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Different Types of Fat
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TFA Increase Risk of Heart Diseases
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> Heart diseases; 2" killer in HK since 2001
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World Health Organization Recommendations
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» Energy intake from total fat should be limited

» Fat consumption should be shifted away from saturated fat to
unsaturated fat

> Towards the elimination of trans fat
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WHO/FAO Recommendations

- ! » Lessthan 1% and 10% of
’\‘ (, » /__7 (_ ) r / . ]
> R AR B2 v et e oy energy intake should

»E A EAAME X omefrom TEA and SFA,

#F o2 1%% 10% respectively
> = X 4~ 2000+ + i & > For example, anindividual
A G B with a daily energy intake of
> K N nsmga TS ER 2000 kcal
b A2.25 > Daily intake of TFA should be
> arfoighiE X £ R limited to less than 2.2g
55205 > Daily intake of SFA should be

limited to less than 20g
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Wheredo TFA Comefrom?

1. Formed during industrial

1 “futridehg Y A& hydrogenation of vegetable
2 oils
E o] 27 y SRR » Extent shelf-life of oils and
> ?;’ﬁ’ T"E“?fﬁ L R improve texture of food
R ] 2. Bacteria transformation of
2. 4 A AEJerigin R b ie uhnsaturatecg]fa%ty acidsin
ded X)) ehd N S the stomach of ruminants
;g,,‘ B ) N (e.g. cattle, sheep)
o » Found naturally in the fats of
> R AR A A e X gk cattle and sheep, and their
z 58 5 pﬁr 4o 2 dairy products (e.g. milk,

RN T butter, che&.ee, cream, gtc)
S 3. Formed during refining of
LJE_#F' W R AR Y A vegetable oils
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PrewousTFA-reIated Work (1)

»> #2007 ~ 20082 2009+ F¥F » Two joint Consumer

RO ) e A S TN Council studies and one risk
e e Y A assessment study had been
N Y ey conducted in 2007, 2008,

and 2009 respectively
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Previous TFA-related Work (2)
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» A set of Trade Guidelines on
Reducing Trans Fats in Food
was released in April 2008 with
aview to encourage the trade
and assist them in reducing
TFA content in their food
products
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Trade Guidelines on Reducing Trans Fats In Food
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Redlise the source of trans and/or saturated fats in food
Replace with healthier alternatives
Reduce the total fat content of food
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PrewousTFA-reIated Work (3)
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» A set of Trade Guidelines for Reducing
Sugars and Fats in Foods was released In
November this year, to help the trade produce
and promote products which have lower fat
content
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Regulatory Control on TFA in Foods in Hong Kong

> p 201077 1p 4= > > SincelJduly 2010, according to
il ;}7%\ 431 A4 R the nutrition labelling scheme,
rg g TR e B nutrition labels setting out the
& 4 AT R N content of TFA, energy and 6
B‘% LBz H oy GE] £ other nutrients have become
AR 'LL ,j—— mandatory for al applicable
= % AR S v prepackaged food products. In
BB 5 P ey % addition, nutrition claims on TFA
%‘ﬁﬁpm’» B & :}};-] T_% should meet relevant specified
S criteria.
R E Y G 2 » Thereisno specific regulation
g El ! j:,/ﬁ,\jxi #\ P+ i‘ that restricts the TFA content in
AU R food in HK
s s B
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The Study



B & Objectives

> T RAW G445~ TOcCONNUE monitoring the
R ) R i TFA level inlocal foods

> B AR R TiE2 #ik# & > Tounderstand the effect of
f Madd kg the trade’ s effort in
Rl RS reducing TFA level in their
products over the past few
years
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F 3 # & Scope of Study

T IFLE G I Non-prepackaged foods
| that are:

> R RO ED » Popular in our local
population

41
PR Bﬁgé}} % To» :our_ld to cqntain
relatively higher levels of
TFA asrevealed in
previous studies
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¥ # Sampling

> Btk ApF T > Sampling period:
2012 6" % 8" June to August 2012

> % A#cp: 84 > Number of samples. 84

» Venue:
| m .

