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PROPOSED DRAFT DEFINITION OF TRANS-FATTY ACIDS (CL 2005/51-FL) 
 
GOVERNMENT COMMENTS AT STEP 3 
 

COSTA RICA: 
 
Regarding the work and the discussion that took place to define the term “trans fatty acids” we 
welcome the input from the Codex Committee on Nutrition and Foods for Special Dietary Uses 
(CCNFSDU) and from the Codex Committee on Food Labelling (CCFL).  
 
Costa Rica agrees with the definition proposed by the CCFL for “trans fatty acids” (see text) and 
believes that this definition should be included in the Codex Guidelines on Nutrition Labelling 
CAC/GL 2-1985, Rev. 1-1993 and Rev. 1-2003, as that is the only document that includes 
definitions for nutrient, sugars, dietetic fibber and polyunsaturated fatty acids.  Other Codex 
Standards, such as the General Standard for the Labelling of Prepackaged Foods, do not make 
reference to those definitions, it is recommended to include the definition of “trans fatty acids” 
only in the Standard for Nutrition Labelling and to make reference to it in the other standards that 
mention the term “trans fatty acids".  This would help maintaining the uniformity of the 
terminology being used. 
 
Trans Fatty Acids 
“For the purpose of the Codex Guidelines on Nutrition Labelling and other related Codex 
Standards and Guidelines, trans fatty acids are defined as all the geometrical isomers of 
monounsaturated and polyunsaturated fatty acids having non-conjugated carbon-carbon double 
bonds in the trans configuration interrupted by at least one methylene group 
 
 

FIJI: 
 
Fiji supports amendment to the General Standard on Labelling of Prepackaged Foods and the 
Guideline on Nutrition Labelling to include the following definition for Trans-Fatty Acids: 
 
For the purpose of the Codex Guidelines on Nutrition Labelling and other related Codex 
Standards and Guidelines, trans-fatty acids are defined as all the geometrical isomers of 
monounsaturated and polyunsaturated fatty acids having non-conjugated, interrupted by at least 
one methylene group, carbon-carbon double bonds in the trans-configuration.  Changes to the 
above definition should be initiated at such time as there is sufficient scientific evidence to take 
into account the health impact of TFA provided by specific foods or food categories e.g. dairy 
products. 
 

IRAN: 
 
Iran supports amendment of the general standard on Labelling of Prepackaged Foods that was 
mentioned in: CL 2005/51-FL November 2005. 
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JORDAN: 
 
We support amendment of the General Standard on Labelling of Prepackaged Foods and the 
Guidelines on Nutrition Labelling to include the following definition for trans fatty acids: 
For the purpose of the Codex Guidelines on Nutrition Labeling and other related Codex 
Standards and Guidelines, trans fatty acids are defined as all the geometrical isomers of 
monounsaturated and polyunsaturated fatty acids having non-conjugated, interrupted by at least 
one methylene group, carbon-carbon double bonds in the trans configuration 

 
MEXICO: 
 
Mexico does not have any comments on Trans Fatty Acids, and consider that the definition 
should be adopted as it is. 
 

NEW ZEALAND: 
 
New Zealand supports the proposed definition: 
 
For the purpose of the Codex Guidelines on Nutrition Labelling and other related Codex 
Standards and Guidelines, trans fatty acids are defined as all the geometric isomers of 
monounsaturated and polyunsaturated fatty acids having non-conjugated, interrupted by at least 
one methylene group, carbon-carbon double bonds in the trans configuration. 
 
From a practical point of view it is our understanding that the food composition analysis 
appropriate for the above definition of trans fatty acids is not difficult and is routinely used in 
food composition work internationally, including in New Zealand.   
 

PERU: 
 
Peru agrees with the proposed definition. 
 

SOUTH AFRICA 
 
South Africa has reservations on the current Codex definition for trans fatty acids, since it is a 
purely chemical definition, which covers a wide range of trans fatty acids stemming from natural 
origins as well as industrial processes.  The definition is not based on biological data or the latest 
findings in nutrition science.  It is our opinion that the present Codex definition is not appropriate 
or suitable to protect the health of consumers adequately. 

