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Applications of nuclear magnetic resonance (NMR) technology in food
processing (areview)

Abstract

Nuclear magnetic resonance (NMR) spectroscopy ésafrthe most common investigative techniques tsed
both chemists and biochemists. Food scientists hiseeexplored the use of both NMR and MRI and icomet
to develop a wide range of applications for foodlgsis and food processing. Topics covered inclttemical
compositional analysis and structural identificatiof functional components in foods, determinatioh
composition and formulation of packaging materiastection of food authentication, optimization fobd
processing parameters, and inspection of microbictd, physical and chemical quality of foods. Theview
also emphasizes the pros and cons of specific NMiaations in the analysis of representative fosgish as
wine, cheese, fruits, vegetables, meat, fish, lz@es (i.e. tomato juice and pulp, green tea, cpHied edible
oils, as well as discussing both the challengesfatutle opportunities in NMR applications in foodence.

Keywords: Nuclear magnetic resonance, Magnetic resonanceangagoods, Processing, Packaging



