262 2015, Vol.36, No.06 BRER=z

P HINMIRIEFE A GBI BE A i GL0F 5 19)
PR AR 13 55 i

M ooM, BRTER, Gk —
CHEMLRE b il LRk, Sk KEF - 130062)
. RIAEIAZHILRE (nuclear magnetic resonance, NMR) K AR H AR, HF 78 7 68 i R R B 0t it K T 4
5 U0 ) A K PR S o S A TR H NMIR Bt R ) . D TRIAR . AZRE LR /% (magnetic resonance imaging,
MRD) PAB KGR, 15 HI s m e s &K Ghgrm ) M, R2isik GhgrT,) fE sk
St TR (B Ty W, S RERETELAR L, VS IR S B B 1 T 0 B A =i 7K 23 B B A /K 3% BE R 2, MIRIJA] A
AT HE A 0 7 A W T T L R PR AR K
REETW: ARHIZHSER: AREEREET: RMTRAUR: IRETIR RORTHA: fRKME

Nuclear Magnetic Resonance (NMR) Studies of the Effect of Erythritol on Water-Retaining Property of
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Abstract: The effect of erythritol on water-retaining property of brown rice bread during storage was studied by measuring
relaxation time, peak area and water activity using low-field nuclear magnetic resonance (NMR) and magnetic resonance
imaging (MRI). Results showed that the bound water (73,) of bread was stable, while the immobilized water (7,,) and free
water (73;) were dwindling. Compared with sugar bread, erythritol incorporated bread had higher water content and lower
water activity. MRI also suggested that erythritol incorporated bread had a better water-retaining property.
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Fig.1  NMR profile of sugar bread stored for 0 h
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Fig.2  Changes in bound water content (4,,) during storage
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Fig.3  Changes in immobilized water content 4,, during storage
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Fig4  Changes in free water content (4,,) during storage
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Fig.5 Changes in total water moisture (4,,) during storage
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Fig.6  Changes in bound water motility (7Ty) during storage
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Fig.7  Changes in immobilized water motility (7,,) during storage
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Fig.8  Changes in free water motility (T,;) during storage
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Fig.9  MRI profiles of brown bread during storage

HE9R AN, BEES A RE G, EMRZHAZ R, A
IR K 2 & 2 P % . 48 h W BRE BN Z 1S,
48 hJE A WE PR 2, VBT B K R R, R R R
e, XE5RGRBIKKS TR AH F T
6], WERITHELLCREREMA R S, WK ESZ, K
LT AREERERE 0 OROKYE, EHIREZENEINHE, X5
ROIK A AR ARTT -
24 KAMIEFERTIN G,

—s— Pl e
—o— R I AL

0 24 48 72 96 120
I I 17 /h

B 10 BRI ok BERYEE 1L
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