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Does the US Government Ban the Use of Trans Fat?
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The Fact From the US Food and Drug Administration (1)
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» In the US, partially hydrogenated oils (PHOs) have been used in food
for many years based on self-determinations by industry that such use is
"generally recognized as safe (GRAS)".
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» PHOs are the primary dietary source of industrially-produced TFA
which is associated with increased risk of coronary heart disease.
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» US FDA tentatively determlned PHOs are not GRAS for any use in food
based on current scientific evidence establishing the health risks

p' associated with the consumption of TFA, and therefore that PHOs are
food additives.
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The Fact From the US FDA (2)
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» FDA has opened a 60-day comment period (till 7 January 2014) to
collect additional data and to gain input on the time potentially needed
for food manufacturers to reformulate products that currently contain
artificial TFA should this determination be finalised.
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» If finalised, this would mean that food manufacturers would no longer

be permitted to sell PHOs, either directly or as ingredients in another
food product, without prior FDA approval for use as a food additive.
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TFA Increase Risk of Heart Diseases
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> Heart diseases: 2" killer in HK since 2001




=l S M-I N 2 R
World Health Organization Recommendations
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“Global Strategy on Diet, Physical Activity and Health”

» Energy intake from total fat should be limited

» Fat consumption should be shifted away from SFA to unsaturated fat
» Towards the elimination of TFA

http://www.who.int/dietphysicalactivity/diet/en/

http://www.who.int/dietphysicalactivity/diet/zh/index.html
6

@)

IS



B [BELEFEG 2 0 ek
WHO/Food and Agriculture Organization of the
United Nations Recommendations

> 40 B2 e wn g B oA av@ 1 » Topromote cardiovascular health,
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kL ENE A F|E X RESE and fats). In practice, this implies an
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energy intake.
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T E £ 10% intake should come from SFA.
» 1a X 45~ 2000+ + & £ 74 % % For example, an individual with a
7] daily energy intake of 2000 kcal
> F N Fg s x XL FE BT » Daily intake of TFA should be limited to
2 9% ) - less than 2.2¢
. ' » Daily intake of SFA should be limited to
» Fefoigihihas X E N E LT Iess%/han 20g
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http://www.fao.org/WAIRDOCS/WHO/AC911C/AC911C00.htm
http://whqlibdoc.who.int/trs/who trs 916.pdf
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Where do TFA Come from?
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Formed during industrial
hydrogenation of vegetable
oils

» Extent shelf-life of oils and

Improve texture of food

Bacterial transformation of
unsaturated fatty acids in
the stomach of ruminants
(e.g. cattle, sheep)

» Found naturally in the fats of
cattle and sheep, and their
dairy products (e.g. milk,
butter, cheese, cream, etc)

Formed during refining of
vegetable oils
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TFA-related Work
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Research on TFA content in foods
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Trade guidelines
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Nutrition Labelling Scheme
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Research on TFA Content in Foods

> = 2007 ~ 2008 ~ 2009 % » Three joint Consumer
2012& 3 > A u| L 4 4 Council studies and one risk

‘ , ‘ assessment study had been
H = — = ¥ A 71 7= 9 ; —_— -

L2 ; Efc = i\ ig:’ o conducted in 2007, 2008,
S bl R 2009 and 2012 respectively.
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Study Results on the TFA in Local Foods (2012)

> EE(X£847 )4 »> Overall mean TFA content
SR E N s T e g ‘ for 4 categories (total 84)

B 4 %1007.0.30% o samples was 0.309/100g.

Tias EhB E R In decreasing order:

4 £ » Cake

> & A Rl # » Egg tart/pie/pastry

> R SRR R > Bread

> o F » Others
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= > |FA content among some
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TFA simply replaced by SFA?
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*Margarine, Shortening - Bultter, Lard?
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As Compared with the Results of Previous Studies
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» There has been a large reduction in the mean TFA contents in

the four food categories covered, reflecting the positive effect of
the trade’s effort in reducing TFA level in their products.
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» TFA content in some individual samples has reduced
dramatically whilst a similar SFA content has been maintained,

reflecting that the reduction in TFA without raising the SFA
content in foods is practically feasible.
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Trade Guidelines
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» Trade Guidelines on Reducing Trans Fats in Food
released in April 2008: To encourage the trade and ~ EEEEEEEES
assist them in reducing TFA content in their food T SR
products o
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» Trade Guidelines for Reducing Sugars and Fats in

Foods released in November 2011: To help the
trade produce and promote products which have

ﬁ lower fat content y
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Trade Guidelines on Reducing Trans Fats in Food
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Realise the source of trans and/or saturated fats in food
Replace with healthier alternatives

Reduce the total fat content of food

http://www.cfs.gov.hk/english/food leg/files/trans-fats-guide-e.pdf
http://www.cfs.gov.hk/tc chi/food leg/files/trans-fats-guide-c.pdf
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Trade Guidelines for Reducing Sugars & Fats in Foods
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» Choose ingredients with lower fats content if available. The information
could be obtained from the suppliers, the nutrition labels of the products,
or some food composition databases, such as the Nutrient Information
Inquiry System from the Centre for Food Safety.

» Serve sugar/syrup and spread/salad dressings separately for customers to add
into the foods according to their tastes.

» Follow WHO advice on restricting the marketing or advertising of foods and

p- beverages high in sugars/fats, especially to children. G
http://www.cfs.gov.hk/english/food _leg/files/Trade Guidelines for Reducing Sugars and Fats in Foods.pdf G“g
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Regulatory Control on TFA in Foods in Hong Kong
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Since 1 July 2010, according to
the nutrition labelling scheme,
nutrition labels setting out the
content of TFA, energy and 6
other nutrients have become
mandatory for all applicable
prepackaged food products. In
addition, nutrition claims on
TFA should meet relevant
specified criteria.

There is no specific regulation
that restricts the TFA content in
food in HK.
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Advice to Trade

> LR M4 4 (b 2 H > Avoid using partially

FoEaid d 5o hydrogenated oils or their products
> e o L In preparing foods.
eL 5 ! : T 5 9 | . -
j :ij 'Fdﬁﬁ ﬁ‘ - » Modify the manufacturing process
LR R A or ingredients to lower TFA and
e foin 57 £ o SFA contents in foods.
> a4 ¢ k N5y » Make reference to the Trade

TR Guidelines on Reducing Trans Fat
In Food and the Trade Guidelines

) ’ ' ; it ’ for Reducing Sugars and Fats in
dpal) o 2 A ey | Foods for manufacturing and
BEX ¥ ikx >at* ;i promoting wholesome foods with
g .‘Eilf& e ad o lower fat contents.
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