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Abstract: As an important nutrient in foods, fat can supply energy and essential fatty acids, and also can be a carrier of fat-
soluble vitamins. The fatty acid composition of meat is directly associated with its quality and flavor. This paper describes
relevant concepts for animal derived fat and focuses on a review of extraction and analytical techniques for meat fatty acid

composition and the current status of application of gas chromatography (GC), high performance liquid chromatography

(HPLC), thin layer chromatography (TLC) and infrared spectroscopy (IRS) to analyze meat fatty acid composition.
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