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Abstract

A modified hydroxamate method was developed for determination of fat content in milk.

Fat globules in milk were destroyed by adding ethanol and diethyl ether. and a homogeneous

reaction syste:n was obtained. The homogenate was reacted with hydroxylamine,

milk fat

formed ferric hydroxamate chelates which had red-purple color, and the ferric hydroxamate

chelates was analyzed colorimetrically. This method was simpler than original hydroxamate

method and comparable with the Babcock method in accuracy.
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- ig. 1. Effect of reaction time on the hydroxa-
mate formation
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Table 1. Stability of ferric hydroxamate com-

plex as a function of reaction time
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Fig. 2. Relationship between concentration of
olive oil and abserbancy of hydroxamate

complex
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Table 3. Absorbance of non fat solids-ferric hy-
droxamate chelates

Non-fat solids Absorbance (525 nm)

59 Lactose 0.041
1% Casein 0.024
15% Sucrose 0.018

Table 2. Comparison of modified hydroxamate Method and Babcock Method for deter-
mination of fat content in several foods

Modified hydroxamate method

l Babcock method

Sample
(12 Replecates) Average fat content T+ Average fat content
(%) %)
Olive oil 42 | 0.955 —
Market milk 3.068 0.465 3.30
Yagurt 0.281 — not applicable
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Fig. 3. Calibration curve for determination of
fat content in milk
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Table 4. Comparison of modified hydroxamate
method and Babcock method for deter-
mination of fat content in market
milks (v/v %)

~=_ Method

Modified
Samh hydroxamate Babcock
A 3.03 3.07
B 3.14 3.10
C 3.20 3.18
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