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Online visual detection method of defective Baoyu-flavor-slices

based on mechanical vision
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Abstract: Objective: To solve the problem of appearance defects

35 5% AR A

RH

of Baoyu-flavor-slices, such as edge damage, internal porosity

and uneven thickness in the production

Methods :

wrapper process.
An on-line detection method based on machine vision
was proposed. The Baoyu-Flavor-Slices were arranged into a
single layer array by mechanical carding device. After image ac-
quisition, image segmentation, gray value stretching and contour
edge extraction were selected for image processing. Edge damage
detection was completed by using the feature of outer contour
roundness, abnormal wrapper thickness detection was accom-
plished by measuring wrapper thickness, by calculating the po-
rosity area, the porosity detection was completed. Results: The
detection rate of this on-line detection method was 100% on edge

integrity defect, 100% on abnormal thickness defect and 98.65 %
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on porosity defect. Conclusion: The method has feasible
application and can realize the online detection of defective prod-
ucts of Baoyu-flavor-slices.

Keywords: Baoyu-flavor-slices; machine vision; damage detec-

tion; thickness; porosity
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Image of Baoyu-flavor-slices
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Figure 2 Schematic diagram of hardware device

structure
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Figure 3 ROI region segmentation diagram of

Baoyu-flavor-slices

Figure 4 The segmented image
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Figure 6 Results of edge extraction of

Baoyu-flavor-slices
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Figure 7 Damaged edge of Baoyu-flavor-slices
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Figure 8 Flat cut damaged edge of Baoyu-flavor-slices
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Figure 9 Flat cut damaged the circularity curve of

Baoyu-flavor-slices
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Table 1 Circularity statistics of cut damaged abalone flavor slices
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Figure 10 Contour of Baoyu-flavor-slices in rectangular coordinate and polar coordinate system
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Figure 11 The wrapper thickness of Baoyu-flavor-slice
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Figure 12 Holes area feature detection
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Figure 13 Statistical chart of circularity of

Baoyu-flavor-slices
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Figure 17 Holes pixel area qualified product
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