The negative effects of certain trans fatty acids derived from the partial hydrogenation of oils and 
fats in the presence of a suitable catalyst or through raffination/deodorisation of fats and oil 
applying heat, are well documented in scientific literature.  However, naturally occurring trans 
fatty acids in animal fats, particular dairy fats such as trans vaccenic acid and dairy conjugated 
linoleic acids (CLA) do not seem to exert undesired health effects.  Dairy CLA and trans 
vaccenic acid might even promote beneficial health effects.  It is clear that different trans fatty 
acids isomers show different metabolic behaviour. 
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In addition South Africa is concerned about the present lack of reliable and cost-effective 
methods to differentiate and determine the individual trans isomers in different matrices.  Present 
methodology such as silver ion thin layer chromatography with two or three columns in series 
and a UV detector is complex, expensive and time consuming and may not be seen as suitable for 
routine use in nutritional analysis for labelling purposes. 

South Africa therefore recommends that a decision by CCFL about the inclusion of the proposed 
Codex definition for trans fatty acids in the Codex General Standard for Labelling of Pre-
packaged Foods and in the Codex Guidelines on Nutrition Labelling be postponed until: 

- more extensive research on individual trans fatty acids has been done and the scientific 
knowledge has improved and are considered conclusive for both the harmful effects and 
the health benefits of individual trans isomers; and  

- a more in-depth investigation is done to improve the analytical methodology required to 
differentiate between the individual trans isomers.  The legislative experience from 
countries such as Canada and Denmark may be very valuable in this regard. 

At the same time CCFL should formally requests the WHO/FAO to look into this matter since it 
is our understanding that a revision of the “WHO/FAO Recommendations on Fats and Oils in 
Human Nutrition” is presently under consideration. 
 

UNITED STATES: 
 
The United States supports the inclusion of the definition of trans-fatty acids as drafted, on which 
consensus was reached at the 33rd session of the CCFL, within the Definitions section of the 
Codex Guidelines on Nutrition Labelling.  The United States also supports the use of this 
definition for the purpose of related Codex texts, such as the Guidelines for Use of Nutrition 
Claims. 
 

EUROPEAN DAIRY ASSOCIATION (EDA): 
 
The EDA, representing the overall European dairy industry, welcomes the opportunity to 
comment on the Codex Commission request to the coming Codex Committee on Food Labelling 
to consider the inclusion of the Codex definition of Trans Fatty Acids (TFA) into both the 
General Standard for the Labelling of Prepackaged Food and into the Guidelines on Nutrition 
Labelling. 
 
In this respect, the EDA would like to remind that the present Codex definition on TFA covers 
isomers present in all type of fats without actually considering the compositional and 
physiological differences that exist between TFA present in fats of ruminant origin and those 
found in partially hydrogenated vegetable oils (PHVO)1. 

                                                           
1  

• In animal fats such as ruminant milk fat, TFA are formed from polyunsaturated fatty acids during the biohydrogenation process of rumen 
anaerobic bacteria. The main TFA in ruminant milk fat is the vaccenic acid (VA), which represents about 43% of the total TFA. This 
significantly depends on the type of feeding.  

• TFA are also generated during partial hydrogenation of vegetable oils: in this case, the major TFA isomers are elaidic (EA) and trans-10 
octadecenoic acids. 

There are methods of analysis that can establish such differences, e.g. high-resolution gas-liquid chromatography or analysis of triacylglycerol 
profile (methodology already available for authenticity of milk fat). These methodologies could be routinely used for quality control assessment. 
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This purely chemical definition does therefore not seem to be adequate when it comes to consider 
the possible introduction of labelling requirements aiming at informing consumers about the 
nutritional composition of the product they are eating. As a matter of fact, although there are 
sufficient scientific publications showing the negative effects of certain TFA (notably those from 
an industrial hydrogenation of oils and fats) there is currently no conclusive scientific evidence 
about such effects concerning TFA naturally occurring in milk. Moreover, it is important to note 
here that clinical studies are currently being carried out to better determine human health effects 
of TFA according to their sources.  
 
