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Development of a farmed oyster profiling system using image recognition technology (lst Report)

TOMOKUNI Keiko, KODAMA Ryu, SANO Makoto and NIHEI Yasunori *

With regard to shell-on oysters, we considered the possibility of substituting the taste test results of the most
important product characteristics, specifically flavor (umami and sweetness), with component analysis values.
Upon verifying the relationship between the results of taste tests using raw oysters and the component analysis
values, it became clear that sweetness has a strong correlation with total sugar content, while umami strongly
correlates with the taste analysis results (aftertaste of umami). Moreover, these analysis values were confirmed to
correlate with variables obtained from images of the edible parts of the oysters in shells, as well as with features
calculated by combining these variables. This suggests that there is potential for evaluating the flavor
characteristics (umami and sweetness) of products using image data.
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