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ASABE is a professional and technical organization, of members worldwide, who are dedicated 
to advancement of engineering applicable to agricultural, food, and biological systems. ASABE 
Standards are consensus documents developed and adopted by the American Society of 
Agricultural and Biological Engineers to meet standardization needs within the scope of the 
Society; principally agricultural field equipment, farmstead equipment, structures, soil and water 
resource management, turf and landscape equipment, forest engineering, food and process 
engineering, electric power applications, plant and animal environment, and waste 
management. 
 
NOTE: ASABE Standards, Engineering Practices, and Data are informational and advisory only. 
Their use by anyone engaged in industry or trade is entirely voluntary. The ASABE assumes no 
responsibility for results attributable to the application of ASABE Standards, Engineering 
Practices, and Data. Conformity does not ensure compliance with applicable ordinances, laws 
and regulations. Prospective users are responsible for protecting themselves against liability for 
infringement of patents. 
 
ASABE Standards, Engineering Practices, and Data initially approved prior to the society name 
change in July of 2005 are designated as "ASAE", regardless of the revision approval date. 
Newly developed Standards, Engineering Practices and Data approved after July of 2005 are 
designated as "ASABE". 
 
Standards designated as "ANSI" are American National Standards as are all ISO adoptions 
published by ASABE. Adoption as an American National Standard requires verification by ANSI 
that the requirements for due process, consensus, and other criteria for approval have been met 
by ASABE. 
 
Consensus is established when, in the judgment of the ANSI Board of Standards Review, 
substantial agreement has been reached by directly and materially affected interests. 
Substantial agreement means much more than a simple majority, but not necessarily unanimity. 
Consensus requires that all views and objections be considered, and that a concerted effort be 
made toward their resolution. 
 
CAUTION NOTICE: ASABE and ANSI standards may be revised or withdrawn at any time. 
Additionally, procedures of ASABE require that action be taken periodically to reaffirm, revise, or 
withdraw each standard. 
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ASAE S353 MAR1972 (R2017) 

Moisture Measurement — Meat and Meat Products 

Corresponds to Moisture Measurement Standards 39.1.02 and 39.1.03 of Association of Official Analytical 
Chemists; proposed by ASAE Physical Properties of Agricultural Products Committee; approved by the Electric 
Power and Processing Division Standards Committee; adopted by ASAE March 1972; reconfirmed December 
1976; revised editorially and reconfirmed December 1977; reconfirmed December 1982; reconfirmed by the 
Food and Process Engineering Institute Standards Committee December 1987; reaffirmed December 1992, 
December 1997, February 2003; revised editorially March 2003; reaffirmed February 2008, December 2012, 
November 2017. 

Keywords: Meat, Moisture 

1 Purpose and scope 

1.1 This Standard establishes a common procedure for determining the moisture content of meat and meat 
products to which all other moisture content determination procedures should be correlated, and provides a 
basis upon which all reported moisture content values can be correlated. 

2 Preparation of sample 

2.1 To reduce moisture loss during preparation and subsequent handling, the use of small samples is not 
recommended. Keep ground material in glass or similar containers with air and water tight covers. Prepare 
samples for analysis in the following manner: 

2.1.1  Fresh meats, dried meats, cured meats, smoked meats, etc. Separate as completely as possible 
from any bone; pass rapidly three times through food chopper with plate openings less than or equal to 3 mm 
(1/8 in.), mixing thoroughly after each grinding; and begin all determinations promptly. If any delay occurs, chill 
sample to inhibit decomposition. 

2.1.2  Canned meats. Pass entire contents of can through food chopper, continue as described in paragraph 
2.1.1. 

2.1.3  Sausages. Remove from casings and pass through food chopper, continue as described in paragraph 
2.1.1. 

3 Moisture content determination 

3.1 Drying in vacuum. Dry quantity of sample representing approximately 2g dry material to constant weight 
at 95 to 100°C under absolute pressure not greater than 13.3 kPa (100 mm Hg) for about 5 hours. Use covered 
aluminum dish at least 50 mm in diameter and not greater than 40 mm deep. Report loss in weight as moisture. 
This procedure is not suitable for high fat products such as pork sausage. For these products, use one of the 
air drying methods. 

3.2 Air drying 

3.2.1  With lid removed, dry sample representing approximately 2g dry material for 16 to 18 hours at 100 to 
102°C in air oven (mechanical convection preferred). Use covered aluminum dish at least 50 mm in diameter 
and not greater than 40 mm deep. Cover, cool in desiccator and weigh. Report loss in weight as moisture. 
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