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Study on quality changes of goat meat
under cold storage conditions with NMR
LI Wei-ni,HAN Jian-zhong
(College of Food and Biological Engineering, Zhejiang Gongshang University,

Food Safety Key Lab of Zhejiang Province , Hangzhou 310035, China)

Abstract: The distribution and changes of constitutional water, free inunobillized water and free water were studied
with low-field NMR.The result showed that T,,,T,, and the relative water content of the two and the total took on
significant descendent current with the time, meanwhile ,there was significant relativity between T,, ,T,, and the drip
loss, pH and the color of the goat meat.Low-field NMR could represent the water and quality changes of goat meat

during cold storage well.lt could be used to detect the shelf of goat meat.
Key words ; low-field NMR; goat meat;transverse relaxation time(T, ) ;shelf life; quality
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