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. 130 SFA snnne TFA
HARMmIEIG (g/100g) | (g/serving) | (g/100g) | (g/serving)
Meat products
- Beef 2.08 115 0.03 0.02
- Fried chicken, well-known 9.19 5.06 0.07 0.04
- Fried chicken, street vendor 7.09 3.90 0.00 0.00
Fats and oils
- Margarine, Flora 20.02 3.00 0.01 0.00
- Margarine, Snow 16.23 2.43 5.10 0.77
- Margarine, Meadow Lea 14.26 214 778 147
- Margarine, Best Food 49.07 7.36 0.12 0.02
- Margarine, Aro 53.69 8.04 0.50 0.07
- Margarine, Golden Leaf 4928 NA 0.00 0.00
- Butter cookies (20% margarine) 9.86 7.88 0.00 0.00
- Margarine, Imperial 33.77 5.07 1.34 0.20
- Margarine, Olympic 52.94 NA 0.11 NA
- Butter cookies (20% margarine) | 10.59 3.18 0.02 0.01
- Margarine, Pooled 57.59 8.64 0.65 0.10
- Margarine, Puff-pastry 48.88 NA 248 NA
- Danish pastry (25% margarine) 12.22 6.72 0.62 0.34
- Shortening, Pooled 65.50 NA 1.80 NA
- Biscuits (20% shortening) 13.10 3.93 0.36 0.11
- Butter, Pooled 54.93 8.24 1.17 0.18
- Doughnut oil, Pooled 33.30 NA 21.10 NA
- Doughnut (20% oil) 6.66 3.66 4.22 2.32
Milk and dairy products
- Milk, Pooled 3.01 6.02 0.03 0.06

NA = Not applicable asnsnrsyiiaunialaduiisssnlinudinnsamisanauiing
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HAannmumaInuig
(g/100g) (g/serving) (g/100g) (g/serving)
Bakery products
- Butter cookies, well-known 19.34 5.80 0.33 0.10
- Butter cookies, super store 18.84 5.65 0.36 0:19
- Butter cookies, street vendor 18.68 5.61 0.30 0.09
- Butter cake, well-known 20.69 16.55 0.22 0.18
- Butter cake, super store 19.14 15.31 0.45 0.36
- Butter cake, street vendor 19.19 15.35 0.43 0.34
- Puff pastry, well-knawn 21.00 11.55 0.85 0.47
- Puff pastry, super store 16.66 9.16 0.60 0.33
- Puff pastry, street vendor 19.77 10.88 1.35 0.74
- Sandwich bread, well-known 4.40 2.20 0.18 0.09
- Sandwich bread, super store 3.97 1.98 0.07 0.03
- Sandwich bread, street vendor 4.98 2.49 0.03 0.01
- Sausage bun, well-known 6.99 3.49 0.05 0.02
- Sausage bun, super slore 6.15 3.07 0.15 0.07
- Sausage bun, street vendor 558 2.79 0.07 0.04
- Yeast doughnut, well-known 8.86 4.87 4.23 2.32
- Yeast doughnut, super store 7.26 3.99 0.82 0.45
- Yeasl doughnut, street vendor 6.54 3.60 1.63 0.89
- Cake doughnut, well-known 5,04 3.27 2.90 1.59
- Cake doughnut, street vendor 8.01 4.41 0.04 0.02
- Toast with butter and sugar, well- 11.79 5.90 0.31 0.15
known
- Toast with butter and sugar, street 14.78 7.39 0.14 0.07
vendor
- Rotee 11.43 9.71 0.06 0.05
- Patonggo 11.26 6.19 0.55 0.30
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e d S SFA UFanm TFA
HAANTUMNBIWNIGT
(g/100g) | (g/serving) (g/100g) (g/serving)

Margarine, Head or tails 44,02 6.60 0.67 0.10
Margarine, Imperial 22.33 235 0.61 0.09

- Margarine, Samson 34.00 5.10 0.00 0.00
- Margarine, Meadow Lea 14.41 2.16 0.22 0.03
- Margarine, Mother's Choice 11.95 1.79 3.51 0.53
- Margarine, Pastry, Puff top 36.94 5.54 0.00 0.00
Shortening, Olympic cream 40.43 NA 2.67 NA

- Biscuits (20% shortening) 8.10 2.43 0.53 0.16

- Shortening, Solite 32.39 NA 5.99 NA
- Biscuits (20% shortening) 6.47 1.94 1.20 0.36

- Shortening, Golden Leaf 44.06 NA 0.00 0.00
- Coffee creamer, Mild & Creamy 7.1 0.21 10.16 0.30
Coffee creamer, Krematop 25 0.75 0.00 0.00

- Pie crust mix, Betty Crocker 7.45 1.49 3.18 0.64
- Coating chocolate, Bakery Choco 29.69 NA 1.33 NA
- Cake Chocottone, Bauducco 4.85 3.88 0.73 0.58
Biscuits, Kisco 2.78 0.83 0.18 0.05
Layer cake, Euro 6.71 3.69 0.9 0.50
Almond cracker, New Well 6.12 1.84 0.15 0.05
Sandwich cookies, Oreo 7.76 2.33 0.07 0.02

- Potato chip, Lorenz 11.23 3.37 0.27 0.08
Potato chip, Sizzlers 227 0.68 0.24 0.07

- Cookies, Imperial 11.36 3.41 0.13 0.04

NA = Not applicable lignsnsaszpinunsaluiudissnbimmuBonudemnuninElng
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Trans Fat to Go

ew York City's Dept. of Health (www.nyc.gov/health) on
N December 5, 2006, voted to ban all but trace amounts
of artificial trans fats in restaurant coaking. Restau-
rants will have to eliminate margarines, oils, and shortenings
used for spreading and frying that contain more than 0.5 g
of trans fat/serving by July 1, 2007, and then remave from
menus all food items that exceed that limit by July 1, 2008.
This is arguably the most significant municipal health-related
regulation since New York City amended its anti-smok-
ing law in 2003 to include all restaurants and bars.
“Based on public comments, New Yorkers overwhelmingly
favor action to get artificial trans fat out of their restaurants,”
says New York City Health Commissioner Thomas R. Frieden.

Defining the Culprit
Trans fats—unsaturated fats that can be monounsaturated or
polyunsaturated—occur naturally, in small quantities, in meat
and dairy products; however, most trans fats consumed today
are created as a result of the partial hydrogenation of plant oils,
a process developed in 1901 by the German chemist Wilhelm
Normann. In 1909, Procter & Gamble Co. acquired the United
States rights to Normann's 1902 patent, and in 1911, it began
marketing the first hydrogenated shartening, Crisca, which was
composed largely of partially hydrogenated cottonseed oil.
Partial hydrogenation changes a fat's molecular structure,
which can affect its melting point or shelf stability, as well as its
configuration. The change in configuration results in a proportion
of the fat becoming trans fat, says Magdi Mossaoba (magdi.mos-
saba@fda.hhs.gov), Research Chemist with the Food and Drug
Administration’s Center for Food Safety and Applied Nutrition,
Office of Scientific Analysis and Support, College Park, Md.
“Chemically, trans fats are made of the same building
blocks as non-trans fats, but have a different shape,” Mossoba
explains. "In trans fat molecules, the double bonds between
carbon atoms (characteristic of all unsaturated fats) are in the

trans rather than the cis configuration, resulting in a straighter,
rather than a kinked, shape, As a result, trans fats are less fluid
and have a higher melting point than the equivalent cis fats.”

FDA defines trans fats as fats that contain one or more trans
linkages that are notin a conjugated system. “This is an important

distinction, as it distinguishes non-conjugated

synthetic trans fats from naturally occurring fatty

acids with conjugated trans double bonds, such as

conjugated linoleic acid,” Mossoba emphasizes.
Trans fats from partially hydrogenated

oils are generally considered to be more of

a health risk than those occurring naturally.

Peer-reviewed scientific research shows

that eating transfat increases the risk of

coronary heart disease. Thus, health authorities

worldwide recommend that the consumption

of trans fat be reduced to trace amounts.