Besides this, whereas nutritionists are considering TFA taking into account the total fat 
consumption and their contribution to the total energy intake, and whereas the contribution of 
TFA in dietary patterns is minute (they represent roughly 1% of total energy intake), one could 
question the nutritional relevance of highlighting them in the labelling of foodstuffs.  
 
Considering all these elements and current developments in science, EDA is of the opinion that 
the Codex Committee on Food Labelling should suspend any premature actions that would risk 
creating a situation where messages delivered to the consumer might induce a wrong perception 
about the impact of TFA on health.  
 
To substantiate these comments, EDA invites Codex members to consider the attached scientific 
consensual paper on evidences of existing compositional and physiological differences between 
TFA from PHVO and those from dairy fat. 
 

E U R O P E AN D A I R Y A S S O C I A T I ON 
ASSOCIATION LAITIERE EUROPEENNE 

EUROPÄISCHER MILCHINDUSTRIEVERBAND 
 

Brussels, July 2005 
 

Evidences of Existing Compositional and Physiological Differences 
between Trans Fatty Acids from Partially Hydrogenated Vegetable Oils 

and those from Dairy Fat 
 

Consensual Argumentation Paper of the EDA Expert Panel on TFA 
 
 
1. Pattern of TFA 
 
The European Food Safety Authority (EFSA) states correctly that there is a considerable overlap 
of trans-fatty acid (TFA) isomers in fats of ruminant origin and partially hydrogenated vegetable 
oils (PHVO), with many isomers in common. We would, however, like to draw attention to the 
differences in the TFA isomer patterns. 
 
The term “ruminant” encompasses TFA from both dairy products and ruminant meat. In 
ruminant fat vaccenic acid (VA, short name t11-18:1 or 18:1t, n-7) typically accounts for 
14-72% (mean value 43.4%, 1765 milk fat samples analyzed) of all trans-18:1 isomers (1). In 
dairy fat, the distribution pattern of trans-C18:1 depends significantly on the feeding 
management, e.g. pasture versus barn feeding (2-4). The predominant trans-18:1 isomer in 
PHVO is t9-18:1, elaidic acid (EA) amounts of which could vary in the range of 15-46 %.(1,5). 
The t10-18:1 isomer ranks second (mean, 21%), and VA represents on average 13% of total 
TFA (1,6). 
 
Trans-18:3 isomers are found in PHVO could also be formed during deodorization of oils rich in 
α-linolenic acid (18:3, n-3) (6). Partially hydrogenated fish oils contain trans-isomers of 16:1, 
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18:1, 20:1 and 22:1 and other long-chain TFA (7). As long as it is not clarified as to which TFA 
isomers are responsible for one or all metabolic effects, it is not possible to disregard these 
differences. Dairy fat contains no trans-18:3 isomers and only traces of trans-16:1 (8-9). 
 
 
2. Analysis of TFA 
 
Authenticity of dairy products and biomarkers of dairy fat intake 
 

EFSA states “at present there are no methods of analysis applicable to a wide range of foods 
that can distinguish between TFA of natural origin and those formed during processing”. 
However, there are means to distinguish them, using high-resolution gas-liquid 
chromatography (1,9). These methodologies could be routinely used for quality control 
assessment. 
 
Another possible approach is to determine the ratio of VA to c9,t11-CLA. This conjugated 
isomer of linoleic acid is the product of delta-9-desaturation of VA, is essentially present only 
in ruminant fat and its concentration is therefore strictly correlated to the concentration of VA 
(10). 

 

Additionally, authenticity of milk fat could be determined by analysing triacylglycerol profile or 
short chain and branched-chain fatty acids, which are distinct features of milk fat (4,11). 
 
