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Abstract The demand for domestic chickens has been increasing, and their quality is evaluated using
factors such as bone condition, appearance, and bruising. However, the inspection process is
labor-intensive and prone to human error, making it a barrier to fully automating chicken processing.
In this study, an algorithm was developed using a machine vision system to automate the inspection of
dislocations in chicken carcasses. The algorithm wuses a non-interlace camera and an EM
image-processing algorithm to separate the background and the region of interest. It analyzes the
geometric shape of the wings to detect wing dislocations and determine the quality of the carcass in a
non-contact and non-destructive manner. The proposed algorithm detected wing dislocations in all 40
tested samples of chicken carcasses, including 20 with wing dislocations and 20 normal ones. This study
shows the potential for using machine vision systems to automate the inspection process and improve

the efficiency and accuracy of chicken processing.
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Table 1. The results of detecting wing dislocation

Actual Dislocation Non-Dislocation
Predicted (20 samples) (20 samples)
Dislocation 20 0
Non dislocation 0 20
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