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Animal fats are used in many food branches, e.g. the baking, meat, margarine and frying industry. The major edible animal fats are tallow, lard and poultry (fish oil, dairy products are not included). Due to their composition, the main advantages of animal fats are their delicious taste and flavor, creamy texture, great stability at high temperatures, long-term stability/ shelf life and preservative properties. (Animal) Fat is a source of energy and helps the body absorb the vitamins A, D, E and K. Its major ‘building bricks’, the fatty acids, play a key role in cell membrane structure and function. Also saturated fatty acids (SAFA) are important, vital constituents of membranes and are clearly important in the structure of nervous tissue. Like other vegetable oils, animal fats contain both SAFA and unsaturated fatty acids (UFA). Edible animal fats consist of almost equal amounts of SAFA and UFA. For decades, SAFA consumption is thought to increase cardiovascular risk (CVR) because it is thought to increase plasma cholesterol levels. This view is now increasingly being challenged and new scientific data from multiple sources show that SAFA consumption per se is not associated with CVR. It is true that CVR is reduced when dietary SAFA are replaced by polyunsaturated fatty acids, but there is increasing evidence that replacing SAFA with largely refined carbohydrates does not benefit and even promote the risk of cardiovascular disease. There is insufficient evidence with respect to the effect on CHD risk of replacing SAFA with either monounsaturated fatty acids or largely whole grain carbohydrates. 
Most animal fats contain some cholesterol, the consumption of which may be compensated by a reduced endogenous cholesterol synthesis for regulating membrane plasticity and for production of certain hormones. 
The fundamental differences between animal fats and vegetable oils with respect to the fatty acid position at the glycerol backbone have important technological and physiological implications. This further justifies the continuous use of animal fats in human nutrition. 
Furthermore, according to the EU Renewable Energy Directive (RED) animal fats are considered as residues of meat production. No additional carbon emission is allocated to animal fats which makes them sustainable ingredients.