Intake of dairy fat could be easily assessed by analysing the level of pentadecanoic acid in 
serum lipids (12). This uneven numbered saturated fatty acid is present in dairy fat and is as 
well incorporated into serum cholesteryl esters and phospholipids (12). 

 
3. Biological effect and metabolic differences 
 
Effect of TFA on factors associated with coronary heart disease risk 
 

Cholesterol and lipoprotein cholesterol levels are established risk indicators for coronary heart 
disease (CHD), but explain only part of the risk. Consumption of TFA from PHVO increases 
LDL-cholesterol and lowers HDL-cholesterol (13,14). 
 
The EFSA report indicates that there is a lack of data comparing the health effects of TFA from 
animal origin and those coming from PHVO or refined vegetable oils, i.e. data on the effect of 
different TFA under “ceteris paribus” conditions (isoenergetic diets with otherwise identical 
fatty acid profile). We agree with this statement. Nevertheless, the production of milk fat 
samples differing mainly in TFA content is feasible (15), Seidel and co-workers observed a 
decrease of the LDL/HDL ratio and Lipoprotein(a) concentration in humans after a three-week 
diet with fat-modified dairy products rich in VA, in comparison with other fats (16). 
 
Some unpublished results (Mendy et al., 2005 and Kuhnt et al. 2005) suggest that low levels 
of VA do not have the same effect as EA on lipid factors associated with cardiovascular disease 
risks. More results obtained using VA-enriched milk fat will be available in the near future. 
Additionally, clinical studies comparing the respective effects of EA and VA could be carried out 
if large amounts of pure EA and VA are prepared by chemical synthesis. 
 
A study was conducted by Meijer et al (17) on the atherogenic effect of EA vs. VA. Hamsters 
were fed a hyperlipidemic diet (30% of energy) and cholesterol lipoproteins were measured. 
The results were compared to an oleic acid group (non atherogenic). No significant differences 
were observed between the EA and VA groups. However, macroscopic liver vacuolisations 
were observed in each group, including the oleic acid group. The occurrence of hepathic 
disorders, induced by the hyperlipidemic diets, does not allow concluding about the putative 
atherogenic effect of VA. 
 
CHD is the consequence of systemic chronic inflammation, and therefore the effect of dietary 
TFA on markers of inflammation (interleukin-6, IL-6; C-reactive protein, CRP; soluble tumor 
necrosis factor receptors, sTNF-R; adhesion molecules) deserves attention. High levels of IL-6 
and CRP are also linked to adiposity and the metabolic syndrome. TFA consumption increases 
markers of inflammation (18,19). Butter consumption led to levels intermediate between stick 
margarine and soy oil (19). This could be explained by its content of saturated fatty acids 
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(18). 
 
Recent studies concentrated on the association between TFA intake and inflammatory 
parameters. In the Nurses’ Health Study, TFA intake was positively correlated with high levels 
of CRP, sTNFR-2 and serum adhesion molecules (20) and with serum levels of sTNF-R1 and 
sTNF-R2 (21). TFA in blood cell membranes were positively correlated with levels of markers of 
inflammation in patients with established heart failure (22). Again, these studies were carried 
out in populations with moderate intake of ruminant TFA. 
 
Trans α-linolenic acid (trans-18:3) may be one of the active TFA. A low amount of 1.4g/day 
from deodorized rapeseed oil increased the ratio of LDL/HDL-cholesterol by 8.1% and of 
total/HDL-cholesterol by 5.1% (23). Another study found that TFA from partially hydrogenated 
fish oil have more adverse effects on lipoprotein cholesterol levels than the same amount of 
TFA from partially hydrogenated soybean oil (24). These compounds are not present in milk 
fat (8), therefore such data are not relevant when considering biological effect of dairy TFA. 

 
Bioconversion of VA and its biological significance: a distinct feature of ruminant TFA 
 

There is evidence in cells of various origins that VA and EA are different, with respect to fatty 
acid metabolism and insulin secretion (25-33). Whether this is relevant in vivo is not clear, but 
all effects of VA as compared to EA are considered favourable or at least neutral. 
 
