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ABSTRACT: The work aims to design an automatic bag filling and sealing machine for dried noodles with packaging
specification of 2 ~ 2.5 kg, in order to realize the automatic bag filling and sealing and improve the packaging efficiency.
According to modular design, the key devices of automatic bag filling and sealing machine were designed based on the
workflow of manually loading dried noodles into prefabricated bag. The machine could realize auto-
matic bag-taking, bag-opening, filling and sealing function. In order to verify the rationality of the design, the Pro/E
software was used to construct the 3D model for each device of the packaging machine and the virtual assembly
was conducted. The designed automatic bag filling and sealing machine could achieve the packaging process of dried
noodles with packaging specification of 2 ~2.5 kg. The design of automatic bag filling and sealing machine for dried
noodles is reasonable, can replace manual packaging and reduce labor intensity of workers. Meanwhile, a practical solu-
tion for automatic packaging of dried noodles is proposed.

KEY WORDS: packaging of dried noodles; bag-taking; bag-opening; filling; sealing
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Fig.1 Process route of automatic bag filling and sealing
machine for dried noodles
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Fig.3 Structure of bag-opening device
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Fig.6 The schematic diagram of the filling mechanism
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