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Preparation and quality analysis of low-hardness beef tallow
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Abstract: In order to develop a kind of low-hardness blended beef
tallow, the oxidation induction time of blended beef tallow and
rapeseed oil was determined by Rancimat method, and the pres-
ervation period of blended beef tallow was calculated
preliminarily. The hardness of the blended beef tallow at common
temperature was measured by texture analyzer and compared
with beef tallow and lard. The results showed that the oxidation
induction time was (18.92+0.10) ~(39.90+0.42) h, and the
oxidation stability was between rapeseed oil and beef tallow. At a

beefl tallow ratio of 40% to 60%, the hardness of blended beef

tallow was close to that of lard at several common temperatures.
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Combined with the changes of hardness values of blended beef
tallow and lard at several common temperatures, the ratio of beef
tallow in blended beef tallow was determined to be 40 % ~60%.
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Figure 1 Oxidation time of oil sample determined by
ramcimat
TR B R RS AR CE R AR T 18 N H L IR B

CIRGRURVE -3 SRR ke o N R 7R ol |11 W N
P oS T o= I N R R 3 s W o R
3 A T S Il B 50 6 48 Dl i i R A 3R A A il s 4R
LR 29 A H 570 Yo 4 i B 0 2 1% 18 A 4 9 AR 5T 2
H38AH .
2.2 HHEEXAMFREENZIT

B 2 m ) — 3 BE R R R AR i B RE B A
DR 5 1 (7 N i = 7 R T DS R NG S = i 2 E
SN s e AR T R NP /B LR S SO &
2 TS 00 R A A R R D7 IR b K A TR I
TR R A S AR R AR . RSN —5,5 CHE L AR AR
AW REEE B B 5 T 15,25 CHE MM, W e 2 T
A3t v 22 B0 HR I RE R A 10 0 I B R AE 5~ 15 °C i it
b, PR R T8 B I R B AIG . 2498 B > 15 C i, i N A il 1 A

201



202

F & B2 DEVELOPMENT &. APPLICATION
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