The most prominent characteristic of VA is its conversion to c9,t11-CLA in the human body, at 
a rate of around 20-30% (34-35). There is strong evidence, both in vitro and in vivo, that 
c9,t11-CLA may be beneficial for health. 
 
The most documented benefit is its carcinogenesis preventive property against breast cancer 
(36). Some animal studies have found that this isomer inhibits atherogenesis and promotes 
atherosclerotic lesion regression (37), and attenuates inflammation (38). In humans, c9,t11- 
CLA decreased mitogen-induced activity of lymphocytes (39) and showed beneficial effects on 
serum lipids (40). 
 
Reports (41-42) reinforce the notion that the conversion of VA acid to c9,t11-CLA is as 
important for mammary cancer prevention as dietary c9,t11-CLA itself, at least in the rat 
studies. The conversion of dietary VA to c9,t11-CLA dose-dependently increased the 
accumulation of c9,t11-CLA in mammary fat, accompanied by a parallel decrease of tumor 
formation (42). On the contrary, EA promoted carcinogenesis in the large intestine of rats 
(43). In addition, c9,t11-CLA does not induce fatty liver and insulin resistance (44-46). 
 
At present, it is too early to have a definitive opinion on the health effects of CLA. More 
intervention studies in humans comparing the major CLA isomers should thus be stimulated. 

 
 
4. Epidemiological data 
 
All prospective studies listed by EFSA found that increasing intake of TFA increases CHD risk. All 
were carried out in populations with a moderate intake of animal TFA. Several of them also 
showed a significant (47) or non-significant inverse association of CHD risk with intake of animal 
TFA (48) or at least no increased risk with increasing intake animal TFA (49). Only the Zutphen 
Elderly Study (50) observed a positive (apparently non-significant) association between 
ruminant TFA intake and CHD risk. This is surprising, as ruminant TFA intake in this study 
population was as low as in most other prospective studies, on average 1.7g/day or 16% of total 
TFA, against a background of high TFA intake from PHVO and other sources (on average 
8.8g/day). 
 
Of the studies not mentioned by the EFSA report, one observed a significant positive association 
of CHD risk with margarine, and a non-significant inverse association with butter intake (51). A 
cross-sectional study in an U.K. population found in men no increased CHD risk with increasing 
total TFA intake, but a significant inverse association with ruminant TFA intake (52). In this 
population, TFA intake from ruminant fat was on average 4.9g/day, from other sources was 
7g/day. 
 
Weggemans and co-workers (53) recently reviewed the epidemiological data available on the 
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relationship between TFA intake from both sources, PHVO (industrial) and ruminant, and CHD 
risk. The authors conclude that due to the scarcity of literature, thorough comparison of the 
adverse health effects of ruminant versus industrial TFA is not achievable. 
 
5. Conclusions and perspectives 
 
There is evidence of unfavourable effects of TFA from PHVO on LDL, HDL and other risk factors 
associated with cardiovascular disease. However, clinical or epidemiological data on the potential 
unfavourable effect of the prevailing TFA in milk, VA, on cardiovascular disease risk factors are 
seldom. 
 
There are means to track the origin of TFA in foods based on the fatty acid pattern. Individual 
TFA isomers do have different physiological effects. Preliminary data and recently published 
results suggest that dairy TFA do not have same effect on factors associated with CHD risk 
compared to TFA from PHVO. 
 
The EFSA report mentions that the current CLA intake from natural sources is too low to show 
beneficial health effects. On that point, it is important to underline that there are natural ways to 
significantly increase the CLA content of ruminant products. 
 
Furthermore, as we know too little about long-term effects of low doses of natural TFA, and 
possibly synergy effects with other diet ingredients, it is not justified to exclude such a beneficial 
effect at this point. 
 