” B ) Fast-food shops, bakery
BB TE ~fae o stores, supermarkets,
A2 ~ IR~ B R convenient stores and

restaurants
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& & Samples

& ¥F 4 categories:

T s e

> ﬁ»a%/#b /5% g % > Eggtart, pieand pastry
> fa e 5p > Bread

> RBR 85 5 Others



# & Samples

1. & &4/ 38 (164 *) 1. Cake (16 samples)

>
>
>

2.

i

A

L5 (Stk ) > Swissroll (5 samples)
2 :14_ s (61‘3t ) > Cheese cake (6 samples)
LI o NG > Pound/Plain cake (5 samples)

3 IpRR K (288 o Eggtart, pie and pastry

*) (28 samples)

mvvvvv

FHE (8%‘ ) » Egg tart (8 samples)
%‘? O in *) 5 » Chicken pie (5 samples)
B Z; Z(g i;: ) (5 *) » Croissant (5 samples)
n; 4 /}\ (ii ﬁk)pi £ (54 4) » Wife cake (5 samples)
I o > Tuna/Curry puff pastry
(5 samples) e

: €S



3.

# & Samples

EVVVV > YV YV V

fo ¢ %EH ~(164% 3. Bread (16 samples)

) » Cream-filled bun with
i ¢ (6% &) shredded coconut (6 samples)
frk & (5% A) > Cocktail bun (5 samples)
% e (St ) > Garlic bread (5 samples)

2 # R S 4 4. Others (24 samples)
(,24& jf) » Cookie (5 samples)

Ef v O *) . » Doughnut (5 samples)

2 ™[V 5 (5% )

£ i (8 +) » French fries (9 samples)
it & B F (5% ~) » Cream soup with puff pastry

(5 samples) G
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> b\ Rg B
> &8 foig b5
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> F-u
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> it E

> TFA

> SFA

» Total fat

» Sugars

» Sodium

» Protein

» Carbohydrates
» Energy

21
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Food and Environmental
Hygiene Department

51
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Findings
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TFA Content
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Mean TFA Content (Range)
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55
Food category

thk A 3P

No. of samples

E(#F)(5/1005)
Mean TFA content (range) (g/100g)

R A S 16 0.41 (0.070- 0.77)
Cake

HE/ /PR 28 0.39(0-1.1)
Egg tart, pie and pastry

v g 16 0.21 (0- 0.49)
Bread

Hisgnlap 24 0.19 (0 - 0.66)
Others

%8 Overall 84 0.30(0-1.1)

&
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Finding 1:

Overall mean TFA content for 4 categories (total 84)
samples was 0.30g/100g.

In decreasing order: cake, egg tart/pie/pastry, bread, others




o &R/ 3-8 Cake

e/ 6 5 JAden | T8 fg EFE(L/1008)
Food item No. of samples | Mean TFA content (range) (g/1009)
E 2 R 5 0.50 (0.29 - 0.68)
Pound / Plain cake
ERE 6 0.44 (0.20 - 0.65)
Cheese cake
#11 (1699@)
=1.1gTFA@
g =50% = =% #F»~ + Y/
i Daily upper intake limit
w1 % Swissroll 5 0.29 (0.070 - 0.77)
/| 3+ Sub-total 16 0.41 (0.070-0.77)
/ |
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Egg Tart, Pieand Pastry

Tuna/ Curry puff
pastry

§ 5 ¥ A B T3k i gin g £ (FFR)GL/1005)
Food item No. of samples Mean TFA content (range) (g/100g)
4 4 fi%(# ) Croissant 5 0.70 (0.29 - 1.1)
@[5 £ A RE B 5

0.70 (0.37 - 0.92)

#44 (999@)

=091 TFA@

= 41% FRE@A LR/
Daily upper intake limit

Fr3+ Chicken pie

0.30 (0.20 - 0.36)

#~+£ Egg tart

0.22 (0.040 - 0.44)

- ¥ & Wife cake

0.17 (0 - 0.38)

J °I'# Sub-total

28

0.39(0- 1.1)




