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Introduction

Balsam pear (Momordica charantiaL.)

on appearance.

Purpose

It is difficult to judge the ripening based

Overripe fruits are distributed to retailers.

optimally ripening

overripe End up in the garbage

Deyelop a selection method of overripe balsam pear fruits by using the image processing technique

MethOd cal IatM_(—High Saturation Rate)

[ 1 RGE format— format

— Exn@ly Satration component from a color
Image: al ripening

3. Threshhold:

ftware (Image-Pro Plus Verd.0, Media Cybernetics)

24bit Full Color Image

il eniisd
.topﬁ ilj/e) 'protrusiqns on the surface
¢ 4 o

Overripe
HIS format RGB format ’
Boundary,ofi
each protrusion L AL
appears as a thin Boundary changes
{ Saturation value } { Standard deviation of B value } black shad e 0 vivid green broad
line:
IJ Section of protrusion
Saturation value in 8 bits gray-level m
—
{value /\/\‘
boundary between
HSR (High Saturation Rate) protrusions

Result
The discriminant function
Z=a,+a; x;,+a, "X,
X, : High saturation rate (HSR)
X,: Standard deviation of B
a,/~9.892, a,=-8.550, a,~-0.179
zis greater than zero for optimal ripened fruits

zis less than zero for overripe fruit

Table Error rate discriminant of analysis.
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The change of the colour with the ripeness

Number of Ratio of
error error (%)
Misjudgment optimal ripened 4 14
as overripe fruits
Misjudgment overripe as 4 25
optimal ripened fruits
Total 8 18
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