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Study or The Fresh Mushroom Chopper
L. S. Liang?, S. R. Yen®

Summary

The fresh mushroom chopper consists of a upper sliding assembly and a bottom
seat with frame. During the operation, the chopped mushroom is pushed off from the
bottom seat as a result of the affect of the reset spring and then goes down to the
receiver. The cut surface of the product is smooth and flat. The whole slice will
maintain its original shape after the drying process. The apparatus is good for produ-
cing the baby mushroom slices of high quality. The average working speed reaches
about 1600 pieces. per hour. o

Key Word: mushroom > chopper
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