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Harm controlling of trans fatty acids in food industry

Zeng Lifen

( Guangdong Province Trade Vocational Technical School, Guangzhou 510507 )
Abstract ; This article focused on the control of trans fatty acids in oil, which is one of the public concerned
food safety issues in recent years. This paper described what was trans fatty acids, then focused on trans fatty

acids on human health hazards, and finally a comprehensive exposition of the sources of trans fatty acids and

its control recommendations.
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