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I. INTRODUCTION 

Food quality may be defined as the comI 
entiate individual units of a product an 
degree of acceptability of that unit by the 
may be judged by the colors they disp 
critical in cases of food and biological 
cereal grains, and processed foods. The 
maintain a consistent standard of qualitJ 
tolerances acceptable to buyers. 

Human evaluation has been the pri 
operations such as grading and sorting oj 
hardly provide a general standard on a la 
Factors such as eye fatigue, lack of color 
tion between individuals, personal bias 
greatly influence an individual's decision 
tain product. Moreover, the human eye i 
very narrow band of the vast electromagl 
external and internal defects, and compo: 
able in the region outside the visible nu 
(IR). This has led to considerable resear 




