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A review Quality assessment of meat using machine vision and image
processing

Abstract

Machine vision is a rapid, inexpensive and nondestructive method that can be used to evaluation of the food
quality such as fruit, red meat, fish, juice, vegetable and chicken meat. Some visual features of meat such as meat
color, fat color and marbling can be assessed using machine vision and image processing. Generally these features
are necessary to determine of meat quality. In this paper, recent researches in the field of using of machine vision
and image processing in meat quality assessment has been studied.

Keywords: Quality, Meat, Machine vision, Image processing



