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Industrially-produced Trans Fatty Acids
(TFA) Content in Local Foods
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Different types of dietary fats

BEHh Fats
|

|
150 B A

Saturated fats (SFA)

BHBIF

Food \m 3 é
example + N
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Unsaturated fats
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etary TFAs
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Natural TFAs o\ O TEEENRIN

i ) iTFA

MsEEid
. - BRI NEYREEE - A4y
R EAE (S S ) IR B A (e BEOMIE SIS R R (2 B - BRRCHE - 1K)
From the animal’s (e.g. cow, Fried food and bakery products (e.g. doughnut, puff
sheep) meat or milk pastry/pie, French fries) in which hydrogenated
vegetable oils are used as ingredients (e.g. vegetable
n shortening, margarines) or in the cooking process
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mARVIEAINS...

Trans fatty acid intake can...

r E’Eﬂ%@ﬁg d ’é‘% 9“Bad” cholesterol level
r tG‘ ﬂ% E E? d ﬁ% e“Good” cholesterol level
28 0\ [ & = ¥ [El fae Risk of cardiovascular

diseases
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The Study




H a4y Objectives

¢ SEEEZAMBYFZR
I\ Be AR RYIE

¢ IEMARHBEYIFTE R
HEHH H’J At Eﬁ ﬁléﬁﬁ =
B ARIELABEME S (&
ANIBRAYERE;F]

® SXREIESRBBEMIH IR -
ERHERERITFEEERRI
IEIFEENBREEM

£

Serve for continuous monitoring
the changes of TFA level in
foods;

Inform the public on the TFA
content in food, so as to enable
informed choices which suit
individual needs; and

Encourage the trade to provide
healthier food products with
less industrially produced TFA
content through recipe
reformulation.
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% Scope of study

75 EBEmnH9%8 75 food samples: 9 items

« BRAKZ T 2 S * Puff pastry Cream soup w/

« DS - Cream soup J PUpastry

o ZHHE » Chicken pie

. B F oo tar

o TIEE £/ B i 2 . rSoalllmosa/ Meat stuffed pastry
L FEAORE R |

> b (EEEsERER | - Cookes

« Hifk RV 2 £E) - Cake

. bt /Eifkes  Non-prepackaged food . Chinese/sweet pastry

\

(Not required to label

L1t TFA content on NL) P QU



1) BAKZ
Puff pastry

SAREE

No. of samples

2) RBRiZ
Cream soup

RAREE

No. of samples

o



3) ZEHE 5) MNIE B/ ERE &
Chicken pie 4) B Samosa/ Meat stuffed pastry roll
7lr\];j%oz.l:c%‘ﬂsgamples LEgg_:[\art J EZKE}QE I 9
0. Of samples
A8 E 3

No. of samples




EAYE 6 BAYE 8

No. of samples No. of samples




RAREHE

No. of samples
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BR4x Sampling

VSRR TN LG Sampling & testing period
® 2018F11A=E12R @ Nov - Dec 2018
i BE Location
. © Different food premises (chain
- ?;E%Eé_ﬁéﬁfiﬁiﬂr‘ @fﬁ_ or individual), e.g. fast food/
Ne/rEIE =R takeaway shops, bakery
=5 shops, restaurants

12 £
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Tested items

OHFEHE fl%zté'::'lt\’é‘% it 52
{ChEFRiE

© BRI A P AV ...‘Ha i ~ z3UBE
Ah K ERFNBefh =

O Eﬁ P2 TFEEENRIVIEED

EIJ

= RBEAZENTEGE -

; B?TI%E)J%E’JWE#}}E’J

[z=CHE AR

e

©® Tested by Food Research
Laboratory of the Centre for Food
Safety

©® Tested for total fat, TFA, and SFA
contents

©® Industrially produced TFA in foods:
Estimated using the Denmark’s
deduction method, i.e. excluding
TFA from animals meat/ milk
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=5 %7}(32 Reference values

A#BIB LS Z K FE
Not more than this level
- ,

o HEFIEHESXRME URE2000T FAEEE) 22 F%
WHO daily TFA intake (Based on a 2,000 kcal diet) g/day

~

¢ tEFHNREMAAR  EYP LEZFENKRIVIENKE ‘ 20/
(15 78 R W Eo )
WHO’s recommendation on industrially produced TFA level
in food (Based on total fat) when reformulating products

4

® "SiE. BY UB100RBYAELSEET) { 20 3%100%%%}
‘High fat’ food (Based on total fat in 100g food) SREY

| C
2 30,
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Findings 6%



TFA (g/100g)

