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Technical indexes

NMR Analyzer

MesoMR23 Series

Magnet type: Permanent Magnet

Magnetic Field Intensity: 0.52 ± 0.05 T

Probe Diameter: Ø 60 mm 

Sample diameter ≤ 60 mm, Sample height ≤ 60 mm

MesoMR23-060H-I (Horizontal)

MesoMR23-060V-I  (Vertical) 

Perfect Food Study Tool!
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We can get the moving direction of water by MRI. In this example, the water migrates from the pleated meat to the 

edge.

Compared with the var-temperature drying, the speed of constant temperature drying is obviously faster because the 

immobilized and free water lose more quickly. (see figure 2, 3) 
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Mushroom Drying Process Study

Perfect performance in testing food with different shape and size:
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Make the Best LF-NMR Instrument


