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Rapid method

for the determination of fat content in beef meat

by use of Gerber butyrometer.
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Summary

A rapid method for the determination of fat
content in beef meat by use of Gerber butyro-
Weigh 2-10 g of finely homo-

genized beef meat into a Gerber butyrometer.

meter is reported.

Add 5ml. of glacial acetic acid or 1 ml. of amyl-
alcohol and then cautiously add 7-8 ml. of con-
centrated sulfuric acid in order that the proteins

of meat are dissolved and the fat liberated.

Centrifuge the butyrometer at approximately 1,000
r.p.m. for 5 minutes and read the fat column
at 70’ C after removal from centrifuge. Fat cont-
tent of beef meat can be calculated from readings
of meniscus by using the following formula.

Fat 25 in homogenized meat

_ Readings of menis_cus x0.112 %100
Sample weight



