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1. A non-destructive and contactless application of CVS on packaged lettuce is presented
2. Convolutional Neural Networks was used to identify regions with the vegetable visible
3. The performance loss due to the presence of packaging resulted negligible

4. The approach was applied on commercial packaged bags providing good results



ISIf)rticles el Y 20 6La5 s 3l OISl ¥
Olpl (pawasd DYl gz 5o Ve 00 Az 5 ddes 36kl Ol ¥/
auass daz 3 Gl Gy V

Wi Ol3a 9 £aoge o I rals 9oy T 55 g OISl V/

s ,a Jol domieo ¥ O, 55l 0lsel v/

ol guae sla oLl Al b ,mml csls p oKl V7

N s ls 5l e i (560 sglils V7

Sl 5,:K8) Kiadigh o Sl (5300 0,00 b 25 ol Sleiiy ¥/


https://isiarticles.com/article/92143

