Results of Health Canada’s Trans Fat Monitoring
Greases Wheelsfor Regulatory Reforms

OTTAWA (July 21, 2008)- Bill Jeffery, National Coordinator of the Centre for Science in the Public Interest made
the following comment on the results of Health Canada’ s trans fat monitoring program, released today.

Under the glare of media and government scrutiny, more chain-restaurants and food manufacturers are
giving the bunt s rush to artery-clogging trans fats. Thistrend is encouraging if the fewer than 300 foods
sampled accurately reflect the tens of thousands marketed by Canada’ s approximately 70,000 restaur ant
outlets and manufacturing plants. (Lab tests commissioned in recent years by major Canadian media outlets
showed that fat levels sometimes varied significantly from levels claimed by restaurant chains, and varied
from outlet to outlet within the same restaurant chain.)

Forty-six products surveyed remain stubbornly high in trans fat, including many brands of margarine and
donuts. For instance, the oil in the Dunkin’ Donuts Chocolate Glazed Donut tested was 56% trans fat, more
than 11times the maximum level of transfat set by the Federal Trans Fat Task Force. Nearly half of soft tub
margarines and shortenings failed to meet the Task Force limits. Where reformulations were made, most
companies managed to reduce both trans and saturated fat levels by substituting more healthful
polyunsaturated and monounsaturated fats for both “ bad” fats, confounding grim predictions of some
opponents to reform.

It istime for Minister of Health Tony Clement to get to work drafting binding regulations to rid manufactured
and restaurant foods of trans-fat laden partially hydrogenated vegetable oil and more provinces follow the
lead of Calgary, British Columbia and Alberta with commitments to rid industrial trans fat from restaurant
fare. Evidently, some food companies need the threat of legal sanctions to motivate them to take serioudly the
heart health of their customers.
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For moreinformation, call: Bill Jeffery, National Coordinator of CSPI at 613-244-7337.

Noteto editors: Bill Jeffery is one of 23 members of the Trans Fat Task Force. While the Task Force
report was unanimous, this statement does not necessarily reflect the views of all members. Last year, Health
Canada estimated that average Canadian’ sintake of trans fat remained two-and-a-haf times the level the World
Health Organization considers safe, an intake level that US Food and Drug Administration figures suggest would
lead to upwards of 2,700 heart attacks deaths annually in Canada.
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