Limiting Consumption of Trans Fat

While New York is the first large U.S. city

to strictly limit trans fats in foods served in
restaurants, it is not the first municipality

to do so. In 2005, the restaurant owners in
Tiburon, Calif., decided to eliminate trans fats
from food served in the town’s 18 restaurants,
making it the first “trans fat-free city” in the
country. It's not a law, just a policy that all of the
Tiburon restaurateurs reportedly embraced.

Other U.S. cities wantto reduce or eliminate
the use of trans fats in foods served in restaurants.
Chicago is considering a ban on oils that contain
trans fats used by large chain restaurants.

On December 19, 2006, Massachusetts state
representative Peter Koutoujian filed the first
state-level legislation that would ban restaurants
from preparing foods with trans fats.

Several major food chains have chosen to
remove or reduce the amount of trans fats in their
products. Last month, Starbucks Corp. announced
that it would cut trans fats from the products in half
its stores, including those in Seattle, Portland, San
Francisco, Chicago, Los Angeles, San Diego, Bos-
ton, New York, Philadelphia, and Washington, D.C.

Walt Disney Co. on October 16, 2006,
announced plans to eliminate trans fats from
meals served atits U.S. theme parks by the end
of 2007, and stop the inclusion of trans fats in
licensed or promotional products by 2008.

In April 2004, the J.M. Smucker Co., the current
American manufacturer of Crisco, released a new
formulation made from solid, fully hydrogenated
palm oil cut with soybean oil and sunflower
oil. This blend is labeled has having 0 g of trans



fat/serving (1 tablespoon), compared
to 1.5 g/serving in original Crisco.

Trans Fat Labeling Law

On July 11, 2003, FDA issued a
regulation requiring manufacturers
to list trans fat on the Nutrition Facts
panel of foods and some dietary
supplements. The labeling rule
allowed for immediate voluntary
compliance, with mandatory
compliance by January 1, 2006
(although companies were allowed
the opportunity to petition for an
extension to January 1, 2008).

FDA did not approve nutrient
content claims such as “trans fat
free” or "low trans fat.” However,
the agency is planning to conduct
a consumer study to evaluate
consumers’ understanding of such
claims and perhaps consider a
regulation allowing the claims’
use on packaged foods.

FDA allows trans fat levels
of less than 0.5 g/serving to be
labeled as 0 g/serving.

Trans Fat Testing Methods

Two methods are used to
determine the trans fat content of
food: gas chromatography (GC)
and infrared spectroscopy.

In the GC method, fat samples
need to be converted into volatile
fatty acid methyl esters before
separation, Mossoba says.

“Separation is done using very
long (100-meter) capillary columns
coated with highly polar stationary
phases,” he explains. "These
columns are essential to separate
the many trans fatty acids generally
present in commercial and milk
fats. The trans fatty acid content is
determined as the sum of all trans
fatty acids in the chromatogram.”

Infrared spectroscopy is
based on the presence of an
absorption band at 966 cm™'
(wavenumber), which is unique to
all isolated trans bonds.

“All fatty acids exhibit that
same absorption peak, regardless

of the chain length or the position
of the isolated trans double bond,”
Mossaoba relates. “Thus, measuring
the strength of the absorption of
the trans band in effect gives a
value for the combined total amount
of all the fatty acids containing
isolated trans double bonds.
Infrared spectroscopy conveniently
selects just what is needed for

the trans fat measurement.”

If double bonds are conjugated,
the associated absorption bands
are shifted to 985-990 cm™' and to
940-950 cm'. These bands may
be resolved from the isolated trans
band at 966 cm ', depending on the
relative abundance of conjugated
fatty acids in the sample.

“This is precisely what is
needed,” Mossoba says, "because
conjugated transfatty acids
are notincluded in the frans fat
content that must be reported
on label of food products.”

Testing Demands Increase

“We have done and currently
do a lot of testing for transfats
in foods and ingredients,” says
Claudia Boerner (choerner@
microbac.com), Senior Food
Chemist/Food Chemistry and
Nutrition Manager for Microbac
Laboratories, Inc., Warrendale,
Pa. (www.microbac.com).

Bosrner estimates that
since 2005, Microbac has
conducted thousands of trans
fat analyses for hundreds of
clients around the world.

"The bulk of the testing
started in 2005 as food processors
had their products tested for
trans fats in preparation of the
2006 labeling requirement,” she
relates. “In 2006, we did a lot of
trans fat testing for reformulated
products as food processors
learned more about ‘bad’ trans
fats and began substituting new
fat/oil formulations developed by
the edible oil industry that have zero
or reduced amounts of trans fats.”

Since 2005, she says, U.S.
companies that import and foreign
companies that export to the
U.S. from China, Southeast Asia,
Europe, and Great Britain have
increasingly continued to request
trans fat testing to meet the FDA
labeling requirements. Imported
foods, especially from China,
are a growing market, and many
imported foods in general, especially
confectionery and baked goods,
typically have a lot of trans fat.

“Before FDA implemented new
labeling regulations for trans fat,”
she says, “we did a significant
amount of trans fat testing for
products being exported to Canada.
Along with the United States,
Australia and South Korea are now
addressing the transfatissue.”

So what does the future hold? “I
think trans fat testing will eventually
go away,” Boerner says. "The word
outthere is that frans fats are bad,
so food processors and restau-
rants/fast foods will get rid of them
as pressure mounts from health
advocates and consumers. The influ-
ence of New York City's ban on trans
fat will trickle down to other states
as food manufacturers eliminate
trans fats from their products. If they
want to compete, manufacturers will
have to deal with trans fats because
consumers will eventually purchase
only products without them.”

Nonetheless, Boerner doesn’t
see people voluntarily changing
their lives dramatically because
of trans fats. “The main consumer
dietary concerns are currently
total fat, calories, and cholesteral,”
she observes. “Consumers have
not yet focused on transfat
because they aren’t so familiar
with it. But now that New York City
has banned it, people will start
asking "What is transfat?"" FT

linda L Leake,
Edfitan, 1

Source: Food technology. Volume 61. No. 2 February, 2007: p 66-67.
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US DIET SATURATED FAT

As foods dump
trans fat, are

they healthier?

LAURAN NEERGAARD

Washington — A major change in the US
diet is under way: Heart-damaging trans
fat is rapidly disappearing from grocery
aisles and restaurant food, too. Butare its
replacements really healthier?

It is a tricky time for consumers, because
the answer depends on the food — and
some are losing trans fat only to have
another artery clogger take its place, that
old nemesis saturated fat.

“Right now the public has to be very
careful ... if something says ‘trans fat-
free’, what else is in it?"” warns Dr Robert
Eckel, former president of the American
Heart Association.

Trans fat has become the new fall guy
for bad nutrition. Chain restaurants are
struggling to get it off the menu after New
York City and Philadelphia required
restaurants to phase it out by next year.
Bills to restrict or ban trans fat in restaur-
ants or school cafeterias have been
introduced in at least 20 states.

At grocery stores, the government began
forcing food labels to disclose the amount
of trans fat in packaged foods last year,
and the race was on to see which manu-
facturers could eliminate it first.

The irony: People in the US eat about
five times more saturated fat than trans
fat. And while gram-for-gram, trans fat is
considered somewhat more harmful than
its cousin, too much of either greatly
increases the risk of heart disease, stroke,
dizbetes and other ailments.

Trans fat is created when companies
add hydrogen to liquid cooking oils to
harden them for baking or for a longer
shelf-life, turning them into “partially
hydrogenated oils”.

There is no single substitute. So food
chemists and chefs are taste-testing their
way through different cooking oils and
fats — both naturally occurring ones and
chemically modified ones — to find
replacements that don't alter each food'’s
taste or texture.

What are the options? There are some
heart-healthier oils, called monoun-
saturated and polyunsaturated oils — such
as olive, canola or soybean oils. Unlike
trans and sat fats, these liquid oils don’t
raise levels of so-called bad cholesterol,
or LDL cholesterol.

Frying chicken in canola or soybean
oil instead of partially hydrogenated short-
ening is an easy switch.

