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Abstract: China is a leading pig producer in the world that has a huge lard resource. How to utilize lard rationally has incre

asingly become a hot topic among researchers. In this review, physicochemical properties of lard and recent progress made

in the study of lard protection against oxidation are described. The current status of the development and utilization of lard

products is illustrated, and problems encountered in the application of lard products in the food and biofuel industries are

analyzed. Moreover, future research directions are discussed.
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Table1l Fatty acid composition of lard™
i 1 S/ % KUK
TR C,sH3,0, 49.05 1
ERAE R C,H:,0, 26.61 0
gl C,H,,0, 14.66 0
IR C,:H,,0, 473 2
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A R R C,Hy0, 1.35 0
oAt 1.97

KW IR B 2 AL 192~200 mg KOH/g. il
46~66 mg I/g. FrHF1.453 9~1.461 0, ¥
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Fig.1  Automatic oxidation process of oil and fat
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