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Abstract ; Shortening, a kind of special fats and oils, is one of the most important ingredients for food
processing industry. It is closely related to the quality of final food. However, some contents in current
industry standard cannot meet the demands of current shortening production, and no national standard of
shortening has been made for a long time. The new national standard of GB/T 38069—2019 Shoriening
was involved to introduce the definition of shortening based on their development history, production
process and typical characteristics, followed by discussing their raw material — requirements, processing
methods and processing performance, as well as their classification. The shortening was divided into wide
plastic rang shortening, narrow plastic rang shortening, fluid( opaque) shortening, shortening flakes and

chips, powdered shortening.
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