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INTERNATIONAL STANDARD

ISO 1444-1973 (E)

Meat and meat products — Determination of free fat content

1 SCOPE|AND FIELD OF APPLICATION

This Interhational Standard specifies a reference method
for the deftermination of the free fat content of meat and
meat prodiicts by means of extraction.

With the grocedure described, only the extractable amount
of the fat ¢f meat and meat products is determined.

2 REFEHRENCES

ISO 1442,| Meat and meat products — Determination of
moisture cpntent.

ISO . . ., Meat and meat products — Sampling."

3 DEFINJTION

free fat of meat and meat products: The fat extracted
under the pperating conditions described.

The free f3t content is expressed as a pergentage by mass.

4 PRINC|PLE

Extraction|, by means of fi-hexane or light petroleum, of the
dried resique obtained \in" accordance with the method for
determination of \the moisture content specified in
1SO 1442 | removal® of the solvent by evaporation, drying
and weigh|ng.0f\the extract.

6 APPARATUS

Usual laboratory equipment not othetwise |specified, and
the following items :

6.1 Mechanical meat mincer)\laboratory sizg, fitted with a
plate with holes of diameter)not exceeding 4 mm.

6.2 Extraction thimble, made of filter papel and defatted.
6.3 Cotton wool, defatted.

6.4 Extraction apparatus, continuous or sefmi-continuous,
for example the Soxhlet type.

6.5 Sand bath or water bath, electrically heated, or similar
suitable apparatus.

6.6 Drying oven, electrically heated, capable of being
controlled at 103+ 2 °C.

6.7 Desiccator, containing an efficient desicgant.

6.8 Analytical balance.

7 SAMPLE

7.1 Start from a representative sample of|at least 200 g
taken according to I1SO ... .

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

5 REAGENTS

5.1 Extraction solvent, n-hexane or, alternatively, light
petroleum distilling between 40 and 60 °C, and having a
bromine value less than 1. For either solvent, the residue on
complete evaporation shall not exceed 0,002 g per 100 ml.

5.2 Boiling chips.

1} In preparation.

8 PROCEDURE

8.1 Preparation of sample

Render the sample uniform by passing it at least twice
through the meat mincer (6.1) and mixing. Keep it in a
completely filled, airtight, closed container and store in
such a way that deterioration and change in composition
are prevented. Analyse the sample as soon as possible, but
in any case within 24 h.
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