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Review of beef grading with canputer vision
Jia Yuan', Ji Changyingl, Tang Xiaoyan2

(1 college o Engineering, N anjing A gricultural U niversity, N anjing 210031, China;

(2 M eatL aboratory o N anjing A gricultural U niversity, N anjing 210031, China)
Abstract: A ccording to the trend of foreign countries and actual research status, automatic beef grading is a new
study subject after Beef Grading Standard published in China
the research of automatic beef grading in China is developing The research advances of automatic beef grading
technology aborad and at homew ere reviewed To construct an applied systam of beef gradingw ith computer vi-
sion, researchers in China should combine beef production and signal acquiring w ith beef edible quality. Separat-
ing themarbling texture asone of the mportant technologies in beef grading does not only meet the present stan-

In comparison w ith advanced techniques abroad,

Key words beef grading; intranuscular fat; marbling score; computer vision
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