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Abstract: To improve the overall utilization of wheat flour processing equipment and wheat flour production ef-
ficiency, production data, based on research of a single production line in a wheat flour enterprise, was collect-
ed. Then, combined with system modeling and simulation technology, a wheat flour processing model for a sin-
gle production line using Flexsim simulation software was established. Results showed a low utilization rate
leading to high equipment blockage rates for the wheat cleaning machine (24.1%) and the flour milling ma-
chine (26.9% ). Based on this, an improved plan and optimized simulation model were proposed which de-
creased equipment blocking rates to 13.5% for the wheat cleaning machine and 15.6% the flour milling ma-
chine. Using the improved plan, wheat flour production increased from 10 645 to 21 290 (50 kg bagged flour),
and the overall utilization rate of wheat flour processing equipment was greatly improved. [Ch, 6 fig. 6 tab. 13
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Figure 1 Wheat flour processing flow chart

2 MEZBMAEFRBEGEER

ANZE WS AR AN R o0 A g, B gk, C 2 D 2055 4 AR g, il e gL AR g0 &
W UGN B R A R 0 A, D5 EAR TR S5 o BRI R AR AR A S M a5 D L AR N R TR
INTAE AT, 38 A X /)N 22 SR Wy BSF 1) 50308 170N 22 853 2% 3055 i s [R) B s e 56, Sl /N2 b A i 2 Flexsim 4
HEUR A C SR, BRI . 350, D7 R B = LA ™ IRl SN A2y, A
AT E AN T B O/ R A RURME S SE it St (FIFO) 5 Q)L 328 i 2 0 0 JEURHIL R 037, 41t
WRN—5; OAR% LR,



944 WO R M k% 2% R 2018 4710 1 20 1]

21 ZERERBEXRSH
N R AR TR A SE AR B A T Flexsim 4 BRI SRR RFBIR, DI Z 8] BRIk R 3% 1
P o bl /INAE JRORLIZ i R SR e A g AU, ARIBE M & TR/ LR R A FEE, a6,
W, s B A G, BY, CH%MD K, /NEAPERTERHE B G 5 R B0 i 9Lk, 9f B
SE SO — U /N A0 285 0 105 AP B i R A IS IR B TR AR i i A, AR IR 5 R/ O 250 ¢ A
AR/ 100 LA, KRS AR 7= 2ORNEBCEE R 3 he 71, 9 HLad a4 i 3 AR IR/ 22 TR 1
51, FTRARAL B0 SOOI 0t IRSh 0t . TRV | I X O B A A AT R e L ME L A
PEEAE S A, A KWL 290 25 hy /A AJERTHE A AW, R/ 100 e, AR Al B AR
INZETLR U AT B 5 o B W AR A AR A% LU BIIRC LU TR /N 228, s AT e e s ke, SE R fe i
Tor e B L AR A AL IR /N TR /N A o ANAE R IR R R R, AT AR R B A G, AR AR
R IR BN BB R, O B LA C S B0 R it s /DRI IX . AR BRI S 1T/ 60 d
PN SR W 2 RO I A 45 1 R A A . Horpe A2, B 4, C 40 D G2 5300 b e 2 59.8%, 27.8%,
8.9%M 3.5% . GiitH AR EIMNE 2 FioR . @/ FE4R 53K 180 % 0 A o BRER I8 4 AR A /N 22 R4 1 39 ke
%, Zeit 60 d %UE, Ml /NEFW 1 d WIBIABRL, 1R/ R A B (N 7:00 2
19:00), 2351k 3, 4, 4, 3, 2,0, 3,6,5,4,2, 1, HeME RO 3), @FHEFHE, Flexsim
A TR T 5 4% o UL T R 0N S ey A A S R B A I [ o AR TR BT Sy 23 B (min) RT3 (kg) o
B TR v=P x (Mlt) o Horbr: v WEEFE (kgomin™), PN CNE)IRGHECE, M hZE & Ok
@)K (kg), ¢ R A= T LRI ] (min) o MR XTH 50 A i A5 A TE B, 300 A T8 I B 3 2
PR o

F1 IMEMMIELMEIZES Flexsim LK EE XT 5 3t bz

Table 1 Corresponding entity objects used in Flexsim library of wheat flour processing
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Figure 2 Types of wheat purchasing
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Figure 4 3D model used in Flexsim simulation
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Table 3 Working state of wheat flour processing equipment
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Table 6 Working state of wheat flour processing equipment after optimization
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