To address the lack of scientific evidence, several studies are currently under way in Europe and 
in the US to investigate the effects of TFA and CLA on human health, for example the EU6FP 
project and the project entitled TRANSFACT, involving the Nestlé Research Centre, the INRA and 
CNIEL and the project BIOCLA within the EU5FP 
(http://www.teagasc.ie/research/dprc/biocla/index.htm). It would be advisable to take the 
results of these studies into account when evaluating the potential health effects of ruminant 
TFA. 
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THE EU OIL AND PROTEINMEAL INDUSTY (FEDIOL): 
 
The EU Oil and Proteinmeal Industry, fully supports the inclusion of the TFA definition2 agreed 
by Codex, in the Section on Definitions of the General Standard for the Labelling of Prepackaged 
Food and Guidelines on Nutrition Labelling. 
 

 

INTERNATIONAL DAIRY FEDERATION (IDF): 
 

Summary 
 
The present Codex definition is a purely chemical definition covering a wide range of Trans Fatty 
Acids stemming from very different origins and processes – industrial and natural. It is not based 
on biological data or the latest findings in nutrition science.  Therefore, the present Codex 
definition is not appropriate or suitable for the establishment of horizontal Codex labelling 
requirements for all foods in the context of protecting the health of the consumers and ensuring 
fair practices in the food trade.  
 
At present, there is no conclusive scientific evidence that proves that the Trans Fatty Acids that 
occur naturally in milk (as the product of the formation of intermediates during rumen 
biohydrogenation) have any negative health effects.  Therefore, the introduction of Codex 
labelling requirements that would apply to the Trans Fatty Acids that occur naturally in milk 
would create an arbitrary discrimination against the consumption of milk and milk products.  
 
The decision on the inclusion of the proposed Codex definition of Trans Fatty Acids in the Codex 
General Standard for Labelling of Pre-packaged Foods and in the Codex Guidelines on Nutrition 
Labelling should be postponed until there is improved scientific knowledge on Trans Fatty Acids. 
 
Current knowledge about Trans Fatty Acids 
 
It is well documented that there are scientific publications showing negative effects of certain 
Trans Fatty Acids, particularly those that are part of food products derived from the 
hydrogenation of oils and fats in the presence of a suitable catalyst or through 
raffination/deodorisation of oils and fats applying heat3. In contrast, there is no conclusive 
                                                           
2 Trans Fatty Acids 
For the purpose of the Codex Guidelines on Nutrition Labelling and other related Codex Standards and Guidelines, 
trans fatty acids are defined as all the geometrical isomers of monounsaturated and polyunsaturated fatty acids 
having non-conjugated, interrupted by at least one methylene group, carbon-carbon double bonds in the trans 
configuration. 
3 Oh et al Am J Epidemiol (2005). Dietary Fat Intake and Risk of Coronary Heart Disease in Women: 20 Years of 
Follow-up of the Nurses' Health Study 161(7):672-9. 
Oomen CM et al Lancet (2001). Association between trans fatty acid intake and 10-year risk of coronary heart 
disease in the Zutphen Elderly Study: a prospective population-based study. 357:746-51. 
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scientific evidence proving that Trans Fatty Acids occurring naturally in milk as the product of 
formation of intermediates during rumen biohydrogenation cause negative health effects4. 
 
In 2005, Lock et al.5 reviewed the available prospective cohort and case control studies.  These 
clearly show either negative associations or no association between the intake of ruminant Trans 
Fatty Acids and risk of CHD.  In contrast, the studies show a positive association with the total 
Trans Fatty Acids (mainly from industrial sources). Weggemans et al.6 also reviewed these data 
and their figures are comparable to those of Lock, although their conclusions are convoluted. 
 
More fundamentally, the basic knowledge on the specific biological effects of “families” of trans 
isomers is only at its early acquirement stage. Research studies are in progress that will provide 
information about the biochemical and the biological significance of some well-defined TFA 
isomers. In his studies, Kramer7 used the basis of bioconversion pathways to “hypothesize that 
most if not all the “t11” double bond containing FA in ruminant fats may prove to be equally 
beneficial to monogastric animals and humans”. 
 
