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ABSTRACT

Comparison between analytical methods of fat content with a direct extraction method
by Soxtec apparatus and an acid hydrolysis method with a separation funnel technique in broken
rice for brewery factory is studied. The objects to be compared are a precision (RSD), time and
a cost of analytical methods. For studying of a fat content in broken rice, paddy rice, brown rice
and rice bran the results show that the two methods has a highly significant difference (P<0.05)
especially in broken rice. The analytical data of the fat content analysed by an acid hydrolysis
method is high (RSD=2.88%) while the fat content analysed with Soxtec apparatus is low
(RSD=2.23%). The time that use for Soxtec apparatus (4hrs.) is shorter than the analytical time
used in an acid hydrolysis method (8 hrs.). But the total costs of analysis in a year round by
using Soxtec apparatus higher than an acid hydrolysis method. Statistical data compare between
two methods in linear regression equation is % Fat g, ;. =-1.52 +0.896 % Fat , ., g
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