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Progress on the research of trans fatty acids and related regulations
Zhang Jian

(National Institute for Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract: More evidences implied that over consumption of trans fatty acids can cause dyslipidemia and increase the
incidence of coronary heart disease and other chronic diseases. Thus, much more attentions have been attracted by the
negative effects of trans fatty acids on health. This review concentrates on the issues of structural characteristics, food
source and health risk of trans fatty acids, the intake of trans fatty acids in different population and related regulations.
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