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Evaluation of Quality Changes of Green Oak Salad Using Image Texture Analysis
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Abstract

This research aims to develop an image processing algorithm for evaluating the quality of agricultural
produce using Image texture analysis technique to evaluate the quality changes of Green oak salad. Green oak
mass of 30g were washed, minimal processed and stored at different temperatures (5°C, 10°C and 15°C). The
Green oak salad samples were captured every 24 hours for 8 days under D65 light conditions, at
a resolution of 1024 x 786 pixels and stored the images in RGB color space. The images were converted from
RGB to HSV color space and used H value for calculating the value of Energy, Entropy, Correlation and
Homogeneity. The results shown that Energy value can evaluate quality changes of Green oak salad, but Entropy,
Correlation and Homogeneity can not. Energy decreased significantly with storage time and temperature and rate
of decreasing varies with temperature.
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Figure 1 Value of Energy and Entropy of Green oak salad at storage temperature of 5°C
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Figure 2 Value of Homogeneity and Correlation of Green oak salad at storage temperature of 5°C
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Figure 3 Value of Energy/ Energy0 of Green oak salad at storage temperature of 5°C, 10°C and 15°C
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