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Figure (1) A sample for exposing white spots of images a) color, b) binary, c)background elimination, d)
white area detection and noise elimination

3 el e sl gla &* 5 Mree Gl e sl
oslel Slie U due 53 Jse Jar e (sls puite slias S JI>
Jode syl gl Cl cpl 5s) Wd S5 L Ol Cp
53 5 A dal = SSEIN-P sy st Sl e o S0Ls ol
Sla paze slaad Bld 5l dae (553 0 Cp=P am
g5 W 0Ly itees (gla it sltad amilir ol oL
Sl el 0ol oS g b e il Dsline Je Sae
Bal s ol 03 S e Ul R e Sabe die sl
sl Je Ol ity el b B0S e s L e
s 16 0 g S5 il o Sl a5 Lo pd e Sl
b opl Gl (gl o OF blae it s uize dls
55 el (Z 5lie) 5,1l glaesls b 0 g $5 sladits
[e] s ams

Joli Oy S5 Gl Jbe wlin s sla uaze 5 Wsosls
Con ‘chw IS s eas ol e sla oS o les
a5 SO, glaad g 5 whave IS @0 i (gla JoSs mlane
Mélﬁ‘f)ﬁbbi&galj::} Ol 5 59,5 Olse
KL eslamal (Y SK8) Y dor O e 5 e 4SS

3- Mallows Cp

s 3% sl Sled b pla il () sle S
e Sl 03 S (s 4SS 5 0 ke L O S
S S eSIl Dlzd (glgme 6 piite L O S5 Ll
SN i sad sl 5ol ol paul sla Sy 5 ol
O g S5 da 51 A5 o3l I MINITAB 16 i3l ;
oo b (s jize) alasly 53 Jge sl paie 1 S Lo
el A SLREl e e 4 seme 5 e
3 RD) Toas a5 o b glaeslel el Juke
s sl Y ) bl e i 5w (Cp) sl

[rv-ra]
RZ
=1
|
(1-R»H(N-1) O
N—P—-1
SSE
C,=—5—N+2P )
o

P laesls sluxs N (Joe (ol Lo.,:ﬁb) o> C)l&{f CM

1- Best sub-set
2 -Adjusted coefficient of determination



IHen 5 (G ead (Slgadom

l

[Input Parameters ’

[Accumulated Nitrate ’

Input Layer Hidden Layer

|
|
|
|
|
|
1
1
|
—
|
|
1
1
|
|
|
1

| =
Figure (2) Schematic of multilayer perceptron neural network
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Table 1- Effect of nitrogen levels on samples nitrate content (percent)
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Figure (2) Mean comparison of nitrate content (%) of treatments (Different letters show significant difference at

5 % probability level)
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Figure (3) Mean of extracted color components from tomatoes’ surface and slice
(In each color component and each part, the same letters show non-significant difference at 5 % probability)

Table 2- Correlation coefficients between nitrate content and color components

4\})} ch”v

Slice Surface
R G B R G B
-0.810 0522 0.736 -0.058 -0.063 -0.065

Table 3- Correlation coefficients between nitrate content and non-color features of slice
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WPA/TSA WPA TSA

0.835 0.920 0.603
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Table 4- Comparison of statistical indices of some multilayer perceptron neural network topology for nitrate prediction
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Figure (4) Verification of models a) regression and b)
neural network
Line and dash-line show 1:1 line and predicted data fit line,
respectively.

Table 5- Statistical indices for models verification

Verification indices

Model
MAPE d MBE R?
Regression 5.172 0.9647 -0.2440 0.903
Neural Network 3.529 0.9952 -0.0063 0.988
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The improper use of chemical fertilizers in crop production can result in unsafe food
sources for consumers. This research focuses on estimating the accumulation of nitrate
in tomatoes by analyzing images of tomato tissues. The experiments were conducted
using a completely randomized design with four nitrogen levels: 400, 800, 1200, and
1600 kg.ha™. Fifty samples were randomly selected from each treatment to create images
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for feature processing and develop a prediction model. The samples were sliced to a
consistent thickness, and their images were prepared. The nitrate contents of the same
samples were then measured in the laboratory. Color features, including R, G, and B
color components, as well as non-color features such as white pixel area (WPA), total
slice surface area (TSA), and the ratio of white pixel area to total slice surface area
(WPAJ/TSA), were extracted from the images. The results showed that the nitrate content
of the samples increased significantly (P<0.05) in response to the applied nitrogen
fertilizer, with measurements of 1.6%, 2.7%, 2.8%, and 3.3%, respectively. Moreover, a
strong correlation was found between the color components, WPA, TSA, WPA/TSA,
and nitrate accumulation in the samples. Multiple regression and multilayer perceptron

10.22034/FSCT.21.152.1.
*Corresponding Author E-Mail:

nasiri@shirazu.ac.ir

neural network (MLP) models were employed to predict the nitrate content. The best
subset method was used to build an appropriate regression model. Various topologies
and transform functions were applied to identify the best MLP model. The results
indicated that an MLP model with a 3-15-1 topology and the lowest mean relative
percentage error (MRPE) was the most accurate neural network model. The final
regression and neural network models were validated using 60 intact samples. The neural
network model achieved a MRPE of approximately 3.5%, demonstrating its precise
estimation of nitrate contents compared to the regression model with an MRPE of around
5.2%.

16




