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Significance: "p<0.05, **p<0.01, ***p<0.001, n.3.= not significant by ttest
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* Premium fruit detection and objective of this study

,J\l@% B BRUEBINAE - AR

AL AR S ERR B EMNG

ERFRESE AE—TREZEOSH
(support vector machines, SVM) E&fE#
8% 0%
B ERAMENTEERESE - BEER
BRONMZEREE - AMEREIED T
o LIRSS % (magnetic resonance
imaging, MRI) fE R RER R E R 4EEHA
INDHIZEREENRE » AR 1T 7o TVER Al
THAREREA « KD EH D EEAR
BREREZHBZEBE - BEIREE
PRETIERT - EILERENR SRS E
SIFERE » IRERIDEZ2RMFTEIR

#F M (random forests) 55 &

REIEHRBE SRR RERTER
afin - BENERAEMAE B8
ITELRIRSZIZ R - 2R BB EE
AISEEREDITHERASE SRR B -
EERARARAOE - FFREBZFA
Arduino FRIRIZHIZE TS » BEaMER
SRCAI SR ERERIR @A IIRE - HBRLRRE
A REITRRZRRES DT - 2 lEAY
REZRRBERENOR » BERIHENR
EREEE DRI\ EMEISAIERIT - A
BRI/ WRIRE EE R ETRIRIZAI T
—I% » BERITERPIME - BABRINE
—IHBLTEEERERSEASEN
HY 2 DIREITIR R ZBI &R

TERYPHEATE=SERL

8
A



RERIMEZTHEMNVEAEERES
IERRSIERIN - xEIEFXFER YOLOVS
REBBEBRL e RieiE - Flism
BB L) E B RHEID (data augmentation)
REB - ERIBRECERBRAVIER T » 12
3 MBHEYE R AE D R EEE 2D
BE7] » BENISHERIRERIBCRR 5 2EE
PXEIF 3% HERBUSRINESEER
i BRETEFBENmEBFF HEIBKRE
Al BZREBEEM R R ER A
EEBRHFEE > WIEaREEREIIEX
R4 IRHEERIIRERERRSZIE >
IEEE A B E N mE NG E -
e - IR1E mBEREHIRIBIMNERE
ERIANEENRERE » WEBENE
A TEHBOF MEES - HABEBRE
< AlleleCaller #R32 » Tt HIRBINER
(long-read sequencing) & ¥l 5 &) 34 Bl 5
BIUHERVEEBEER (allele) 8% - B
EMEHIEI BRI D A T o AT I E] B gs

Finger lime shelf-life issue

Once harvested, finger lime has a
4-5 weeks shelf-life If stored in a cool room.
About 15% of fruit Is visually unpleasing on the ,
outside and s going to waste. -
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