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Research on Color Change of Chicory During
Different Shelf Storage
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Abstract The method of judging the color change during the shelf storage of different
varieties of chicory by means of the RGB system is estabilished. Four colour areas are
segmented according to the HICUPP decision tree. In the experiments, a comprehen-
sive indexis is used for estimating the unfavourable color change after comprehensive
consideration of the area and degree of the color change. The translation among the
segmented color areas is discussed, which explains that RGB values decrease during the
shelf storage. In addition, the effects of red area and brown area on the color change
are also discussed seperately. The effect of commercial cut on the index are presented
and analyzed.
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