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A B S T R A C T  

The characteristics of Uruguayan commercial beef tallow are de- 
scribed. The mean values of some properties and their variation 
limits are summarized. Uruguayan beef tallow differs from those 
that have been described in other countries. 

The  c o m p o s i t i o n  o f  beef  ta l low is a f fec ted  by  m a n y  factors ,  
bu t  the  main  causes for  var ia t ion  are re la ted  to  t he  nut r i -  
t i on  of  the  an imals  and to  its p r o d u c t i o n  wi th  d i f fer ing 
p r o p o r t i o n s  of  the  f a t t y  t issues of  the  an imals  ( 1 - 5 ) .  This  
has resul ted  in desc r ip t ions  o f  d i f f e ren t  charac ter i s t ics  and  
fa t ty  acid compos i t i ons  for  bee f  ta l lows or ig ina t ing  f r o m  
various geographica l  locat ions .  Thus ,  S o u t h  Amer i can  tal- 
lows have been  descr ibed  as harder  and as having lower  
iodine  n u m b e r s  t h a n  those  f rom N o r t h  America .  This  is 
a t t r i b u t e d  to the  Sou th  Amer i can  an imals  being rarrge- 
raised,  whereas  those  in N o r t h  Amer i ca  are grain-fed.  
However ,  t he re  seem to be  no  cons i s t en t  d i f fe rences  among  
the  p roduc t s  f rom the  Un i t ed  Sta tes ,  Austra l ia ,  S o u t h  

TABLE I 

Fatty Acid Composition of Uruguayan Beef Tallow 

Amer i ca  and  New Zea land  (5).  
Uruguay  is basical ly a ca t t l e -p roduc ing  coun t ry ,  and the  

animals  are range-fed for  the  m o s t  part .  Locally,  ta l low is 
p roduced  f rom the  to ta l  f a t t y  t issues of  the  animal .  

F i f ty  samples  o f  Uruguayan  beef  ta l low available in the  
local m a r k e t  were ana lyzed  for  the i r  f a t t y  acid compos i t i on  
(Table  1) and for  o t h e r  p roper t i e s  (Table  I1). The  stat is t ical  
d i s t r i bu t ion  of  t he  t i t e r  was s tud ied  in 118 samples  and is 
shown  in Figure 1. 

The  cis-trans i somer ism of  the  u n s a t u r a t e d  f a t t y  acids 
present  was ana lyzed  by  gas c h r o m a t o g r a p h y  on  OV-275 
15% (6), and  it was f o u n d  t h a t  an average of  30% of  the  
pa lmi to le i c  acid is trans; 2 5 - 3 5 %  of the  oleic acid is 
trans; l inoleic acid is 25% on average as trans-trans, and the  
cis-trans and  trans-cis are p resen t  as t races  (1, 2, 5). 

The  compar i son  of  ou r  resul ts  wi th  those  descr ibed in 
the  l i te ra ture  (2,  5, 7 - 1 0 )  shows  t h a t  Uruguayan  ta l low 
con ta ins  a higher  pe rcen tage  of  s tear ic  acid and  a lower  per- 
centage of  pa lmi t ic  and  oleic acids. The  t i te r  for  Uruguayan  
ta l low tends  to  be h igher  than  the  average. 

Fatty Mean value Minimum value Maximum value 
acid a (%) (%) (%) 

30 >- 
0 
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12:0 traces -- -- 
13 : 1 traces -- -- 
14:0 2.7 2.0 4.1 
14:1 traces -- -- 
15:0 ~<1.1 - - 

16:0 24.0 20.2 27.3 
16:1 3.0 1.4 4.9 
17:0 2.0 1.0 3.3 
18:0 28.2 , 25.2 33.6 
18:1 34.8 31.0 43.1 
18:2 1.8 0.8 4.4 
19:0 traces - - 
20:0 ~0.7 - - 

20:1 ~0.9 - - 
21:0 -<<0.9 - - 

aDetermined by gas liquid chromatography as their methyl esters on 
SP-2330 10%. 

t Based on results presented as partial requirement for the Doctoral 
Thesis of M.A. Grompone. 
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FIG. 1. Statistical distribution of the titer. 
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TABLE 11 

Some Properties of Uruguayan Beef Tallow 

Property Mean value Minimum value Maximum value 

Titer (C) a 45.4 43.2 47.8 
lodine value (Hanus) 43 38 49 
Acid value (fatty acids) (rag KOH/g) 203.4 201.4 205.3 
Stearic %/palmitic ~ ratio 1.18 0.98 1.62 
Stearic %/oleic % ratio 0.81 0.59 1.08 

aTiters have been determined in 118 samples. 
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