But you can't make, say, a pie crust
with olive oil. Industry is finding that the
toughest foods to rid of trans fat are baked
goods, such as pastries, biscuits and pizza
crusts.

Substituting animal fats, such as butter
or lard, or tropical oils such as palm or
coconut oil may keep the taste, but they
are super-high in saturated fat.

“You need to find a replacement for a
solid fat that doesn’t have the health
implications, and that's the tougher battle,”
says Susan Borra of the International Food
Information Council. "We are changing
the entire fatty acid profile of the food
supply, and we're not sure we know what
it's going to look like at the other end.”

And that's where the concern comes
in.

Merely substituting saturated fat for
the trans doesn't give the food more bad
fat altogether than before, but it doesn’t
make it a healthy choice either, Eckel
explains.

So the heart association is beginning a
major campaign to teach consumers about
the different fats and how to tell what
foods they're in.

How much fat is too much? Federal
guidelines say between 25 per cent and
35 per cent of total daily calories should
come from fats, but the bad fats should
make up only a fraction of that.

The heart association says less than
seven per cent of total calories should be
saturated fat — the average person living
in the US gets about 11 per cent now.
Trans fat should be less than one per cent
of calories, half today’s average.

A centrepiece of the heart campaign is
aweb-based calculator —www.american-
heart.org/facethefats — so consumers
don't have to do that math. AP

Source: Bangkok Post. May 14,2007: p. 05
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“7; %au%mﬁmqﬁ %'ﬂﬁnﬂuﬁwﬁm/ﬁ%‘ﬁ"\ depansadszing Serving (g) | TF (g/serving) SFA (g/serving) TFA (g/serving) Risk Group
1| Instant ginger powder beverage nelne /i nlan 5 0 0 0 No
2 | Non-dairy creamer nslne anin vialan 3 1 1 0 No
3 | Whipped topping mix nelng 4nim vialan 100 26 23 0 Risk
4 Coconut cream powder 477 1 nslng Anim “Vmaﬂ 30 9 4.5 1 High
5 | Instant red curry gas 1 nslng 41Am fialan 55 14 14 0 Risk
6 | Instant yellow curry gms 1 nslne A sinlan 55 17 14 0 Risk
7 | Instant green curry §ns 1 nslng 41fim yialan 55 14 13 0 Risk
8 | Coconut cream powder gA3ia nslng Arin vialan 30 11 11 0 Risk
9 | Coconut milk 17% fat nalne Srin vinlan 80 15 13 0 Risk
10 | Desiccated coconut nslng afip’ vinlan 30 19 0 0 No
11 | Desiccated coconut g3 1 n3lng Arin vialan 30 14 0 0 No
12 | Desiccated coconut §f3 2 n3lvne S vialan 30 13 0 0 No
13 | Coconut milk 15% fat nslng $nim ¥ialan 80 13 9 0 Risk
14 | Coconut cream powder 60 g nelna anrn vinlan 30 13 12 0 Risk
15 | Coconut cream §m3 3 A31 T3 ne nslne nrim vialan 80 16 15 0 Risk
16 | S.B.rod snack SANZITRNA g O Hn 41fin 15uiu 811 12 4 1.5 - -
17 | S.B.rod snack sadnalne waa 1 #m 4im Wl AN 12 3 15 - -
18 | S.B.rod snack s8@ MY e 1 Hn 41fin Aenlus 18 5 2 - -
19 | Dinopark saT#nd g O Hn 41fin GEMN 18 7 25 - -
20 | Black glutinous rice Apex products CO.,LTD EU USA au 100 3.40 0.63 0 No
21 | Redrice Apex products CO.,LTD fARLATIAL BDINY 100 2.97 0.67 0 No
22 | ualdududs InafamunIngidu ne 500 - - - -
23 | Rice cracker with flavour L’ﬂmiﬁﬁﬂauﬁ@ﬁl Al EU uAun 33 0 0 0 No
L2.4 Rice cracker without flavour L@ﬁiﬁﬁum%uﬁmﬁ' AR USA n‘jﬂqu 33 0 0 0 No

22




FrudayatFinalasiunsudluadniuieimsndsalngneganuuaa U Nan s 9T URR A1 ANSIUIY 28 LI )

=D

Tauans ol

=

d’ a ° v
TAADTUNNAR/ UL

Aepandalsuing Serving (g) | TF (g/serving) | SFA(g/serving) | TFA (g/serving) | Risk Group

25 | Rice cracker with seaweed L@@Iﬁﬂmﬁuﬁ@%? SRl EU upunan 33 0 0 0 No
26 | Rice cracker with flavour (fried) walfiadudans a1 USA ditju 30 8 35 0 No
27 | Sardines in tomato sauce 10a 3 flad arin Talsey sy - - - -

