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Abstract ; Aiming to improve the intelligent level of soybean protein isolate production workshop, reduce
labor input, enhance product stability, and reduce potential safety hazards in the workshop ,based on the

workshop’s existing automatic control foundation, for the inaccurate fluctuation of protein solution pH

values

in the acid precipitation section, which leads to malfunctioning automatic control and affects

product yield, workers need to take samples regularly for calibration and adjustment. Additionally, the

drying

system is lack of intelligent one — key start function, leading to complex manual start — up

procedures that results in incomplete preheating, damage to heaters, and poor pressure control in the

drying tower, causing damage to the drying tower. To address these problems, intelligent solutions were

proposed; in the automatic backwashing system of the pH meter in the acid precipitation section, two
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flushing liquids ( alkali + process water) were
) . used for automatic timed flushing, and an
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intelligent control program for the automatic

backwashing system of the pH meter was
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2025 4F 275 50 %% 55 8

S A EC!

i g 131

measurement results from the site, an intelligent one — key start control program for the drying system was

developed. Through process improvements and the application of intelligent control programs, unsafe

factors in the production line can be reduced, effectively preventing personnel and equipment accidents,

and strongly promoting the development of workshop towards safety, efficiency, and intelligence.

Key words: soybean protein isolate; automatic control system; protein solution pH; drying system;

intelligent control program
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Note: 1. Online pH meter; 2. pH meter control box;
3. Backwashing control box; 4. Lye flushing solenoid valve; 5. Process
water flushing solenoid valve; 6. Lye storage tank; 7. Compressed air
pressure reducing valve; 8. Waste flushing liquid tank
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Fig.1 Process flow of the improved automatic

backwashing system for pH meters
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Fig.2 Intelligent control program of pH meter automatic

backwashing system
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Fig.3 Intelligent self — control program of drying tower

system with one — touch starting
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