g% Hly

BHMBIVERFHR(BAMER)

JOURNAL OF ZHENGZHOU UNIVERSITY OF LIGHT INDUSTRY ( Natural Science) Aug. 2011

2011 68

TEHES 1004 - 1478(2011)04 - 0085 - 04

HET Prewitt 55130 00 2200 58

KA, I
(TEMBIEAY HHNSELTRER, TH M 450002)

BE.RBE S ELAAOLT Prewitt LFHERSLE k. ZFEA R Prewitt ko ¥R AR
g ARRES RS ERBERATSH, AEHELEBRBEALERRTAHBY. BHF EFRRT
AR ERGERPRG L, M LS HRERBR FHMAY. 100 MRl XHRKGTRAA,
HH B RS ERRAFEAS L, EAETREE 99%.
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Research on apple classification based on Prewitt operator

ZHANG Hua-wei, SUN Nan
( College of Comp. and Infor. Eng. ,He'nan Univ. of Econ. and Law , Zhengzhou 450002 , China)

Abstract: A simple and practical apple classification algorithm was proposed. The Prewitt algorithm is em-
ployed to detect the edge boundary of the given apple image,and then the threshold segmentation is em-
ployed to segment it, whether the apple has scars is determined by calculating connected regions. The ex-
periment results showed that the method not only can exactly locate the scar and slem areas of the apple

images, but also can remove the shadow of the apple. The experiment on 100 samples proves that the algo-

Vol. 26 No.4

rithm can classify the apples quickly and the correct rate can reach 99%.
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