Test 1-2-1 2 100
A grade T G750 3 100
Test 1-4-1 4 100
Cucumber Test 1-1-2 1 100 %
B prad Test 1-2-2 2 100
Brade ™ rest 1-3-2 3 100
Test 1-4-2 4 70
Test 2-1-1 1 100
Test 2-2-1 2 100
A grade TR ST 3 100
Test 2-4-1 4 100
Eggplant Test 2-1-2 1 100 100
B grad Test 2-2-2 2 100
grade ™ pest 2-3-2 3 100
Test 2-4-2 4 100
Test 3-1-1 1 100
Test 3-2-1 2 100
A grade T T 3 0
. Test 3-4-1 4 0 ~
Pumpkin Test 3-1-2 1 100 45
B d Test 3-2-2 2 60
Brace ™ Test 3-3-2 3 0
Test 3-4-2 4 0
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Table 2. Comparison of wrapped rate by wrapped numbers of fruit-vegetable
Wrapped . Wrapped Averag
umber Kind Grade Treatment rate(%4) Vrvgtag% /g
C b A grade Test 1-1-1 100
ueumber B grade Test 1-1-2 100
A grade Test 2-1-1 100
t
! Egeplant ™" rade | Test 2-1-2 100 100
Pumpkin A grade Test 3-1-1 100
P B grade | Test 3-1-2 100
C ber A grade Test 1-2-1 100
Heum B grade | Test 1-2-2 100
A grade Test 2-2-1 100
2 Eggplant B grade Test 2-2-2 100 %3
. A grade Test 3-2-1 100
Pumpkin ™" rade | Test 3-2-2 60
Cucumber A grade Test 1-3-1 100
ueum B grade Test 1-3-2 100
A grade Test 2-3-1 100
3 Eggplant
€8Pt "B grade | Test 2-3-2 100 67
Pumpkin A grade Test 3-3-1 0
P B grade | Test 3-3-2 0
Cucumber A grade Test 1-4-1 100
B grade Test 1-4-2 70
A grade Test 2-4-1 100
4 Eggplant B grade Test 2-4-2 100 62
. A grade Test 3-4-1 0
P ki
umpin B grade Test 3~4-2 0
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