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4, Artificial Neural Network
5. Feedback

1. Dried Zone
2. Drying Zone
3. Undried Zone
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4. Soft Computing
5. Learning
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1 .Levenberg-Marquardt
2. Radial Basis Function
3. Multi Layer Perceptron
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1. Back Propagation
2. Root Mean Square Error



LoutronA-M-4202

[ mis

+/ mis

o > m
=~ &
A+_
, —
— =
~
1
—
- = =
= X =X
N o~
—
= =
@ —
—~
—
M2
|
./1\W
-~ —
= = —
|
1 o~
Il
| =
M N—

%

Neural Works Professional 11/PLUS (Ver.

°C

5.23)

1. Feed Forward
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1. Over Training
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