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Analysis of accurate automatic weighing of shredded squid in

fractional packages
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Research Institute, Chinese Academy of Fishery Sciences, National R&D Branch Center For

Aquatic Product Processing Equipment, Shanghai 200092, China)

Abstract: We analyzed the physical parameters such as weight distribution of single shred of skin-on and skinless squids, and studied

the feeding state of squid shreds during the weighing process. The feasibility of accurate weighing of shredded squid in fractional packa-

ges was discussed, which can be achieved by sorting out shredded squid in advance, quantitative weighing and secondary weighing for

compensation.
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Fig.2 Variation curve of measured value of weighing
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