B100=RABEHZE(5E)

o = - — AN
BEYPHRINEREE57 ME
Distribution chart of TFA content in food
4 BRI FIRERBMIE ) [ — —
Top 3 highest average J AMERREEEEANEERRAK - N
35 | content ‘:i‘:_the 9 items Large variations within the same type of food.
3 I ERNERBBEEEYNRIXEHZEZRTIETTH -
This reflects the possibility of the trade to reduce the TFA content in these
2.5 s _E \_food. Y
2
Butterfly pastry &
1 o fn
? ’ 0.90 o 4x
Y 0.65 T l
0.5 a o
~ |
0 9 Y

J

(7954 =B ZREHE EiE | e/ mEs /B ERER  EAh
Pastry Cream Chicken pie Egg tart Samosa/ Meat Chinese/

Others '
soup stuffed pastry roll Sweet pastry g, ig
7



(=N L= RINEIFIOSE(FEE) (R/E100=E)
Food item Item no. TFA Mean [Range] (g/100g food)

BAKZ Pastry
=B&% Cream soup 0.082 [0.0036 - 0.21]

8
8

ZEHE Chicken pie 9 0.65 [0.24 - 1.0]
8

Z1§ Egg tart 0.43[0.12 - 0.97]

M2 A B E S
I\/Feat%tu?g pag{rr‘)? ?g(l 9 0.38[0.14-0.77]

HiZF Cookies 6 0.90 [0.51 - 1.4]

Fix Cake 8 0.41[0.076 - 1.1]

EPEE/EHH*E’JE) gsf%irl}ese/ Sweet 3 0.32[0.11-1.2]

Hfth Others 11 0.25[0.043 - 0.81]
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O T 2 M-
BRI EEENRIVIER G 42 AEARELE 6 5 fEl
Distribution chart of industrially produced TFA based on % total fat in food
12.0 ZN

= 10.0
B < {E Rl EFEEFRERNEEZRAK - H1/45 K BIAGECHIEE2% -
= < Large variations within the same type of food. About %4 products industrially produced TFA exceeded 2% fat.
m ® g
= L
& & ERNERERATIEEENRIEMGARIEHAILLAIRER2 % E R ETIETTH -
E S This reflects the possibility of the trade to choose ingredients with industrially produced TFA below 2% fat.
= S 60 ’
= R
X 8 ERHNRARES | Dougn
= -: 4.0 A5 A #B IR LE K 3 o £y -
= WHQO’s reformulation Curfrfy F%ﬂ%h

- maximum level pu s
ﬂ . - L ! ? v p W
0 v

-’- 5 % o
a2 e
Y 0.0 @ ‘o - @ )
B =B it e s B s RS She P EESt Hih
Pastry Cream Chicken pie Egg tart | Samosa/ Meat Cookies Cake Chinese/ Others [ J
soup stuffed pastry roll Sweet pastry g,
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Food item

BREZ Pastry

= BE% Cream soup
Zt it Chicken pie

& 1% Egg tart

M2 fXKZ%& Samosal
Meat stuffed pastry roll

HZF Cookies

& iE Cake

th I /EHER B Chinese/
Sweet pastry

E {th Others

c© 0 O O 00 O o0 o0

—
—

T4 =RV T RE R 15 428 A5 B EC 631
S E[EE]
Industrially produced TFA /fat
Mean [Range]

8.9% [0%-12%]

0.32% [0%-1.1%]

2.7% [0.87%-4.3%)

1.1% [0.28%-2.0%)]
1.4% [0%-2.7%]

0.78% [0%-2.5%)]
1.4% [0%-4.2%]

0.80% [0%-1.3%]
1.0% [0%-2.5%)]

B iR2%HY
No. of items
exceeding 2%

© O O N

N O© DN -
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HEEILERD

® 1MENYIZR(2002F - A10HE)

® ®WA0.13%=xRzVMEH - hEBXEA
EPR6%

® 164#R(FPNELO6R)

® ®mA0.69%EzVAEH - hEBXEA
FBR31%

O ERIGZHHMIMITR
o BEESEEALR3I7%

F

@ A cup of milk-tea (200 ml, no sugar)
® 0.13g TFA intake; 6% daily intake limit

©® A piece of chicken pie (average
weight ~1069)

® 0.69g TFA intake; 31% daily intake limit
©® Consumed chicken pie + milk tea
© contributes 37% daily intake
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Afternoon tea

