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Abstract
NMR relaxometry applications on dairy products are presented, with particular reference to
the effect of heat treatment on milk and derived products.
How NMR relaxometry parameters are sensitive to heat-driven modifications of the molecular
features in milk, curds and cheeses components (protein unfolding, aggregation, casein-whey
protein complexes, dimer-monomer in b-lactoglobulin, mineral equilibrium, syneresis) is
discussed and the exploitation of this technique in the dairy industry is forecasted.
In light of feasible applications to quality control practices and safeguard actions for typical
dairy productions, some examples of performed studies are presented to highlight the
potentiality the NMR relaxometry in detecting the application of heat treatment to milk.
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