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Abstract— The survey taken by the National chicken 

council says that around 98.5 % of people all around the 
world are consuming chicken meat as their daily 

consumption. In India, over 3.8 million metric tonnes of 

poultry was consumed on an average. In such a case, the 

freshness and purity of the chicken plays a vital role. Eating 

old stocked chicken leads to various diseases and infections. 

As said earlier, the present world is facing the dangerous 

situation where people are getting affected by the corona 

virus. The main origin of this virus is emerged by eating 

unsafe food. However, to avoid these kinds of conditions 

respective precautions must be taken both socially as well as 

technically. In this method, the condition of old or fresh 

chicken meat can be identified using the two technologies 
image processing and internet of things. By using these two 

technologies, the condition of the meat can be analysed 

based on the given input image and after the process of 

analysing its condition will be given as a message to mobile 

phones. 
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I. INTRODUCTION 

The meat of choice for people around the world like 

Australia, America, United Kingdom, Argentina, Israel and 

many more countries is the chicken. Food processing 

industries will process the chicken and supply them to small 

shopkeepers wherein they store the chicken for some time 

and sold it to the consumers. In the meanwhile, when the 

shopkeepers store the chicken for a long or due to less safety 

parameters, there is a chance of getting infected by 

pathogens or it may spoil. To avoid this situation, the proper 

testing has to be conducted so that the food safety can be 

maintained. From the ancients days various methods has 
been proposed such as colour measurement by computer 

vision for food quality control where Colourimeter has been 

used for the analysing process, Micro strip Ring Resonator 

based sensing technique for meat quality is the another 

method deals with the cell nature based on the gamma 

dispersion. Similarly the following method was proposed to 

maintain the vegetables condition and also the fruits storage 

in the paper IoT based monitoring and control for vegetables 

and fruits storage.  The proposed method is based on the 

image processing and the internet of things where the 

freshness of the chicken can be analysed by using the 
algorithm and the result is sent via message to the mobile 

phone that has been connected. 

II. METHODOLOGY  

A. Feed Forward Neural Network: 

The feedforward neural network was the first and simplest 

type of artificial neural network devised. In this network, the 
information moves in only one direction, forward, from the 

input nodes, through the hidden nodes (if any) and to the 

output nodes. There are no cycles or loops in the network. 
The Information always moves in one direction; it never 

goes backwards.For example, a regression function y = f 

*(x) maps an input x to a value y. A feedforward network 

defines a mapping y = f (x; θ) and learns the value of the 

parameters θ that result in the best function approximation. 

It has two types. 

 Single-layer perceptron 

 Multi-layer perceptron 

B. Multi-Layer Perceptron: 

A Multi-Layer Perceptron consists of at least three layers of 

nodes: an input layer, a hidden layer and an output layer. 

Except for the input nodes, each node is a neuron that uses a 

nonlinear activation function. Here, the output values are 

compared with the correct answer to compute the value of 

some predefined error-function. By various techniques, the 

error is then fed back through the network. Using this 

information, the algorithm adjusts the weights of each 
connection in order to reduce the value of the error function 

by some small amount. After repeating this process for a 

sufficiently large number of training cycles, the network will 

usually converge to some state where the error of the 

calculations is small. In this case, one would say that the 

network has learned a certain target function. To adjust 

weights properly, one applies a general method for non-

linear optimization that is called gradient descent. For this, 

the network calculates the derivative of the error function 

with respect to the network weights, and changes the 

weights such that the error decreases. For this reason, back-
propagation can only be applied on networks with 

differentiable activation functions. 

 
Fig. 1: Multi-layer perceptron 
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III. FLOW CHART 

 

IV. INTERCONNECTION  

The processed image output has to be connected with the 

raspberry-pi. Also, the three led’s are connected to show the 
instant results and user mobile phones has to be connected 

in order to get messages about the state of the chicken such 

as old, medium and fresh based on the stocking time. 

V. RESULTS AND DISCUSSION: 

In this process, the outcome of the given input image is 

shown with the histogram and the message which states the 

condition of the chicken. 

 
Fig. 2: input image 

 
Fig. 3: histogram of image before processing 

 
Fig. 4: histogram of image after processing 

 
Fig. 5: message regarding the state of  chicken 

 
Fig. 6: Hardware kit (raspberry-pi and LED’S) 
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VI. CONCLUSION 

  Inspection of the chicken is made more accurate and easier 

using image processing and internet of things. Also, the 

condition of the chicken can be viewed through the 

connected mobile phones for our easy way of understanding. 

Moreover, the multi-layer perceptron in the feed forward 

neural network algorithm provides a faster classification of 

the image where the image can be classified and then it can 

be checked for the edibility types as old, medium or fresh. 

By this classification the state or freshness level of the 

chicken can be known which ensures our health. 
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