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color 
different observable particle size of corn grits 

thickness 
fractures or brakes 

size 
black/burned area due cooking 

folds 
circularity 

masa residual 
break in the superior film 

stripes across the surface caused by processing  
homogeneity of the borders on contours 

Score of the visual attributes 



Hedonic scale or Sub-classes  

1  
like extremely 

2 
like 

3 
neither dis-

like nor like 

4 
dislike 

5 
dislike 

extremely 
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Preprocessing 

Class  
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Feature Value 

Intensity (Red) 0.9875 

Haralick Tx01-3 0.8978 
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Geometrical Features: 

Area        = 145.61 cm2 

Perimeter   = 43.50 cm 

Radius      = 6.81 cm 



Elliptical Features: 

Major Axis   = 7.02 cm 

Minor Axis   = 6.58 cm 

Eccentricity = 0.9379 



Red Green Blue 



Red Green Blue 



feature 

extractor 

2300 features/tortilla 
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Classifier-2 

Classifier-3 

Classifier-4 

Classifier-5 

Classifier-1 

Classifier 

z1 

z2 

z3 

z4 

z5 









Difference between Computer Vision System and Human Classification  









server 

Quality ‘4’ 









Segmentation 

Feature  

extraction 

Clasification 

Preprocessing 

Class  

„S‟ 

Feature Value 

Intensity (Red) 0.9875 

Haralick Tx01-3 0.8978 

: : 

R              G              B   
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L*             a*            b*   

geometry color 

Image  
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3. Segmentation 

4. Feature  

Extraction 

5. Classification 

2. Preprocessing 

“fishbones” 

Feature Value 

Intensity  0.9875 

Tx01-3 0.8978 

: : 

1. Image Acquisition 

X ray 
Source 

Salmon 
 Fillet 

Cabinet 

Detector 

6. Postprocessing 





http://www.youtube.com/user/grimachile 

http://grima.ing.puc.cl 
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