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Study on water—holding capacity in fresh meat by LF-NMR
JIANG Xiao-wen, HAN Jian-zhong "

(Key Laboratory of Food Safety of Zhejiang Province ,Zhejiang Gongshang University , Hangzhou 310035, China)

Abstract . In order to study whether the LF-NMR can be used in water holding capacity and distribution of the post
mortem pork, the changes in water mobility and distribution were measured in porcine muscle ( M.longissimus
dorsi) samples stored at 4°C using low-field NMR relaxation measurements, simultaneous measure the drop-loss
and pH of the sample. Distributed exponential analysis of the NMR transverse relaxation data revealed the
existence of three distinct water populations: T,,, T,,, and T,,. A high correlation was found between the T,,
population and drop-loss (r = -0.860) ,which suggested that transverse relaxation measurement was an efficient
method for determination of water holding capacity in pork.
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