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Review article

Thailand’s Situation and Food Policy on Trans Fat

Juntima Photi", Visith Chavasit', Wantanee Kriengsinyos', Mayuree Ditmetharoj’
'Institute of Nutrition, Mahidol University, Nakhon Pathom, Thailand

’Food and Drug Administration, Ministry of Public Health, Nonthaburi, Thailand

ABSTRACT

Trans fat or trans fatty acids can be found in naturally in products from ruminant animals, and
also in partially hydrogenated oils (PHOs). Trans fatty acids increase the risk of cardiovascular disease
(CVD) by elevating low-density lipoprotein (LDL) and reducing high-density lipoprotein (HDL) levels.
Studies about the situation of trans fatty acids in Thailand indicated that only products of some brands
i.e. shortening, margarine, fried donuts, puffs and pastries contained trans fatty acid higher than the
FAO/WHO recommendation (>0.5 g/serving). Meanwhile, saturated fatty acid in most selected foods
were found to be higher than the recommendation (>5 g/serving). Based on such results, the major risk
factor for CVD among the Thais may not be frans fatty acids in foods but rather be saturated fatty
acids. The oil blending technique is used for making PHO replacers by mixing at least two kinds of oils
that contain fatty acids with different degrees of saturation. Such blending technique provides the
desirable physical properties of cooking oils. Furthermore, the Ministry of Public Health has issued the
notification that prohibits the production, importation and distribution of PHO and its products in

Thailand, which has been effective after January 9, 2019.
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