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ozone
hydroxy free radica
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65

prateoglycan cartilage

cartilage

cartilage

cartilage

4. Physical Properties of Foods

1) physicd property

physical property
IFT  Food Engineering Division
Sandard Methods
for Measurement of Physica Properties of

dvisan

Foods hdf-day symposium

. RP. Singh ‘The need for
standard methods for measurement of physical
properties of foods'
property

physical
standard

yield stress
standard method
non-frozen food therma conductivity
probe
probe design
100 thermal conductivity
standard

DSC

, Nationd Research Committee(NC- 136)
the glass transitions measurements

review Frozen food mobility
temperatures- glass temperature melting
temperature standard method
Food engineering division 9
oral presentation session 2 poster
Session physicd property
physicd characterization (

waeamdon rind pickles, glycomacrapeptide,
caghew)

food system( water,
sugar, chocolate and peanut meal mixtures,
synthesized tristearin, milk ge) physica
property
2)

NIR ‘Rapid

analysis of sugars in fruit juices by FT-
NIR: Comparison of sampling devices’,
‘Prediction of rice texture by near-infrared
spectroscopy and partial least squares
regression’ ‘Chemical method for determination
of carbon dioxide content in egg yok and

egg albumen’ 3 . Food
Exhibition NIR
4 , NIR
tool
IR
5 DSC 10

NMR 18

NMR
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3) NMR
NMR 18
. NMR
low-resolution(LR) NMR
high-resdution(HR) NMR , imaging
(MRI) LR 11 ,
HR 1 , MRI 6
NMR
HR LR NMR
LR NMR LR NMR
) MRI
4) Low resolution NMR
Low resolution NMR
. Purdue University Department

of Agricultural and Biological Engineering
Department of Food Science
Department of Food Science
Whistler Center for Carbohydrate Research
Whistler Center
HR carbohydrate
solid- state NMR
. University of
Department of Food Science
Defense Departmen of US. Army
Natick Soldier Center
, humectant meat

Massachusetts

Southern University and A&M College
Human Nutrition and Food meat
patty NMR 2

University of Minnesota Department  of

Biosys. & Ag. Eng. Department of Food Sceince

and Nutrition

Pennsylvania State University  Dept of Food Sci.
LR-NMR
Purdue University ‘Studies  of
stress rdaxation of cheese anaog using low
resolution magnetic resonance NMR,
T1, T2
rheologica properties
NMR viscodastic properties
‘Changes of

physicochemical properties of wheat flour
rhedogical property
, rheametry

dough

dough during resting’
NMR relaxametry
and NMR relaxometry

‘The effects of freezing
and changing pH on relaxation times of
yogurt’ pH NMR

,T1 T2 yogurt
mobility  emulsion
‘Mdecular dynamics using magnetic resonance
therma anaysis
DSC NMR
) heterogeneous
phase transition

Southern University and A&M College
meat patty
‘Hydration behavior of cardiac muscle

surimi in meat patties’ T1 T2
T2 multi-camponent andysis
binding potential
surimi

‘HNMR studies on cooked and
uncooked meat-based patties’
oatrim

cooked  uncooked
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meat patty
oatrim water binding
University of Massachusetts uUs Army
NMR
. US Army NMR
Army food dehydrated food
dehydration
rehydration
NMR

. ‘Reaionship between
death kinetics of Staphylococcus aureus and
water proton NMR
intermediate moisture (IM) meats’
Stgphylococcus aureus NMR

T1 humectant

relaxation time in

water mobility water availability

. ‘Dynamic features of microdomains in
dough as studied by ESR and NMR’

T, T2
ESR

humectant

humectant

. ‘Lipid oxidation and water
mobility in freeze-dried meat’

meat patty
NMR
mobility
University of Minnesota LR NMR

MRI
‘Formulation of caking-
resistant powdered soups based on NMR
study’ powdered soup
caking T2

NMR glass transition

Food Expo
caking T2
Pennsylvania  State  University
high-trans vegetable fat  crystallization mdting
polarized light
microscopy (PLM) NMR, DSC
5) High resolution NMR
NMR high
resolution(HR) HR
NMR LR NMR
, heterageneous
system HR NMR
LR NMR
heterogeneous  system
LR NMR
. HR NMR Mexico

‘Isolation and partial
characterization of the Mexican San Emilion
grape polyphena oxidasée

NMR polyphenol oxidase 3

6) NMR imaging

NMRI UC Davis
4
‘Extent of mixing with a multi- component
batch system using MRI’ imaging
mixing
Particle  fluid NMRI
NMRI
NMRI
on-line
‘Two component mixing in a twin screw
extruder evaluated by MRI'
fluid  extruding

imaging , extrusion
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T1, T2 extrusion

‘Moisture migration in cooked lasagna pasta

evaluated by MRI’ pasta
cooking NMRI
NMR
self- diffusion coefficient
pasta cooking
pasta
NMRI
NMRI
NMRI
‘T omographic

techniques to measure fluid viscosity: MRI
and UDV’(ultrasonic Doppler vedocimetry)
pipe fluid MRI

veocimeter fluid flow behavior

University of Minnesota University
of Massachusetts Us Army
MRI . ‘Tempeaure

distribution in different configurations of
whey gd-liquid mixtures during ohmic
heating using fast MRI techniques’

model system  ohmic heating

MRI
heating pattern
. Ohmic heating  sterility
FDA
ohmic
heating
MRI

signa intensity

. ‘Modding ohmically-heated whey protein gd

circuit analogues’ NMRI T1

calorimetry heat capacities

physical property
NMR

NMR

5. Functional food( )

(drug) (food)

100
(Chinese aimentotherapy)

( )
(medicinal  science)
(dietary practices)

diet (foodstuffs)

food items
(chronic disease)

(functional food)
food items (fungus)
(plant : root, leaf, flower & seed)
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1) Fungus : poria

2) Roots : (ginger), (licorice), Chili pepper( ),
(garlic), (Chinese
Angdlica), (Lily bulb),
(Chinese yam) .
3) Leaves : (ginkgo),  (kelp) guaranty, (yerba mate)
4) Flowers : (chrysanthemum), (hibiscus)
(clove)
5) Fruits : (meda), (hanthan), (peruvian Indians)
(citrus), (peppercarn), mica
(black  pepper), Ayurvedic medicine
(star anise)
6) Seeds : (cetes), (black beans), ’
(ogan),  (olack sesame), AyU” e’
(lotus) 5000

7) Anima : (honey), (oysters)

(insomnia)
(Alzhemier disease)
¢ )
6 (tastes) “rasas”
(herbd medicines) (constitution) “dosha”
(therapeutic foods)
(meal)
5000 )
(T aoism), (AD 400 ), (AD
1400 ) (AD 1900 ) (flavor
depth)
, (turmeric), , 1
(Chinese medicine) . (fenugreek), (cinnamon), ,

(Yinf'Yang & Five-Phases theories) (cumin) (saffron)
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( )
Turmeric(hal di manj al ) . Fenugreek plant
(curries: ), (chutney), , ascorbic acid, niacin potassium(K)
spices
. . R herbs
Sanskrit “shringavera ]
spices
, ( ), , lemongrass, ,
“ (StOn"Ia:h) ”
(
(flax), ,
nausea)
(blueberry)
(functional properties)
Fenugreek
( “abish”)
. Fenugreek IFT
conference academical
fenugreek , , meeting  Expo
(bronchitis), (fevers),
(sore throat), (wounds), (swdlen
glands), (skin irritation), (diabetes)
(ulcers)
(lactation promotant)
(aphrodisiac)

Fenugreek

Kibe



