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IMPLICATIONS FOR COOPERATIVE EXTENSION.Many consumers have questions about trans fat in foods. This abstract reviews new steps FDA has taken new steps to lower trans fat in processed foods.
About Trans Fat and PHOs

Many processed foods contain partially hydrogenated oils (PHO’s), which are leading source of industrially-produced trans fat in processed food.

Over time, various studies have linked trans fat to heart disease. As a result, since 2005 the Food and Drug Administration has required the amount of trans fat in a food be listed on the Nutrition Facts label.
Many food companies responded by voluntarily changing food formulations to reduce or eliminate trans fat by not using partially hydrogenated oils. However, some food companies still use PHOs in processed foods.

No Longer Generally Recognized as Safe

The FDA is now taking a step to remove industrially-produced trans fat from foods. This step is expected to reduce heart disease risk.

In 2013, FDA made a preliminary decision that PHOs were no longer “generally recognized as safe” or GRAS. FDA is now finalizing this action and has determined that PHOs are not GRAS for any use in human food.

Trans fat will not be completely gone, because they occur naturally in meat and dairy products. Trans fats are also unavoidably produced at very low levels in some oils during manufacturing. In addition, companies will be able to petition FDA for specific uses of some PHOs.

Now that partially hydrogenated oils are no longer generally recognized as safe, FDA is providing a three-year period compliance period. This will allow food companies to gradually phase out the remaining use of PHOs over a three-year period, or petition for specific uses of some PHOs.
What Should the Consumer Do?

In the meantime, if consumers pick up a food and see that it contains trans fat on the Nutrition Facts label, the best thing to do is to consider the amounts of saturated fat and trans fat. Recommendations are to choose the product that has the lowest amounts saturated and trans fat.
Even if the Nutrition Facts label states a food contains "0 grams trans fat," it is still a good idea to look at the ingredients list on the label. Under current regulations, a food company can state a food has “0 grams trans fat” if the food contains less than 0.5 grams of trans fat per serving. If there is partially hydrogenated oil listed among the ingredients, the product will contain a small amount of trans fat.

