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Beef Fat Market Growth Insights and
Statistical Analysis to show Expanding
Industry Size

WILMINGTON, DE, UNITED STATES,
December 13, 2024 /
EINPresswire.com/ -- The global beef

BEEF FAT MARKET
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fat market size was valued at $59.8
billion in 2021, and is estimated to
reach $127.7 billion by 2031, growing
at a CAGR of 8.1% from 2022 to 2031.
Beef fat is being used more frequently I
in a Variety Of industries including Biodiesel Animal Feed Oleo Chemical Food Industry Others

i i i i The biodiesel ti ted t t a highest CAGR of 9.8% during the fi t
bIOdIesel' anlmal feEd' OIGOChemlcals, pefion.!ic.’ ;}:;emsa?gpl‘lye:ttlr?beu)frzzct:facc; tgr::‘:vb:e?falii ae:a attracti:e feedst:czlknsgforebizlr:iei:::I
and the food bUSineSS. |t has many because their cost is substantially lower than the cost of vegetable oil.

Report Code : A16878 | Source : hitps:/iwww alliedmarketresearch.com/beef-fat-market-A16878

different uses include those for

cooking, fuel, making soap, producing

animal feed, shortening, ointments,

and lubricants. The demand for the beef fat market would increase in the future due to an
increase in the number of soap, biodiesel and lubricant manufacturing enterprises.

Request Sample Report: https://www.alliedmarketresearch.com/request-sample/A16878

Beef fat is used for a variety of things, including biodiesel, personal care products, animal feed,
and many others in the food and beverage business. In terms of domestic use, it is mostly used
for the manufacture of cleansers, where the rising demand for cleansers is expected to increase
the market interest in beef fat in the years to come. It is also used as a cooking fat and
margarine alternative in the food and beverage industry. As beef fat is also highly affordable as
compared to other cooking oils available in the commercial sectors, the growing number of food
businesses globally is expected to promote the need for it. Not only is beef fat tastier and a
better choice for high-heat cooking, it also has a number of unexpected health advantages,
including improving immunological function and making it simpler for the body to absorb fat-
soluble vitamins that support the immune system. It is abundant in vitamins A, D, E, K, and B1, as
well as minerals.

Animal fats make up around one-third of the fats and oils made in the US. This comprises


http://www.einpresswire.com
https://www.alliedmarketresearch.com/beef-fat-market-A16878
https://www.alliedmarketresearch.com/beef-fat-market-A16878
https://www.alliedmarketresearch.com/request-sample/A16878

chicken fat, pork lard, and cattle tallow. As they are much less expensive than vegetable oils,
animal fats are desirable feedstocks for biodiesel. This is due to the fact that the market for
animal fat is significantly less than the market for vegetable oil and that a large portion of the
animal fat produced in the U.S. is not regarded as suitable for human consumption. Currently,
animal fat is added to pet food and animal feed as well as employed in manufacturing
processes, like soap manufacture. The domestic source of animal fat is largely exported.

Buy Now and Get Discount : https://www.alliedmarketresearch.com/beef-fat-market/purchase-
options

Region-wise, North America garnered the major beef fat market share in 2021 and is expected to
maintain its market share during the forecast period. Upsurge in demand for high nutritional
food and rise in applications of beef fat in various industries, including oleo chemical and food
and beverages are likely to garner the growth of the North America beef fat market during the
forecast period. Furthermore, the growing U.S. animal feed industry and rise in use of the beef
fat in animal feed companies are likely to support for beef fat market growth.

The players operating in the global beef fat industry have adopted various developmental
strategies to expand their market share, increase profitability, and remain competitive in the
market. The key players profiled in this report include, Windsor Quality Meats, Tassie Tallow,
Wellness Beefs, Indian Feeds Company, Pridham Pty Ltd, SBH Foods, Mercomeat, PIERMEN B.V.,
Devra Trading Ltd., and Darling Ingredients, Inc.

Purchase Enquiry: https://www.alliedmarketresearch.com/purchase-enquiry/A16878
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About Us:

Allied Market Research (AMR) is a full-service market research and business-consulting wing of
Allied Analytics LLP based inOPortland,0Oregon. Allied Market Research provides global
enterprises as well as medium and small businesses with unmatched quality of "Market
Research Reports Insights" and "Business Intelligence Solutions." AMR has a targeted view to
provide business insights and consulting to assist its clients to make strategic business decisions
and achieve sustainable growth in their respective market domain.
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