It should be noted that the present legislation in Denmark limits the use of partially hydrogenated 
vegetable oils in industrially prepared food to reduce exposure of population to Trans Fatty 
Acids. This legislation does not apply to naturally occurring Trans Fatty Acids in animal fats, 
which takes into account current scientific knowledge. Similarly, the Trans Fatty Acids Bill C-
220 to amend the Food and Drugs Act in Canada also provides an exception for naturally 
occurring Trans Fatty Acids. 8 
 
IDF would like to draw attention to the fact that clinical studies were initiated in 2005 aimed at 
gathering a better understanding on the differences between sources, individual isomers and their 
specific effects on human health. The results of the project, which is also known as 
TRANSFACT study, are expected to appear in the format of a peer-reviewed publication towards 
mid 2006 9. 
 
IDF recommendations  
 
The decision about the inclusion of the proposed Codex definition of Trans Fatty Acids in the 
Codex General Standard for Labelling of Prepackaged Foods and in the Codex Guidelines on 
Nutrition Labelling should be postponed. 
 
The scientific knowledge on Trans Fatty Acids must be improved before moving forward with 
the inclusion of a Codex definition of Trans Fatty Acids for horizontal labelling purposes. 
 
                                                                                                                                                                                            
Pietinen et al Am J  Epidemiol (1997). Intake of fatty acids and risk of coronary heart disease in a cohort of Finnish 
men. 145:876-87. 
4 “Trans Fatty Acids: Scientific Progress and Labelling”, Bulletin of the IDF N° 393/2005 (download available free 
of charge from: http://www.fil-idf.org/  
5 Lock, A.L. et al. (2005), The biology of trans fatty acids: implications for human health and the dairy industry. 
Aus. J. Dairy Tech. 60, 134-142 
6 Weggemans & al .(2004), Intake of ruminant  versus industrial  trans fatty acids and risk of coronary  heart disease 
– what is the evidence? Eur. J. Lipid Sci. Technol. 106, 390-397. 
7 Kramer J.K.G, (2004). Letter to the editor, Lipids 39, 601-603 
8 House of commons (2004), Bill C-220 An act to amend the Food and Drugs Act (trans fatty acids) 
9 Chardigny J.M. & al. (2005) Rationale and design of the TRANSFACT Project Phase I: a study to assess de effect 
of the two different dietary sources of trans fatty acids on cardiovascular risk factors in humans. Contemp. Clin. 
Trials (submitted for review) 
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Based on the expected outcome of the TRANSFACT study, Codex may wish to consider 
requesting the independent scientific view of WHO/FAO. In this context, it should be noted that 
a revision of WHO/FAO Recommendations on Fats and Oils in Human Nutrition10 is already 
under consideration. 
 
Should it be decided to move forward with the introduction of the present Codex definition, an 
amendment should be made to section 5.3 (or as a new section 5.4) of the present Codex 
Guidelines on Nutrition Labelling referring to the need for periodic review of the definition of 
Trans Fatty Acids in the light of newer developments.  
 
IDF is pleased to share with Codex delegates the IDF publication on “Trans Fatty Acids: 
Scientific Progress and Labelling” - Bulletin of the IDF N° 393/2005. It is available for free 
download from the IDF Internet website: http://www.fil-idf.org/content/default.asp?PageID=381  
 
 
INTERNATIONAL FEDERATION OF MARGARINE 
ASSSOCIATIONS (IFMA): 
 
The International Federation of Margarine Associations would like to express full support for the 
request laid down in CL 2005/51- FL. 
 
Following the adoption of a TFA definition by CCNFSDU in November 2004 and following the 
endorsement by CCFL in May 2005, that definition should now be included in the Section on 
Definitions of the General Food Labelling Standard and in the Guidelines on Nutrition Labelling. 
 

                                                           
10 FAO Food and Nutrition Paper no. 57, 1994 


