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Fig.1. Freezing mango pieces.
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Table 1. Physical characteristics of processing green mango.

= ER A D RER B 2
fruit sze fruit structure B
B RE N RE E A ®E E T
Diameter Length Piece Fruit Fruit Fruit Fruit Fruit
Rank cm Cm Weight flesh ped core thickness

kg ofl HE X BEE X HFE X
g % ol % gk % (MM
N BBTR(E) SR (E)
Smal ~35 ~55
mh
Medium

26 384 28 728 8 208 24 64 02-08

354 55-6 2 455 312 685 104 229 39 86 06-11

L 4580k 66580 15 667 401 601 175 262 91 137 0914
arge

i aFEREEREEHD.
hREABRERBEMERR L , REEREEZESHIFSEEZLE  MEEREER
ENRAMNGREIS , ERPFEFAEERIXZ F9E,
CERZ K MREMRENMEZ ZRAZS -
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Fig.3. The layout of once-over operating machineries.
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Fig.4. The flowchart of the once-over processing operation.
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®2. CRTERES R FIEEEERE 8
Table 2. The effet of mango varieties on the transporting belt speed and the feeding

capacity.
EH REERE N B BEFERE RS
Item Containerof Piece Speed of Feeding
capacity of Trangporting belt capacity
miE container (k) (m/min) (kg/hr)
Variety (kg)
FERESA Lai
60 800-850 2.8 120-150
(8%
B 3ZAI Wen 60-65 180-250 19 120-180
£JEGold Bright 70 95-110 1.6 120-140

y lLEEE NTEL \

£ pury . E i.&E o
IEEREER 7. ampO M pezn.E
i eHT EEENBRA

6. BEREREIHETRE
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Fig 6. Diagram Peeling machinery for green mango.
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Fig.7. Peeling machinery for green mango.
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Fig.8. Appearance of once-over processing operation machineries.
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Fig.9. Demonstration of the once-over processing operation machineries.
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Table 3. Cost analysis for the once-over processing operation machineries.

H B e 4 SERNEE -
ltems B {I Theonceover i HH
Unit Processing Direction
Numevic values
BASE P 620,000 = KB ¥ E &8 4A220,0007T,
m Buycoss = ’ HER AR RIEMIE
T RBE — 2 _
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¥ =
oy TUITER A 180000  2,000(kg/X)x9 0 & =180,000kg
Fixed Capacify
cost
ﬁﬁﬁ .EEFE $ 8
Usetime
?j Eﬁ_ﬁ, T 0.125 620,000-62,000 180,000 8)
epreciaion
- fﬁi SEAFT 0.17 (620,000 % %) 480,000
eparr
) .
5 FE AR 034 009 x (620000+62,000) +
#  Interest 180,000
Varigble &2 AR 05 1hp50E x2.6 Tt x8/NEF =+
costs  Electricity 2000
gﬁ SR 06 120058/ K +2000%A Fr/K
anings
& BARRE _ . _
Totd  Cost/ kg Ny 1.74 0.125+0.17+0.34+0.5+0.6=1.74
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Development and I mprovement of the Once-over Operating
Machineriesfor Post-harvest Green Mango

S.\W. Chent

Abstract

The objective of this study was to develop and improve a processing operation
machineries once-over for green mango. The machinery includes following function:
feeding, slices cutting discarding seed and packaging. This type of machine has been
manufactured 35 units then were released to farmer assocition and farmers. In order
to prompt the machine have better efficiency al the operation steps should be consist
as green mango processing. The automatic machine could peel 2 tons of green mango
daily. It is about 10-15times faster than a skilled manual worker. It could save about
80% labor hours. The machine not only increased the product quality but also
maintained the sanitation condition.

Key words: Green mango, Processing equipment, Once-over operation
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