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Abstract

Many of agricultural produce damaged by pest and diseases and internal quality of them
decrease, so it is necessary to classify of intact produce and damaged produce. External
properties of could not be a good measure of the quality of these produce. In this study,
rapid, accurate and non-destructive methods for grading of agricultural produce on the
base of internal properties are considered. These methods determine properties of
agricultural produce without any damage to them. In addition to the described methods
in this paper, an overview of the applications of these methods in the various branches
of agriculture is discussed. Development of these methods in Iran is essential due to its
importance in reducing of waste and controlling of agricultural produce. The results of
this study will benefit for agricultural engineer, engineers in production lines, engineers
food industry and other researchers in agriculture and food industry.

Keywords: Quality grading, agricultural produce, non-destructive tests, image and

signal processing.
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