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The objective of this project was to evaluate freshness of white shrimp during iced
storage for 14 days by using Machine Vision. White shrimp are captured with the
camera set to observe the changing of color at each day. Also Textural properties
using SMS-TAXT plus and pH values are examined for all 14 days storage. The
experimental results obtained from Lens eye found that the color of shrimp at head part
area clearly distinguish during storage time. Block color at head part changes from
moderate olive to dark olive brown and olive black for fresh to 14-storaged day shrimp.
Third-order polynomial equation between color, texture and pH are found. However,
inspection of shrimp freshness by texture properties or pH values is difficult to perform

in continuous process while color classification is possible.





