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Research Progress on Factors I nfluencing the Sability of Grinding System of Mill
GAO Yang-yang, WU Wen-hinP<l, JJA Hua-po, LI Meng-meng, LI1U Pei-kang, HOU Ning-pei
(Henan University of Technology, Grain and Oil Machinery Research Ingtitute, Zhengzhou, Henan 450001, China)

Abstract: The grinding system is the main working part of the mill. Its running stability determines the
grinding quality of the mill. Combined the research on the stability of the grinding system in domestic and
foreign, this article analyzed the reasons that affect the stability of the grinding system from the aspects of the
mill parts accuracy, processing parameters and assembly quality. Moreover, the influence mechanisms of
each factor are clarified, and the corresponding solutions are put forward, which can provide reference for the
research of grinding stability of the mill.
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Fig.1 Schematic diagram of grinding roller grinding system
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Fig.2 Working diagram of grinding roller
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