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Current status and future prospects of the risk assessment of dietary
trans-fatty acids
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ABSTRACT: Trans-fatty acids (TFA) are a class of unsaturated fatty acids containing one or more double
bonds in the trans configuration. Two types of TFAs presented in our dietary foods: the minor naturally
occurred and the major artificially added TFAs. Previous studies suggested that the intake of TFAs was only a
nutritional problem, but a growing number of data from both toxicological studies and exposure assessment
showed that TFAs had many adverse effects on human health. Therefore, intake of TFAs was actually becoming
an issue of food safety. Currently, many countries have officially taken steps to restrain the intake of dietary
TFA. This review summarized current progresses in the studies on dietary TFAs, including the sources of
dietary TFAs, its physiological and pathological effects on human health, and its mitigation approaches,
together with the current status of its risk assessment and future prospects.
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