28 Refined palm olein oil 51@0 (Ummi‘m)ﬁﬁm (NUnTU) 13Ji:°uq 13.35 13 4 0 Risk
29 | Refined soybean ol '5%3@ (WUszmalne)anda (wvna) Talsey 13.35 14 2 0 No
30 | Refined sunflower oll ﬁﬁ@q (szwmelne)dnfin (W) Taiszy 13.35 14 15 0 No
31 | Refined corn oil éiﬁzgq (Uszwalne)anfia (o) Tadsey 13.35 14 2 0 No
32 | Refined coconut oil 5’@@ (Wszinalne)anin (i) Taiswyy 13.35 14 12 0 Risk
33 Refined canola oil éw@a <‘1Ji:mﬂim)ﬂ5ﬁﬁm (NuNTU) 134‘3514 13.35 15 10 0 Risk
34 | Refined camellia oil 5”@& Wsznalne)ania () Talszy 13.35 13 1.5 0 No
35 | Olive oil zﬁq@a (szmalne)dnin (wmmw) Tadsey 13.35 14 2 0 No
36 | Margarine, Zest 5’@@ (szinalne)andin () Talozy 13.50 8 5 0 Risk
37 | Margarine, Golden jade z‘iﬁ@a (Weziwnalne st (wuaw) Tadsey 13.50 8 3 0 No
38 | Shortening, Zest gold 5@@;@ (WUezinalne)ande (wwna) Talswy 13.50 8 5 0 Risk
39 | Shortening, Zest 51@;@ (Wezwnalneands (wunaw) Mim 13.50 8 5 0 Risk
40 | Shortening, Golden jade ﬁngq (Uszinalne)dndin (i) Talswy 13.50 8 5 0 Risk
41 | Shortening, Moonlight 5%3\1 (Uszmalne)dnda (Wungmw) Tadsey 13.50 8 5 0 Risk
42 | Shortening, Golden leaf ZSIWQG (Uszwnelne)anin (uvia) Talswy 13.50 8 5 0 Risk
43 | Shortening, ICF 5’1@0 (Uszmalne)andn (Wunaw) Tadsey 13.50 8 5 0 Risk
44 | Shortening, K-1 5?@& (Wszmalnenands (1) Talseyy 13.50 8 7 0 Risk
45 | Shortening, Doughfat 5’1@;@ (szinalne)dnin (wmmw) Tadseyy 13.50 8 5 0 Risk
46 | uwihinla s leflsand (nuiaw) s EU USA 55 3 2 0 No
47 L”wfiﬁmﬁﬁq waT el ssind (uunaw) e EU USA 55 4 2 0 No
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7 FanAniuan Fasouindnaindn demansatlszing | Serving (g) | TF (g/serving) | SFA(g/serving) | TFA(g/serving) | Risk Group
48 | dusumisaile st ladllsind (nunw) lnel EU USA 55 2.5 1 0 No
49 | @udumisgln et st il sind (Lvn) lnel EU USA 55 3 15 0 No
50 Léfulﬂﬂjﬁﬂﬂ TRl leing (umnT) lne EU USA 50 25 15 0 No
51 | dwlvgjidumniv T Ll s nd (umnw) lne) EU USA 50 2.5 1 0 No
52 | @ulunjsudn meTpuilsdllsind (v lnel EU USA 50 3 15 0 No
53 | T&nsauy (Export) wsTLeun L lsend (nunTw) lnel EU USA 50 0.5 0 0 No
54 | 8nsaln (Export) Tl lUsand () lnel EU USA 50 0.5 0 0 No
55 | 1&nsasaudnmeia (An) (Export) T st ldsAnd (vndw) lnel EU USA 45 0 0 0 No
56 | 419 "mﬁ:mwﬁ‘ waTauilsdldsand (i) lne EU USA 102 6 35 0 No
57 | dndads wsTinuviledllssng (umnmu) ne EU USA 102 5 35 0 No
58 | dndadinvenanuse et lsdldsand (uunw) lnel EU USA 100 5 3.5 0 No
59 | ddmantnmeia wsBeuit it lssnd (nunw) lnel EU USA 100 6 35 0 No
60 ﬁmmmﬁmm’é wsTeu et il ssnd () lnel EU USA 80 5 25 0 No
61 | dramunadaamanu wstauilafluedind (uunau) ngl EU USA 80 2 1 0 No
62 | dnTaunaung aTasiladllsdng (uvnaw) lne EU USA 80 3 1.5 0 No
63 | Frnmasadn sEeu Lt iUesng (nuns) lnel EU USA 80 6 2.5 0 No
64 | rheduduanld sBeu L ldsind (uunw) nel EU USA 50 45 4 0 Risk
65 | tuniamaes giami uaARNgeE 1R Asia EU uawsnn 250 9 4 0 Risk
66 | tnundawides gragil sadaninuan uaARNTRY Anfin Asia EU uansnn 250 8 4 0 Risk
67 | vnundamdes yietd gasa uanngaE 1A Asia EU uwawina 250 6 35 0 No
68 | thuniamdes giesit uauaiden waARNTeE AR Asia EU uawsnn 250 7 35 0 No
69 | Tumdmdes gLaTil NANI1AN LAARNTRE AN Asia EU wawinn 250 8 2 0 No
70 | tunfawdes gt uapmseelay | uaamnmes S Asia EU uwawsna 250 7 35 0 No
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Fesouinanaindgn d9ands | Serving TF SFA TFA Risk
Uszing (a) (g/serving) | (g/serving) | (g/serving) Group
71 Barbecue crispy pork nori seaweed flavoured ARANUNTINAIUNT A UDULNU Ing 25 1 0 0 No
72 | Barbecue crispy pork white sesame flavoured ARAIUNTINAINNT A.7DULNY Ine 25 25 0 0 No
73 | wyusuunflAreunseusalidawing aseeams AAANMNITNENMNT A VBUUAY na 25 1 0 - -
74 | wyuiuun AR LNIaUsAINTNT AsRaNS AAIUNTINANNNT A.ABUUAY Tne 25 25 0 - -
75 | wiyeuilgesa A918BUNIAATERA UATUYELUGIIA M9 A TEUUMY | QRAIVNIINEIVNT A.TBULMY e 22 05 0 - -
76 | myuuundiAceunsausaiwinin naee s AAANMNITUEIUNT . TRUUNY Tne 25 2 0 - -
77 | wyusinunAteunseusansyiian Aeeams HAANMNITUBINNG A TOUUY na 25 1.5 0 - -
78 | wiywinunfAceunseusa nnaaens ARATUNTINBNUNT A UBUUNY e 25 1.5 0 - -
79 | umnidaAn asuyd ARANNITHEINNT &, VDU ne 70 3 1 - -
80 | wwunifaide marili AAAMNITHEINNT & TAUUNY Tne 70 3 1 - -
81 | unanln sasiusndy agufnd Sudans anrin vialan® 50 15 3 0.24 No
82 @n% san A3l agNind audans ain fialan® 45 6 3 0.07 No
83 | sfudfansay msnlul 2UTLBAARNL IR Tna 30 5 2 0 No
84 | sudfanseu el 2IUNILRAARS IR Tn 30 9 3 0 No
85 | Tuiifm san99uTR mIwA AN WA anrie Tne Aenlulf 150 3 1.5 0 No
86 | Jeufism san9INTF MR Twinu TN WA Ain e Aenluf 150 1.5 0 0 No
87 | loAifn naamseiness moud A WA Arin Tne Aenluf 150 2 05 0 No
88 | TuAsm nanamseiues msua ninu TN 1A A Tne Aenlus 150 1.5 0 0 No
89 | lAfn nanamseiLes AswA adu A WA Arie Tne Aenlds 150 25 1 0 No
90 | TenAish manfunznig aewa TN 1A A Tne ealls 150 2 1 0 No
91 | TenAish uanfunzniig asuA lwinu AN WA Ain Tne Renlis 150 1.5 05 0 No
92 | Tenifm naNSTYoUMIng ATILNA I WA e ne Aemlelf 150 2 1 0 No
93 | Tenfife wansyoymng mead Twinu N WA i ng damlels 150 15 0 0 No
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Foufnfua FeaouAnanAingn dsmands | Serving TF SFA TFA Risk

szina (g} {glserving) | (giserving) | (giserving) Group
o4 | Tuififn neunalisn pruns Wi e Tng RanTls 160 2 0 o No
g5 | Tuidn uaunalisan arued Tvinu T ws Srim Tny Farluls 150 1.5 05 o No
96 | Tuifdn usuiindiued arud W w8 377 ne RamTuls 150 2 0 0 No
o7 | Tudin wasfinfiued soed ou T A Sim Ing Raalulf 150 1.5 0 0 No
08 | Tuifiin nandndiued Asod ahu T id $rim e RamTuly 150 15 0 0 No
08 | Tuifm usnalned sl I WA Sna Ine Baalalf 150 1.5 | 0 No
100 | Toififn losfusumin RussazuT s DoAniva N WA S o Ranllf 140 2 0 ] No
101 | sfrdmsiun safeninuan-uead romeefled rruials TN & e ng Faaldld 200 5 a5 0 No
102 | uuwiaisefled nead ol i e RanTuld 200 8 5 o Risk
103 | untlgauss sawanu wismefled avnd W WA {nim Ine Fanlllf 200 7 45 0 Risk
704 | ualyausia naugasaad? nssedlsd Rl G A [nw Tne famTelf 200 7 3 0 No
105 | walysuds s8Inl8 wiamedlsd pres T 1 dria e Baaluld 200 7 25 0 Mo
106 | wnlpausa saniud wimisedlsd neui TN T Sw oo FamllF 200 7 25 0 No
107 | wailysuds wisaTume nfusatewef wineadlsd arod T Wl Aiie na RenTuf 200 3 2 0 No
108 | uanljausts weeshume santud wosseflsd Ao I WS e Tne GealalF 200 2 1 0 No
109 | vamssaiune wiaeedlesd Arvad N WA 4w ne femluf 200 25 15 o No
110 | wurmhaue wogwedlsd Aol AN & [ ne Femlalf 200 o 0 0 Mo
111 | amiuT neeaume wiasedlsd rres CATRP il Tvie Bamlals 200 3 2 0 No
112 | unas S 4.3% Waesled neusd T 1A /e e Remlulf 200 ikl 7 0 Risk
113 | wnlpaurandaaiune sainli wissedlsd rres W 1R 3re e BamTalF 200 3 2 0 No
114 | wnlpusandeaiuug sawame mmsefled aned I LiE Sm Ine Remluf 200 25 15 ] Mo
115 | wnafon seanseiuedd arad T WA e Tno Reallf 200 0.5 0 0 No
116 | wunfun madudzsm mrued 3 WA R Tnu RapTlF 200 1 0.5 0 NG
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7 FURARNAUN AR UNKNAR/ANLTN LEGLREN Serving TF SFA TFA Risk
Uszina (9) (g/serving) (g/serving) | (g/serving) Group

17 | usifsen sadu Aonud A WA Anie vy Aenluf 200 0.5 0 0 No
118 | wnnfsen sasnseiuass newalwiiy T WA e e Aenlus 120 - - - -

