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Analysis of the quality characteristics of three types of beef tallow

LI Bancheng, LIU Yun, ZHU Qiang, HUANG Long

( Guanghan Maidele Food Co., Ltd., Deyang 618300, Sichuan, China)
Abstract:In order to solve the problems of softening deformation and slight oil melting of beef tallow
hotpot seasoning in summer, the basic physicochemical indexes, fatty acid composition and content,
hardness and solid fat content ( SFC) of high hardness beef tallow prepared by transesterification were
analyzed and compared with old hotpot beef tallow and mixed beef tallow (mixed by palm oil and old
hotpot beef tallow at a mass ratio of 1:1). The results showed that there were some differences in the
basic physicochemical properties of the three types of beef tallow. The fatty acid composition of the three
but the content of each fatty acid was significantly different. The
and the hardness of the high hardness beef
tallow was the highest at 20 =40 C. With the increase of temperature, the hardness of the high hardness

beef tallow changed the least. The SFC of the high hardness beef tallow was the highest over 10 °C , and

types of beef tallow was consistent,

hardness of the mixed beef tallow was the highest at 4 °C,

the SFC decline rate was the lowest with the increase of temperature. In summary, high hardness beef
tallow can better maintain the appearance of the beef tallow hotpot seasoning during the shelf life.

Key words: beef tallow; hotpot seasoning; hardness; fatty acid composition; solid fat content

DOI: 10.19902/j. enki. zgyz. 1003 —7969. 220535

AR AR R A AR 0k B S i O E v 5
U B e 5 L 2R 2 Bl i B vk g, e Rk A A
SORTE, RN, 15 55—k 43 ~49 °C (Kl 4
W) o 2RI PR R ) XU AN S A PR v T
BT S AR

W78 B #7:2022 - 07 - 28 ;& [E] H #§:2023 - 09 - 01
fEE R I 2 Bofe (1988) U5, g G AR U, 651, 5y 1)

SRR T A 72 5 T i & B2 (E-mail ) libancheng @
126. com,

2K B S )1 L DX B s WG R R 2 —, R
A R AR B F , — Sl B ) 24 i 2 OB 12 i
WFESCEL AT T GEBEAF] 38 C) 2 B
A AL s B 42 PEE%HH%%%E’J%?%O
FRIT, 56 T4 o A T R SRR R e 0, HL
SR A A — R R L R (H EE’JH
e 2 S0 24 0 A TR 1 JRUBR

AR 1o R Sk il e R B R AR, A
WRLE KA AR S tF{Hﬂ?@’%ﬂﬁ,Xﬂ‘ﬁ%ZIKIE%

PR I R ZEL B S R [ AR g 07 5 4 AT A



52 CHINA OILS AND FATS

2023 Vol. 48 No. 12

5 7E Ry R 5 TR IR B 2 v i o IR A R R Ak
THITAD L, B2 T 20T KO R b T 3 38 4 1 f R
Al i i 2%
1 MRl5H%E
1.1 s
L1 55

2R A R R AR T A AR A
PN 7] 552 CCAERETH , 2516 5% B SR A PR A A
A 2F T PR 5 2 KR AR b 12 1), B
LW, LA
1L1.2 s 5k&

85 —2A AUEREE TIPS LA BT IR A PR 2
Al TA = XT plus C B A4, B [E SMS /3 7] ;7890B —
7000D HSAH I - BUEEHTL(GC - MS) |, E[H%
FEAR A A BR 2 W) ; Minispec mq 20 B9 4% i PR AL
(NMR) , 7[5 Bruker /A ]
1.2 %ok
1.2.1 FEARFRILFRFRIE

KA R AE R Y, 2 18 GB 5009. 236—2016( £
LA FEARUE SR AR 7K 3 B A v s )
FE 16, S IR GB/T 12766—2008 ( s i AR 44 55
W ) 5E 5 BRI, 2 B GB 5009. 229—2016( £ /i %
S ARE P ER A (I ) Th I 2 BERS s 7L

1.2.2 8RR 5 i

Z8 GB 5009. 168—2016( & it & 4> [ K AnifE &
i HR TR A ) 2 , SR P T AR — ik e i
1.2.3  ffi @
1.2.3.1  FESHI%

