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Using LF — NMR to analyse and differentiate
nutritional quality of chicken soup

ZHANG Tanglei'” , SHEN Haijun'~', GAO Ziwu ', CAO Zhongwen '*

1. School of Tourism and Cuisine, Yangzhou University, Yangehou, Jiangsu 225127, China;
2. Department of Cuisine, Yangehou Life Science and Technology School | Yangzhou, Jiangsu 225100, China;
3. Deparment of Cuisine, Yangzhou College of Tounsm and Commerce, Yangzhou, Jiangsu 225001, China;
4. Key Laboratory of Chinese Cuisine Intangible Cultural Heritage Technology Inhentanee, Ministry of Culture and Tourism,
Yangzhou University, Yangzhou, Jiangsu 225127, China )

Abstract: The original, concentrated { Wutaipo Brand and Shiyunsheng Brand ) and blended chicken soup
{ Knorr Soup Treasure and Totole Brand Chicken Sauce Concentrate) were compared in the content and color
difference of common nutrients ( erude fat, erude protein and solids)} and sensory scores. Low = field nuclear
magnetic resonance { L= NMR) combined with principal component analysis { PCA) was used 1o distinguish
the differences. The results showed that the original chicken soup had the highest nuintional content and sen-
sory scores; LF — NMR combined with PCA could clearly distinguish the types of chicken soup. There was a
good correlation among the three nutritional component parameters, suggesting feasible application of LF -

NMR in identifving food quality.

Key words : chicken soup; Low Field NMR ( LF-NMR) ; principal component analysis
(Friesmi. & )