119 | usifsen sadu mamAlwiiu AN WA e Tne Aenluf 120 - - - -

120 | wnifsen sanaliisan mowdlnitu T WA e Tne Aenlds 120 - - - -

121 | wnifzen saugiuess aowalwiiy TN WA A ne Renluls 120 - - - -

122 | unfzen mewdlniy W WA Arie Tne Aenlus 120 - - - -

123 | dutlfmeanseutilaudundn (reunals) auia 17 niu wafd ganes fad aarin 17 6 2.5 0 No
124 | dudFamannsautiausundn (nsunals) 2w 38 niu wafa yanes fad arin NG 38 13 6 0 Risk
125 | dudfmaansautiausuen (mamals) auim 70 nFu wefa ganes {ed A1in 35 12 5 0 Risk
126 | dudfamasnseusiaudunen (nswnals) auin 100 nFu weda ganes {ad A1fin a7 30 10 4.5 0 Risk
127 | dudfmennseuatinuiuiay (aewmaln) 1unm 17 niu wefd ganas fad Anrin 17 6 2.5 0 No
128 | fudfmeanseutiiaunuGay (nmaln) 1uia 95 niu wedd geines {ad aarin 30 10 4.5 0 Risk
129 | dudfmeansausiaudumvdn nauydnuenzvd @euwnaln) aum 17 niu wefa ganes fed A1iin Wartud 17 6 2.5 0 No
130 | duslfanaansauatiauduven nduydnnenzsd (mmaln) auin 70 n¥y wada ganas fad aarin 35 12 5 0 Risk
131 | dulFaneanseuatinucuvdn nduydauenzyd (@sunaln) 2w 100 n¥u wesa ganes fad A1in 35 12 5 0 Risk
132 | dudfmesnseustauiuiay saamsagiu (munaln) aunm 17 niu wedA ganes fad aars SHE 17 6 2.5 0 No
133 | dudfmennseuatinuiuiay saawsragilu (Aswmaln) 2uia 70 niu wefd ganes fad aarin 35 12 5 0 Risk
134 | SudfmannsaustinuiuBay saavisagiu (nmaln) suie 95 niu wefd ganes fad aanin 30 10 45 0 Risk
135 | dudfmannsevatinuiuiEay sadramse (neunals) auie 17 nu wefd ganes Had aarn GRMN 17 6 25 0 No
136 | WudfmannsauatinuiuiEay sadramdie (neumala) aune 70 niu weda ganes §ad A1in 35 12 6 0 Risk
137 | dudfmesnsaustinuiuiay sadhawmse (nunaln) aunm 95 niu wefd ganes fad arin 30 10 5 0 Risk
138 | SudFmenansaustiaudundn sariannauld (meunaln) auim 17 n¥u wedd ganes Had aarin Windin 17 5 25 0 No
139 | dudlfmannsauatinunuven satiannawla (Rewals) auas 70 n¥u \wefd ganes {ad aarin 35 11 5 0 Risk
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Ugzine (9) (g/serving) | (g/serving) | (g/serving) Group
140 | fulfmeanseuatiauiundn saannauln (Asmaln) 2ura 100 nix wadA genes fad Arin 35 11 5 0 Risk
141 | Sudfmasnsevmiiaudunen nauLsAY (rsnaln) auie 17 ndu wasa ganas fHed afn ga9ng 17 6 2.5 0 No
142 | SudSmasnsavatialauign nauunsiae (nswnals) auia 38 niu wasa ganas fad Ain 38 13 4 0 Risk
143 | fulfmesnseusiaudumdn nduuniiae (nsumaln) 2uia 70 nin wefd gained fad A1in 35 12 5 0 Risk
144 | udfmannseuafiauduen nauLFOAY (namaln) 2w 100 N3 weda ganes Hed anfn 35 12 5 0 Risk
3 Al
145 | SudfmesnsauadauiuBay nduunidan (Asmaln) 10a 17 nix wasa ganes fad ain Windin 17 6 3 0 No
146 | FudlfmesanseuatiauauEey naLUNTUAY (Remaln) aunm 95 niu wafd ganes fad Arin 30 11 5 0 Risk
147 | sudSmasnsavafiauauvegn naualldda (nsmaln) awia 17 niu waesa ganed Aad 4in 17 5 25 0 No
148 | fulfmeanseusiiauduudn ndualldTa (rsmaln) 2u1n 100 niu wefd ganed {ad A1in 35 11 5 0 Risk
150 | surlFanesnsevsiiawinuGau nauteasueudt1nf (nsmaln) 1un 70 nix wafa ganas fad Aarin Fanluls 35 11 5 0 Risk
151 | SulfmesnsevafiauduFoy nduteasduaudeaf (nmaln) 11n 95 N wafd ganes fad Aarin 30 10 4.5 0 Risk
152 | sudfausineanseuatiauaumdn wmaln saesiurediad 2um 17 n3d wafd genes fad Aarin 17 6 2.5 0 No
153 | ffudfaudmennsautiiawiundn waln saiasiusaacsa 911 65 nin wafd ganed Had 1in 30 10 4.5 0 Risk
154 | sdudfaufimennsautiiaudundn maln saiuesiusoana 1141 90 N¥N wafa ganes fad Arin LE 30 10 4.5 0 Risk
155 | dudfusineansauaiiauduGay wnaln santlnzand aunm 17 niu wafd ganas fad Aarin 17 6 2.5 0 No
156 | sfudSawineansauaiausiuiay waln sanilnzeni wuin 65 niu wafd ganes #{nd 4in 30 10 4.5 0 Risk
157 | fuslfauimennsavafiauduiay wals santlnzand auna 90 niu wefa gamnes fad 4rin 30 10 4.5 0 Risk
158 | Surlfawimeansauafiaudundn wals safinansenziou aunm 17 nin wada ganed {ad Aarin a9 17 6 2.5 0 No
159 | fudFawinaansautiausiuvdn mals sainansznzian 1u0m 65 N3 weda ganes fad Aarin 30 10 4.5 0 Risk
160 | furdSwimennseuaiauwdundn maln safiuAnsznzian 1un 90 nin wafa ganes fad Arin 30 10 4.5 0 Risk
161 | Tulfauimennsausiiauduiay sanunadn (nmaln) 1u1a 60 3 wesa ganes fad a1in 30 9 4 0 Risk
162 | shuelSaudmannsavatauauin nauduidanisn (namaln) auna 17 niu wafd ganes fad Aarin ARt ud 17 45 2 0 No
163 | fulfwmennsauriiauduvdn nduduiidanifa (menaln) 2uia 70 niy wasa ganes fed anin 35 10 3.5 0 No
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# Faudniun Fasnufindnaindga Aeaands Serving TF SFA TFA Risk
szina (9) (g/serving) | (g/serving) | (g/serving) Group

