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[Abstract] Conveyor components are the core execution parts for achieving continuous production in food
machinery, and their manufacturing quality directly affects food production efficiency, product hygiene and
safety, and equipment operation stability. In response to the problems of insufficient precision, hygiene dead
corners, poor wear resistance, and inadequate adaptability of food machinery conveying components under
traditional manufacturing processes, this article relies on modern mechanical manufacturing technology to carry
out research on improving the manufacturing process of conveying components. Firstly, analyze the working
conditions and manufacturing quality standards of the conveying components, and clarify the core direction of
process improvement; Subsequently, specific improvement strategies were proposed from four aspects: forming
process, precision machining, surface treatment, and assembly process. Laser cutting was used to replace
traditional shearing process to improve the accuracy of sheet metal forming. Five axis linkage machining was
used to optimize the processing quality of irregular conveying parts. The surface performance was enhanced
through a composite process of plasma spraying and electrolytic polishing, and a modular assembly process was
established to improve adaptability. Taking the mesh belt fruit and vegetable conveying component as an
example for process improvement verification, the results show that the size error of the improved component is
controlled within * 0.03mm, the surface roughness Rais < 0.4 p m, the wear resistance life is 2.1 times
that of the original process product, the cleaning efficiency is improved by 40%, and it fully complies with the
GB 16798—2012 hygiene standard. This research achievement provides technical support for the high—quality
manufacturing of food machinery conveying components, which is of great significance for promoting the
upgrading of the food equipment manufacturing industry.
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