FACTS
Taking the Trans Fat Out
Banning Trans Fats in Schools, Workplaces, and
Restaurants
OVERVIEW
Concerns have been raised for several decades that
trans fats contribute to the epidemiology of
cardiovascular disease.1,2 While some meat and dairy
products contain small amounts of naturally-occurring
trans fat, much of the trans fats in the food supply are
created through an industrial process that solidifies
vegetable oils and increases the shelf lives of the foods
that contain them. Since January 2006, food
manufacturers have been required to report trans fat
content on labels.3 However, trans fat content is still not
required on fast food menu boards or restaurant
menus.4 The Food and Drug Administration (FDA)
recently determined that industrially-produced trans fats
are not generally recognized as safe and have taken
steps toward barring food manufacturers from using
them.5 Although Americans’ knowledge of the harmful
effects of trans fats has increased,6 there are still many
consumers who do not know the health risks
associated with them,7 which include coronary heart
disease (CHD) and higher LDL-cholesterol levels.8,9
Researchers have linked industrially-produced trans
fats and cardiovascular disease (CVD).
 One study showed that adults who consumed fried
foods (which contain trans fats) 4-6 times a week
were 23% more likely to develop coronary artery
disease.7
 Palm and partially-hydrogenated soybean oils
raised cholesterol levels by nearly 15% in
comparison to regular soybean and canola oils in a
study of people with moderately elevated LDLcholesterol.10
 Trans fats are associated with higher total
mortality.11
 Trans fats can increase atherosclerotic lesions in
animal studies.12
 A recent study in women found that higher trans
fats intake was associated with greater risk of
stroke.13
Eliminating industrially-produced trans fats from the
food supply through public policy approaches is an

important strategy for improving cardiovascular
health.14 Such policies could reflect the efforts and
success of policies to include robust nutrition standards
in schools15 and menu labeling in restaurants.16

TRANS FAT BASICS
Trans fats arise during the chemical process known as
hydrogenation which converts liquid cooking oils into
stable semi- solids oils; this process helps increase
shelf life. Partially hydrogenated oils give foods like
baked goods and French fries a desired feel and
texture. A small amount of trans fats, along with
saturated fat, occurs naturally in some animal foods,
such as milk and beef. Partially hydrogenated oils were
once touted as healthy, cheap replacements for animal
fats such as butter, lard, and palm oil.17
The American Heart Association recommends reducing
both saturated and trans fats and replacing them with
mono- or polyunsaturated fat in order to reduce CVD
risk.18A review of recent studies concluded that
adhering to a Mediterranean diet which includes
healthy oils may be important for reducing risk of heart
disease.19 However, it is difficult to avoid “bad fats”
altogether. The American Heart Association
recommends that saturated fat be fewer than 5-6% of
total calories and trans fat intake should be as low as
possible.18
We are also concerned that oils high in saturated fat,
such as palm oil, are replacing partially hydrogenated
oils in many manufactured food products to avoid trans
fats being listed on the label. Recent research has
shown that consumption of palm oil, compared to
soybean and canola oils, raises lipid levels in people
with high cholesterol.5,10

WHERE WE ARE NOW
Since the FDA mandated trans fat labelling on
packaged foods in 2006 and consumers began
demanding foods without trans fats, the food industry
has moved rapidly to remove them from their
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products.20 Even government feeding programs have
fewer trans fats. For example, the U.S. Department of
Agriculture (USDA) has banned the use of industriallyproduced trans fats from commodity foods offered in
school meal programs.21 The amount of trans fats in
fast-food restaurants has significantly decreased.22
While many partially hydrogenated oils have been
removed from the food supply,20 a recent analysis of
packaged foods found that 84% of products containing
trans fats are labelled as having zero grams.23
The results are clear: regulatory efforts to reduce the
public’s intake of trans fats work.24 Many states and
localities have passed trans fat bans. Tiburon, CA
became the first city in the U.S. where all restaurants
voluntarily cooked with trans-fat free oils.25 A full
statewide ban on their use in California food service
establishments followed and began on January 1,
2010.26 Other U.S. cities that have passed bans include
New York and Philadelphia.26 Oregon enacted a law in
2007 that, among other provisions, prohibits the sale of
snack items that contain more than 0.5 grams of trans
fat per serving in schools.27 New York City’s ban has
been a great success with comprehensive
implementation and results show that replacement of
industrial trans fat has resulted in products with more
healthful fatty acid profiles.28

REAL WORLD CONCERNS
The American Heart Association supports regulatory
and legislative efforts at all levels of government to
reduce trans fat in the food we eat.
To assure that there is replacement with healthy
options and not oils high in trans fat, we support a
phased-in approach with regulatory safeguards that
provide policy-makers flexibility in implementation and
strong programmatic efforts to assist industry in the
transition.

SUPPLY AND DEMAND
Industry is making progress in producing oils to replace
those with trans fats in the food supply.29 However,
replacing trans fats with healthier alternatives may
prove difficult due to their current supply not meeting
the potential void left by a trans fat ban.30
The implications are clear. As demand rises, the gap
between need and supply may widen resulting in higher
prices for healthier oils. And in jurisdictions that have
yet to ban trans fats, without an adequate and
affordable supply of healthy oils, restaurants and food
manufacturers may be inclined to use more trans fats.
Unfortunately, any health benefits gained from
removing trans fat will be significantly undermined if
this trend were to occur. Therefore, we support efforts
to remove industrially-produced trans fats and to
provide an adequate and affordable supply of
alternative healthy oils.

THE ASSOCIATION ADVOCATES
The American Heart Association will continue to
monitor removal of industrially-produced trans fats from
the food supply and assure that healthy replacement
oils are used. We will:








Continue to support the FDA’s endeavor to ban
industrially-produced trans fats
Support legislation and regulation that removes
industrially-produced trans fats from food
preparation in restaurants and schools and
requires that all foods served contain zero grams of
industrial trans fat as labeled.
Address labeling issues to assure that there is
accurate information provided to consumers about
the actual amounts of trans fats in food products.
Support robust nutrition standards in schools, for
foods marketed and advertised to children, and
procurement standards for foods purchased by
employers and government feeding programs.
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