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Design of Temperature Detection System for
Flue-cured Tobacco Furnace

XU Li,ZHU Kai-jia,SHI Ying-gang,LIU Li
(College of Mechanical and Electronic Engineering, Northwest Agriculture and Forestry Uni-

versity, Yangling 712100, China)

Abstract; In order to realize temperature detection and real-time data acquisition in the process of flue-cured to-

bacco,a temperature data acquisition equipment was designed. The digital temperature sensor DS18B20 was

used as the measuring element of the equipment,and the AT89C51 single chip was used as the core, and the

LED display was used to display the temperature in real time. The temperature of the collection was compared

with the default reference value. Then the corresponding heating and blast equipment was controlled by the sys-

tem,and the temperature in the roast room was adjusted to make it close to the reference value of the flue gas

furnace. It has realized the accurate measurement and display of the temperature of the flue-cured tobacco fur-

nace, which has the advantages of small volume,low cost and flexible use,and has high practical value.
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Research Progress on Comprehensive Utilization
of Grape Skin Residue for Wine Making

FENG Ling-xia,XIONG Zuo-cheng
(College of Biology Engineering, Yinchuan Energy Institute, Yinchuan 750105, China)

Abstract; With the development of the grape planting and processing industry, the increasing production of

grape skins creates great pressure on the environment. The grapes and grape skin residue production status at

home and abroad were summarized.the traditional way of grape skin residue utilization and its advantages and

disadvantages were analyzed.
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