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Determination of Acrylamide Contents in Fried Potato Chips

Based on Computer Vision

He Peng Wang Chenglin  Wan Xiaoqing

( Communication and Electronic Engineering Institute, Qigihar University, Qigihar 161006, China)

Abstract: A system of determining acrylamide contents in fried potato chips based on computer vision
technology was developed. For each 60 s, the image acquisition device collected double-sided images of
potato chips removed from the fryer. The acrylamide contents of the corresponding potato chips were
determined by gas chromatography-mass spectrometry (GC — MS) method, meanwhile, the target potato
chips of the double-sided images were extracted and L",a", b" average of the overall target was
measured by proposed image filtering algorithm, the color image segmentation algorithm and the color
measurement algorithm, respectively. The obtained data was analyzed and a strong correlation between
the average of double-sided a* average and acrylamide contents of potato chips was found (R*> =0.971)
and a linear regression equation was established. Potato chips double-sided images of 10 different brands
sold on the market was collected and the average of double-sided a” average was put into the equation.
The maximum relative error between the acrylamide contents calculated and standard chemical method
was 4. 94% , which indicated that the method was feasible and accurate.
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Fig. 1 Computer vision test system for acrylamide
content in fried potato chips
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Fig.2  Processing results of potato chips images
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Tab.1 30 measure values of double sides a«* of

potato chips in the 8th minute
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Fig.4 Data images of potato chips
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Tab.2 Measured results of acrylamide contents for
potato chips of different brands with proposed

method and standard chemical method
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