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Figure 3. Percentage contribution of food types to adult trans FA intakes

Source: Dietary and Nutritional Survey of British adults 1986/87(Gregory et al, 1990); NDNS adults 19-
64 years 2000/01 (Henderson et al, 2003); LIDNS 19 years and above 2003/05 (Nelson et al, 2007).
Note: ‘Other foods’ includes chips, potato products and savoury snacks, confectionery, fish products,
eggs and egg dishes.

Estimation of current trans FA intake using data supplied
in 2007

10. Industry was asked to provide data to the FSA on current trans FA levels in
product categories. The majority of data provided by industry were maximum
trans FA levels in product categories but in some cases an average level was
provided for a category. The current values for trans FA provided by industry were
compared with the range of values that had been used for that food group in the
NDNS 2000/01 (Henderson et al, 2003). New values provided by industry were
used in the re-estimates if they were either average levels for a category or if they
were maximum levels that were lower than the majority of existing values.
Updated levels of trans FA for food group that were used in the re-estimation are
shown in Table 5. 
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Table 5. Current trans FA levels in food categories as used by the
updated estimate (FSA 2007)

Food categories g trans FA /100g product

Biscuits (maximum) 1
Buns, cakes, pastries and fruit pies (maximum) 1
Reduced and low fat spreads and soft margarine (maximum) 1
Ice cream (average) 0.2

11. Values for confectionery, savoury snacks and processed potato products were
also provided by industry but were not used in the re-estimates as they were
maximum levels for each category and were higher than the majority of existing
values. The rationale for this approach (rather than replacing the existing values)
is that the existing values were generally based on analysis and it is consistent with
specific information provided by industry that trans FA levels have reduced in
products over time. Other data provided by industry for individual products could
not be applied to entire product groups. 

12. Using consumption data from the NDNS adults 2000/01 (Henderson et al, 2002)
a new value for trans FA intake was estimated at 1.00% of food energy for all
adults aged 19-64. Because it was not possible to take account of all the
reductions in trans FA levels as described above, this figure is likely to be an
overestimate of actual intake. Details of data provided by industry and the revised
calculations can be found respectively in the FSA Board paper (www.food.gov.uk)
and a separate paper published by FSA (FSA, 2007). 

Contribution of animal and vegetable oil sources to
trans FA intake

13. At present there are no methods of analysis applicable to a wide range of foods
that can distinguish between trans FA, which are naturally present in foods (e.g. in
animal products), and those formed during the processing of vegetable oils. This
is because of the overlap in trans FA profiles of animal fats and hydrogenated oils
and the varying proportions of trans FA isomers among different hydrogenated
fats. 

14. An estimate of the contribution of animal and vegetable oil sources to total trans
FA intake has been made by identifying the main source of trans FA in each NDNS
food group. This estimate, based on the 2000/01 NDNS (Henderson et al, 2003),
suggests that around 55-65% of trans FA intake is derived from vegetable oil, with
the remainder from animal sources.
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Trends in intakes of individual trans FA isomers

15. There are no data available from NDNS or LIDNS on intakes of individual trans FA
isomers nor any differentiation between naturally occurring trans FA and those
present as a result of hydrogenation processes. Analysis of UK Total Diet Study
samples provides some information on intakes of individual trans FA isomers at a
population level (Table 6). 

Table 6: Estimated population average intakes of total trans FA,
individual trans FA and conjugated linoleic acid (CLA) based on
analysis of Total Diet Study samples from 1991 and 1995.

Population mean intake, g/day

1991 1995

Total trans FA 3.57 3.36

Of which:

18:2 trans 0.58 0.41

18:3 trans 0.06 0.31

16:1 trans 0.27 0.16

18:1 trans 2.33 2.18

20:1 trans 0.24 0.17

22:1 trans <0.01 0.13

18:2 conjugated 0.23 0.28

Source: Fatty acids and iodine in 1995 UK Total Diet samples. MAFF FSIS 127. 1997
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