
 

 

 

 

 

 

TECHNICAL DATA SHEET 
      

Animal fat cat.3 
with origin: beef, poultry, pork or mixed animal fats 

 
      

Quality Characteristics  Limits Unit 

      

   

Free fatty acids (FFA) max. 3 % 

Impurities & volatile 
matter 

max. 0,5 % 

Moisture max. 1 % 

   

   

Free fatty acids (FFA) max. 5 % 

Impurities & volatile 
matter 

max. 0,5 % 

Moisture max. 1 % 

      

Free fatty acids (FFA) max. 15 % 

Impurities & volatile 
matter 

max. 0,5 % 

Moisture max. 1 % 
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