
A Study on the Design of Fermented Production Automation Planning

顏佑臣、鄭鴻儀

E-mail: 359625@mail.dyu.edu.tw

ABSTRACT

The main purpose of this study was attempting to elevate the fermentation industry to a higher level including the work efficiency,

product stability and minimized cost of labor power since the automation production line management has been playing a key role

to stabilize the quality of merchandize for traditional industry. The researcher proposed the project of automated production line,

process and automated control system of the temperature, pressure and weight; therefore, they would be able to improve the

efficiency of alcohol making and eventually establish the automated alcohol production line. In conclusion, the automated

production line management helped companies to be able to precisely control and stabilize the quality of alcohol making, which

would make the products more competitive in the market.
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