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Abstract

Thisreport is the first part of the result of
the three-year project and the objectives of
the project for the first year was to
investigate the principles and methods of
applying low resolution nuclear magnetic
resonance (NMR) on the analysis of
physicochemical properties of agricultura
products. By the analysis of FID signal from
low resolution NMR, we have successfully
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established the methods of using low
resolution NMR for accurate and rapid
measurement of moisture content of selected
cereal grains including rice, sorghum and
job’ stears. The effect of rice varieties on the
FID calibration process was also examined
and a general calibration equation was
determined. The method of T1 and T2
measurement was established and the values
of T1 and T2 for sesames and peanuts with
different oil contents were measured.
Experiment results revealed that T2 increased
as the oil contents increased. A logarithmic
relationship was found between the T2 values
and the oil contents of sesames and peanuts.
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