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Software design of marbling grades system for beef

YANG Wei-Long, PENG Yan-Kun, JANG Fa-Chao, TANG Xiu-Ying', GUO Hui, ZHOU Tong

(College of Engineering, China Agriculture University, Beijing 100083, China)

ABSTRACT: Objective To develop an automatic detection system of marbling grades for beef based on
machine vision technique. Methods The software was developed on the platform of VC++6.0. A
man-machine interface was firstly designed, and the CCD camera was controlled to get a picture of beef mar-
bling. Finally, the grade of beef marbling was detected by the method of image processing. Results The
software of marbling grades system for beef had high efficiency, and the classification accuracy rate was 87.5%.
Conclusion The beef marbling detection system can meet the actual needs of industry.

KEY WORDS: beef marbling; rapid detection; grading; software design

1 gl _é_ ] )
[ ’
, 12~-13 '
7 : @ ) 2 )
@ ) 4 ), ’
20
15 25 35 (2 80 36, 21
E&WAE: « ) (201003008) (2012BAH04B00)

*BIIEE: , , , : E-mail:txying@cau.edu.cn



6 ;o 609

[7-11] , ,
3
. ) , FIRLAESL
isalllE=Ea
2 I RAR AR ISR N R
A KIAT| |SraREs
2.1 WMARSEEHES SRITE AN T ] N ket B T O 1
Foil 3 e f S wrte| (ot [EOE lam| mEs| |
e g i
1 1 1 1 2
Fig. 2 Main functions of the detection system
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Fig. 1 Hardware of the system
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Fig. 4 Man-machine interface of the system
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Fig. 6 Marbling abstracting method
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Table 1 Grading results for beef marbling
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