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Types of dietary trans fats:

o Natural trans fats and;

o Artificial trans fats

Sources of Natural trans fats:

o Milk and fat products of cattle and
sheep e.g. whole milk and butter

Sources of Artificial trans fats:

o Industrial hydrogenation of oils
(PHOs) to increase the shelf life
and improve the food texture

R FERL R
Trans fatty aci

-
3 g F EUz2dhd
I ,ag Centre for Food Safety



# # Background (2)
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The main dietary trans fats is
Industrially-produced trans fats

From the intake of food made with
PHOs or cooked with PHOSs, such as
fried food and bakery products

PHOs are the primary source of trans
fatty acids (TFAS)
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# ® Background (3)

w M A R R Py v PR R AR = Raise the level of low-density lipoprotein
( “B” "EEEE) (LDL) cholesterol (the “bad” cholesterol)
= RU B RA R PR = Lower the level of high-density
( “43” PEEE) lipoprotein (HDL) cholesterol (the “good”

cholesterol)

- M A B Fﬁ)ﬁa b M, Mo B = Increase the risk of heart disease, which
’}?3 AABEY - R &R }?5 Is one of the leading causes of death in
Hong Kong
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Latest Advice made by WHO (1)

= R ER (RF) 2R = Advice from World Health
0 K S sﬁﬁ&m%g,\ﬂ fzn i+ Organization (WHO)

& P OATEOT eI B AR A 2 - o TFAs consumption should be limited
0 122,000+ + 5§28 5 A g at 1% of the daily energy intake
NP R HED R D AT2.25 o Lessthan 2.2g/ day of TFAs in a
. 4 PR FF LG ERY R 2,000-kcal diet
& J; PR BERL e ik o The most effective and consistent way
w 3Tk to reduce TFAs in the food supply
= RE % = Legislation

= Regulatory actions

N, World Health
4 Organization
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Latest Advice made by WHO (2)

WHO plan to eliminate industrially-
produced trans-fatty acids from global
food supply

14 May 2018 | News Release

WHO today released REPLACE, a step-by-step guide for the elimination of industrially-produced trans-fatty acids
from the global food supply
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atest Advice made by WHO (3)

REPLAC

REVIEW PROMOTE | LEGISLATE ASSESS | CREATE ENFORCE
dietary sources of industrially- the replacement | or enact and monitor awareness compliance
produced trans fats and the of industrially- regulatory trans fat content | of the negative with policies
landscape for required policy produced actions to in the food health impact and regulations
change trans fats with eliminate supply and of TFA among

healthier fats industrially changes in trans | policy-makers,
and oils -produced fat consumption | producers, sup-
trans fats in the population | pliers, and the
public
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atest Advice made by WHO (4)

TOTAL COUNTRIES WITH (EA & HIZE - BRI TS BYpny K = AERHHI B Z2 4870)
MANDATORY BANS OR LIMITS ON INDUSTRIALLY-PRODUCED TRANS FAT
(by end of 2018) (H ZE20184FJK)
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WHO’s expectation
» By the end of 2018, 23 countries will have set mandatory limits on industrially-produced
475 World Health trf;\ns fats or banned PHOs
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Local Situation (1)
s B (GF2 ER(SSBE 2 ER) " Accordingto ( Food and Drugs

Aoy ($1320%) 0 FF4 & %: 5 4 (Composition and Labelling) Regulations )
iy AR PR L g (Cap. 132W) , the content of trans fats in
2 prepackaged food shall be listed on the

nutrition labelling

m @z v (8x¢u) et = The Centre for Food Safety (CFS) produced
2008 % T3 ((:')é‘ b g 47" BN the “Trade Guidelines on Reducing Trans
ipE R # 1) B ¥ Fats in Food” in 2008 for the reference of

the food trade
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f cardiovascular disease. This set of guidelines aims at
ssisting trade to adopt sound nutritional theory in food
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.' - ey N
RY &2 D
10 G"g Centre for Food Safety




AR
Local Situation (2)
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The CFS announced 4 risk assessment
study results on trans fats content in food
from 2007 to 2012

Including studies conducted jointly with the
Consumer Council

Types of food assessed:

o Bakery products (e.g. bread, cakes and
cookies)

o Deep fried food (e.g. French fries, fried
chicken and fried fritters)

o Margarine spreads
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Local Situation (3)

W0I2& T FHUT Y B % o 1 In the comparison of results of the study
W3 T Y R )’? Hat conducted in 2012 with previous ones, the
kAP gk G P;] BRLEE E G AT mean trans fats content in food samples is

R reduced
FphEr i Xadd gy Reflecting the trade’s effort in reducing
2 8w B E s & trans fats levels in their products
Food category Mean Trans Fat content (range) (g/100q9) % Change
Sy F3oF kg € (FF) (5./1005) BA R
2012 study results | Previous studies results
2012& 2 7 i AT

Cake & 4#/3=fx 58 0.41 (0.070-0.77) 0.56 (0.15-0.90) -27%
Egg tart/pie/pastry 0.39 (0-1.1) 0.67 (0.025-1.7) -42%
BAE/3 /7% AT
Bread # & #¢ 0.21 (0-0.49) 0.59 (0.17-1.8) -64%
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Local Situation (4)
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Trans fats contents in some individual
samples had reduced dramatically whilst
a similar saturated fats content had been
maintained

Showing that it is practically feasible for
the trade to reduce trans fats in food
without raising the saturated fats content
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Advice on Food Production and Preparation
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Replace with healthier alternatives

o May be replaced by

= Monounsaturated fats (e.g. canola oil and
olive oil)

= Polyunsaturated fats (e.g. soybean oil and
corn oil)

Reduce the total fat content in food

o Choose ingredients with lower fat content

= e.g. lower fat dairy products and cooking
sauces

o Provide dishes using low fat cooking
methods

= Such as steaming, poaching, grilling and
baking, rather than deep-frying
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Regulatory Control in Other Places

HipdainhE g 3w
Approaches of regulatory control in other places
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Regulate PHOs as a kind of food
additives
e.g. United States
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Limit the TFAs in the ingredient
(e.g. Fats and oils in food for sale)
e.g. Denmark, Austria, Hungary, and
Latvia
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WHO plans to eliminate industrially-
produced TFAs from global food supply

WHO has recently issued a guideline
entitled “REPLACE” , which sets out six
strategic actions to facilitate the achieving
of the said target.

The CFS will examine from time to time
the need to regulate the use of PHOs /
TFAs, in the light of the latest international
developments, including the regulatory
approaches and recommendations of other
countries/regions
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