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Implementation of a Saccharinity Estimation System for Oranges using Artificial Intelligence
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Saccharinity of oranges which is one of Ehime’s local specialities is very important property to appraise each product.

The most precise method to determine the saccharinity of the product is to use the squeezed juice. However, the squeezed

product could not be shipped. Therefore non-destructive test is required. Although the infrared-based non-destructive

method is used at agricultural cooperatives, the method requires large-scale facilities. It makes difficult for each farmer

to introduce the method. In this study, the development of an easy-to-implement non-destructive saccharinity testing

system is focused. A method called home selection is applied in this study. Using the following property: “The peel

color of the orange is darker, its saccharinity is higher”, a model which represents the relationship between the image of

the orange and its saccharinity are learned using artificial intelligence technology. Because the learned model estimates

the saccharinity using only the image, the testing system could be implemented on a smartphone. In this paper, the

overview of the proposed method and testing system and its verification result are shown.
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