

Food Science/Fat Content in Meat/Protein 3

Fat Content in Meat and Other Protein Products
Heat/Glass will be used in this procedure.

Materials needed:

Protein sources


Ground beef


Ground turkey


Sausage


Ground round/chuck


Ground chicken

Balance-electronic or triple-beam

Spoon

800 mL or higher beakers

Hot plate

Wire rack

Clamp

Graduated cylinder

Procedure:

Mass out 100g of the meat sample.   Place the sample in a beaker.

Add 600 mL of water to the beaker. Heat to boiling, stirring constantly.
Boil for 15 minutes.

Remove the beaker from heat, cool, and allow meat to settle to the bottom of the beaker. 

Pour the fat into a 100 mL graduate cylinder.  

After the meat/water mixture completely cools, pick out any remaining fat and add to the graduated cylinder.

Record the fat level volume.  Assume that 1.0 mL is equivalent to 1.0 g of fat. We used a 100 g sample so the current volume is the % of fat.
Data Table:

	Sample
	Mass
	Volume of Fat
	% Fat
	Price per pound
	How much did the fat cost?

	Ground Beef


	
	
	
	
	

	Ground Turkey
	
	
	
	
	

	Sausage


	
	
	
	
	

	Ground round/chuck
	
	
	
	
	

	Ground chicken
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Data Analysis: Create a bar graph in Excel showing class results.

Class results:
	Sample
	Group 1

 % Fat
	Group 2
% Fat
	Group 3

% Fat

	Ground Beef


	
	
	

	Ground Turkey
	
	
	

	Sausage


	
	
	

	Ground round/chuck
	
	
	

	Ground chicken
	
	
	

	
	
	
	

	
	
	
	


Further Investigations:  Use the Internet to locate the answers to these questions. Make sure to include the URL for each site used.
How much fat can be in ground beef, ground round, and ground chuck?
Answer:

URL:

Why is this important for a consumer to know? 

Answer:

URL:

Why do we need fat? Lipids? What will too much fat do to you?

Answer:

URL:

Are there good and bad fats? (Trans vs Saturated) Explain.

Answer:

URL:

Why is it important to consider new/different sources of protein?

Answer:

URL:

Make a list of protein sources that are healthier than beef.

Answer:

URL:
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