¥& ¢ 3 Bread

§ 5 Brdp | ToF A E(ER)GL/1005)
Food item No. of samples| Mean TFA content (range) (g/1009)
o kA & 6 0.31 (0.040 - 0.49)
Cream-filled bun
with shredded
coconut #50 (1020@)
=0.50g TFA@
=23% TR A LR/
Daily upper intake limit
ME & 5 0.19 (0.020 - 0.42)
Cocktail bun
R 5 0.11 (0 - 0.20)
Garlic bread
/|- 3+ Sub-total 16 0.21 (0 - 0.49)




Higgw g Others

§ & JAden | T8 fi EEEDG/100%)
Food item No. of samples | Mean TFA content (range) (g/100g)
¥ 4 Cookie ) 0.33 (0.040 - 0.66)
AR & BB 5 0.28 (0 - 0.36)
Cream soup with
puft pastry #84 (244+44=2839@)
=1gTFA@
CEVNE IS E1195
/virtually all from pastry)
= 47% TR A LR/
Daily upper intake limit
£ 2[5 # Doughnut 5 0.16 (0.030 - 0.48)
% % French fries 9 0.07 (0.020 - 0.15)
) I'3* Sub-total 24 0.19 (0-0.66)
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Finding 2:
TFA content among some individual samples of the
same food item varied dramatically
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Comparison with Results
of Previous Studies
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Comparison on TFA (1)

] WA T H 5 XFPTE* E
Food category Previous studiesresults Current study results Change
kA | TBEXRBRZE | RF | ZBFNARBEE
P | (FEDGL/100%) | B | (FEED(RL/100%)
No.of | Mean TFA content | No.of | Mean TFA content
samples | (range) (g/100g) | samples| (range) (g/100g)
o ARk p 12 0.56 (0.15 - 0.90) 16 0.41 (0.070- 0.77) | -27%
Cake
R/ P/ PR SR 25 0.67 (0.025- 1.7) 28 0.39(0-1.1) -42%
Egg tart, pie and pastry
e 5 13 0.59 (0.17 - 1.8) 16 0.21 (0 - 0.49) -64%
Bread
Hisfgnate 16 0.63 (0.033-4.7) 24 0.19 (0 - 0.66) -70%
Others
%8 Overall 66 0.63 (0.025 - 4.7) 84 0.30(0- 1.1) -52%
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Finding 3:

As compared with the results of previous studies, there has been
alargereduction in the mean TFA contentsin the 4 food
categor ies covered, reflecting the positive effect of thetrade's
effort in reducing TFA level in their products




) ;\E%Bﬁ/ﬁ\"') N
FFd & foigixBe (R ?
TFA simply replaced by SFA?
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Partially = Fully hydrogenated vegetak
argarine, Shortening - Butter, Lard?
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SFA Content
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Comparison on SFA

WA R% IR RS % 3
Previous studies results Current study results Change
S HA | Tobfonni R | Hr | Tiofonnt B
Food category | gep | (#FDGL/100%) | d&p | GEED(A/1005)
No.of | Mean SFA content | No.of | Mean SFA content
samples | (range) (g/100g) | samples| (range) (g/100g)
o ARk p 12 10 (5.4 - 16) 16 8.9 (5.2-15) -11%
Cake
R/ P/ PR SR 25 9.3(4.5-16) 28 8.8(4.6-17) -5%
Egg tart, pie and pastry
e 5 13 8.5(3.5- 13) 16 7.0(2.8-12) -18%
Bread
Hggal gt 16 6.0 (1.4 - 15) 24 4.8 (0.84 - 15) -20%
Others
%8 Overall 66 8.5(1.4 - 16) 84 7.3(0.84-17) -14%
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Finding 4:

As compared with the results of previous studies, the TFA
content in some individual samples hasreduced dramatically
whilst a similar SFA content has been maintained, reflecting that
thereduction in TFA without raising the SFA content in foodsis

practically feasible




>

BE R aud;
Adviceto Trade
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» Avoid using hydrogenated oils/fats

38

or their products in preparing
foods.
Modify the manufacturing process

or ingredients to lower TFA and
SFA contents in foods.

Make reference to the Trade
Guidelineson Reducing Trans
Fat in Food and the Trade
Guidelines for Reducing Sugars
and Fatsin Foods for
manufacturing and promoting
wholesome foods with lower fat
contents.
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Experience Sharing
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