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backgRound

Soxhlet method is one of the extraction methods used in determining fat in foods 
and covers a wide range of sample matrices. The FNRI-Service Laboratory (FNRI-
SL)-Chemical currently uses the Soxtec method but with different extraction times 

depending on the fat content. The laboratory plans to adopt the Soxhlet method as addition 
to its services. 

objectives:
The study aims to validate the Soxhlet Method, 
prepares a traceable In-House Reference Material 
(IHRM) and participates in a proficiency testing 
(PT) program. The study also aims to analyze fat 
content of fast-food dish samples using the validated 
methods and compare results to the FNRI-SL 
Chemical Laboratory’s existing Soxtec method. 

mateRials and method:
Corned beef sample as IHRM was prepared and 
analyzed for the method validation. The IHRM and 
fast-food dish samples were hydrolyzed, dried and 
extracted using the Soxhlet Extraction Unit. The 
laboratory participated in a PT program to test the 
accuracy of the validated method.

Results:
Results showed that the IHRM sample is homogenous 
and can be used as a quality control test material. 
The laboratory participated in the FAPAS PT for 

Nutritional Components in Cheese and Pasta Meal 
on February – March 2015 with a z-score of -0.4 
(1.49g/100g sample). Based on the t-test results 
for the comparison of the 2 methods of fat analysis, 
Soxtec and Soxhlet methods of extraction for fast-
food dishes do not have significant differences.

conclusion and Recommendation:
The validated method suggested that Soxhlet method 
is fit for its intended use and there is no significant 
difference between the Soxtec and Soxhlet methods 
of extraction for fat analysis. Any method can be used 
in fat analysis, but for samples with more than 10% 
fat content, the Soxhlet method is recommended to 
save time and solvent.
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