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1. Validation of multispectral imaging for the detection of selected adulterants in turmeric samples
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2. Transmittance Multispectral Imaging for Reheated || 3. Transmittance Multispectral Imaging for

Coconut Oil Differentiation Adulteration Assessment of Coconut Oil

RGB images captured from different
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* OQOil reheating significantly impacts global health due to its
extensive consumption.
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4. Reflectance Multispectral Imaging for Fungal 5. Aflatoxin Contamination Level Estimation in Food
Growth Level Estimation Using Reflectance Multispectral Imaging-Based System

* Annually, 600 million suffer from ;| ruescue, - oo ososa - 007
illness due to consuming
contaminated foods according to
the WHO.

Istance

3_

1)
1)

M
1

(=
1

Average pixel intensity

Bhattacharyya D

o

0 25 50 75 100 125 150 175
Aflatoxin contamination level (pg/kg)

Developed classifier models
are able to classify different
levels with a maximum of
96% accuracy
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Developed classifier models are able to classify different

fungal growth levels with a maximum of 96% accuracy
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