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Abstract

In view of the problems existing in the traditional artificial hang lever to dry noodle, the noodles
manufacturing is analyzed and the innovation design scheme is put forward by using of the theory
of TRIZ. A variety of solutions are put forward through the study of the definition of the funda-
mental problem, resource analysis, attribute analysis and nine screen method to determine availa-
ble resources system. It also combined with the ultimate ideal solution and noodles processing
technology. And some mechanical automation drying devices are designed in detail. Ultimately,
the ideal design of low cost and high efficiency is summarized through the evaluation of the pro-
posed scheme.
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Figure 1. Noodle making machine
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Figure 2. SAFC model of drying noodles
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Figure 3. Nine-screen of noodle making
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Table 1. Analysis of resource properties of noodle extruding machine
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Figure 4. Traditional noodle pressing hob
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Figure 5. Schematic diagram of the structure of the modified extrusion cutter
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Table 2. The corresponding relation of time separation method and the invention measures

= 2. BESEAES LRI X FR
Jrik IS 18] 93

09 S S fFHT 10 FAEAE M 10 F5eWiiE 15 ha&tk 16 AL BEEH 18 #R5h 19 FIIMEIE I 20 A %8t H]
21 ZuEfEH] 26 2l 29 UK SIS 34 WA S A 37 BUEIK

it

MHERIAT b, BRAK T TARRCE, NI IR, BN, o el dh A2 Tl o 38 4 e i
FERREAT W AR, AR R B AR IR, -

1) SEINEE R PR A s

2) faifbEgse;

3) H—X— LR,

4) TR HEIEE

XA [ R AT AT 0 AT, BEIG AT SRS, R R — X — Z R AR T, R — I
FAENZ AT, L2 AFFILFEER, (ERFEAT 2 MA =B, WA TS aEr 2w, AR T KIMER.

R RN TR A W 2% AT 3 A R G50, THI 2% 0] DA B H B 2 ol I 5 oy
FE PR B R |, T N TR TEAE

SEA SEPR T A HEAT T 2, BRI AR ) Th, T LB R R T AR AR LA, Bk TH A% B B
Pat= v o P = TP = S 68 C SO O 18 e e = 1 AW PN s o+ 2 3 o L i 2 P (B = 2 s A Uy
WREEM, BIGIMErIBatE, FFEXEAT M — D0, AN RT A4S 2038 e 2 M 2 000 2 -
BASTERI AT AR, A

1) [ B IS K T [ AL B AR

2) WA e R

3) BNl iE kR AR

4) BUBFRE R4

ForR 30 B e E R WA - SRAREE - 2R - MR - AR WU - .

PR 5 AT DUB AT W — 254k, 7931072 5. F5 4 T Bl X e A R M AT R, 0 1&] 6 B

WA 5 K EFF AN, SIS, R NE TS D T, RV A e
s 2 I ) HA O T AR E T b, TR B e K S, Tk UIW, fE&ENT, RIFHET AR SR
Fo BT MR E AR, T H I ARG S SR, TRA S B, Fbn] DA E R —
(A R 7 2

SNTRIRENE, HEAONERTE, AR, HEAFE, AR O AR A AU 5E A
W, A AT B 1) 7 I 0 7 T SR EE BT I P, 455 R 4 B 2 5 6 A shA- (E AT L {E T
WD TP R AR o A% 48 B TH A WULE 4 I SR FH PR T 2655 TR BT o T R B B2 62 TR 26 BF R AL, A5
ANHEF AR T SR b, B A EEOEREBIF RN O b, TS H )G BRI BRI B
RUTAIS (9 1) @ AR K, T AR A o] AT i tb B B AT AL, AR ERNER T, mE&E
LB, SRS EEAT B RR A O, RN 2 B A& R R, AR A T B 4 A Ok, U 22
AL T 26 P4 B B AR, 998 TIEE], SRS S8 OB Y . Bk AT R BT R 6: KT s 0k,
HoRBEEWE 7 fos.

WRAE IR T, TR SIRA T4 AT FTa. VW), EE8. AP sk AT Ish e 2 i s
oy MFEZY B, H&EZ) M.

()



it

&
4

Figure 6. Sketch map of flexible link net structure
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Figure 7. Schematic diagram of structure of a thin rod drying hollow noodle
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Figure 8. Structure diagram of pallet carrying hanging rod
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Table 3. Solution summary and evaluation
3. BRARLES5TMN

HRIT R E
LAGTH SR AR TR 2 Rk o
2.0 R I S5 RS B e K 5%
3T AR I S5 K, AT 2 e o A A
4.0 T R o E T
5. AT A 45 ) SO OO AR THT AR 4544
6. AT
7R WU S A T 4200 L F v B B H B A 1

Ui &V
BRI IR IR, AR
BRI E KIS

RIS 28 %, 30
BUMBET 4%, AR

TR HESS

TR ESS
FAAR, A 7

)



A
&
4

ST REVE T LAS T 5 2 A5 % 7 B RGE BT &, T7 R 2 RYE TRIZ #AS T 1R ]
JREE - R SS SR B, SR S R A AR T 7 3 B R A A K Ak, A T AR
DI TRy, RS & 18 AR I AT 10059, A ok 1 THD 2R B 7 22 N D AT O 10l %8 7 R M
HUBRES A N A, S BRI R B RR L A 70, SR T xS s T 2R LA 5 82 LR ) B 3t
s, TSR G AL 4 0 B 3 EAT R, N TR ER LA 26 BRI, LRSS AR
BTN THEAT AR, W 7 o5sh ), BAMRKIMAE. Zeeigfl TRIZ B0 TEAFIR A T H AT
DA B vtk N RS iR BB, AL AT, R BT N A RIRAR R, BRI W OT R I ROR
RSz [6]

E&mE
AR e A SRR TR H (J14LBO05) st AR HUK A1 - BHIERE &0 H (XNBS1014)

SEHk (References)

[1] B, sk, TRIZ 3R st K8 BRI B A EM]. A6 MUBCDL H AR #E, 2015.

[2] &t ZIhReXAEANM BT[], HLME, 2010, 37(12): 51-53.

[B81 #iE5E. RUEEIAEEA——TRIZ HLS 4 REfRM]. Jb5: UL H R4, 2006,

[4] skugs, JifAl, EHE, sk+ZE TRIZ A1 100 jW——TRIZ G1# TE5F[M]. dba0 HUbl Dk H i, 2012
[B] BN, AEBRAR. T TRIZ B —F ) B[] HEHARSHUK, 2014, 35(2): 131-133.

[6] @, Mk, 3KH. TRIZ BRI [D]. HLENE S5 $0R, 2006, 25(4): 501-504.

Hans Y
W B REE B EZIN T RS

BARTE RS (QQ. T HEH B T)
SN DTS B¢ A58 FO 39 T

24 /N DA SRAE SES  FIT A e il

AT BILE LR AR S

LAV I AT VP o

IR

G 2% 7 25 e BT

WhaiE A http://www.hanspub.org/Submission.aspx
HATIME4E : met@hanspub.org

Nook~wbdR



http://www.hanspub.org/Submission.aspx
mailto:met@hanspub.org

	The Analysis of Vermicelli Equipment Innovation Based on the Theory of TRIZ
	Abstract
	Keywords
	基于TRIZ理论的挂面设备创新分析
	摘  要
	关键词
	1. 引言
	2. 问题定义与IFR (最终理想解)
	3. 问题分析
	4. 设计方案
	5. 方案总结与创新性分析
	基金项目
	参考文献 (References)

