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INTERNATIONAL STANDARD

1ISO 1443-1973 (E)

Meat and meat products — Determination of total fat content

1 SCOJE AND FIELD OF APPLICATION

This Intprnational Standard specifies a reference method
for the determination of the total fat content of meat and
meat prdducts?).

2 REFERENCE

1SO . . . | Meat and meat products — Sampling.?

3 DEFINITION

total fai of meat and meat products : The fat extracted
under the operating conditions described.
The total fat content is expressed as a percentage by mass.

4 PRINCIPLE

Boiling ¢f the test portion with dilute hydrochloric acid to
free the| occluded and bound lipid fractions, filtration of
the resufting mass, drying, and extraction with'i-hexane or
light petroleum, of the fat retained on the filter:

5 REAGENTS

All readents shall be of a récognized analytical quality.
Water shall be distilled wateror water of at least equivalent

purity.

5.1 Extraction solvent, n-hexane or, alternatively, light
petroleym distilting” between 40 and 60 °C, and having a
bromind value\less than 1. For either solvent, the residue on
completle gvaporation shall not exceed 0,002 g per 100 ml.

6 APPARATUS

Usual laboratory equipment not, ‘Otherwise specified, and
the following items :

6.1 Mechanical meat mincer, laboratory gize, fitted with a
plate with holes of diameter not exceeding|4 mm.

6.2 Conical flask;\capacity 250 ml.

6.3 Clock, \glass or Petri dish, diametdr not less than
80 mm:

6.4, Extraction thimble, made of filter paper and defatted.
6.5 Cotton wool, defatted.

6.6 Extraction apparatus, continuous or [semi-continuous,
for example the Soxhlet type, with an extraction flask of
about 150 ml capacity.

6.7 Sand bath or water bath, electrically|heated or similar
suitable apparatus.

6.8 Drying oven, electrically heated, dapable of being
controlled at 103+ 2 °C.

6.9 Desiccator, containing an efficient degiccant.
6.10 Analytical balance.

6.11 Fluted filter paper, qualitative, of medium speed.

5.2 Hydrochloric acid, approximately 4 N solution.

Dilute 100 ml of concentrated hydrochloric acid
(020 = 1,19 g/ml) with 200 ml of water and mix.

5.3 Blue litmus paper.

5.4 Boiling chips.

7 SAMPLE

7.1 Start from a representative sample of at least 200 g
taken accordingto I1SO . . ..

7.2 Store the sample in such a way that deterioration and
change in composition are prevented.

1) The fat obtained cannot be used for the determination of the characteristics of the fat.

2) In preparation.
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