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<Table 1> Physical properties of garlic samples by their size

|

Variety Size Property Max. value | Min. value Mean St. dev.

length [mm] | 363/ 364 | 254 /287 |306/322| 214/ 189
Large | width [mm] | 245 /271 | 169 /202 |21.0/ 233! 182/ 152
thickness [mm] | 283 / 30.2 | 142/ 168 |192 / 221]| 250 / 271
weight  [g] 81/ 92 51/54 | 62/70 | 071 /097
Nambhae length [mm] | 322 /340 | 166/ 252 (280 /301 272/ 1.93

garlics Medium width (mm] 220/ 241 162 /191 {193 /214{ 137/ 112
thickness [mm] | 19.9 /224 | 13.0/ 145 165/ 181 165/ 1.9

weight [g] 62 /76 44/ 46 46 /55 0.60 / 0.61

length  [mm)] 289 / 31.1 189 /223 (251 /264| 145/ 205

Small width [mm) 196 / 231 124 /128 161 /174 137/ 222

thickness [mm} 16.9 / 197 86/ 98 132 /140 174 / 2.44

weight [g] 41/ 43 21/25 26/ 30 054 / 0.49

length [mm] 369 / 423 258 / 287 {321/ 340 168/ 284

Large | width [mm)] 28.1 / 29.1 19.8 / 200 |23.1 /239 134/ 1.69

thickness [mm)] 30.0 / 321 142 /182 |211 /241 | 277/ 267

weight [g) 82 /9.1 52 /55 6.1/ 74 0.74 / 1.10

Danyang length  [mm)] 333/ 356 215 /238 1215/ 295| 177/ 207

width Imm] | 239 /297 | 174 /177 211 /220 127 /201
thickness [mm] | 233 /273 | 112 /125 [187 /201 | 228 / 271
weight (gl 6.3/ 8.1 33/ 45 50 /55 | 052/ 072
length  [mm] 317 /360 | 222 /251 (262 /290 199 /222
width [mm] 225/ 269 114 /132 }166 / 183| 1.80 / 2.36
thickness {mm] | 199 / 21.1 92 /104 |156/165] 202/ 219
weight (o] 52 /54 21/ 24 39/36 | 072 /071
Note) Upper values of slash are for peeled garlics and lower values are for
unpeeled garlics, respectively.

garlics | Medium

Small
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e <Table 2> Specifications of belt type garlic
' rotation system

[ item Specification Remark
Size 710X 750 140mm} LXHXW
Feeding Ir?chned angle| 65 ~ 75 adjustable
belt Slz%nOfbeﬁlate 2% 18 mm LxH
Inclined angle 0~20° adjustable
, . . |Rotating Width 5 mm
<Fig. 2> Picture of belt type garlic| belt
rotation system used for sz;;ihb%gfen 5 mm No. of belt=4
in thi iment, .
in ts expenme Conveying speed 0~100 rpm
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<Table 3> Mean values of rotating rate of garlics according to the inclined angle of
rotating belt [unit : %]

Height of plate array at
rotating belt

Inclined angle of rotating belt] 20° 10° 0 20° 10° 0°

18mm 2Z2mm

) 4.2 garlics/sec 78.1 72.1 56.7 81.1 75.4 65.4
R"r‘::;“g 52 garlics/sec | 763 | 667 | 550 | 810 | 756 | 658
6.4 garlics/sec 72.1 63.4 454 78.8 74.2 61.2
g E BAZo) 00 Y W Be wHEs Hygorn FEEE BA499 Telrt 18mmY
wj, 20° ¢ 0" Itole HFHYL Aol A Fod8e By vy

FEUE w29 Foldl BACl, WHALESY Ao FAYLE 28w
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<Table 4> Mean values of feeding rate of garlics according to the inclined angle of

feeding belt [unit : %]
Height of plte aray - 2o
Inclined angle of feeding bhelt| 75° 70° 65° 75° 70° 65°
4.2 garlics/sec 65.4 70.3 76.1 69.2 77.3 85.0
Feeding| 52 garlics/sec 654 | 703 | 761 | 669 | 735 | 819
6.4 garlics/sec 58.2 | 68.1 68.5 59.2 719 76.3
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<Table 5> Capacity of belt type garlic rotation system according to garlic mixture
rate(Height of plate on feeding belt, the inclined angles of feeding belt

and rotating belt are 22mm, 65 and 20° , respectively.)
Conveying Mixture rate | Feeding rate {Rotating rate| Feeding- Capacity
Variety speed (peeled garlic : rotating rate
[garlics/sec]| unpeeled garlic) [%] (%] (%] [garlics/sec]
6:4 85.7 88.9 76.1 3.20
4.2 7:3 86.7 88.3 76.5 3.21
Namhae 3:2 87.7 87.7 76.9 3.23
garlics 6:4 80.8 90.1 72.8 3.79
52 7.3 81.2 89.7 72.9 3.79
82 81.7 89.3 729 3.79
6:4 81.1 86.6 70.2 2.95
4.2 7:3 82.2 86.5 71.1 2.99
Danyang 8:2 83.3 86.4 72.0 3.02
garlics 6:4 31.7 87.6 715 3.72
5.2 7:3 83.6 87.9 73.4 3.82
82 85.5 88.2 75.3 3.92
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