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The creation of a new packaging equipment for the packaging
of liquid products is universal at the changing the dose or
packaging material is the main task of the present days which has a
flexible structure. Its solution requires a systematic approach,
which is starting with the development of the concept of designing
dosing devices and finishing with the designs of actuators. Such a
concept of the present days may be the concept of using the
mechatronic principle of designing dosing equipment with using of
a pnecumatic hose shutter. The authors proposed the using of
pneumatic hose gates in the structure of the mechatronic module
for solving this problem. These article presents the analysis of
constructions of hose gates and proposes the structural scheme of
the mechatronic module for the dispensing of liquid food products.
The paper presents a mathematical model of the calculation of the
effective area of the passage section of the pneumatic hose shutter.
The effective arca of the passage section of the pneumatic hose
shutter from the change in the inlet pressure has been expe-
rimentally investigated. The check of received analytical results by
experimental researches is the advantage of the given material.
Experimental installation was designed and manufactured for this
purpose. The conducted experimental researches allowed to deter-
mination the dependence of the change in the effective area of the
cross-section of normally open and normally closed pneumatic
hose gates from the value of the input control pressure. It was
found that this dependence has a nonlinear characteristic and is
characterized by a small range of changing of the control pressure.

The obtained results may be further used in the design of new
dosage devices on the mechatronic modules for liquid foods.
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AOCNIAXEHHA NTHEBMATUYHUX LWIMAHITOBUX
3ATBOPIB Y MEXATPOHHUX CUCTEMAX AO3YBAHHA
PIOKNX XAPHOBUX NMPOOYKTIB

O.M. NopyakoBa, acnipaHT
M.B. AkuMuyK, O-p TeXH. HayK
HaujoHanbHuli yHisepcumem xap4o8ux mexHosnoeaill

CmeopeHHs HO8020 nakyearnbHO20 0bnadHaHHsa 0ns chacysaHHs PIOKUX npodykmis,
AKe Mae eHy4Ky cCmpykmypy ma € yHieepcanbHUM npu 3miHi 0o3u 4u mamepiany yna-
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NCCNEQOBAHUE NMHEBMATUYECKUX LUITAHITOBbIX
3ATBOPOB B MEXATPOHHbIX CUCTEMAX
AO3UPOBAHUA XXUOKUX MALWEBBIX MPOOYKTOB

O.H. NopuakoBa, H.B. flkumuyk
HauyuoHarnbHbIl yHUsepcumem nuuiesblX mexHono2uli

Co3daHue H0B8020 yrnakogo4yHo20 obopydosaHus 0519 ¢hacosKku XUOKUX rpodyKmos,
Komopoe umeem 2UbKyio CIpyKmypy U S61Semcs yHU8epcasbHbiM Mpu U3MEHEeHUU
003bl Unu Mamepuana ynakoeku, — OCHoeHas 3aldauyell ce2o0HAWHe20 OHA. Ee pe-
weHue mpebyem cucmemHoz0 rnodxoda, Ha4yuHas ¢ pa3pabomku KOHUenuuu npoekmu-
posaHuss 003UpyrouwUX yempolicme U 3aKkaH4queass KOHCMPYKUUAMU UCTIOSTHUMEbHBIX
mMexaHu3mos. Takol KoHuyenuuel 8 HacmosweM Moxem Obimb KOHUENUUS UCOosb-
308aHUSA MexXampoHHO020 MpuUHYUNa npoekmuposarusa 0o3upyruweao obopydogaHus ¢
ucnonsL308aHuUeM MHesMamu4ecKoz0 wWinaHeosoll 3ameopa. B pabome npusedeHsi
Mamemamu4deckasa Mmodersb pacdema usMmeHerus aghghekmuesHoli nnowjadu npoxodHo20
CeYeHUs MHesMamuyecKo20 WiaHa08020 3ameopa. SKCrepuMeHmarnbHO uccrnedoeaHo
achchekmuesHyro nnowiads rPoxodHO20 cedyeHus NHesMamu4ecKo20 WnaH20eo0l 3ameopa
om Uu3MeHeHUs1 86X00H020 OaserieHus. lofnydeHHble pe3ynbmambsl MOXHO 6 OasibHel-
wem ucrons3o8ams rnpu npoekmuposaHul Hoebix 003upyrouwiux ycmpoliicme 0ns
Xudkocmed.

Knrouesble crnoesa: cucmema 003uposaHus, nHesMmamu4eckull wnaHaosble 3ameop,
MexampoHHbIX MOOynb, achchekmuesHas nnoujads.
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