INGREDIENT SPOTLIGHT

A rush to meet
the anticipated demand
for reduced- and trans-
fat free shortenings and

oils has resulted in a
plethora of new

inEredients flooding the
aking industry. Learn

how these ingredients

influence the production
and taste of bakery foods.

by Paula Kurtzweil Walter,
contributing editor

oils are busy churming out uced-
and trans-fat free alternanves.
Although many of these trans-far
alternative products were introduced
only within the past year, they are
alrcady gaining attention and orders
from manufacturers of bakery foods.
One major company, Voortman
Cookics, announced in Rﬂﬁtlllbﬁllhnt
1 Plamm.l to eliminate the trans fat in
ilsnlrm-cluc'rs- by moving away trom par-
tially- and fully-hydrogenated oil.
However, switching to reduced- or
trans-fat free shortenings and oils is
not without its challenges. Some of
the newly formulated products may
ntroduce undesirable levels of other
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Trans-Fat

Alternatives

hat the shortening and
edible cils industry has
giveth, it now taketh away.

Prompted by impending changes in
food labeling and hoping to cash inon
what is q':p.:p:u.'rul tos be a1 bucratmve mar-
ket, manufscturers of shortenings and

compounds, such as saturared far.
Ovthers are expensve to uce. And,
many cannot replicare the tunctional
properties of hydrogenared fats, so
therr substinstion may require Time-
consuming reformulanions.

The major advantage of using
reduced- or no-trans fat shortenings
and oils 15 that th::r reduce the trans-
I".nl content of Tﬂ.‘u‘l!-‘. allowing fl.:ll' ]
more consumer-acceptable label. As
some nutrition and food experts see it,
thar in itself may be reason enough to
ewitch o trans-Fat alternatives.,

*Chances are that if you put two
labels in front of consumers, they're
going to pick the one with the smaller
quantity of trans fat,” Barry Swanson,
professor of food science and human
nutrition ar VWashington State Ui~
VOrsity, says.

Taking out the trans fat

According to the Institute of



The major advantage to

using trans-fat alternatives
L&

is that they reduce the trans-

fat content of foods,
allownng for a more
COnsurmer= fﬂ.'f-t';ﬂf—

able label As some

nutrition and
fu;.'-'ﬂn‘r {'.\.’Pr.‘l".l'.'-' see if,
that in itself may be
reason enough to
switch to trans—fat

alternatives.

Shortening and Edible Oils, reduced-
and no-trans far shortenings and oils
can be created in the following ways:

= Blending fully hydrogenared {and
thus trans-fat free) fats wath unhydro-

mared fars using interesterification.
%‘rhis process involves molecular
rearrangement of unhydrogenated oils
with high-saturated far-based oils
using more stable vegetable oils
derived through traditional plant
breeding or biotechnology:

* Using jelling or texture-building
agents,

* Increasing the use of antioxidants
to increase ::ilfﬂal'-ilit}-.

s Blending more stable vegetable
oils with partally hydrogenated fats to
lower trans fat while keeping satarated
Fats low,

Current  and ctive trans-fat
altermatives rﬂ]nm myriad meth-
ods. For example, one shortening and
oil manufacrurer’s line includes natu-
rally stable oils, ropical oils, blended-
base stock oils and enzyme interesteri-
fication oils. Another manufacturer’s
Pmi-u,'l is dernved from palm o, whach
15 4 more saturated and thus a more
stable oil than other vegetable oils.
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Even the sovbean industry, which
has taken a public relations hit due 1o
the common use of partially hydro-
genated soybean oil, s developing a

rrar-fat e, Last summer, a
leading biotechnology player
announced plans to create a soybean
oil that is virtually trans-fat free, even
when hyd ated. This new oil also
is s-.l'rummraﬁc: and high in
monounsaturated fat. The oil i being
develd through a multi-year soy-
bean ing project that involves
genctic engincening and conventional
breeding. The company undertaking
the objective estimates that the progect
will take at least eight years before the
seeds are ready for planting.

The pros and cons

In developing trans-fat alternatives,
manufacturers have sought to caprure
the same functionality that shorten-
ing and other hard fats bring to foods.
But in doing so, they've had to com-

mise,

For example, by using tropécal oils as
the basis for these products, they have
had to revert to fats with a higher sat-
urated fat content—a less heart-
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healthy option and a potential um off
for consumers who want o reduce
thear saturated Bt mtake and who read
food labels.

Trans fats altemnatives made with
“designer” fars, such as oleic oils spe-
cially bred to have fewer polyunsatu-
rated Fars and thus less need for hydro-
genation, can be significantly more
expensive than traditional fats.

And, despite manufacturers’ best
efforts, trans-fat alternatives can't
always match the functionality of
harder fats, and companics that want
to use these far substitutes may need
to tweak their recipes to achieve the
same quality.

