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Effects of Different Extraction Methods on the Quality of Sheep Tail Lipids
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Abstract: The purpose of this study was to research the effects of different extraction methods on the yield and physicochemical
properties of sheep tail lipids and to analyze the fatty acid composition of Altay sheep tail lipids. In this paper, water bath heating
extraction, atmospheric heating extraction, ultrasonic-assisted extraction and vacuum extraction were used to extract lipids
from Altay sheep tail fat. The yield and physicochemical properties of these lipid samples were compared, and the fatty acid
composition of the lipids prepared under optimal conditions was determined. The results showed that for each extraction
method, the yield of lipids increased with extraction temperature. The yield of lipids increased with extraction time up to
5 h and then decreased for ultrasonic-assisted extraction. There was a significant difference in saponification value difference
between ultrasonic assisted extraction and vacuum extraction but not between the other extraction methods (P < 0.05). There
was a significant difference in the iodine value of the tail lipids extracted by the four methods (P < 0.05). Acid values of the
lipids extracted by water bath heating extraction and ultrasonic-assisted extraction were slightly higher than those obtained
by the other extraction methods. A significant difference in melting point existed between the lipids extracted by water bath
heating and ultrasonic-assisted extraction and those extracted by vacuum extraction and atmospheric heating extraction
(P < 0.05). Overall, the lipids extracted by vacuum extraction had the best quality. A total of 18 fatty acids were mainly
detected in the lipids obtained by vacuum extraction at 70 ‘C for 5 h, such as oleic acid, palmitic acid, stearic acid, myristic
acid and oleic acid. Its n-6/n-3 ratio was 2.43, and it was healthy when consumed.
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Table2  Effect of different extraction methods on physical and
chemical properties of sheep tail lipids

a0 oy o, BW mwo
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B 196.874022°  47.754£0.15°  0.80+0.01°  39.20+0.10°

W VN FREARRE, RREREE (P<0.05) .

HIZR2WT R KA FASR BCE ol (1 2 A 5 % )
TRIASERCE R i B E L R E Z R, BER T
U W AR O B A il 4 2R R (P<<0.05) 5 4 RS
AR T R AT R R (P<0.05) , K
FLAE AR = 2 i ) AL P S v TR AR B B . KT
AR UMV e T SR IO R il O BVE s 4 FhOTE
FBUH K RMBRIN T 25, KRR iR I S R
U5 ik B B B R) = R b TR A7 s v T R T T AR o A B AT
HE B R A, B Y75 6 8 F 304 R E 15 b
(Bt <2.5 mg/g) Y 4 FO7iRELK ¢ Rk s 5
BB S, LS Tl = R ol AR A e I T /K I S B
T 7 YR B B EDORIT 3 T T AR AR B R A

[ — IR BESR AT, 4 RSO =6 R i i) BAL
JRAT — REFAMA, 3 XM 22 S 1) B AT A 3 2 ik 4 2%
R R S s, e 7 RMm AL, W
bR R o R R R K, B AR, R
%, R AR T8 SRRSO N R S
BARARNL, G AR, SR VE R, R

T AU IR SR XS R P R B AR B A T S R o
BT RIS K FAR I BT B R R IR AT BE AR
e, R TR, BUYE R,

ZRE VA LTl A, AN E SR BT VRN R ) 78 5 R il
IR AR, B1iA5)65.00% 0L 1, (HE S B AL
6. WUE. BROAUE S RIE SR, B R
b DL T A A B AR L IS AR N AR BRI A
IREL. ZRE 75 B4 RO 2006 ¢ R S BCR L B A
JRKIFENE, RS AF R 3 R A dh B
2.5 BT R i 0 A R 2L

F3 PEHRT R MBI NERERA
Table3 Fatty acid composition of Altay sheep tail lipids

JiE T PR 44 %

=10+ —HBIEER (Cyyporoe) 0.4340.02
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12- A =022 (is0-Cis.0) 0.21+0.01
WEER (Cao) 4.57+0.02
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FEREFR (Cig.0) 20.39+0.33
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F-ERER (Ch.p) 2.82+0.02
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PUFA 47040.32

n-3 PUFA 0.9140.01
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n-6/n-3 2.4340.02
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