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Abstract

Trans fats is produced in industrial foods by so called process hydrogenation, for the purpose
to harden the fats providing specific properties to gain higher stability and longer shelf life. Many food
manufacturers make good use of trans fat for their inexpensive cost and facility. Several restaurants, especially
fast foods business use trans fats for deep-frying technique due to the reason of many times reuses. Trans
fats are found in many kinds of processed foods such as vegetable shortenings, hard margarines, crackers,
cookies, snack foods and baked products. Trans fats has adverse effect on health, not only by raising
bad cholesterol or LDL-cholesterol, similar to saturated fats and other cholesterol diets but also by lowering
good cholesterol or HDL-cholesterol, resulting in higher risk for coronary heart disease. At the present
time, Thailand has no legislation on nutrition facts label of trans fats. The consumers can check the ingredients
of food products on the packages on which “trans fats”, “hydrogenated” or “shortening” are shown.

That indicated such food products contain trans fats.
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Nutrition Facts
Serving Size 1 cup (200g)
Amount Per Serving
Calarias 260
% Daily Valus

Fat 13g 20%

Salurated Fat 39

+ Trans Fat 2g i
Cholestenal 30mg 10%
Sodium 660 mg 28%
Carbohydrate 319 10%

Fiber 0g 0%

Sugars 59
Praotein 5
Vidamen A 4% Vitamin 2%
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