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Recent Progress on the Preparation of Mimic Animal Fat Based on Plant Materials

Chen Yaqi, Wu Sisi, Zhang Zifan, Ma Tiezheng
(Beijing Higher Institution Engineering Research Center of Food Additives and Ingredients, School of Food and Health,
Beijing Technology and Business University, Beijing 100048)

Abstract Based on the need of product texture and taste, animal fat is indispensable in daily diet. However, excessive
consumption of animal fat is conducive to human health. The use of vegetable raw materials to prepare mimic animal fat
is one of the research hot-spots in the field of grain and oil processing. The research progress of the preparation of
mimic animal fat and its food applications was summarized, and the development trends and prospects were also dis-
cussed and analyzed.

Keywords mimic animal fat; plant raw material; stability; textural properties



