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Fig.1  Structure of the automatic scallop drying machine
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Fig.2  Structure of the automatic scallop drying machine
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Fig.3 Structure of the nose mechanism
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Fig.4 Structure of the drying production line
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Fig.5 Structure of the drive part
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Fig.6  Structure of the driven part
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Fig.7 Laser beam sensor
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Fig.8 Software flow diagram
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Tab.1  Comparison of basic components in scallops for

different drying methods

Wi PSR, KAy BEBY MBS/
g % % % %

BRAfRT  36.01+0.15  72.30 2092 2.89 3.02
ATHEAE  11.62+0.52  30.01 63.13 2.18 2.62
HUMGBRAG  11.53+£0.21  29.99 63.21 226 2.79
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Fig.10  Relationship between moisture content of

drying base and drying time
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