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Control of transfatty acids by oil processing

GUO Rui-Hua, ZHENG Yan, YANG Tian-Kui"

(Wilmar (Shanghai) Biotechnology Research & Development Center Co., Ltd. Shanghai 200137, China)

ABSTRACT: With the extensive use of hydrogenated oils, the harm of #rans fatty acids gradually appeared.
Excessive intake of srans fatty acids can increase the risk of cardiovascular disease, induce thrombosis,
interfere the fatty acid metabolism, and affect adolescent's growth and intellectual development. In recent years,
the public concern for trans fatty acids is growing. This paper reviews the trans fatty acids’ formation, sources
and threat to human body. There are two sources of trans fatty acids, naturally occurring and produced during
oil processing. Its harmful results mainly come from the trans fatty acids produced during oil hydrogenation,
refining and frying. Therefore, this paper suggested the mainly methods for control of trans fatty acids from the
following three aspects: (1) Seeking alternatives of hydrogenated oils: interesterification oils, esterification
products, oleogel, palm oil extract, etc.; (2) The new technology of oil extraction: aqueous enzymatic method,
cold pressed extraction, supercritical fluid extraction, etc.; (3) Reduce frying. The trans fatty acids should be
controlled from the source, thereby eliminating the health risks fundamentally.
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