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NMR spectroscopy has long been recognised as a promising tool for the rapid 
compositional profiling of liquid foods and, in the last few years, developments have 
proceeded along two main lines: 1) the development of new methods to allow 
increasingly detailed and sensitive qualitative analysis and 2) the application of NMR 
methods to practical industrial problems.  
This talk will start by presenting the state-of-the-art NMR methods for qualitative 
analysis of foodstuffs: hyphenated NMR (LC-NMR/MS) and diffusion-ordered 
spectroscopy (DOSY). Both methods will be discussed regarding their potential as well 
as their difficulties/disadvantages. Most examples given will refer to applications to 
beer and wine, although some reference to recent developments in DOSY/HR-MAS 
(High resolution magic angle spinning) to be applied to semi-solid intact foods will also 
be added. The second part of the talk will regard the application of high resolution 
NMR, in tandem with chemometrics, to the monitoring of beer quality and of the 
brewing process. As a recent example of a practical application, practical stumbling 
blocks and promising potential of the methods will be discussed. 
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