K 3 Fl R IMEE AN S BB, B TR E
HLWP EInFAZE 100 °C IF 474 3 min, i H 58 245 1k,
BHIE 60 CLAATEE, 3 HEIAHAEHN S em HIETE
BEEA WRE S 4 em, BB T 4.20.30 .40 °C [
TEIEARIE T 45 min, FEH 5T 2 0EE 5 A, 15 B AT
TR A A o
1.2.3.2  BESE

KA EAE R 2 mm {1 2RI RIGEL P2, FE I Al
JE 2 mm/s JUHAEEEE 1 mm/s QU5 1 mm/s | %F
FITREE 10 mm fil Z{H 0.5 g T #EATIE , B AL FE
HEEME 10 K,

1.2.4  [E{KRREN; & (SFC) P

Z M8 GB/T 317432015 gt ¥ Bg Ik v A%
T IR Y I 7 [ A g 7 5 ) WO A E AN ) 3
T SFC,

1.2.5 AR 35 53 b

SEHEAE LA P + drifE 2" B KOs,

J Origin 9. 0 R PHER

LD E ;i H AU, Z 80 GB 5009. 2272016 2 ZRE54MH

i E R B AR E I ) R s 2.1 AR

I 5E s MUY , 2 8 GB/T 5532—2008 it Py it g At ABESE 3 Tl A= SRR S 22 (B B 25 5, X e T

R0 5 ) WA 3 P AL AR AR, SR LR 1,

F1 3MFRPNELRELIER

Wi &R A BA 4 T B AT
IR R R/ % 0.22 £0.02 0.20 £0.01 0.19 £0.01
¥ 1./°C 45.10 £0. 11 45.80 0. 12 45.50 0. 09
Wt (KOH) /(mg/g) 0.31 £0.03 0.29 £0.07 0.26 0. 04
it AR/ (/100 g) 0.03 £0.00 0.04 £0.00 0.04 £0.00
L (1) / (/100 g) 41.20 £0.02 40.20 0. 03 40.80 0. 03

fR 1 RT3 Fh Ay 7e SE AR AL TR A B AFFE
—EZES, P S 2ZE T AT RE S 3 Fh A vl A
e WimR A ARG iR I & AT 1
2.2 MEWBRAREASE

A N 1D R 4L 3z A ) i L X T U D
TR A SRR R 3 AR 4 D T R 4L R
MEGEWMER2 PR,

R 2 A1, AT AE 5 R 3=t AR R (C16:0) |
RERERR (C18:0) JHAER (C18: 1) ZH 1, 5 = i 80%
DL, T SFA &85 50% L E, g R 5 TR

IR A RIS R — B, 3 R I MR R 41
2 AR S R 22 e W . — ok, A=Y
VLRIV 7 A T, s B L3 A,
AR AR R & 1 54. 64% IR Al
61. 47% , = i B 2110 Ry 57. 56% , iZ ML 5 05 s 45
R—E [RINf Al LU 3, SRR IR I i 7R 75 2 3 o
5 A, Ul AR A Il — i i A RE ST 2
A AR 05 i TR 19 8 2, X AR 2 F T
SR AL -5 A ik DT L R i 2 3k 7= il B RN (LAY
JE



2023 4 5 48 %5 5 12 1)

FoH

iR 53

®2 IMGHMAERREANESE %

JEWIR AR BA 4 o 5 5 24 7
C14:0  3.03+0.12  2.21+0.01 3.02 +0.03
Cl4:1 0.50+0.09  0.50 +0.03 0.50 +0.04
C15:1 0.20+0.02  0.20 +0.01 0.20 +0.01
C16:0  25.24+0.04 43.95+0.19  28.33 +0.01
cl6:1 2.00+0.08  2.00 +0.05 2.00 +0.04
C17:0  2.06+0.04  1.53+0.03 2.54 £0.06
C17:1 0.80+0.02  0.80 +0.02 0.80 +0.02
CI8:0  24.11+0.94  13.58 +0.08  23.47 +0.09
CI8:1:  4.25+0.82  1.71+0.03 2.37 £0.04
CI8:1  33.21+0.48 28.82+0.02  31.97 +0.03
CI8:2t  0.90+0.04  1.00+0.04 1.10 £0.05
CI8:2  2.70+0.10  2.70 +0.09 2.70 +0.09
C18:3n3 0.30+0.02  0.30 +0.02 0.30 +0.03
€20:0  0.20+0.02  0.20 +0.01 0.20 +0.01
€20:1 0.50+0.02  0.50 +0.05 0.50 0. 02
SFA 54.64 +0.87  61.47£0.09  57.56 +0.11
UFA 45.36 £0.87  38.53+0.09  42.44 £0.11
2.3 BE
3 B A LI 1, 1 AT AR SR

