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Abstract

Edible beef tallow is off-white in color and its physicochemical properties are in compliance with
the Codex Standard for Named Animal Fats. It is composed mainly of saturated fatty acids with
some polyunsaturated fatty acids. Although stearic acid is the predominant saturated fatty acid in
beef tallow, it has been shown to have a neutral effect on blood low-density lipoprotein
cholesterol level. The valuable fatty acids found in beef tallow are conjugated linoleic acids,
linoleic acid, gamma-linolenic acid, alpha-linolenic acid, arachidonic acid, docosapentaenoic acid,
eicosapentaenoic acid, and docosahexaenoic acid. Furthermore, it has various antioxidant
compounds including beta-carotene, alpha-tocopherol, and slutathione. The nutritional properties
of fatty acids and antioxidants in beef tallow imply that the suitable tallow consumption may
prevent diseases such as cardiovascular disease, atherosclerosis, Alzheimer’s disease, cancer, and
rheumatoid arthritis. Previous reports have found that grass-fed tallow contains more omega-3,

beta-carotene, alpha-tocopherol, and conjugated linoleic acids than grain-fed tallow.

Keywords: beef tallow, grass-fed tallow, fatty acid, antioxidant
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