164 | fhuslfauimennseLTtinudumen naududisanfa (mewmals) aunm 95 niu wefa ganed Hnd a1fin 32 9 35 0 No
165 | sfunauvennseuipBoLILEANTINA (A91NTH) 111A 20 N3N wefd ganaf fad 411in 20 3.5 2 0 No
166 | HUNANNOANIDLLAADLILEIATITINA (mmﬂﬁé) WU 45 NFH wesa ganas fnd 31iin AepTals 30 55 2.5 0 No
167 | sfunauvennseuipdoLiEA LA (M) 1118 150 N5y wesA ganes Had $11in 30 5.5 2.5 0 No
168 | TUNANTBANIELLARELILEANINANAUN It (miﬂﬂﬁé) IuA 20 NS Wwesa gyanes {nd afin LN 20 35 15 0 No
169 | TunANMEANIALLARBLILEANTINATAATBIUATS (ATILINR) TR 20 NEN wesa ganad fad a1rin 20 4.5 2 0 No
170 | dunasmennsatiARELILEANTNATAAIBINATS (ATLNTR) TUNA 45 N3N wefa ganad fad arin a1 30 7 3 0 No
171 | aunaunsaundeusafeninuen (nuanila) aun 22 niu wesd gaines fad S1rin 22 2 15 0 No
172 | puneunsauipdeusadeninuan (Auanila) auia 36 niu wesa ganes fad $11in Windln 36 35 2 0 No
173 | auneunseudeusadonlnuanuazsaansaiued uandlafing auin 18 niy wefd ganes f{nd afin 18 15 1 0 No
174 Gﬁmmm‘jﬂu@mmmm@mmu (rlnlas) 1m 67.2 niu wefa ganaf fad a1in WarTud 33.6 8 3.5 0 No
175 %ﬁqu@m@ﬂu@unSQUE@ﬂaund@m (mnlnlay) 217m 16.8 N5 wefA ganes fad ain 16.8 4 2 0 No
176 %ﬁwﬂmjﬂu@um@mmﬁu% (ms1lalaz) 211 67.2 nFu wefA ganes fnd 311n 33.6 7 3.5 0 No
177 | drovendijuennseusanefiia (nnlalex) 1mna 16.8 ni wefd ganes {nd 41fin GRAIN 16.8 3.5 15 0 No
178 ﬁ?’]fm@mﬂﬂu@mmmmiw%ﬁ (n1lnloy) 2um 84 N3 wesa ganas fnd 411in 42 7 3.5 0 No
179 “ﬁﬁfm@m‘jﬂu@mmmmmmnﬁﬂmuLuﬂ (m3lnlae) 2uim 67.2 N3N wesa ganad fad 21rin 34 7 3 0 No
180 | XO coffee g 015 @ (Usznelng) aarin @'ﬂ;u a7 35 0 0 - -
181 | XO butter caramel g 815 3 (Uszinalne) 41rim wanWsn1 s 35 0 0 - -
182 | XO lemon iced tea g 9151 (Usznalna) anfn WY W 35 0 0 - -
183 | X-cite/could 9 strawberry g 915 @ (Uszinelng) a1rin IARINA 35 0 0 - -
184 | X-cite/could 9 orange &l a5 & (Uszwmelne) arim IFvdu 3.5 0 0 - -
185 | X-cite blueberry 4 21§ 3 (Usznalne) arfa | inmd deans 4.0 0 - - -
186 | Lush/could 9 chocolate g 815 (Uszwmalng) 4 WLae 35 0 0 - -

i
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7 Fouansiut Faaouiinarnind deaantalszinA Serving (g) | TF(g/serving) | SFA{g/serving) | TFA (g/serving) | Risk Group
187 | Lush carame! g a3 1 (Ustinalne) 4im 28 0 0 0 No
188 | Lush raspberry y 87§ 3 (Uszalng) Snin 35 0 - - .
189 | Dynamite choco-mint g 27§ 3 (Usznaln) S1ia dhiu 45 0 0 - -
190 | Dynamite choco-orange g a7 3 (Uzznalne) Sarim 45 0 - - -
191 | Dynamite choco-strawberry g 81f 4 (Urznalog) Srim N 45 0 i - =
192 | Dynamite toob tuub g 877 3 (Uszmalve) Shiim 35 0 0 0 .
193 | Dynamite chews mint g 277 3 (Uszmelng) S7fia e 8.1 0 o - -
194 | Nips peanut g 219 3 (Uszelne) S1im 13 4 1 . -
195 | Lausanne milk cream g 82 1 (Yszmalng) SHm AL 30 8 25 - -

| 106 | Rolier coaster smoked g 017 3 (Uszmalne) Sim 30 ] 3.5 - -
197 | Magic plain g 877 3 (Uszmalve) Sarim e all] 30 7 45 - N
198 | Magic peanut butter gy 81§ 3 (Urzmalng) Sim 40 1 5 - -
199 | Magic cheese g 81f 1 (Uszalne) Snrim Tawiu 40 11 5 - -
200 | Magic butter coconul g 27§ 3 (szmalve) Saria 30 7 45 : -
201 | Fun-O chocolate cream gy 81f 3 (sznalne) Saim i 42 g 35 - -
EZ Fun-O custard cream g 81§ 3 (Uszmalve) 41n 63 14 5 - -
203 | Fun-O milk cream g 819 3 (Uszmalny) Afin dpana &0 12 5 = -
204 | Cream-O white shell chocolate g 91§ 3 (Uszinalny) fin 42 9 35 - -
205 | Cream-O white shell milk g anf 3 (sznalng) Safim 60 12 5 . -
206 | Cream-O extra chocolate cream gy 97 3 (Uszinalng) S7a wuade 16 4 15 - -
207 | Cream-O vanila y 01§ 7 (sznrlng) daia /0 9 35 - .
208 | Cream-O chocolate y 21§ 1 (Uszinnlng) $1ia 41 9 3 - -




FrudeyaFannlaiunsudlundadusionmsidisalaensdsiuusaunnainlssnurdnemsiiuau 28 uis (da)

17; %@N%mﬁm% %aﬂmuﬁuﬁm/ﬁnﬁ'\ depandslszina Serving (g) | TF(g/serving) | SFA(g/serving) | TFA (g/serving) | Risk Group
209 uwi‘iﬁ'dzﬁﬁﬁ@gﬂ a18 9410 (m9nand) awnsddaglglusin-an 100 18 6.7 - -
210 uwﬁﬁﬂém’%@gﬂ g8 sadiuen (Rsand) amsddaglglusin-an Ine 100 22.3 7.2 - -
211 gzﬁwﬁmaﬁaﬁm‘%gﬂ saln (manlan Tan) awnsddaglgluein-an 100 5.9 1.7 - -
212 Lﬁwﬁmﬁqzﬁﬁ@gﬂ sawda (manlaq Taa) awnsddaglgluin-an 100 6.1 1.7 - -
213 Lﬁwﬁlmmﬁdzﬁﬁ@gﬂ saduen (Aalon T19) | ewnsdndagiglmeln-an &enluls 100 6.3 1.9 - -
214 | uzniifisdniag sald (sl o) awnsddaglgluein-an 100 14 7 - -
215 umﬁﬁazﬁ%%gﬂ saiile (manlon Tan) g daglgluein-an 100 23.7 10.4 - -
216 utzm‘jﬁlmﬁm%gﬂ sasiusin (manlan Toq) amsdFaglglusin-an NALTE 100 14 6 - -
217 | vzwiifvddagy saia (ms1l0a 1) amnsddaglglnein-an 100 20.2 5.8 - -
218 | Aamda win gladleuiln aaria (mnaw) 24 4.5 1.5 0 No
219 | gmsoiwed A0 g‘lﬁmﬁﬂu‘@m [NA (NUAT) USA 24 45 15 0 No
220 | Ellse layer cake raspberry QT?Lﬁﬂuﬂm 1A (WD) 17 2 0 0 No
221 | Ellse layer cake chocolate %Iiéﬂuﬂm RYA (NUNT) 17 3 1 0 No
222 | Elise layer cake strawberry gladleufln Saria (aw) GO VAt 17 3 1 0 No
223 | Elise layer cake vanilla gladeuwiln A1in (o) 17 3 1 0 No
224 | Gussen milk wafer g‘m’ﬁw@m A (NIT) 30 7 1.5 0.5 No
225 | Gussen chocolate wafer Q‘Eséﬂuﬂm AR (NIANT) BRAATIAL 30 7 15 0.5 No
226 | Gussen milk&chocolate wafer glaauiln a1 (umnaw) 30 7 15 0.5 No
227 | Gussen lemon wafer %I?Lﬁﬂuﬂﬂ 1R (MU1T) 33 7 2 1 Risk
228 | Creco chocolate wafer q‘ﬁsﬁjauiﬂm 1A (NIT) Aadtud 30 6 1.5 1 Risk
229 | Creco milk wafer gladawin a2ria (W) 30 6 1.5 1 Risk
230 | Lingam's chilli sauce 2115 150 §8./250 NA. | Work-rite international.,CO.LTD. - 15 0 0 0 No
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w ar o = = s ' .
gﬂuﬁmgmﬁmm‘huuﬂe’lufﬂuﬂaﬁnmﬂﬂﬂmmﬁ'\ﬂﬂaEfmeﬁauuuﬂﬂumm'mTﬂawnaﬁmm-ﬁﬂmu 28 w4 (A|)

