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7.1 Introduction

The need to reduce saturated fat levels in food and the different ways
of doing this are among the most important issues facing the food
industry. Reducing saturated fats in foods reviews the sources and
effects of saturated fats in food and the ways in which the food
industry can effectively reduce saturates.Part one covers the functional
and nutritional aspects of saturated fats in foods, with chapters
covering sources of dietary saturated fats, their functional attributes
and the health issues associated with saturated fatty acids. Part two
focuses on reducing saturated fats through