FETR TR A A R i A 3 2 3ol P i 4 R R

AIHI 5 FE 4 CC TR G 2F T s 32 e s 72 20 ~40°C
T e 5 2 YT 0% 058 5 s e 5 3 7 2 il P A B2 S4Bt o
L ) P v T A ARG, JFL o v B 2 9l A A T o
INCIREE 4 CFFZ 40 CIE RS R 15.77% ) , 3%
KA R R R B R o IR, R 55.45% ., £ L,
FH e B A= 3l A 7 1 O B R OB, 7 s i

FET LA , Bele TE i 52 SR AHBT e, NI AR 4™ it B8

HFIIMIIE RS
4r C & ka4l
[ Mol
N v B 29
<
2t
=
1 L
0 1 1 1
4 20 30 40

HIEC
Bl 3FERNERE

2.4 SFC

3 Fhe iy SFC UL 2., pi [ 2 AT B IR
(9715 ,3 Bl i g SFC 7B i A, L 42 5 R
2RISR 4 R — B, 7E 20 C K DA_E IS v B R AR il
() SFC BAZ s TR A A A0 K 4T, 10 °C i
BRI SFC MK, 7 58. 3% , ELAT) 1L IR A (1Y
AR, e BE A ik SFC i I 32 1) T i BTG G R A1
TR IR KO 2 A, 2% B 2 B 2 3k SFC

SZRIE T W AZ AT /DN B R DR A 7 i B S 0
B,

80r —a— R
70 —e— B
60 | —— i i R 2 9l

50
o 40F
n 30+
20
10+

FC/%

0 10 20 30 20 50
/G
2 3 fh4imAy SFC

3 & it
A0TSR AR R G A R Ak 3 A

AR i RO B2 BT A B, 3 R AR il A A B 4

PRAEAE—E 25 5, DR TR 2 A — 24, (H & BRI 1R &5

B AN TR] , B I 2 A8 T o, o B R A il ) R RE A

SFC TR A 5o PRI, v B8 32 2R 3l AT LU &4

figp R R R B 2 e TR A A TR Rl T B

2, B AP OR35S TE BT A A AP 25, AT

PRI A R

B3 3K :

(1] Whith, fpBras, SPG4E, 5. 20015 4 RO e A2
PELT]. B 5 5P, 2018, 34(2): 31 =35, 110.

[2] Zhete, ERd, skER, % R4 R A
B HTRIRRSE ], RS ol K223k ( AR BE0) ,
2010, 31(1): 30 -32, 36.

(3] XUEER, frdias, XUBEA, 4. REHRXT ol 2 Ak 5

PR RERYER s m [ T]. & & 5P, 2020, 36
(4). 62 -67.

(4] XEERL, Wi, fofras, 5. IRAS EE RN i i i 25
mlE AT [T & a5 HLA, 2020, 36 (3): 200 -
202, 231.

[5] BREA, Mg S & Tl AT R a R

5k, 1997(3) . 2 -4.

(6] Wiss, XUk, TRk, 2. MRscink sl A 2L R
EHIFRERITELT ], g, 2008, 33(6) : 28 -32.

(7] E£RE, W, %%, % UGN - B S
A2t 5 s AT H A [T, 2 bk
24k, 2016, 35(5) : 557 -562.

(8] MhAEF. Al e Al XU AL 5 Wy 5 2 L% s JB 5
WESELD]. BAR : @“ﬁt%ﬁ 2018.

(9] £5TF, K&, THE, % BHRmmH & L% T
HARZER[T]. *E{Eliﬁnuﬂ&, 2017, 25(5) : 32 -36.

[10] JuARRE. ALY PG AR A A5 W it/ S I aih v 4 B
FHLED]. A - g Tolk K27, 2015.

[I1] BR, SR FH, XUTCIE. 42 A i R I L v il A
PEIIBETELT]. AP EE, 2019, 44(12) ; 143 - 148.

st





