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Abstract :

Fish freshness estimation is a key procedure to ensure the quality of products in the marine
industry. Recently, this field has progressed towards using computer vision-based techniques to
realize fast and convenient classification using fish-eye images considering the high freshness
sensitivity. However, prior approaches can only handle the fish images taken in ideal shooting
environments, which limits the applications. In this study, we propose to address the task of fish
freshness estimation under low-light environments using dark fish-eye images. Specifically, we first
learn to recover the bright image from the dark one, and then segment the fish-eye area to produce
a score mask. Eventually, the mask image is regarded as a guidance to improve the estimation
accuracy. Our method jointly classifies the freshness into three pre-determined and realizes image
recovery. Experiments on a publicly available fish eye dataset demonstrate the effectiveness of our

method to the fish-eye images captured in low-light shooting environments.
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