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Weight and Specific Gravity of Metals
Specific Gravity, Weight Weight
Approximate per Cubic per Cubic
Mean Value Foot, pounds Inch, pounds
Aluminum 2.67 166.5 0.063
Antimony 6.766 421.6 0.2439
Brass, copper and zinc
80 20 8.60 536.3 0.3103
70 30 8.40 523.8 0.3031
60 40 8.36 521.3 0.3017
50 50 8.20 511.4 0.2959
{copper 95 to 80
Bronze . 8.853 522.0 0.3195
tin 5to20 '
Cadmium 8.65 539.0 0.3121
Gold, pure 19.258 1,200.9 0.6949
Copper 8.853 552.0 0.3195
Iron, cast 7.218 450.0 0.2604
wrought 7.70 480.0 0.2779
Lead 11.38 709.7 0.4106
Magnesium 1.75 109.0 0.0641
32°c 13.62 849.3 0.4915
Mercury 60°C 13.58 846.8 0.4900
212°C 13.38 834.4 0.4828
Nickel 8.8 548.7 0.3175
Platinum 21.5 1,347.0 0.7758
Silver 10.505 655.1 0.3791
Steel 7.854 489.6 0.2834
Tin 7.350 458.3 0.2652
Zinc 7.00 436.6 0.2526
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