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BC’s new trans fat regulation
BC has used the new Public Health Act to restrict industrially produced trans fat in food service establishments. Here’s what you should know.
n 7 March 2009, the Ministry
of Healthy Living and Sport
announced that BC will be
the first province in Canada to restrict
industrially produced trans fat in all
food prepared, served, or offered for
sale in BC food service establishments.
There is a significant and growing
body of evidence linking trans fats to

O

ruminant meat (i.e., beef, lamb, sheep,
bison) and dairy products; and industrially produced, formed during partial hydrogenation, a process used to
harden and stabilize liquid vegetable
oils. The majority of trans fats in our
diets are industrially produced and
found in partially hydrogenated oils,
spreads, and margarines and hidden

The new BC trans fat regulation restricts
industrially produced trans fat in all foods
stored, prepared, served, or offered for
sale at food service establishments,
including restaurants, delis, cafeterias,
educational and health care institutions,
schools, and bakeries.

coronary heart disease. In fact, trans
fat may do even more harm than saturated fat because trans fat increases
LDL cholesterol and decreases HDL
cholesterol, whereas saturated fat raises both LDL and HDL cholesterol.1
According to Stener and Dyerberg,
“Gram for gram, trans fatty acids
increase the risk for heart disease
approximately 10 times more than saturated fatty acids.”2 Trans fats are
responsible for an estimated 30 000
cardiac deaths every decade in Canada based on estimates from the Harvard School of Public Health data.3
Where will your patients find trans
fats in their diet? Trans fat comes in
two forms: naturally occurring in
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in prepared foods like donuts, croissants, and other baked goods. A small
amount of industrially produced trans
fat is produced during commercial
refinement of oils and prolonged deep
fat frying. Studies show naturally
occurring trans fat does not have the
same harmful effect as industrially
produced trans fat.
The new BC trans fat regulation
restricts industrially produced trans
fat in all foods stored, prepared,
served, or offered for sale at food service establishments, including restaurants, delis, cafeterias, educational
and health care institutions, schools,
and bakeries. By doing so, the regulation reduces the risk of exposure to
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industrially produced trans fat in
foods where consumers have little
ability to know the trans fat levels.
Packaged foods sold directly to the
consumer that have a federally approved nutrition facts table on the package
are exempt from the regulation.
The trans fat regulation is the first
regulation approved under the new
Public Health Act, Health Impediments section.4 The regulation follows the recommendations of Health
Canada’s Trans Fat Task Force, which
were released in 2007 and restrict the
amount of trans fat content of oils and
soft, spreadable margarines to 2% of
total fat and restrict trans fat content
of all other foods to 5% of total fat
content of the food.1
To ensure industry is making
progress in meeting the restrictions,
Health Canada has been monitoring
the food supply via the Trans Fat Monitoring Program and expects the food
industry to achieve the trans fat limits
by June 2009. Results from the label
review of the Third Set of Trans Fat
Monitoring Data in February 2009
indicate that only 65% of packaged
cookies and 58% of popcorn are meeting the 5% trans fat limit. There has
been great progress with crackers,
instant noodles, frozen potatoes, prepackaged desserts, and snack food.
Lab analyses of bakery products indicate that only 43% of products analyzed are meeting the 5% trans fat
limit.5 If significant progress is not
shown, Health Canada plans on developing regulations to ensure the
recommended trans fat levels are
met. There is a strong interest from
the Heart and Stroke Foundation of
Canada and numerous national food
Continued on page 274
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industry organizations to regulate the
industrially produced trans fat content
of the entire Canadian food supply
chain, not just foods served in food
service establishments.
The BC trans fat regulation comes
into force on 30 September 2009.
Environmental health officers will
enforce the regulation as part of their
routine food safety inspections.
In partnership with the Heart and
Stroke Foundation of BC & Yukon, a
trans fat web site (www.restricttrans
fat.ca), print materials, and phone line
through Dietitian Services at HealthLink BC (8-1-1) have been developed.
—Margaret Yandel, BHE
—Kathy Cadenhead, MD
—Bal Pawa, MD
BCMA Nutrition Committee
—Lorrie Cramb, RD, MEd
Ministry of Healthy Living
and Sport

References
1. Health Canada. TRANSforming the Food
Supply: Report of the Trans Fat Task
Force. 2006. www.hc-sc.gc.ca/fn-an/
nutrition/gras-trans-fats/tf-ge/tf-gt_
rep-rap-eng.php (accessed 2 June 2009).
2. Stener S, Dyerberg J. The influence of
trans fatty acids on health. 4th ed. Danish Nutrition Council. www.meraadet.dk/
gfx/uploads/Rapporter_pdf/Trans%20
fatty%20acids_4.th%20ed._UK_www
.pdf (accessed 2 June 2009).
3. Heart and Stroke Foundation of Canada.
Top 10 Reasons Why the Federal Government Should Implement Its Trans Fat
Task Force Report.
4. BC Public Health Act. www.leg.bc.ca/
38th4th/3rd_read/gov23-3.htm
(accessed 2 June 2009).
5. Health Canada. Trans Fat Monitoring
Program. Third Set of Monitoring Data.
February 2009. www.hc-sc.gc.ca/fn-an/
nutrition/gras-trans-fats/tfa-age_tc-tmintro-eng.php#results (accessed 2 June
2009).

advertiser

index

The BC Medical Association
thanks the following advertisers
for their support of this issue of the
BC Medical Journal.
BC Lung
Association

.................... Enclosure

Beau Cote .......................................... 264
Canada Diagnostic
Centres ............................................. 274
Carter Auto ........................................ 271
Elecompack
Systems Inc................................... 267
Interior Health ...................... 269, 272
Island Lake Lodge ........................ 276
Maricopa Rentals ............ Enclosure
MCI Medical
Clinics Inc. .................................... 270
'Namgis Health Centre ............... 273

Are your patients waiting for an MRI,
CT or Ultrasound? We can help.

Optimed Software
Corporation ................................... 240
Pezim Clinic ..........................243
Pfizer
Zeldox .............................................. 236

At Canada Diagnostic,
we’re dedicated to
helping you get your
patients’ diagnostic
imaging completed
quickly and expertly.

Richmond Health
Services .......................................... 270
Specialist Referral
Clinic ..................................237
Westgen ............................................... 239

Consider the option of private MRI, CT or ultrasound for your patients.
UÊ
UÊ
UÊ
UÊ

,iÜi`ÊÀ>`}ÃÌÃÊiÃÕÀiÊ>Ê>VVÕÀ>ÌiÊ`>}ÃÃ
* ÞÃV>ÊVÃÕÌÃÊEÊÛiÀL>ÊÀi«ÀÌÃÊ>Û>>LiÊi`>ÌiÞ
/ iÊV ViÊvÊÌ«ÊÃ«iV>ÃÌÃÊvÀÊ£äÊÞi>ÀÃ
««ÌiÌÃÊ>`ÊÀiÃÕÌÃÊÜÌ Ê{nÊ ÕÀÃ

604-709-8522

274

BC MEDICAL JOURNAL VOL.

51

NO.

6,

U

www.CanadaDiagnostic.com

JULY/AUGUST

2009 www.bcmj.org

Whiplash Doctors ......................... 238

BCMA would like to thank the
following sponsors for their support of the Annual General
Meeting: Canadian Medical
Association/MD Management,
Mardon Group Insurance, Fasken
Martineau DuMoulin, Johnson Inc,
Sun Life Financial.