7 Feuaniun Famauinaniug dwwansalszine | Serving (g) | TF(g/serving) | SFA(giserving) | TFA (giserving) | Risk Group
231 | uswiifedrdag TnesaTinuiind EU USA 45 9 4 0 Risk
232 | vzwilfednGag numsaTiawiind Asia Auslralia B0 15 8 0 Risk
233 | e sl waiiad $7im e 10 81 - - -
234 | wede arweud \aTAd S7im ng 10 82.50 - . -
235 | naiuln lagamnnis T 10 0.3 0.015 - -
236 | duriuieeusic gt (1992) dnifm EU USA Japan 55 0 0 0 No
237 | unauwis gilleusTyT (1992) S1rim EU USA Japan 55 0 0 0 No
238 | nmefasnldnTnianinuss 18 wind yad Saa Tne 110 25 15 0 Risk
239 | Instant cup noodles TRMY Fulnsgramnisusuis s WALIA 70 13 6 0 Risk
240 | Instant cup noodles saTHad Fulnegmawnssuammis Sin LALIAT 70 13 6 0 Risk
241 | Instant cup noodles sasNEn Nulnsgrawnssuaing $1im UALAT 70 14 7 0 Risk
242 | Instant cup noodles SIS ulnegmamnssuamz 4ain WAUIAN 70 15 7 o Risk
243 | inadnuaziinsaus guinwu Hrddudastes 31ie e 15 7 05 0 No
244 | Non Dairy creamer wWiE W aul@uan e Auauy umads B 1.5 15 0 No
245 | nallfan (uenia usau A anla &) anewind 1 Tnn = = = - -
246 | uratnAAN anedind S T - < - - -
247 | nediea MWHRINTHEWEID AR USA wAua EU 30 18 16 0 Risk
248 | n=finsziles 17% lusku WIHREIRTNENEIT SR saawmman M1 80 14 10 0 Risk
248 | Rice snack Tas wis W Sarim wruten Bulatide 35 49 1.2 0 No

W e =
Wil dfeda anny

WM © wineie dszme Guauny weds ang 817 geens 1idu Barues fesna Bude fulathTe ARLTud

High Wi HARAUSTE TFA > 0.7 g/serving UaY SFA+TFA > 4 giserving

Risk #uAET HRAATUSTN TFA > 0.7 g/serving Wea SFA+TFA > 4 giserving
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smmié’mmg'ummsﬁ%i’mﬁw’luﬂimﬁmu%’gaLu‘%mmuﬁfs']m‘ﬁ'ﬂﬂun’mﬁmisﬂﬁq%u,awa'amﬁﬂmmnn’lsu%‘inﬂmmfiﬁﬁnsmlmﬁ’u SFA uas TFA

1

2

3

TFA > 0.7 g/serving
uaz SFA + TFA > 4 g/serving

TFA > 0.7 g /serving

SFA + TFA > 4 g/serving

TFA < 0.7 g/serving
uaz SFA + TFA < 4 g/serving

Meat & meat products

Sausages and luncheon meats

Meat, beef, ground, 20.8-22% fat
Poultry, chicken, broiler
Sausages and luncheon meats

Poultry, turkey, burger or ground

Fats & oils

Fats and oils, shortening
Fats and oils, spread

Fats and oils, margarine
Fats and oils, shortening
Fats and oils, spread

Fats and oils, margarine

Fats and oils, lard

Fats and oils, margarine

Fats and oils, mayonnaise

Fats and oils, salad dressing, French & Italian
Fats and oils, vegetable oil

Dairy & milk products

Fats and oils, spread

Dairy products, cheese food

Dairy products, milk
Sweets, frozen desserts, ice cream

Dairy products, milk
Dairy products, yogurt

Bakery products

Cake

Cheese cake
Cookies 18 - 28% fat
Crackers, cheese
Doughnuts, cake-type

Biscuits

Cookies with cream filling
Crackers

Danish pastry
Doughnuts

Muffins

Doughnuts
Breakfast cereal, ready-to-eat

Baked products, bread
Baked products, rolls

Snack, Soup & French-fried

Snacks, popcorn, oil-popped
Snacks, potato chips
Soups, bouillon cubes

Popcorn, microwave-popped
Snacks, potato chips
Fast foods, potatoes, french-fried

Soups, bouillon cubes

Snacks, potato chips

Soups, bouillon cubes

Sweets, candies, milk chocolate
Sweets, frostings

Fast foods, potatoes, french-fried
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nanmsaanguansndamheluanninglsdmuanudsdumaiialsamlauazuaanaanainnisuslnaaimsiansalasiu SFA uas TFA ()

1

2

3

TFA > 0.7 g/serving
uaz SFA + TFA > 4 g/serving

TFA > 0.7 g /serving

SFA + TFA > 4 g/serving

TFA < 0.7 g/serving
uaz SFA + TFA < 4 g/serving

Meat products

Lamp/mutton Beef Beef
Sausages Lamp/mutton Lamp/mutton
Pork Pork
Duck Flesh and skin Chicken
Sausages Reindeer
Turkey
Duck roasted
Sausages
Fats & Oils

Soft margarine

Hard margarine

Butter

Frying fats

Cooking and Baking fat

Soft margarine
Low fat spreads
Cooking and Baking fat

Soft margarine

Hard margarine

Butter

Frying fats

Cooking and Baking fat

Soft margarine
Low fat spreads
Cooking and Baking fat

Dairy &

milk products

Milk

Cheese-like veg

Margarine cheese

Ice-cream (wafer, veg fat, hard, cone)

Ice-cream
Ice-cream, veg fat

Milk

Cheese

Ice-cream (milk fat, vanilla, chocolate,
soft, biscuits, dairy, non dairy)

Milk
Unripe cheese
Ice-cream, fruit
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s ' =i g v = o = == o '
uan1sanngnasRdmingluannmelslaw amuiAsdlumaiialsaidlauazuaamdanannsuilnaamsidnsalud SFA uas TFA (fg)

1 2 3
TFA > 0.7 g/serving . i TFA < 0.7 g/serving
waz SFA + TFA > 4 g/serving TEA>0.7'g feanving SFA + TFA > 4 giserving us: SFA + TFA < 4 g/serving
Cookies and biscuits

Biscuit, digestive (lceland)
Dutch short bread (Netherlands)
Cookies (Sweden)

Digestive (Sweden)

Cream filled biscuits (UK)

Coackie with chocolate (Belgium)
Spiced cookies (Belgium)

Klejner (fried cookies) (Denmark)
Biscuit, sweet (Denmark)

Filled biscuits (Finland)

Plain sweet biscuits (Finland)
Biscuits/choc (France)

Butter cookies/choc/cream (Germany)
Cookies (Germany)

White cookies/marg (Greece)
Cookies with eggs (Greece)
Cookies (lceland)

Cookies, biscuits (ltaly)

Cookies with butter (Netherlands)
Maryland cookies (Norway)
Biscuits wheat marie (Norway)
Biscuits, thin (Portugal)

Cookie deer(s) tongue (Portugal)
Biscuits sandwich, Cookies (Spain)
Cream/ wafer biscuits (UK)

Cake and sweet pastry

Pastry puff, bake/B (France)
Cake, mixture (Germany)
Cruller, deep-fried (lceland)
Danish pastry (Norway)
Cakes (Spain)

Pie, fruit (Sweden)

Cake, Fruit pie (Belgium)
Cream pastry (Denmark)
Pastry, all types (Denmark)
Fatty cake, Swiss roll (Finland)
Gaufrette (France)

Cake with almonds (Germany)




uamsannguatnsndamhelugnninglsdmuanadaddunisiialsaialauazvaanizanainmsuiinaaimsiinsslasiu SFA uas TFA (sia)

1 2

3

TFA > 0.7 g/serving . .
un= SFA + TFA > 4 g/serving TFA > 0.7 g /serving SFA + TFA > 4 g/serving

TFA < 0.7 g/serving
uaz SFA + TFA < 4 g/serving

Cake and sweet pastry

Pastries, Coffee cake (Greece)

Danish pastry (Iceland)

Plum cake, Krapfen (ltaly)

Almond past cake, Apple cake (Netherlands)
Christmas cake (Norway)

