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Design and Fabrication of Prototyping Automatic Noodle Flavoring Machine
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Abstract

The objective of this research is to design and fabricate an innovative automatic noodle flavoring machine
of a well-known “Tom Yam” spicy noodle. Each ingredient should be fed with precision and accuracy so a
pneumatic system was controlled by an industrial PLC. This machine can be interacted with users by a touch
screen. Two types of ingredient are needed for flavoring the spicy noodle: a solid flavoring such as dried shrimp,
sugar, peanut powder, and chili powder and a liquid flavoring such as fish sauce, vinegar, and syrup. In part of
the design, the homogeneity of the ingredient feeding was ensured by assembling an agitator inside hopper of
solid flavoring and controlling the pressure in the container of liquid. The testing result showed that the weight
of total ingredients was 53.10 grams with variation of 0.96% over the standard. The flavoring process was precise

and accurate; therefore, the taste of the spicy noodle was not changed from the original man-flavoring process.
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Figure 1 Sequence and working diagram.

2.1.1 M39oNUuUNITITUUTULANT

sruvihudndidududdylunsliifieteuwndossmnuin
Tnedonldduauuuuliihiu uadlddusuussuauuuuiingos
wielsiemafitoutngsyuuimnzausensldiuemsuiniian
Feazuvadu 2 dade daula-Uanmsinuvesledussdng
wazauiuanusunelunssuenvesvan welirudilunis
Jouvaamaviiuae LLazﬁiJ'%mzwuaqma’sﬁlé’wﬁﬁuvmm%u’q
2.1.2 nseenuuvdauussuasauniodse

insesugsriinvesudsazussglusetives meluseuiefilly
nu lumuduiedeusnedudnduseines vun 6 Tnd Snsmad
1:200 gasinsvyuveslunuingu 7.5 seuseunil n1sdeu
\nsesUsaazeIAesUsIeanausinnIBu ArugunsIAdoud
vosufinnFusienszuenay wazinlesiwiaveanaignusi
Tunsguenveavan lagldnaiveavar (Chemical liquid valve)
muALUTINave It uasgnvurusIsanandly Figure 2
2.2 gunsaiildlunmsnnaey

yaunTessaieiisadnluiffignandevusniiu wiou

wihasAIuAuTILTetades TasszuuduuAndinaudie
audar1uLAT0ISABINA B PUMA vuraseines 0.25 usash
wseAuaY 0.7-1.0 Wwngtaaa YinsUSUAALTIAY uazANNTaY
91M1A IneynUuanAuil LasyansedeINAlnEa LR uAL
0.3 wnzglana Fanmamiiivesyaindosusauansly Figure 3
Fsgunsaiduquenmiioninyadeuniesussmefisrsalula Ao
yuoiien Jadunruzussg waziniesdendneanuaziden
0.01 N3



M3EnsaNAIcNSSLINERTLisUsEelne T9 25 atuit 2 (2562), 36-41

DETAIL D
SCALE2:5
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Figure 2 Automatic noodle flavoring feeding machine.
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Figure 3 Automatic noodle flavoring feeding machine.
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Figure 5 Testing results of Noodle feeding machine for (A) sugar, (B) dried peanut powder, (C) dried chili powder, (D) dried
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Table 1 Results for all ingredient

Standard  Maximum  Minimum  Average Error

Ingredients SD

(9) () (9 () (%)
Dried
shrimp 2 21 1.9 2.02 0.06 1
powder
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peanut 13 13.6 12.6 13.09 0.25 0.69
powder
Sugar 13 13.4 12.8 13.05 0.19 0.38
Dried chili

3 3.1 29 2.96 0.08 133
powder
Syrup 8 8.3 7.8 8.09 0.15 112
Fish sauce 5 52 4.9 5.08 0.11 1.6
Vinegar 9 9.3 8.8 9.08 0.13  0.89
All
) ) 53 55.3 51.3 53.1 1.11  0.19
ingredient
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