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1SO Recommendation

R 1444

November 1970

MEAT AND MEAT PRODUCTS

DETERMINATION OF FREE FAT CONTENT

1. SCOPE

This ISO Recommendation describes a reference method for the determination of the frée fat content of meat and
meft products by means of extraction.

With the procedure described, only the extractable amount of the fat of meat and meat products is determjned.

2. DEFINITION

By|the free fat of meat and meat products is meant the fat extracted under the operating conditions described.
The free fat content is expressed as a percentage by mass.

3. PRINCIPLE

Ex}raction, by means of n-hexane or light-petroleum, of the dried residue obtained as in the determination|of the

mdisture content* , removal of the solvent-by evaporation, drying and weighing of the extract.

4. REAGENTS

4.1| Extraction sobvent, (i-hexane or, alternatively, light petroleum distilling between 40 and 60 °C, and having

0.002 g per 100'mi.

4.2| Boiling chips.

5. APRARATUS

a bromine value less-than 1. For either solvent, the residue on complete evaporation should not excedd

Usual laboratory equipme

nt not otherwise specified, and the following items :

5.1  Mechanical meat mincer, laboratory size, fitted with a plate with holes of diameter not exceeding 4 mm.

5.2 Extraction thimble,

* See ISO Recommendation R 1442, Meat and meat products — Determination of moisture content,

made of filter paper and defatted.
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53 Cotton wool, defatted.

5.4  Extraction apparatus, continuous or semi-continuous, for example the Soxhlet type.

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

5.6 Drying oven, electrically heated, adjusted to operate at 103 + 2 °C.

5.7 Desiccator, containing an efficient desiccant.

5.8  Analytical balance.

6. SAMPLE

6.1| Start from a representative sample of at least 200 g (see ISO Recommendation R ...*, Meat.and meaf
products — Sampling).

6.2| Store the sample in such a way that deterioration and change in composition areprevented.

7. PRDCEDURE

7.1 Preparation of sample
Render the sample uniform by passing it at least twice through the meat mincer (5.1) and mixing. Kgep it
in a completely filled, air-tight, closed container and store jn such a way that deterioration and change in
composition are prevented. Analyse the sample as soon as possible, but in any case within 24 hours.

7.2l Test portion
Dry a known mass, 5 to 10 g weighed to the nearest 0.001 g, of the prepared sample, by the procedufe
described in ISO Recommendation R 1442 Meat and meat products — Determination of moisture cqntent.
If desired, the dried test portion from the-determination of moisture content may be used for the defermin-
ation of free fat.
NOTE, — It is also possible to take 3 to 5 g of the sample and dry it with a quantity of anhydrous sodium sulphate|(about
30 to 40 g) such that the productecatreadily be removed from the vessel used for grinding.

7.3 Determination
Dry the flask of the extraction apparatus (5.4), containing some boiling chips (4.2), for 1 hour at 103 + 2 °C
in the drying oven (5:6). Allow the flask to cool to room temperature in the desiccator (5.7) and weigh to the
nearest 0.001 g.Transfer the dried test portion (see clause 7.2), quantitatively from the dish to the extraction
thimble (5.2){Remove the last traces of the dried test portion from the dish, using cotton wool (5.3) moistened
with the extraction solvent (4.1), and also transfer this cotton wool to the thimble. Place the thimbld in the
extraction'tube of the apparatus. Pour the extraction solvent into the flask of the extraction apparatys; the
amout of solvent should be at least one and a half to two times the capacity of the extraction tube pf the
apparatus. Fit the flask to the extraction apparatus. Heat the flask for several hours on the sand bath| water
bath or other apparatus (5.5), according to the extraction rate and the apparatus used**.

rrction—take-the—fla ontainine-the-licuidfrom-the-e i0R-3DD nd-distil o solvent’

)

using, for example, the sand bath, water bath or
air blowing if desired.

Dry the flask for 1 hour in the drying oven regulated at 103 * 2 °C and, after allowing it to cool to room
temperature in the desiccator, weigh to the nearest 0.001 g. Repeat the operations of heating, cooling and
weighing until the results of two successive weighings do not differ by more than 0.1 % of the test portion.
Verify the completion of the extraction by taking a second extraction flask and extracting for a further
period of 1 hour with a fresh portion of the solvent. The increase in mass should not exceed 0.1 % of the
test portion.

Carry out two determinations on the same prepared sample

other apparatus. Evaporate the last traces of the solvent using

* In preparation.

** This period should be at least 6 hours.
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