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Beef Tallow 
 

DESCRIPTION 
Beef tallow is a semi-solid lipid made from rendering beef fat. 

CLASSIFICATION 
Fats, grease & offal 

SOURCE INDUSTRY 
Meat packing. See the Meat Products industry roadmap.  

ANNUAL VOLUME GENERATED IN WISCONSIN 
180 million lbs. (3 million head of beef1 at 60 lbs. of rendered fat/head2 of beef) 

CURRENT APPLICATIONS 
Used in making soap, plastics, lotions, detergents, tires, candles, paints, varnishes, lubricants, 
several pharmaceuticals, pesticides, herbicides, emulsifiers and dispersing agents 

PRICE 
$29,600/ton (edible tallow)  

APPLICABLE BIOREFINING PROCESSES 
Anaerobic digestion, esterification/transesterification, lipid extraction, thermochemical 
liquefaction  
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