® 1MEINMEE(2002 7 - A10#HE)
® ®WA0.0665 IR - HEBXREA

©® 0.066g TFA intake; 3% daily intake limit

©® A cup of coffee (200 ml, no sugar)

EBR3% ©® A piece of egg tart (average weight

¢ 14ZE(FIINE6TR)

® ®WmA0.29%ERzVAEH - hBXEA
EBR13%

O ER1GSFEMIM MG
® MFERGEERALKRICS

f

~679)

©® 0.29g TFA intake; 13% daily intake limit
Consumed egg tart + coffee

©® contributes 16% daily intake




a =5
MEEREZ
Cream soup with puff pastry
B |RIVBREGIEA 1.3 5=/g
Pastry |TFA intake
EEXEALR |~59 %
Daily contribution
= AR @A 0.40 2/g
Soup |TFA intake
EEXHEALR |~18 %
Daily contribution

&

} ~80%
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Total Fat (g/100g)

3100 B ZE(5R)

=
o

BEYPrvBIRIEE =7 hiE

Distribution chart of total fat content in food

| | | |
4 B . L

EAZ—FEXRER "SlE. KFE
\More than half of the samples are ‘high’ in fat.

B SR R

Butterfly pastry

EE <R
Wife cake =
, Doughnut
T .
g Century F o
A B
N \’ T ¢ egg pastry h:uffi
=T : !
; @
High Fat

ATIMER £

Curry puff

e

€
- e¢e| <«_o ©

:
;
:
!

< o oo |

HEREEEHRERBESEIFEEEEY -
Pay attention to the consumption amount of ‘high’ fat food.

—C(o-@we—<¢

soup Sweet pastry

Bk &7 IS ZEHE EiE | meEs Frs P & P EEREE HAih
Pastry Cream Chicken pie Egg tart | Samosa/ Meat Cookies Cake Chinese/ Others
stuffed pastry roll 9
IR 2



A RMRE2012F T EEER

Comparison with 2012 study

B Flelh S =(4 iy - BEFHA ~ K
TUAEHl ~ R ILFEEEAIR I I 1548 i
HELEBY) R B HF#E T FFiEE 2

Fats (Total fat, SFA, TFA, & industrially produced

TFA/fat) in food have no obvious downward trends P
()
TJe.
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Summary & Advice




#a %5 Summary

® B8535 (BR BZ TN 21 HE) RY S =URR
hEENRS - EE—MEEE
XEALKR2.25724980% -

¢ ERlREEBAERTN RGNS =
EZRRK - FREEELEYIRY
kIR EE2VIE DT -

® 25% BN IEEEMNRIVIE
4R AERL EE2% - LH SRR
ZEHE - EEHFATE - E570]
ZRITAR I EmAvECTT

@ The TFA content of some products (e.g.

puff pastry, chicken pie) remains high;
consuming one portion of which could
contribute to 80% of TFA daily intake
limit.

TFA content varies greatly within the
same type of food. It is feasible for the

trade to reduce the TFA content in these
food.

25% of tested food industrially produced
TFA exceeded 2% total fat, especially in
pastry and chicken pie. To support
WHO's calling, trade could prioritise
reformulating these types of foods. '~



2B EBRYIEE  Advice to Consumers

2
RIFIIEMZTIERIRE - Maintain a balanced & varied diet.
BE%U = A X’E:Z SENHER Limit the consumption of baked/ fried

’ l«lﬁﬁﬁ %’:FI_EI"J&:_EC foods and snacks that contain
ﬂa IPNZEEMEm ( 151 4N &% 57 industrially produced TFA (e.g. pastry
,L.\ﬁ _'FI’JE*EZ N “ETH:*QFE/ il of cream soup with puff pastry,
11 £k ;Eﬂﬂﬁ - & - BR chicken pie, doughnuts, cakes, pies,

5z ) B9 ﬁE cookies, and biscuits).
ﬁﬁfg:fﬁﬁlﬁ’@;%? Read the nutrition label to note the
SE5IEE  -&BF content of TFA, SFA, and total fat
SIEELRYSE S when buying prepackaged foods.

C
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X R AVEE  Advice to Trade

©® Be aware of the content of
TFA, SFA and total fat in f_oods

® BEfEEEYPIRIVE
HTJ' ERFIAGHn K 42 RE A = :
2 =SxZHATREER on sale as they have public
health implications.
@ Choose ingredients without

48
¢ ERA R CHAYECH partially hydrogenated oils.
® When reformulating food

MR
products, replace the use of
edible oil/fat with healthier

O MEEmblh - (EFRERIE
A S EE AR ,
alternatives.
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Thank you!