Marble cake chocolate, Rice cake (Portugal)
Magdalenas (Spain)

Sponge cake (Sweden)

Teacakes, Scones (UK)

Croissants
France, Italy Belgium, UK, Spain, Portugal, Iceland
Greece Denmark, Finland, France, Netherlands
Doughnuts
| | Finland, Iceland | Denmark, Greece, Portugal, Spain, Sweden, UK
Bread

Brown (Belgium)

White (Denmark)

Wheat with oil, Wholemeal (France)
Whole grain sunflower, Whole grain (Germany)
Pita for souvlaki (Greece)

White for sandwich (Greece)
Wholemeal (Iceland)

Wheat, Wheat with oil (Italy)
Wheat (Netherlands)

Kneipp, (Fiberkneipp Norway)
Wheat (Spain)

Whole meal rye + wheat (Sweden)
White (Sweden)

White sliced (UK)
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namsdananasisminglulssndlngmuanudsdumaislsaiilauazwaaniden Tagldidayanisuiinarasdninnu

. £ 6 o
ATUESNFTHNITRETIWITURSE WA Tﬂ‘iﬂn’]‘a‘ﬂ']‘i"]qn"!’i‘u“ﬂﬂF!‘EI"IH"I‘E‘]I‘EJ\‘Iﬁ‘iﬂ‘n‘EI W.FA.2549 (ﬁ‘lﬂﬁﬂﬁ‘]uuﬂﬁlﬂ'ﬂﬂ‘ﬂu‘lﬂﬂﬂ g97.5)

Serving (g) Serving (g) Serving (g)
Products Risk group Risk group Risk group
Thai FDA Median 97.5 Percentile
Meat products
- Beef 55 No 30 No 60 No
- Fried chicken, well-known 55 Risk 30 No 60 Risk
- Fried chicken, street vendor 55 No 30 No 60 Risk
Fats and ails
- Margarine, Flora 15 No 12 No 28 Risk
- Margarine, Snow 15 Risk 12 No 28 High
- Margarine, Meadow Lea (2006) 15 Risk 12 Risk 28 High
- Margarine, Best Food 15 Risk 12 Risk 28 Risk
- Margarine, Aro 15 Risk 12 Risk 28 Risk
- Margarine, Golden Leaf
- Butter cake (20% margaring) BO Risk 47 Risk a4 Risk
- Margarine, Imperial (2008) 15 Risk 12 Risk 28 Risk
- Margarine, Olympic
- Butter cookie (20% margarine) 30 No 26 No 52 Risk
- Margarine, Pooled 15 Risk 12 Risk 28 Risk
= Margarine, Puff-pastry
- Danish pastry (25% margarine) 55 Risk 60 Risk 120 High
- Margaring, Heads and Tails 15 Risk 12 Risk 28 Risk
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uanmsaanguanmnsimhelulssialnamuanudasdumsiialsaidlauazuaanidan Inglddayanisusinarasdrineu

ANZNITUNITAIUNTUALZEN LAL LAFINNI9E199aN1sLSINARI WS IRIALINE W.A.2549 (Adsagruuasidafidulnas 97.5) (da)

Serving (g) Serving (g) Serving (g)
Risk group Risk group Risk group
Products Thai FDA Median 97.5 Percentile
Fats and oils
- Margarine, Imperials (2007) 15 No 12 No 28 Risk
- Margarine, Samson 15 Risk 12 Risk 28 Risk
- Margarine, Puff Topp 15 Risk 12 Risk 28 Risk
- Margarine, Meadow Lea (2007) 15 No 13 No 26 No
- Margarine, Mother's choice 15 No 13 No 26 High
- Shortening, Pooled
- Biscuits (20% shortening) 30 Risk 20 No 60 Risk
- Butter, Pooled 15 Risk 12 Risk 24 Risk
- Doughnut oil, Pooled
- Doughnut (20% oil) 55 High 48 High 96 High
- Coffee creamer, Mild & Creamy 3 No 3 No 9 Risk
- Coffee creamer, Krematop 3 No 3 No 9 No
Milk and dairy products
- Milk, Pooled 200 Risk 200 Risk 600 Risk
Bakery products
- Butter cookies, well-known 30 Risk 26 Risk 52 Risk
- Buytter cookies, super store 30 Risk 26 Risk 52 Risk
- Butter cookies, street vendor 30 Risk 26 Risk 52 Risk
- Butter cake, well-known 80 Risk 47 Risk 94 Risk
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AMZNTTNNITRIVNTHALEN BAE TATINISAITIANsLSLNAR WS IRIAN NS W.A.2549 (d’lﬁﬁﬂgmuamﬂ@éﬁu%ﬁﬁ 97.5) (@)

Serving (g) Serving (g) Serving (g)
Products Risk group Risk group Risk group
Thai FDA Median 97.5 Percentile

Butter cake, super store 80 Risk 47 Risk 94 Risk
Butter cake, street vendor. 80 Risk 47 Risk 94 Risk
Puff pastry, well-known 55 Risk 60 Risk 120 High
Puff pastry, super store 55 Risk 60 Risk 120 High
Puff pastry, street vendor 55 High 60 High 120 High
Sandwich bread, well-known 50 No 30 No 90 Risk
Sandwich bread, super store 50 No 30 No 90 No

Sandwich bread, street vendor 50 No 30 No 90 Risk
Sausage bun, well-known 50 No 121 Risk 363 Risk
Sausage bun, super store 50 No 121 Risk 363 Risk
Sausage bun, street vendor 50 No 121 Risk 363 Risk
Yeast doughnut, well-known 55 High 48 High 96 High
Yeast doughnut, super store 55 Risk 48 No 96 High
Yeast doughnut, street vendor 55 High 48 Risk 96 High
Cake doughnut, well-known 55 High 48 High 96 High
Cake doughnut, street vendor 55 Risk 48 No 96 Risk
Toasted with butter and sugar, well-known 50 Risk 30 No 90 Risk
Toasted with butter and sugar, street vendor 50 Risk 30 Risk 90 Risk
Rotee 85 Risk 57 Risk 114 Risk
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uansannguamsiaminglutlssmalnamuanudasdumsiialsaiilauazusanidan Inglidayanisusinarasdiinau

ANENSTNNITRIUNISHAZE BAT TASINNSA152aNIsUS AR IMNsTRIAN NG W.A.2549 (msfl’ﬁﬂgﬁummﬂ'a%t%uiméﬁ 97.5) (fi|)

Serving (g) Serving (g) Serving (g)
Products Risk group Risk group Risk group
Thai FDA Median 97.5 Percentile
- Patonggo 55 Risk 36 Risk 108 Risk
- Pie crust mix, Betty crocker 20 No 20 No 20 No
- Potato chips, Lorenz 30 No 17 No 34 No
- Potato chips, Sizzlers 30 No 17 No 34 No
- Cake Chocottone, Bauducco 80 Risk 40 No 80 Risk
- Biscuits, Kisco 30 No 20 No 60 No
- Layer cake, Euro 55 Risk 47 No 94 High
- Almond cracker, New Well 30 No 20 No 60 No
- Sandwich cookies, Oreo 30 No 20 No 60 Risk
- Butter cookies, Imperial 30 No 26 No 52 Risk
- Bread stick 30 No 40 No 80 Risk
- Cookies 30 No 26 No 52 No
- Milk wafer, Gussen 30 No 12 No 36 No
- Chocolate wafer, Gussen 30 No 12 No 36 No
- Milk & chocolate wafer, Gussen 30 No 12 No 36 No
- Lemon wafer, Gussen 30 Risk 12 No 36 Risk
- Chocolate wafer, Creco 30 Risk 12 No 36 Risk
- Milk wafer, Creco 30 Risk 12 No 36 Risk

High ¥185e BARADIITE TFA > 0.7 g/serving Wwaz SFA+TFA > 4 g/serving

Risk w8 ARG TFA > 0.7 g/serving 1138 SFA+TFA > 4 g/serving
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No uangie NARAINN TFA < 0.7 g/serving kaz SFA+TFA < 4 g/serving
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