Trans Fats: past and future
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An early experiment

1956 — Bantu male, 65y, mean TC 130 mg/dL

- “A slight rise in the serum-cholesterol level of a male
Bantu, aged 65, coincided with the feeding of
hydrogenated ground-nut fat [iodine value 55].”

+ “On switching to the natural oil [iodine value 89] the
changes were reversed. On re-feeding with
hydrogenated fat the serum-cholesterol level rose again.”

Bronte-Stewart B et al. Lancet
1956;270(6922):521-6
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Fig. 2—A slight rise in the serum-cholesterol level of a male Bantu, aged 65, coincided
with the feeding of hydrogenated ground-nut fat. On switching to the natural
oil the changes were reversed. On re-feeding with hydrogenated fat the serum-
cholesterol level rose again. The amount of the rise was slight compared with that
from Gn sanlealent 2evsws: of fak as eggs.  Tea mous sarcrrchiotevera! leval Beiore
the fat feeding was 1296 =35 mg. per 100 ml.




total cholesterol
(mg/dL)

Safflower Oll 160+/-6

Hydrog.-Safflower Oil 185+/-6 1

Corn Ol 163+/-9

Hydrog.-Corn Oil 184+/-10 }

Anderson JT, Grande F and Keys J.
Nutr. 1961;75:388-394




In Europe

 Unilever decides in 1992 to eliminate trans

fats by 1995. They recognized in the /ate 1980s that data on

trans was contradictory, and so conducted their own experiments
(Martijn and Katan, NEJM 1990)

* Netherlands voluntarily phases out trans fats

 Denmark reacts to Walter Willett's study,
NEJM 1993
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AMA Solsikke Stegemargarine:

NUL TRANSFEDTSYRE!

Ta’ et endnu sundere sprin
med AMA Solsikke Stegemargarine.

Det er ikke helt tilfeeldigt, at der fri for de ugnskede transfedtsyrer!
er forskel p& AMA og alminde- At AMA 56 endda ogsa steger
lige stegemargariner. En sund bedst ved lave temperaturer, ger
forskel! det bare endnu sundere ot vaelge
Hovedparten af fedtstoffet i AMA Solsikke Stegemargarine.
AMA er nemlig ren og skaer sol-

sikkeolie, som nu ogsa er gjort -sa sundt som det er Sagt

Dragsbak
7700 Thisted - TIf. 97 92 27 44

11 May 1994

Trans fat |
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& TN
B McDonald's Setter
« pa transfedisyrern

Det omfattende skema med fodevaredeklarationer bag i
McDonald's Avisen har faet en ny transfedtsyrer.
Samtidig forstaerker McDonald's indsatsen for at begranse
brugen af transfedtsyrer i blandt andet fritureolie

Flot initiativ

 Hojst 2,5 gram om dagen

May 2000

"McDonalds
focuses on

Trans fatty acids”
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In the US:

The Oreo cookie lawsuit, May 2003

JUSTICE..
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In the US:

* FDA labeling regulation approved In
July 2003

* Petition from CSPI filed back in 1994




The unexplained decade

 Mensink and Katan, 1990, 1992
e Zock and Katan, 1992

» Joe Judd'’s studies in 1994 (ISEO
supported)
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In the post-trans era

* NY city’s ban on partially hydrogenated oils
in restaurants, July 1, 2007 (approved Dec
2006)
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Bans are spreading....
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Frving Qil

Total polar

AAK Frychef palm Olein, High
Oleic Sunflower Blend

ACH Frymax Z'T/Frymax Sun
Supreme High Olic Sunflower

Bunge Amaizing NT High
Oleic Canola, Corn Blend

Bunge Nutra-Clear N'T High
Oleic Canola

Bunge Treus Low Lin Soybean

Cargill Clear Valley and Elitra
High Oleic Canola

Conagra Wesson Smart Choice
Cottonseed Canola Blend

CSP Whole Harvest Expeller
Pressed Soybean

Loders Croklaan Sans Trans
Palm Olein Sunflower Blend

Consumer Evaluation (1-dislike extremely to 8-like extremely)

material Lbs. frenh

after 300 fries cooked

fryings over per Ib. oil

13 days* n 13th day
11.8% 15.75
7.8% 14.27
11.6% 12.39
10.8% 14.72
16.7% 14.25
13.5% 14.91
17.5% 14.30
16.7% 14.92
15.4% 15.44

