
TRANS FAT FREE PRODUCT OPTIONS  

HISTORY: 

Hydrogenation is the chemical process in which hydrogen is added to oil to create a 
solid.  Although hydrogenation extends the shelf life and flavor of products the 
resulting trans fat (a/k/a trans fatty acids) will increase LDL ("bad") cholesterol. (1) 

The United States Food and Drug Administration has found a direct link between 
diets high in trans fat and LDL cholesterol.  The increase in LDL cholesterol 
increases the risk of stroke and heart disease. (2) 

U.S. REGULATIONS: 

As of January 1, 2006 the United States Food and Drug Administration (FDA) 
requires that all food manufacturers list trans fat content separately under Nutrition 
Facts.  This will allow consumers to see how much trans fat is in the foods they 
choose. (2) 

CURRENT OIL OPTIONS: 

SUNFLOWER OIL 

Sunflower oils are low in saturated fat and high in unsaturated fat.  A clean flavor 
profile and long shelf life make sunflower oil an excellent product base. 

PALM OIL 

Palm oil is slightly lower in saturated fat and still has zero trans fat. 

COCONUT OIL 

Coconut oil has a preferred flavor profile and contains zero trans fat.  



 

 

 

 

 


