TCVN TIEUCHUAN QUOC GIA

TCVN 8136 : 2009
ISO 1443 : 1973

Xuit ban 1an 1

THIT VA SAN PHAM THIT - XAC DINH HAM LUONG
CHAT BEO TONG SO

Meat and meat products— Determination of total fat content

HA NOI - 2009



TCVN 8136 : 2009

Loi néi dau
TCVN 8136 : 2009 hoan toan twrong dwong véi ISO 1443 : 1973;

TCVN 8136 : 2009 do Ban ky thuat tiéu chudn quéc gia
TCVN/TCIF8 Thit va sén phém thit bién soan, Téng cuc Tiéu
chuén Do lwdng Chét Irgng & nghj, B§ Khoa hoc va Cdng nghé
cdng b,
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5 Thubc thir

Chi sir dyng cac thudc thir dat tinh khiét phan tich. Nudrc phai 1a nwéc cat hodc it nhét I nudc co dd
tinh khiét twong duong.

5.1 Dung méi chiét, n-hexan hodc diu nhe dugc chung cét & nhiét 8o 40 °C dén 60 °C va c6 chi s
bromua nhé hon 1. Béi véi dung mdi, Sau khi cho bay hoi hoan todn khéng dé lai lvong cin qua
0,002 g/ 100 mi.

5.2 Axit clohydric, dung dich khodng 4 N.
Pha lodng 100 ml axit clohydric 43m d3c (o = 1,19 g/ml) béng 200 mi nwdc va trén.
5.3 Gidy quy xanh.

5.4 Hattre soi.

6 Thiét bi, dung cu

Str dung cac thiét bi, dung cy cua phdong thir nghiém, théng thweng va cy thé nhu sau, trir khi cd qui
dinh khac:

6.1 May xay thjt bing co, c& phong thir nghiém, c6 gén tAm dyc 18, dudng kinh 18 khdng qua 4 mm.
6.2 Binh nén, dung tich 250 ml.

6.3 Matkinh déng hd ho3c dia petri, dwéng kinh khong nhé hon 80 mm.

6.4 Tui chidt, bing gidy loc va da khir chét béo.

6.5 Bong vai, da khir chit béo.

6.6 Thiét bj chiét, lién tuc hodc ban lién tuc, vi dy thiét bj Soxhlet, cé binh chiét dung tich khodng 150 ml.
6.7 Bé& cat hodc ndi cach thuy, 1am nong bing dién hoic thiét bj thich hop twong ty.

6.8 Tu sdy, Jam nong bang dién, c6 thé kiém soat dugc nhiét do 103 °C + 2 °C.

6.9 Binh hut dm. chira chét hit dm higu qua.

6.10 Can phan tich.

6.11 Gidy loc gdp nép, loai dinh lugng. téc d6 loc trung binh.

7 Lay mau

7.1 Lay it nnat 200 g mau Gai dién Nén lay mau theo ISO 3100-1 * 1991

()
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7.2 Bdo quan miu sao cho mau khdng bj gidm chét lvgng va khang bj thay ddi thanh phan.

8 Cach tién hanh
8.1 Chuén bj miu

Pdng hoa mAu bng cach xay miu it nhéat hai 1An bing may xay thit (6.1) va trén. Gitr day mau trong
vt chira kin khi va bao quan sao cho miu khong bj gidm chét lrgng va khéng bi thay ddi thanh phén.
Phan tich m3u cang sébm cang tét, chi trong vong 24 h.

8.2 Phin miu thi

Can tir 3 g d&n 5 g mAu @3 xay, tuy thudc vao ham Iwgng chat béo dir kién, chinh x&c dén 0,001 g cho
vao binh nén 250 mli (6.2).

8.3 Xac djnh

Lam khd binh cua thiét bj chiét (6.6), chira mdt vai hat tre s6i (5.4) trong 1 h & 103 °C + 2 °C trong tu
sy (6.8). D& binh ngudi dén nhiét 6 phang trong binh hit 4m (6.9) va can chinh xac dén 0,001 g.

Thém 50 ml axit clohydric (5.2) vao phdn miu thir va day nép binh nén (6.2) bang mét kinh ddng nho.
- Bun néng binh ndn trén ledi amisng cua bép ga cho 8én khi miu bat ddu dén séi. Tiép tyc dun séi trén
ngon Itra nho trong 1 h va lac lién tyc. Thém 150 ml nuréc néng.

