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Effects of the Intake of Ruminant and Industrial Trans Fatty Acids on the Level
of Cardiac Metabolic Risk Markers

Zhao Jingjing', Chen Xiaodong', Xu Baocheng'**, Liu Xixi', Ding Yue'?
(‘College of Food and Biological Engineering, Henan University of Science and Technology, Luoyang 471000, Henan
’National Demonstration Center for Food Processing and Safety Education, Luoyang 471000, Henan
SHenan Engineering and Technology Research Center of Food Materials, Luoyang 471000, Henan)

Abstract Trans Fatty Acids (TFA) are mainly derived from hydrogenated vegetable oils and ruminant foods (synthesized
by biological hydrogenation in rumen). The intake of total TFA in human diet is closely related to the increase of car-
diovascular metabolic disease risk factors and the development of cardiovascular disease. However, the effects of the in-
dustrial TFA (iTFA) and the ruminant TFA (:TFA) on cardiovascular metabolic disease risk factors are still controversial.
In view of this, the latest research results in this field in China and abroad are reviewed in this article. The effects of
the intake of iTFA and rTFA on the risk factors of cardiovascular metabolic diseases in adults were analyzed systemati-
cally based on the comprehensive consideration of gender and age of human subjects, TFA intake, and food nutritional
composition, etc. The results showed that the intake of the two types of TFA would resulted in an increase of the level
of metabolic risk factors of cardiovascular disease, but the effects of rTFA on metabolic risk of cardiovascular disease
were higher than those of iTFA, and the effects of 'TFA were also higher for women than for men. Additionally, the risk
of cardiovascular metabolic diseases was related not only to the source of TFA, but also to gender of human subjects,
TFA intake, and their dietary structure. Therefore, the relationship between the intake of TFA and the risk of cardiovas-
cular diseases under different populations and different dietary models should be further studied, which would provide
scientific evidences for the establishment of acceptable daily intake of TFA for Chinese residents.

Keywords dietary fat; trans fatty acids; cardiovascular disease; metabolic risk markers



