o HERlE SRS E

| R4 123 A 34 ‘g;r»%;z\ 123 ﬂyﬂ&#l 12, ii%" 12 A ﬁéi 134

JJHTEM\M%E""SQL}A;/HE(Tﬁ {3 B i il iLﬁ)ﬁ?ﬁfﬁﬂLlﬂmﬂ’E%h,ﬁmr fou-H 310058;2. #i VT K 24 7
FIEr SRS BE , WL UM 31005853, WiVl Kaf TR oE e, IV Tk 31510054, #yLK2f T i BE T 24 B, Wi il
T 315100)

TE. FReB BB AREHFHAR FRERKEZHF —KEEHZRGIIRE, ZRER
T e RE AR AENRRF R SR RREFFRETE DR ST R
E5EERFRDTHERIBBARAELS T L PHIKRALRAY ARMARSH AR EL
LV REEKAER ARSI LN L RN ERREALAE

KEIWE. BRI F, TR A TR RS

FESESTS203 XEHS:1673-1689(2020)07-0001-06  DOI;10.3969/j.issn. 1673-1689.2020.07.001

Q)

Development and Prospect of Food Intelligent Manufacturing Technology
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Abstract. Intelligent manufacturing is the crossing and integration of manufacturing, digital,
intelligent and new information technologies. It is an inevitable development trend of food
manufacturing in the future. This paper reviewed intelligent design and optimizationof food process,
intelligent management and control of food production, intelligent food manufacturing equipment
and other aspects and prospected the status and development trend of intelligent manufacturing
technology in food industry, which may play a greater role and lead the food industry into a new
stage of intelligent development.
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Fig. 1 Food intelligent manufacturing technology system
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