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Abstract

Computed tomography( CT) images and histograms scanned of Fushi apples in different storage time
were compared and analyzed. It’ s found that the images were getting brighter with the storage time
increased and the right peaks of the histogram were moving right. The average gray value of the CT
images was calculate to design a simple and fast image processing algorithm. The linear relationship was

established between the average gray value and the storage time. The prediction error of the model was

low and the average prediction error was 1. 08 d.
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Tab.1 Average values of CT images of apples during storage time
I 6/
G
1 7 14 22 28 35 42 48
1 128. 896 6 139.716 0 146. 385 1 155.099 5 165.907 5 179.278 8 180.077 3 196.981 1
2 128.1499 135.1953 147.944 2 152.5837 165. 800 3 175.296 7 185. 061 6 193. 1402
3 127.580 7 136. 6356 148.5399 151.366 6 166. 142 6 176. 381 6 182.957 3 194.032 5
4 133.5817 139.7879 147.2853 157.186 6 166. 553 0 176.786 0 186.378 7 192. 154 6
5 131.1376 136.591 4 148.725 1 153.654 6 164. 826 7 178.2217 185. 160 6 194. 819 2
6 132.2126 138.642 3 151.065 1 154.207 9 165.383 8 177.968 1 183.945 6 194. 426 7
S (E 130. 2599 137.761 4 148.324 1 154.016 5 165.769 0 177.3222 183.9302 194.259 1
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Tab.2 Error analyzing of the forecasting model d
I G B 6/
Gis
1 7 14 22 28 35 42 48
1 1.256 62 0.323 34 1. 146 47 1.254 83 1.659 15 1.092 97 1.323 90 1.520 24
2 1. 003 86 1. 229 65 0.910 51 1. 087 02 1.138 97 0.939 57 1.33021 0.996 61
3 1.078 11 1.22093 0. 225 80 0.839 14 0.679 54 1.38563 0.450 83 1.248 09
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