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Fig 1. Structure of ¢is and trans fatty acids.
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Table 1. Trans fatty acid consumplion and availability data published estimates of frans fatty acid availability‘2 and

consumption3 in various countries

Gram/person/day ~ Dercent of total fat Reference
Canada Average 9.1 95 Brisson (1981)
Maximum 175 18.2 Brisson (1981)
England Average 12.0 10.8 Gurr (1983)
Maximum 27.0 24.3 British Nutrition Foundation (1987)
Germany Rang 45-6.5 NA Heckers (1979)
Holland Average 17.0 12.6 Brussaard (1986)
Sweden Average’ 5.0 5.0 Akesson el al (1981)
United States Average' 12.1 78 Enig et al (1978)
Average' 114 73 Applewhite (1979)
Adult I Average 9.7 11.8 Craig-Schmidt et al (1934)
Adolescent (F) Average 31 6.5 Van den Reek et al (1986)
Range 0.4-8.0 1.8-17.2
Average' 133 8.0 Enig et al (1990)
Range 1.6-38.7 5-15
Adults (20-65ys) Average’ 14.9 8.0 Enig et al (1991}
Teenager (F) Averagez >30.0 >26.0 Emg (1993)

'Available for total population, estimated from government fats and oils availability data and known trans fatty acids levels

in {oods

*Available for selected from government fats and oils availability data and known frans fatty acids levels in foods

*Consumption based on food records and analytical data.

Mary G.Enig, Pi.D., F.A.C.N.Derector, Nutritional Sciences Division Enig Associates, Inc. (1995, 4, 17)
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Table 2. Estimated per capita consumption of dietary tfrans fatty acids in United States®

Basis for cstimate (Reference) Total dietary Average percentage  Average int.ake of trans
= ; fat (g/d) of total fat (%) fatty acids (g/d)

Disappearance data (Senti) 995 10.3 10.2
Availability data (Enig et al) 125.0 103 12.8
Availability data (Hunter et al) NA® NA 8.1
Analysis of formulated diets from normal 83.0 118 97
food (N=5) (Craig-Schmidt et al)
Analysis of self-selected diets, 54.0 50 2.7
breast—feeding mothers (N=11) (Aitchison et al)
Diet records, adolescent females (N=8) 53.8 5.3:0.44° 2.8+0.26°
(Van den Reek et al)
Duplicate diet analysis, adolescent female (N=8) 52.3 5.3+0.36° 262022
(Van den Reek et al)
Food frequency questionnaire (N=115 {emales) 63.5 4.8+1 6 28+16°
(London et al)
Food frequency questionnaire (N=748 males) 62.6 5.5 3.4+19°
(Troisi et al)
Food frequency questionnaire 90.0 42 3.822.("
(N=220 males and 62 females)
(Ascherio et al®) 4626
Food frequency questionnaire 101.0 4.6
(N=187 males and 52 females)
(Ascherio et al')
Adipose data (N=115 females) (London et al”) 635 88426 56217
Adipose data (N=76 males) (Hudgins et al) 105.0 72+2.0° 7642.1°

“This table summarized from Table 3 of Kris-Etherton et al.

"NA=not applicahle

"MeantStandard deviation

*Mean*Standard deviation

*Subjects without clinical evidence for coronary heart disease

‘Subjects with clinical evidence of myocardial infaction

*Data on the fat present in the cells of adipose tissue of the participants in the study

"For calculation of dietary frams fatty acids, percent trans in adipose tissue was multiplied by 2.0.
Adipose tissue data used:4.4+1.1% trans and 3.611.0% trans (total trans 18:2 conjugated diene)

Table 3. Estimated per capita consumption of dielary trans fatly acids in United States’

. . . Total dietary fat  Percentage of total fat® Trams fatty acids intake
Basis for estimate, reference, and fat source ;

(g/d) (%) (g/d)
Disappearance data (Senti et al)
Vegetable oil 58.0 13.8 8.0
Animal and dairy foods 415 53 2.1
Total diet 99.5 10.3 102
Availability data (Enig et al)
Vegetable oil 62.9 186 11.7
Animal and dairy foods 62.1 1.8 11
Total diet 125.0 10.3 12.8
Availability data (Hunter et al)
Vegetable oil - - 6.8
Animal and dairy foods - - 1.3
Total diet - - 8.1

1

Values are averages.
)

“As trans fat
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