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Specific comments
PROPOSAL (FROM CANADA)
Conditions for a “free” of Trans Fatty Acids (TFAs) Claim

Component Claim Conditions (not more than)
Trans fatty acids Free 1 g per 100 g of fat
And must meet the conditions for “low” in saturated fats®

 As per the Table conditions for nutrient content claims in the Guidelines for Use of Nutrition and Health Claims, the conditions
for “low” in saturated fats are as follows: 1.5 g saturated fat per 100 g (solids), 0.75 g saturated fat per 100 mL (liquids) and
10% of energy of saturated fat.

IFMA GLOBAL POSITION:

o We welcome the proposal of the government of Canada to the Codex Committee on Nutrition and
Foods for Special Dietary Uses to establish a definition and criteria for use of the claim “Free from
Trans Fatty Acids”.

o As both TFA sources in the diet, ruminant TFA and non-ruminant TFA have the same detrimental
effect on health (Brouwer IA, 2016), we are pleased to notice in the proposal that the conditions
set out for a TFA free claim will apply on both sources of TFA (ruminant and non-ruminant
TFA) in the food products.

o Claims must be relevant and understandable to consumers, based on scientific evidence and
focused on helping consumers make healthier food choices.

o A “Free from Trans Fatty Acids” claim should therefore only be used in an environment where
information about TFA content in all foods is provided, to ensure that consumers are not misled
about the TFA content of foods that do not, or are not permitted to use the claim.

o The most appropriate way to set a threshold for a claim is per 200ml/100g/portion of food product- as
originally proposed by Canada - as this is related to the actual food consumed. Per 100g FAT relates
to an ingredient and is therefore not directly related to the TFA content of the actual food consumed,
- hence the REAL amount of TFA consumed in “TFA Free” foods could vary considerably.

o We wish to propose thresholds that better reflect the real relationship between a food item, it's TFA
content and the contribution to the diet coming from that food and thus enable meaningful
communication to the consumer:

o Trans Fats (TFA) levels: no more than 0.2 g per serving;

o Saturated fats (SFA) levels: no more than 30-33% of SFA of total fat, and no more than
30-33% of energy per serving from SFA.

RATIONALE / JUSTIFICATION

Overall approach for “trans fat free” claim:
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The possibility to claim “trans fat free” on products should help consumers make healthy food
choices and provide an incentive for food manufacturers to reformulate, leading to a meaningful
reduction in consumer TFA intake from all sources and, ultimately, a tangible public health benefit.

Partially hydrogenated oils with significant levels of TFA have typically been used for their
technological & texturing properties in products. Examples include cookies, cakes, chocolate and
confectionary products, fries, pop corn, and fast food. It should be noted that voluntary reformulation
efforts by the industry has resulted in a significant reduction of non-ruminant TFA content in major
geographies like the EU and US.

According to the claim conditions proposed in the Discussion Paper, only the category of products
already low in fat (read SFA) could make the claim; this is less relevant from a public health point of
view (Stender et al., 2012).

Restricting the use of TFA-free claims to products also qualifying for “low SFA” claims would be
counter-productive: many of the products mentioned above would be excluded from making a TFA-
free claim based on their saturated fat content including vegetable oils which are recommended by
National Dietary Nutrition Guidelines.

Moreover, proposed values are also much more restrictive than the values certain jurisdictions have
applied for years:

o [Eg CANADA:
1. <0.2 g TFA per SERVING and per REFERENCE AMOUNT
2. <2.0g[SFA+TFA] per SERVING and per REFERENCE AMOUNT
a. Or per 100 g, if the food is a prepackaged meal
3. <15% ENERGY from [SFA + TFA]

Conditions of use on TFA levels

@)

We do not see the rationale for choosing 1g TFA per 100g FAT as a threshold as this is lower than
the level that FEDIOL advises (2 g TFA/100g FAT), taking into account the refining of liquid oils and
hydrogenation of oils and fats. It is therefore unclear if this claim could be used in some of the
categories where it could be most helpful to consumers.

The threshold should be based on actual consumption and a level that is nutritionally relevant.
Consideration of levels in individual ingredients is therefore less meaningful for a claim (i.e. grams of
TFA per 100g FAT), and deviates from the approach used for other ‘free-from’ claims. This approach
may be useful for setting a legal limit for products but that is beyond the stated scope of this work,
which is to set a definition and conditions of use for a ‘free-from’ claim. This work should not be used
as a back-door to set legal limits for products.

IFMA supports the TFA-free claim criteria that Canada itself has applied for years: 0.2g TFA/
SERVING. A typical 10 gram serving of spread that meets the proposed 0.2 gr/serving would deliver
less than a tenth of the WHO/FAO population nutrient intake goals for trans fatty acids of <1 E%
(FAO report, Geneva 2008).

Conditions of use on SFA levels

o

We do understand that the reason to include limits on both TFA and SFA content for the TFA-free
claims is to avoid TFA reduction accompanied by SFA increase.

However, voluntary PHVO removal in the margarine category over the past 20 years has
demonstrated that reduction of TFA can be done without an increase in saturated fats content. This
approach has led to a decrease in population TFA intake (Wesdorp et al 2014).

In addition, the results of two North-American studies confirmed that supermarket and restaurant
foods decreased TFA without concomitantly increasing SFA (Ratnayake 2009; Mozaffarian 2010)

The proposed SFA condition is focusing on very low SFA level (per 100g product). Scientifically the
balance with unsaturated fats is much more relevant. E.g. oils such as canola oil would not be able
to make the low TFA claim, as SFA = 7g/100g (irrespective of MUFA+PUFA being >91g/100g). This
condition ignores recommendations such as the US dietary guidelines stating that people should eat
more non-tropical vegetable oils.

The strict SFA condition would considerably reduce the incentive for manufacturers to remove TFA.
For example, a Canadian study has shown that many types of foods that likely contain TFA such as
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cookies, muffins, pizza, crackers and popcorn contain more than 1.5g SFA per 100g food and would
never be able to qualify for a TFA-free claim (Ratnayake 2009).

o IFMA therefore suggests adaptation of conditions of use regarding SFA: the product claiming TFA-
free should meet conditions to fit in a healthy diet in the context of fatty acids. We suggest the
following conditions of use regarding saturated fats for the trans fat free claim, consistent with
the WHO/FAO recommendations on fatty acids, the International Choices Criteria, and in line with
the latest criteria of the Nordic Keyhole and Finnish Heart Foundation:

o no more than 30-33% of SFA of total fat, and no more than 30-33% of energy per serving
from SFA.
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