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Abstract: The objective was to provide new ideas for th ation and processing of nectarine by studying the moisture distribution

and migration during drying process. The relationship between signal intensity and moisture content and moisture distribution of nectarine were
determined using LF-NMR technology:<The transverse relaxation tite (T,) changes of nectarine with different drying methods were measured
simultaneously, and then the characteristics.of internal moisture state and changes were analyzed. The results showed that the water content and

the signal intensity of nectarine were positively correlated and the regression equation was y = 12.415x-596.67 (R*= 0.9822). MRI images could

clearly reflect the structures of

nectarine, bound water (about 9
decrease of T,, and the air drying was

water and

tarine pulp, coreshell and nucleolus son and the distribution of water. There were three kinds of water in fresh
obilized water (1%) and free water. The drying process could reduce the free degree of water with the
er than the vacuum drying. During the air drying process, the immobilized water transferred into free

w& lost, while a part of free water lost and the other transferred into immobilized water during the vacuum drying. This

researc@ provide theoretical basis for the industrial production and preservation of nectarine.
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Fig.1 The relationship between water content and signal
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Fig.2 MRI images of nectarine with different water contents
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Fig.3 The transverse relaxation time (T,) spectrum inversion of
fresh nectarine
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Fig.4 Effects of different drying methods on the T, value
changes of nectarine
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Table 1 Effects of different drying methods
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Table 2 Effects of different drying methods on the changes of peak area of nectarine slice
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Fig.5 Air drying (a) and Vacuum drying (b)
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