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raise the level of low-density
lipoprotein (LDL) cholesterol
(also called the “bad”
cholesterol)

lower the level of high-
density lipoprotein (HDL)
cholesterol (also called the
“good” cholesterol)

Increasing the risk of
coronary heart disease

¥) & 2

ntre for Food Safety

& Jp

C[0S)



F ;N 7295 Trans Fat

J fe IR i
= Food and Environme: ental
Hygiene Department

Dietary trans fat can be
classified into natural trans
fat and artificial trans fat

Natural trans fat is found in
milk and fat of sheep and
cattle, such as whole milk
and butter

Artificial trans fat is
produced during the
process of hydrogenation of
vegetable oill
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wWoar iRk g iag The main dietary trans fat is
AEF NPk JRp S artificial trans fat, which is
T T I HE S R from intake of food made
LG gé LA AR S with partially hydrogenated
1A PRI FfoRs 8 5 vegetable oil (PHVO) or

cooked with partially
hydrogenated vegetable oll,
such as fried food and
bakery products.
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Latest Development on Trans Fats
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WHO recommends 'national
policies that virtually eliminate
partially hydrogenated vegetable
oils (PHVO) in the food supply' as
one of the global indicators for
monitoring of the achievement of
WHO global target of prevention
and control of NCD (25% relative
reduction in risk of premature
mortality from cardiovascular
diseases, cancer, diabetes, or
chronic respiratory diseases by
2025).
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Latest Development on Trans Fats

i[—] ;}'ﬂﬁ %;}’ﬂ?,,
TR MU PANT I I - A
i‘@};;\:’?g’g‘ﬁ%?‘}flﬁ?
R4 g b AiTa s
A A R

\,\

)

uj\ zccc o ’::L_;; ;IL /ET_
:,_20184?c 67 18F ?
haf e i Ing

L osg

hasy ﬂJ

The U.S. Food and Drug
Administration has recently
announced that Partially
Hydrogenated Oils (PHOS),
the primary dietary source of
trans fats, will be subject to
regulation as food additives

Starting from 18 June 2018,
PHOs cannot be used in

food unless an application is
made and approval granted
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Latest Development on Trans Fats (2)
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Food industry in the U.S.
should submit sufficient
scientific evidence to
substantiate that the specific
uses of PHOs are safe along
with the applications to use

This regulatory initiative is
Intended to regulate artificial
trans fats

Trans fats found naturally in
the fats of cattle and sheep,
and their dairy products (e.g.
milk, butter, cheese and cream)
will not be subject to regulation
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Regulatory control in overseas countries

A «} Denmark

o require that per 100 g of oils and

N, A 1 o0 A N
a = T = 100 oA g # E\‘ :
R - fats, either alone or as part of

v glig s e iy o processed foodstuffs, that are
HEN B2 87 EFR intended to be consumed by
W@ 2 5 human shall not contain more
than 2 g of trans fat

vy |

L REE 1007 B g s T OgAPOe
2 Hid S eiE L g 5 o require that per 100 g of |

s ‘ e prepacked edible fats and oils for

ek g HEGUE sale or for use as an ingredient in
R A AR the preparation of foods shall not

contain more than 2 g of trans fat
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Regulatory control in overseas countries (2)
EFR e g New York City in the U.S.

QOB LGRS L A o prohibits food containing partially

74"" - §% a5 A hydrogenated vegetable olls,
S & i&ﬁ shortenings or margarines with
0.5 ;U}; P Bﬁf&? z 7 more than 0.5g trans fatty acid
IRe g g gm il ~ A2 fik per serving to be stored, used, or
BN A BN s served by food service

establishments
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Regulatory control in overseas countries (3)

e £ LA dEL BT S Food service establishments In
FARFHRT British Columbia in Canada must

SR AR L meet the regulatory requirements

A8 e for all food located on the premises

0 PP T O R e 4 id of, used in preparation, served or
EPRNS RN I offered for sale | |
R LR R o All soft spreadqbl_e margarine and oll
a2 290 meets the restriction of 2% trans fat
v 2% or less of total fat content

- Wrﬁﬁ Hisaf o Ak 5 o All other food meets the restriction of
Pk 7 & A E AR R 5% trans fat or less of total fat
5 5 8 5% content
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Trade Guidelines
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= The local and international
health concern over trans fats
In food

= The CFS produced the “Trade
Guidelines on Reducing
Trans Fats in Food” as early
as 2008 for the reference of
the food trade
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Risk assessment studies
Pos 320071 2012 Hp The CFS conducted four risk

EECACI E i U assessment studies on trans fat
FNenins B m& i 2T 12 content in food during the period
=5 from 2007 to 2012
E 06 qamik ) 8 XL In_cludlng studies conducte_d jointly
v ) o PP with the Consumer Council.
B 7 T
B TR B R Y The types of food assessed
WRlha P fE5E & 3 included
0 W2 ad (sldcfge ~ 3 o bakery products (e.g. bread, cakes
BoadEE) and cookies)
O W E & (& FREE ST Q de_ep fried fooc_:l (e.g. French fries, fried
R E) chlcken_an/d fried fr|tter|-sk) d
margarine/margarine-like spreads.
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Risk assessment studies (2)

3 2012& AR T R T t—; As shown in the comparison of
y B R T results of the study conducted in
jk AP H A hE 2012 with previous ones, there had
been an apparent declining trend in

5\ ey /’7/\ <+ 3 % PEgF i
FEET T W the mean trans fat content in food

1
£ %*\7% samples
__u / / . .,
FROERaprMar Reflecting the positive effect of the

F \Pgins g g “r?*’f trade’s effort in reducing trans fat

e % level in their products.
Food category Mean Trans Fat content (range) (g/100q9) % Change
S fE Lok i € (FF) (5./1005) T L g

2012 study results Prewous studies results
2012# = 3 EAF T

Cake & 44/ 3-fx 5 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%
B[4 [ A
Bread # # #¢ 0.21 (0-0.49) 0.59 (0.17-1.8) -64%
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Risk assessment studies (3)

L3 7 IR Wk A ek 38 e Trans fat content in some
kG BV AT T B A |nd|V|du_aI samp!es haql r_educed
L B e er s s BB dramatically whilst a similar

I
e saturated fat content had been
* maintained
Fpe i 2R A KL g5 ¢ e Showing that it is practically
R A R I BT A feasible for the trade to reduce
A B E SR T (70 trans fats In food without raising

A\

the saturated fat content.
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Nutrition Labelling/Claim
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According to the HK nutrition
labelling requirements, content
of trans fat in prepackaged food
shall be listed on the nutrition
labelling.

“Free of trans fat” can be made
provided that the prepackaged
food meets the conditions
stipulated for this nutrition claim.
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Nutritional Composition of Infant Formulae
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According to the HK
nutritional composition
requirements of infant
formulae, the amount of
trans fatty acids must not
exceed 3% of the total
content of fatty acids. The
requirements for infant
formulae will come into
force starting 13t
December this year.
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Way Forward
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WHO recommends adoption of
national policies that virtually
eliminate PHVOs in the food supply.

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

We will continue to work with the
trade to further lower trans fat content
In food to safeguard food safety and
public health
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Thank You!
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