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Segnentation of longissmusdor siand marbling in r ibeye maging

based on mathanatical morphology

Zhao Jiew en, LiuMuhua, Zhang Haidong
(1 School o Biological and Envirormental Engineering, Jiangsu U niversity, Zhenjiang, Jiangsu 212013, China)

Abstract: Longissmus dorsi is the object of ingection for beef carcass grading based on computer vision, and
marbling isamajor index Because locating the longissmusdorsi isan mportant requirenent of a computer grad-
ing system, it is necessary to segment longissmusdorsi from ribeye maging The paper introduced amethod to
segment the area of longissmus dorsi and extract marbling from ribeye imaging based on mathenaticmorpholo-
gy. Pretreatment of ribeye maging w as obtained after removing the background color and separating fat pixel
from muscle pixel, and the morphology filter was used to separate all objects clearly. A fter then the area of
longissimus dorsiw asobtained by repeated using the operation of dilation and erosion Themarblingw as extract-
ed by using logic operation

Key words beef, mage segnentation; mathenatical morphology; longissmus dorsi; marbling
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