Lam &m gidy loc g4p nép (6.11) dyng trong phéu thuy tinh bang nudc va rét mdu con néng trong binh
sang gidy loc. Rira binh va mat kinh ddng hd ky ba 1an bang nwréc néng va lam khd trong ta sdy. Rlra
gidy loc bing nwéc nong cho dén khi nudc rira khong 1am chuyén mau gidy quy xanh (5.3). D3t gidy
loc Ién mat kinh ddng hd hodc dia petri (6.3) va sdy khd 1 h trong t0 sdy & 103 °C + 2 °C. D& ngudi.

Cudn gidy loc va a3t vao trong tui chiét (6.4). Dung bdng vii (6.5) da dwoc 1am am bing dung moi chiét
(5.1) d& lau sach ch&t béo trén mat kinh ddng hd hoac dia petri va chuyén béng vai vao tui chiét. Lap
tdi chiét vao thidt bj chiét. Ding kep d& 14y gidy loc ra hodc dung tay thi phai 16t gidy. Rot dung moi
chiét vao binh @3 s&y cua thiét bj chiét. Rira mat trong cla binh nén dugc sir dyung @& phan huy béng
axit clohydric, mat kinh d8ng hd duoc rira bing mdt phin dung mai va chiét cho vao binh chiét. Luong
dung méi téng sb phai gp rudi hodic ghp ddi dung tich ciia tdi chiét. Lép binh vao thiét bi chiét. Bun
néng binh chiét 4 h trén bé cat, ndi cach thuy hodc thiét bi khac (6.7).

Sau khi chiét. 14y binh chira dich 16ng ra khai thiét bi chiét va chung cét hét dung moi, vi du trén bé cat
hoac trong ndi cach thuy. Cho bay hoi hét cac vét dung méi trén ndi cach thuy. dung khi thdi. néu chn
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S4y binh chiét 1 h trong ti sdy & 103 °C + 2 °C, sau khi d& ngudi 8én nhiét d phong trong binh hut am.
can chinh xac 8én 0,001 g. L3p lai qui trinh ndy cho dén khi két qua cia hai I&n cn lién tiép khong
chénh léch qua 0,1 % khdi lvong phan miu thir.

Kidm tra xac nhan qua trinh chiét 3 hoan thanh hay chua bing céch chiét [An thir hai va chiét thém
1 h vé&i phdn dung mdi méi. Chénh léch khéi Ivgng khdng dugc qué 0,1 % phan mau thir.

Tién hanh hai 13n xac dinh trén cing m3u d3 chuén bi.

9 Biéu thj két qua
9.1 Phwong phap va céng thire tinh
Ham lvgng chit béo tdng sé clia mAu, dugc bidu thj bang phan trim khdi lrgng, tinh theo cong thire:

100

o

(my - my) x

trong do
‘m, 12 kh&ilwgng phdn miu thir, tinh bing gam (g);
my,  la khéi lwgng binh chiét ¢6 céc hat trg s8i, tinh bang gam (g);
m,  lakhéiluong binh va cac hat try séi véi chét béo sau khi sdy, tinh bing gam (g):
L4y két qua 1a trung binh ctia hai 1n xac &inh, néu dap ing yéu cau trong 9.2.
Két qua dugc 1am tron 8én mot chir sé thap phan.
9.2 DY lap lai
Chénh léch gitra cac két qua clia hai Ian xac dinh tién hanh ddng théi hodc lién tyc nhanh do cung mét

ngudi phan tich khong vrgt qué 0.5 g chét béo tdng sb trong 100 g mAu.

10 Bao cao thir nghiém

Bao cao thir nghiém can chi rd phuong phap d3 str dung va két qua thu duwgc. Béo cao thir nghigm
cing cAn @& cap dén moi chi tiét thao tac khdng duoc quy dinh trong tiéu chudn nay, hoac dwgc xem la
tuy ¥. cung v&i moi tinh hudng bat thuéng c6 thé dnh hudng dén két qua;

Bao cao thir nghiém ciing phai bao gém moi thang tin cin thiét dé nhan biét ddy a0 vé mau.




