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Development of Image Analysis Software for Beef Quality Grading
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Development of Image Analysis Software for
Beef Quality Grading

Abstract

This research proposes development of image processing software as a tool for
meat grading purpose. The technique relies on analysis and measurement of
meat marbling from image of the Rib-eye area. In contradict to a conventional
technique, human error from visual appraisal is diminished or even eliminated
by using computer vision system. To examine an accuracy of the proposed
technique, a number of synthetic images with known ratio of white and dark
area had been tested. Additionally, real data of 259 Rib-eye images from Thai-
French Beef and 148 from KU-Beef were tested. The test results show that in
case of synthetic image data, the proposed technique proofs accurate
measurement of all. In case of testing on real image data, the technique can
probe and indicate that averaged value of marbling fat from TF-Beef
(TF=19.36%) is higher than that of KU-Beef (KU=11.53%), whereas the
maximum values of marbling fat measured from both do not exceed 30%.
Moreover, meat grading results from the expert of both have statistically high
variance of marbling score than that of the results from image processing.
Those results illustrate that the proposed technique has potential to apply as a
tool of meat grading task.
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