*End of fry life is 24%

Appearance Color Crispiness Greasiness Flavor OVERALL
5.9 6.0 5.3 4.8 5.5 5.6
6.1 6.1 6.1 5.4 5.2 5.4
6.3 6.3 6.1 4.8 5.6 5.9
6.2 6.2 5.8 5.4 5.1 5.6
6.0 6.1 5.6 4.9 5.8 5.7
6.0 6.1 6.3 5.3 5.7 5.8
5.9 5.7 5.3 4.8 5.4 5.5
5.7 5.9 5.8 5.1 5.3 5.3
6.2 6.1 6.2 5.1 5.4 5.6

Data from Frytest.com




Frving Qil

Total polar

AAK Frychef palm Olein, High
Oleic Sunflower Blend

ACH Frymax Z'T/Frymax Sun
Supreme High Olic Sunflower

Bunge Amaizing NT High
Oleic Canola, Corn Blend

Bunge Nutra-Clear N'T High
Oleic Canola

Bunge Treus Low Lin Soybean

Cargill Clear Valley and Elitra
High Oleic Canola

Conagra Wesson Smart Choice
Cottonseed Canola Blend

CSP Whole Harvest Expeller
Pressed Soybean

Loders Croklaan Sans Trans
Palm Olein Sunflower Blend

Consumer Evaluation (1-dislike extremely to 8-like extremely)

material Lbs. frenh
after 300 fries cooked
fryings over per Ib. oil
13 days* on 13th day
11.8% 15.75
7.8% 14.27
11.6% 12.39
10.8% 14.72
16.7% 14.25
13.5% 14.91
17.5% 14.30
16.7% 14.92
15.4% 15.44

Major brand of partially hydrogenated soybean oil

*End of fry life is 24%

Appearance Color Crispiness Greasiness Flavor OVERALL
5.9 6.0 5.3 4.8 5.5 5.6
6.1 6.1 6.1 5.4 5.2 5.4
6.3 6.3 6.1 4.8 5.6 5.9
6.2 6.2 5.8 5.4 5.1 5.6
6.0 6.1 5.6 4.9 5.8 5.7
6.0 6.1 6.3 5.3 5.7 5.8
5.9 5.7 5.3 4.8 5.4 5.5
5.7 5.9 5.8 5.1 5.3 5.3
6.2 6.1 6.2 5.1 5.4 5.6
6.0 6.0 5.5 5.0 5.1 5.2

Data from Frytest.com




FDA update

* Petitions to reverse GRAS status by CSPI

 Just starting consumer research on:

— Daily Value rec. (whether to combine trans and
sat fat)

— Health claims (“trans free”)




Nutrition Facts

Serving Size 1 cup (228g)

Sarvings Par Container 2
|
Amount Per Sarving

Calorias 260 Cablories from Fat 120

T Dally Yalua®

Total Fat 13g
Saturalad Fat &g
Trans Fal 2g
Cholesterol 30mg
Sodium G60mg
Total Carbohydrate 319
Dielary Fiber Og

Sugars 5g

Protaln il

Witamin A 4% - Wilamin & 2%
Cralcium 15%

your calone needs:
(0
Tedal Fat Less than
a1 Fal L than
Cholegiemal Laas [Fan
Sodam Laas [Fan
Total Carbohydrabe
Digzlary Fibar
Onas gar Qram:
Carbahydrate 4 Pentain 4




The changing fat landscape...
what next?

Highly unscientific fat popularity graph

Fish oils

Saturated fat .
Vegetable oils
Trans fats ey

Tropical Oils
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