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Color evaluation of food emulsion with large and small oil droplet using digital
camera
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The color management of food products is an important factor to evaluate its

quality and safety. The color of food products is usually analyzed by a spectrophotometer or
colorimeter. However, the utilization of these analysis equipments is limited in small food
companies due to the high initial cost. In this study, the application of easily available digital
cameras to the color management of food products was investigated for food emulsion containing blue
pigment.
The color differences of the food emulsion were highly correlated with Euclidean distance of digital
camera (RGB data) and colorimeter (L*a*b* data). The results suggest that a digital camera could
apply to the color management of food emulsions.
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