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Abstract

Refer to the shortage of current recall model which can only optimize recalled size, the batch
dispersion model was analyzed. The quality property was added to the bath dispersion model. The
constraint condition based on the size proportion and quality weight of raw material-component-finished
product was given. The joint optimization model of recalled size and product quality was proposed. The
computing consumption was discussed. Results of algorithm analysis and optimization examples showed

that the model could reduce the recalled size on the basis of improved quality of the finished product.
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Fig.1 Agricultural products traceability system
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Tab.1 Raw material allocation and products quality

P, P, P, P, P,
M, 1 200

M, 600 600

M, 115.55 542.23 542.23
M, 225.55 487.23 487.23
M 400 400 200

M, 141.22 529.39 529.39
M, 117. 69 441.16 441.16
Qp, 0.810  0.810 0.734 0.728 0.728
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Tab.2 Performance comparison of three recall models
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