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Trans fatty acids (TFAs) have been used for many years to impart
desirable physical characteristics to fats and fat blends used in food
manufacturing. However, clinical trials and epidemiological studies
conducted over the last thirty years have shown that TFAs can increase
"bad" cholesterol levels in the blood while reducing "good" cholesterol.
Accordingly, they are also linked with increased risks of coronary heart
disease, thrombosis and strokes. For this reason, the food industry has
been obliged to find alternatives to TFAs, thus enabling it to meet the
presumed consumer demand for



