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NMR RELAXOMETRY APPLIED TO FOOD CHARACTERIZATION

Maria Ines Bruno Tavares
Universidade Federal do Rio de Janeiro, Brazil

MR relaxometry is a source to evaluate food samples

because NMR offers a great variety of relaxation parameters;
Tavares et al., have been applying proton-spin-lattice relaxation
times as a methodology to characterize the molecular dynamics
and homogeneity of foods and especially fruit seed starch. From
this parameter we can obtain as much information as possible
from food molecular dynamics, water content, oil proportion,
polysaccharides and fibers organization. These components and
their proportion are directly related to the food material molecular
organization, which can interfere in the packing, storage
and cooking. Different materials have been analyzed by the
measurements of spin-lattice proton relaxation, TTH parameter
and the results showed that they present a proper molecular
organization, due to the intermolecular interaction forces and
moisture.
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