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Research on apple classification algorithm based on wavelet and fuzzy
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Abstract: An apple classification algorithm based on wavelet and
fuzzy is proposed in order to get the edge of apple image
accurately and realize apple automatic classification. Firstly, the
apple image is transformed by omnidirectional wavelet, and then
processed by fuzzy algorithm. The edge of the apple image is ex-
tracted by adaptive threshold, and then the area of the apple im-
age is obtained by using the diffuse filling algorithm. Finally, ac-
cording to the characteristics of the apple quasi circle, the area is
transformed into the straight diameter, and the apple
classification is completed according to the diameter. The simula-
tion results show that the accuracy of the algorithm is more than
98% for three grades of apples, which shows that the algorithm
can be used in the classification detection of apples.
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Figure 1 Window and amplitude of wavelet transform
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Figure 2 First grade fruit treatment process
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Figure 3 Secondary fruit treatment process
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Figure 4 Tertiary fruit treatment process
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Table 3 Comparison of apple threshold
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