However, manufacturers stand read
to help bakers deal with these issues.
survey commissioned by a leading
supplier of trans-fat alternatives pro-
vides support for reduced- or trans-fat
free shortenings and oils that have a
higher saturated fat content. The sur-
vey found that the amount of saturat-

fat listed on the label was not as
much of 4 concern to consumers as the
presence of trans far and the use of the
term “hyd ted.”

Among the surveys 626 rcspon-



by kil
15, an nt that
must be included in the ingredient list
when a food is made with trans-fat free
domestic oils. In addition, about rwo-
thirds of 1% sand that given a
choice, they would take a non-trans fat
food formulated from palm oil over a
hydrogenated vegetable oil.

“Consumers have leamed that the
term E}ﬂl‘ﬂgﬂﬂlnﬂ is associated with
trans far,” onc s of shorteni
and oils SaVE, |:qlﬂrxx:ﬂ maticr |FIE
fat s fully hydrogenated or partially
h}"dmgmilrd They see h}'dmgnull:d
and assume it rans G

As some studies indicate, trans fat
may be a stronger risk factor for heart
disease than saturared far. As a resulr,
the reduced trans fat content of a food
may offset the higher saturated far
value that is im when a product
such as palm oil is used. *It's the lester
of two evils,” the supplier says.

Product and function

When reformulating cts 1o
reduce or eliminate trans fars, bakers
should be aware that one altermative
B R D &
Every 1y n suppliers of
m&mﬂhm no-trans fat shorteni
and ol Mdﬂ-elop-ndmdn e
uct lines that address the im.h'.-P]u Fuinic-
tionality in most baking categories that

ulénc on shortenings and oils.
oil supplm': trans-far alterna-
tve line includes a ihurtcmng fior

cakes because |l.'c'.1.nprm1:|-|.-lhrlﬂc-
ture and mouthfee]l of butter and is

mﬂcmhm:mﬁﬂlﬂthﬂﬁl icing and
bakery mixes.
Similarly, another manufacturer says

s ucts can benefit a2 number of

food systems, incloding the baka
snacks, -:unﬁ:chnm and mmpnﬁ
industries, By a multi-product
line of low- and mmf&;ﬂmh the
company says it can give manu-
facturers “options that are tailor-made
to suit their needs.”

Timeline
With the deadline for labeling trans
far nearing (see sidebar below), many
of trans-fat alternatives are
ering research and development
services for looking to eliminate
trans fars from their product lines.
Although these supplicrs say that their
trans-fat alternatives can be incorpo-
rated into current with-
out maj
uf&nnfmm d'ungu.&r.hel];m
that may need help with reformula-

Only two years
mﬂmm

Has i buni'mr
ﬁmmm
with miﬂ:nmmﬁmmd

i with over a poten-
Wﬁﬂu;‘ For mast people,
these events seem like yesterday.
If this is the case, January 1,
2006, will be here in nnnme

This dare marks the
of 2 new era in food labeling,
From this date on, bakeries will
have to label the trans-fat con-
tent of their bakery foods on the
Nutrition Facrs Panel,

According to the trans-far
rule, all st
declare trans-fat content in the
nutrition label on a separate line
immediately under the line for
the declaration of sarurated-farty
acids. As with all subcom
of total far, the trans-far
tion umb:mdmm&mdnp-
rated by a hairline, with the
amount expressed as grams per
serving to the nearest 0.5 gram
increment below 5 grams, and
the ncarcst gram increment
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I}m:surmr.'hdm:m

[:unl'ur[:;uhk
mlungl n:hmmd.umd oOF No-
trans and oils,

mmh mln'Fn
nh:ﬂ.lmumdnnml
oils and shortenings, or, as one manu-

facturer put it, "modestly more,”

mn-lpﬂ-lnﬂ-
The mai n now is whether
h:lm:ndu food manufactuerers

will make the switch to trans-fat alter-
natives. Already, Voortman Coolies
has announced the elimination of trans
far in its products, and ﬁ:lluur cookie
baker, Kraft Foods and its Nabisco
brand, has stated thar it is

ways to reduce the trans-fat content of
Uireo cookies,

However, these bakeries and all bak-
eries with trans-fat levels in their prod-
ucts face some hard choices. Trans fat
alternatives raise 2 unique set of issucs,
a combination of cost concems, nutri-
tion trade-offs and functionality. But at
the same time, they address one of the
biggest health concerns today: reduc-

the trans-fat content of
foods. As Barry Swanson of
Washington State University says,
trans fats hm: become “a red flag
consumers.. Whether that alone is
enough to warrant a switch remains to
be seen. @

" the FDA rule
::l;.hm.:ltJ ingr of food con-
tains less than of trans
fat, the trans-fat content must be
declared as zero, if 2 baker
mizkes the statement, “Not a sig-
nificant source of trans fat,” on a

label.

PmFi?mumﬁﬂumm
comply with the trans-far rule by
Immll,zﬂnﬁ,mhnmﬁh

manufacturers
ement the changes before
te.



