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Color image 130 Gray scale image

Image processing and discrimination

|

Binary image

'

Binary image editing
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Segmentation
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Object selection
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Measurement analysis
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Data

Statistical analysis
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Stereological interpretation
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1YULTgY (Control)

" 1

17 =3 cm

HUUWURAIY (Shark tooth cut)

¢ A
_____ ANUGIVDINAU (x)
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Uszimaenian).
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NNDY (VUIA 2400800 NALYKA)
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AN TDUVUINFIFU (Gaussian filter)
l — Intensity map
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w l
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a o dy = . . = o A
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M99 4.1 LaAINUNA tazdIuasvesuasonNNANHULHIINNUANANAY
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Y o A
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