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Development of macadamia nut cracker using impact mechanism for farmer use
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Abstracts

The objective of this research was to develop Macadamia nut cracker for farmer use which emphasized
on impact mechanism. The Macadamia nut cracker was developed from the typical hammer cracker and
technique of stroke impact mechanism. The impact head of the cracker was modified by adding counter balance
weight. Result from testing conducted at Chiangmai Agricultural Engineering Research Center was found that the
developed machine can crack macadamia nut with 89.87% full kernel and 10.13% broken kernel. Capacity of the
developed machine was 5.20 kg/hr. Compared with the conventional method by using hammer provided full
kernel at 67.73% and broken kernel at 32.27% with capacity of 5.01 kg/hr and by using pressing machine
provided full kernel at 62.87%, broken kernel at 37.13%, with capacity of 3.73 kg/hr. Break even use of developed
machine was the production of 2,777 kilograms per year.
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1. ﬁ'JLLViuLﬂd?’m(Base) 2. luiinana(Lower Knife) 3. lulAuu (Upper knife)

4, ﬂi‘”ﬂummu’muﬂumuu (Guide plate of counter balance weight) .

5. mum‘wuﬂmmuu (Counter balance weight) 6. Qm’?\@u (Slider)

7. 1NaNdaNI1a4 (Shaft) 8. WINNAY (Wheel) 9. ﬁﬂMHuWNN’]ﬁE (Handle)

Figure 1. Macadamia nut cracker

fanamaseLAtasnzzAnNzAAT T AUNERInaWRiL Feufuiansmsny I usanauazuLy
e
LIAUAZAATUN
Budiu huna 2553 Auge funan 2554
aoufi Aulduinemsanssudedluel o.dleq adeslnl
nguinemInsulsglnanannIsnems Tiuneedne 0.999 4138998
aounFenlunau@lnnesiay) 8.58 a.1ae
nguulsgtlianannianums futiemiiedas f.uaini 8.uuls a.as
AudauaTILINAsTiganTsysal ke A wasysol

al



456 n19WmINNATEY 9 42 a17ud 3 (W) FugIeU-FUIAN 2554 2. InEAanfineeg

Figure 2. Comparison test of 3 crackers.
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Table 1. Results obtained from the prototype macadamia nut cracker compared with those of the hammer and

machines the pressing

Places of Whole kernel(%) Broken kernel(%) Capacity(kg./hr.)
testing , . .
Hammer  Pressing Impact Hammer Pressing Impact Hammer Pressing Impact
Doichang g4 69.2 89 31.6 30.8 11 2.80 3.43 5.71
PhuRuea 756 70.2 88.6 23.4 29.8 11.4 5.44 4.31 6.36
Na Haeo 58.2 49.2 92 418 50.8 8 6.81 3.45 4.10
mean 67.73 62.87 89.87 32.27 37.13 10.13 5.01 3.70 5.20
sSD 9.22 11.85 1.86 9.22 11.85 1.86 2.04 0.50 1.16
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Figure 3. Comparison chart of test results and crackers with a hammer press and impact
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