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Sažetak


U radu je predložena i opisana nova metoda računalne analize slike pekarskih proizvoda, koja ne uključuje tzv. "treshold" tehniku nad slikom uzorka. Cilj rada je bio istraživanje mogućnosti primjene metode s osvrtom na nepravilnosti koje su moguće pri upotrebi nijansi sive boje ("grayscale" model). Slike uzoraka u paleti od 256 boja analizirane su nakon izbora boja koje predstavljaju šupljine odnosno puni dio na analiziranoj površini. Za analizu su odabrane površine sredine kruha. Ukupan broj točaka koje su predstavljale šupljine i puni dio iskazan je u postocima. Dobiveni podaci sukladni su podacima dobivenim senzorskim ocjenjivanjima istih uzoraka.


Jednom odabrane boje za predstavljanje šupljina ili punog dijela površine identične su za gotovo sve proizvode dobivene od jednog tipa brašna. Uzorci koji imaju raličit udio aditiva mogu pri digitalizaciji slike biti prikazani paletom boja različitom od osnovne palete. Za svaku novu paletu potrebno je izvršiti izbor boja koje predstavljaju šupljine i puni dio. 


Abstract


The paper  describes and proposes a new approach to digital image analysis of bakery products which does not include the so-called threshold technique on a sample picture. The aim of the paper was to investigate the options of method application regarding the possible irregularities while using a grayscale model. The sample pictures of 256 colour range were analyzed after the colours representing the course and the close texture of the analyzed surface  were chosen.  Bread slice area was the object of analysis. The total pixel number representing  both the coarse and the close texture were presented in percentages. The obtained data were in accordance with the sensory evaluation of the same samples.


Once chosen colours representing the coarse or the close texture were identical for nearly all products produced from the same flour type, resulting in the basic colour range. The  rare samples containing extremely high share of additives could be presented by different colour range than the basic one while being digitized. It was important to choose colours representing the course and the close texture for such samples.

