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A Study on Contents of Trans Fatty Acids in Foods Served
at University Dorimitory and Their Consumption

Won, Jong-Suk - Ahn, Myung-Soo
Department of Food and Nutrition, Sungshin Women’s University

ABSTRACT

Trans fatty acids are formed during processings of oils such as refining, hydrogenation
and heat treatment at high temperature. Recently, interesting on whether trans fatty acids
involve in development of atherosclerosis and cancer are getting more attentions.

This study was to investigate contents of frans fatty acids in food served at domitories
of a women's university in Seoul and also amount of the trans fatty acids consumed by
the students. Food items were divided into five groups. Their contents of the trans fatty
acids were, in the order of decreasing, 1.27% for cookies and cakes, 1.23% for fried foods,
0.98% for fried and sauted animal foods, 0.74% for milk and milk products and (.72% for
fried and sauted vegetables, Amount of trans fatty acids consumed by the students was 0.

63g per day per person.
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Table 1. Food items of each group
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2% (Fried and sauted animal foods : FSA) 41&
AE7 3 EEF(Fried and sauted vegetables :

Group

Food items

Steamed egg, sausage & kimchi saute, kimchi stew, soybean curd & pork

meat hoiled in soy, fried fish paste soup, panfried {rozen pollack, hamburg

FSA

steak, omelet rice, fried fish, tuna salad(except vegetable), panfried solen,

steamed oyeamed oystster & egg, mackerel boiled in soy, pangried hair tail,

salted shrimp, dumpling soup, fried alaka in mackerel, butter, harfboiled egg,

pork meat saute, cheese.

Hashed rice, vegetable salad, panfried sausage & potato, roasted laver, macaroni

FSy

salad, fried bean curd soup, omelet rice(only vegetable), tuna salad(except tuna)

oystermushroom saute a bowl of rice topped with panfried squid & vegetable{only vege-

table).

MAT TANG, fried sweetpotato. kimchi pancake, french fries, RA MYUN, {ried chicken,
fried shrimp, fried squid, fried vegetables, [ried fish paste, hot dog.

FF

Soft biscuit, hard biscuit, cracoer, cake, chocolate, pie, cookie, cream-wafer,

CcC
snacks, YAC KWA.

MMP

Cow's milk, automatic vending machin’s milk, ice-corn, ice-bar, ice-cream, yoghurt.

1) FSA : Fried and sauted amimal foods. FSV . Fried and sauted vegetables. FF ! Fried foods. CC:
Cookies and cakes. MMP © Milk and milk products.
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Table 2. Analytical conditions of gas chromatog-
raph for determination of fatty acid

Instrument United technologies
Packard, model 439
Column 10% EGSS-X on 80-100 mesh
chromosorb WHP 1/8mmX 2m
Detector Flame ionization detector

190°C isothermal
250°C

250°C

N3, 30ml/min

Column temp.
Detector temp.
Injection temp.
Carrier gas

Table 3. Daily nutrients intake of each dormi-
tory resident

Calorie Protein Fat Carbohydrate
Dormitory
keal g g g
A 22692 1010 616 3277
B 25305 813 737 385.5
c 2586.1 975 748 380.5
Mean 24619 933 701 364.6
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Table 4. Contents of fatty acid for each food group

Faity acids
14:0 16:0 161 1§19 1811 182 18:3 20:4 P/¥
%

FSAY 1.74 21.55 2.15 7.33 36.00 2141 2.94 097 083
FSV 0.31 14.61 - 4.23 24.16 43.14 6.58 309 278
FF 0.64 26.53 4.65 6.22 40.93 17.93 1.47 - 0.58
CC 2.05 37.18 8.25 36.57 11.05 0.73 - 114

MMP 16.81 19.67 0.61 14.00 11.04 2.05 0.41 - 0.05
Total 21.55 82.36 44.80 40.03 148.70 95.58 12.13 406 536

Mean 431 16.47 8.92 8.01 29.74 19.12 243 081 107

1) FSA: Fried and sauled animal foods. FSV ! Fried and sauted vegetables. FF ! Fried foods. CC !

Cookies and cakes. MMP © Milk and milk products.
2) P/S: Poly Unsaturated Fatty Acids(18 : 2+18 1 3+20:4)/ Saturated Fatty Acids(14:0+16:0+

18:0)

Table 5. Contents of trans fatty acids of each food group and daily intake

Intake of trans

Food group” Fat intake Trans fatty acid® .
fatty acid

g/day % g/day

FSA 2545 0.98 0.25
FSV 26.72 0.72 0.19

FF 3.81 1.23 0.05

cC 7.84 1.27 0.10
MMP 497 0.74 0.04

1) FSA : Fried and sauted animal foods. FSV [ Fried and sauted vegetables. FF ! Fried foods. CC!
Cookies and cakes. MMP * Milk and milk products.

2) Fat intake(g) X Trans fatty acid(%).
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Fig. 1. Infrared absorption spectra of trans fatty acids for each food group. For FSAFSV, FF CC and

MMP, refer to Table 5.
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