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Abstract: In order to valuate the qualities of different varieties of fat-hip sheep fat, the sheep tail fat from Altay sheep, Bayinbulak and
Kazakh sheep were selected as raw materials. The vacuum-heat extraction was used to prepare the sheep tail fat. Physicochemical indicators
were determined. The fatty acid composition of various varieties of fat-hip sheep tail fat was analyzed by gas chromatography/mass
spectrometry. The results showed that the physicochemical properties of different varieties of fat-hip sheep tail fat were different. The
saponification value, acid value and melting point of Altay sheep tail fat were the highest, which were 196.87 mg/g, 0.80 mg/g, 39.2 C,
respectively. For Bayinbulak sheep, the iodine value and water content of tail fat were 50.29 g/100 g and 9.36%, respectively. The fatty acids of
different varieties of fat-hip sheep tail fat were different. There were significant differences in the ratios of the saturated fatty acid,
monounsaturated fatty acids, polyunsaturated fatty acids and n-6/n-3. Pentadecanoic acid (C15:0), heptadecanoic acid (C17:0), stearic acid
(C18:0), the ratio of palmitic acid (C16:0) to palmitic acid (cis-9 C16:1), the ratio of oleic acid (cis-9 C18:1) and stearic acid (C18:0) is strongly
correlated with the variety. In conclusion, from the review of the relationship between saturated fatty acids and human health, the beneficial
effects of polyunsaturated fatty acids on the human body and the ideal ratio of n-6/n-3, the three varieties of sheep fat are benifit to health.
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Table 1 Physical and chemical properties of different varieties of sheeptail

E R o EE N eFh &L F RN A LRSS
LA (mg/g) 196.87+0.22° 193.94+0.13 195.25+0.16°
HE/(g/100 ) 47.75+0.15° 50.29+0.12° 48.36+0.19°

B/ (mg/g) 0.80+0.01° 0.75+0.01° 0.78+0.01°
B8/ °C 39.20+0.10° 34.20+0.46" 38.96+0.21°
KEE/% 8.99::0.09" 9.36+0.10° 9.12+0.03°

E: FUTHIE AR B FHEATEFZE (p<0.05), HERANFFHEATEFAEZE (p>0.05). FF.

2 TElmMFEREEMERAMNAN 28

Table 2 Fatty acid composition and relative content of different varieties of sheep tail fat

Jig W BR T $h 2 REI% EEREHFRIG% bR ERIE%
NA-10-+—2 iR cis-10 C11:1 0.43+0.02° 0.60+£0.03° 0.49++0.02°
A ARER Cl12:0 0.19£0.01* 0.24+0.01° 0.2+0.01°
12-F A+ = Je R isoC13:0 0.21+0.01* 0.26+0.01°
M 2B C14:0 4.57+0.02° 4.63+0.02° 4.6£0.01*
R #in i Cl4:1cis-9 - 0.29+0.03° 0.17+0.01°
12-F A+ ke Bg Canteiso-14:0 - 0.23+0.02
+ B IE C15:0 1.57+0.02° 0.61+0.01* 1.23+0.02°
AEAE B C16:0 20.39+0.33* 21.09+0.20° 20.76+0.30°
AFAE I BR cis-9 C16:1 1.80+0.03* 426+0.01° 2.44+0.02°
14-F 5k anteisoC16:0 0.77+0.05° 0.75+0.02° 0.76+0.01*
+-LkEs C17:0 2.82+0.02° 1.86+0.02° 2.3440.01°
RSB CI8:0 19.7320.36° 12.23+0.22° 17.63+0.31°
Ly cis-9 C18:1 37.40+0.27° 42.69+0.26° 38.86+0.13
B trans-9 C18:1 4.80+0.02° 4.64+0.02° 4.78++0.01°
DIRETiY cis-9,12 C18:2 2.23+0.03° 1.69+0.02° 2.01+0.01°
HTR
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LR
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AR C20:0 0.27+0.03° 0.21+0.01° 0.24+0.04°
MA-11-=+ B AR cis-11 C20:1 0.18+0.02* 0.23+0.03°
Er ORTAREN B IR
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Table 3 Classification and relative content of different types of sheep fat fatty acids
iRz T3N3 R/ % EEHEFRIE Y o iE B %
ra e Re B SFA 50.70+1.20° 41.85+1.30° 48.40 +1.32°
TbFafe B UFA 49.30+0.97° 58.15+0.86° 51.59+0.78°
¥ T bARE R MUFA 46.00+0.55 52.47+0.25° 46.80£0.11°
% FhoAeflR IR PUFA 4.70+0.32° 5.68+0.30° 479+0.11°
n-3 % Fofefl R n-3PUFA 0.9120.01° 1.300.01° 1.07+0.02°
n-6 % efefis i n-6PUFA 2.23+0.03° 1.69+0.02° 2.01+0.01°
n-6/n-3 n-6/n-3 2.43+0.02° 1.29+0.02* 1.88+0.02°
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