An Extra Cheesy Resolution Phantom:
A Yummy MRI Case Study of Formaggi Italiani
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Field strength: 128 MHz

Why is this your favorite spectrum?

In the cheesiest study ever conducted on our 3.0 T clinical MR scanner, we performed proton spectroscopy and
T2-weighted imaging on a collection of fine Italian cheeses. A representative spectrum of provolone is shown
in Figure 6. Spectral peaks from water and fat were integrated to compute the fat and moisture contents of
each cheese, as summarized in Table 1. The measured moisture content of ricotta agreed exactly with theory
(according to the dairy product label). The other cheeses, however, were a bit on the dry side. A bonus
spectrum of pinot noir, a customary accompaniment for the enjoyment of this study, is included in Figure 8. In
the end, this was a very yummy experiment!

Initially presented at the 2014 ISMRM conference in Milan as a cheesy resolution phantom, we have since realized that a platter of fine Italian cheeses also makes an excellent educational phantom
for teaching the idea of chemical shift and for practicing the art of fat-water separation.




