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Abstract: The article deals with the creation of a control program by the process of automatically heating the dumpling 
dough product of cubic shape. The analysis of the operation of the temperature control subsystems in the apparatus was 
carried out on a complete simulation model of the control object and its perturbations. During the a priori analysis of the 
features of the implementation of the automatic control system of the process of control function, a high level of uncertainty of 
the dynamic properties of the control channels, and, above all, subsystems of regulation of the heating temperature of the 
ravioli product was noted. This requires improving the quality of the regulation function. It must go in the direction of 
increasing the margin of stability of the temperature control subsystem, which will ensure the stabilization of the dynamic 
precision of control in the conditions of the variable properties of the control object, that is, in the direction of improving the 
accuracy level of the subsystem.
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When designing a control system model, there was a problem of creating a control program based on the same model for 
the industrial controller and control interface, as well as the ability to work in several, completely different software products.

Similar questions may arise when creating software to solve problems. At the moment, we can vary and select software 
according to various requirements with different capabilities of the automatic design system. With the help of ActiveX 
technologies, the created model was converted to the LabView application development environment for further creation of the 
management program. That solved the question of implementation of technological solution of engineering problems and their 
use for production automation in process modeling. The system was modeled with the same parameters as Matlab, and the 
simulation results that are adequate to the original model are given in the article.

Matlab Simulink, Labview, Graphical user interface (GUI), The Simulation Interface Toolkit (SIT), 

Keywords: Matlab Simulink, Labview, Graphical user interface (GUI), The Simulation Interface Toolkit (SIT), ActiveX, 
software environment, block diagram, conversion, automated dumpling product control system.

1 – 

2 – 



               - Volume 11, Issue 3 /2019              
http://www.atbp.onaft.edu.ua/

82
 

MATLAB —

LabVIEW -

- The 

-

– LabView



               - Volume 11, Issue 3 /2019              
http://www.atbp.onaft.edu.ua/

83
 

–

Matlab.

[1] Berry M.R., Bradshaw J.G., Kohnhorst A.L. Heating Characteristics of Ravioli in Brine and in Tomato Sauce Processed 
in Agitating Retorts // Journal of Food Science. 1985. No 3 (50). C. 815–822;

[2] Morgan M.T., Haley T.A. Design of Food Process Controls Systems 2007. 485–552 ;
[3] Martin C.K. [ .]. Measuring food intake with digital photography // Journal of Human Nutrition and Dietetics. 2014. 

No SUPPL.1 (27). C. 72–81;
[4] Yousefi-Darani A. [ .]. Closed loop control system for dough fermentation based on image processing // Journal of 

Food Process Engineering. 2018. No 5 (41);
[5] Lima J., Moreira J.F.P., Sousa R.M. Remote supervision of production processes in the food industry 2016. 1123–1127 

;
[6] Kolberg D., Zühlke D. Lean Automation enabled by Industry 4.0 Technologies 2015.
1870–1875 .

References
[1] M. R. Berry, J. G. Bradshaw, and A. L. Kohnhorst, “Heating Characteristics of Ravioli in Brine and in Tomato Sauce 

Processed in Agitating Retorts,”Journal of Food Science, vol. 50, no. 3, pp. 815–822, 1985;
[2] M. T. Morgan and T. A. Haley, “Design of Food Process Controls Systems,” in Handbook of Farm Dairy and Food 

Machinery, 2007, pp. 485–552;
[3] C. K. Martin, T. Nicklas, B. Gunturk, J. B. Correa, H. R. Allen, and C. Champagne, “Measuring food intake with digital 

photography,” J. Hum. Nutr. Diet., vol. 27, no. SUPPL.1, pp. 72–81, 2014;
[4]A. Yousefi-Darani, O. Paquet-Durand, V. Zettel, and B. Hitzmann, “Closed loop control system for dough fermentation 

based on image processing,”J. Food Process Eng., vol. 41, no. 5, 2018;
[5] J. Lima, J. F. P. Moreira, and R. M. Sousa, “Remote supervision of production processes in the food industry,” in IEEE 

International Conference on Industrial Engineering and Engineering Management, 2016, vol. 2016–January, pp. 1123–
1127;

[6] D. Kolberg and D. Zühlke, “Lean Automation enabled by Industry 4.0 Technologies,” in IFAC-PapersOnLine, 2015, 
vol. 48, no. 3, pp. 1870–1875.


