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Application of intelligent continuous production mode in the production of
health products industry
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ABSTRACT: With the development of science and technology, new technologies such as high technology and
intelligence are used more and more widely. Intelligent manufacturing has become the trend of future industry
development. This paper took intelligent production mode of By-Health Co,. Ltd. as an example, which mainly
focused on the application of intelligent continuous production mode in the production of health care products, and
the advantages of its intelligence, product cycle, inventory, workload, energy consumption, quality, safety, etc.
Application control and description applied the advantages of intelligent manufacturing to the production of health
care products industry, realized automatic intelligent control of health care product operation, short product cycle,
inventory, quality, energy consumption, safety and other aspects, ensured the intelligent and upgraded control of
health care products production, and in order to better ensure the quality and safety of product production.
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Fig.1 Production flow chart of traditional health care products
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Table 1 Hazard analysis table of production process of tablet health care products

i S
s g R fal P R
5 CCP
e O RS AAR, KR 2 . RRD, S BRI BTSSR, B Ok R .
Bl SEAR B R R IR B &
A 1) B WOR RS T R AR, i A
Bt 1B i B R B () RO S
wppr T OREEAT e WRSMETREEY; @ Wikiik @) LESMIEAARI SOP -
e R ‘ BLABE KD, SRR R A AT (3) AT I A S L
RN IEY Ry (3) WALR BIAAEE AR TS 4) %8 T A%
BRI G HAR KT,
LIS ARIOR R R % R T AR O BR (1) ARSI () IRk S
P LT LBRBRDRS S, SECORAS; LN W, PR A -
} ‘ BRGS0 SE 3 T, WORHRIE R, KR O T, HEMAE Sem A4 .
IR T S5 SR TR
N LA I S Ak, B SRR K (D% (R B A IR ) AT A
g;; . 1% TRAHEE 2. W4k 2 R0 S8 R Q) SERALUE Rk 7
i BRI A1 573 T () MDAk BB IE
(1) % 7 JEAT % 4 4 45 FE i A7 9
B AT L AR (0, BEOE S HLsR, AP @) SRR IR BRI
TR B AR B SRR BB e ke, DUT BRI IO, SO EL g
ok [y i HEATB0IN, DA BEAL L 15 T LA
I, FE G S G PR A, 0 S
WU e B A 4R
(1) $ CRLRFRAEER MR ) HEA TR,
. o N RS R RO =V L
QKT T T e BERRMOIR QLA E @

A 57 B AT AT 0 A [ R A

AT R A R




seAoR, A R BRI LA R OR A A A Tl AR 7 TR B 1299

-

ﬁ*r a2 || ~
ik i g =/ ~ )
) é é %
— AL iR |
— il
N =
— FERL| | A2
K2 BReES AR TAERER
Fig.2 Work flow chart of intelligent continuous production line
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